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Read the "want" classificat inns and oh.,cn l' b0w m· .lt :t1:,fes of 
people are buying or sclli:1g pi:rnos, sc • ing tn'."'hi11cs, furniture, 
stoves, bicycles, automobiles, horse-,, carri;i ~"s, etc., or cxdianging 
one for the other. 

It is as easy to adopt a baby as t0 seI! :i f ... ·m hy using Daily 
News "want ads," and the person with or:,., :::1: id< a'> will find many 
ways to profit by these little ads. 

The reason for the universal po;i111aritv of Daily News "want 
a<l~" in Chicago is that they are pt1bfo'1•,·<l in a newspaper that 
enkrs almost every home in Chicaro. T!1c Daily News sells more 
than :;oo,000 papers daily and it prc!nh!y bas more than a million 
cl:tilv w1ders. \Vi th vour arl in the hands of these million readers 
it is ·possible to supply:almost any want under the sun 1Jy the proper 
use of Daily News "want aJs." 
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TO OBTAIN BEST RESULTS FROM 
DAILY NEWS COOK BOOK RECIPES 

BOWMAN DAIRY 
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PURE ·MILK AND 

CREAM 

( PERFECTLY PASTEURIZED 
BOTTLED IN THE COUNTRY 

, -Also-

Pure Cream Butter Fresh Eggs 
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AUTOMATIC SOAP 
This is a pure white Soap for laundry 

and housework. 

Contains no Rosin to eat or rot your clothes. 
5c all Grocers. 
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A RECIPE 
FOR· 

Household and Social EASE-

-CRISPO BISCUITS 

CRUMB DELIGHTS 

First take a package of CRISPO SODA 
CRACKERS, peel off the outside wrapper, 
remove contents from box, grind or roll fine, 
mix these CRISPO crumbs with anything re
quiring lightness, daintiness, relish and flavor. 
Serve on all occasions. 

SA WYER BISCUIT COMPANY 
CHICAGO 
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PREFACE. 

Thia 18 a Cook Book by the people and for the people. The 
unpubllahed cooking lore of all sections of our vast country has 
been drawn upon llberally. By its use famUlea of moderate 
means can get out of the ruta that lead to dyspepsia through the 
dead level of monotony. The gastronomic surprise that became 
ao neceaaarr to one of Balzac's characters can be obtained without 
the aid of a French chef. 

These menus were written by a large number of women scat
tered from ocean to ocean, and from the great lakes to the Gulf 
of Mexico. The larger part of them have been published in The 
Chicago Record, and although each was prepared without refer
ence to any other, it ta hoped that the daily succession of dishes 
wUI be found satisfactory, both from an economic and a gastro
nomic point of view. An harmonious whole has been produced 
by inserting the necessary number of reserved manuscripts, and 
varying somewhat the order of original publication, so that in 
many cases the remnants from one day's meals supply dishes for 
the next; the roast, when auftlcient ta left for the following day, 
will be found to harmonize, cold, with the rest of the bUI of fare, 
and may be substituted for the fresh meat given. 

The aim has been to furnish a great variety of pleasing and 
nutritious meals, daintily served, that may be used by fammes 
whoee style of living does not exceed an annual expenditure in 
provisions of a hundred dollars for each person, where the famliy 
numbers four or five or more members: The three Holiday menus 
-New Year's Day, Thankaglving and Christmas-are an exception 
In the matter of expense. The dinners on these occasions are ar
ranged for ten persona, and a coat of five dollars was permitted. 
All other meals and recipes allow for a family of five. The esti
mates of coat have been baaed on the actual state of the Chicago 
market. In future years the seasonable time for various articles 
may vary somewhat, or the prices may be higher. In such con
thlgenciea most of these menus can be cut down to the approprta-
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tlon, by those wishing to economize, and still leave an appetlslDg 
and wholesome dietar;v. They may llkewtae be expanded b;v the 
more luxurious. 

While a too slavish adherence In detail la not advised, It la 
hoped that the suggestions for a judicious rotation In diet may 
be a help to the experienced housewife as well as to the novice, 
and that she wlll flnd her formulae are not neceaaartly the beat 
way of preparing the various dishes, but only one of a number of 
excellent wa;va, whose judicious alternation la beat, both for the 
pleasure and the profl.t of the eating. 

Quantities of salt and pepper when origlnall;v left lndeflnlte 
have been supplted In moat Instances. In doing this the aeaaonlng 
has been keyed to the average taste, so that the dishes will be 
neither ft.at beyond redemption by cellar and shaker, nor oUen
alve to those who dlaltke high seasoning. 

Mark well that In all cases the cup la the fl.ve-cent tin measur
ing cup of one exact half-pint; the teaspoon the standard one that 
will pick up 60 drops of water, of which the tablespoon la four 
times and the aaltapoon one-quarter the capacity. Unless other
wise specUl.ed these measures are to be used level full. Particu
lar care should be taken with baking powder and soda-whose 
excessive use is the bane of American cookery. When the eggs 
and flour are thoroughly aerated by skilful beating and proper 
mfxlng, very little aid la required to make the batter light. 

To avoid redundancy, recipes for all the dishes called for are 
not published under each menu, nor for cereals that have direc
tions on the package; but a complete claaslffed Index la appended, 
a .glance at which wm show that thla la a very complete cook 
book, peculiarly rich in many departments. Over 150 diUerent 
soups are given, and a large choice In most preparations. But 
enough of thi&-let the editor end and the cooks begin. 



THE DAILY NEWS GOOK BOOK 

:MENU FOR NEW YEAR'S DAY. 

BREAKFAST. 
Milk porridge. 

Hominy and meat croquettes. 
Apple Johnnycake. 

Apricot and 11.g sauce. 
Coffee. 

DINNER. 
Clear soup. Bread ettcka. 

Stuffed whitetleh~reamed oyster sauce. 
Rout venison. Currant jelly sauce. 

Ringed potatoes. Onion orm.oloo. 
Walnut and watercreee salad. 

French dressing. 
Cheese "flngere." Celery. 

Ttmbales with preserved strawberries. 
Hot clear sauce. 

Ice pudding. 
Gl&OO chestnuts. 

Pralines. 
Raisins or dates (creamed). 

Coffee. 

LATE LUNCHEON. 
Sliced venison with mustard. 

Bread and butter. 
Sponge cake. Oranges. 

Tea. 

Milk Porridge-Soak two cupe oatmeal In a quart ot water 
over ntgbt. In the morning strain and boll the water halt an 
hour; acald a pint and a halt of rich milk, thicken with a table
spoonful ot flour rubbed smooth in a little cold mtlk; add this 
to the water, with a teaspoonful .of butter and a half-teaspoon· 
fU1 llalt; boll up well and serve. 
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Apple .Johnnycake-Mix a pint cornmeal with a scant half· 
cupful sugar, a pinch of salt and a teaspoonful cream tartar. 
Dissolve a half-teaspoonful soda In a little milk and at1r Into the 
meal, adding milk to make a batter aa for pancakes-& cup and 
a halt wm be about the quantity. Add three very thinly sliced 
sour apples and bake In a moderate oven thirty-five minutes. 

Apricot and Fig Sauce-Cook until soft a pint of dried apri
cots; scald and cliop half a dozen layer fl.gs and add them to 
the apricots. L6t them cook together fifteen minutes, adding a 
cup of white sugar. The combination ls very pleasant. 

Clear Soup-Heat a heaping tablespoonful of butter In a cov
ered saucepan; slice into It a medium-sized onion; stir until the 
onion ls browned; add two pounds of fl.nely chopped lean raw 
beef, one quart cold water; cover closely and let It simmer three 
hours. Strain the soup, return to the kettle; add the white and 
ahell of an egg, well beaten, with a little cold water; add also 
four peppercorns, a teaspoonful of salt, two cloves and a blade 
of mace. Boll flve minutes, then strain and serve from a hot 
tureen. 

Stuffed Whiteflah, Creamed Oyster Sauce-Select a ft.rm, hand
some fl.ah, four or flve pounds ID weight. Scale, wash and wipe; 
with a sharp knife make the incision for cleaning and dreaalng. 
See that the Inside of the flab ls perfectly clean. Make a rather 
rich dreaalng of a pint of bread crumbs; a half-teacup of bolled 
salt pork chopped flne, a hard-bolled egg mashed and chopped, a 
quarter-teaspoonful salt, a quarter-teaspoonful each of pepper and 
made mustard, a half-teacupful white-wine vinegar, a little pow
dered sage and a tablespoonful of butter. Fill the flab with this, 
tie up firmly In a floured cloth and steam eight minutes to the 
pound. When ready, remove the cloth, lay the flab on a border 
of parsley and lay alternate slices of lemon and hard-bolled egg 
around the dish. Make a cream oyster sauce for it by scalding 
a cup and a half of rich milk, thicken with a tablespoonful of 
flour and one of butter rubbed smooth; add a half-teacup of 
cream with the thickening, a half-teaspoon of salt and a very 
little pepper. Scald flfteen oysters ID their own liquor with a 
dash of lemon juice. Mix them with the cream sauce, pour a 
little over the flsh and put the rest Into a gravy bowl 

Venison-As the main dish for a holiday dinner an elght
pound haunch roast will be very fine; six pounds, however, will 
be sumctent: the saddle la the next choice. If young the hoofs 
are not much opened, the fat la thick and clear. If the smell la 
sweet it la fresh, and will be Improved by being laid in a crock; 
and for six pounds a pint of vinegar scalded with twelve pepper
corns, two cloves, a blade of mace, a bay leaf, a stalk of thyme 
and two of parsley, poured over the venlaon. Let it lie In this 
for two days (If the weather la cold), turning occasionally. When 
ready to roast. wash and wipe, remove the thlD aklD, lay a few 
strips of bacon over It or butter It well; lay a coarse paste of 
flour and water half an Inch thick over It; put In the dripping 
111111 with just enough cold water to cover the bottom of the pan, 



' sprinkle a little ealt and pepper In the water and bake one hour. 
Then .remove the paste carefully; either put on a few fresh stripe 
of bacon or two tablespoonfuls of butter and a teaePoonful of 
ealt, and bake ,one-half hour, basting frequently. The last hour 
haft a teaspoonful of lemon juice, a little cayenne pepper, added 
to the basting. The meat ie dry, ao that more butter ie required 
on that account. Test it with a skewer to see if It ls done. Have 
dish and plates very hot. Make a simple gravy In the roasting 
pan and pour some over the venison. Have in separate eauce
boate the following sauces: 

Currant Jelly Sauce-Turn into a granite pan one glass cur
rant jelly. Add to 1t two tablespoonfuls bo111ng water, one tea
spoonful dry mustard, a pinch cayenne pepper, one teaspoonful 
lemon juice, one tablespoonful cornstarch rubbed smooth in a 
little water. Boil up once and serve. 

Piquante Sauce-Melt two tablespoonfuls butter, add a email 
onion chopped very ftne and fry it; then rub In one tablespoonful 
ftour, add a cupful of gravy from the roasting pan, a pickled cu
cumber chopped ftne, a half-teaspoonful each of ealt, pepper and 
made mustard, a little chopped parsley. Boil ten minutes, add a 
tablespoonful vinegar, give one more boll and serve. 

Walnut and Watercress Salad-Crack thirty English walnut11, 
being careful not to break the kernels. Lay them on a tlat di.ih 
on a layer of thinly sliced sour oranges; squeeze lemon juice 
over them and let them stand twenty-four hours. When the 
salad is needed wash and pick over a pint of cress or chop a bunch 
of celery and add to the walnuts. Pour FreRCh dressing over 
and serve. 

Cheese Fingers-When pies are made take a piece of pastry 
dough, roll out very thin and cut into strips as long and wide as 
a 1lnger; spread on each strip grated cheese sprinkled with salt 
and pepper. Lay on another strip, pinch together, brush with 
yolk of egg, bake in a slow oven. If no pie crust is at hand a 
half-cupful fiour, a tablesPoonful butter and a little ice water will 
make a great plenty. 

Timbales with Preserved Strawberries-For ten timbales 
beat the yolks of six egga to a cream and add gradually dve table
spoonfuls of sugar. Mix five tablespoons tlour with six of milk, 
beating out lumps; grate in the yellow part of the lemon rind 
and add the juice of the lemon and the sweetened yolks. Beat 
the six whites very stiff and add them to the mixture. Butter 
ten cupe and nearly ftll them with the batter. Sprinkle lightly 
with sugar; eet them in a pan of hot water; let 1t nearly reach 
the tops of the cups; cover with a sheet of thick paper; bake tor 
·half an hour in a hot oven; turn each out on a plate, add a 
spoonful of preserves and PoUr over them a hot sauce made of 
one tablespoonful of 1lour, mixed dry, . In a cup of sugar; add 
one-half cup of butter, a pint of bolling water. Boll ten min
utes; add the grated rind of a lemon. Serve. 

Ice Puddlng-8cald one pint of milk In a double boiler; 
sweeten with one-fourth a cup of sugar and pour aluw}7 Into three 
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beaten eggs. Return to the double boiler and etlr untll lt thick
ens, about three minutes; do not let lt et&7 too long or lt wm 
curdle. When cool add one plnt of cream, a half-cup sugar, a 
quarter box gelatine dissolved and strained, a bait-teaspoon vanil
la, twenty drops bitter almond. Pour lnto the freezer and when 
half frozen open and put ln a teacup blanched and chopped al
monds, a teacup candled ginger, chopped fine, a teacup chopped 
citron and half a teacup candled cherries. Stlr ln and finish 
freezing. Any preserved or candled fruits can be used, as one's 
taste prefers. 

Glac6 Chestnuts-Boll one cup sugar and one-third cup water 
untll the fl.ne threads "fl.y" from a sliver fork dipped Into It. Do 
not stir. Have ready twenty peeled bolled chestnuts cut ln balf. 
Dip each half lightly Into the bolllnc slrup and lay them on a 
11.at dish. They wlll be glazed as by Ice. 

Prallnea-Two cups brown sugar, a half-cup vinegar and 
water mixed. Boll, and when It "hairs" from the fork stir ln all 
the pecan or hickory nut meats the slrup will hold. The moment 
It sugars stop stirring, remove from the fl.re and shake about to 
separate the nut meats. 

Cream Datea-Boll one cup and a half of sugar and three
fourtha cup sweet milk; add a bait-teaspoon butter. Boll until 
very thick, which wlll be In about ten minutes. Let It cool; when 
lukewarm beat It, adding a teaspoon lemon juice. When It be
comes a soft, creamy substance remove seeds from dates, 1111 with 
this cream and serve with chestnuts and pralines. 

Miss Maud Schultze. 
No. 205 North Adam.a Street, Peoria, Ill. 

SATURDAY, JANUARY THE SECOND. 

BREAKFAST. 
Sliced bananas with powdered sugar and cream. 

Hamburg steak. Stewed potatoes. 
Owendaw bread. Coffee. 

LUNCHEON. 
Chinese eggs with tomato sauce. 

Graham bread and butter. Apple fritters. 
White cake. Chocolate blanc mange. 

Tea. 

DINNER. 
Onion soup. 

Mock duck with brown gravy. 
Mashed potatoes. 

Lettuce with French dressing. 
Cup custards. Coffee. 
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Bambarg Steak-Get a thick sirloin 8teall we1ghJng tllfee 

pound& cut otr the tough end; chop It 11ne In a choppl.Dg bowl; 
add one-quarter of a teaepoontul of pepper, half a teaepooDful ot 
ealt, one teaspoonful of onion juice. Mix all well together. Kolst
en the hands In cold water ( thle prevents the meat stick.Ing to 
them). Take two tableepoontule of the meat at a time and form 
It Into round cakes or 8teall8. FIT them In butter Wl nicelJ' 
mowned on both aides. Serve on a hot platter, witll. melted butter 
poured over. Thie amount makes dve eteake. which le an ample 
allowance for breakfaet. The sirloin and tenderloin of thle steak 
will give a brolled steak for dlnner next dq. 

Owendaw Bread-Put one cupful of 11ne hominy ID the double 
boiler and boll for thirty minutes. Beat two eggs light, add tllem 
to the hominy whlle It l,e hot, also one tablespoonful of butter, a 
Mlf-plnt of mllk, a half-teaspoonful of ealt, and laetlJ' two table
epoone of cornmeal. Mix all well together. Bake tor bait an 
hour ID a clay d1eh with a good deal ot heat at the bottom of the 
oven and not 80 much at the top, 80 aa to allow it to rl8e. It 
must be served in the dleh ID which it hae been baked, and 
helped with a spoon. (Thie 1e a Southern dteh.) 

Chinese Eggs with Tomato Bauce-Boll six eggs tor 1ltteen 
minutes; throw them Into cold water and remove the ehelle. 
Take the whites carefully from the yolks, keeping the yolks ID 
shape. cut the whites Into ehrede (thte 1e beet done with a ec18-
IJOl'B). Have ready six round pieces of toast on a hot platter, ar
range the shredded whites on the toast In the form of etx neete, 
ID the center of the neete place the yolks, one ID each neat with 
a circle of flnely chopped parsley around each yolk. Sprinkle 
llghtly with pepper and ealt. Pour the tomato sauce around the 
outside of the nests, and serve. Thte te a pretty dteh, having 
such a contrast of color&-red, white, green and yellow. 

Graham Bread-On baking day take out two cuptule of the 
sponge which baa been eet with the wheat dour (after the 1lret 
rtelng). Put 1t ID a bowl, add three tablespoons of molaaeee, 
one pint of graham dour, half pint of wheat dour; knead for 
flfteen minutes, set it to ra1ee again for two hours, then form It 
Into a loaf and let it stand for one hour. Bake In a slow oven 
for three-quarters of an hour. Graham bread muat not be put 
ID a hot oven-It burns BO easily. 

Apple Frltter&-Pare and core tour apples; ellce them croee
wtse ID round slices. Beat one egg Ught, add one cup of milk, 
one cup of flour In which baa been sifted one teaspoonful of 
baking powder and a pinch of salt. Beat hard for three min
utes. Put the sliced apples Into thte batter. Have ready a kettle 
with hot lard. Drop the batter Into It In large spoonfuls, having 
one slice of apple In each fritter; fr! tor ten minutes. Serve on 
a hot vegetable dteh. 

White Cake-Beat a quarter of a pound of butter to a cream; 
add gradually one and a halt cups of granulated sugar; add 
one cup of lukewarm water. Sift In two cups of dour. Beat 
CODtlDuoualJ' tor Ave minutes; then elft In another half-cup of 
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flour In which has been s1tted two teaspoons of baking powder. 
Beat the whites of four eggs very stiff, 8tlr them In gent17, add 
one teaspoonful of vanilla. !rl1x carefull7 for ten minutes. Turn 
1t Into a well-greased deep tin and bake In a moderate oven for 
one hour. Thte quantity gives cake for a week, having it once 
a day. 

Chocolate Blanc Mange-Put one pint of milk In the double 
bo1ler; add a half cup of granulated 811Pl', grate three table
epoontule of chocolatfj, mix It with one tablespoon of corn starch 
and wet with a little cold water, stir it into the boiling milk and 
boil for ftve minutes. Allow It to become Ice cold. When ready 
to serve, paee a knife around the aides to loosen it; stand the 
mold In a pan of warm water for a few seconds (this looeene It at 
the bottom). Turn It out on a glaee di.sh. Pour sweetened cream 
ftavored with one teaspoonful of vanilla around It and serve. 

Onion Soup-Put one tablespoonful of butter in the frying 
pan. When hot add one 11.nely chopped onion; fry it until Dicel7 
browned, being careful not to burn. Put one quart of eoup stock 
(made from odds and ends of cold meat) into a stew pan; add 
the fried onion and cook for flfteen minutes. Strain; return to 
the 11.re, add one tablespoonful of 11.our wet In a little cold water 
to thicken, and boll for flve minutes longer. Season with one
half a teaspoonful of salt and one-quarter teaspoonful of pepper. 
Cut two eUcee of stale bread into dice; brown the dice in the 
oven, put them in the soup tureen, pour the soup over them and 
serve at once before they become eott. 

Mock Duck-Take four pork tenderloins of equal length and 
weighing three-quarters of a pound each. Split them lengthwiee, 
and get them as flat as possible; lay two of them on a meat 
board, one over the other, and sew them together along one aide 
(for dressing), Put one pint of bread crumbs in a bowl; add 
one-quarter teaspoonful each of sage, summer savory, thyme and 
pepper; also a half-teaspoonful of salt and onion juice, two table
spoonfuls of melted butter. Mix all well together. Now Utt the 
upper one of the tenderloins which have been sewn together, put 
the half of the dressing in between them (leaving the other half 
for the other duck), and sew them up at both ends and the other 
eide. Treat the other two tenderloins in the same way, thus 
making two ducks of the four tenderloins. Place the ducks in a 
dripping pan, put four slices of salt pork across each one, sprinkle 
with pepper and salt, dredge with 11.our, put a half cup of boutng 
water in the pan. Bake for an hour and a half, basting frequent
ly. When done, set them on a hot platter and stand them In the 
oven; place the pan on top of the stove; add two tablespoonfuls 
of brown flour to the dripping that has remained in ft; stlr tm 
the 11.our and dripping have formed a smooth paste; add one 
pint of bo111ng water, pouring In gradually,•stlrrtng all the time. 
Season with one-half a teaspoonful of salt, and one-fourth tea
spoonful of pepper. Strain into a gravy dish; serve both the 
ducks and gravy at once. 

Cup Custards-Beat four eggs Ught; add a half cup of sranu-
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lated sugar, one quart of milk, one-eighth of a nutmeg grated. 
Stir until the sugar le d1seolved. Put the cusqu-4 into flve custard 
cups; stand them in a pan of boiUng water; then put the pan 
in the oven. Bake till the custards are set-that 18, 11.rm in the 
center; no longer, or they will become watery. When done 
stand away to get cold. Serve them in the cups. 

MlBB Ellen Huret. 
No. H'l .A..ator Street, Chicago. 

SUNDAY, JANUARY THB TIURD. 

BREAKFAST. 
O~ges. 

Oatmeal with cream. Bird's-neat toast. 
Bread. Butter. Coffee. 

LUNCHEON. 
Sweetbreade a l'Indien. 

Raleton bread and butter. Swedleh bread. 
Tea. 

DINNER. 
Turbot A la crGme. 

Beefsteak with fried bananas. 
Potato cones. Clarence pudding. 

Oatmeal-Soak one cup of diamond-cut oatmeal in four cups 
of water over night, adding one teaspoonful of salt. Cook one 
and one-half hours in morning. 

Sweetbreads l l'Indien-Sllce one large onion 11.ne. Put in 
eaucepan with tablespoon of butter. Cook until onion turns pale 
yellow. Add cup of milk, teaspoon curry powder, tablespoon pul
verb:ed cocoanut, or cup of cocoanut milk if procurable. Boil 
slowly one-half hour, being careful not to burn. To this smooth 
paste add two sweetbreads, washed, drained, sllced and fried light 
brown In butter. Simmer together one-half hour, adding one cup 
of milk. When about cooked add four thin slices of•green ginger, 
one-half teaspoonful of salt, a pinch of cayenne pepper, half tea
spoonful of lemon or lime juice, two ribbons of green peppers. 

Swedish Bread-Roll one pint of llght dough half inch thick. 
Spread with butter, sugar, a dash of nutmeg and one cup of well
cleaned currants. Roll ·up, spreading butter over top. Let r1se 
and bake. Slice from the end. 

Turbot A la CrGme--One pint of cold seasoned 11.sb cllopped 
very flne. Take one large spoonful of butter, melt in saucepan 
and etir into it two spoonfuls of flour untn smooth. Add one pint 
"' milk, scalded, stlrrlng well until it thickens. Season with one-

• 



half teaapoontul of onion juice, one-half teaspoonful salt, one tea
spoonful chopped parsley; a dash of cayenne pepper, one-balf-tea
spoonful of Worcestershire sauce. Stir Into flah, and put 1n ahella 
or small china dish, covering the top with bread crumbs stirred 
Into melted butter. Brown 1n oven ten minutes. 

Beefsteak with Fried Bananas-Broll steak, If thick, twenty 
minutes over bright fl.re; have ready to pour over meat one 
tablespoonful of melted butter, one-half teaspoonful of salt and a 
dash of cayenne pepper. Avoid too hot a dish, as it toughens 
steak. Cut peeled bananas In three lengthwise slices and try 1n 
hot pan in butter for 11.ve minutes. Use four bananas. Cover 
over beefsteak as garnish. 

Potato Cones-Boll six large potatoes. Mash and mix with 
a seasoning of salt, pepper and onion juice. Beat Into potatoes 
one tablespoonful of butter, two tablespoonfuls of mtlk. Shape 
carefully into small cones and brown ten minutes in oven. 

Clarence Pudding-CUt a sponge cake Into three layers. 
Spread with apricot jam and put together again, covering with 
whipped cream. Garnish, If desired, with crystallized cherries. 

Mrs. R. M. Tebbetts. 
No. 2406 lat Street, San Diego, Cal. 

MONDAY, JANUARY THE FOURTH. 

BREAKFAST. 
Mock pineapple. 

California flakes. Cream. 
· Fish steaks with tomato sauce. 

Corn mu11lns. Coffee. 

LUNCHEON. 
Fish souff!6. 

Thin bread and butter. 
Macaroni with apricots. 

Lady 11.ngers. Tea. 

DINNER. 
Cream of barley soup. 

Ttmbalea of turkey, mushroom sauce. 
Qulrled potatoes. 

Scalloped sugar corn. 
Chocolate pie. Coffee. 

Mock Pineapple-Peel, core and sllce croaswtae rather thlnl:r 
two nice apples. Peel and remove white 11.ber from three nice 
oranges. Slice also crosswise of the grain (a little thicker than 
the apples). Lay upon a round of apple a round of orange. Save 



every drop of juice. Lay the double slices in a circle on a pretty 
plate; pour juice over, also a email glass of Bherr;y (lf you use 
it) and the juice of one lemon. Sprlnkle with pulverized sugar. 
Serve. 

Fish Steaks with Tomato Sauce-In a deep aklllet put one 
tablespoonful of lard, one tablespoonful of alfted ftour and one 
onion minced. Brown this: then add the juice from a can of 
tomatoes; let thla cook seven minutes. Fry brown seven or 
eight slices of 1leh. When done place In the skillet with the to
matoes, then add one-half pint of bolling water; stir, but very 
carefully, ao as not to break the 1leh. Add a pod of garlic Of 
liked), three cloves, a bay leaf, one teaspoonful of Bait and 
one-half saltspoonful of pepper, and allow the mixture to stew 
gently on back of stove while you prepare six sltcee of toast, 
butter it and place it on a platter. Now add two tableapoona of 
Worcestershire sauce to the saucepan, also one tablespoonful of 
butter. When the gravy la thick place piece of 1leh on each slice 
of toast, pour gravy over and serve. 

Corn Mu11lna-Beat two eggs very llght, add one tablespoon
ful of melted butter, one tablespoonful of cornmeal, one tea
spoonful of brown sugar, one heaping tablespoonful of ftour, to 
which add one-half teaspoonful of baking powder and a cupful 
or mtllt. Mix thoroughly, pour into greased mu11ln rlnga and bake 
lD a quick oven. 

Fish Sou1116-Take ftah left from breakfast, about a cupful, 
bone it thoroughly; put it with an equal quantity of mashed 
potatoes, add a half-cup of mllk gradually; then season with a 
amal1 Baltapoonful of Bait and one-third aaltspoonful of pepper; 
8t1r in one beaten egg. Put in a buttered dlah and set In oven 
untll it becomes very hot; then beat the white of another egg 
very atlff and stir Into the yolk, beaten with a pinch each of salt 
and pepper. Heap over the 1leh and brown In the oven. Serve. 

Macaroni with Apricots-Stew twenty halves of apricots In 
one-half cup of granulated sugar and enough warm water to 
make a nice atrup when done. Before taking from the ftre add 
a heaping tablespoonful of brown ftour and cook until the alrup 
Is heavy or smooth. Parboil ten sticks of macaroni, broken 
into two-inch pieces; drain; add to one pint of bolllng mllk two 
ounces of sugar; throw In the parboiled macaroni and allow It 
to almmer until the milk la all absorbed; stir It often; pour all 
the juice or sauce from the stewed apricots on to the macaroni; 
cover the macaroni well; set on back of stove for ftfteen min· 
utes, then take off and allow to cool; when cold, form a pile of 
macaroni in the center of dish and cover with the apricots, lay
ing them In layers around and over It. 

Tlmbalea of Turkey (or Chicken)-Take one-halt pound of 
the remains from the bones, selecting only those pieces that are 
still good. Chop and pound to a paste, add gradually one gill of 
cream; now add, one at a time, the whites of three eggs, unbeat· 
en, beins careful to work each one well Into the mixture before 
adding the next. Add one Baltspoon of salt, a "speck" of cayenne 



pepper and a tablespoonful of 11.nely chopped trufllea. A lltUe 
onlon juice, Chutney sauce or Worcestershire sauce may be used 
instead of the truf!les. Next stir .ln carefully the stif!ly beaten 
whites of two eggs. Have ready small ttmbale cups well but
tered. Flll these half full of the mixture, stand In a pan of hot 
water, bake twenty minutes In moderate oven. Serve hot, with 
mushroom sauce poured over. 

Mushroom Sauce-Melt one tablespoon of butter without 
browning and one tablespoon of flour; stir until smooth. Add 
one cup of cream; stir until It begins to thicken. Add one-half 
cup of either freshly bolled or canned mushrooms, a saltspoon 
of salt, not quite half so much pepper. Serve. 

Cream of Barley Sous>-Boll one knuckle of veal or chicken 
or turkey bones In two quarts of cold water very gently for three 
hours. Skim and strain. Wash a half a cup of pearl barley tn 
cold water. Cover It with the white broth you have just made. 
Cover the saucepan and cook very gently until the barley ts 
tender. Then remove one-third of the barley, set aside, and 
rub the remaining portion through a sieve. Now place tn the 
saucepan the whole barley grains, also the barley and stock you 
passed through the sieve, add a half-pint of bolUng cream, season 
to taste with salt and pepper. Throw Into the soup fifteen beef 
balls, boll up once and serve three balls to each person. 

Beef Balls-Mince to a pulp any scraps of cold beef, season 
highly with onion juice, salt and pepper. Moisten with any 
cold gravy or soup left from dinner day before; set over the 
ftre, stir Into tt one tablespoonful of ft.our; cook ftve minutes. 
Remove, and as soon as It ls cool enough to handle, form Into 
balls the size of marbles, dip In unbeaten egg, and fry brown 
tn hot fat. Put away to use as required In soups. 

Chocolate Pie-Line a pie plate with a rich crust; bake. 
Make a tilling of one-half cupful of sugar; one cupful of milk, 
butter the size of a hickorynut. When hot add one and one-half 
tablespoonfuls of grated chocolate; beat the yolks of two eggs; 
stir Into the mixture; dissolve In cold milk one and one-half 
tablespoonfuls of cornstarch, stirring over the ft.re until thick 
and smooth; add one-half teaspoonful of vanllla. Fill the shell 
with this mixture. Whip a gill of sweet cream to a froth, place 
on top of chocolate mixture and serve. V.ery good, Indeed. 

Edith Uhlig. 
Holdrege, Neb: 

TUESDAY, JANUARY THE FIFTH. 

BREAKFAST. 
Prone sauce. 

Bread and butter. Ham croquettes. 
Cornmeal pancakes. Maple strup. 

Coffee. 



LUNCHJDON. 
Little plga ID blankets. Celery. 

Thin brown bread and butter. Vlennola cakee. 
Tea. 

DINNER. 
Cream of celery soup. 

Beef roulette. Mashed potatoee. 
Parsnips l la mode. 

Pickled onions. Frosted lemon pudding. 
Crackers. Cheese. Coffee. 

Ham Croquettea--One cup 11.nely chopped cooked ham, one 
of bread crumbs, two of hot mashed potatoes, one large table
sPoOnful of butter, two egga, a speck of cayenne. Beat the ham, 
cayenne, butter and egga into the potatoes. Let it cool slightly 
and shape llke croquettes. Roll ID bread crumbs, dip ID beaten 
egg and again in crumbs, put ID the frying basket and plunge 
Into bolling fat. Cook two minutes. Drain and se"e. 

Little Plga in Blankets-Season large oysters with salt and 
pepper. Cut fat Engllsh bacon ID very thin slices, wrap an 
oyster in each slice and fasten with a Uttle wooden toothpick. 
Heat a frying pan and put ID the little pigs. Cook just long 
enough to crlsp the bacon, about two minutes. Place on slices 
of toast that have been cut Into small pieces. Do not remove the 
skewers; garnlsh with parsley. Have the pan very hot before 
the plga are put in and shake continually; do not burn. 

Vlennols Cakea--Cut any kind of plain cake into small 
squares. cut a small piece from the center of each square and 
1lll the cavity with any kind of marmalade or jelly. Replace the 
crust part that was removed and cover with icing. 

Beef Roulette-Have two pounds of the upper part of the 
round, cut very thin. :Mix together one cupful of 11.nely chopped 
ham, two egga, one teasPoOnfnl of mixed mustard, a speck of 
cayenne and three tablesPoOnfuls of stock or water. Spread 
upon the beet, which roll up 1lrm1Y and tie with soft twine, be
ing caretnl not to draw too tight, as it would cut the meat as 
soon as It began to cook. Cover the roll with flour and try brown 
in four tableapoontuls of ham or pork tat. Put It in as small 
saucepan as wm hold it. Into the fat remaining In the pan put 
two 11.nely chopped onions and cook until a pale yellow, then add 
two tablesPoOnfnls of flour, and stir three minutes longer. Pour 
upon thls one pint and a half of bollfng water. Boll up once and 
pour over the roulette; then add two cloves, one-fourth of a tea
apoonful of pepper and one heaping teasPoOnful of salt. Cover 
the saucepan and set where It will simmer slowly for three hours; 
after the first hour and a half turn the roulette over. Be"e hot, 
with the gravy strained over It. Garnish with parsley. 



Paran1ps t. la Mode-8cl'ape and boll them thoroughly; mash 
'"11.ooth; pick out the ftbers; pepper and salt to taste. Add four 
epoontuls of cream and one of butter. Heat to a bolling point tn 
a atewpan and ee"e. Mo~d 1n a dish and smooth over the top. 

Frosted Lemon Pudding-Beat three eggs and add a cup of 
BUgar, the juice and grated rind of a lemon, a quart of milk and 
a pint of bread crumbs. Stir this all together and bake. Re
move from the oven and cover with jelly; then put a frosting 
over it made of the well-beaten whites of three eggs and three 
tablespoonfula of BUgar. Brown 1n oven. Mrs. John Bute. 

No. 170 Harding Avenue, City. 

WEDNESDAY, JANUARY THE SIXTH. 

BREAKFAST. 
• Quaker oats with cream. 

Fish r1saolea. Fried potatoes. 
Hot biscuits. 

Pine apple sauce. Coffee. 

LUNCHEON. 
Slices of cold roast beet. 

Baked potatoes. Bread and butter. 
Apple ftoat. Cocoa. 

DINNER. 
Economical veal soup . 

.Fowl cutlets. Mashed potatoes. 
Celeey in sauce. 

Southern bread pudding. Coffee. 

Fish Rissoles-Take a piece of ftsh, either fresh or what has 
been cooked, shred enough to make a coffee cupful and let it 
stew with two tablespoonfuls of butter covering it until done. 
Soak a French roll in half-cup of milk, beat up the ftsh and roll 
tn a mortar with a little ftnely chopped onion and two eggs; sea
son with salt and pepper to your own taste. Mix all well; bake 
1n small cups previously buttered and turn out. Se"e with or 
without sauce. 

Economical Veal Soup-Boll two pounds of veal from the 
neck that wlll make a pie or fricassee. When tender take out 
meat and save for that purpose. Leave in the bones and boil 
gently for about two hours more, then strain the liquor and let 
it remain until the next day. When wanted take off the tat, and 
place the soup in a clean pot; add one small onion allced, half
teacupfUl rice, a tablespoonful fl.our mixed tn two of water. Cook 
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half an hour. Serve with dry toast and season with small tea
spoon salt, one-third teaspoon pepper. 

Fowl Cutlets-Procure a fowl that will weigh four pounds. 
Form the wings, legs, breast and merrythought Into six cutlets, 
ftattentng and giving them a good shape. When preparing the 
fowl save the liver and pound lt In a mortar with a teaspoonful 
of salt and one-half of pepper and a spoonful of gravy or milk. 
Have ready one beaten egg and dip each cutlet In thiB and brush 
over with the force meat, egg them again and dip In bread 
crumbs, fry a light brown color In beef drippings. Serve with 
sliced lemon round It, and make gravy 1f desired. Use up what 
la left of fowl for luncheon next day. 

Celery in Sauce-Cut three full heads of celery Into ftnger 
lengths; tie them into little bundles, blanch them In bolling 
water, then drain and put them to cook In a cupful of the veal 
soup. When they are cooked prepare a brown butter sauce, dilute 
ft with the broth the celery was bolled In and let It seethe. To, 
serve set up bundles in a dish, then untie the threads and cover 
all with sauce. (ThiB makes a very dellclous dinner dish aa well 
as a very cheap one.) · 

Southern Bread Pudding-Put a coffeecupful of stale bread 
crumbs into a bowl; beat two eggs with a half cup of sugar, 
three tablespoonfuls rice dour, mix with quart of milk, pour over 
the bread crumbs; ftavor with one-fourth of a nutmeg grated; 
pour Into a greased mold, cover securely, put Into a kettle of 
botllng water and botl for one hour. Mrs. W. J. Morrta. 

No. 9007 Superior Avenue, South Chicago, Ill 

THURSDAY, JANUARY THE SEVENTH. 

BREAKFAST. 
Fruit. 

Sausage. Potatoes hashed and browned. 
Buckwheat cakes. Coffee. 

LUNCHEON. 
Canelon of beef. Mashed potatoes. 

Cheese. Cra.ckers toasted. 
Tea or cocoa. 

DINNER. 
Vegetable soup. 

FrlC&BBeed rabbit. Kentucky: potatoes. 
Macaroni with cheese and tomato sauce. 

Apple tapioca pudding. Hard sauce. 
Coffee. 

Potatoes Hashed and Browned-cut cold bolled potatoes Into 
quarter-inch squares. Put into a three-pint greased pudding 

2 
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dlah, Pour over them· a cup of warm milk seasoned with pepper 
and salt and a small piece of butter cut up In a tableapoontul of 
flour. Bake covered half an hour, then brown. 

Canelon of Beef-Two cups of cold roast beef seasoned with 
pepper, salt and a daah of nutmeg. Stir in one beaten egg. Roll 
aome pie crust into an oblong sheet, motaten beef with thickened 
gravy and place in middle of sheet, roll up and secure the ends 
with pastry; lay in dripping pan joined side down and bake to 
a good brown. 

Fricasseed Rabbit--CUt up rabbit and boll gently in small 
quantity of water (about enough to cover It), season with salt 
and pepper, add one small onion sliced. Taste gravy to be sure 
there ls enough seasoning. When tender remove rabbit and add 
half pint of milk thickened with flour and butter; stew three 
minutes, pour over rabbit and serve. 

Kentucky Potatoes-Slice sl:r. large potatoes thin, as for fry
ing, put in Ice water for halt an hour; remove from water and 
put In dripping pan, eeason with level teaspoonful of salt and 
quarter teaspoontul of pepper, pour over them one-half pint of 
milk. Bake one hour; then add half ounce butter. Serve very 
hot. Mrs. C. B. Cannon. 

No. 262 West 8th Street, Peru, Ind. 

FRIDAY, JANUARY THE EIGHTH. 

BREAKFAST. 
Baked apples with cream. Bread and butter. 

Buckwheat cakes. Potatoes chlteau. 
Cocoa. 

LUNCHEON. 
Steamed corn bread. 

Scalloped eggs with ham. Cabbage salad. 
Tea. 

DINNER. 
Baked fish with egg sauce. Mashed Potatoes. 

Stewed tomatoes. Bread and butter. 
Cranberry shortcake. Coffee. 

Buckwheat cakes once tested from the following recipe no 
other wm be used: Two cuptuls buckwheat, one cupful graham, 
half teaspoonful salt, one large teaspoonful baking powder, all 
sifted well together. Mi:r. with milk Into a thin batter, bake on 
a hot griddle and serve immediately. · 

Potatoes Chlteau-Cut si:r. medium-sized potatoes into quar
ters, pare them to crescent shape, wash in cold water, fry them 
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slowly In medium hot fat three-quarters done, drain, then put in 
pan, sprinkle with salt, pepper and bits of butter, place In oven 
and bake carefully until done. 

Steamed Corn Bread-Two cupfuls yellow cornmeal, one cup
ful flour, one small cupful molasses, two cupfuls sour milk, one 
teaspoonful soda, one teaspoonful salt. Steam three hours. 

Sealk>ped Eggs with Ham-One cupful ham chopped fine, 
two hard-bolled eggs, one cupful rolled cracker or bread crumbs, 
one tablespoonful melted butter, a speck of salt, pepper, one cup
ful sweet milk, In which two teaspoonfuls cornstarch have been 
dissolved. Mix crumbs and butter together, chop whites of eggs, 
rub smooth the yolks; then put a layer each of ham, crumbs, 
whites of eKgs, yolks, until dish ls full. Pour milk over the 
whole and bake one-half hour. Serve hot. . 

Cranberry Shortcake-One pint mllk, one-half cup shorten- ' 
Ing, two teaspoonfuls baking powder; flour euftlclent to mix soft, 
roll out to a half-Inch thickness, cover a large, round pie tln. 
Spread over this a coat of m'elted butter. Roll another crust and 
lay over the first. Bake quickly; in five minutes after removing 
from oven separate the crusts, cover the bottom one with one 
pint cranberries which have been previously stewed and sweet
ened, reserving some of the fruit to spread on top layer. Serve 
hot. Jessie Deforest. 

Janesville, Wis. 

SATURDAY, JANUARY THE NINTH. 

BREAKFAST. 
Oatmeal porridge. 

Hamburg steak. Fried potatoes. 
Pop-overs. Stewed prunelles. 

Coffee. 

LUNCHEON. 
Broiled Yarmouth bloaters. 

Bread and butter. Fresh gingerbread. 
Hot milk or cocoa. 

DINNER. 
Tomato soup. 

Boston baked beans aad brown bread. 
Small cucumber pickles. 

Apple roll, hard sauce. Coffee. 

Stewed Prunelles--Wash the fruit through repeated waters. 
Put on stove In cold water to cover and allow to slowly come to 
a boll. When soft sweeten to taste and use cold. 

Broiled Yarmouth Bloaters-Wash and wipe dry. Broll In 
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wire broilers over clear, red coals, place upon hot platter and 
squeeze a few drops of lemon juice over. 

Gingerbread-One-half cup of molaases, one-half cup of 
sugar, one-third cup of milk, one-third cup of butter, one egg, 
one teaspoon of soda lD the molassee, one teaspoon each of gin
ger, salt and cinnamon, two c~ of flour. Bake ln flat pan and 
cut with heated knife. Very good on a cold day with a glass of 
hot mllk Into which a trifle of salt has been put. 

Boston Baked Beans-This ls the true Hub recipe and forms 
a nice meal without vegetables: Allow three pints of beans to 
soak ln cold water over night. Parboll them ln fresh water the 
next morning. When they begin to soften a little drain the water 
off and put ln the bean-pot, with a half-pound of salt pork at the 
bottom and on top of the beans place another piece of pork, a 

., half-pound ln weight. Pork should be streaked with fat and lean, 
the rind side, which has been scored lD squares, uppermost. This 
ls better than the old way of placing all the pork on top. Mix 
one large teaspoontut· of dr7 mustard in a half-cupful of mo
lasses and pour over the contents of the pot and fill with bolling 
water to cover the pork and put on the lid. Now put ln gentle 
oven and bake slowly for eight or ten hours, add bolling water 
as that over the beans cooks away. They will be soft, yet whole, 
and of a rich, brown color all the way through. This ls sumctent 
for several meals. 

Apple Roll-Pare, core and cut into even pieces enough 
apples to fill a quart. Make a short biscuit dough by rubbing 
two small tablespoonfuls of lard or butter or both into three 
small cupfuls of flour, with which has been previously sifted one 
and one-half teaspoonfuls of baking powder and a large pinch 
of salt. Rub fine and mix to a very soft dough with cold milk or 
water, turn out on molding-board and lightly preSB out In a 
shape longer than wide, put the apples on this and begin at one 
end and roll up. Put loosely in a pudding cloth which has been 
wrung out of very hot water and sifted with flour, and steam 
one and one-half hours or a little longer. A slight sitting of 
either nutmeg or cloves may be put with apples before rolllng, 
but no sweetening. 

Hard Sauce-Slightly soften half cupful of butter by adding 
a tablespoonful of hot water. Stir until very creamy and then 
stir in one and one-half cupfuls of light-brown sugar. Stir un
til very light. Flavor with nutmeg and vanilla essence. 

Riverside, Ill., Box 96. 
M. M. Manney. 

SUNDAY, JANUARY THE TENTH. 

BREAKFAST. 
Old-fashioned apple sauce. Fried mush. 

Pork chops. Hashed brown potatoes. 
Mumns. Coffee. 



LUNCHEON. 
Pan oysters. Creamed potat.oea. 

Cold slaw. 
Creamcoo~es. Cocoa. 

DINNER. 
IriBh potato soup. 

Roast beef with Y orkBhire pudding. 
Peas and cabbage hearts. Browned sweet potatoes. 

Boston cream pie. Coffee. 

Cabbage Hearts and Peae-Chop hearts of cabbage uaed for 
cold slaw. Put them with a can of peas, and a deuert-spoonful 
of chopped mint. Cook until tender, then drain. Have a hot dlBh, 
let an ounce of butter melt In It, turn in peas and cabbage and 
season with one-half teaspoon of salt and a dash of pepper. 

Boston Cream Pie-(Cream Part)-Put a pint of mllk on to 
boll Beat two eggs, add one-half cup of BUg&r and one small 
half cup of flour, previously mixed; beat well and stir into milk 
just as It commences to boll; add one ounce of butter, a pinch 
of salt, and keep stirring untll It thickens. Flavor with half tea
spoon ot lemon or vanilla. 

(Crust Part)-Three eggs, beaten separately, cup of granu
lated sugar, a pinch of salt, one and a half cups of sifted flour, 
large teaspoonful of ba~ng powder, and two tablespoons of milk. 
or water. Divide the batter In half and bake on ple-tlna until a 
~w color. When done and cool, sput each one In half, and 
'Spread half the cream between each. Serve cold. 

Mrs. Walter s. Brown. 
No. 612 Gerald Bldg., cor. State and 26th Sta., City. 

MONDAY, JANUARY THE ELEVENTH. 

BREAKFAST. 
Baked apples. 

Quaker oats with cream. 
Broiled bacon. Pancakes. 

Coffee. 

LUNCHEON. 
Hard-bolled eggs with cream sauce. 

Bread and butter. Stewed sliver prunes. 
Scotch short-bread. Tea. 



DINNER. 
Tomato soup. 

Warmed-over roast beef. Vegetable sauce. 
Bolled rice. Baked potatoea. 

Peach pudding. 
Coffee. 

Hard-Bolled Eggs with Cream Sauce-Put ftve strictly fresh 
eggs Into bolling water and cook gently for one-half hour, then 
place them In cold water, remove the shells, cut the eggs Into 
lengthwise quarters. Cook a small piece of onion in a table
spoonful of butter until tender. Add a tablespoonful of ftour 
and mix smooth. Add one-half teaspoonful salt, half that quan
tity ot pepper and one cup of milk; let boll and pour over the 
eggs, which should be placed on a hot dish. 

Scotch Short Bread-One cup of butter, two cups of sugar, 
thoroughly creamed together and ft.our enough to mix; roll out 
one half Inch thick, cut In squares with a knife, prick all over 
with a fork and bake. 

Warmed-Over Roast Beef-Put the cold roast beef (left from 
dinner the previous day) In a dripping-pan, together with a cupful 
of stock, and allow It to just heat through. Turn it and baste It 
often. Place on a hot platter and pour around 1t the following: 

Vegetable Sauce-Melt a tablespoonful of butter In a sauce
pan knd stir lnte It a spoonful of flour until smooth: add a cupful 
of stock, a teaspoonful of Worcestershire sauce, one-half teaspoon
ful lemon juice, one-half teaspoonful salt, a dash of pepper and 
whatever kind of vegetables may be left from previous meals, 
two cupfuls or less, cut 11.ne and added to the sauce; turnips, 
carrots, peas, caullftower, etc., may be used. When hot pour 
around the meat and serve. 

Peach Pudding-Scald three cups of milk and cook in It two 
tablespoonfuls of cornstarch, previously wet In a little cold milk. 
Remove from the ft.re, stir in one tablespoonful of butter, the 
yolks of three eggs, one-half cup of sugar and beat to a cream. 
Drain the juice from a can of peaches, put them in a bake dish, 
cover with the above mixture and set In the oven ten minutes; 
then spread with the stlftl.y beaten whites of the eggs, sweet
ened with three tablespoonfuls of powdered sugar, and return 
to the oven to brown. Serve with the sweetened peach juice. 

Mrs. Carrie Lawton. 
Sharon, Walworth county, Wis. 

TUESDAY, JANUARY THE TWELFTH. 

BREAKFAST. 
Hominy flakes. 

Pork tenderloin. Fried apples. 
Hot waftl.es. Maple alrup. 

Coffee. 



LUNCHEON. 
Slices of cold meat. French toast. 

Spice cake. Plum jam. Tea. 

DINNlllR. 
Potato soup. 

Sheep's brains, roasted. Piquant sauce. 
Stuffed potatoes. . 

Lima beans. Lettuce. 
Polish tartlets. Coffee. 

Pork Tenderloin-Choose the large tenderloins, cut acroaa In 
pieces about an Inch thick (will form little rounds), sprinkle with 
pepper and powdered sage; try In a hot pan with a little dripping; 
salt juat before taking up. 

Fried Applea-Cut sound apples across without peeling or 
coring; try after the tenderloins or In ham fat until light brown. 

Watnes-Mlx one pint of sifted flour with twcrthlrds of a 
pint of milk until a smooth pa.ate; beat In a tablespoonful of 
melted butter and a little salt, and lastly two egga beaten light. 
Have watne Iron hot and ready greased, pour In enough batter to 
cover the lower side and close the upper one gently down upon 
It. Keep over flre half a minute and turn over for same length 
of time. Remove and place In oven a few momenta to crisp. 

Spice Cake-One cup of butter and a cup and a half of sugar 
creamed, add three well-beaten eggs, then one cup of milk slowly. 
Stir In two cups of raisins and currants (equally divided) floured. 
one-half teaspoonful of cinnamon and half a teaspoonful of cloves 
and allspice combined, lastly two cups .of flour sifted with two 
teaspoonfuls of baking powder. Makes a large loaf. 

Sheep's Brains Roasted-Slightly boll four sheep's brains; 
throw Into cold water, drain and dry wholly; brush them over 
with oil and roll In highly seasoned bread crumbs; use pepper, 
salt and nutmeg. Place each one on a slice of bacon In a pan 
and put In a well-heated oven; when nicely browned take up 
and place upon slices of toast and serve with piquant sauce. 

Piquant Sauce-cook two tablespoonfuls of onion In four .of 
vinegar for three minutes, then add a large cupful of stock, a 
teaspoonful of sugar, one-fourth that quantity of cayenne and 
salt to taste. Boll for flve minutes, put In two tablespoonfuls of 
chopped capers and same of chopped cucumber pickles. Boll up 
and serve. 

Polish Tartlets-Roll good pie crust out thin and cut It Into 
two and a half Inch squares; brush each square over with the 
white of an egg, then fold over the corners so they will meet In 
the middle; slightly press together, brush over with the white 
of egg, sift with sugar and bake In a quick oven for quarter of 
an hour. When done make a little bole In the middle and flll 
With jam, jelly or marmalade. Kra. H. L. Thomas. 

Perry, lOll'fl 

-
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WEDNl!lSDAY. JANUARY THE THIRTEENTH. 

BIUDAXFAST. 
Egg fricassee. Bohemian toast. 

Cornmeal pancakes. Maple slrup. 
Coffee. 

LUNCHEO!o!. 
Scalloped onters. Graham bread. 

Cocoanut ftakea. Crushed currants. 
Crust coffee. 

DINNER. 
Stu1red veal riba. Baked potatoes. 

Bread and butter. Pickled cabbage. 
Engllah apple pie. Cheese. 

Tea. 

Bohemian Toast-Beat two egga well, add one-half cup mll1q 
one-fourth teaspoonful salt, a sprinkle of pepper, one teaspoonful 
onion juice. In this mixture dip bread (stale may be used) unW 
soft, then fry In well-greased skillet unW a nice brown on both 
sides. 

Cornmeal Pancakes-For two cups sour milk use one even tea
spoonful soda, one-half teaspoonful of salt; dissolve salt and 
soda In one-fourth cup hot water. add to milk, also two eggs 
beaten light, and one sifted heaping cup cornmeal and one-half 
cup flour. These are very light lf made just right. 

Cocoanut Flakea--One-half cup of butter beaten light with 
one cup of sugar. Two well-beaten eggs and one-fourth cup of 
milk. Stir In one cup of grated cocoanut, one teaspoon of lemon 
juice and one teaspoon of baking powder sifted In flour, and fl.our 
enough to roll Mix smooth, roll quite thin, cut and bake quickly. 

Crushed Currants-These should be prepared In season of 
curranta. Wash Jl,nd stem and carefully mash every- currant. 
Weigh and add an equal weight of sugar. Do not cook, but seal 
at once cold. These are delicious at thla season. 

Crust Coffee-Brown Boston brown bread until quite hard; 
crush with rolling-pin; place one-halt cupful In coffee pot; pour 
over one pint of bontng water; boll five minutes; add one pint of 
milk; let heat: add one tablespoon of sugar; let settle two or 
three minutes and pour. 

English Apple Pie-Slice sour apples very thin and fill a deep 
dish even full. Add one-fourth cup of water, two-thirds cup of 
sugar, bite of butter, a sprinkle of salt and a grating of lemon. 
Cover top with a good puff paste, being sure to wet the edges of 
dish. It ts nice eaten warm with cream and sugar. 

Norfolk, Neb. llrB. L.A. Taft. 



THURSDAY, JANUARY TKBI FOURTEENTH. 

Breaktal!t stew. · 
Jolly boys. 

BREAKFAST. 
Sweet apples. 

LUNCHEON. 
Creamed oysters. 

Thin bread and butter. 
Tea. 

DINNER. 
Chicken broth. 

Baked potatoes. 
Coffee. 

Crackers. 
Date jam. 

Fried chicken. Crabapple jelly. 
lrlashed potatoes. Peas pudding. 

Gl.ngerbread pudding. 
Brown sauce. Cocoa. 

Breakfast Stew-cut any cold meat you may have into small 
pieces, sift flour over them and try brown in butter; then put 
into a saucepan with the brown gr&VY, mince halt an onion, add 
a small lump of butter rolled in fiour, a little pepper and salt. 
Stew slowly, but do not boil. Squeeze in the juice ot half a ,,. 
lemon, if liked. Serve hot. 

Jolly Boye-Ma together thoroughly, while dry, one and a 
half pints of ryemeal, halt a pint ot fiour, half a teacupful ot corn
meal, two pinches ot cinnamon, a little salt and two small tea
spoonfuls of baking powder. Add one egg, well beaten, two table
spoonfuls each of molasses and sugar, and cold water enough to 
make a thick batter. Fry in hot lard, a heaping tablespoonful at 
a time, and cook until well browned. 

Creamed Oystera-Take two quarts ot white soup stock. Botl 
two-thirds of a can of oysters with tbetr liquor ten or fifteen min
utes, strain through a sieve in order to make the oysters tine. 
Return to the tire and add enough cornstarch to make the con
sistency of cream; boil a few minutes, seasoning with salt to 
taste. Add a quart ot rich milk or cream and serve immediately 
with crackers or salted waters. 

· Date Jam-Take two pounds ot dates, remove the stones, put 
them over the tire with two cupfuls of water, add one pound of 
sugar, quarter of a grated nutmeg and a small piece of butter. 
Cook and stlr unttl thick, and place in deep glasses, covering with 
buttered J?Sper. Figs or seeded raisins may be prepared In the 
aame way. 

Chicken Brotll--Out up the fowl and put It in a pot with four 
quarts of water (cold), stew until there are but three quarts left. 
Take out the chicken; season the liquor and add a small cupful 
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of rice. Cook rice tender. If you Ulte you JDa1 add a cup of mllk 
and one or two beaten eggs just before serving. Stew, not boll, 
the chicken. 

Fried Chicken-Drain the chicken from the broth as dry as 
possible, dredge with salt and pepper and dip the pieces 11.rat in 
egg and then in cracker crumbs or cornmeal Fry in a skillet 
of hot lard or drippings-a few pieces at a time-with earl} not to 
let the under-side burn. The frying will take about ten minutes, 
and the chicken should come out a 11.ne golden-brown color. Pour 
a gravy made with some of the broth in a dish and lay tile chicbn 
on it without covering it. 

Peas Pudding-Boak four cups split peas over nJgbt. In the 
morning put them with a small onion into a farina kettle, with 
just enough water to cover, and boll untfl soft. Drain and rub 
through a colander. Beat in a tablespoonful of butter, pepper and 
aalt and three eggs. Boll tn a buttered mold or 11.oured cloth one 
hour. Turn out and cut tn slices on the table. Eat as a veg
«&ble. 

Gingerbread Pudding-One cup sour milk, one-half cup mo
lauee, scant teaspoonful soda, one-half cup chopped suet or half 
that quantity of butteT or lard, a little salt, ginger or other spice 
to taste. The addition of fruit makes a richer pudding of ft. 
Serve with brown sauce. 

Brown Bauce-One cup milk, one tablespoonful butter, two 
of sugar, two of flour and two of molasses. Stir all together and 
boll ten minutes. Flavor to taste. Harriet Mann. 

. No. H21 Central Street, Evanston, IlL 

FRIDAY, JANUARY THE FIFTEENTH. 

BREAKFAST. 
Cerealfne 11.akea. 

Liver and bacon, saut~. Bread and butter. 
Squash griddle cakes. Coffee. 

LUNCHEON. 
Welsh rarebit. Togus bread. 

Mother's cake. Raspberry jam. 
Tea. 

DINNER. 
. Tapioca cream soup. 

White fl.sh au gratfn. Potato putra.. 
Parsnips fried in molasses. Chow-chow. 

Cream cakes. Orange sherbet. 
Drip coffee. 

• 



Liver and Bacon, saut6-Cut one pound of liver and half a 
pound of bacon ID slices, season with pepper, cut ID small squares. 
Place on skewers pieces of liver and bacon alternating, and fry 
1lve minutes In bolllng lard as you would croquettes. Blip ot! the 
skewers onto toasted bread and serve immediately. 

Welsh Rarebit, quick-Grate one pint of cheese. Sprinkle 
on It half a teaspoonful of mustard, one-fourth a teaspoonful ot 
salt and a speck of red pepper. Heap this on slices of buttered 
toast and put ID oven until cheese begins to melt, when hurry 
to table. 

Togus Bread-Three cupfule of sweet mllk and one of sour, 
three cupfuls of Indian meal and one of wheat flour, half a cup
ful of molaases, one teaspoonful of saleratua, one of salt. Steam 
three hours. Good hot or cold. Enough for several meals. 

Mother's Cake-Cream one email cup of butter, add gradu
ally a cup and a half of sugar, then the beaten yolke of three egga, 
and a small teaspoonful of vantlla extract and a saltapoon of 
mace. Take a teacup and sift it even full three Umee of pastry 
(winter wheat) fl9ur, add one and a half teaapoonfula of baking 
powder. Stir flour into the mixture alternating with one-half a 
cupful of milk; lastly the whites of the eggs beaten stUf. Bake 
forty or fltty minutes in a moderate oven. Use two square, shal
low pans unless a loaf cake la desired, In which case the cupfula 
of flour should be a little larger. Spread one layer with jelly, 
thlnly, and over that half a cupful of chopped ralsina, quarter 
cupful of chopped almonds, same of cocoanut and beaten white 
of one egg. Put top layer In place and cover with Icing. 

Tapioca Cream Soup-Soak one-third of a cupful of tapioca 
over night In two cupfuls of cold water after washing the tapioca 
well. Add one quart of white stock (water in which chicken, 
veal or mutton baa been bolled) and cook together very slowly 
for one hour. cut up one onion and two stalks of celery and cook 
for twenty minutes In a pint of rich mllk with a blade of mace; 
etratn on the tapioca, season wltll half a teaspoonful of salt, a 
pinch of pepper, one tablespoonful of butter and serve. 

White Fish, au gratln-Skln the flsh by starting at the head 
and draw down towards the tall, remove the bones, cut In pieces 
about three Inches square and salt and pepper well. Butter a 
dish and put In a layer of the 11.sh, add sauce, then another layer 
of 11.sh and sauce, and cover then with 11.ne bread crumbs. Bake 
half an hour. For the sauce brown two tablespoonfuls of flour 
and three of butter and add gradually a pint of stock or milk, 
cold; when It bolls add salt and pepper to taste, the juice of half 
a lemon, a tablespoonful of onion juice, a tablespoonful of vine
gar and a few leaves of chopped parsley. A three pound 11.sh is 
enough for six persona. 

Parsnips Fried In Molasses-Boll parsnips in salted water un
til done. Let cool; slice, and fry brown in a cupful of botling 
molaaaes. Good. 

-



Orange Sherbet-Two gills of orange juice, one of lemon, one 
cop of sugar, one pint of cold water. Strain and freeze. 

Mrs. M. A. Sacksteder. 
Downer's Grove, DL Box 109. 

SATURDAY, JANuARY THE SIXTEENTH. 

BREAKFAST. 
Apples baked with prunes. 

Georgia botled rice, with cream. 
Poached eggs. Ham sauce. 

Rolls. Cotree. 

LUNCHEON. 
:Mock sweetbreads. 

Bread and butter. Oinelet for dessert. 
Tea. 

:DINNER. 
Calf's head soup. 

Rabbit stew. 
Baked sweet potatoes. Oelery. 

Stewed corn. 
Dried peach pudding. 

Baked Apples-Take ae many tart apples as are needed, waeb 
and remove cores, leaving quite a hollow in each apple, in which 
place a teaspoonful of sugar, a dash of cinnamon and as many 
stewed prunes ae apples will hold. Bake slowly untll apples are 
tender; serve cold with cream. 

Bolled Rice-After washing the rice put it over the ftre in 
plenty of actually bolling, salted water and let it boll fast for 
twelve minutes, then drain otr all the water and place the sauce
pan containing the rice in the oven with the door open and let It 
steam ten minutes, or until It ts ae tender ae desirable; every 
grain will be distinct and the rice free from moisture. 

Poached Egge-Ham sauce-Mince fine three thin slices of 
boiled ham, a small onion and a llttle parsley; add half a cup of 
water, three shakes of pepper, and stew all together a quarter of 
an hour. Put the poached eggs on a dish, squeeze over them the 
juice of half an orange or lemon and pour over the sauce about 
llalf bolltng and strained. 

:Mock sweetbreade-Take the strings from two pounds of lean 
veal and chop It very ftne with quarter pound of veal suet; soak a 
roll in milk and beat It llght; mix this with the veal and suet and 
anted rind of one lemon, pepper, salt, a very llttle nutmeg and 



two eggs. Shape like aweefbreads, dip in egg and breadcrwnba, 
try or bake a golden brown, and serve with thick veal gravy, 

Omelet-Beat alx eggs very light, add flve macaroons pounded 
flne, beat them well together; try as usual; add a half teaspoonful 
of salt before folding; sprinkle well with powdered sugar 8114 
serve. 

Calf's Head Soup-Take a calf's head, well cleaned, and a 
knuckle of veal, put them Into a large kettle; tie one onion and a 
large tablespoonful of mixed sweet herbs in a cloth and place ID 
the kettle with the meat, over which pour four quarts of water; 
let It boll slowly and steadily for flve hours, aeaaon well with 
salt and pepper. 'One hour before serving pour the soup through 
a colander, pick out all the meat carefully, chop very flne and 
return it to the soup, putting It again over the flre. Boll four 
eggs very hard, chop them flne, and slice one lemon very thin; 
add to soup just before serving. This will make aoup for several 
days. 

Rabbit Stew-Wash well the rabbit, cut it into quarters. lard 
them with slices of bacon and fry them; then put them into a 
atew-pan with a little more than a pint of good broth or stock, 
aome savory herbs, salt and pepper to taste; simmer gentl7 until 
the rabbit la tender; then strain the gravy, thicken it with flour 
and butter, give one boll, pour over the rabbit and serve; garntall 
with sllces of lemon. 

Dried Peach Pudding-Boll one pint of milk; while hot pour 
it over one pint of bread crumbs; stir into this one teaspoonful 
of cold butter and one pint of dried peaches stewed soft. When 
all ta cool add two eggs well beaten, half-cupful sugar, and 1lav01'
tng to taste. Put In a well-greased pudding dish and bake half au 
hour; serve warm with hard sauce. Mrs. :Marton Wllaon. 

No. 6407 Lexington Avenue, City. 

SUNDAY, JANUARY THE SEVENTEENTH. 

BREAJQ:' AST. 
Breakfast food and cream. 

Grilled beef on toast. Raised hoi:n!n7 wamea. 
Lemon apple sauce. Coffee. 

LUNCHEON. 
Kedgeree. 

Luncheon potatoes. Brown and white bread. 
Apricot frtttera. Tea. 

DINNER. 
Cream barley soup. 

Stuffed shoulder of mutton. 
Potato cones. Baked salalfy. 

Pnme - pie. Cotree. 



ao 
Grilled Beef on Toaat-Melt a large spoonful of butter In a 

skillet, and when It ta hot lay In slices of cold beef and let them 
heat through. If the beef "left-overs" are not 1n slices. but 
scraps, then chop coarsely and heaL Make a sauce of two table
spoonfuls hot water, two of butter, one tablespoonful each of 
Worcestershire sauce and tomato catsup, one desaertapoonful 
made mustard, one-fourth teaspoonful salt, one-half teaspoon pep
per, one teaspoon lemon Juice, or vinegar. If onion ta liked, chop 
finely one-half a medium sized onion, brown In a tablespoon 
butter, and add. Thicken with a teaspoonful flour rubbed smooth 
with a teaspoonful water. Lay delicately browned slices of hot 
buttered toast on a hot platter, lay the grilled beef on the toast, 
pour the sauce over; serve very hoL 

Ra1aed Hominy Wafftea-The small hominy ta best for these. 
To a coffee cup of bolled hominy add one pint bolled milk and one 
tablespoonful of butter, one pint of flour, one-half teaspoonful salt, 

· one tablespoonful sugar and a scant half-teacup yeast. Beat well, 
cover, set In a warm place over nlghL In the morning add two 
well-beaten eggs, yolks and whites separately. Bake In waffte 
Irons. This recipe answers as well for mufft.ns If It ta not con-
venient to make wafftes. · 

Lemon Apple Sauce--Pare and quarter six good-sized apples. 
Put a large cup of sugar and a half-cup of water on to boll, and 
when it ls a slrup drop In the apple quarters, with two or three 
slices of fresh lemon. Cook until tender, but do not break the 
quarters. 

Kedgeree-Shred Into small 11.akes any nice cold fish until 
there ls a heaping cupful-there should be rather more than a 
halt a plnL Add to this a teacup of bolled rice, Into which has 
been stirred two tablespoonfuls melted butter, a halt-teaspoonful 
salt, a quarter-teaspoon pepper, a pinch each of cayenne and 
mace. Add to this a cup of hot milk which has been thickened 
with a teaspoonful each of fiour and butter rubbed together. Stir 
this until very hot; then add two well-beaten eggs; do not let It 
remain a second longer, but pour Into a hot dish and serve at 
once. The eggs may be omitted In a time of scarcity, and It le 
excellent without them. This may be prepared In a chafing dish. 

Luncheon Potatoes-Into a tablespoonful of butter made hot 
stir one-fourth of an onion and brown It. Add two cups cold 
potatQ chopped or thinly sliced and let them brown. Just before 
taking them up sprinkle them with a quarter-teaspoonful each of 
salt and dry mustard. 

Apricot Fritters-Make a batter of one cup of flour, one table
spoonful of butter, a half-teaspoonful of baking powder, a pinch 
of salt and a well-beaten egg. Thin the batter with juice from the 
can of apprlcote-about half a teacup. Have bolling lard ready; 
cut the apricots In halves, dip eacll half In the batter and try. 
Dust the fritters, while they drain, with powdered sugar. Half 
a can of apricots will be enough for luncheon, the other half can 
be used next day. 

Cream Barley Soup-Take the bones from the shoulder al 
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mutton, have them cracked, add a 6-cent beef soup bone, and boll 
In three quarts of water, with four tablespoonfuls of pearl barley, 
a Bllce elf onion, a teaspoonful of salt, three or four pepper corns, 
a clove or two, a blade of mace, a stalk of celery, If convenient. 
Simmer six hours; strain and skim. Half an hour before dinner 
heat to bo1Ung a quart of rich mllk, thickened with a tablespoon
ful each of butter and flour. Add to the strained soup, boll up 
once and serve, adding a half-teaspoonful of salt just before 
pouring It Into the tureen. Serve with tiny squares of touted 
bread. Thia la suftlclent for at least two days. 

Stulred Shoulder of Mutton-Spilt the shoulder In the middle 
-on the lnalde-and remove both bones (the bones make good 
Scotch broth If barley aoup ta not desired). Lay the shoulder 
open on .the table and spread It with a dressing made of a cup 
of bread crumbs, a cup of mashed potato, a tablespoon each of 
vinegar, catsup and melted butter, a half-teaspoon each of salt and 
pepper, a clove, a bay leaf, a blade of mace, a tablespoonful of 
orange Juice, a tablespoonful rich milk. Roll the shoulder up, 
Ue with twine, roast, allowing eighteen or twenty minutes to the 
pound. Baste frequently. · 

Baked Salstty-SCrape the roots and lay them In cold water 
containing a little vinegar. This will keep the roots from dark
ening. Boll untll tender, then cut Into dice. Butter a 'baking 
pan, put In· a layer of bread crumbs, a layer of cream sauce, a 
layer of salsify and ao on till the dish ta nearly filled. Pour 
cream sauce over the last layer. The cream sauce ts made of a 
tablespoon each of butter and flour rubbed together, to a scant 
pint rich milk, a teaspoon salt and a halt-teaspoon pepper. Dust 
each layer of crumbs lightly with salt and pepper and put a balf
teaapoon butter In tiny dots to every layer of crumbs. 

Prune Cream Ple-Btew, atone and mash through the colander 
enough prunes to make a cup of pulp. To thta add one cup thin 
cream, thickened by a teaspoon of cornstarch rubbed smooth In 
a little cold milk, 'the yolks of two· well-beaten eggs and one
thtrd cup sugar. Put In a spoonful or two of the apricot juice left 
from luncheon for flavor. Line a pie plate 'filth pie crust, fill 
with the mixture and bake as quickly as you can without burning. 
Beat the whites stiff and when the pie ts done stir Into the beaten 
whites two tablespoonfuls powdered sugar, spread over the top of 
the pie; brown lightly. Eat cold or hot as preferred. 

lira. A. G. George. 
Blmwood, nL 

MONDAY, JANUARY THE EIGHTEENTH. 

BRJllAXFAST. 
P'rled tripe. 

8Qauh srtdclle cakes. 
0.-. 

Creamed potatoea. 
Maple atrap. 

-. 

--
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LtrNCBJllON. 
Salmon croquette&. 

Butterecl tout. Cranberr7 jel)r. 
Chocolate. 

DINN BR. 
Seallope4 mutton with macaroni. 

Mashed potatoee. 
Bread and butter. Oliva 

Almond blanc-map. 
Ootfee. 

l'rle4 Tripe-Boll tripe tender and cut Into pieces three or 
foal' Inches equare. Sprlnkle with salt and pepper, Make a batter 
of two egp, well beaten, a pinch of salt. two tablespoonfuls of 
4our and a cup of mllk. Dlp each piece of tripe In the batter 
twtce. ~ in frylng-pan and try brown. Serve hot. 

C!re&med Potatoea-Cut cold bolled potatoes into thin sUcee. 
Put them into a ahallow pan, cover with milk and cook until th& 
potatoes have abeorbed nearb' all the milk. To one pint of po
tatoes add one tableapoontul of butter, half a teaapoontul of salt 
and half a aaltapoontul of pepper. 

Squuh Griddle Cakee-One cup of bolllng milk, one cup slfted 
equaab, one tableepoontul of butter, one tableapoontul of sugar, 
one-half teaapoontul of 8&lt, one egg, one small teupoontul of bak
ing powder and one cup of 4our. Pour the bolling milk Into the 
equaab; add the butter, sugar and aalt. When cool add the egg, 
well beaten, then the baking powder mixed wlth the flour. Fry a 
delicate brown. 

Salmon Croquettea-Drain the liquor from a small can of 
aalmon, remove the bonea and chop veey fine. Bring a cup of 
m1lk' to the bolling point and at1r In a tableapoontul of flour 
rubbed smooth in two tableapoonfula of butter. Add the chopped 
aalmon, a heaping aaltapoon of aa1t, and boll one minute. Stir ID 
two well-beaten egp and remove from the fire. When cold make 
Into croquettes, dip In beaten egg, roll In bread crumbs and try, 

Scalloped Matton with Macaroni-Remove the fat and akin 
trom cold rout mutton, cut the meat into small thin sllcee and 
eeaaon 1t with salt and pepper. Butter a shallow pudding dlab, 
put In a 11.7er of cracker crumbs, then a layer of meat, then one 1>f 
cold bolled macaroni cut In Inch pieces. Over the macaroni 
sprinkle a tablespoonful of tomato catchup. Proceed in th1a way 
until the d1ah 18 full, having on the top a thick 11.7er of cracker 
crumbs moistened with one-third of a cup of melted batter. 
Bake half an hoar. 

Almond Blanc-Ka.nge-Boll together one quart of mUk, four 
tableapoonfula each of col'Wltarch and sugar, add a pinch of aalL 
When thick at1r into lt thirty blanched and split almonds and 
mold. Serve with cream and sugar. Kra. ID. P. Baumann, 

N~ WI Jllut Front Street. Bloomlngton, DL 



TUESDAY, JANUARY THE NINETEENTB. 

BREAKFAST. 
Steamed apples. 

Hominy with cream. 
Ham trtttera. Potato griddle cakee. 

Coffee. 

LUNCHEON. 
Pressed beef. Steamed rice. 

Spantah buns. Stewed apricot&. 
Chocolate Menter. 

DINNER. 
Barley soup. 

Baked veal cutlets. Potato cone& 
Stewed· parsnips. 

Prune loaf pudding. 
Co tree. 

Ham Fritters-One cup cold minced ham, one egg, one cup 
soup stock, saltspoonful dry mustard, teaspoonful Worcestershire 
RO.uce, one tablespoonful manufactured butter, one teaspoonful 
flour. Heat the stock to bolllng point and thicken with butter 
and flour rubbed together; stir Into it the ham with the seasoning; 
add the beaten egg. Let boll for a minute; remove from fire to 
cool. When cold make into small balls, drop Into a batter made 
of one cup of ti.our, two teaspoonfuls of melted butter, a small 
cup of warm water, the beaten white of an egg and a salt• 
spoonful of salt. Fry in bolllng fat and serve at once. 

Potato Griddle Cakes-One cup of ti.our, sifted with one tea
spoonful baking powder and a half-teaspoonful of salt, two large 
potatoes grated. Make Into batter with one-half cup of milk and 
try on well-greased hot griddle. 

Pressed Beef-Boll a soup-bone gently unUl the meat drops 
from the bones. Take the meat while hot and cut it 1lne, remov
ing grtstte and most of the fat. Season with a teaspoonful of 
aalt and half a saltspoonful of pepper, a tablespoonful of melted 
butter. Motaten with half a cupful of the meat liquor and pack 
it into a crantte dtah with a plate for a ltd and a flatl1"9n for a 
weight. Slice when cold. Use the remalntng meat liquor for 
boallion for next day's dinner. 

Baked Veal Cutlets--One and a half pounds of vea1 cutlet 
laid 1D a well-buttered roaaUng-pan, with a cup of water to pre
veJJ.t burning. Spread over the cutlet a dresatng made as follows: 
Two cupfuls bread crumbs, one onion chopped 1lne, a well-beaten 
ea. tableepoonful melted butter, teaspoonful aalt, aaltspoonfuJ 

8 



pepper: mix well, lay a cover on top and bake a balf·hour; then 
remove the lid and allow It to brown. 

Prune Loaf Pudding-A half-pound of prunes stewed until 
tender: a half-box of Knox's acldulated gelatine dlaaolved In a 
half-cup of cold water; juice of one lemon and a half-cup of sugar. 
Strain the juice from the prunes (there should be two and a half 
cupfuls) ; pour over the gelatine and sugar. Add the prunes, to
gether with the meats from the prune-pita (both chopped 1lne), 
then the lemon juice. Pour Into a mold and allow It to harden. 
Serve with cream. J'eaatca A. West. 

No. 008 Walnut Street, Chicago. 

WlllDNJllSDAY, JANUARY THE TWENTIJDTH. 

BREAKFAST. 
Halved oranges. 

Haahed brown potatoes. CodJl.ah In cream. 
Laplanders. Vienna coffee. 

LUNCHEON. 
Mock bisque soup. 

Corry of tripe. Peanut sandwiches. 
Ania brod. Cocoa. 

DINNER. 
Cream of potatoes. 

Chicken BJDothered In sauerkraut. 
Stded sweet potatoes. Macaroni and tomatoes. 

Hulnah. Coffee. 

CodJl.ah In Cream-Shred and soak one-half cupful of salted 
coddsh over night. In the morning drain, place In stewpan, 
cover with cold water: when It bolls, drain; cover agatn with 
water and simmer gently 1lfteen minutes; add one cupful of rich 
milk. Rub one spoonful of dour smooth In one spoonful of butter; 
add to the coddah; mince one hard-bolled egg, stir Into the mix· 
ture: add a pinch of pepper and a teaspoonful of minced parsley. 
Boll up once. Serve. 

CUrr:v of Tripe-Parboil one and a half pounds of tripe ten 
minutes In salted water; drain; put on In another water: cook 
dtteen minutes; drain, and In the liquor put two thirds of a cup
ful of well-washed rice; boll until tender: fry brown In drippings 
two medium-sized onions: Into them lay the tripe and add hot 
water to cover. Season with suftlclent salt and pepper to suit the 
taste and a teaspoonful of curry powder. Stir It up. Diab the 
tripe on a platter and pile the rice around lt. 



Peanut Sandwiche&-Shell and remove the sktDa from one cop 
of freshly roasted peanuts; chop very 1lne: mix with one table
spoonful of • mayonn.alBe dreaalng. Sp1$1d with butter and cut 
thin sllces of white bread; remove the cruata; spread the peanut 
dre88lD.g between the slices. 

AD1a brod, or Anise Cakee-Elght eggs, one pound of sugar, 
one scant pound of fl.our; one teaspoonful of baking powder, one 
tablespoonful of anise seed. Stir eggs and sugar in one direction 
for one-half hour, then add sumcient flour and roll thin, same as 
ginger snapa. Cut into cakes, aa fancy may direct, and bake. 

Chicken Smothered ID Sauerkraut-For this dellcious dish use 
an earthern baker (with a tight cover, if possible). Procure a 
small-sized young chicken; dress, draw and singe. Rub well with 
a flour and water paste; wipe quite dry inside; dust with salt and 
pepper. Rinse and drain one quart of sweet, fresh sauerkraut. 
Fill the chicken with hot mashed potatoes, well seasoned; lay it 
in the roaster, and place on it two sllces of bacon (place two 
slices ln· bottom of roaster also); then cover the chicken com
pletely with sauerkraut; add a saltspoonful of salt and half that 
quantity of pepper. Pour over a cup of cold water, close down 
the lid tight and roast in the oven three hours; have a moderate 
fire; do not allow to cook dry; add bolllng water as reqa1red to 
keep bottom of roaster quite moist; when done llft. the ehicken 
on to a large platter, plle the sauerkraut around it and garnish 
with sllces of lemon; to the sauce in roaster add a large table
spoon of browned fl.our, a tablespoon of caramel and a cup of 
soup stock; boll up; add one tablespoon of lemon juice, salt and 
pepper to taste, strain and serve In sauce tureen. 

Hulnah-Wash one cup of rice; add to It one quart of mllk, 
one cup of granulated sugar, one teaspoonful of cornstarch and 
butter the size of a walnut; mix the cornstarch with a Jlttle mllk 
to dlsaolve It before adding to the other ingredients; add a quar
ter of a nutmeg grated and bake an hour and a halt, stirring 
oooastonally until It thickens; then let It brown; take from the 
oven and allow to cool; remove the brown skin and lay over 
the top a few preserved or canned cherries; beat the whites of 
three eggs to a stiff troth; spread this over the fruit, dropping 
from a spoon, so as to make It as Irregular as possible; sprinkle 
with pulverized sugar and set In oven to brown; serve with a 
cream sauce or whipped cream. Mrs. Max Uhllg. 

Holdrege, Neb. 

THURSDAY, JANUARY THE TWENTY-FIRST. 

BREAKFAST. 
Connlck's nudavene ftakes, sugar and cream. 

Baked hash. 
Corn cakes. Blrup. Coffee. 

.. 



L 

LUNCHEON. 
Dried beef In cream. 

English crumpets. Stewed prunes. 
Feather cake. Chocolate (American). 

DINNER. 
Spanish soup. 

Brown stew. Bolled Potatoes. 
Pickles. White bread 

Mother's "surprise." 

Hot slaw. 
and butter. 

Tea. 

Corn Cakes-One pint of meal, one of sour milk or butter
milk, one egg, one teaspoon of soda, one-half teaspoon of salt; a 
tablespoon of flour or corn starch may be used In place of the 
egg. Bake on a hot griddle. 

Feather Cake--One cup or sugar, one-half cup of sweet milk, 
one egg, one tablespoonful butter, one cup of flour, a little salt, 
one teaspoonful of baking powder; flavor to taste. 

Chocolate (American)-Procure the best chocolate; grate it, 
allowing two heaping tablespoonfuls to a quart of mixed milk and 
water. ;Boll It fifteen minutes, taking otr the scum as It rises, 
and serve with sugar and cream. 

Spanish Soup-Soak one pound of white beans over night, boll 
them the next morning till tender, add one small white cabbage, 
which has been cut up 11.ne, a bit of bacon, a whole red p~pper 
and some salt; boll the whole for an hour. Heat some lard or 
drippings In a saucepan and fry In It a sliced onion; put In the 
soup little by little; stir often with a wooden spoon. A little 
olive butter and garlic makes this a perfect representative of the 
favorite soup kept for all travelers In Spanish climes. 

A Brown Stew-Four hours before needed put on stove a 
rather thick piece of beef, with little bone, and some fat, Pour on 
just bolling water enough to cover, cover with a close-fitting Ud, 
boll gently, and, as the water bolls away, add only . just enough 
from time to time to keep from burning, so that when the meat 
is tender the water may all be bolled away; the fat will allow 
the meat to brown without burning; turn occasionally, brown 
evenly over a slow 11.re, and make a gravy by stirring flour and 
water together and adding to the drippings; season with salt an 
hour before it ls done. 

Hot Slaw-Take one-halt of a flrm, white head of cabbage, 
cut into fine pieces and put In a pan with a teaspoonful of salt. 
about the same quantity of pepper and a piece of butter the size 
of an egg, adding a teacupful of vinegar and haif that quantity of 
water. Cover and cook until the cabbage becomes tender, stirring 
frequently. 

Mother's "Surprtse"-Take half a square loaf of baker's 
bread, cut Into thin slices, crust and all, and butter them. Peel, 
core and cut up sufll.clent of nice baktng apples In proPortlon. 



Take a pte dlah. line it with bread and butter. Nut make a 
layer ot apples at the bottom, then ot augar, then ot bread and so 
on till the d1ah la tilled. Bake until tlle apples are perfectly sott; 
then before serving tarn tt out into a dlah. It ought to keep Its 
shape, and eat &Imoet llll:e a sweetmeat, all the Ingredients being 
thoroughly blended in baking. Jl188 Idelle Jenntnga. 

Box 433, Monroe~ Wis. 

ll'RIDAY. JANUARY THE TWENTY-SlllCOND. 

BREAKFAST. 
Stewed apricots. 

Veal hash on toast. Fried aweet potatoes. 
Egg rolla. Coffee. 

LUNCHEON. 
Spiced beef relish. Hominy croquette.. 

Bread and butter. Slip. 
Baked berry rolla. Coffee. 

DINNJilR. 
Baked whltetlah with bechamel aauce. 

Mashed potatoea. 
Celery aalad. 

Nantucket pudding. Chocolate. 

Egg Rolle-Two eggs well-beaten, one teacup ot milk, one 
tableapoon ot lard, a pinch ot aalt, two teaspoons baking powder 
and two pint.a of fl.our. Roll out, ·cut, and bake in hot oven. 

Spiced Beef Rellah-Take two pounds ot raw, tender beef, 
chop very flne, put Into It a half teaspoon ot aalt, quarter teaspoon
ful of pepper, half teaspoon ot aage, and two tableapoona ot melted 
butter; add two rolled crackers made very fl.ne, also two well
beaten eggs. Make It In shape of a roll and bake it. Baste with 
butter and water. Blice when cold. 

Hominy Croquettes-To a cupful of aeasoned cold bolled hom
tn;y, add a teaspoon of melted butter, stir well, add a cup of mllk 
gradually until It la all a light paste. Add a quarter teaspoon aalt, 
and a well-bee.ten egg. Roll In ball•, dip tn beaten egg, then 
cracker crumba and fry in hot lard. 

Slip-Slip la bonn;y-clabber without It.a acidity and so delicate 
that some like it as well aa ice cream. Make a quart of milk 
warm; then atlr in one tablespoon of rennet; set It by, and when 
oool again will be aa stiff aa jelly. Serve with powdered sugar, 
nutmeg and cream. 

Baked Berry Rolle-Roll rich biscuit dough thin, cut h. pieces 
four by aeven Inches, spread over with canned berries, roll up and 



bake ID a dripping pan. Strew over a handtul of BUgar, four 
tablespoona llot water. Serve with sauce If liked, or eaten plaiD. 

Nantucket PuddiDg-One quart of any canned fruit, two table
spoona dour, same of sugar, stmmer together and turn Into molds. 
Cover with frost1Dg as for cake or whipped cream and BUgar, 
browning lightly in the oven. Serve with cream. 

Mrs. Walter Scott Brown. 
No. 512 Gerald Bulldlng, cor. State and 26th St., Chlcqo. 

SATURDAY, JANUARY THE TWENTY-THIRD. 

BREAKF A,,ST. 
Oatmeal, with cream. 

Stewed kidneys. Broiled potatoes. 
Rlce mu11lns. Coffee. 

LUNCHEON. 
Jllsg vermicellL Brown bread and butter. 

Baked bananas. Cocoa. 

DINNER. 
Beef roll. Baked potatoes. 

Normandy salad. 
Prune pie. Coffee. 

Stewed Kldne,......Take two lamb or veal kidneys; cut the 
good parts Into small pieces and lay them ID salted water for 
half an hour. Wash well, cover with fresh water and put on the 
stove. As soon as it bofls, drain. Chop an onion 1lne and brown 
in a tablespoonful of butter; add a cup of bolllDg water, a salt
spoonful of salt and a shake of pepper. Put the kidneys Into 
this and boll gently half an hour. Ten minutes before serv1Dg 
add a tablespoonful of tomato catchup and one of dour, rubbed 
smooth, In a little water. 

Rice M~e cupful of mllk, one and one-half cupfuls 
of dour, halt a cupful of cold bolled rice, two scant teaspoonfuls 
ot. baking powder, a pinch of salt, a teaspoonful of sugar, a 
heaping teaspoonful of butter and one egg. Mix the dry In
gredients and rub them through a sieve into a bowL Melt the 
butter and beat it Into the rice. Beat the egg and add to it the 
milk. Add this mtxture to the dry IDgredtents, then stir ID the 
rice, beating all together quickly and -well. Bake ID gem pans 
twenty-five minutes in a moderate oven. 

Egg Vermicelli-Boll three eggs thirty minutes. Separate the 
yolks and chop the whites 1lne. Toast four ellces of bread and 
cut Into small triangles. Make a white sauce with one cup of 



It 

milk. one teaspoonful of butter, one heaping teaspoonful of lour, 
a quarter teaspoonf1ll of salt and half a saltspoonlul of pepper. 
Stir the whites Into the sauce and pour over the bits of toast ar
ranged on a platter. Rub the :yolks of the eggs through a 1lne 
strainer over the whole. • 

Baked Banana&:-Cut five bananas In two lengthwise. La7 In 
a puddhlg dish and bake for half an hour In a moderate oven, 
basting trequent17 with a strup made of the Juice of one lemon, a 
tableapoontul of melted buttilr and three tableapoonfula of sugar. 

Normand7 Salad-Stew ver;y gent17 ln thelr own liquor a 
amaU can of French J1988. When the peas have absorbed all the 
liquor remove from 1lre and allow to cool Chop half a pound of 
Engllah walnuts, mlx with the peas and pour over half a cup of 
ma;yonnalae dressing. 

Prune P1e-8tew the prunes aa for sauce, atone them and 
tear Into am.all plecea. Llne a deep ple dlah wlth crust, fill with 
the prunes and sprinkle over half a cup of sugar and a little 
cinnamon. Cover with a meringue made of the white of one egg 
and two acant tableapoonfula of powdered sugar. 

MlB8 S. M. Graham, 
No. 1889 South 16th street, Denver, Col. 

SUNDAY, JANUARY THE TWENTY-FOURTH. 

BREAKFAST. 
HominJ' and cream. 

-Cream 11.ah on toast. 
Potato aconea. Cornmeal lapjacka. 

Peach and prune sauce. 
Coftee. 

LUNCHEO~. 
"Little plgs In blankets." 

Olive squares. Bread and bq_tter. 
Friar's omelet. Cooklea. 

Cocoa or hot mllk. 

DINNER. 
Cream of rlce soup. 

Chicken ple. Potato hlllocka. Llma bean& 
Spiced apple pickles. 

Peach snowdrift. Ooftee. 

Creamed Flsh on Toast-Pick lnt.o lne lakes enough cooked 
lab to make a acant pint. Heat It thorough17 In a saucepan with 
a teacup of mllk. Heat separatel7 another cup of rlch milk, 



thickened with a level tablespoonful of flour rubbed smooth in a 
little cold milk; add to this a teaapoontul butter, a half-teaspoon
ful salt, a quarter-teaspoonful pepper. A tablespoonful of cream 
ls a great Improvement. Hive ready sltces of toast about three 
inches square buttered, with a drop of lemon Julee or cataup on 
each sllce. Lay the toast on a hot platter, put the hot ftsh on 
the sllces of toa.Bt and pour the cream over. Any cold meat may 
be used Instead ot the ftsh. Chicken ls particularly nice. 

Cornmlial Flapjacks-Scald over night two cups of Indian 
meal with a quart ot botllng mllk or mllk and water mixed, add
ing one tablespoonful butter, one tablespoonful brown sugar or 
molasses. Cover closely and let it stand until morning, when add 
yolks ot two well-beaten eggs, one scant cup flour and one tea
spoonful salt. Heat and grease the griddle, and then add to the 
batter one saltspoontul soda dissolved In a little hot milk, and, 
last of all, whites of two eggs beaten stitr, stirred in lightly. It 
the batter ls too stltf in the morning, stir in a llttle cold milk. 

Potato Scones-To a heaping cup of mashed potato add a 
tablespoonful of milk, half a cup of flour and half a teaspoonful 
salt. Work the tlour in well, roll out halt an inch thick, cut in 
rounds, prick with a tork to prevent bllstering, bake in a quick 
oven. Split and butter and eat whtle hot. 

Peach and Prune Sauce-Wash thoroughly a pint of prunes, 
cover with as ltttle cold water as possible and let them steam 
unttl tender; add a cup ot sugar, a cup ot juice trom canned 
peaches and six or eight slices of peach. Let the sirup botl up 
enough to mix the fruit well, but not enough to break the peaches. 

Olive Squares-Cut thin squares ot brown bread, butter each 
slice and sprinkle very lightly with salt and pepper. Stone el.ght 
oltves, s:hop them with two stalks ot celery, one tiny cucumber 
pickle, a teaspoonful cataup, a saltspoon ot salt, a pinch ot pep
per and a very little made mustard-Just about the eighth ot a 
teaspoonful Mix well, spread on the brown bread, cover with 
another slice of buttered bread, pile in a square; If sltces of CQld 
meat are wished, they can be laid next the bread and the chopped 
olives on the meat. 

Friar's Omelet-Stew and sltt six large apples; while hot adci 
one cupful sugar, one teaspoonful butter. When cool add three 
beaten eggs. Heat a large tablespoonful ot butter and brown In 
1t one cupful stale, 11.ne bread crumbs. Butter a mold, sprinkle 
crumbs on bottom and sides; fill with the prepared apple, to 
which add Julee of one lemon, cover with crumbs; bake a half
hour. When cool turn out on a platter, eat with sugar and 
cream. It can be eaten hot If preferred. 

Cream ot Rice Soup-Three pints of veal or chicken or beef 
broth will be needed as a basis for.this excellent 11oup. Wash one
third cupful rice and put It on with the broth to cook. Put three 
tablespoonfuls of butter Into a pan, and put Into it when hot 
three tablespoonfuls each of chopped carrot, celery and onion. 
Let them cook slowly twenty minutes, then remove the vegetables 



to the soup: 8tlr two tablespoonfuls ftour into the butter left 
from the vegetables, add that to the soup with a bit of mace, three 
cloves, one-half teaspoon pepper and two teaspoontuls salt. Let 
all simmer gently two hours. Strain soup, add a quart of rich 
milk heated In a double boiler, boll up once and serve. 

Chicken Pie-An old chicken ls best for this If plump; joint 
the fowl and divide the breast, put on with just enough cold 
water to cover, a small sllced onion, and boll slowly untll tender. 
lf salt pork la llked, add, as soon aa the water bolls, three or four 
narrow shreds a ftnger In length; when nearly tender add half a 
teaspoonful of salt and a quarter-teaspoonful of pepper or a small 
bit of red-pepper pod. Make a crust of three cups ftour, one 
teaspoonful (heaping) baking powder, one saltapoon salt, one
half cup butter, chopped ftne with the flour, and rkh milk to 
make a dough just soft enough to roll out nicely. If the crust 
ts desired very rich, use three-fourths cup butter. Line the baking 
dish with a thin layer of this, put tn the chicken, with a table
spoonful butter cut Into bits and enough of the broth from the 
chicken to make gravy rather more than a pint. . Cover with a 
crust, having aUta cut In to allow the steam to escape. Fifteen 
minutes before serving raise the crust and put In two hard
bolled eggs cut In thin sllces, a dozen oysters and a cup each of 
chicken gravy and cream or rich mtlk, heated and thickened with 
a scant tablespoonful of ftour, rubbed smooth with a tablespoonful 
of butter. If there ta any plecrust left, roll out, cut In squares, 
bake In a quick oven and pass with gravy made of the rest of 
the broth, with mllk and ftour added in the same proportions 
as the gravy in the pie; a blade of mace, a clove and a bit of red 
pepper Improve the taste of the gravy, 

Potato Hlllocks-Whtp bolled potatoes very llght; to a pint 
of mashed potato ada a scant tablespoon butter, a tablespoon 
hot milk or cream, a half-teaspoon aalt, a quarter-teaspoon pepper. 
Beat tn a raw egg, shape Into small conical heaps; put In a 
greased pan Into a hot oven, and as they brown glaze them with 
butter. Have the oven very b.ot: also have a very hot platter. 
Slip a cake-turner under each one and transfer to the hot dish. 

Lima Beans-Wash well IL pint of Lima beans In two waters; 
soak three hours In warm water; drain and cook In just enough 
water to cover them (bolltng water). Cover closely and boll for 
an hour and a half, watching that the water does not boll away. 
When tender, drain; add to the water (there should not be more 
than a cupful) a cupful rich milk, a tablespoon each of ftour and 
butter, rubbed together, a half-teaspoon each salt and pepper. 
Pour over the beans and serve. They are nice warmed over with a 
tablespoon butter cut up over them and allowed to brown. 

Spiced Apple Picklee-To three pounds pared apples allow 
one pound and a half sugar and a half-cup vinegar; Ue up a stick 
or two of cinnamon, a blade or two of mace, a few cloves, In a 
bag, and put with vinegar and sugar and a teacup water. When 
It bo11a put In the applee; let them cook unW they are tender. 



Pour the spiced vinegar over them. Scald once or twice the 1lnt 
week by dra1n1ng otr and reheatmg the vinegar. Small apples are 
beet for this pickle. 

Peach Snowdrift-Drain a can of peaches; take a teacup of 
augar and a cup and a half of flhe peach Juice, and boll them 
until the slrup 1s clear and rich. Drop the peaches In and let 
them cook a short time, not long enough to break them; la7 them 
In a glass dish and pour over them the snowdrift made by boil· 
Ing one pint milk and one-half cup sugar and two tablespoon
fuls cornstarch until thick and smooth; add the stilDy beaten 
whites of three eggs, and a teaspoonful vanilla. Serve cold with 
the following: 

Sauce-Scald one pint milk In a double boiler, beat two table
spoonfuls sugar with yolks of three eggs, pour milk on them, re
turn to the ftre and add one tablespoon cornstarch rubbed smooth 
In a little milk. Stir until It thickens; when done, add a tea· 
spoonful vanilla. Or use cream or 

Fruit Sauce--One cup peach Juice, one-half cup sugar, one 
teaspoonful each cornstarch and butter. Mix cornstarch with 
sugar, add fruit slrup, boll 1lve minutes, add butter Just before 
the last two minutes. :Miss lllllzabeth Camper. 

Oxford, Ind. · 

:MONDAY, JANUARY THE TWENTY·ll'IP'l'H. 

BRJ!lAKF .AST. 
Oranges. 

Minced meat on toast, with bacon. 
Buckwheat cakee-maple a1rup 

Cotfee. 

LUNCHEON. 
Calves' brains, with eggs. 

Spaghetti, with cream so.uce. 
Hot rolls. Doughnuts. 

Tea. 

DINNER. 
:Mutton broth, with rice and sliced lemon. 

Corn beef-<l&per sauce. 
:Ma.shed potato. Cabbage-eream sauce. 

Pepper mangoes. 
Banana float. Cotree. 

Calves' Brains, with Egga-()ne pound of calves' brains soaked 
In cold water twenty minutes; remove the membran~. Cook ten 
minutes In bolling salted water; then put In cold water. When 



cold break In small pieces. Stir with ft three egga well beaten. 
one tablespoonful of mllk, butter the size of a walnut, salt and 
pepper to taste; remove to the fire and cook unW the eggs are 
done. 

Spaghetti, with Cream Bauce-Boll one-quarter Pound spago. 
hettl twenty minutes In salted water, then dip In cold water to 
separate It. Make a sauce of one cup of milk. thickened with one 
tablespoonful each of flour and butter melted together, grate a 
little cheese In It and stir In the spaghetU; heat thoroughly and 
serve. 

Caper Bauce-One tablespoonful of butter and one of flour 
melted together, one cup of bolling water; stir till smooth; half· 
teaspoonful salt and white pepper to taste; add a tablespoonful 
of capers. 

Banana Float-Boak one-half box of gelatine In one-half tea• 
cup of cold water. Bon three-fourths of a quart of milk and a 
heaping coffeecup of sugar. When bolling dip out enough hot 
milk to dissolve gelatine; then add this to the other milk; boil 
ten minutes. When cold but not stiff, stir In three bananas broken 
up with a fork. Put In a cold place or on lee until the next day. 
Remove from mold and serve with whipped cream or cream and 
ngar. Mrs. C. C. Howland. 

No. 102 West Concord street, Boston, Mass. 

TUJDSDAY, JANUARY THE TWENTY-SIXTH. 

BREAKFAST. 
Cracked wheat and cream. 

Corned-beef hash. Baked sweet apples. 
White mu111.ns. Coffee. 

LUNCHEON. 
Panned oysters. 

Baked sliced Potatoes. 
Brown bread sandwiches. 

Spiced currants. Tea. 

DINNER. 
Green-pea soup. 

Veal cutlete, with tomato sauce. Mashed Potatoee. 
Lettuce, with French dressing. 

SPonge pudding. Coffee. 

Corned-Beef Hash-One coffeecupful of cooked corned beef 
ehopped ver:v fine, two cotreecupfuls of cold bolled Potatoes 
ehoppecl Gne, one-half cupful of water, two tablespoonfuls butter, 



one-fourth teaspoonful of salt. one-fourth teaspoonful of pepper. 
Melt the butter in the water, then add the other ingredients and 
cook till thoroughly heated through; then put into a baking pan 
and place in the oven till brown on top. 

White Mu11lna--One tablespoonful of soft butter, two table
apoonfuls of sugar; rub to a cream; two beaten eggs, a saltspoon
fUl of salt, one cupful of sweet milk, two rounding teaspoonfuls 
of baking powder, two cupfuls of flour. Bake in buttered mumn 
rings. 

Panned Oysters-One pint of oysters, one tablespoonful of 
butter, one of cracker crumbs, one-half teaspoonful of salt, one
fourth teaspoonful of pepper, one teaspoonful of lemon juice, a 
apeck of cayenne. Put the oysters on In their own llquQr, 
which should be strained, and when they boll up add the other 
ingredients, cook one minute and serve on bot-buttered toast. 
Garnish the dish with thin slices of lemon. 

Baked Sliced Potatoes-Pare and cut flve medium-sized po
tatoes in slices one-fourth of an inch thick, place in a buttered 
baking pan, dot over with a little butter and a slight sprinkling 
of salt and pepper; bake in a quick oven till a delicate brown, 
take up in a hot tureen and pour over them four tablespoonfuls 
of hot cream. 

Brown Bread Sandwiches-Cut brown bread In very thin 
slices, spread with butter and put a thin slice of rich cream cheese 
between the sllces. 

Spiced Currants-If these have' not been prepared In their 
season take one-half a can of canned currants, add one cupful of 
sugar and one-half teaspoonful each of cinnamon and cloves; 
cook until thick, then add one tablespoonful of vinegar. Any 
kind of fruit can be prepared In this way, or the "remnants" of 
two or three kinds can be put together, thereby making a ·Pleas· 
Ing change and saving the fruit. It can be put in jelly glasses 
and wm keep any length of time. 

Green-Pea Soup-Put one can of peas, one small onion sliced 
and one can of water together; cook twenty minutes, then add 
one can of mllk (measure the water and mllk In the can the peas 
were In). When hot thicken with one tablespoonful of butter 
and two of flour, cooked together, one teaspoonful of salt and 
one-fourth of a teaspoonful of pepper; boll ten minutes and 
Rt.rain. 

Veal Cutlets with Tomato Sauce-Select the nicest cuts of 
veal chops, sprinkle lightly with salt and pepper, then roll In 
cracker crumbs and fry in plenty of butter tm well done. Have 
ready a sauce made of one coffeecupful of canned tomatoes, in 
which has been cooked one small onion, chopped very ftne; add 
a saltepoonful of salt and half as much pepper, cook slowly a 
long time until the onion ls tender and the sauce quite thick; 
then add a teaspoonful of butter and pour over tbe chops; serve 
bot lit once. · 

French Dressing for Lettuce-'l"hree tablespoonfuls of on. 



one ot vlnegar, ..>ne wtapoontul of salt, one-halt a saltapoollful 
ot pepper. Put the salt and pepper In a cup and add one table
spoonful of the oiL Mix thoroughly, then add remainder of the 
oll and the vinegar. This ts dressing enough tor a salad for 1lve 
or sl.J.'. persona. U you llke the 1lavor of onion grate a little Julee 
Into the dreaalng; two or three drops will be sum.clent for this 
rule. 

Sponge Pudding-Take 1lve pieces of common sponge cake, 
split them, spread with butter, put them together again and lay 
In the bottom of a buttered pudding dish. Make a custard of three 
eggs, three cupfuls of milk and halt a cupful of sugar, 1lavor wl~h 
a teaspoonful of vanilla or any 1lavor you choose. Pour this over 
the cake and bake half an hour. The cake wtll swell and ftll 
the custard. Mrs. W. J. Meader. 

No. 200 Dlviaton street, Elkhart, Ind. 

WI!IDNESDAY, JANUARY THE TWENTY-SEVENTH. 

.dREAKFAST. 
Sliced bananas, with cream. 

Hommy and cream. llam omelet. 
Stewed potatoes. Popovers. 

Coffee. 

LUNCHEON. 
Spanish hash. Stewed aprfcots. 

Bread and butter. Coffee fruit cake. 
Tea. 

DINNER. 
Celery soup. 

Roast pork. Apple sauce. 
Kaahed turnip. Roast sweet potato. 

Cream of rice. Coffee. 

Popovers-One egg beaten atiff, one cup of 1lour mixed 
smoothly in one cup of mtlk, one aaltapoon of salt. Ml.J.'. all well 
together, place in hot buttered tins, bake quickly. These are very 
good. 

Coffee Fruit Cak&--One cup of molassee, one cup of broWJl 
sugar, one cup of butter, one cup of raisins, one cup of English 
currents, one egg, one cup of coffee (left from breakfast), one tea
spoon of soda, one teaspoon each of cloves, cinnamon, allspice, 
four cups of 1lour; ml.J.'. well; bake one hour In a slow oven. Makes 
one large cake, or enough for shr: meals in a family of 1lve. It ta 
Improved by the addition of two eggs. 



Celety Soup-One head of celel'7 cut in am.all pieces, cookecl 
slowly In three pints of m.llk; when done mix one heaping table
spoonful of flour in a half-cup of cold milk. add slowly to the 
soup, stirring well all the time to prevent burning; then add one 
tablespoon of butter, one teaspoon of salt and one of pepper. 
Serve hot. 

Roast pork 18 vel'7 much tmprovecl by sprlDkling a llWe sage 
over the top. 

Sweet potatoes should be bolled unt11 nearlJ' done, then 
skinned and put in the pan with the pork and roasted until 
brown. 

Cream of Rice Pudding-Two tablespoonfuls of rice, three 
tableepoona of sugar, three pints of milk, one stick of cinnamon; 
bake ._1owly down. to one quart. Serve cold. Vel'7 nice. 

\fi88 :r. A. Davts. 
No. 2'1 43d street, Flat D, Chicago. 

THURSDAY, JANUARY THE TWBNTY·BIGHTH. 

BREAKFAST. 
Bolled snowflakes, with cream. Bgge, au llt. 

Hot rolle, butter. Coffee. 

LUNCHEON. 
Cold ham. Scalloped potatoes. 

Bread and butter. 
Sugar cookies. Red raspberJ'7 Jam. 

Tea. 

DINNER. 
Gumbo chicken. Rice. 

Lettuce, with 011 and vinegar. Crackers. 
Cheeee. Bread and butter. SoW!le. 

CoUee. 

Hot Rolle-Pare, boll and mash two white potatoes with 
two spoonfule of lard; stir in a cupful of scalded m1lk, with a 

' quarter of Flel8chman's yeast cake, diBsolved in the m1lk after It 
coole; a teaspoonful of salt, two of sugar, one egg, beaten light, 
flour enough to make a firm dough; set to raise over night; in the 
morning work and roll out on your bread board to an Inch thick, 
cut with a bl8cult-cutter, put in your pan an inch apart, set to 
ral8e for half an hour, bake in a quick oven. 

Sugar Cooklee-Cream a cup of sugar ancl halt a cup of 
butter, half a cup of milk; stir In flour aumclent to make a dough 
8rm enough to roll, into which has been altted two teaspoona 



baking powder and a UWe grated nutmeg. Roll out veey th1D, 
eut and sprl.Dkle over a little sugar. Bake 1D a quick oven Ull 
brown. Serve with preserves or Jam. 

Gumbo Chlcken---Ohop fine a small piece of cold ham, an 
onion, two tablespooD.fuls of meat of tomato; fry brown 1D half a 
cup of ·butter; have the fowl cut up small, and wiped 
dI7; fry th1s also brown, being careful not to scorch. Cover up 
with boillDg water, teaspoonful of salt and pepper to taste. When 
tender add a can of okra; boll for fifteen minutes; thicken with a 
large tablespoonful of dour, serve in a deep covered dish with 
bolled rice as a vegetable. 

Sou1D~Beat two tablespooD.fuls of butter in a fl'71Dg pan, 
stir in two dessert spoons of flour WI smooth,thenaddone tumbler 
of milk; heat WI starch-like; put in your pudding dish and stir 
1D the unbeaten yolks of four eggs; then whip the whites as light 
u poestble with two tablespoonfuls of sugar, stir therein and bake 
1D quick oven. Serve hot, with foaming sauce. 

Foamtng Sauce-Cream half a cup of sugar, a small half
cup of butter, add three tablespooDfuts of cream and one-half 
teaspoonful of vanilla, beat this 1D gradually with an eggbeater; 
set your bowl In hot water for a mfnute and beat well; when done 
it ahould be light and smooth. M. A. Bethune. 

No. 1416 Michigan avenue. 

ll'RIDAY, JANUARY TBB TWENTY-NINTH. 

BRBAKFAST. 
Quaker oats. 

Ood!sh in puree of potatoes. Bread and butter. 
BomiDY drop cakes. Coffee. 

LUNCHJ!ION. 
Sardlne salad. Cracker toast. 

l'alry gingerbread. Cheese. 
Tea. 

DINNER. 
Scotch rolL Shred cabbage. 

Riced potato. Togus bread. 
Cheese custards. Bread and butter. 

Bananas App lea. 
Shells. 

Codftah 1D Poree of Potatoes-Sh large potatoes, one pfnt 
and one cuptol of mllk, two· tablespoontols butter, a small slice 
onion the a1ze of a 81lver quarter one pint of cooked salt cod1lsh. 



•It. pepper, and one large tableapoontal of flour. Peel the pota
toes and boll and maah t.bem light and fine. Add salt, pepper, 
one tableepoonfal butter and a cupful of milk, which baa been 
allowed to come to a boll. · Beat well and spread a thJD layer of 
the potato on the center of a hot platter. Heap the remainder 
around the edge, making a wall to keep. In the cream and ftah 
which ahould then be poured ID. FID1ah the border with parsley 
and aerve. 

To Prepare the Flah-Put a pint of milk on to boll with the 
onion. Mix flour and butter together, and when well mh:ed, add 
two tablespoonfula of the hot milk. Bt1r all into the bolling 
milk, aldm out the onion, add the ftah, and boll ten mlnutea. Sea
son with pepper, a little salt 1f neceaaary. Thia is a pretty as 
well as a good dish. · 

Hominy Drop cakes-One pint of fresh bolled hominy (cold 
may IJe used; 1f the latter, break Into grains as lightly as pos
sible with a fork and heat 1n a double boiler without adding 
water), one tablespoonful water, two eggs, whites and yolks beaten 
separately. Stir the yolks Into the hominy arst, then the whites. 
a teaspoonful of salt, 1f not already salted, if It is, one-half as 
much. Drop by spoonfuls on well buttered tin sheets, or pans, 
and bake to a good brown In a quick oven. 

Sardine Salad-Arrange a layer of any kind of cooked 8sb 
on a bed of crisp lettuce. Split six sardines, and If there are llDy 
bones, remove them. Cove; the ftah with the sardine dreulng. 
Over this put the sardines, having the ends meet In the center of 
the dish. At the base of the dish make a wreath of thin slices of 
lemon. Garnleh with parsley or lettuce, and serve at once. 

Cracker Toast-Butter as many soda crackers as will be 
eaten and place them In a dripping pan. Set the pan 1n the 
oven until the crackers assume a golden brown color. Serve very 
hot. 

Fairy Gingerbread-One cupful of butter, two of sugar, one of 
milk, four of flour, one-third t"88poon soda, one tablespoonful 
ginger. Beat the butter to a cream; add the sugar, gradually, and 
when light, the ginger; the milk In which the soda has been dis
solved, and 11.nally the flour. Turn baking pans upside down and 
wipe the bottoms very clean. Butter them and spread the cake 
very thin upon them. Bake in a moderate oven untn brown. 
While still hot cut Into squares with a cake knife and slip from 
the pan. Keep In a Un box. This Is deltclous. With this quantity 
enough for several days may be made. Remember to spread It as 
thin as a wafer and cut It the Instant It Is taken from the oven. 

Scotch Roll-Remove the tough skin from about five pounds 
of the flank of beef. With a sharp knife cut meat from the thick 
part and lay It upon the thin. Mix together two tablespoonfuls 
of salt, half a teaspoonful pepper, one-eighth teaspoonful of clove. 
and one teaspoonful of summer savory. Sprinkle this over the 
meat and then sprinkle with three tablespoonfuls vinegar. Roll 
np and tie with twine. Put away in a cold place for twelve hours. 



When It baa stood 80 long, place It In a stew pan, cover with boll
ing water and simmer gently for three hours and a half. Mix 
four heaping tableapoonfula of ftour with half a cupful of cold 
water and atlr into the gravy. Seaaon to taste with salt and 
pepper, and simmer hall an hour longer. Good, either hot or 
cold. ' 

Cheese CUatarda--Slx tableapoonfula grated cheese, two of 
butter, four egga, one cup milk with a teaspoonful cornstarch 
dlasolved In it, aalt and pepper to taste. Beat the eggs very Ught 
and pour upon them the heated mtlk with the cornstarch and a 
pinch of aoda In It. While warm add butter, pepper, aalt and 
cheese, and pour Into greased custard cups. Bake In a quick oven 
about fifteen minutes, or until high and brown. Serve at once, 
with bread and butter as a separate course before deaaert. 

Shella-Use twice the quantity of shells that you would of 
broken cocoa and boll twice as long. Harriet Mann. 

No. 1421 Central avenue, Evanston, Ill. 

SATURDAY, JANUARY THE THIRTIETH. 

BREAKFAST. 
Jellied apples. Cream omelet. 

Fried allcea of breakfast food. 
Breakfll8t puffs and plum butter. 

French filtered coffee. 

LUNCHEON. 
Fried oysters. Gooseberry jam. 

Parker house rolls and butter. 
Cream alaw. Saratoga chips. 

Walnut wafers. Tea. 

DINNER. 
Vegetable aoup. 

Roast beef. Quirled potatoes. Fried parsnips. 
Sweet pickled peaches. 

Orange Charlotte with whipped cream. 
Graham cake. Coffee. 

Jellied Applee-Pare and remove cores from tart apples, leav• 
Ing them whole. Set In earthen baking dlah and ftll cavities with 
sugar; pour water about them, cover and bake slowly till aoft. 
Allow them to cool and Jelly before serving. 

Cream Omelet-Beat the whites and yolks of alx eggs sepa
rately till dry; salt and ·pepper the whites; add one tablespoon of 
cream for every egg. Do not allow eggs to stand after beating. 
Have a smooth frying pan heated, with a tablespoon of butter In 
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It; beat the whites, yolks and cream .lightly together and pour 
Into the pan; allow It to stand till It commences to brown, then 
set In oven to dry the top. Fold together and turn on a bot 
platter. Heated minced chicken, veal or ham may be BC&ttered 
between the fold or It may be spread with jam or jelly. Se"e at 
once. 

Orange Charlotte-Juice of two oranges and lemon, one-half 
cup sugar, one tablespoontul gelatine. Melt the gelatine In a cup 
of warm water, add sugar and juice, strain; add grated yellow 
rind of one orange; pour on large platter, and when It begins to 
set mix In thoroughly the beaten whites of three eggs; pour Into 
mold or ae"e In glass dish, roughly piled, with whipped cream, If 
wished. 

Walnut Wafers-One cup fl.our, one cup sugar, one-fourth cup 
butter, one cup walnut meats, one egg, a pinch of salt. Ohop nuts 
11ne, beat the butter and sugar to a cream, add the well-beaten 
egg, the fl.our and stir In the nuts; drop In spoonfuls on buttered 
tins and flatten a little. Bake In a moderate oven. 

Graham Cak~Take one cup each ot raisins, sugar and sour 
cream; stew raisins till tender and add fl.our to them; one tea
spoon each of allspice and cinnamon, one-half teaspoon soda, 
pinch of salt; stir stiff with sifted graham 1lour and bake. An ex
cellent cake. The addition of two eggs makes It better. 

Sherbrooke, N. D. Mrs. M. B. Cassell. 

SUNDAY, JANUARY THl!l TWRTY-FIRST. 

BRBIAKFAST. 
Iced apples. 

Farlnoee and cream. Corn cake. 
Snow fritters. Maple slrup. 

Coffee. 

LUNCHEON. 
Sardine salad. Scalloped potatoes. 

Pulled bread. Cheese puffs. 
Bromo. 

DINNER. 
Mock oyster soup. 

Walled chicken. Parsnip cakes. 
Buttermilk bread and butter. 

Graham fruit pudding, with sauce. 
Tea. 

Iced Apples-Pare and core six tart apples; fill each one with 
a teaspoonful of supr, a bit of butter and a dash of nutmeg; 
bake until nearly done; make lemon Icing of two tablespoons of 
sweet milk and six tablespoona of powdered aqar; add a halt· 
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teaspoon.tul of lemon essence; beat brl8kl7, and when the apples 
are cold frost the top and aides; set In oven a minute to brown 
allghtl7. They are sometimes served with cream. 

Snow Frittel'&-Mlx a half-pint of milk with a liberal pint 
of flour; when a thick batter la obtalned add a half-teaspoon of 
salt and finally a cup of light snow (snow must be light and dry); 
fry the fritters In a kettle of hot fat as soon as poaalble, keep
ing the batter where It la cold between each frying. Thia diBh 
can be varied by adding a finely chopped apple and an egg, mak
ing BDOW pancakes. 

Many dainty dlahea and cakes may be made deliciously light 
by adding a cupful or bowlful of new-fallen snow In its aeaeon. 

Sardine Salad-Wash the oil from a box of domestic oil sar
dines; remove bone and skin; put In salad bowl with two bunches 
of crlap lettuce well waBhed; chip up the yolks of four hard
boiled eggs; make a dreaalng by mixing two tableiipoonfula of 
vinegar with six of good salad oil or melted butter, an even tea
spoonful of salt and half a saltapoonful of pepper; mix all to
gether; serve at once. 

Pulled Bread-When making waterbread take dough enough 
for a loaf and divide lt into eight equal parts. Roll these pieces 
1Dto strands the length of the breadpan, and placing the strands 
close together pinch them into one piece of dough at one end. 
Braid the strands as if they were pieces of ribbon. Presa the 
braided mass until ft la the efae of the pan and put ft in the pan. 
Let It rise, and bake like the other bread. Let ft stand ten or 
Mteen minutes after It comes from the oven; then tear ft apart in 
long, thin pieces. Spread these In ~ large dripping pan or tin 
sheet and bake In a very hot oTen until brown and crisp-a quar
ter of an hour. Serve hot. The work should be so timed that the 
bread will be ready for the oTen one hour and three-quarters 
before time for serving. The breRd may be prepared any time 
and heated again when desired for the table, but fa best fresh. 

Cheese Putfe-Take two tabJespoonfule of butter, four of ftour, 
four of grated cheese, one cupful of water, half a teaspoonful of 
salt, one-fifth of a teaspoonful of cayenne and two eggs. Put the 
batter and water on the stove In a saucepan. Mix the ftour, 
ebeese, salt and pepper and stir the mixture Into the bolling liquid 
iza the saucepan. Cook for three minutes, beating all the while; 
then remove from the fire and cool. Then add the eggs, unbeaten 
and one at a time. Beat batter ftTe minutes. Butter a baking pan 
and drop a heaping teaspoonful of the mixture in ft for each puff. 
Leave considerable space between them, as they rise to three 
times their original size. Bake In a moderate oven for about 
twenty minutes. Serve hot. 

Mock Oyster Sou~e full cup of tomatoes, two-thirds cup 
of picked eodfiah (left-over cod will answer), two cape of boll
ing water, one tablespoonful of butter, a piece of soda size of two 
peas; ~II all together twenty minutes; rub through a colander; 
return to saucepan with one cup of sweet milk added, and boll 
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ftve minutes; season with salt and pepper to taste. Serve with 
crackers. 

Walled Chicken-One fowl, eight potatoes, medium-sized, two 
eggs, four tablespoonfuls of butter, half-cup of milk, three cupfuls 
of chicken stock (the water in whlc~ the fowl was boiled), one 
tablespoonful of chopped onion, one sprig of parsley, one slice of 
carrot, a bay leaf, two large tablespoonfuls of flou1-. Stew 
the fowl tender the day before using. Let it cool in the 
stock water, then free it from skin and bone and cut in pieces 
suitable for serving. Sprinkle with one-half teaspoonful of salt. 
Pare potatoes and put to boll an hour before dinner. 1',lfteen 
minutes after prepare the chicken thus: Put three tablespoonfuls 
of butter Into a fr)'lng-pan with the vegetables and herbs and cook 
slowly for five minutes; add the flour and stir smooth. Do not 
brown it. Gradually add the cold chicken stock. When the liquid 
bolls up add one-eighth teaspoonful of pepper and a half teaspoon• 
ful of salt; simmer five minutes. Pour this sauce over the chicken; 
simmer ten minutes and keep hot. Cook J>Ob\toes one-halt hour; 
pour olT the water; heat the milk; mash smooth: add hot milk, 
one tablesi>6onful of butter and one-half teaspoonful of salt. Beat 
the whites of eggs to a froth and stir into the potato. Heat a 
stone-china platter; arrange the potato as a border around the 
center of the dish. Beat together the yolks of eggs and two table
spoonfuls of water and i.pread over the potato. • Bake for ten 
minutes, then pour the chicken mixture into the center of the bor
der. A:IJ.y kind of cold meat, game or fish can be treated this 
way. 

Buttermilk Bread-One quart of sour buttermilk, one large 
tablespoonful of sugar, two even teaspoonfuls of soda, three table
spoonfuls of butter, one teaspoonful of salt, two quarts and three
quarters of flour. Heat the buttermilk to the botllng point, stir
ring frequently to prevent curdltng. Add the sugar and pour in 
a large bowl. Now gradually sift into this mixture one quart of 
flour, stirring constantly. Beat well, cover and let stand in a 
warm room over night, say from 9:30 p. m. to 6:30 a. m. In the 
morning dissolve the soda in three tablespoonfuls of water and 
add to the batter with the salt and butter melted. Beat thorough
ly; gradually beat In the remainder of the flour, reserving a half
cupfUl for kneading. Knead fifteen minutes. Divide Into three 
parts and shape into loaves. Place in buttered pans and bake 
immediately one hour. 

Graham Fruit Pudding-Two cupfuls graham flour, one cup
ful of currants or raisins, one cupful sweet milk, one cupful 
molasses, one egg, one teaspoonful salt, one teaspoonful soda. 
Mix all together. Pour this thin batter into the pudding pail and 
boll two and one-half hours. 

Sauce-one tablespoonful of butter, the same of cornstarch. 
one cup of bolUng water; mix. Add one-half cup of sugar and one 
tablespoonful of vinegar. Boll up once and serve. 

Janesville, Wls. Shirlte De Forest. 



MONDAY, FEBRUARY THJ!l "1RST. 

BREAKFAST. 
Stewed prunes. 

B8Ued oata.--Sugar and cream. 
Scrambled eggs. 

Broiled ham. 

Jllntire wheat flour mumns. Coffee. 

LUNCHEON. 
Baked beans, with bacon. 

Cold slaw. Apple sauce. 
Boston brown bread. 

Tea. 

DINNER. 
New England bolled dinner. 

Mustard sauce. 
Thinly sliced brown bread and butter. 

Apple and tapioca pudding. 
Coffee. 

Scrambled Egge-Put eight tablespoonfuls of sweet mUk in 
an earthen dish and set 1t on the range to heat. W·hen it is near 
the boiling point add half a teaspoonful of salt and a small table· 
spoonful of butter. Break into this one at a time ftve eggs. Use 
a knife and stir gently from the sides and bottom of the dish unttl 
the eggs are well cooked, but not too hard. Serve on a hot platter 
with a Utile pepper sifted over them. 

Entire Wheat Mu11lns--8lft thoroughly with one and a half 
pints of entire wheat flour, two teaspoonfuls of baking powder, 
half a teaspoonful of salt and one tablespoonful of sugar. Add 
to this three-quarters of a pint of sweet milk, to which has been 
added the well·beaten yolk of an egg and two tablespoonfuls of 
melted butter. After these ingredients are well mixed and Just 
before putting into well·greased muftln rings add the white of the 
egg well beaten. Bake in a hot oven twenty minutes, or untll 
nicely browned. 

Daked Beans-Soak over night one pint of small white or 
navy beans. In the morning put them to boll, with plenty of 
water to cover them, and add more if I~ becomes absorbed. B.oil 
with thein one.half pound of breakfast bacon, after having cut oft 
the rind and outside. Let them boll gently until tender, but not soft 
enough to break to pieces; then, Just before taking from the ftre, 
add one-half teacupful New Orleans molasses. Let all boil up 
once, then pour into a buttered baking dish. Cut the bacon in 
slices and lay on top of beans. Put In a hot oven and bake until 
well browned, which will take from one and a half to two hours. 

New England Bolled Dinner-Three pounds of corned beef 
taken from the round. Wash it ln cold water and put over th• 
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fl.re In a large kettle with aufil.clent cold water to cover 1t three 
or four inches. Set where it will slowly come to the boiling Point. 
Skim well and let It boil slowly three hours. After the meat ts 
put to cook; wash two or three beets carefully, without breaking 
the skin or cutting the roots, and put them to boll In another 
kettle with plenty of actually bolling water. Then peel two large 
white turnips and one small yellow one, cut in quarters, scrape 
two parsnips and two parrots and half a dozen good-sized potatoes; 
lay all In cold water unUl Ume to add them to the meat. Save 
half of the head of cabbage used for the cold slaw, cut the stalk 
out without breaking the le&Tes apart, bind It with twine and 
keep It '#hole while cooking. The vegetables except the beets are 
to be added to the meat in proper succession, allowing suf!lcient 
Ume for each to cobk. The carrots, parsnips and turntpe wm 
boll ln about one hour, t!ie cabbage ln about the same time, the 
Potatoes ln about half an hour. The beets will take from two to 
three hours, according to size, and, U liked cold, may be cooked 
in the morning. When tender put in cold water for a few min
utes, rub oft the sktns, drain and slice crosswise and lay slices ln 
a vegetable dish. Sprinkle salt over them and vinegar enough to 
almost cover them. When the bolled dinner ls served put the 
meat in the center of a large platter and arrange the vegetables 
around It. A dish of stewed squash ls liked by some with a bolled 
dinner. If the beef ts not fresh corned, lt should be soaked fn 
plenty of water over night, and the water should also be changed 
several times during the cooking. 

Mustard Sauce-After the meat has been boiling two hours 
take a pint of the broth to use for the sauce. Peel and chop a 
small onion fine, add to the broth and boll half an hour; then add 
a tablespoonful of dry mustard, a gfll of vinegar and a high sea
soning of salt and pepper. Stir the sauce until ft ls thoroughly 
incorporated and keep hot until required for the meat. The sauce 
ls a very nice addition to corned beef. 

Apple and Tapioca Pudding-This may be made tn the morn
ing, for It ls best cold. Soak one teacupful of pearl tapioca over 
night fn water; peel half a dosen tart apples, cut fn quarters, lay 
In a buttered pudding dfsb, sprinkle with sugar and cinnamon, 
pour the tapioca over the apple, sprinkle again with the sugar, 
add a few bits of butter and water enough to come up over the 
apples; cover and bake one hour; serve with sugar. 

Mrs. W. T. Welles. 
Elmwood, Peoria County, Ill. 

TUESDAY, FEBRUARY THE SECOND. 

BREAKFAST. 
WJieatlets. Sugar and cream. 

Breakfast sausage. 
Apples baked with Jelly. 

Corn muf!lns. Coffee. 



LUNCBBON. 
Rumbled egga and sardines. 

Whole wheat bread and butter. 
Fig Jam. Cocoa. 

DINNJDR. 
Puree of carrots. 

Rout neck of mutton, with dreealng. 
Baked potatoes. Canned peaa. 

Date pudding. Hard sauce. 
Coffee. 

BrealdastBausage--Ohoponepound of lean fresh pork, and add 
to It halt a teaspoonful of powdered sage leaves, half a teaspoon
ful of salt and a saltspoontul of black pepper; mix thoroughly 
and form into small cakes; put a tablespoonful of dripping into 
a trying-pan; when hot 1lll with the cakes, fry until nicely browned 
on both sides; remove frdm. the pan, add a tablespoonful of fl.our 
to the fat in the pan. Mix, add a small cup of milk. Stir until It 
boils, season with salt and pepper and pour over the sausages. 

Baked Apples-Wash three good-sized sweet apples and halve 
them from stem to bloll80m. Do not peel, but remove cores and 
fill with currant Jelly. Bake until apples are tender and serve 
with sugar and cream. 

Corn Mu11lna--One cup yellow cornmeal, one-half cup of fl.our, 
one large tablespoonful of sugar, one and one-half teaspoonfuls 
baldng powder, one beaten egg, one and one-half cups of sweet 
milk, a ealtspoontul salt; bake In hot greased gem pane. 

Rumbled Eggir-Take a small tablespoonful of butter and two 
of cream or milk, warm In a frying-pan. Break four eggs, or more 
If needed, In the pan and stir untll slightly cooked; then add four 
sardines broken 1n small pieces, from which the skin and large 
bones have been removed. Pour over one-half tablespoonful of 
Worcestershire sauce and serve hot. A good recipe for cooking 1n 
cha1lng dish. 

Fig Jam-Take one pound of good 11.ge, chop fine and put 
them on to cook with half a pound of sugar, one cup of water 
and half a grated nutmeg. Cook until thick; place In a wet mold, 
and when cold they are ready to serve. wm keep some time If 
put in glasses and sealed. 
~ of Carrots-Boll enough carrots to make e. pint after 

being rubbed through a colander. Put one and one-half pints 
of milk, carrots and a aaltspoonful of salt over the fl.re; when 
bolling add three small tablespoonfuls of fl.our rubbed smooth 
hl a little cold mllk; atlr constantly as It bolls; add a teaspoo~
ful of butter and a dash of pepper Just before taking from fl.re. 

Roast Mutton-Boll a neck piece of mutton untll so tender 
that the bones will ellp out; then press the meat closely together, 
lhaping nicely with the hands. -~lace in a dripping-pan, and over 



the meat spread a thlck dresalng of bread crumbs seasoned wlth 
butter, salt, pepper and sage, and Pour ln the pan the pot liquor; 
bake untll brown, basting frequently. A nlce dish at a small 
expense, and 1B excellent sliced cold for luncheon. Beef may 
be prepared ln the same way. 

Date Puddl.ng--Shred and chop 1lne one cup of suet. Beat 
the suet, one cup of sugar and the yolks of two eggs together 
until light, then add one cup of milk and three cups of ftour. 
Beat until smooth, add one teaspoonful of cinnamon, half a tea
spoonful salt, half a nutmeg grated, the well-beaten whites of the 
eggs and a teaspoonful of baking powder. Ma well and add one 
pound of washed, atoned and chopped dates, slightly ftoured; 
turn into a greased mold and boll continuously for three hours. 
Serve hot with hard sauce. Mrs. Marlon C. Wllson. 

No. 6407 Lexington Avenue, Chicago. 

WEDNESDAY, FEBRUARY THiil THIRD. 

BREAKFAST. 
Graham fruit mush with cream. 

Breakfast shortcake. 
Frled cornmeal mumns. 

Coffee. 

LUNCHEON. 
curried rabbit. 

Brown blscults. Potato omelet. 
Fruit pinwheels. 

Chocolate. 

DINNER. 
White soup. 

Sponge steak. 
Potato putts. Parsnip fritters. 

Winter succotash. 
Peach eream tart. · Coffee. 

Graham Fruit Mueh-Stlr Into a quart of slightly salted boll
ing water one and one-half teacupfuls coarse graham ftour. Boll 
twenty minutes; then stlr into it a half teacupful rich mtlk and 
one teacupful of chopped dates, scalded and stoned, or a cupful 
of figs treated ln the same way, or a cup of canned blackberries, 
drained and sweetened, wlth a tablespoonful of the juice. Plain 
graham mush ls excellent cut in slices, when cold, dipped ln 
beaten egg and rolled bread crumbs, and fried in hot lard. 

Breakfast Shortcake-Blft and mix thoroughly a scant quart 
of flour, two heaped teaspoonfuls of baking-powder, one teupooa-
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ful of ult. one teaspoontul of augar; run into this one tablespoon
ful each of lard and butter and add sweet milk e!lough to form 
a dough just stiff enough to roll out: roll rather lees than half 
an Inch thick and bake In light layer-cake pans; have readT two 
teacups of finely chopped meat and one-half teacup chopped or 
ID&llhed cold potato; heat this on a aklllet, with a large table
spoonful of butter, a half-teacup water, a cup milk, a quarter tea• 
spoonful salt, a good pinch of pepper: thicken this with a tea• 
spoonful each of flour and butter rubbed together; split the 
'9kee, butter them and spread the creamed meat between; there 
will be three thin layers, and 1f liked one can be reserved to have 
a layei- of berries, peaches, prunes or other fruit between and 
sprinkled with sugar whlle hot. 

Fried Cornmeal Mu11lns-M:X one pint sifted Indian meal with 
one-half teaspoonful S&lt and one tablespoonful of sugar; pour 
gradually on this one pint bo1Ung water; cover after beating well 
and set away untU morning; add two weJ.l·beaten eggs; beat 
thoroughly; dip a tablespoon 1n cold mllk and with the wet spoon 
dip up the batter by the tablespoonful and fry 1n bo1Ung lard; 
turn each once w:hlle cooking. 

Curried Rabblt-Jo!i.tt and soak a rabbit half an hour In cold, 
ulted water. Drain and put Into a saucepan with three thin 
allces of salt pork cut Into 'strips, and a medium-sized onion, 

· sliced fine. Stew slowly in just enough cold water to cover, about 
an hour, or unill tender. Boll a teacup of rice 1n three cups of 
water In a separate vessel; when nearly done add half the Juice 
of a can of tomatoes and let it cook slowly until the rice has ab
sorbed the juice. When the rabbit ls tender add to the rice a 
tablespoonful of butter, one of cream, a half teaspoonful of S&lt 
and a good pinch of curry powder and make a border two inchllB 
high of the rice around a very hot platter. Take out the rabbit 
and strips of pork, lay them inside the wall of rice; add to the 
gravy in the saucepan a cup of milk, a tablespoonful of butter, 
a teaspoonful of curry powder; thicken with a tablespoonful of 
flour rubbed smooth 1n a very little cold milk; add the traditional 
squeeze of lemon juice, without which no curry is complete, boll 
up and stir; pour over the rabbit and serve at once. 

Potato Omelet (no eggs)-BoU and mash nine medium-sized 
potatoes; beat untU Jlght and foamy. Add one level teaspoonful 
of salt. two tablespoonfuls of butter, one-third teaspoonful of 
pepper, one-half cup of hot milk; put one large tablespoonful of 
butter into the frying-pan; heat, but do not brown; turn the 
potato mixture into ft, spreading smoothly. Cover and set the pan 
where the omelet wlll brown slowly and steadlly. It will take 
about ten minutes. Fold It, turn on a very hot dish. Do not let 
It watt a m.Jment after taking It up. 

Brown Biscuit-Set a dough over night of two cups of graham 
flour, one cup white flour, one cup mllk, two tablespoonfuls of 
f1rown sugar. one-half teaspoonful of salt, four tablespoonfuls goort 
yeast; in the morning knead, adding one large tablespoonful 
melted butter. one-half teaspoonful ot soda dissolved in bot water 



before kneading; cover closely; keep moderately warm; one hour 
before lunch roll out a half-Inch thick, cut with a cake cutter, 
range In a greased pan, glazing the tops with melted butter; bake 
quickly when light. 

Fruit Pin-Wheels-Roll out pie crust thin, and cut Into strips 
about three Inches wide and six or eight Inches long; spread 
with marmalade, peach butter or thick jam or firm jelly; roll 
up, fasten the edges 11.rmly and bake In a qulck oven; when 
sliced across the little spirals are very pretty. 

White Soup-Boil four large potatoes, six tomatoes, four 
small onions, In two quarts of water until soft; rub through a 
colander; add four tablespoonfuls crushed tapioca. Boil twenty 
minutes longer; then add two tablespoonfuls butter, one tea
spoonful each salt and sweet marjoram and a half-teaspoonful 
pepper. Heat a pint and a half of milk; thicken with a teaspoon
ful each butter and fl.our rubbed together; pour 'this into the 
soup; boll up; pour into a hot tureen and serve with small 
squares of toasted bread. This ts sufBclent for at least two din
ners. 

Sponge Steak-Put two and one-half pounds of round steak 
Into a covered saucepan with just as little cold water as wlll 
answer and let It cook slowly until It falls to pieces. Remove 
bones, fat an.d gristle and mince "exceeding 11.ne"; add one 
small teaspoonful salt, one-fourth teaspoonful pepper, one table
spoonful catchup, one pinch nutmeg. Press out the juice, work 
In one unbeaten egg and form Into cakes four Inches long by three 
wide. Brown In hot butter and lay on a bed of parsley. Add to the 
juice a full tablespoonful butter, a cup of milk, a half-cup water, 
one-third teaspoonful of salt, a saltspoon of pepper; thicken 
all&.htly and pour round the steak. A half-can of mushrooms or 
a dozen oysters with their liquor make a nice sauce for this u:
cellent steak. 

Winter Succotash-Soak a pint each of dried corn and llma 
beans over night. Next day cook them separately until tender. 
A pinch of soda In each vessel hastens the process. Cut a thin 
sUce of salt pork Into tiny dice and divide It between them. 
When they are tender put them together, adding a large cuptul 
of rich milk, a great spoonful of butter, a half-teaspoonful of 
salt and a tablespoonful of flour. Many prefer a can of sweet 
corn to the dried. Let the milk boil up once, then turn Into a 
hot dish. 

Parsnip Frltters-8crape and boll tender two large parsnips. 
Rub through a colander and mash. Beat In one egg, two table
spoonfuls of milk, two teaspoonfuls of 1lour, one-half teaspoonful 
of salt, one-fourth teaspoonful of pepper. Make Into small, 1lat 
cakes, flour slightly and fry on a griddle In butter or good drip
ping. Brown on both sides. 

Creamed Peach Tart-Line a deep pie dish with good pie 
crust and nearly 11.11 It (two-thirds full) with slices of canned 
peaches that have been dropped Into bo111ng strup and cooked 
for two or three minutes. Cover with not the very thinnest 
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oruat and do not pinch down the edges. When done allow It to 
oooI. raise up the top crust and pour In the following cream, 
which should cool for a few moments before being poured In: 
One small cupful of milk, heated to bolling; one tablespoonful 
of white sugar, one-half teaspoonful of cornstarch wet in cold 
milk. Let it boll well, then add the whites of two eggs beaten to 
a atlff froth before removing from the 1lre, then add one-fourth 
teaspoonful of vanilla. Mrs. Mary J. Bouton. 

No. 1841 Pendleton Avenue, Kansas City, Mo. 

THURSD.A Y, FEBRUARY THE FOURTH. 

BREAKFAST. 
Bolled hominy with cream. 

Scotch eggs. Breakfast rolls. 
Stewed raisins. 

Coffee. 

LUNCHEON. 
Pigs In blankets. 

Brown bread and butter. Tea Jelly, 
Macaroons. 

Cocoa. 

DINNER. 
Veal loaf. Baked potatoes. 

Oyster salad. Wafers. 
Apple snow with custard sauce. 

• Coffee. 

Tea Jelly-DiBBolve one-half box of gelatine In just enough 
water to cover It. Add one pint of strong hot tea and one cupful 
of sugar. Stir well and strain Into molds. Serve very cold, with 
cream and sugar. 

Oyster Salad-Boll a pint of oysters In theil• own liquor until 
they plump. Drain, cool, chop and mix with an equal amount 
ot celery or lettuce. Pour on mayonnaise dressing, and serve 
with wafers. 

Apple Snow-Core and quarter, but do not pare, three large 
tart apples. Stew until tender and rub through a fine sieve. Beat 
the whites of three eggs stiff, add one-half llUP of powdered sugar, 
and beat again. Add the apple and beat untll like snow. Pile 
lightly In a dish and serve with the following sauce: 

Custard Sauce-One pint of mllk, the yotks of three eggs, one 
teaspoonful of cornstarch, and one tablespoonful of sugar. Cook 
\D a saucepan set in bolling water. Mrs. C. V. Stockdale. 

No. 291. Ontario Street, Chicago. 
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FRIDAY, FEBRUARY 'l'HE FIFTH. 

BREAKFAST. 
Halved oranges. 

Purina wheat, with butter and sugar or cream. 
Meat sUces warmed In gravy. 

Johnny cake. Colree. 

LUNCHEON. 
Peas on toast. 

Steamed graham bread. Jam. 
Vanities. 

Tea or malted milk. 

DINNER. 
Steamed beef. Creamed pan1nlpe. 

Baked peeled potatoes. 
Chow-chow. 

Baked apple pudding. 
Coffee. 

Meat SUces-Place about a dozen thin sUces ot any cold roast 
or bo!led meat (this has special reference to the roast described 
below) In a saucepan. Sprinkle over this a teaspoonful of flour, 
bits of butter. and a pinch of salt and pepper. Pour over all a 
small hall-cup of water. Cover and bring to heat just suftlclent 
to cook the gravy. This ls nice for a luncheon dish, with eight 
sllced ollves warmed with the gravy. 

Peas on Toast-Pour a can of i;:weet, small peas Into a sauce
pan to cook until tender. Into t:tis stir tho following: A halr
cup butter, beaten to a cream, with a tablespoonful of flour, and 
a quarter teaspoon of s:lt. Add a half-cup of l:ot water. Pour the 
peas and gravy over six light-brown slicea of toast, arranged on 
a large platter. Serve quite hot. 

Steamed Graham Bread-Place slices of stale bread side by 
wide In a steamer or colander over a kettle of water and cover 
over the top with folded clean cloth. Steam only long enougn 
to make bread moist and hot. 

Yamtles-Beat two eggs very light, add half teaspoon of salt 
1tnd iiour to roll. Take a piece of dough as large as a hickory 
xrnt, roll as thin a!l paper, cut and fry In hot lard. They will 
be done In a few seconds. Sprinkle with· powdered sugar. This 
w!ll make enough for two luncheons (rewarming the second 
day In a hot oven a moment). They are crisp and light. 

Malted Milk-This very healthful drink can be eas!ly made 
from directions on the bottles which all druggists keep. 

Steamed Beet-Have ribs only removed from a two-rib roast. 
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Roll up and tie with a cord. Rinse In bolling water. Place It 
in an Inch of bo1Ung water In a three-quart tin pan whose depth 
equals the height of the beef. Cover tightly and set In a mod
erate oven for three hours. After It has cooked about an hour 
sprinkle with a small teaspoon of salt. It needs no watching. 
When done let It stand for ten minutes in a hot oven uncovered. 
This ts more tender than the usual roast and richer In nourish
ment than a bolled piece. Remove the meat and thicken the 
liquid In pan with one and a half tablespoons of flour. The 
gr&VY that ts not wanted for dinner should be poured over th• 
meat. The meat will be nice In any way for the next day. 

Creamed Parsnips-Peel and cut In two six medium-sized 
parsnips, slice lengthwise. Cook two sliced sweet potatoes with 
these. When tender add hot water enough to the water In whlcl\ 
they were bolled to make about a cupful. Stir In a large table .. 
spoonful of butter mixed with a tablespoonful of flour and yon~ 
of an egg, quarter of a teaspoonful of salt and a pinch of pepper. 
Boll one moment. Delicious. 

Apple Pudding-Six large, pleasant apples, slice thin, lay in 
a pudding-dish. Bring quart of skim milk to bolling point. Stir 
in two dessert spoonfuls of cornstarch wet in a little cold milk. 
When smooth and thick remove from flre. Carefully stir in two 
well-beaten eggs and a half-cup of sugar. Pour this custard over 
the appl:.-s and bake until tender. Serve cold with the cream 
taken from the milk, sweetened and flavored to taste. 

Mrs. C. T. Lindley. 
No. 1504 Brady Street, Davenport, Iowa. 

SATURDAY, FEBRUARY THE SIXTH. 

BREAKFAST. 
Cracked wheat with cream. 

Fried mush. Baked apples. 
Doughnuts. Coffee. 

LUNCHEON. 
London potatoes. Frent:h Beans. 

Gingerbread. Hot milk or tea. 

DINNER. 
Bean soup. 

Jelled chicken. Baked tomatoea. 
Mashed potatoes. 

Home salad. 
Dainty dessert. 

..- I 
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Fried Mush-Slice well-cooked mush (awr enough to mold 

nicely ID greased pan or d18h about one-quarter IDch thick. Cot 
ID neat squares or oblonp. Drop ID smoking hot fat as you 
would French-fry potatoes. When a tlellcate brown lay on paper 
a few minute& Be"e with or without maple atrup. Cook enough 
mush for several momtnga. It keeps well In a cold place. 

Doughnute-Three-fourthe of a cup of granulated sugar, two 
eggs beaten separately, one cup of sweet milk, three tableapoon
fule of melted shortening, three cupfuls of 1lour, three heaping 
teaspoonfuls of baking powder, half-teaspoon of grated nutmeg. 
Mix as for good cake, reeerv1ng beaten whites tlll last. Then 
work In two more cupfule of 1lour. The dough should be quite 
stur, so as not to absorb much tat while frying. This should 
make about 60 cents worth of doughnuts, counting them at 10 
cents a dozen, it the dough le rolled au1!lclently thin-about one
fourth inch-as they become very Ught while cooking. 

London Potatoes-Fry slices of cold potato, about one-fourth 
Inch thick, till a nice brown; lay them on a hot dish and place· 
on each piece a thin slice of hard-bolled egg, allowing two eggs 
for ftve persons. Pour over all the following, hot: 

Sauce Plquante-llelt a tablespoonful of butter; sift in two 
tableapoonfule of 1lour, stirring all the time; add salt and pepper 
to taste, and then gradually one gill of water and one gill of 
vinegar; stir well until the sauce has bolled a few moments. 
A little parsley may be added. 

French BelUllt-Soak a pint of navy beans over night; put 
on to boll in one quart of fresh water; at the end of half an 
hour add one teaspoonful, or lees, salt and boll again gently and 
without breaktng for another half or three-fourths of an hour; 
meanwhlle, cook a very small sliced onion in a cupful of tomato 
Julee; strain or not, as you choose; about this time the beans 
are done; thicken thle with 1lour and butter; put In half the 
beans, well drained; re-heat and ae"e. 

Bean Soup-Thoroughly mash the remaining halt of the 
beans; retum them to the liquor with a small minced onion and 
a small handful of celery tops, dried and saved for soups; add 
water or stock If there le not enough bean liquor; season to 
taste. 

Jellled Chicken-Use the remnants of chicken from the pre
vious day's dibner and all the clean bones, or save out the wings, 
back, neck, Uver, gizzard, etc., for this purpose. Stew until the 
meat readily drops from the bones. Juice of half an onion ta 
an Improvement. Drain and chop the meat, not too fine, and 
mix in a Uttle celery seed and a half teaspoonful of salt, half that 
amount of pepper. Return the bones and Uquor to boll down 
until you have Just sufficient to wet the chicken, which you have 
meantime arranged in a dish to mold. Have three layers of 
chicken In the mold. In the two spaces between them put thin 
slices of hard bolled ,egg. Put ID a cold place. One egg la BU11l· 



olent. It may be omitted. Thia la ao rich it should be enough 
for two days. 

Baked Tomatoes-The tomatoes from which the juice was 
drained at luncheon should be drained again 1f still wet. Put a 
thln layer of be bread crumbs in a well-greased baking dish, a 
thiclt layer of tomatoes, just enough minced onion to 1lavor dell
cately, many tlny bits of butter, salt, pepper and another thin 
layer of bread, crumbs. Repeat until the dish la tall, having 
crumbs on top. Bake slowly about an hour. 

Salad-SOme strlng beans and boiled cabbage left from yes
terday's dinner; and some beets pickled last fall, coarsely 
chopped; a tablespoonful or more piled on small lettuce leaves 
on each of the necessary number of individual plates and a thin 
mayonnaise dressiDg over alL The lettuce can be raised 1D a 
roomy window-box in a sunny wlndow, where it looks very 
pretty growing. A few leaves may be cut at a time as needed, 
the roots left to send up more leaves. 

Dainty Dessert-One and one-half pints of milk, two eggs, 
two level tablespoonfuls of corn starch, two tablespoonfuls of 
granulated sugar, two dessertapoonfuls of pulverized sugar. Boll 
half the milk 1D a double boiler, add the corn starch rubbed 
smooth 1D a little cold mllli, the granulated sugar and the whites 
of egga beaten stiff. Whip the last in lightly and remove at 
once from the 1lre. Flavor with almond. Put in wet cups and 
aet away to cool. Boll the remalnlng half of the milk In the 
double boiler. Stir In the beaten yolks and pulverized eugar. 
Strain Into a pitcher, flavor with vanilla and set away to cooL 
When serving, Pour cuatard around each mold. 

Mrs. Herman S. Piatt. 
No. 601 S. MatJi.ews Avenue, Urbana, DL 

SUNDAY, FEBRUARY THl!I SllMDNTB. 

BRBAKFAST. 
Homtay and cream. 

Croquettes of odds and endL 
Crushed wheat griddle cake&. 

Flga and dates. 
Coffee. 

LUNCHEON. 
Oyster shortcake. 

Graham lunch bread. 
Hot slaw. 

JtaUan afternoon cake&. 
, Chocolate. 



.. 
DINNER. 

Cream ot pea soup. 
Breast ot veal-chestnut stutDDg. 

Tomato sauce. 
Potatoes baked with veaL 

Scalloped parantpe. 
Plum-pudding croquettea. 

Lemon sauce. 
Coffee. 

Croquettes ot Odda and Ende-These are made ot any llCl"&P8 
or bita ot good food left over trom several meals, so little ot each 
that the7 cannot be made use ot separatel7. For Instance, two 
apoontula ot trtzzled or creamed beet, one mutton chop, two hard
boiled egga, a apoontul ot cold rice or oatmeal. Remove all skin 
and gristle trom the meat, chop It 1lne, use cold potato or rice 
In proportion ot two-thirds meat to one ot potato;. add a beaten 
egg and a very few bread crumbs; moisten It necessary with a 
little cold milk; season with salt, pepper and catchup, mold Into 

·croquettes, dip tlrst Into beaten egg, then Into rolled bread 
crumbs, try 1n hot lard. A little cold chicken, a part of a baked 
apple, Improve the croquettes. 

Crushed Wheat Griddle Cakes-To one large cupful ot cooked 
crushed wheat add one ~Int ot milk and one well-beaten egg. 
Sitt together one and one-halt plnta of ftour, one teaspoonful 
sugar, one-half teaspoonful ot salt, two teaspoontµls ot baking 
powder, add gradua1l7 to the crushed wheat. Bake on a hot 
griddle. • 

F1ga and Datee-Stone enough dates to fill a teacup; chop 
In halt enough tlga tor two cups. Wash both In warm water; 
then put Into a saucep&li with as Uttle cold water as m&T be, 
just enough to keep them trom burning. Steam tor about twenty 
minutes. For most palates the7 wlll not need sugar, but It a rich 
slrup ts wished put a teacup ot sugar Into the saucepan when the 
fruit ts halt cooked. 

Hot Slaw-Chop halt an ordinary cabbage tine and sprinkle 
lightly with flour. Melt one tablespoonful ot butter In the oven; 
put the cabbage Into It and replace In the oven. Mix one table
spoonful ot mustard, one teaspoonful ot sugar, one tablespoonful 
ot olive oil or melted butter, one beaten egg and Ufree-tourtha 
cup of cream. Heat thoroughl7: pour over the slaw, after sprfnk .. 
Ung It with salt and pepper; put Into a hot dish and serve. 

Italian Afternoon Cake--One cup ot sugar, one-halt cup of 
butter, one cup ot milk, three eggs, one cup ot ralsl~. curranta 
and citron mixed and chopped 1lne, three cups ot ftour, two tea• 
spoonfuls ot baking powder, mixed with the flour; flavor with 
nutmeg and cinnamon. Beat well, bake In am.all pans or gem 
pans. Bat warm with hot chocolate. 



Cream of Pea Soup-Cook a can of green peas In Just enough 
bot water to cover, together with a small onion cut up 11.ne, 
until tender. Mash and add a pint of stock, or water; of courae 
stock Is beat. Cook together until smooth, but not brown, two 
tablespoonfuls of butter and one of flour. Add to the peas with 
a coffee cup of rich milk and one of cream. Beason with a half
teaspoonful of salt and a quarter-teaspoonful of pepper. Allow 
1t to boll up once. Strain and serve. A teacup of whipped 
cream added the last minute la a most deUghUul addltion. Ten 
cents' worth of cream 1'111 do for both pea soup and parsnips. 

Stufred Shoulder or Breast of Veal, with Chestnut Dressing-
Remove the bone from the shoulder of veal without cutting 
through the outer skin. Take the shella from twelve large chest
nuts, boll and mash the chestnuts, add to them a large teacup 
of 11.ne bread crumbs, a tablespoonful of butter, a half-teaspoonful 
of salt, a little pepper, a tablespoonful hot water. Julee of half 
a lemon, a little catchup if llked. Put thla dreBBlng where the 
bone was, sew and truaa the shoulder Into shape, put Into a 
baking-pan, the bones under lt. Dredge with flour, put a large 
tablespoon butter and a small cup hot water into the pan. Bake 
A, allowing twenty minutes to the pound, basting occaslonall7. 
An hour before the veal le done pare twelve medlum-elzed pota
toes and put them around the veal. As soon as they are half done 
tum them so that they may bake evenly. When they are ready 
range them round a hot platter, lay the veal ln the center. Put 
a tablespoonful each of butter and flour rubbed together Into the 
baking-pan, brown this, then add gradually one pint bolllng 
water, a scant teaspoonful salt, a half-teaspoonful pepper, Stir, 
let It boll up once and serve with meat and potatoes. Five cents' 
worth large chestnuts wiJl make enough dressing. Breast of 
veal may be used lnetead of shoulder. 

Tomato Sauce-Put one pint etewfld tomatoes. with one small 
oalon, sliced fine, a bay leaf, a eprlg of parsley and a blade of 
mace, on to cook and simmer slowly for ten minutes. Melt three 
teaspoonfuls butter, add to one tablespoonful flour, ml% untll 
smooth. Mash tomato through colander or sieve, add flour and 
butter, with a half-teaspoonful salt and a quarter-teaspoonful 
pepper; stir for a moment and then pour into a hot dish. 

Scalloped Parsnlpe-Scrape and boll until tender. This wlll 
take about forty-five minutes. Maeh whlle hot a eu1Dclent num
ber to make a pint. Beat into this two tablespoonfuls of butter, 
two of cream, a well-beaten egg, one-half teaepoonful of salt, 
a little pepper. Butter a dish and put in a layer of crumbe, 
pour in a good layer of the parsnips, then a layer of crumbs, 
unUI the pan ls full, using a layer of crumbs last. Sprinkle a very 
little salt and pepper over the last layer, add a tablespoonful 
each of melted butter, mllk and hot water, anci brown rapidly 
In the oven. , 

Plum-Puddtng Croquettu-Put a pint of mllk ln a sau~ 
pn on a part ot tlle raDP where It wW be wvm but not hot. 

b 
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Crumb enough stale bread Into It to take up the mtlk-s.bout a 
teacupful of crumbs. Let It soften, then add one well-beaten 
egg, two tablespoonfuls of sugar, one-quarter teaspoonful of salt. 
one-eighth teaspoonful of nutmeg, one pinch each of cinnamon an~ 
cloves, one cupful of chopped fruit, raisins, currants, citron or 
soft stoned prunes or dates. Set asldt1 until perfectly cold, then 
form Into croquettes, using as little flour as Possible. .Beat an 
egg very Itght and mix with It one tablespoonful of boiling 
water-the yolk alone makes too heavy a crust for these delicate 
croquettes. Do not roll the croquettes In the cracker crumbs, but 
~!ft the crumbs over the croquettes after dipping into the egg. 
Fry carefully ln hot lard, using the wire basket lf at hand. 

Lemon Sau~Beat three-quarters of a cupful of butter with 
a cupful and a half of sugar and two tablespoonfuls of flour. 
Pour over this three-quarters of a pint of bolling water. Stir 
until a perfectly smooth liquid; add the juice of a large lemon. 
If preferred, cut the lemon In thin slices, without peeling, and 
put Into the sauce; remove the seeds. 

Mrs. W. B. Gilman. 
No. 2620 Elma Street, Kansas City, Mo. 

MONDAY, FEBRUARY THE EIGHTH. 

BREAKFAST. 
Oat flakes, with cream. 

Breakfast bacon, with fried mush. 
Graham mumns. Coffee. 

LUNCHEON. 
Dyater toast. Potato lalad. 

Bread and butter. 
Soft gingerbread and apple sauce. 

Russian tea. 

DINNER. 
Kock bisque soup. 

Veal loaf. Duchease potatoe&. 
Lemon cream pie. 

Coffee. 

Breakfast Bacon, with Fried Mush-Take thin slices of break· 
fast bacon and try; lift up and put where It will keep warm: 
take cold corn meal mush that haa been left over from da7 be-
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tore, slice, dip in grated bread crumbs or Bitted corn meal, fry 
brown in bacon gravy; serve with slice of bacon laJd on top 
each piece. 

Graham Mu1!1ns-Take one quart of graham tiour, one table
spoonful brown sugar, one teaspoonful salt, two heaping tea
spoonfuls baking powder, one egg, one pint of milk; sift together 
graham, sugar, salt and powder; add 'beaten egg and mllk; mix 
Into a batter like pound cake; till well-greased mu111.n pans two
thirds full; bake in a hot oven twenty minutes. 

Oyster Toast-Botl one cup of oyster liquor with half a cup 
of mllk or cream, one tablespoonful of butter, one-fourth tea
spoonful salt, pepper sfze of a pea; pour over some nicely toasted 
bread and set In the oven tive minutes, then lay brolled oysters 
on the slices of toast and serve hot. 

Potato Salad-Take any cold potatoes that may be left over, 
either boiled or mashed; to one-half dozen cold bolled potatoes, 
add one raw onion, chop tine, add one teaspoonful mustard, one
half teaspoonful salt. Add enough olive on or melted butter 
sumctent to make Into a paste by mixing thoroughly; to this 
add a cup of vinegar eo as to dilute. The vinegar must be added 
very gradually and be well beaten with the paste. 

Soft Gingerbread-Take one-half cup butter, two cupfuls mo
lasses, one cup of sugar, four cupfuls ftour, one cupful mllk, 
four eggs, one teaspoonful baking powder, one of ginger, one-half 
teaspoonful of cloves. Cream the butter and sugar as in making 
other cake, then stir tn mllk and molasses; then beat in the 
flour (to which the baking PQwder has been added) a little at 
a time, lastly adding the eggs (well beaten), ginger and cloves. 
Bake tn a moderate oven; if baked In one large loaf bake for 
one hour; lf In two smaller ones bake one-half hour. Serve 
warm. (This recipe wtll be enough for two or three luncheons.) 

Apple Sauce-Pare, core and quarter one-half dozen nice 
juicy apples. Stew in water enough to cover untll the pieces 
break. Beat to a pulp with a good lump of butter and one cup 
of sugar, or more if the fruit ls very sour. Serve cold. The Julee 
of a lemon Improves it greatly. 

Russian Tea-Pare and .slice one good, juicy lemon and lay a 
piece In each cup; sprinkle with white sugar and pour hot, strong 
tea upon it. Do not use cream. 

Lemon-Cream Pie-Take one tablespoonful ftour, two-thirds 
of a teacupful water, one teacupful of sugar, yolks of two eggs· 
and one lemon. Grate the rind of the lemon and squeeze out 
the juice; mix tiour and sugar and grated rind of lemon. then 
add yolks of eggs, well beaten, and water; cook over a slow tire 
until ft becomes thick; make pie crust and line pie plate, and 
bake the crust for ten minutes; take out and put lemon tilllng 
fn; return to oven for tlve minutes; beat the whites to a stlft 
froth, with one-half teacup sugar. Spread over the pie and brown 
nicely. Mrs. E. H. Guise. 

No. 1515 Wrlgbtwood Avenue, Chicago. 
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TUESDAY, FEBRUARY THE NINTH. 

BREAKFAST. 
Sliced bananas. 

Friends' oats with cream. 
Graham biscuits. 

Creamed chip beef. Cold sliced bread. 
Coffee. 

LUNCHEON 
Baked hash. Cold rolls. 

Date r;ema. Sweet potato chips. 
Strawberry float. Sugar cakes. 

Tea. 

DINNER. 
Potato soup. 

Mock duck. Po~toea I\ Ia Maryland. 
Fried salsify. 

Baltimore pudding. 
Fruit. 

Graham Blsculta--One pint of graham flour and one-halt pint 
ot wheat flour, one tablespoon of lard or butter, one teaspoon of 
sugar, one ealtspoon of salt, two teaspoonfuls of yeast powder, 
sifted in with the wheat flour (do not sift brown fiour); mix 
with enough very cold water to make a smooth paste to roll on 
the board; roll out half an Inch thick, cut and bake In very hot 
oven. 

Creamed Chip Beef-Take one-half pound of chip beef, cut 
very thin, pull apart and put in chopping bowl and chop fine; 
have your sklllet hot, put in a dessertspoon of butter; let melt, 
then dredge In flour, stirring untll brown; then add one pint of 
milk and let it come to a boll, put in the meat and let It cook In 
It; the milk around It should be like · a rich cream when done; 
add parsley chopped fine when It ta taken off fire. 

Date Gems-Take one cup of dates, seed and chop fine; two 
cups of sweet milk, two tablespoonfuls of melted butter, a spoon
ful of yeast powder, three cups of fiour and one egg well beaten. 
Add the melted butter: then stir in the milk; then slowly add 
the flour, beating hard to prevent lumps; then the dates. Bake 
in hot, buttered gem pans twenty minutes In a hot oven ancl 
serve at once. 

Baked Hash-Two cups of any cold meat (or several kinda, 
If on hand), a small quantity of each, leaving out the fat; chop 
very fine, season with a tablespoonful of parsley, three celery 
tops, teaspoonful of salt, and half aaltapoonful of pepper, add 



two eape of creamed white potato, form Into a nice shape, put ID 
hot greased skillet and brown on both sides. 

Sweet Potato Cht~Pare and cut potatoes very thin; soak ID 
Ice water, dry, and try In boll1ng fat same as Saratoga chips. 

Strawberry Float-Whites of three eggs beaten eillr; then 
whlp In gradual))' two tablespoonfuls of strawberry jam. 

Sugar Cakes-Yolks of three eggs beaten light (left from 
float), coffee cup of granulated sugar, a full tablespoonful of lard 
or butter, a glll of milk and 1lour enough to roll on the board; 
aavor with nutmeg and bake. 

Potato Soup-One quart of mllk, slx large Potatoes, one stalk 
of celery, an onion, one tablespoonful of butter. Mlllt, onion and 
celery boll together. Pare potatoes and boll th1rt7 minutes; turn 
off the water and mash 1lne and light; add the bolling milk, but
ter, pepper and salt to taste. Rub through a atralner and serve 
at once. 

Potatoes A la Maryland-Six potatoes ll&f8cl and cut IDto thln 
allcee: lay In cold salted water for 1lfteen minutes, drain and put 
In a stew-pan with mtlk enough to cover, put on the lid, let slm· 
mer slowly until perfect))' tender; then add butter, salt and pars
ley minced very 1lne. Serve In hot dish. Thicken the mtlk a lit
tle 1f necessary. 

Fried Sals1f7-8crape the aalslfJ', cut tn pieces and boll untll 
tender: mash, adding milk (one cup), one egg well beaten, a 
small piece of butter, aalt and a Uttle sifted 1lour (this Is for one 
bunch of salsify): bake like griddle cakes on hot greased griddle. 

Baltimore Pudding-Ten cents' worth of stale sponge cake, 
cut In slices and laid In bottom of baking dish; then 1lll to the 
top of dtsh with either stewed peaches or cherries: then put 
cake on top In slfces and make a meringue of two whltes of eggs 
beaten light, and then add two tablespoonfuls sugar: spread 
over top and put Into oven to harden for a few moments: serve 
with cream and eat cold. Hilda Lewil. 

No. 2815 Q Street, Washington City, D. C. 

WJllDNBBDAY, FEBRUARY THE TENTH. 

BREAKFAST. 
Bamp, with mtlk. 

Graham puffs. Fried apple sauce. 
Somatose blBcutts. 

Coffee. 

LUNCHEON 
Flnnan baddies. 

Bread sticks. Ollvee. 
Chocolate pte. 

Cider. 
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DINNER. 
Oatmeal soup. 

Fillet of beef a. la Hollandalae. 
Macaroni. with tomato sauce. 

Apple J'ohn. Cheeae. 
Coffee. 

Graham Putte-Two cups graham flour, one tableapoonful 
melted butter, two egga, one pint milk, one-half teupoonful 
salt, one teaspoonful of baking powder. Sift together the flour 
and baklne powder; add butter and salt to the milk and drop 
tn the eggs, without beating. Beat Into this the prepared ftour, 
making a smooth paste as ewr as for griddle cakes. Drop Into 
hot and well-greased gem pane and bake at once In a hot oven. 

Fried Apple Bauce-Put a small piece of butter lnto a frying. 
pan and let It brown without burning. Wash a half-dozen apples 
and ellce them without paring. Put them Into the heated butter 
and eprlnk~ on them a pinch of salt and a tablespoonful of 
sugar. Add a half-cupful of water and cover closely. When the 
apples are tender stir them gently about until they are well 
mixed and serve hot. A dellcloue and easlly prepared dish for 
either luncheon or breakfast. 

Flnnan Haddlee-Brueh the fleh over with butter and pepper 
tt well; then broll or toast until it le cooked through. Another 
way, equally eood, le to pour bolling water over the fteh from 
the teakettle; take It out of the water, lay It on a baking-pan, 
brush over with butter and pepper and bake in a hot oven about 
eight or ten minutes. 

Bread Btlcks--0%l.e quart flour, two teaspoonfuls baking pow
der, one-quarter cupful melted butter, one heaping tablespoonful 
sugar, one and one-half cupfuls scalded milk, three whites of 
eegs, a Uttle salt. Sift together ftour, salt and baking powder. 
Beat butter, sugar and milk together and add it to the ftour. 
Beat up the eggs and work them into the dough; turn out on a 
ftoured board; divide Into pieces as large as an egg and with 
the hands slightly buttered roll them Into long, thin sticks. 
Bake them hard and crisp in a very hot oven. · 

Chocolate Pie-Three tablespoonfuls grated chocolate, one 
cup mllk, one teaspoonful cornstarch, three eggs, four tablespoon
fuls sugar, a saltepoonful salt, one teaspoonful vanllla. Rub the 
chocolate smooth In the milk and heat to botung; then stir in 
the cornstarch. Stir untll well thickened; take from the flre 
and let cool. Beat the yolks of the eggs weil with the suear. 
and when the chocolate mixture la cool add salt and vanilla; put 
all together and whip up light. Bake with one cruet. When done 
cover with meringue made of the whites of the eggs and three 
tablespoonfuls of sugar. Return to the oven and brown. 

Oatmeal Soup-Two quarts of any meat broth, one-half caa 
tomatoes, one medfum-efzed onion, salt and pepper to taste, a 
lialk er two of celery Clf at hand), one and one-half teacupfula 
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of oatmeal. Put broth, vegetables and seasoning over the flre 
together and let come to a boll; then throw In the oatmeal and 
stir smooth. Boll until as thick as cream, then strain through 
a colander and serve. 

Fillet of Beef a. la Hollandalae-Trlm and cut the abort fillet 
Into slices about half an Inch thick. Seaaon them well with aalt 
and lay them ID a pan with alx tableapoonfula butter, just warm 
enough to be oily. Squeeze the juice of a quarter of a lemon over 
them. Let them stand one hour, then dip them lightly In flour, 
place ID a double broiler and cook for 8lx minutes over a bright 
Ire. Have a mound of mashed potato In the center ot a hot dish 
and rest the slices agalnat It. Pour a Hollandaise sauce around 
and garnlah with parsley. 

Kaca:ronl, with Tomato-Two quarts bolling water, one table
spoontul salt and twelve atlcka of macaroni. Break and wash 
the macaroni and boll lt rapidly in the salted water for twenty
ftve minutes. Drain dry. Have ready, heated, the half-can of 
tomatoes left from the soup, and, having seasoned thla with salt, 
pepper and butter, pour It over the macaroni and serve. 

Apple J'ohn-<>ne pint flour, two teaspoonfula baking powder, 
two tableapoonfula butter, one cup milk, one quart apples cut In 
eighth& Sift flour and baking pcwder together. Rub tn the but
ter and mix to the constatency of biscuit dough with the milk. 
Roll out to 1lt the plate upon which It ta to be baked. Have the 
apples ready, peeled and cut; put them In a deep pie-plate ant1 
put the cruet on top and bake. When done, reverse It and cover 
with sugar, spice and butter. Serve with cream. 

Harriet Mann. 
No. Hit Central Street, Evanston, DI. 

THVBSDAY, FEBRUARY THE ELEVENTH. 

BREAKFAST. 
Ozaapa. Wheatena with cream. 

Tripe with mushrooms. 
Perfection cornbread. 

Coffee. 

LUNCHEON. 
Cold roast meat. Apple salad. 

Small biscuits. 
Warm gingerbread with cheese and chocolate. 

DINNER. 
Cod1lsh chowder. 

Broiled venlaon ateaka. 
Quirted potatoes. Stuffed ontona. 

Celery. 
Prune shortcake. Whipped cream sauce. 



Tripe-Cut one pound of bolled tripe Into pieces about one 
Inch square; fey out the fac. from a quarter of a pound of bacon, 
and set the bacon away. Beason the tripe with salt and pepper, 
and cover it with flour, and brown In the hot fat; take It care
fully out of the fat and place on a hot dish; add a teaapoontul of 
flour to the fat, and a quarter pint of stock or water, and hall 
a dozen mushrooms chopped fine; stlr until 1t bolls, then add a 
teaspoonful of vinegar; salt and pepper to taste; pour over the 
tripe and serve very hot. 

Apple Salad-Peel, core and slice four or ftve tart apples; 
mix with them half a thinly sliced lemon; place in salad dish 
and serve vecy cold, covered with a French dressing made as 
follows: 

French Dressing-One saltapoonful of salt, one-half saltapoon
ful pepper, three tablespoonfuls oil, one-quarter teaspoonful onion 
juice, one tablespoonful vinegar, a dash of cayenne pepper. Add 
the on slowly. 

Gingerbread-Warm one-half BC&11t cup of butter, one cup 
of molasses, one-half cup brown sugar, one-half teaspoonful 
mixed cinnamon and mace, one tablespoonful ground ginger, 
slightly together, and stir to a yellow brown cream; add half 
a cup of mllk, two beaten eggs, and one level teaspoonful of soda 
dissolved In the mtlk, and two and a half cups of flour; beat well 
and bake In a large shallow pan. 

Chowder-Pick up one-half pint of codflsh, soak over ntght. 
change the water several times In the morning. Set the ftsh 
aside, and when ready to use, pare and thinly slice one pint of 
raw potatoes, one large onion, put In hot buttered dish, alternate 
layers of flsh, potatoes, onions and one cracker pressed to crumbs. 
Cover all with hot water and boll twenty minutes; then add 
salt to taste, a pint of mllk, a llttle cream, If poeslble. Serve In 
soup plates with hot toasted cracker. Any cold flsh left from 
yesterday's dinner may be used. 

Brolled Venison-Steaks cut from the saddle or loin are the 
choicest, but those cut from the leg are vecy nice If properly 
cooked. Venison should be wiped carefully before cooking, as 
halre are often found clinging to the meat; broil same aa beef
steak, and serve vecy hot with- · 

Mlttre d'HOtel Sauce-Make one teacupful of drawn butter 
sauce. Add to thle half a glass of currant jelly; a llttle chopped 
pareMly, minced onion, and thyme, cayenne pepper and salt; beat 
whlle simmering. • 

Shortcake-Stew slowly one pound of prunes unttl soft; 
strain, and return the Uqutd to the dish, adding half a cup of 
sugar. Whlle this ls simmering remove the stones from prunes, 
then return to the llquld and simmer altogether about ten min
utes. Make a crust with one-half more shortening than for bis
cuit; bake In one piece; split and butter, after baklng; spread 
with the prunes and serve with or without-



Whipped Cream sauce-Whip one pint of sweet cream; ad4 
two egg whites well beaten; sweeten and 11.avor to taste. 

Mrs. Marion W118oD. 
No. 6407 Lexington A venue, Chicago. 

FRIDAY, FEBRUARY THJ!l TWELFTH.' 

BREAKFAST. 
Calves• liver en civet. 

Cream potatoes. Corn mufllna. 
Coffee. 

LUNCHEON 
Deviled oyatera. 

Hot rolls. 
Sliced oranges. Walnut water&. 

Tea. 

DINNER. 
BouUlon. 

Baked red snapper l la cr6ole. 
Baked sweet potatoes. 

Succotash. Cele17. 
Plum roll. 

Coffee. 

Calves• Liver en Civet-One-halt pound of liver altced one
halt Inch thick, and four very thin allcea of bacon. One Spanish 
onion, and a pinch of dried herbs will be required. Flour the 
slices of liver and try lightly on both aides; transfer to a atew
pan (with the bacon previously fried on top). slice the onion and 
fry In the bacon fat. Sprinkle these over the liver and bacon, 
add the aeaaonlng and herbs. Pour the fat from the frying-pan, 
rinse tt out with a half-pint of stock, pour this over all. cover 
with a cloee lid, and almmer slowly three-quarters of an hour. 

Delicious Corn Mumna-slft together one and two-thirds cup
fuls of 11our, one cup of cornmeal, two scant teaspoons of bak· 
Ing powder; beat to a cream two tableapoonfula of butter with 
three of ngar, and add to them three well-beaten eggs; dilute 
this with one pint of milk, beat hard and put In buttered tlna. 

Deviled Oysters-Chop twenty-five oysters ftne; add one-halt 
eup cracker crumba, a tablespoonful of melted butter, one cup of 
cream. salt and pepper. Butter oyster shells or fancy baking 
dlQee. flll with the mixture; bake twenty minutes. 

Walnut Wafen--Oae-half pint of brown sugar, one-half pint 
of walaut meats. thr41e even tableapoonfula of flour, one aaltapoon 
of wt, two eggs. Beat the eggs. then add sugar, salt, flour and 

--



-

walnuts. Drop trom spoon on buttered paper and bake until 
brown. 

Baked Red Snapper l la Cr6ol~For a fish of tllree or four 
pounds prepare this stuf!lng: One can of tomatoes, six onions 
chopped tine, one cup of dry bread crumbs, one tablespoonful of 
Worcestershire sauce, red and black pepper and salt, plenty of 
butter. Stuff your fish with this dreesing and sew up. Lay It 
fiat in the pan and cover top with the remaining stuf!lng. Spread 
butter on this to make it brown nicely. Bake one hour. 

Plum Roll-Add three teaspoons of baking powder and one 
teaspoon of ealt to one quart of sifted 11.our. Sift again. Rub In 
two tablespoonfuls of butter, add suf!lcient milk to make a soft 
dough. Roll out, sprinkle with one cup of chopped raisins and 
one-half cup of chopped citron; dust with cinnamon. Roll up 
and steam tlllrty mtnutee. Serve warm with bard sauce. 

Mrs. M. M. SaW7er. 
No. 30 Court Street, Ei:eter, N. H. 

SATURDAY, FEBRUARY THJD THIRTllllllNTll. 

BREAKFAST. 
Orange marmalade. 

Deviled turkey. Corn pudding. 
Coffee. • 

LUNCHEON. 
Tartare sandwiches. 

sweet crumpets. Damson Jam. 
Cocoa. 

DINNER. 
Bisque of clams. 

Rabbit smothered in onions. 
Mashed potato. Sweet-potato pobl.ta. 

Hot slaw. 
Royal George. Black coffee. 

Deviled Turkey-Reserve from a turkey of a prevtou day the 
drumsticks and second Joints; score these in criss-cross fashion 
and rub over with a large tablespoonful of mustard mixed with 
vinegar; season well with salt and pepper; broll over hot coals 
and serve on hot dish with a tiny lump of butter on each piece. 

com Pudding-Scald a cupful of corn meal with boutng 
water. Beat well two eggs, a third of a teaspoonful of salt and 
a tablespoonful of melted butter and add (with sdlclent sour 
mllk to make a thin batter) to the acalded meal. 'PU aoda ID 
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the aoilr milk in proportion ot a very scant level teaspoonful to 
a pint. Bake in a puddlng-dlah tor twenty-five minutes. Thia 
d1ah la equally good tor luncheon with cold meats or as a vege
table tor dinner. · 

Tartare Sandwiclies-chop three sardines, a cupful of bolled 
ham and three small cucumber pickles very fine and mix them 
together with teaspoonful each ot mustard, catchup and vinegar 
and a seasoning of salt and cayenne. Spread upon slices of 
evenly cut bread, cover with equal number of other buttered 
slices, cut diagonally acroSB. 

Sweet Crumpets-When your bread has passed its second 
rising take out one pint ot the dough and ·work Into It three 
eggs, three tablespoonfuls of butter and halt a cupful ot sugar. 
Let rlae until light. Bake twenty minutes In muftln-rings. 

Bisque of Clams-Chop fine fifteen clams, halt 8.Jl. onion; boll 
thirty minutes In a quart of water, then pour In one scant pint 
of milk, and when It bolls lltlr in a piece ot butter the size ot a 
walnut, rubbed with a teaspoonful ot flour, and a very little soda, 
size ot a pea; season to taste with salt and pepper. Beat very 
ltght two eggs and put In tureen. Pour hot mixture over, care
fully stirring. Serve. 

Rabbit Smothered in Onions-Lay a large rabbit, nicety 
cleaned, In cold water for twenty minutes. Sew it up In a piece 
ot cheesecloth and put over fire In sufftclent tepid water to cover. 
Season with salt and boll gently an hour and a half. Remove 
cloth, place on platter and cover with onion sauce. 

Onion Sauce-Put In saucepan butter size ot an egg. While 
melting stir smoothly In one tablespoonful of ft.our; add a cupful 
and a half of milk, stirring constantly. Have ready two large 
bolled onions, chopped, and put In sauce just before taking trom 
fire. Season with salt and pepper. 

Sweet-Potato Points-Boll tour large sweet potatoes; peel, 
mash 11.ne and season with salt and pepper, a little lump of butter 
and a spoonful ot milk. Grease a white paper and put In a drip
ping-pan; divide the potatoes Into equal parts, say eight, form 
Into little pyramids, rub over with well-beaten egg and brown 
in quick oven. 

Royal George-One cupful of sour cream, halt a teaspoonful 
of soda dissolved In a little cold water, a pinch of salt. Add . 
flour until It la stiff enough to roll out. Line a deep pudding dlall 
with this paste rolled thin, ftll with greening apples, pared anti 
quartered, with halt a cupful of sugar and a little cinnamon over 
them. Cover with the rest ot the paste and bake until apples 
are done. Serve with butter and sugar. 

Bavarian Sauce-Stir Into a bolling pint of milk one egg, 
beaten with halt a cupful of sugar and a teaspoonful of corn 
etarch. Let It thicken. Flavor with vanilla. 

Elizabeth S. Sacksteder. 
Box 109, Downer's Grove, DL 

-
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SUNDAY. FEBRUARY THE FOURTElllNTB. 

BREAKFAST. 
Stewed pitted cherries. 

Potato mangle Pain ..a. 
Rice wafllea with slrup. Cotree. 

LUNCHEON. 
Salmi of beef. Corn fritters. 

Rye mutnns. Banana.a. 
Tea. 

DINNER. 
Wexham soup. 

Roast of venison. Browned potat.cfl. 
Currant jelly. Celery salad. 

Apple pot-pie. .Maple sugar alrup. 
Co tree. 

Stewed Pitted Cherries-Wash thoroughly a pint of cherrt• 
and put to stew In one quart of warm water, add half a teacu• 
of brown sugar and stew until very tender, then stir In one 
tablespoonful of browned dour and cook until the alrup la the 
conalatency of rich cream. Set aside to cooL These are aum
clent for two meals. 

Potato Mangle--Pare and boll six potatoes; boll six eggs 
hard. Let cool and remove the shells. Chop eggs and potatoes 
together rather coarsely. Season with pepper and salt, put In 
a saucepan over the Are with one good spoon of butter and two 
large spoons of cream or milk. Shake well, and when hot 
serve. 

Rice Waftlea--One cup of cold botled rice, beat up Ught with 
one cup of mtlk, melted butter the size of a walnut; dl880lve one 
BJDall half teaspoon of soda In a bit of the milk, and add two 
well-beaten eggs; aUr In dour enough to make a thin batter, 
adding one teaspoon of cream of tartar. Stir well and bake In 
hot well-greased watne lrona. 

Salmi of Beef-8elect one pound and a half of lean plate 
beef; stew In water enough to cover It, adding a teaspoon of 
salt and a bit ef pepper; when tender remove and set the keWe 
and Its sauce to one aide. Melt and brown two tableapoontula 
of butter, add two tablespoons of flour, &Ur untll amoot!l and 
brown. Add the pot liquor from kettle meat was stewed Ill: 



atlr until It thickens. Sllce the beef In thin allcea aa poeatble, 
place in the saucepan, and when heated through well, add a 
tablespoon of Worcestershire sauce, one teaspoon of lemon 
Julee, and serve. Thia la a nice way to uae cold roasts, espe
cially mutton, game, poultry. 

Rye Mu11lne-For one dozen mumna u,se one cup of rye meal, 
one-half cup of white flour, sift together with two teaspoons of 
baking powder Into a mixing bo~I, stir Into it thoroughly one
thlrd cup of minced beef suet. Stir Into this one-half teaspoonful 
of salt, and enough sweet milk or water to molaten into a soft 
dough that la easily bandied with a spoon. Have mumn rings 
well greased and piping hot, fill two-thirds full and run into 
a hot oven to bake quickly. In twelve minutes they should be 
brown and crlap. Try them. 

· Wexbam Soup-One pound of lean beef chopped. Peel ancJ 
slice one large or two small carrots, one large turnip, six small 
onions, a pint of tomatoes, a green stalk of celery, and a small 
bunch of parsley. Tie the parsley, celery, six cloves, six pepper
corns, a sprig of sweet Ilerb, up in a muslin cloth. Put In a saucer 
a tablespoon of salt, ll. teaspoon of sugar, and a ~ltepoon of 
pepper; mix. Have ready a jar with a cover, such as la used 
for baking beans. Put all these Ingredients In alternate layers 
In the jar and add five pints of cold water. Paste the cover on 
the jar. Set In oven to bake slowly five hours. This can be 
made tn the morning. Set aside, and re-heat for dinner. Excel· 
lent. 

Roast of Venison-Procure a nice five-pound roast; this will 
serve two dinners and one luncheon. Wipe off with a damp 
cloth. Rub over with butter or lard. Then cover the top and 
sides with a thick paste of flour and water, an Inch deep. Lay 
a coarse paper over all and put In a dripping pan or roaster with 
one cup of hot water. Keep the oven well heated. Baste every 
Mteen minutes with butter and water. Twenty minutes before 
aervtng remove the paste and paper, and dredge with a spoon 
(tea) of salt, and some flour, and baste with butter untJl brown. 
Pour tn a pint of water and make a thickened gravy as for roast 
beef. Add a pinch each of cloves, nutmeg, mace; stir in two 
tablespoonfuls of currant jelly; strain; send to table in hot 
dtshee. Venison cools quickly, so be sure ·plates are well heated. 

Apple Pot Pie-Fill a basin one-third full of tart apples, 
pared, quartered and cored. Pour bolling water over them and 
aet on stove to cook. When they begin to boll, put over them & 
crust made as for biscuit, cover closely, cook twenty minutes. 
Serve with sugar and cream, hard sauce, or-

:Maple Sugar Sirup-One-half cup of maple slrup, simmer and 
skim it. Cream together one teaspoon flour, one-third cup of 
butter and a bit of grated nutmeg; add to the sirup, boll up, aucl 
serve. :Mrs. Ku Uhlig. 

Holdrege, Neb. 

-



MONDAY, FEBRUARY THE FIFTEENTH. 

BREAKFAST. 
I Hominy porridge. 

F.lah cutlets. Creamed potateea. 
Apple toast. Coffee. 

LUNCHEON. 
Scrambled eggs with tomatoes. 

Bread and butter. Raisin Jam. 
White cake. Tea. 

DINNER. 
Curry soup. 

Veal cutlets wlt:l herbe. 
Jlashed potatoes. Creamed onlona. 

Jam pudding.· Foam sauce. 
Coffee. 

Hominy Porridge-Soak one email cup of granulated hominy 
1il one quart of water over night. Ne:r.t morning add a teaspoon
ful of salt and boll an hour In same water over a good 1lre. Half 
a cup of milk may be added lf desired. 

Fish Cutlets-Boll one-half pint of milk. Ruf> together three 
teaspoonfuls of butter and three even tablespooDfuls of fl.our. Stir 
into the bolllng milk. Stir and cook until a thick paste. Add 
the yolk of an egg, one tablespoonful chopped parsley, ten drops 
onion juice, one-quarter grated nutmeg, two cups of cold bolled 
fl.sh and a palatable seasoning of salt and cayenne. Turn out to 
cool. When cold form Into cutlets; dip fl.rat In beaten egg, then 
In bread crumbs and fry In very hot fat; drain and serve hot. 

Apple Toast-Peel, core and quarter sl:r. apples, and cut them 
In slices; put a piece of butter the size of an egg In a saucepan, 
add the apples and thrqw over them four tablespoonfuls of pow
dered sugar and two of water. Stew quickly. Fry slices of bread 
a nice yellow color in a little butter, place on a dish, cover with 
a little sugar and the apples one Inch thick. Serve hot. 

Scrambled Egge with Tomatoes-Take one cup of canned 
tomatoes, add a pinch of soda and place In a saucepan with a 
small piece of butter. When hot, taking care not to burn, add 
three whole eggs and sttr gently. Add a scant teaspoonful of 
salt, quarter-teaspoonful pepper and serve on buttered toast. 

Raisin Jam-Wash and seed one pound of large sweet ral• 
alna; put them on to cook with half a pound of sugar, one cup 
of water and half a grated nutmeg. Cook until thick; when 
oold It ls ready to serve. 

Curry Soup-Season two quarts of veal broth with two 
onions, a bunch of parsley, salt and pepper; strata It and have 
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readJ' two cuptula of uncooked chicken cut ln cubes and skinned; 
put It in tlle broth with a tablespoonful of curry powder; boll 
the chicken Ull tender. A little before aervtng add the Julee ot 
a lemon and a teacupful of bolling milk. Serve with bolled rice. 

Jam Pudding-Chop three tablespoonfula of beef suet fine, 
add b&lf a pound of sifted flour and a pinch of aalt; mlx with 
cold water·to make a swr dough. Cut it in with a knife; do not 
touch with the bands. Roll out an inch thick on a well-floured 
breadboard; spread thickly with blackberry or currant jam; roll 
up In a well-floured cloth and steam for two hours and a half. 
Serve with foam aauce. Mrs. Charles Adams. 
No.~ Calumet Avenue, Chicago. 

TUBSD.A.Y, FEBRUARY THE SIXTEENTH. 

BREAKF .A.ST. 
Baked apples. Cream. 

Kidney and bacon. 
DrJ' toast. Cerealine mufllna. 

Coffee. 

LUNCHEON. 
Pickled salmon trout 

BIOWll bread and butter. Apple Johnnycab. 
Celery. Tea. 

D~ER. 
Scotch broth. 
Beefsteak pie. 

Mashed rutabagas. 
Qolden pudding. Custard aauce. 

Tea. 

Kidney ud Bacon-Fry thin sllces breakfast bacon, set aside 
to keep warm. Split one-half dozen mutton kidneys (or cut in 
Bllcee one beef kidney), fry in bacon fat tlll brown, add one cup 
of water, pinch of aalt, cover and stew slowly ten minutes, pour 
over bacon; serve with dry toast. 

Cereallne Mu11lna--One cup each of mllk, flour and cereallne, 
one egg, one heaping teaspoonful of baking powder, good pinch 
of salt; bake in gem pans one-half full about twenty minutes. 

Pickled Salmon Trout-Clean thoroughly; cut about two and 
one-haJL inches long, peel and sllce two medium-sized onions, 
put a later of the onions fn bottom of deep pudding dish, sprinkle 
on salt and pepper; lay on this the pieces of flab and remaining 
lllfces of onions, cover with vinegar and water, taking into con-
8lderatfon the strength of vinegar, sprinkle with salt, cover and 

,_ j 
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bake slowly till fish ls quite tender: whole ginger, allspice and 
cloves may be added for those who like spices. Serve cold. 

Scotch Broth-Boak three pounds neck mutton in water for . 
one hour, cut ln small pieces, removing as much fat as poealble, 
put in stewpan with two quarts cold water; when It comes to 
a boll skim thoroughly, then simmer one and one-half hours. 
Cut up two carrots, two turnips, one onion, and add to soup 
with two tablespoonfuls Scotch barley; add salt and pepper to 
taste; cook three and one-half hours, adding a little chopped 
parsley when you serve. 

Golden Pudding-<>ne-quarter pound bread crumbs, one-quar
ter pound finely chopped beef suet, one-quarter pound orange 
marmalade, one-quarter pound sugar, four well-beaten eggs: mix 
all together, press into buttered mold or basin, tie llown with 
floured cloth; boll two hours or steam three; be sure not to 
allow the water to cease boiltng, or it wm not be so light. Of 
course the pudding ls plunged into bolling 'Water suf!lclent to 
cover it; as it bolls away add bolling water from the kettle. 
These bolled puddings are very wholesome and nice, though a 
little troublesome to make. 

Custard Sauce-Pint of milk brought to a boll and add to It 
one well-beaten egg and level teaspoonful of corn starch moist
ened with a little cold milk, two teaspoonfuls sugar; boll up once 
and serve. Mrs. H. Richards. 

No. '7'700 Wallace Street, Chicago. 

WEDNESDAY, FEBRU.!RY THE SEVENTEENTH. 

BREAKFAST. 
Scotch marmalade. 

Friends' oats with cream. Broiled salt mackerel 
Muf!lne. Coffee. 

LUNCHEON. 
Minced veal on toast. Potato salad. 

English currant loaf. Apple sauce. 
Tea. 

DINNER. 
Gumbo aoup. 

Roast spareribs. Mashed potatoes. 
Heidelberg cabbage. Corn frlttel"I. 

Frosted lemon pudding. Coffee. • 
Potato Salad-Cut evenly one quart of cold potatoes; chop 

I.De half an onion: pour over French salad dressing and llghtly 
ID1x. Serve very cold. The dressing ls made of three tableepoona 
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ot oil, one of vinegar, one saltspoon of salt, one-half a saltspoon 
ot pepper. The potatoes themselves should also be slightly salted. 

English Currant Loaf-When your bread has become ready 
for mold1,ng into loaves, take sufllcient dongh tor ·one loaf and 
knead into it a large, iron spoonful of butter or sweet drippings, 
two eggs, a small teacup of light brown sugar, same of currants, 
cleaned and floured, a large pinch each of cinnamon and nutmeg. 
Knead well and if too stiff add a few drops of milk, form into 
shapely loaf, let rise unW light and bake as though bread. A 
toothsome, healthful cake. 

Roast Spareribs-Trim off the rough ends, crack the ribs 
through the middle, rub· with salt and pepper, fold over where 
cracked, stuff, sew or wrap with twine, put in dripping pan with 
a pint of water, baste frequently and turn once .. Should be a 
rich, even brown. Dressing: Three tablespoons of bread crumbs, 
a flnely chopped onion, same of apple, half a teaspoonful of pow
dered sage, same of salt, same of pepper, and two tablespoonfuls 
of chopped beet suet. 

Heidelberg Cabbage-Shred a solid head of red cabbage; put 
into a saucepan a large tablespoonful of clean drippings; when 
hot put in the cabbage, three tablespoonfuls of vinegar, a heaping 
teaspoonful of salt and one onion, in which three cloves have 
been thrust. Simmer slowly for over two hours; if it becomes 
so dry that there is danger of burning add a very little water. 

Edith M. Ryther. 
No. 6641 Wrig~t Street, Chicago. 

THURSDAY, FEBRUARY THE EIGHTEENTH. 

BREAKFAST. 
Rolled white oats with sugar and cream. 

Savory stewed kidney. 
Soda and cream of tartar biBcuit, with butter. 

Cotree. 

LUNCHEON 
Sardine salad. Welsh rarebit. 

Crackers. Black tea. 

DINNER. 
Turtle bean soup. 

A curry of veal. Buttered parsnips. 
Vienna rolls. Pickles. 

Orange pudding. French coffee. 

Btscufta-One teaspoon soda, two of cream of tartar, one of 
8&lt, one of sugar sifted with one quart of flour; rub in one table
spoon of lard unW there are no large lumps, mix with two-tb1rcl8 



ot a pint ot sweet milk or water, tc>ss out on a floured board anct 
pat with rolling-pin until halt an Inch thick; take a sbarp-Polat
ed knife and prick the dough all over, cut into small rounds with 
the lid to a .half-Pound baking Powder can and bake quickly ID 
a very hot oven. 

Sardine Salad-Drain the oil from one box of sardines by 
laying them on tissue paper and turning them over until the 
grease is absorbed by tlle paper. Cut up a large bunch of celery 
Into inch pieces, season with a llttle pepper, salt and vinegar. 
Pile these pieces Into a small pyramid UPon a glass platter and 
lay the sardines about the base of the mound. Gently PoUr over 
a cream dressing made of one pint of milk, tablespoonful of flour, 
teaspoonful of salt and half a teaspoonful of pepper. Bring the 
mUk to a boll. Add the 1lour wet in a little cold milk, salt and 
pepper, p.nd boll three minutes. Let cool before Pouring over 
salad. 

A Curry ot Veal--One onion sliced and browned In one table
spoon of butter; add to this one-half can tomatoes, one teaspoon 
of cuhy Powder, two pounds of stewing veal cut up, two tea
spoons of salt and one teaspoon of pepper; Pour over this two 
quarts of bolling water; let It simmer two hours; put one cup 
of rice In a baking-dish with one pint of water and one teaspoon
ful of salt; set In a steamer, above the stew; thicken the stew 
before taking up with a large spoon of 1lour wet with two of cold 
water. Serve on a large platter with a border of rice around the 
edge. This ts one of the cheapest and most satisfying dishes. 

. Buttered Parsnlpa--Boil four parsnips tender; scrape off the 
skins; slice lengthwise quite thin; melt a tablespoon of butter 
In a saucepan; add one-half teaspoon salt and one-quarter tea
spoon pepper; put In the parsnips and let them get thoroughly 
heated In the butter; remove the parsnips to a bot platter, Pour 
.the butter over them and garnish with chopped parsley. 

Vienna Rolle-One quart of 1lour, three teaspoons of baking 
powder, one-half teaspoon salt, sifted together; rub In one table
spoon of lard and mix with one pint of milk or water; roll llalf 
an Inch thick and cut out with large round cutter; fold one-half 
over on the other by doubling It; lay on greased baking-pan and 
wash over with a little milk. Bake twenty minutes in brisk oven. 

Mrs. Hay L. Btlnesprblg. 
No. 585 State Street, Lafayette, Ind. 

l'RIDAY, FEBRUARY THE NINETEEN'llH. 

BREAKFAST. 
Baked apples and cream. 

Liver and bacon. 
Soft toast. Coffee. 
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LUNCHEON. 
Veal loaf. Egg salad. 

Bread and butter. 
Chocolate. ' I 

DINNER. 

Bisque of oyster. 
Baked trout with sauce. 

Stewed tomatoes. Mashed potatoes. 
Whipped cream and cake. 

Coftee. 

Liver and Bacon-Cut ftne thin sUces of bacon, fry until all 
the fat ls out, put In the oven to k,eep warm. One pound of calves' 
Uver; scald In bo1Ung water; cut In slices, dust each slice light
ly with ftour, ·put them Into the fat fried from baoon, try untll 
brown; put on a platter with the bacon laid over the liver. 

Soft Toast-Six or seven slices of dry bread; toast a golden 
brown; have a bowl of bol11ng-bot water ready; dip each slice 
In for a minute, butter, put on a plate, set in the oven for two 
minutes; serve bot. · 

Veal Loaf-Two pounds of veal, same as for stew. Put on to 
boll In cold water enough to cover, with one stalk of celery, one 
slice of onion, one-fourth teaspoonful each of ground cloves and 
cinnamon; cook until tender; remove bone and gristle, chop 
very ftne, season with one teaspoonful of salt and one-half tea
spoonful of pepper; add the water that was left from bolling, 
put In a mold to press. Let stand over night; serve cut In slices 
and garnish with thin sllces of lemon. 

Baked Trout with Sauce-One trout or wblteftsh weighing 
stx or seven pounds. Wash carefully, wipe dry. Take two cups 
of bread crumbs, moisten with cold water; .,bop one slice of 
onion and one-half stalk of celery very ftne and add to the bread 
crumbs; season with one-quarter of a teaspoonful each of salt 
and pepper, one large tablespoonful of butter; cook ten minutes. 
Stuff the .ftsb as full as possible, tie It together with white cord; 
put two tablespoonfuls of lard in a dripping pan, with bot water 
enough to keep from burning; rub the ftsb thoroughly with salt; 
cut ftne, thin slices of salt pork, lay on the ftsb and bake one and 
a half hours. Make a sauce as follows: Two tablespoonfuls of 
browned ftour, one heaping tablespoonful of butter and one of 
cream; rub the ftour and butter to a cream; add cream, one
fourth teaspoonful each of salt and pepper and six or seven ca
pers; add bolling water untll It ls the right consistency; oour 
around ftsh; serve very hot. Mrs. Gordon Bea~ 

East Jordan, Mich. · 



SATURDAY, FEBRUARY THE TWENTIETH. 

BREAKFAST. 
Old-fashioned apple sauce. 

Cracked wheat. Pickled pig's feet, fried. 
Corn muftlns. Wheat bread. 

Coffee. 

LUNCHEON. 
Cold sliced ham. Sweet potatoes fr1e4. 

Pickles. Bread and butter. 
Grape jelly. Chocolate. 

DINNER. 
Barley soup. 

Curry of rabbit. Mashed potatoea. 
Boiled rice. Celery. 

Apple pie. Cookies. Cheese. 
Co tree. 

Old-Faahloned Apple Sauce-Pare and chop a dozen medlum
ldzed apple., put them in a deep pudding-dish, sprinkle over them 
a heaping cotreecupful of sugar and one of water. Place them 1Jl 
the oven and bake slowly two hours or more, or until they are a 
deep red brown; quite as nice as preeervea. 

Curry of Rabbit-Three-fourths of a cupful of butter, two 
large onions, one heaping tablespoonful of curry powder, one cup
ful of tomatoes, enough cayenne to cover a silver three-cent piece, 
one-half teaspoon salt, one cupful of milk. Put the butter and 
the onions, cut fine, on to cook; stir all the while untll brown; 
then put in the rabbit-which has been cut in small pieces, the 
curry tomatoes, salt and one-quarter teaspoon pepper. Stir welL 
Cover tightly and let atmm-.r till done, stirring occasionally, then 
add the milk. Boll up once, r.nd serve. Mrs. John Buie. 

170 Barding Avenue, Chicago. 

SUNDAY, FEBRUARY THE TWENTY·l'maT. 

BREAKFAST. 
Boiled wheat with cream and 811PI'· 

Potato fritters. Baked appl& 
Drop biscuit and butter. 

Co tree. 



LUNCHEON. 
8almon cream on toast. Baked potatoe8. 

Entire-wheat bread. 
Pandowcly. 

Cocoa. 

DINNER. 
Tomato soup. Beef roast with sauce. 

Bean polenta. 
Scalloped squash. White bread and butter. 

Fruit blanc mange. 
Tea or coffee. 

Bolled Wheat-Grind one-halt pint ot selected wheat berries 
tn a coffee-grinder. Stir thte 1n one quart ot salted bolling water. 
Boll one ·hour or longer. Very good, and a change trom prepared 
•heats. 

Salmon Cream on Tout-Drain and boll one-halt can of aal· 
mon in one pint of milk. Add one teaspoonful of salt and a pinch 
of pepper. Rub smooth one tablespoonful of ft.our with one of 
butter. Stir th1e into botllng milk and salmon. Pour over ellcee 
of toastsd bread. 

Drop Blecutt-One-halt cup cornmeal, put ID bottom of qu;.rt 
measure. Fill measure up with white flour. Sift and rub in thor
oughly one teaspoonful ea.ch of butter and lard, salt and sugar. 
Dlesolve one level1 teaspoonful of baking soda ID warm water and 
stir it In one pint of buttermllk. Add thle to the flour. Beat up 
well and drop from spoon into hot mumn tlDs or gem pans. Bake 
one-half hour In very hot oven. If heated In the oven a few mo
ments before eating theee are ae delicious the second as the 
Brat day. 

Pandowdy-Put a layer of peeled and sllced apples In bottom 
of deep pudding dleh, sprinkle over them plenty of sugar and a 
ltttle cinnamon, then another layer of apples, sugar and cinnamon, 
and eo on tlll the dish le full. Pour on one cup of water. Take 
one-half cup of rye flour and same quantity of corn meal, pinch 
of salt and bofllng water enough to make a dough. Cover the 
top of apples with this, bake slowly ftve hours, then break the 
crust down Into the apples, cover with a plate and bake two 
hours longer. Then remove from o-.en and let stand covered alJ 
night. Eat with milk and sugar; dellclous. 

Some people cook one-halt cup ot molasses wltll the apples 
IDetead of sugar. 

Scalloped Squash-Use cf()Olmeck variety. Cut la slices like 
eggplant, pare and boll In salted water fifteen minutes. Drain and 
put layer of squaall sllces ID pudding dish. Grate a little nutmeg 
over It and put bits of butter on. Add another layer of squash, 
sugar, butter and nutmeg and so on tlll dish ls filled. Pour one
half cup water 011. It and bake one hour In hot oven. Excellent. 
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Bean Polenta-One pint of white or colored beans soakecl 
over night. Put in cold, fresh water next morning and boll W1 
soft and dry. Then add one tablespoonful of butter, two of Vine
gar and three of molasses. One-halt teaspoonful of pepper, one 
teaspoonful each of salt and dry mustard. SUr in well and boll 
ten minutes. After dinner take remaining portion, mix with a 
beaten egg and 1iour enough to mold up in cakes for breakfast. 
Fry brown. 

Fruit Blanc Mange-Boll one pint of water with one cup of 
augar. Dlsaolve two tablespoonfuls of cornstarch in a little water, 
sUr it Into the bo1llng water and sugar. Add a pinch of salt and 
grated rind of half lemon. Pour hot over sliced bananas or any 
other ripe fruit. Eat with cream. Mrs. C. H. Polhemus. 

Tabor, Fremont County, Iowa. 

MONDAY, FEBRUARY THE TWENTY-SECOND. 

BREAKFAST. 
Oranges. 

Scrambled eggs. Creamed potatoea. 
Belle calas. Coffee. 

LUNCHEON. 
Escallo_ped oysters. Chile sauoe. 

Bread and butter. Canned atrawbellries. 
Tea. 

DINNER. 
Vegetable soup. 

Roast beef with gravy. 
Baked potatoes. Parsnip fritters. 

Cucumber pickles. 
Prune pudding. Coffee. 

Scrambled Eggs-For five persons take eight eggs, beat them 
well, then add eight tablespoonfuls of milk and one-half tea
spoonful of salt. Put one tablespoonful of butter In the frying
pan, and when it ls hot pour In the eggs, stir carefully from the 
bottom until they thicken. 

Belle Calas-Boll soft one-half pound of rice in salted water; 
when cold add two eggs, one-half cupful of sugar and one-half 
package self-rising 1iour. Soak a slice of bread In water, drain 
and take off the crust: mix well with the rice and cook by drop
ping a spoonful at a time In bo1llng lard. The cake must not 
touch the bottom of the pot. Serve with hot coffee. 



Chile Sauc&-Thls must be made tn September. Twentf·four 
rlpe tomatoes, one large onion, three green peppers; gop be awl 
add one quart of vinegar, one-half cupful of sugar, oae table
·spoonful each ot allspice, cloves, cl.D.Damon, mace ·and eeler1 seed, 
and one-half tablespoonful of salt. SUr frequentlf an41 almmer 
two hours. 

Paranip Fritten-BoU 1lve medium-sized parsntps unttl 
·tender; take ol! the sldDa and mash them 1lne; add a quarter tea
spoonful of salt, a tablespoonful of llour and a beaten egg; make 
Into small cakes and put Into bolllDg hot lard or beef drippings tn 
a frying-pan. When fried a delicate brown put on a dtah and 
aerve hot. 

Prune Puddtng--One-half pound of French prunes stewed very 
soft and mashed very 1lne; remove the pits. One-half cupful of 
1IUPl' added to the pulp and well mixed; then add the well-beaten 
whites of four-eggs; stir together until smooth. Bake tn buttered 
t>uddtng dish until it pu1ra up all over the top. When cold spread 
one teacupful of whipped cream over the top. The oven should 
i>e of a moderate temperature. Mrs. C. L. Wffilur. 

No. '19 S7camore Street, South, Lansing, Mich. 

KENU FOR LENT. 

TUlDSDAY, FEBRUARY THE TWENTY·TBIBD. 

BRBAKFAST. 
Grape fruit. 

Cracked wheat, sugar and cream. 
Baked eggs. Co1ree. Corn dodgen. 

LUNCHEON. 
Cod au fromage. 

Apple fritters, maple slrup. 
Cocoa. 

DINNER. 
Tomato soup. 

Wialteftsh au gratln. 
Dried turntpa. 

Bean salad. 
Date pie. 

Baked potato& 
Chile sauce. 
Toasted wafers. 

calG nolr. 

Bake4 lllgp-Break eight eggs into a well-buttered cltah; 
aprlnkle with a saltspoonful of pepper and half a teaspoonful 
of salt, three tablespoonfuls of cream and one tablespoollfal of 
butter broken Into bits. Bake twenty minutes; serve llot. 
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Corn Dodgers-To one quart of meal add one teaspoonful of 
ult and a small tablespoonful of lard; scald with bo111ng water 
and beat hard for three minutes; drop 1D large spoonfuls 1D a 
well-greased pan and bake in a hot oven. The batter should be 
thick enough to Just flatten on the bottom, leaving them quite 
h1gb. 1D the center. 

Cod au Fromage-Mix one cup of cold bolled macaroni (broken 
tnto short pieces) and one cup of cold bolled codflah, and put 
in buttered baklng dlah; lay bits of butter (use h .. ,f the size 
of an egg in all), a Baltapoonful of salt, alao of pepper, over it; 
use aulllclent milk or cold-drawn butter should you chance to 
have lt, to molaten--ebout half a cupful; cover With ftne bread 
crumbs and sprinkle three tablespoonfuls of grated cheese on 
top. Bake until brown. 

Apple Fritters, Maple Sirup-Beat the yolks of two eggs, a 
tablespoonful of sugar and a saltapoonful of aalt until light. Heat 
one cupful of milk a little more than blood warm, add it slowly 
to the yolks and sugar. Sift a heaping teaspoonful of baking 
powder with two cups of ftour and stir lnto liquid mixture; then 
beat in the whites of the eggs, atiftly whipped; lastly, stir in four 
good apples, peeled, cored and thinly sliced. Drop by large spoon
fuls tnto bolllng fat with pieces of apple 1D each, try a light brown 
and serve with maple alrup. 

Tomato Soup-Stew one quart of tomatoes and one pint of 
water for twenty minutes; rub two tablespoonfuls of fl.our and 
one of butter, with a teaspoonful of salt and one of sugar; attr 
into the bolllng tomato and cook fifteen minutes; rub through 
a colander and serve with atppeta of bread. Cut stale bread thin 
altcea, butter and cut into small dice, place 1n pan with buttered 
aide up and brown crisply in the oven. 
. Whlte11.Bh au Grattn-Parboll a three-pound whitefish and 
pick apart 1D large ftakea. Make a sauce of one pint of milk, 
two eggs, a heaping tablespoonful of corn starch, two tablespoon
fuls of butter, a level teaapoonful of salt and a third of that 
quantity of white pepper. Butter a baking dlah, put in a layer of 
ftah, pour over some of the sauce, grate a trifle of nutmeg on 
this, and so proceed untll fish and sauce are Used up. Cover 
top layer with ftne bread or cracker crumbs, four gratings of 
nutmeg and bake a golden brown. Very delicious Lenten dish. 

Drled Turnlpe-FUI a quart measure with nice white turnips 
pared and cut into dice, boll In as little water as possible until 
nearly done. A tablespoonful of sugar and a teaspoonful of aalt 
ln the water. When bolled as dry as posalble without scorching 
attr In three spoonfuls of cream, a beaten egg and serve. 

Bean Salad-One can of atrlngleaa beans, over which a French 
dreealng has been poured. Both should be thoroughly chllled 
before miJ:lng and brought to table very cold. Mix a saltapoonful 
of Bait and half that quantity of pepper with one tablespoonful of 
olive oll, then add slowly two more tablespoonfuls of on ancl 
one of Thlegar. Tout Saratoga ftakee and serve hot with aala4L 
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Date Pie-Soak one Pound of dates over night In a little water 
and stew them In the same the next morning unUl aoft enough 
to strain; add one quart of rich milk, three eggs, a saltspoon of 
salt and four or 11.ve graUnga of nutmeg. Bake without an upper 
crust. Thia quantity la auftlcient tor three plea, ao gauge accord· 
ing to your needs. Mary M. Manney. 

Box 96, Riverside, IIL 

. 
WEDNESDAY, FEBRUARY THE TWENTY·FOURTH. 

BREAKFAST. 
Corn mush with cream. 

Fish scallops. Hashed brown potatoes. 
Short cake with alrup. Coftee. 

LUNCHEON. , 
Hot Frankturts, with tomato sauce. 

Graham bread and butter. 
Brown Betty. Tea. 

DINNER. 
Pu~ ot pea.a. 

Stuffed beefsteak with brown dressing. 
Bcalloped potatoes. Mashed turnips. 

Indian pudding. Coffee. 

Short Cake-Two tablespoonfuls butter and one teaspoonful 
baking powder mixed thoroughly with one quart of ft.our, enough 
cold water to form a soft dough. Roll about a half inch In thick· 
nesa and place on a hot griddle, well greased. When brown on 
both aides, split with a sharp knUe, cut Into squares and serve, 
well buttered, on a warm plate. 

Tomato Bauce-Stew one pint of tomatoes ten minutes, strain, 
return to fl.re and stir In slowly one tablespoonful of butter mixed 
with two tablespoonfuls ot fl.our and half a teaspoonful ot salt. 
Boll one minute, have the Frankturts ready on a wanned platter 
and pour sauce over them. Very nice. 

Stutred Beefsteak-Prepare a pound and a halt ot rump steak 
as tor bolling, spread over It a filling made as follows: One quart 
of stale bread crumbs, one small onion cut 11.ne, one teaspoonful 
sage, one teaspoonful melted butter and one teaspoonful of salt 
and half teaspoonful pepper. Roll steak, tie with cord and place 
In pan, with one pint of wam. Bake one-half hour, ba.!ltfng fre. 
quently. Kra. G. LakeW&7& 

307 Mecca Flats, Chicago. 

J 



90 

THURSDAY, FEBRt[ARY THE TWENTY-FIFTH. 

BREAKFAST. 
· Wheat germ meal with cheese. 

Bolled eggs. Graham bread. 
Baked apples. Chocolate. 

LUNCHEON • . 
Sardines, with slices of lemon. 

Potato fritters. Bread and butter. 
Stewed apricots. Tea. 

DINNER. 
Chestnut soup. 

Bolled muttOn. Currant JeU,.. 
Bolled Hominy. Baked onions. 

Health plum pudding. 
Coffee. 

Chestnut Soup-Boll one quart of chestnuts and rub the meat 
through a ftne sieve. Take a tablespaonful each of butter and 
fl.our, mlx smooth in a saucepan over the fl.re, add gradually a 
quart of mllk. When scalding hot season with half a teaspaonful 
of salt, quarter teaspaonful of pepper and nutmeg, and add the 
sifted chestnuts. 

Health Plum Pudding-Two cupfuls best graham ftour, sifted 
and then measur~d. mixed with half a teaspaonful of salt, one
half teaspaonful of soda, and one teaspaonful of baking pawder, 
one cupful of nuts (either almonds, Engllsh walnuts or pecans), 
a cupful of ralslns, a cup of mllk, and one-half cupful of mo
lasses. Wash, seed, and dry the ralslns, ud fl.our them Ughtly. 
Blice or chop the nuts ftne, then add molasses and milk to the 
ftour, mix well and quickly; add raisins and nuts. Mix thoroughly 
again. Butter pudding mold, turn in the batter and boll three 
hours. Serve with lemon sauce. Mrs. Margaret Myers. 

.Aupst.a Street, Austin, Ill. 

FRIDAY, FEBRUARY THE TWENTY-SIXTH. 

BREAKFAST. 
Fruit salad. 

llice and meat croquettes. Eggs l la 81daae. 
Griddle cakes with sirup. 

Coffee. 
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LUNCHEON. 
Creamed muehrooms on tout. Potato satu. 

Lunch cake. Stewed apricots. 
Chocolate. 

DINNER. 
Cream of tomato soup. 

Baked rock cod with dressing. 
Scalloped sweet potatoes. Cold slaw. 

Tapioca pudding. Cofree. 

Fruit Salad-Take three oranges, one grape fruit and half a 
pound of Malaga grapes. Remove the skins and seeds from the 
three fruits and -.:ear the pulp Into pieces, cutting each grape into 
halves. Add to the mixture half a cup of sugar. Serve in half 
orange skins. 

.Meat and Rice Croquettes-One cupful of cold boiled rice, 
one cupful of 1lnely chopped cooked meat of any kind, one-half 
teaspoonful of salt, a saltspoonful of pepper, two tablespoonfuls 
of butter, half a cupful of milk, one egg. Put the milk on to boil 
and add the meat and rice and seasoning. When this boils add 
the egg, well beaten, and stir one minute. When cool form into 
rolls, dip In beaten egg and fry in hot lard. 

Bggs l la Su~pread the bottom of a flat pudding-dish 
with a tablespoonful of butter broken Into bits, cover this with 
grated cheese, break five or six eggs upon the cheese, being careful 
not to break the yolks. Season slightly with salt and pepper, pour 
a little cream on the surface, strew a thick layer of grated cheese 
over the top and set the eggs in a moderate oven for a quarter 
of an hour. · 

Lunch Cake-Two-thirds of a cupful of sugar, two table
spoonfuls of butter, two-thirds of a cupful of milk, yolk of onl! 
egg, one and two-thirds cupfuls of flour and two teaspoon
fuls of baking powder. Lastly the white of the egg, well beaten. 
Bake In square tins, and when done sprinkle over the top a 
tablespoonful of granulated sugar mixed with a teaspoonful of 
cinnamon. 

Baked Rock Cod with Dressing-Take a rock cod, shad or 
other fl.sh weighing two or three pounds; clean, rinse and w~pe dry. 
Rub the fish outside and-In with salt and pepper and fill with the 
following dressing: A large cupful of fine bread crumbs, one
•uarterteaspoonfulof salt and the same quantity of sage (lf liked). 
a pinch of pepper and one onion chopped fine. Moisten with milk 
and a tablespoonful of melted butter. Bind the fl.sh with a string 
and put Into a hot pan with a piece of butter the size of a walnut. 
Lay on the ftsh three or four thin sllces of salt pork, over which 
pour two tablespoonfuls of tomato catsup and two of hot water. 
Bake one hour, basting frequently. 
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Scalloped Sweet Potatoes-Slice the raw sweet potatoes VerJ' 
th1D. Butter a pudd1Dg dish, arrange a layer of allced potato in 
the bottom: sprinkle over· a teaspoonful of flour, several bits of 
butter and a very UtUe salt and pepper: cont1Due in thla way until 
the diah la 111led. Pour in enough mllk to moisten the whole 
thoroughly and bake forty m1Dutea. 

Tapioca Pudd1Dg-Two scant tablespoonfuls of tapioca soaked 
over night. Stir Into one pint of bolllng mllk and cook one-halt 
hour. Beat the yolks of two eggs with half a cup of sugar, add two 
scant tablespoonfuls of prepared cocoanut. Take from ftre and 
stir in this mixture. Set on stove again and cook three minutes. 
Beat whites of eggs atUr, add two tablespoonfuls ot sugai;, spread 
the meringue over the top and place in oven to brown. 

Mrs. M. J. Dougherty. 
No. 229 Eaat 8th street, St. Paul, Minn. 

SATURDAY, FEBRUARY THE TWENTY-SBVlllNTH. 

BREAKFAST. 
Baked bananas. 

Spanish eggs. Fried sweet Potatoes. 
Southern wamea. Maple slrup. 

White cotree. 

LUNCHEON. 
Smelts en Marinade. 

Bread. Butter. Plcklea. 
Date sandwiches. Tea. 

DINNER. 
Hot rolla. 

Stewed steak with oysters. 
Spaghetti and cheese Romaine. 

Danish pudd1Dg. Chocolate !Hnler. 

Spanish Eggs-Cook one cupful of rice thirty minutes in two 
quarts of bolling water, to which bas been added one beap1Dg 
teaspoonful of salt. DraiD through a colander and add one table
spoonful of butter. Spread very lightly on a hot platter. On the 
rice place six dropped eggs and serve. 

Fried Sweet Potatoes-Cut sweet potatoes Into slips not 
thicker than a pencll, throw them Into hot lard In a frying-pan. 
They are done when they float In the lard. They will fry best • 
with the lard only moderately hot. Being sweet, they are apt to 
get too dark a color if not watched. 

Southern wames-These are very nice and appetizing. Take 
one pint of sifted flour, add one-halt teaapoontul of salt, one table
spoonful melted butter or lard, an en (beaten separately), and 



mix all together in a thin batter with sweet milk. Fry brown and 
crisp ln a well-greased wame-1ron. 

White Coffee-Ia made with coffee that. instead of being 
browned, ls only baked to a slight yellow color and ls not ground, 
or at least ls only bru1sed, and ls made with one-half mUk and 
one-half water. It requires twice as much coffee as the ordinary 
way, but makes a change. Uthe berries have been parched be
fore wanted, heat them over again and throw them hot into the 
botung water. Cover and let stand to draw halt an hour, then add 
the bolllng milk. To prevent the mllk burning whlle heating, 
put in a tablespoonful or two of sugar. A tablespoonful of 
whipped cream on ttie top of each cup ls a pretty addition. 

Smelts en Marinade-Select a pound of small, fresh smelts, 
try to a light brown in a very little salad oU of the beet quality. 
When cold sprinkle them with chopped onion, two crumbled bay 
leaves, quarter-teaspoonful of pepper, half-teaspoonful of salt, 
and cover them with a cupful of cold vinegar which has been 
bolled with a clove, a pinch of sugar and shred of red pepper, Let 
them stand twenty-four hours, then add to the vinegar a spoonful 
of sweet on and serve cold. 

Date Sandwiches-One scant cupful of sugar, one-halt cupful 
of butter,one egg and one cupful of thln,sour cream; add one-~lf 
teaspoonful of soda and one of vanllla. Flour enough to roll .very 
thin. Roll out ln one long sheet. Spread with spilt dates and 
cover with another thin sheet cif the paste. Press well together 
and cut in "Squares or rounds and bake ln a hot oven. These may 
be made nicer by Icing. Another way ls to roll out light bread 
dough, butter well, spread with dates, cover and let them rise. 
Wash the tops with milk before baking. Good hot or cold. 

Stewed Steak with Oysters-Two pounds of rump steak, one 
pint of oysters, one tablespoonful of lemon juice, three of butter, 
one of flour, salt, pepper, one cupful of water. Wash the oysters 
In the water and strain into a stewpan. Pu,t·thts liquor on to boll. 
AB soon as 1t bolls skim and set back. Put the butter into a 
frying-pan, and when hot put ln the steak. Cook ten minutes. 
Sprinkle with a teaspoonful of salt. Take out the steak and stir 
the flour into the butter ln the pan. Stir untll lt ls a dark brown. 
Add the oyster liquor and boll one minute. Season with a pinch 
of salt and dash of pepper. Put back the steak, cover the pan and 
simmer a half-hour; then add the oysters and lemon juice and 
boll one minute. Serve on a hot dish, with points ot toe.st for a 
garnish. 

Spaghetti and Cheese Romaine-Two cupfuls broken spag
hetti, one cupful minced cheese, one of milk, butter the size of 
an egg, two yolks of eggs. This dish should be quite yellow. Cook 
the spaghetti la bolltng salted water twenty minutes and drain 
dry. Put the cheese, butter and half ·the milk Into a saucepan 
and stir them over the fire untll the cheese ls nearly melted. Ml% 
the yolks with the rest of the milk and pour that Into the sauce
pan. Add a saltspoon of salt, same of pepper. Then add the 
whole to the spaghetti. Put It In a baking dlsb and bake to a 



yellow brown 88 quickly 88 poasible. It cooked too long it will 
become tough. 
· Danish Pudding-One cupful of tapioca, three generous pints 
of cold water, halt a teaspoonful salt, half a teacupful sugar, one 
tumbler of any kind of bright jelly. W88h the tapioca and soak 
It In the water all night. In the morning put on In the double 
boiler and cook one hour, stirring often. Add salt, sugar and 
Jelly and mix thoroughly. Turn Into a mold that has been dipped 
In cold water and set away to cool and harden. Serve with cream 
and sugar. Harriet Mann. 

No. 1421 Central street, Evanston, IlL 

SUNDAY, FEBRUARY THE TWENTY·mIGlftlJL 

BREAKFAST. 
Silver prunes stewed. 

Poached eggs. Cream toast. 
Coffee. 

LUNCHEON. 
Roman meat pudding. 

Sliced brown bread. Rice croquettes. 
Tea. • 

DINNER. 
Boumon with mound of rice. 

Boast turkey with mushroom and oyster dressing. 
Cranberries. Giblet sauce. Bread. 

Mashed potatoes. 
Snow pudding. Lebkiichen. 

Coffee. 

Roman Meat Pudding-Break up a trifle and parboil ten 
minutes In salted water halt-cup of vermicelli. Drain. Mince 
1lne a coffee cupful of any cold meats that are desirable, such aa 
cold veal, chicken, mutton or beef (and there le nearly alwaye 
some on hand). To this add one cup of good stock (gravy or 
cold soup le as good), nicely 1lavored, one egg, three tablespoon
tule of tomato sauce, the half-cup of parboiled vermicelli. Mix 
all well together and season with a tablespoon each of minced 
onion and parsley, a heaping saltspoon of salt and a quarter salt
epoon of pepper. Have ready some macaroni boiled tender In 
salted water; it should be In three-Inch lengths, about one pint. 
Line a neat greased mold with the macaroni, fill In the mince 
meat, place cover on mold, steam half an hour. Turn out of 
mold; serve with a white sauce. 

Bolled Rlc&--Creole-Waeh a cup of rice thoroughly, chaug-
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tng the water several times, for upon c.aorough washing depends 
Its purity and snowy appearance when bolled. Place it In a 
granite saucepan containing two cupfuls of "boiling water," add 
a teaspoon of salt, and stir the rice when It begins to boll. The 
atlrrlng must not be repeated. It must be bolled rapidly, without 
cover, until the water sinks below Its surface, then cover closely 
and set the saucepan In such a position on the stove as will Insure 
conUnued steaming tor an hour and a quarter, but will not render 
the rice llable to scorch. Take off the cover when done and allow 
the rice to stand in the same posltlon until It ls qulte4dry, and no 
more steam escapes. Re-cover tightly ana set the saucepan to 
one side to cool, tor ten or 1lfteen minutes, then Invert on a plate. 
Tbe rice wlll slip out In a neat cake. Grate nutmeg over It and 
send to table. It wlll sllce neatly. 

Turkey-Now when we can buy turkey tor eight cents a 
pound let us have one for dinner. At this price it must be coarse 
and tough and must be parboiled, but if we pay a little more 
we need not parboll lt. However, I prefer to cook mine this wa:r 
and lt will be as good as a younger one. A ten-pound one will 
cost eighty cents. Singe, draw carefully, and wipe well with a 
d&mp cloth wet with a 1lour and water ~te. In cutting to re
move crop, cut the skin on the back of neck, take out the· crop 
and cut the neck off as near the breast bone as J>OBBible. In this 
cavity place some dressing. Sew up the skin on the back of the 
neck and fold it over, that the breast may be plump and un
broken. Put the remainder of the dressing 1n the body, sew up 
the rent, and truss the turkey compactly. Place in a large pot 
or boiler-a regular ham and turkey boiler ls best-cover with 
bolllng water and boll moderately and steadily, until nice and 
tender; when pricked with a fork the Juice wlll escape. (It wm 
have been necessary to turn it, mayhap, so it will cook evenly.) 
At this juncture remove, rub well with a heaping teaspoonful of 
alt; now lay in the roaster, which must be hot, any surplus fat 
removed from the turkey or, in the absence of this, use a good 
spoon of butter; lay upon it the turkey; and lay more butter 
on the top of it, spreading evenly; add a half-cup of botllng 
water, and brown in the oven, basting frequently; this usually 
requires one hour, or mayhap a tr11le longer, and the turkey, 
dreasing and sauce will be suftlcient f'Or dinner two days and 
luncheon twice, and then 1lnally soup. 

Turkey Dreaalng-T&ke one quart of bread crumb&. Place 
In a deep dish and add a large tablespoon of butter. Rub th1a 
thoroughly through the crumbs and add to it one tablespoon of 
mixed herbs, rubbed 1lne, also 1l pinch of ground mace, a heaping 
teaapoon of aalt and half as much pepper. Select twelve nice 
muahrooma, either fresh or canned, and twelve nicely drained 
o19tera-drained welL Chop 1lne, mix with the bread crumbs, 
add a beaten egg to hold all together, and 1111 the turkey with it. 

Sauce-Stew the giblets, heart, gtzard, liver, neck, and tips of 
wtnp, In one pint of hof water until tender. Chop 1lne. removing 
bard portloDI. Salt and pepper, add ln small qll&lltity; return ti 



pan In which they were bolled. Chop ftne slX nice oysters and slx 
mushrooms. When turkey ls removed from roaster, stir Into the 
l't\Dl&lntng aauce two tablespoons ot browned flour, when well 
cooked together, add the cbopped giblets and their sauce, also the 
chopped muehrooms and oysters; add a teaspoon of lemon Julee, 
boll up and serve. 

Snow Pudding-one-quarter box ot gelatine, whites of three 
eggs, one cup ot sugar, pint ot hot water; juice of one large 
lemon; dlssolve gelatine In the water; then add lemon juice and 
sugar; mlX well and strain through a cloth Into a mixing bowl to 
cool. Beat the whites ot eggs to a stiff troth and as soon as the 
gelatine mlXture begins to thlcken stlr In the beaten whites and 
continue to whip until It ls very thick and snow white all through. 
It wlll take a bait-hour or longer and the colder the ingredients 
the better your success. Either mold into forms, or plle in a 
pyramid and leave space around it. Keep on ice tlll the next day. 
Thla pudding wlll be sufD.clent tor two meals and sometimes 
three, It family la not hearty; and ehould be served with a soft, 
fresh custard poured around it. 

Custard-One pint ot hot milk, yolks of three eggs, pinch of 
aalt, four tablespoons of sugar, little grated lemon rind. Cook in 
double boiler until of the conslstency ot rich cream; serve cold. 

Lebkfiehen-Four eggs, one pound of flour, beat in one direc
tion one-half an hour; half a pound of crushed almonds, one
quarter pound of sliced citron, one lemon, one orange, half an 
ounce ot cinnamon, one-quarter teaspoonful of cloves, one tea
spoonful of allspice, half scant teaspoon of baking powder, one
half cup of molasses. Crea.m the eggs and sugar. Mix the al
monds and flour and add to the previous mlXture; grate Into ft 
the peel ot one lemon and the orange; stir all together, adding 
the Julee of each; stir In the molasses (or honey ls better), then 
add lastly the baking powder. Stir hard and well; rqll out, and 
cut Into small rounds and squares. Bake in moderate ovefl. 
When cold, spread lightly with frosting. Wlll keep any length 
of time and are especially good this time ot year. These wlll 
servo five pbople about one dozen times. 

Bo:s: 56, Holdrege, Neb. M1ss Georgine Foote. 

MONDAY, MARCH THE FIRST. 

BREAKFAST. 
Wheat hearts and cream. 

Browned hash. Buttered toast. 
Baked apples. Coffee. 

LUNCHEON. 
Jambalaya. 

Potatoes l la Parlslenne. Graham bread. 
Grapes In slrup. Tea. 



DINNJ!llL 
Baked vegetable aoup. 

Cold turkey. Stuffed pot.atoee. 
C&bbage cold elaw. Cat8Up. 

Brown pudding. Coffee. 

• 

Jambalaya-Wash one-half a pound of rice and aoak lt for 
an hour In cold water: cut up one-halt pound of aauaaae and one
laalt pound of ham, a small piece of red pepper, one small onion, 
one large tomato (or one-half cup of canned tomatoes), and a 
aprtg of parsley. Fry these In a heaping ap0onful of lard, then 
add a pint of water and the rice: cover the pot and aet where It 
ean cook alowly one-half hour. Serve hot. Chicken, oysters or 
ahrlmpe may be aubatltuted for the sausage. Thia amount ta sut
flc:ient for two meals. 

Potatoes l la Parllllenne--Pare atz large potatoes, cut them 
Into squares, soak In cold water one-half hour: drain, and put 
into fr7lng basket. Have a pint of fat at bolling heat, put the 
basket In the fat careful)J', let cook ten mtnutee, drain, season 
with salt; serve very hot. 

Grapes In Slrup-Place your C&D8 (with a few nalla under 
each can, to prevent thl: heat from breaking them) In warm 
water, let them heat to almost boUlng point; ml each can full 
of fresh grapes; fill the can with bolling water and let stand 
until grapes change color: turn oft the water; have a !Jlrup 
ready; allow two coffee cupfuls of sugar to two of water: boll ten 
minutes, pour over the grapes hot, seal airtight. These will keep 
8D7 length of time and are dellcloua: the Juice la like wine. 

Brown Puddtng--One teacupful each of molaa8ee, water, suet 
chopped ane, and seeded raisins, one-half teaspoonful of 
-.Jt, three and one-half teacupfula dour, one teaspoonful each 
of cinnamon and allspice, a pinch of cloves, one-half teaspoonful 
eoda, dlsaolved In the molasses; steam three hours. 

Sauce--One teacupful sugar, three-quarters teacupful butter, 
mix to a cream, add one egg, one tablespoonful of vinegar, a pint 
of bolling water: cook Ave minutes. The pudding IA eufllclent for 
three meals. :Mrs. F. :M. BJrDe. 

Kiranda, S. D. 

TUESDAY, KARCH THlll SECOND. 

BREAKFAST. 
Chicken croquettes. Fried potatoee. 

Cream toast. Stewed ,apricots. 
Coffee. 

LUNCHEON. 
Lobeter I. la Newburg. Steamed brown b1'9l4. 

Orange jel)J'. Tea. 
1 
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DINNER. 
Par6e of potatoes. Fried veal cutlets. 

Baked sweet potatoes. Lima beans. 
Apple tapioca pudding. Coffee. 

Chicken Croquettee-For one pint of bely chopped chicken 
make the following sauce: Rub smoothly together two table
spoonfula of butter and one heaping tablespoonful of ftour. SUr 
thla mixture into a cup of bolling mllk and cook unUI it thickens. 
Mb:: this well with the meat and aeaaon with salt and pepper. 
Shape, dip 1n beaten egg, then 1n cracker crumbs and fry In 
bo1llng lard. Turkey may be used in the same manner. 

Lobster l la Newburg-Melt a large tablespoonful of butter 
and rub into it a tablespoonful of ftour, a teaspoonful of salt and 
a pinch of cayenne pepper. Add one pint of mllk and C90k unUI 
it begins to thicken. Then add one can of lobster tb&t has been 
picked into small pieces, cook a minute longer and pour over 
toast. Serve with sllcea of lemon. Thia 1a much better made of 
fresh lobster. 

Orange Jelly-Soak one-fourth of a box of gelatine In one
fourth of a cup of cold water for half an hour. Add half a cup 
of bo111ng water, the same quantity also of lemon Julee and sugar, 
and a cup of orange juice. Stir untu the gelatine is entirely dla
aolved, strain through a cloth and set away to mold. Thla should 
bo made immediately after breakfast and set 1n a cold place to 
harden. 

Pur6e of Potatoes-Boll and mash 1n two quarts of water four 
large potatoes, a small onion, two stalks of celery and a aprtg 
of parsley. When done pass through a sieve, return to the fire, 
add salt and pepper to taste, and two generous tableapoontula of 
butter rubbed into one of ftour. Botl up once and pour into a 
soup tureen over a cupful of rlcb milk. 

Apple Tapioca Pudding-To one-third of a cup of pearl tap. 
loca add one pint of cold water. Place on the stove and cook 
until clear, stirring constantly to prevent burning. Remove from 
the ftrc, sweeten with half a cup of sugar, add a very little gra~ 
nutmeg and pour into a pudding dlah In which are ftve tart apples, 
pared and cored. Bake until the apples are tender and serve cold 
with cream. Kn. J. V. Porter. 

Kenosha, WIB. 

WJDDNBSDAY, MARCH THE THIRD. 

BREAKFAST. 
Oranges. 

Wheat ftakea and cream. 
J!lgg toast. Doughnute. 

Coffee. 
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LUNCHEON. 

Minced veal. Bread and butter. 
Saratoga chips. 

Sweet cucumber pickles. 
Sponge cake. Tea. 

DINNBR. 
Celery aoup. 

Boast beef, with Yorkshire pudding. 
Browned potatoes. 

Lettuce, with mayonnaise dreealng. 
Mock cherry pie. 

Coffee. 

Doughnute-One cupful of granulated sugar, one cupful of 
sweet milk, three tablespoonfuls of melted butter, two eggs, three 
cupfuls of unsifted 11our, sifted with three teaspoonfuls of baking 
powder, half a teaspoonful of salt, one teaspoonful of vanllla. Add 
flour to roll out; mix very aoft. Roll one-half inch thick, cut 
1n rings and fry 1n smoking hot lard. Whlle warm roll in pulver
ized sugar. This recipe wm make enough for four breakfasts. 

Minced Veal-Two cupfuls of chopped cold roast veal. a large 
•ltspoonful of salt and half a saltspoonful of pepper. Moisten 
with one beaten egg and a small cupful of either stock, graVY or 
water; if the latter add one teaspoonful of melted butter. Put 
into a buttered baking dish, press down, cover and put in a steamer 
for an hour. Then spread a beaten yolk of egg on top; strew with 
fine grated bread crumbs; brown 1n the oven. Take out and mois
ten the crumbs with one teaspoonful of melted butter and one 
teaspoonful of hot water. Thin slices of lemon may be used as a 
garnlah. 

Saratoga Chi~Take ab: medium-sized potatoes, pare ud 
Blice very thin on a slaw-cutter In a pan of cold water; change the 
water two or three times, squeezing the slices carefully each time 
to get all the starch out (It ls the starch that toughens them); 
they should be 1n cold water at least one hour; lee water la 
preferable. Then spread two or three thlckneBSeB of muslin on 
a table, take out the slices and cover with more muslin (exposure 
to the air dlacolors them), pat gently till the moisture la ab
eorbed, then fry in hot fat; when a delicate brown take out In a 
colander and sprinkle lightly with salt. Only a few slices can be 
fried at a time. 

Sweet Cucumber Plcklee-Get sb: large cucumlter pickles from 
the grocer, cut 1n slices half an inch thick and soak In cold water 
for an hour. Make a thick alrup of one coffeecupful of granulated 
augar, one teacupful of vinegar; tie up one teaspoonful each of 
cinnamon and cloves 1n a piece of muslin; boll all to a thick etrup, 
then drain the CUCJUDbers and add to the slrup, set them back ea 
the range and simmer sentl7 for three houra. 
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Sponge Cake-Two beaten eggs, one cupful of Elugar; beat 
thoroughly; one-third cupful of water, one teaspoonful of either 
lemon or vanilla, then add one cup!ul of 1lour ln which has been 
sifted one small teaspoonful of baking powder, stirring as little aa 
possible. Bll.ke in a square pan and cut In slit squares. 

Roast Beef with Yorkshire Puddlng'-A nice roast of beef oc
casionally 18 economy, for after the nicest slices have done duty 
tor dinner and luncheons the small pieces and scraps may be 
heated quickly in some of the brown grayy with which the roast 
was 1lrst served and which should always be saved, and you wlll 
have another nice meal from lt. 

Yorkshire Pudding-One cupful of sweet milk, two-thirds of 
a cupful of sifted 1lour, a pinch of salt and three eggs, or the yolk 
of one egg may be spared to use on the top of the "minced veal" 
In the recipe given above. Beat the eggs very light, add the salt 
and mllk, then pour about half of this mature on the 1lour and 
make perfectly smooth, then Add the rest of the milk. Cut in 
small squares, and when the roast. 18 about half done lay the pieces 
of dough around the meat and baste with the drippings. Cook 
about three-quarters of an hour. Serve very hot. 

Browned Potatoes-Pare 1lve or slit medium-sized potatoes, 
and about thirty minutes before the roast ls done lay them on 
the bottom of the roasting pan and baste with the drippings. 

Mayonnaise Dressing for Lettuce-The yolks of two eggs, the 
juice of halt a lemon, one-half teaspoonful of salt, a small pinch 
of cayenne pepper, three tablespoonfuls of vinegar, one-half cup
ful of best olive oil, one teaspoonful of dry mustard. Put the eggs 
In a china bowl, add salt, pepper and mustard, stir thoroughly 
with a fork, and drop In very slowly the oil until it thickens; tben 
add the vinegar and lemon Julee, stirring all the time until wen 
mixed. 

Mock Cherry Pie-One cupful of cranberrlea; cut Into each 
one with a knife (this keeps them from bursting and cooking to 
pieces), one cupful of sugar, one-half cupful of water and one 
tablespoonful of 1lour wet In a little of the water. Stir all to
gether and bake between two crusts. The pie should be baked 
early In the day, or before the roast Is In the oven, as the steam 
and smoke will ruin pie crust. Mrs. Olive P. Abbott. 

P. 0. Box 119, Reading, Mich. 

THURSDAY, MARCH THE FOURTH. 

BREAKFAST. 
Chopped dates} with oatmeal and cream. 

Beauregard eggs. Rolls. 
Coffee. 
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LUNCHJDON. 
Frlcasaee of calf's heart. 

Bread and butter. Orange apple uoce. 
Ora.ham wafers. 

DINNER. 
Brealau of beef. Mashed potatoes. 

Macaroni In cheese shell 
Mayonnaise of celery. Rice Jel)7. 

Coffee. 

Chopped Dates, with Oatmeal-Stone the dates and cut them 
small; place In a bowl, pour over the hot oatmeal, and by the 
time you are ready to serve It wlll be ftavored with the dates and 
the dates moistened. 

Dates may be used in the same manner In all other porridges. 
Fricassee of Calf's Heart-Soak one calf's heart for one hour 

In cold water, wash thoroughly and remove all blood:- Cut Into 
pieces about one Inch square, discarding all sinew and gristle. 
Throw Into the kettle, just ·cover with bolllng water, ada a slice 
of onion, a bay leaf and a sprig of parsley. Simmer gently for 
one hour, or until the heart ls tender. Rub a tablespoonful or 
ftour and one of butter together. Stir It carefully into the stew 
and stir until smooth and thick. Add a teaspoonful of salt and a 
dash of pepper. Have ready some nicely bolled rice, arrange it 
neatly around the platter, put the fricassee In the center, sprinkle 
over a Uttle chopped parsley and serve. 

Orange Apple Sauc&-Pare, core and cut Into quarters one 
pound of apples. Put three-quarters pound of sugar and a half-pint 
of water on to boll. Boll and skim; add grated rind of one orange, 
boll a moment longer until sirup-llke, then add the pulp of two 
oranges and the apples. Cover the saucepan and cook very slowly 
until the apples are clear and tender. Serve cold. 

Brealau of Beef-One pint of cold chopped beef, one gUl of 
stock, two tablespoonfuls butter, one-half cup dry bread crumbs; 
one-half pint of cream, one tablespoonful of chopped parsley, 
yolks of three eggs, one level teaspoonful of salt and one-quarter 
teaspoonful of pepper. Beat the yolks and mi:it all the ingredients 
well together. Brush custard cups with melted butter, press the 
brealau Into them, stand in a baking-pan partly filled with boil
ing water and bake in a "quick oven for thirty minutes. When done 
turn from the cul,'is on to a heated platter and pour around a 
tomato sauce. 

Macaroni In Cheese Shell-Break four ounces of macaroni 
Into pieces about two Inches long. Throw Into bolllng water, M>ll 
Npldly twenty minutes; drain and put into the shell of a pine
apple or Edam cheese, from which the inside has been used. 
Jlak:o a plaln cream sauce, season with salt and pepper, pour In 
the shell over the macaroni, stand the shell on a pie dl8h and 

\ 
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bake In a moderate oven twency minutes. Bene on a napkin. 
helplq the macaroni from the shelL 

Rice .Jelly--COver a quarter of a bo:ic of gelatine with a quar
ter of a cup of cold water and let It llO&k half an hour. Boll four 
tablespoonfuls of rice In a large kettle of rapidly bolllDg water 
for thirty minutes. Allow the rice to boll rapidly so that the 
grains will not stick together; drain and turn the rice carefully 
on a towel, spread It out and roll the towel from side to side 
until the rice ls free from moisture. Whip one pint of cream, 
put It In a basin, place baaln In a pan of cracked lee; add two
thlrcls of a cu• of powde:-"1 sugar and a teaapoollful of vanilla. 
Add carefully tile rice. Stand the gelatine over the teakettle until 
dluolved; strain It slowly Into the cream and stir constantly, but 
carefully, until the whole ls partly congealed. Turn Into molds 
tJaat have been wet with cold water and stand aalde to harden. 
Take one-half tumbler of jelly, currant or crab apple, add to It 
a cm of water, and stir over the 1lre until thoroughly melted; 
cool. When the pudding ls ready to sene turn from the mold, 
110ur over thla sauce and serve. 

Batavia, Ill. . :Mrs. E. 111. BurtoL 

FRIDAY, MARCH THE FIFTH. 

BREAKFAST. 
Sllver-ftake hominy, with sugar and cream. 

Spiced apples. Savory omelet. 
Singing hlnney. 

Coffee. 

LUNCHEON. 
Steamed Indian bread. Crab-apple jelly. 

Dresden patties. Crisp lettuce. 
Cocoa. 

DINNER. 
Rice an'ii tomato soup. 

Tripe A la Contance. 
Mashed potatoes. Scalloped tomatoes. 

Currant dumpllngs. 
Coffee. 

Spiced Applee-Select nice sweet apples; cut them In halves 
wtUt.out peellng them; take out the core and stick three cloves Into 
Melt half; lay them In a greased baktng dish; sprinkle sugar an.\I 
srated nutmeg over them and dots of butter and Just a lltUe 
water. Bake In hot oven about th1rtJ' minutes; aend them to table 
lia the baldna dish. 



108 

Singing Hinney-Take one quart of flour and alft two tea
spoons of baking powder Into It; rub In one tablespoon of lard; 
and one teaspoon of salt and one well-beaten egg. Moisten with 
juat enough sweet milk to make Into dough, not too stltf; roll out 
and bake on greased griddle; when It Is cooked on one side turn It 
over and let It cook till a pale brown on the other side; then split 
It open, butter it and put tegether again; cut It into three-cornered 
pieces and serve it bot. 

Steamed Indian Bread-Three cupfuls of buttermilk, two cup
tala of sweet milk, three cupfuls of cornmeal, two cupfuls of flour, 
one teaspoonful of salt, one and a half teaspoonfuls of soda, beat 
thoroughly; put In a greased pan and steam three hours. 

Dresden Patties-The patty cases are to be made of bread; so 
cut some slices of bread two Inches thick; stamp them out with a 
round cutter; take out the Inside not quite through, leaving a 
bottom to each case; cut a little lid to each case, dip these In milk, 
let them dry a little; then egg and breadcrumb cues and lids 
and try a light brown in bolling fat. Make a sauce of one ounce 
of flour, one and one-half ounces of butter, one-half pint of stock 
or water; season with six drops of lemon juice, Just a dash of pep
per; chop fine four ounces of veal and four ounces of ham; stir 
It Into the sauce over the fire till quite hot; ftll each patty case 
with this hot mixture and place a lid on top of each. Serve on a 
napkin. 

This is a very good way of using up odd scraps of meat. 
Rice and Tomato Soup-Strain and press through a sieve with 

a wooden spoon one-halt of a three-pound can of tomatoes; stir 
Into them two quarts of clear stock that has been made from 
bones; season with a teaspoonful of salt and a quarter of a tea
spoonful of pepper; add four ounces rice that bas been well 
washed In plenty of cold water and boll the soup slowly for three-
quarters of an hour. · 

Tripe l la Contance-One pound of thin tripe, one-half pound 
bacon, one small carrot, jUlce of one-half a lemon, one small onion, 
bouquet garnt, parsley, two ounces of butter, one tablespoonful of 
Harvey sauce, one ounce of flour, one pint of stock. Wash the 
tripe in cold water and then blanch it-that Is, put it on in cold 
water and let it come to a boll-take- It out of the stewpan, throw 
the water away, dry It with a clean cloth and cut It into strips 
two inches wide and four inches long. cut the bacon into very 
thin sllces the same size as the strips of tripe. Chop up the 
parsley fine, lay the strips of bacon on the tripe, sprinkle a Httle 
parsley on each, roll them up together and tie round with string. 
Cut up the onion and carrot and put them with the bouquet garnl 
ID.to a stewpan with the rolls of tripe and one pint of stock, and let 
all lllm.mer for two hours, then tkke out the rolls of tripe. Mix 
two ounces of butter and one ounce of flour together in a stewpan, 
lltraln the stock into it, stir till it thickens, add the lemon juice 
and Harvey sauce, also the rolls of tripe, long enough to get hot 
through. Arrange the tripe in a circle around mashed potatoes 
and Po1ll' the sauce around. 
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Currant DumpllDga--One pound of flour, five ounces at beef 
suet, seven ounces of currants. Mince the suet flneb', mb: with the 
flour and well-cleaned currants, add one-half teaapoontul of salt 
and mix Into a dough with one cup of water. Divide Into small 
dumplings and ateam them one and one-halt houra. Serve with 
IUces of lemon and butter and sugar. 

Anderson, Ind. Mrs. H. Ross Edwardl. 

SATURDAY, KARCH THJD SIXTH. 

BREAKFAST. 
Sltced oranges. 

Creamed codfish on toast. ll'rled grtt1. 
Plain wafllea. :Maple slrup. 

Coffee. 

LUNCHEON. 
Beet kidney, terrapin style. 

Stewed tomatoes. Fried potatoea, 
Peacll sponge. Tea. 

DINNER. 
Tomato soup. 

Veal and ham pie. Croquett• 
Klxed pickles. Celery. 

Lettuce with ea. 
Apple pie. Cheese. 

Creamed Codfish on Toast-To one cup shredded codftsh add 
two of water: boll brtskly twenty minutes; pour off water, add 
one and a half cupa sweet milk, one teaspoonful butter, halt a 
ealtapoontul of pepper, one beaten ea. Allow thla to simmer 
ten minutes. Serve on rounds of toasted bread. 

ll'rled Grlta-Bofl one or two cups of grits the day before 
wanted until the consistency of Indian meal mush. Turn out In 
oblong pan to cool. When wanted cut In one-Inch sllcea and -.it 
slightly. Fry quickly In bolltng tat. 

Beet Ktdney-CUt one beef kidney into small blta. Cook 
thirty minutes 1n salted water. When tender poor off water, add 
one small onion (grated), one or two leaves of sage, one cup of 
water. Bring thla to a brlalt bolllng point, add a pinch of salt. 
thicken wtth one tablespoonful cornstarch, and Just before serv
ing add two hard-bolled eggs, chopped coarsely. Serve with or 
without toast. 

Peach Sponge--DIBBOlve one-halt box· of gelatine In two C1JP8 
of bolling water. Warm one-halt can of canned peaches or the 
same amount of sweetened evaporated peaches. Press throach a 
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colander, add to gelatine; also one tablespoonful sugar, one tea
spoontul vanllla. Beat ten minutes. Pour ID mold, let cool 
and serve with cream. 

Tomato Soup-Make one quart of stock with a lean pleoe of 
beet. To this add one-halt a grated onion, one teaspoonful of 
salt, one saltspoontul of celery salt and pepper. Drain the Julee 
trom one can tomatoes (using the meat for luncheon). Add this 
to the beet stock. Then break into small bits ftve or six stlcka ot 
macaroni and add. When these are aott, serve at once. 

Veal and Ham Ple--One and a halt cups of 1lnely chopped 
stewed veal (cold roast .veal will answer), one cup chopped cold 
ham, one small onion grated, one saltspoontul pepper, one egg, 
one-halt cup of water. :Mix well and bake with an upper crust 
only. 

Potato and Rtce Croquettea-One cup cold mashed potatoes, 
one of cold bolled rice, one beaten egg, two saltapoontuls of salt, 
one of pepper, one of celery salt lf liked. Jrl1x with one-halt cup 
of milk. Form Into croquettes, dredge with flour and fry qulokb' 
In bolling fat. 

Apple Ple-Two cups of apple sauce well sweetened, one l&lt
spoontul cinnamon, one-half cup aeedlesa raisins bolled for ten 
minutes, two egg yolks. Jrl1x thls and bake with one crwst. When 
In oven fifteen minutes remove. Kake a meringue of the two 
whites slightly sweetened, arrange over fruit and set ln oven to 
brown. Serve cold. Jrllldred Douglas. 

No. 4211 St. Lawrence A venue, Chicago. 

SUNDAY, :MARCH THE SJDVENTH. 

BREAKFAST. 
Quaker oats blanc mange. 

Bread omelet. Fruit corn mu!lu. 
Co tree. 

LUNCHEON. 
Bolled calf's feet and parsley butter. 

Bom1n7 croquettes. Tomato preaervea. 
Cream putrs. Tea. 

DINNER. 
Stewed equlrrels. Mashed potatoee. 

Bread and butter. 
Vanllla snow eggs. Cotree. 

Quaker Oats Blanc Mange-Bring one quart sweet mtlk to a 
boll, salt allghtl:r and stir in one cupful quaker oats. Cook thirty 
minutes, stlrrtng welL Juat before rem.O't1.ng flom the fire lltlr in 
two eggs veq well beaten. Serve etther hot or oold with cream 
GI' eugar. 



106 

Bread Omelet-Crumble a cupful stale bread crumbs an4 soak 
them in halt a teacupful of milk. Then beat them quite smooth 
and add half a teaspoonful of salt and three beaten eggs. Butter 
a shallow pudding dish well, Pour in the mixture and bake in an 
oven about ten minutes; ae"e at once in the same dish, as lt 
falls quickly. 

Fruit Corn Mulllna-Take two cups grains of gold, one cup 
white ftour, tour teaspoonfuls sugar, one-half teaspoonful salt, two 
teaspoonfuls baking powder, one tablespoonful butter, two egp, 
one and a half cupfuls milk, one cupful of any kind of fruit, peeled 
and sliced. Bake In a hot oven twenty minutes in mutnn pans. 

Bolled Calf's Feet and Parsley Butter-Procure two white 
calf's feet; bone them as far as the ftrst joint and put them into 
warm water to soak for two hours. Then put two slices of bacon. 
two ounces of butter, two tablespoonfuls of lemon juice, salt and 
whole pepper to taste, one onion, a bunch of savory herbs, four 
cloves, one blade of mace, into a stew-pan; lay in the feet, ancl 
Pour in just sumclent water to cover the whole. Stew gently 
for about three hours; take out the feet, dish them and cover 
witll parsley and butter. The liquor they were bolled tn should 
be at.rained and put by in a clean basin for use; It will be found 
very cood as an addition to gravies, etc. 

Stewed Squirrels-Three fine gray squirrels, skinned and 
cleaned; joint as you would chickens for fricasaee; half-pound of 
fat salt pork, one onion (if liked) sltced, half-can of corn, half. 
can of tomatoes, three tablespoonfuls of butter rolled in flour, 
four sprigs of parsley, enough water to cover squirrels. Put on 
squirrels, Pork (cut up small), onion and parsley in the water 
and bring to boll. When this has luted ten minutes put ln corn, 
and stew unUl squirrels are tender. Then add tomatoes, and 
twenty minutes later &Ur In butter and flour. Simmer ten minutes, 
and serve In a large, deep dish. 

Vanilla Snow Eggs-Beat aUff the whites of six eggs with a 
very small pinch of salt; have ready on the fl.re a pint of milk 
sweetened and flavored with van1lla; aa soon as it bolls drop the 
beaten eggs Into lt by tablespoonfuls, and as soon aa they become 
set dlp them out with a tin; slice and arrange them according 
to fancy upon a broad dish; allow the milk to cool a little, and 
then stir In the yolks of eggs gradually. When thlclr: paar around 
the snowed egge and serve cold. Mrs. 0. I. 811Dde. 

No. 328 South Western Avenue, ChJcago. 

MONDAY, MARCH THE EIGHTH. 

BREAKFAST. 
Oranges. 

Fruen's wheat wafers, cream and sugar. 
Creamed salt mackerel. Mash croquettel, 

Coffee. 



LUNCHEON. 
Ham pat6. Hominy mu111Da. 

Strained honey. 
Warm ginger bread. Cream cheeae. 

Tea. 

• DINNER. 
Puree of beaDs. 

Boiled beefsteak pudding. Potato soufll6. 
Fried parsnips. 

Lettuce salad. Salted wafers. 
Cream pie. Coffee. 

Cream.eel Salt Mackerel-Soak the ftsh all night and wipe dry 
IMtlere 1l8ing. Broll on a buttered gridiron over a clear isre: La;r 
on a bot dish and pour over It a cream. sauce made as folloWB: 
Inte one cup of bolling milk aUr two teaspoonfuls of cornatareh, 
rultlMMI smooth with one tablespoonful of butter; cook unUl well 
thickened; add a well-beaten egg, mixing carefully to prevent 
cuNUnc; cook a moment longer, season with a teaspoonful of 
chepped parsley and a aaltapoonful of pepper. 

llush Croquettes-Make one pint of cornmeal mush with yel
low meal and bolllng water; while the mush la hot stir in one 
tahleepoonful of butter, then set away to cool. When lukewarm 
ad• two well-beaten eggs and one saltapoonful of salt. Form Into 
crot•ettee three Inches long, try in smoking hot fat till a golden 
brewn, lay on soft paper to absorb superfluous grease, and serve 
het. 

Hominy Mumne-Mash ftne with a fork one cup of cold hom-
1D7 left from yesterday's breakfast, add one cup of cornmeal, one 
ealtapoon of salt, two teaspoonfuls of sugar, one teaspoonful ef 
baking powder, two teaspoonfuls melted butter, one egg and one 
cup of milk. Beat hard for three minutes, pour 1ato buttered 
gem-pans and bake In hot oven for fifteen minutes. 

Puree of Beane-A cupful of cold baked beans left from the 
Saturday's dinner furnishes the foundation for this most excel
lent soup. The beans having been already well seasoned and thor
oughly cooked the soup la very easily and quickly made. Place 
two tablespoonfuls each of butter and flour in a saucepan over 
the ft.re, stir them until they are browu, then add one cup of baked 
beans and three pints of bo111ng water, season with a few stalks 
et celery cut In inch pieces, a halt teaspoonful of salt and quar
ter of a teaspoonful of pepper. Boil until the beans are soft, 
then pass through a colander, rubbing the beans through with a 
potate masher, it you have no "puree sieve." Return the soup to 
the flre and allow It to boil up once. Serve with half-inch dice 
ef bread fried in enough hot butter to brown them. It dice of 
touted bread are used they aotten directl7, whereu the fried 
l>read remains crisp. 
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Bolled Beesteak Puddtng-CUt one pound and a half CJf round 
Bleak into inch pieces, rejecting all gristle and skin, but ustng a 
Uttle of the fat. Season with one teaspoonful of salt and half a 
teaapoonful of pepper. For the crust take a cup of Wet suet 
chopped flne, a scant two cups of flour with a small half-teaspoon
ful of salt; mix all together in a bowl, make a hole tn the center, 
pour tn a half cup of cold water, quickly and lightly make into 
a dough with a knUe, turn out on a floured pastry-board and roll 
into a crust a half-inch thick. . Grease a quart bowl, lay in the 
crust, pressing 1t gently all around; into this put the meat, and 
when the bowl ts full pour in a half cup of cold water. Gatller 
up the overlapping paste and pinch 1t together to form a cover. 
Place a floured cloth over the pudding, pass a string twice around 
the 1larlng part of the bowl and tie securely; then bring the four 
ends of the cloth over the top and tie In a knot, so that the pud
ding may be lifted as though It were a basket or bundle. Place 
in a kettle of bolltng water and botl steadily for three hours. 

Potato SoutD6-Botl four good-sized potatoes and rub them 
through a sieve. Take one cupful of mtlk and two tablespoon
fuls of butter. Let them come to a bolL Add the potatoes, a halt 
teaspoonful of salt, a third of a teaspoonful of white pepper and 
beat to a cream. Then add, one at a time, the yolks of three eggs, 
beating steadily. Beat the whites of the eggs to a stiff frotJa, 
add them to the mixture, stirring lightly, and pour into a well• 
buttered dish. Bake twenty minutes in a moderate oven. 

Mrs. Charles L. Weat. 
No. 1151 Jackson Boulevard, Chicago. 

TUESDAY, MARCH THE NINTH. 

BREAKFAST. 
Prunes. 

Granose flakes. Oyster omelet. 
Buttered toast. Coffee. 

LUNCHEON. 
Barbecued ham. Queen potato pu1L 

French Rolls. Tea. 

DINNER. 
Brown farina soup. 

Veal olives with oysters. 
Stewed tomatoes. Steamed potatoee, 

Carrot salad. 
Apple meringue pudding. 

·coffee. 
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O)'ater Omelet-chop twelve oysters very fine. Beat the 1olka 
and whites of six eggs separately, the white until it stands in a 
heap. Put three tablespoonfuls of butter in a frying-pan and 
heat while you are mixing the omelet. Stir a cup of milk into a 
deep dlah wlth the yolks and season with a large half-teaspoonful 
of salt, half a saltspoonful of pepper, and a llttle chopped parsley. 
Next put ln the chopped oysters, beating vigorously, as you add 
them gradually. When they are thoroughly mixed, add a table
spoonful of melted butter, finally whip ln the whites Ughtly, and 
put the mixture in the pan. Do not stlr it, but when it begtne to 
set, sllp a broad-bladed knUe around the aides and under the 
omelet, that the butter may reach every part. As soon as the 
center ts fairly "set" turn upside-down into a hot dish. 

Barbecued Ham-Lay sltcee of underdone ham in a frying· 
pan, pepper each eltce and lay upon 1t a quarter of a teaspoonful 
of made mustard. Pour about them some vinegar, allowing half 
a teaspoonful to each slice. Fry quickly and turn often. When 
done to a fine brown transfer to a hot dlsh. Add to the gravy in 
the pan the juice oi half a lemon and a teae))oonful of white 
sugar. 

Queen Potato Puffs-Sift together five deasertspoonfuls dour, 
half a teaspoonful of baking powder and a saltspoonful of salt. 
Grate into this three large cold boiled potatoes; add half a cup 
of mllk, one tablespoonful of chopped parsley and two well
beaten eggs. Place over the fire a spider containing melted lard; 
when smoking hot, drop the mixture into it by the deasertepoon, 
fUl and fry to a Ught brown. Drain the puffs on brown paper 
and· serve very hot. 

Veal Oltvea with Oysters-Cut large, smooth eltcee from a 
flllet of veal. spread each neatly with a force-meat made of 
half a cup of bread crumbs and a quarter cup of chopped pork, 
aeuoned with a saltspoonful of salt and quarter saltspoonful of 
pepper, moistened with a little hot water or milk. Over the 
force-meat spread some chopped oysters (about three to each 
good-sized oltve). Roll them up carefully and closely and bind 
with pack-thread. Lay them in a dripping-pan, dash a teacup
tul of boiling water over them and roast, basting at least twice 
with melted butter. When they are brown, remove to a hot dish 
and cover while you add a little oyster-liquor, a pinch of salt and 
a dash of pepper to the gravy in the dripping-pan. Let this slm· 
mer for three or four minutes, thicken with a teaspoonful of 
browned flour and boll up once; cut the pack-thread, pour the 
gravy over them and serve. 

Carrot Salad-Boll three carrots In plenty of water; when half 
done, remove and throw out water and finish cooking In fresh 
botltng water. When done, take out, cool, and cut in half-inch 
dice. Make a dreBBlng of half a small teacup of vinegar, three 
tablespoonfuls of butter, the yolk of a bard-bolled egg, a salt· 
spoonful of salt and half a saltspoonful of pepper. Line a dish 
with lettuce leaves, add two-thirds of the dreBBlng, then t.t.e 
carrot '11ce. then the remainder of the dreBBlng. 
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Apple MerlDpe Pudding-One pint stewed apples, three eaa. 
half a cup of sugar, a teaspoonful of butter, one of nutmes and 
cinnamon mixed. Sweeten and spice and while the apple la 9till 
very hot, stir in the butter and-a little at a time-the 7ollm. 
Beat all lightly, pour Into a buttered dtah and bake ten minatee. · 
Cover, without drawing from the oven, with meringue made 
from the beaten whites, tour tableepoontula of sugar, anC a few 
Crops of bitter almond seasoning. Spread smoothly and brown 
very slightly. Jin. JD. JoaeP. 

No. 89' E. olat St.. Chicago. 

WJllI>NESJ)AY, lU.RCH THB TlDNTB. 

BRBAKFAST. 
OraDgee. 

Oatmeal with cream. 
Matt.oil cllopa. Graham a-, 

Co free. 

LUNCHEON. 
Bouillon with crackers. 

lnalte breai and butter. J'rult aaJa4. 
Cake. Chooolatl. 

DINNER. 
Bate• whlteftah, dr&wa butter aauoe. 

Baked potatoes. 
Scalloped tomatoes. Bread. 

Chocolate pudding. 
Tea or coffee. 

Flldt Salad-Two oranges, four bananas slloed be, oae-lalf 
cup ~. DIBBOlve one-half box of gelatine accordlag to •1reo
ttone1)a box; pour over fruit; set away to harden. Cut bl 11quarea; 
ae"e with a little whipped cream on each square. (An7 klad of 
fruit can be used.) 

Scalloped Tomatoee-Turn ofr the juice from a pint can of 
tomatoes (juice saved to use In soup). Put laJer of bread crumbs 
In the bottom of a buttered puddlnc dlBh, then a layer of to
matoes, seasoned with pepper, salt and a little butter; oonthlue 
till dish ta full: blah with bread crumbs. Bake. 

. Mrs. Alice Braddect. 
No. '1444 Wrlsht Street. Auburn Park. ~cqo. 
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TBUBSDAY, MARCH THJD ELEVENTH. 

BIUllAKF AST. 
Oranges. 

California breakfast food, with cream. 
Broiled ham. Brown potatoes. 

Tout. Co tree. 

LUNCHJDON. 
Oyster rarebit. Bread and butter. 

fJaaned apricots. Macaroon cakea. 
Vienna chocolate. 

DINNBR. 
Vegetable soup. 

Roast pork, apple sauce. 
Baked potatoes. Lima beaDs. 

Bavarian cream. Co1fee. 

Oyster Rarebit-Clean and remove the hard muscle from one
ball pint of oysters, parboil them In their own llquor until their 
edges curl, then remove to a hot bowL Put one tablespoonful of 
butter and one-half pound of cheese (broken In small bits), one 
saltapoonful each of salt and mustard and a few grains of 
cayenne Into a dish; while the butter ls melting beat two eggs 
sllg)ltly and add to them the oyster liquor, mb: this gradually 
Into the melted cheese, add the oysters and turn at once over 
llot tout. 

Macaroon Cakes-One pint peanut kernels rolled fine, one-. 
llalf pound sugar, three egga, butter size of a walnut, eight table· 
spoonfuls flour. Can drop on greased tins or roll out and cut In 
round shape and bake. 

Vienna Chocolate-Three heaping tablespoonfuls of grated 
ehocolate mixed with enough cold water to make a smooth paste. 
Pour this Into a double boiler and add one pint of new milk and 
one pint of cream which has reached a bolling point, with suf· 
ilclent sugar to sweeten. Let It cook flve minutes, ad• the well
beaten whites of two eggs and serve. 

Bavarian Cream-8oak one-half box of gelatine bl cold welter 
bait an hour. Boil a pint of milk, add tile gelaUne, half-cup sugar 
and a teaspoonful of vanilla. Pour in a pan and cool until It 
thickens; then add a pint of cream which has been whipped swt 
Pour in a mold which has been drat dipped In cold water. Serve 
eold with cream. KN. J. A. ll'ro8t. 

Eaton Rapids, Mich. 
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J'JUDAY. KARCH TBJD TWBLrrB. 

LlilNTJCN MENU. 

BREAKFAST. 
Olltmeal and cream, with sllced bananas and 8Ullll"· 

JCa omelet. Rice cakell. 
Coffee. 

LUNCHEON. 
Scalloped herring. 

Bot graham bread and butter 
Junket with cream. 

Tea. 

DINNER. 
Tomato soup with croutons. 

Baked pike. Mashed potaUa. 
Lettuce salad. 

Snow pudding. Harlequin cake. 
Salted peanuts. 

Cat6 nolr. 

Rice Cak-Two cups bolled rice left from preTknla meal. 
mashed with one cup ot milk (or cup sour milk, with half level 
teaspoon soda added, omittlDg baldng powder), one cup 8our, 
eltted with one large teaspoon bakiD.g powder, halt teaspoon salt, 
two teaspoons sugar, one egg. Drop from spoon on hot, well
greased spider; try four or flve cakes at a time; allow sufllcient 
time to try thoroughly well done. Serve with maple slrup or 
sugar _and butter. 

Graham Bread-Three cups sifted graham flour; two cups 
white flour sltted; one tablespoon brown sugar; generous halt 
cup New Orleans molasses, with quarter teaspoonful soda well • 
mixed in, two cups lukewarm water, in part of which diasolve 
1-cent yeast cake. Beat all ingredients thoroughly, and pour into 
two well-greased bread paDS. Bet to rlBe in warm place for about 
three hours untn very light. ·Bake one hour. 

Scalloped Herring-Soak four or flve Norway salt herrblgs 
over night. Divide down back; remove all skin and bones; cut 
into Inch squares. Have ready dozen good-sized potatoes, cold
bolled; alternate layers of sliced potatoe9 and flah, adding bits 
of butter and good sprinkling ()f pepper to each generous layer 
of flab, beginning and ending with potatoes. Cover with a cus
tard made of three cups mllk and three beaten egge. Laetly add
ing a half cupful of flne bread crumbs mixed with one teaspoonful 
of drawn butter. Bake about forty minutes. Serve with fold.eel 
napkin around lllah. A wholesome and appetilll.Dg dlah. 
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Junket-To one quart of mtlk slightly warmed, placed in a 
d1eh for the table, add one tablespoonful of liquid rennet, sUrrlng 
only enough to mix It thoroughly. To be eaten very cold With 
sugar and cream, flavored with nutmeg. 

Croutons-Butter four thick slices of bread on both sides. 
cut into cubes and brown crlBp in the oven in a dripping pan, 
shaking about occaetonally. . 

Baked Pike-Carefully prepare a three or four pound pike, 
whlte11.sh or salmon trout. Score the upper Bide diagonally four 
or flve times; lay a sllce of pork In each lnctelon. Dredge With 
11.our, salt and pepper. Plaoe In baking pan with a ltttle hot water. 
Bake about thtrty-ftve minutes. Leave In Its own sauce. 

Harlequin Cll.ke--One cupful of butter, two cupfule of sugar, 
three egge, one cupful of milk or water, three cupfuls of flour, 
one and one-half teaepoontuls of baking powder. When mixed 
divide into two parts. Color one part With one and one-half 
squares unsweetened chocolate, two tablespoonfuls of sugar dte
solved in a little hot water. Bake tn four pans; alternate layers; 
when done spread between each layer lemon jelly-viz., one cup
ful of sugar, juice and rind of ona lemon, one cupful of hot water, 
two tablespoonfuls of flour, stirred with one egg well beaten. 
'Mix and cook tlll thick like cream. Use cold. Thie cake can be 
used for two or three desserts. Long Branch crackers are also 
good with the snow pudding if the cake le omitted. 

Jane Garland Gleerup. 
1-io. 1187 Rokeby Street, Chicago. 

SATURDAY, MARCH THE THIRTEENTH. 

BREAKFAST. 
Oatmeal With sliced bananas. 

Fried salmon trout cutlets, cream sauce. 
Popovers. Baked potatoes. 

Co tree. 

LUNCHEON. 
llacedotne salad. Cheese wafel'll. 

Spiced apples. Cotree cake. 
Milk or cocoa. 

DINNER. 
Pur6e of epltt peas. 

Lamb chops With mushrooms. 
Bolled rice. Buttered parenlpa. 

Strawberry shortcakes. 
Co tree. 
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Fried Salmon Trout CUtleta--Out aa cutlets from large aal· 
mon trout, roll In bread crumbs, season with salt and pepper and 
try In hot fat. Dish on hot platter and cover with cream sauce. 

Macedolne Salad-One cupful of cold bolled potatoes sliced, 
half a cup of celery stalks cut In pieces, a few cold string beans 
(U you have them), one or two slices of onion and a little raw 
cabbage cut flne. Line the salad bowl with lettuce leaves, heap 
vegetable mature on these and cover with French dressing. This 
ls a good way to use up any cold vegetable, as nearly any kind 
may be added to the salad. 

Spiced Appleir-Pare and cut 1n quarters sa small tart apples 
and put In saucepan with one cup white sugar and three cloves. 
Boll gently till fruit ls transparent. Serve cold. This ls lm· 
proved by the addltlon of one sUck of cinnamon and a blade of 
mace. 

Pur6e of Split Peas--On9 cup spilt peas soaked over night 
In cold water. Put on to boll with half a spoon of soda, let boll 
ten minutes, drain, blanch and drain again. Put back on stove 
With one quart of water and a little ham or mutton. Boll two 
hours, press through colander, return to fire, add a tablespoon 
butter and tablespoon flour rubbed together, boll two or three 
mlnutea, add one-half teaspoon salt and a little pepper and serve. 

Lamb Chops with Mushrooms-Fry sa thick loin chops for 
five minutes In hot fat, turning to brown both sides, then add 
one cup water or stock, the Julee from one can of mushrooms 
and the mushrooms sliced. Boll fifteen minutes, add about one
half teaspoonful of salt, a quarter saltspoonful of pepper, and 
half a teaspoonful curry and pour In deep platter Inside a wall 
of bolled rice. 

Strawberry Shortcakes-Make rich sponge cake and bake 
In shallow pan. When cold cut out five large round pieces, spilt 
open, spread with canned strawberries; put whole berries on 
the top and serve with whipped cream colored with strawberry 
~ce. Mrs. B. A. Tyler. 

No. 1582 Maple Avenue, Evanston, IlL 

SUNDAY, MARCH THE FOURTEENTH. 

BREAKFAST. 
Sliced oranges. 

Codfish with egg dressing. 
Cream fritters. Honey. 

Co tree. 

LUNCHEON. 
Cheese omelet. 

English lunch bread. 
Citron preserves. Tea. 
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DINNER. 
White fricassee of ch1cken. 

llaahed potatoes. Cold alaw. 
Lemon custard pie. 

Co tree. 

A YELLOW AND WHITJll MENU. 

Cream Fritters-Stir the whites of ftve eggs, one cup of tllln 
cream, two full cups of ftour and one-quarter teaapaontul of salt 
together and beJlt hard for three minutes. Fry In plenty of hot 
lard, using a tablespaontul of batter for each fritter. 

Cheese Omelet-Beat thoroughly the yolks of ftve eggs, add 
five tablespaonfula of mUk, one small halt teaspoonful of salt, 
one-eighth teaapaontul of pepper. Then beat the whites very stiff 
and gently stir them into the yolks. Butter a large spider and 
heat it, then pour the mixture in, cover tightly and cook slowly 
until brown on the bottom; set In the oven a minute to dry the 
top, then sprinkle one-half cup of fresh cheese on It. Fold to
gether and serve at once. 

Engllsh Lunch Bread-Take one quart of warm milk. one 
tablespoonful lard, two beaten eggs, one-half cake compressed 
yeast, one-half teaspoonful salt and mix In dour enough to make 
a dough. Knead well and let rise over night. The next morning 
handle only sufllclently to form Into loaves and bake in shallow 
bread pane. 

White Fricassee of Chicken-Cut up palr of small chickens, 
put on to stew with JM, pound salt pork cut in strips and enoUgll 
cold water to cover well and simmer until tender, allowing all 
the water to boil away. Put one large tablespoonful butter In 
frying-pan and when melted add two tablespoonfuls of dour; mix 
well but do not brown; add one pint mllk and stir until It bolls; 
add one-half teaspaonful salt and one-quarter teaspoonful pepper 
and pour It over the chicken, previously dished. Sprinkle with 
one tablespoonful of chopped parsley. 

Lemon Custard Pie-Beat the yolks of three eggs and one
~ pound of powdered sugar to a cream, then add the unbeaten 
whites of two eggs and beat the whole until very light. Add the 
juice and rind of three lemons and one tablespaonful of butter; 
now stand the bowl In a basin of bo111ng water over the fire and 
at1r until the mixture thickens: set away to cool. Line a pie-dish 
with good pute and bake, then pour In the lemon mixture. Beat 
tile remaining white of egg with three tablespaonfuls powdered 
sugar, put this merlngGe over the top of the pie and set In the 
oven until a golden brown. Mrs. E. C. Jamison. 

296 East 60th Street, Chicago. 
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MONDAY, KARCH THE FIFTEENTH. 

BREAKFAST. 
Oranges. 

Wbeatena and cream. 
Broiled mackerel. 

Klnced potatoes and corn. 
Breakfast biscuit. 

Co tree. 

LUNCHEON. 
Baked hash. Bread and butter. 

Hot tea cakes. 
Raspberry jam. Cocoa. 

DINNER. 
Salmon soup. 
Veal potpie. 

Princess potatoes. Cream cabbage. 
Parsnip balls. 

Peach cottage pudding. Hard sauce. 
Co tree. 

Brolled Salt Mackerel-Freshen by soaking the dsh over 
nlght, taking care that the skin Ues uppermost; in the morning 
dry without breaking; lay 1t between the bars of a buttered dsh 
gridiron and broil to a light brown; lay upon a hot dish; melt 
a tablespoonful of butter, add to It a teaspoonful lemon juice or 
vinegar, a tablespoonful hot water, a pinch black pepper, a very 
small cucumber pickle chopped ftne and pour over the mackerel. 

Minced Potatoes and Corn (left overs)~hop ftne cold bolled 
potatoes and mix with them cooked canned corn In proportion 
of one cup potato to a hall cup corn; 1f left over they are probably 
seasoned suftlciently; put three large tablespoonfuls good drip
ping Into a frying-pan, and when hot stir In potatoes and corn, 
tossing them round with a fork until thoroughly heated; taste 
and add 1f necessary more pepper and salt; serve In a covered 
dlsh. 

Breakfast Blscult-Slft together one scant quart ftour, two 
heaping teaspoonfuls baking powder, a half teaspoonful salt; mix 
a half teacup melted butter In rather less than a quart of sweet 
milk; add to the ftour, beating well, unttl the batter ts stltr 
enough to drop from a spoon Into a buttered tin, like drop cakes; 
the oven should be very hot or the biscuits will not be light and 
pntry. 

Baked Hash-Chop ftne any sort of cold meat-corned beef 
Is excellent. To each pint of meat add one pint and a half of cold 
bolled potatoes chopped ftne, one tablespoonful of butter and one 
OUJ>ful of gravy or stock; If no stock ls to be had use a little 
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more butter and two-thirds of a cupful of hot water. U the meat 
and potatoes have been seasoned before, they will need but llttle; 
it not, a good rule is a half-teaspoonful of salt and a quarter
teaspoontul of pepper. Put a scant tablespoonful of butter in the 
skillet, and when it melts turn in the mixture, spreading smoothly. 
Cover the pan and set back where it will not burn. Let it brown 
slowly-it will take about half an hour. When done fold to
gether like an omelet and lay on a hot dish. Triangles of buttered 
toast are nice with this hash. 

Hot Tea C&kee-Beat together one-half pint sugar and 011ie 
teaspoonful of butter; beat two eggs very light, add them to 
butter and sugar; a pinch of salt, one-third saltspoonful of nut
meg and one-half pint of milk; now beat in one scant pint of 
flour, Bitted with three level teaspoonfuls of baking powder. But• 
ter two shallow cake-tins and spread about two-thirds tull. Bake 
twenty minutes in a moderately hot oven. To be eaten hot, with 
butter and raspberry jam. 

Salmon Soup-Take about half a can salmon, remove bones 
and skin and put it on to cook, together with a sliced onion and a 
quart of seasoned stock; or, failing stock, water. Let it boll slowly 
for 11.tteen or twenty minutes, then rub through a soup strainer. 
Have a quart of milk heated to boiling; thicken this with a large 
tablespoonful butter and a scant tablespoonful flour; add this to 
the strained salmon; one-half teaspoonful of salt and quarter
teaspoonful of pepper; let it heat, after adding the salmon, but 
not long or it may loose its smooth, creamy appearance. Many 
persons like a stalk of celery bolled with the salmon. 

The salmon left after taking out halt a can for soup can be 
1J8ed delightfully. Put in a china dish unUl needed, then remove 
bones and skin, chop fine, add fine mashed potato--twice as 
much potato as ealmon-a large tablespoonful butter, a half-cup 
of cream, a well-beaten egg or two; season to taste and bake like 
a souftl6 in a buttered pan. 

Veal Potpie-Put a small41>late into the pot to keep the veal 
from burning. Cut into small pieces two pounds of veal, and put 
into the pot with two quarts of water-hot or cold. Keep bolling 
gently for an hour and a half. When it begins to grow tender 
put In a tull teaspoontul salt and a bit of red pepper pod, or two 
or three pepper corns. If onion or potato is liked cut In pieces 
and add when the stew Is half done. Add a halt cup of cream or 
rich milk before removing from the fire, a heaping tablespoontul 
butter and a tablespoonful flour. Make a quart of flour Into bak
ing-powder biscuits, cut in squares and bake quickly. When the 
veal is ready and the biscuits are baked split the biscuits, put them 
on a hot platter, see that the gravy is thickened and seasoned, 
and pour over the biscuits, disposing the veal over them so that 
they can be served together. This is much more healthtul than 
the bolled dough. 

Princess Potatoe.-Sliee cold mashed potatoes into strips two 
lnclles long, one Inch wide, one-half inch thick. Have In one 
aaucer a tablespoonful melted butter, in another a beaten egg. 

- i 
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Dip the strips drat in the butter, then In the egg. With a lmlfe 
lay them on a buttered tin, and cook in a hot oven for twelve 
minutes. 

Cream Cab~t the cabbage Into quarters, or small blta 
aa preferred. cook in salted water until tender, draining off the 
drat water. When tender pour in a cup milk or cream, add a 
scant tablespoonful of butter, a half teaspoonful of salt, a llWe 
pepper and a teaspoonful flour to thicken. 

Parantp Balla-Mash one pint of bolled l',)81'8nipa. Add two 
tablespoonfuls butter, one-halt teaspoonful salt, a little pepper, 
two tableapoontula cream; mix together and stir on the ftre until 
the mixture bubbles. Remove from the ftre, and before It cools 
add one well-beaten egg. When cold make Into balla about half 
the B1ze of an egg. Dip into beaten egg, then Into bread crumb&. 
Use the trytng basket tor these balla and fry a pale brown in boll
ing lard. 

Peach Cottage Pudding-Stir to a cream one-half cup butter, 
one cup sugar; add a cup rich milk, two well-beaten eggs and a 
pint of flour sifted with two teaspoonfuls baking powder and a 
pinch of salt. Into this batter stir canned peaches sliced very 
thin. One's own taste must decide how many peaches. Butter 
a long, oval mold; bake the cake In thla thirty minutes In a mod· 
erate oven. 

Hard Sauce-Beat one cup aagar and one-half cup butter to a 
white cream; add the whites of two eggs, beat a few minutes 
longer. A tablespoonful trult juice or a teaapoontul vanilla 
or lemon will ftavor it. Extract of nutmeg la nice or a teaspoon-
ful of lemon juice. Miu Anne Everett George. 

No. 1841 Pendleton Avenue, Kanaaa ClQ', Ko. 

TUESDAY, KARCH THE SIXTBBNTB. 

BREAKFAST. 
Bolled sweet apples. 

Graham mush with dates. 
Rumbled eggs. Lyonnafae potatoes. 

Coffee. 

LUNCHEON. 
Beef loaf with tomato. Honey muftlna. 

Lady-flngera. Spiced currants. 
Tea. 

DINNER. 
Raw O)'Btera with lemon points. 

Bralaed liver. Sweet baked potatoea. 
Lettuce salad. Cheese atrawa. 

Cocoanut pie. 
Co tree. 
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Rumbled Egp-Beat up three eggs with two ounces of fresh 
butter; add a teaspoon of new milk. Put all In a saucepan and 
stir over the fire for about five minutes, or until It r1see up, when 
it should be immediately dished on buttered toast. Add a salt
apoontul of salt and dash of pepper. 

Honey Mumne-SUt together one and one-half pints of flour, 
two tablespoonfuls baking powder and a small halt teaspoonful 
of salt. Work In two tablespoonfuls of butter; beat and add three 
eggs, one teacupful of honey and halt a pint of milk. Bake In a 
hot oven. 

Beef Loaf with Tomato-One pound of rare beef chopped fine, 
three large crackers rolled and eUted; add on~half teaspoonful 
of salt and on~lghth teaspoonful of pepper, with one well
beaten egg. Work all until thoroughly mixed. Press it Into a 
bowl and turn out Into a buttered tin. Rub a Itttle butter over 
It and pour on a large cup of canned tomato. Bake three-Quarters 
of an hour, basting frequently with the tomato. Serve hot. 

Mrs. U.S. Moore. 
No. 'l'1 Francia Avenue, Pittsfield, Maas. 

WEDNESDAY, MARCH THE SEVENTEENTH. 

BREAKFAST. 
Hominy grits. 

BroDe4 aheep's kidneys. Toasted potatol&. 
Toasted English mumns. 

Coffee. 

LUNCHEON. 
Whltpot. 

Cold sliced corn beef with cateup. 
3rea.d and butter. Stewed prunes, 

Tea. 

DINNER. 
Clam soup. 

Bolled salmon steak. 
Hollandalae potatoes. :Macaroni bechameL 

Dainty little puddings, cream sauce. 
Somatose cocoa. 

Drolled Sheep's Kldneye-Sheep's kidneys are best for broil
ing. Procure them, U yoo can, with the suet Btill upon them. 
Slice them through the tat, then pare otf enough of 1t just to 
leave a border around each sltce. Pepper and salt them and 
broil them over clear coals. They should be fairly done through 
and no more, and should be turned over but once that the gravy 

_I 



"' 
may collect on top. Dish them on bread, thin sllced, and drop a 
bit of butter on the top of each slice. 

Toasted Potatoe&-Pare the largest potatoes and cut them in 
allces an eighth of an inch thick. Touch them with the butter 
brush and broil them over clear coals at a good height above the 
Ire. Dip in butter and sprinkle with flne salt when done. Serve 
with the kidneys in a separate dish or under them in place of 
the bread. 

English Mumna-These may be bought at the baker's. Split 
them and toast a golden brown; butter well, pile one upon an
other and send to the table ver:r hot. 

Whitpot-Two quarts of sweet milk, four eggs, one-kalf pint 
of cornmeal, one-half pint of molaasee, one tablesPoOnful of cin
namon and cloves, mtxea. Have the milk bolling, then put all 
the other ingredients together, mix well and stir into the mllk 
and cook slowI:r until It separates. Serve In soup bowls or plates. 
This dish 1B a favorite one with the children and has been handed 
down from old colonial times. 

Boiled Salmon Steak-Boil a pint of broth or water with a 
small piece of celer:r and half a handful of parsley, half salt
spoon of pepper and half teasPoOn of salt to season, and a table
spoonful of vinegar. Cut the steaks in suitable pieces and put the 
fragments and bones in the bolling liquor. Place the salmon In a 
bright saucepan, strain the seasoned broth over It and cook by 
brisk bo111ng with a lld on top, eight or ten minutes. Serve In a 
deep dish or tureen with the liquor Instead of a sauce. To be 
ea.ten with bread and butter. The mertt of this dish ls In the tu1l 
preservation of the ftavor and richness of the fish. 

Hollandaise Potatoes-The potatoes should be cut all Into 
one neat shape before cooking. This can be done with an apple 
corer If one has no potato scoop. The rest of the potato can bP 
used at another meal. Set the potatoes on the range In cold water 
with a little salt in It. Boll ver:r gently about twenty minutes. 
taking care that they do not break and boll away, then pour off 
the water and let them cool and dr;y a little. When to be served 
pour over them a cupful of Hollandaise sauce and sprinkle a little 
chopped parsley over the top. 

Hollandaise Sauce-This should be a golden yellow, shining 
and smooth and just thick enough to be taken up on the point of 
a knife. Boil one-half cupful of broth, milk or water with a 
dozen pepper corns, a scrap of broken nutmeg and a half tea
spoonful of salt. When flavored strain It into another saucepan. 
Put In two-thirds of a cupful of butter and the yolks of four eggs 
and beat It with a fork over the are until it thickens like cream. 
Then take It otr and beat In the rest of the cupful of butter In 
Uttle bits, still beating unttl all is melted. Then squeeze In the 
juice of a lemon or a tablespoonful of vinegar Instead. 

Macaroni Bechamel-Ftve ounces macaroni, two ounces 
cheeee, two ounces butter, one and one-half pints milk or water, 
two eggs. Boil the macaroni by itself flrst, throwing It into water 
that Is already bolllng and salted. Cook only twenty mlnut• 
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and drain dry. Put It In a baking d1ah. Chop the cheese, not very 
tme, and mlX It with the macaroni and butter. Beat the two 
eggs and pint of water or milk together, pour them over the 
macaroni and set It In the oven to bake. While It la getting hot 
boll the remaining half-pint of water or milk and thicken It wlt'h 
a rounded tablespoonful of flour; ac&d salt and a tablespoonful of 
chopped parsley, and when the macaroni In the oven la set so 
that the two cannot mlX pour this white-cream sauce on the top 
of It, shut up the oven and let It bake a yellow-brown. This.makes 
a very attractive dish, the yellow cheese and custard boiling up In 
spots among the white sauce and parsley. · 

Dainty Little Puddln~rate two large cupfuls of stale bread 
and soften It with a cupful of water. Grate the rind and squeeze 
the Juice from one orange. Cut two ouncee of citron Into small 
bits and mlX with the bread, together with the yolks of two eggs 
and sugar enough to sweeten the whole. Butter 11.ve or slX small 
cups. Beat the whites .of the eggs to a stiff troth, and juat before 
putting the puddings In the oven mix them with the bread and 
fruit. Dtlltrlbute the mixture evenly In the cope and bake slowly 
about twenty minutes, or until they are brown. Serve hot. 

Cream Sauce-Boll one cupful of milk or thin cream with a 
broken nutmeg or a piece of stick cinnamon In It. Mix together 
three tablespoonfuls of sugar and one large teaapoonful of corn
starch dry; stir thla Into the boiUng milk and remove from the 
range when It thickens. Beat In a large teaspoonful of butter 
and strain. Harriet Mann. 

No. 1421 Central Street, Evanston, Ill. 

THURSDAY, MARCH THE EIGHTJ!IJ!INTH. 

BREAKFAST. 
Fruit. 

Wheat granules and cream. 
Beauregard eggs. Whole-tt'heat gem& 

Coffee. 

LUNCHEON. 
Curry of oysters, rice border. 

Milk biscuit. Stuffed prunee. 
Coffee. 

DINNER. 
Mock bisque soup. 

Broiled steak with sauce Bernalse. 
Baked potatoes. Spinach. Lettuce salad. 

Orange charlotte. Coffee. 



Cu1'1'7 of Oysters-Put one tablespoonful of butter in a sauce
pan with one sliced onion. Cook until a golden color. Drain the 
oysters (one pint), boll and skim the liquor. Put one tablespoon. 
fu\. flour and one teaspoonful of curry powder, & 88.ltspoonful salt 
In the butter; mix; add the oyster liquor, which should measure 
a half-pint; if it does not; add sufllclent water to make up t.he 
quantity. Stir until bo1Ung. Have a very hot griddle, throw the 
oysters on a few at a time. When brown on one side turn and 
brown on the other, and then lift at once and put them In the 
sauce. Se"e bot in a border of plain bolled rice. 

Btufred Prunes-Wash one pound of prunes, cover with cold 
water and soak over night. Nut morning drain, saving the water. 
Remove the stones from the prunes without spoiling the shape of 
the fruit. Put an almond in each place from which a stone was 
taken. The almonds must be blanched and slightly roasted. Add 
to the water a teaspoonful of vanilla and a half-cup of sugar. 
Bring to a boil and skim. Boil two minutes. Add prunes; when 
soft Utt carefully and put aside to cooL A tablespoonful of soaked 
gelatine may be &dded while the prunes are hot. This 'Will give 
a creamy, clear sauce. 

Mock Bisque Soup-Put one pint of tomatoes on to stew, with 
ono bay leaf, sprig of parsley and blade of mace, let them stew 
fifteen minutes. Put one quart ol milk on to boil In a farina 
boiler. Rub together one large tablespoonful of butter, two table
spoonfuls of flour; add to the milk when boiling and stir con
atantl7 until it thickens. Now press the tomatoes through a 
sieve, and add a teaspoonful of sugar and half a teaspoonful of 
ecda, a teaspoonful of salt and the boiling milk. Serve lmmedl· 
ately. 

Bauce Bernaise-Beat the yolks of three eggs untll creamy; 
add three tablespoonfuls of hot water, three tablespoonfuls of 
olive on; ~d the bowl in a pan of bolllng water and stir until 
the eggs thicken; take from the fire &nd add one tablespoonful ·of 
Tinegar, a duh of pepper and a little salt. Mix well and stand 
awa7 to cooL 

Orange Charlotte-Cover one-third of a bQx of gelatine with 
one-third of a cup of cold water and soak a half-hour; add to It a 
third of a cup of boiling water, juice of one lemon, one cup of 
sugar, one cup of orange juice and a llttle of the grated rind; whip 
to a foam one pint of cream and add it to the above mixture; beet 
until it' thickens and then turn It into a pudding mold lined with 
aectlou of oranges. Ellzabetll Howell. 

No. 108 Home avenue, Oak Park, Ill. 

FRIDAY, MARCH THE NINETEENTH. 

BREAKFAST. 
Compote of oranges. 

Wheatlet, wit'h sugar and cream. 
1l'lsh omelet. Graham bread. Coffee. 



LUNCHEON. 
Rice cutlets and tomato aauce. 

Baked apples. 
Oatmeal blscults and butter. Oo!ree. 

DINNER. 
Mock turtle soup. 
Cod l la Bechamel. 

lrfU potatoee. Artichoke& with aaace. 
C&ramel pudding. Tea. 

111 

ll'1A Omelet-Beat up four eggs with a quantltJ 4!Qaal Ill 
balk to one egg of the remnant& of &D7 cold 4Bh ahreddea 8De, a 
pl.nch of minced paraley, one-fourth aalt8pooDful of pepper, one 
ll&XllpooDful of 8&lt; mix well. Melt a lump of butter the B1ze of 
an egg, pour in the mixture and let It cook over a clear Ire; aa 
800D aa lt la cooked through fold over on to a hot dlah and aerve 
qulckl7. 

Rice Cutleta--One-half pint of cooked rice, one pint of cold 
meat, one onion, one-half pint of bread crumbs; boll the rice 
Ill aalted water and atrain It, chop up the meat and onions email 
and mix with the rice; aprtnkle one aaltspoonful of ealt and one
fourth &Ntspoontul of pepper over It; mix well together with jUBt 
a little milk to make a paste; let the mixture set on a plate; cut 
Into the ahape of mutton cutlets; dlp In egg and bread crumba; 
try a golden brown; aerve with tomato 8&Uce. 

Oatmeal Biacuita-Ftve ounces of dour, aeven ounces of oat
meal. three ounces of sugar, four ounces of lard or butter, one
half teaspoon of baking soda, one teaspoon of cream of tartar, 
one egg; melt the lard or butter, mix together the dour, oatmeal, 
sugar and cream of tartar, then stir In the melted fat, break the 
egg with a little water Into a teacup, add the sifted soda, beat 
allghtly and stir In with the other Ingredients until it becomes a 
paate; turn out on to a board and roll it out very thinly, cut into 
rounds and bake on a greased tin for twenty minutes. 

Mock Turtle Soup-A knuckle of veal, two onions stuck with 
8lx cloves, one bunch of sweet herbs, three blades of mace, one 
deaaertspoonfUl of 8&1t, twelve peppercorns, a little lemon juice, 
three quarts of water; put all the Ingredients Into a atone jar, and 
stew for four hours; do not open It until cold. When wanted for 
1188 skim off all the fat, and strain carefully, place it on the dre, 
eut up the meat into inch and a half squares, put Into the soup, 
add twenty very small forcemeat balls, put into a soup tureen 
and serve very hot. It can be davored with a tablespoonful of 
anchovy snuce, if liked. This la a delicious soup, and just as good 
made hot for a second day, 

Bechamel Sauce-Put two ounces of butter and one ounce 
and a half of flour into a 8&ucepan. When well mixed add one 
pint of white stock and stir tUl It bolls; add one dessertspoon of 
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mushroom catsup, two tablespoons ·Of cream, one-fourth saltapoon 
of pepper, one-halt teaspoon of salt; let it Bimmer for a few 
minutes. 

Cod l la Bechamel-One pint ot cold cod, ftake carefully, 
season with one-half teaspoon of salt and a half saltspoon of pap
rika. Put the Bechamel sauce into a stewpan, with two ounces of 
butter, and stir over the 1lre; put in the fish and mix it well with 
the sauce. Make a border of fried bread round the dish, lay in the 
ftsh, sprinkle over with bread crumbs and baste with butter. 
Brown in oven. 

Artichokes, with Sauce-Peel the artichokes and boll them 
in salted water for fifteen minutes; drain them and serve with the 
following sauce: Mix one and one-half ounces of butter with one 
tablespoon of flour, add one-half pint of water, one-fourth tea.
spoon of salt and just a dash of pepper; stir over the ftre until 
it thickens, then take the pan off the fire and stir in the yodlll of 
two eggs, beaten up with a teaspoonful of lemon juice and 
strained. 

Artichokes make a delicious dish cooked this way and may 
be eaten with meat or ftsh, or served as a separate course with 
toast. Jerusalem artichokes come into the market In July; they 
may be packed in sand for winter use. 

Caramel Pudding-For the caramel, two ounces of white 
sugar, one-halt glll of cold water; put two ounces of white sugar 
and one-half glll of cold water into a etewpan and boll quickly 
untll coffee-color; stir well and pour it quickly into a thoroughly 
dry plain mold and let ft coat the mold all over. Make a custard 
ot four yolks and one white of egg, one tablespoon of white sugar 
and one-halt pint of mflk, thus: Break the eggs into a basin, add 
the sugar; boll the milk, and when a little cool pour it on to the 
eggs and sugar; then strain ft Into the mold you have lined with 
Carllmel; put a buttered paper over the top and steam ft slowly 
for halt an hour; turn It out on to a dish and some of the caramel 
will run off and form a sauce (this ls a dellclous pudding). 

Anderson, Ind. Mrs. H. Roes Edwards. 

SATURDAY, MARCH THE TWENTIETH 

BREAKFAST. 
Fried mush with maple syrup, 

Poached eggs on toast. 
Coffee. 

LUNCHEON. 
-Oysters l la Newburg. 

Sacked potatoes. Pickles. Albany fruit cake. 
Tea. 



DINNER. 
Cream of celery soup. 

Pocket of veal with Spanish dreaains. 
Baked potatoes. Lady cabbage. 

• Syllabub. Coffee cake. 
Coffee. 

, 
Oysters l la Newburg-Heat one gill of cream in a double 

boller. Rub one tablespoonful of flour Into two ounces of butter. 
Rub the yolks of three hard-bolled eggs smooth with & little 
cream and add to hot cream with flour mature. Stir until thick 
and smooth, then add a shake of red pepper and one-half tea
spoonful of salt. Cook about three dozen oysters in their own 
liquor and one teaspoonful of salt until the edges are curled. 
Drain, and add at once to cream and serve Immediately. 

Albany Fruit Cake-One and one-half cupfuls of sugar, one. 
cupful of butter, three eggs, one cupful of sour milk, one level 
teaapoon of soda In the mllk, one-half teaspoonful cloves and one 
tablespoonful of cinnamon; one-half nutmeg grated. Two tea
cupfuls of dried apples soaked over night then chopped a little, 
put in stewpan with one cupful of molaases and let simmer un
til tender, about two hours. Fix the apples the day before so 
they will be thoroughly cool. One cupful of raisins stoned and 
chopped, one-third cupful of Zante currants and a little citron. 
Rub a little fiour In the fruit to keep It from sinking. Five cup
fuls of flour. This will make two long loaves and should be 
baked a week before using. 

Pocket of Veal with Spanish Dressing-Get a rib piece of veal 
weighing about three pounds and have a pocket cut In one side; 
flll thls with Spanish dressing and roast for two hours. 

Spanish Dressing-Remove the crust from a one-pound loaf 
of bread, crumb It up and motsten with a pint of canned to
matoes. Then season with three-quarters of a teaspoonful of 
salt, two good dashes of cayenne pepper and one tablespoonful 
each of chopped onion and celery. 

Coffee Cake-One-half cupful of butter, one cupful of sugar, 
two eggs, one-half cupful ot molasses, one-half cupful of cold 
coffee, two cupfuls of flour, one-half teaspoonfu.l of soda In the 
coffee; one-quarter teaspoonful each of cloves and mace, and one 
teaspoonful of cinnamon. Bake In long bar tin. 

Syllabub-One pint of cream, whites of two eggs, and one 
small cupful of powdered sugar. Whip one-half the sugar with 
cream, the remainder with the eggs. MiI well and pour over 
aliced oranges and bananas sweetened. Mrs. C. L. Wilbur. 

No. 610 Sycamore Street S., Lansing, Mich. 

- ·1 



SU)l])AY, MARCH THE TWENTY-FIRST. 

BREAKFAST. 
Orances. 

Cracked wheat with sugar and cream. 
Creamed cocUlsh with poached eggs. 

French fried potatoes. CQrnmeal bread. 
Coffee. 

LUNCHEON. 
Boullettea of liver. 

Bread and butter. Fried cream. 
Hot gingerbread. 

Apple sago pudding. 
Tea. 

DINNER. 
Vegetable soup. 
Brunswick stew. 

llaahed potatoes. Oyster-plant cakee. 
Floating tslan,. 

Coffee. 

• 

Creamed Codfish with Poached Egga-Put one cupful of 
picked-up codfish In a stewpan with boUlng water enough to 
cover; cook twenty minutes; drain off the water, add one pint 
of boUed mUk; cook ten minutes longer; thicken with one 
tablespoonful of flour and one tablespoonful of butter rubbed to
gether; add one-fourth teaspoonful of pepper, and, If too fresh, 
a pinch of salt. Have on a hot platter five molatened squares of 
toast. Place the codfish on the toast, spreading smoothly; put 
some bolUng water and five mumn rings In a trying-pan; break 
five eggs on a saucer, one at a time; drop each one gently Into 
a ring; cook three minutes; take them out with a skimmer one 
by one, place them on top of the codftah, remove the rings, 
sprinkle llghtly with pepper and salt. Serve at once. 

Boullettes of Llver--Out a half-pound of llver Into thin 
slices; put it Into a saucepan, cover with bo1llng water and sim
mer gently for twenty minutes; drain and chop fine; put a gUl 
of milk in a double boiler; rub together one tablespoonful of 
butter and two tablespoonfuls of flour; atlr this into the milk, 
then add the llver; cook in the double boiler for ten minutes; 
add one teaspoonful of chopped parsley, quarter-teaspoonful of 
salt, one-eighth teaspoonful of pepper and a teaspoonful of onion 
juice; then add the well-beaten yolk of one egg to the mixture; 
turn out to cool; when cold form Into balls, dip in egg, then in 
bread crumbs and fry in hot fat. Serve on a hot platter. 

Fried Cream-Put on one pint of mllk to boil; add two table-



spoons of cornstarch, one-quarter teaspoon of salt, one well
beaten egg; don't allow to boll after adding the egg; turn into 
a square mold to cooL When cold cut into slices halt an Inch 
thick, roll in fl.our and saut6 in butter In a frying-pan. 

Hot Gingerbread-Separate two eggs, beat the 7olks light, 
add halt-cup of butter, half-cup of milk, one cup of molasses with 
half-teaspoonful of soda dissolved In It, two cups of fl.our, the 
whites of the eggs beaten stHf; beat all hard tor five minutes. 
Bake In moderate oven tor three-quarters of an hour. 

Apple Sago Pudding-Cover four tablespoonfuls of pearl sago 
with one pint of water; let It soak over night; next morning pare 
and core six apples, place Utem In a baking-dish and pour over 
them the sago; cover the dlsh and bake In the oven till the ap
ples are tender; stand aside Ull cold. Serve w\th cream and pow
dered sugar. 

07ster-Plant Cakes-Wash and scrape one dozen roots of 
079ter plant, throw each Into cold water as soon as scraped or it 
will turn black; then slice them, put them In a saucepan, cover 
with bolUng water, boll ttll tender; draln off the water, add one 
teaspoonful of salt, mash through a colander, form into cakes 
and try In hot dripping till brown on both sides. 

Floating Island-For the custard put one quart of milk in 
the double boiler, add half a cup of granulated sugar; .Separate 
four eggs, beat the 7olks light, add them to the bolling milk, boil 
one minute; allow It to get lee cold, add one teaspoonful of vanil
la. When read7 to serve turn the custard into a glass dish, beat 
the whites of the eggs stiff enough to stand, add two tablespoonfuls 
of powdered sugar, drop In spoonfuls on the custard, making six 
Islands; garnish with bits of currant jell7 placed round the 
lalands. Miss Ellen Hearst, 

No. 147 Astor Street, Chicago. 

:MONDAY, MARCH THE TWENTY-SECOND. 

BREAKFAST. 
Sliced oranges with powdered sugar. 

Broiled ham. Bread and butter. 
Coffee. 

LUNCHEON. 
Chicken sandwiches. 

Southern corn bread. Strawberry Jam. 
Olives. Tea. 

DINNER. 
Stewed pigeon. Steamed potatoel. 

Hot steamed brown bread. 
Gherkins. Rice custard. 

Nuts. Coffee. 
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Stewed P1geon-S11ce a hard white cabbage into water, as for 
pickU.ng; drain it, boil it 1n milk and water, again drain it, and 
lay some at the bottom of a stew-pan; soak two pigeons halt 
an hour, eeaeon them well with aalt and pepper, lay them on the 
cabbage, and cover with the remainder of it. Add a little broth, 
stew gently till the pigeons are tender, and stir in some flour, 
butter and cream for thickening. Let 1t boil up, and serve the 
birds in the middle, with the cabbage around them. 

Rice Custard-Mix a pint of milk, half a pint of cream, an 
ounce of sifted ground rice, two tableapoonfula of rose water, 
sweeten with loaf sugar, and stir all well together t111 it nearly 
boils; add the well-beaten yolks of three eggs. Stir and let it 
simmer for about a minute, pour it into a dish or serve it in cups, 
with sifted loaf sugar and a little nutmeg over the top. 

Southern Corn Bread-Sift one quart of white corn meal with 
two teaspoonfuls of baking powder. Add three tablespoonfuls of 
melted lard, salt to taste, three beaten egp and a pint of milk 
or enough to make a thin batter. Beat all very hard for two 
mtnutes and bake rather quickly in a hot, well-greased pan 1n 
which a little dry meal baa been sifted. Eat immediately. 

Nannie K. Van Keuren. 
No. 412 South Boulevard, Oak Park, Illinois. 

TUESDAY, MARCH THE "TWENTY-THIRD. 

BREAKFAST. 
Orange salad. 

Farina, sugar and cream. 
Creamed potatoes. Plain omelette. 

Graham gems. 
Coffee. 

LUNCHEON. 
Oyster croquettes. Bread and butter. 

Lemon jelly. Sponge cake. 
Tea. 

DINNER. 
Pur~ of vegetable soup. 

Braised mutton. 
Potato puft. Boston brown bread. Canned peas. 

Apple custard pie. 

Orange aalad-SU.ce three sweet oranges lengthwise, add the 
Jnlce of one lemon and sprinkle with one-half cup sugar. 

07ater Croque~ne-halt pint raw oyaten, halt pint cookecJ 
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wat. one heaptnc tablespoontut butter, three tableapoonfula of 
cracker crumbe, the ;rolka of two eggs, one tablespoonful of onkm 
Juice; chop the o;rstera and veal flne, add one-half teaapoontul 
salt, t pinch of white pepper, mix together and shape. Dip la 
egg and roll In cracker crumbs and tey In hot lard. 

Pur6e of Vegetable Soup-Peel two potatoes and one onkm 
and cut In slices. Put two tablespoonfuls butter In a fr71ngpan. 
add the onion, fry until a golden brown, then turn Into the soup , 
ketUe; add the potatoes, two tableapoontuls of rice, one carrot 
cut Into slices, and one quart stock or water; cook slowl7 until 
tender. Paaa all through a sieve and return to ketUe. Moisten 
two tablespoonfuls cornstarch with one pint milk and add to the 
pur6o. Season with half teaspoonful salt. 

Braised Mutton-Put one sliced onion, one sliced carrot Ill 
bottom of bratelng pan and la;r upon it three pounds of mutton: 
half cover with boiling water, cover cloael7 and bake one-half 
hour: after which season with one large teaspoonful salt, onea 
half aaltapoonful pepper and bake one-half· hour longer. Serve 
with brown sauce. 

Potato Pu1r-Put two cups of mashed potato Into a saucepan. 
add the ;yolks of two eggs and three tablespoonfuls of cream, one 
tablespoonful butter and one-half teaspoonful salt, stirring con
stantly over the ftre until the potatoes are light and hot. Take 
from the ftre and stir in carefully the beaten whites. Put In a 
buttered ba~ dish and bake In a quick oven until brown. 

Boston Brown Bread-One heaping cup each of corn, rye ant 
graham meal, mixed together thoroughly with two cups sweec 
milk, one cup sour milk, one cup molasses, one heaping teaspoon
ful of soda, one teaspoon salt. Put Into a tin form, p!ace over 
a kettle of bolliDg water and steam four hours. 

Apple Cnatard Ple-Two cupfuls of stewed apples, mashed 
VfJl7 ftne: add two tablespoonfuls butter, one cup sugar, the 
beaten white of one egg and yolks of two. Bake with one crust. 
Frost with the remaln1ng white of one egg and three spoonfuls 
sugar. 

Sponge Cake-Beat tilree eggs for ten minutes: add one cup 
sugar and beat ftve minutes: add one tablespoonful of lemon 
Mee and one of cold water: beat one minute: fold In carefully 
one even cup sltted flour. Bake in moderate oven about twenty· 
ftve minutes. 

Glac6 Icing tor Sponge Cake-One cup of powdered sugar; add 
one tableJPOC>nful lemon juice and one of bolling water, or a UWe 
more. It should be thin enoUsh to spread Itself alowl7 over the 
cake. Jin. 1. 0. Carr. 
. KlltoD JaetloD. Wiii. 



WJIIDNBSDAY, llARCH THE TWJCNTY·FOURTll. 

BREAKFAST. 
Stewed prunes. 

Bolled avena with cream. Yeast-raised mu11lna. 
Omelet. Postum cereaL 

LUNCHEON. 
Cold tongue. Chile sauce. 

Cream potatoes. 
Crullera. Quince Jelly. Cocoa. 

DINNER. 
ArgenUne soup. 

l'rled red mapper. Baked potatoes. 
Stewed celery. 

Steamed batter pudding. 
Poetum cereaL 

Prunea-Soak prunes over night and boll slowly from ave to 
ab: hours. Sweeten Just before removing from stove. 

Rolled Avena-Have bolling water In lower part ot double 
boiler. Put one quart bolling water in upper part. Add one tea
spoonful salt. Stir in quickly one pint of rolled avena. Keep 
bolling rapidly for twenty-five mlnutea. Do not stir at all while 
cooking. Remove cooker to stove shelf or top of reservoir, where 
tt wm keep hot with no danger of boUlng. Allow it to remain 
there from half an hour to an hour. This process causes the 
grains to swell without bursting, and the result Is a dellctously 
light dish of oatmeaL 

Yeast-Raised Mu11ln&-One pint of milk, one larp kitchen 
spoonful butter, melted; one cake compressed yeast, one-half 
teaspoonful salt, flour to make a thick batter. Mb: these Ingre
dients at supper time. Cover well and leave in warm place. In 
the morning add the beaten white of one egg and a pinch of soda 
the size of a pea, or more If needed to make batter perfectly 
sweet. Fry tn greased muflln rings on a hot greased griddle. 

Chile Sauce-To be made tn the llUDlDler. One-half peck toma
toes, chopped; three stalks of celery, cut flne: one cup grated 
horseradish; two red peppers, chopped ft.ne; one cup of onions, 
chopped 8.ne; one small cup of salt, one cup of black and white 
mustard seed, two tablespoonfuls of white pepper seed, two tea
spoonfuls of cinnamon, one teaspoonful of cloves, one teaspoonful 
of mace, one cup white sugar, one quart elder vtnegp.r. Stir all 
well together. Do not cook. Keep In Mason Jars. 

Cmllers-Two cups brown sugar, one and one-half cups but• 
ter, ab: eggs, one-half nutmeg, flour enough to make a moderately 
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8tur dougb. Roll to a thickness of a quarter of au Inch, cot oat 
and fr7 In smoking bot lard. 

Arpntlne Soup-Soak otie-balf pint split peas for two hours. 
Boll In plenty of water for four hours with two bay leaves and 
twelve seeds of dried red pepper. An hour before serving add one 
Quart of good strong stoclc or three-quarters of a pint of cold 
roast meat gravy, One-half hour before serving add one pint of 
eanned tomatoes. Allow aoup to boil down to three quarts. Strain 
through colander. Seaaon with salt to suit taste. Two teaspoon· 
tu1s will be found nearly correct. Allow aoup to boll again before 
serving. This aoup may be varied lndeftnitely by using different 
fresh and dried vegetables. 

Steamed Batter Pudding-Beat one egg, add one-half teacup 
augar and lump of butter size of walnut. Sift one teaspoon baking 
powder and one-half teaspoon salt Into two cups of flour. Stir 
a cup of ralslns Into the flour. Stir all together, adding gradually 
two-thlrda of a cup of sweet milk. Turn Into buttered pudding 
dish. Steam one hour. Cover steamer with cloth before cover
ing with Ud, as thla cloaes lt more surety. Serve pudding with 
~ and sugar. Mrs. Kilton UpdegraJL 

Columbia. Ko. 

TBUBSDAY, KARCH THJll TWENTY•J'IJ'TH. 

BREAKFAST. 
Fruit. 

........ ameJeL Watercress. Potato ebll!L 
English crumpet& 

CoJfee. 

LUNCHEON. 
lla:lamla1ae flab. Fresh ron.. 

BuUli. Toasted wafers. .Jellr, 
Tea. 

DINNER. 
Tomato soup. 

PaDed chicken. :Mashed l)Otatol& 
Bolled rice. Lettuce saJad. 

Orange float. 
Co tree. 

Sauage Omelet-Bkln three links of samage, put over the 
ftre In a fr7lng-pan and Btlr for five minutes anti place In the 
middle of an omelet of ab: eggs, just ready to fold. 

English Crumpete---One cup of warm milk, one-quarter cup of 
7eaat, OM saltsooonful of salt, one egg well beaten, a tablespoon• 
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ful of soft butter and fl.our enough to make a aUtf batter. Bea. 
thoroughly and let rise over night. In the morning grease some 
mufl.ln rings, place them on a warm griddle, very carefully spoon 
up the batter so as not to break the bubbles, and fl.11 them half tun. 
Let rlae twenty minutes and bake. When done on one aide 
turn and bake on the other. Butter them while hot, pile one on 
another and serve Immediately. 

Mayonnatae Flab-Take a pound or mol'e oi'. cold bolle4 fish, 
cat Into pieces an Inch in length. Put the yolks of four fresh raw 
eggs with two hard-bolled ones Into a cold bowl Rub them as 
smooth as possible before introducing the oiL Allow a tablespoon~ 
tul of oil to each yolk of raw egg. Introduce this by degrees, a few 
drops at a time. When the oil is well mixed and resembles jelly 
put in one teaspoonful of salt, one-half teaspoonful of pepper and 
one of made mustard. Add two tablespoonfuls of vinegar gradual· 
Jy. Serve the 11.sh in a glue dish, with half the dressing stirred 
In with it. Spread the remainder over the top and lay lettuce 
leav~s around the edges. 

Pulled Chicken-Cut off the first and second joints, sides and 
back from a cold routed chicken, dip them in beaten egg and 
bread crumbs seasoned with salt and pepper. Skin the breast 
and wings and pull the meat off in flakes; heat in a nicely sea• 
aoned white sauce. Broll the breaded pieces. Pour the mince 
In the middle of a dish, lay the rest around, and the juice of 
half a lemon may be squeezed over all. 

White Sauce-Mix two tablespoonfuls of s1tted ftour with two 
of warm butter. Place over the fl.re a saucepan containing a pint 
of sweet milk and half teaspoon of salt and a dash of white pepper. 
When it reaches the bolltng point add the butter and fl.our,·sttr
rlng briskly untll it thickens. Cook fl.ve minutes. 

Orange Float-One quart of water, the juice and pulp of two 
lemons, one cotfeecuptul of sugar. When bontng hot add four 
tablespoonfuls of cornstarch. Boll fttteen minutes, stirring all 
the time. When cold pour it over five sliced oranges in a glass 
dish. Over the top spread the beaten whites of three eggs sweet• 
eed and flavored with vanma. Mrs. John Buie. 

No. 170 Harding avenue, Chicago. 

PRIDAY, KARCH THE TWENTY-SIXTH 

BREAKFAST. 
n'hlte cornmeal mush and cream. 

Brolled mackerel. 
Toast. Coffee. 

LUNCHEON. 
!lcrambled eggs and calves' brains. 

Buttered white bread. 
Clrrant jam. Hot stnpr cake. 

Tea. 



DINNER. 

Chicken broth with rice. 
Broiled whitefish and hard-bolled eaa. 

Browned potatoes. 
Oranp salad and touted crackers. 

Jenn7 Lind-lemon sauce. 
coiree. 

White Cornmeal Mush-The art of making perfectlJ smooth 
mush 11 to have the water bolling and salted. mto a quart or 
mch water let white meal fall from the left hand, st1rr1Dg 
steadllJ' with the right hand until the meal 11.oata In llWe ch7 
J)llltchea on top; then boll for one hour, atlrrlng often. Use 
double boiler. Serve with cream. 

Minute Ginger C&ke-Set a teacup 1n a cake bowl and put 
Into the cup 11.ve tableapoontula bolling water, one large table
spoonful of butter, one of ginger, a dash of clnnamon, one-half 
teaspoonful of salt and a half one of soda. Fill the cup with 
real New Orleans molaaaea (an7 other will cause a failure) and 
.ur uatU the mixture foams over into the bowL Make thicker 
with 11.our than any other kind of cake. Pour into a small cake 
pan, bake 1D a moderate oven and serve while hot. 

Broiled Whitefish and Hard-Bolled Egga-Ever,. kitchen 
should have a wire broiler to 11.t over an iron dripping-pan. Ou 
this place whtteflah, well seasoned with salt and red pepper, and 
a few slices of breakfast bacon on top. Put 1n an evenl)' heated 
oven and broil without turning. Garnish with four hard-bolled 
eggs, pressed through the potato-masher. Butter the ilsh well 
after It fa arranged on the platter. Serve with paralq and lemon. 

Browned Potatoes-Cut cold boiled potatoes Into thick slices 
and brown each piece on both aides (being careful not to break 
them) 1D a larded spider. Sprinkle with salt and pepper. 

Orange Salad-Peel and cut four oranges loto dice, place on 
lettuce leaves or In the halves of the orange akin and pour over 
a small cupful of rich salad dressing. Serve with toasted crack
ers. 

Jenny Lind-Make a thin batter of three eggs, two full table
spoonfuls ot melted butter, pinch of salt, two teaspoonfuls of 
baking powder, pint of milk or water, a quart of dour. Bake on 
hot griddle In cakes the size of a small plate. Butter on the 
wrong aide, spread with fruit-Jam or marmalade, roll up, lay on a 
fl.at dish, sprinkle flne sugar over them. Serve hot with cream or 
hot lemon sauce. 

Lemon Sauce-One tablespoonful butter, two of flour, three 
of sugar, and the yolk of one. egg, rubbed into a smooth paste. 
Pour over a pint bolling water, stirring all the time to keep from 
getting ''bumpy." Let boil for ten minutes, or until it ls of the 
consistency of cream. Flavor with lemon Julee, adding nutmeg. 
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Beat 'the white of the en to a froth and aUr through just before 
sending to the table. 

No. 505 West William Street. Decatur, IlL 
:Mar.Y lllrsklne. 

SATURDAY, MARCH THE TWENTY-SEVENTH. 

BREAKFAST. 
Bananas. 

Cracked wheat, sugar and cream. 
:Meat balls. Sacked potatoes. 

Flannel cakes. Maple sirup. 
Coffee. 

LUNCHEON. 
Fish r6chauff6. 

Thirded biscuit. 
OnHn lunch cake. Stewed dried peaches. 

Tea. 

DINNER. 
Lenten soup. 

Veal steaks, horaeradlah. 
HomlD.7 CJ'OQ.uettea. Panned potatoes. 

Orange pie. Coffee. 

Flannel Cakee-One tablespoonful of butter, one pint of dour, 
one aaltapoonful of salt, two eggs, two cupfuls of milk, two tea
spoonfuls of baking-powder. Rub the butter Into the flour and 
add the salt. Beat the yolks of the eggs light, add the milk to 
them and when well beaten stir the milk Into the flour until quite 
smooth. Beat the whites light; add them, and lastly the bak
ing-powder, and bake on a hot griddle. 

Meat Ball.8--0ne pint of fine-chopped cold meat (any kind 
left over from previous dinner); add one cupful of bread or 
cracker crumbs, a little chopped onion, a little gravy miied with 
the cracker crumbs to moisten them. Season with one-quarter 
teaspoonful of pepper, one-half teaspoonful of salt. Mold Into 
balls and fry tn hot lard or drippings. 

Sacked Potatoes-Select for baking potatoes as near of a size 
as poBBlble; cut otr each end, and when baked scoop out the tn
stde wtth a spoon, being careful not to break the skins. Add to 
the potato (for one-half dozen) one teaspoonful of butter, one 
teaspoonful of salt, one-quarter teaspoonful of pepper, one-half 
cupful of sweet mtlk. Beat until very light and smooth. Fill the 
eklns with this and place 1n a greased pan and aet on the oven 
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grate unttl ends of potatoes are browned. The potatoes wlll puff 
up considerably lf sumclently beaten. Very nice. 

Fish R~hau1f6-The flsh left over from dinner may, by this 
process, be made into a most palatable dish. Heat the 1lah In a 
trytng-pan, removing the large bones if the 1lah ls broken or has 
been cut. but if pan tlsh and whole do not break them. While 
heating, prepare the dressing. To one pound of tlsh allow one 
and one-half cupfuls of canned tomato, one level teaspoonful of 
salt, one egg (yolk), one-fourth teaspoonful of pepper. Stew the 
tomato unUl soft, strain through a coarse sieve to remove the 
ends, return to the stew-pan and add the salt and pepper. Beat 
the egg In two tablespoonfuls of cold water; when the tomato 
la bolllng hot set the pan In a mild heat and add the yolk, stir
ring well. Do not boll the sauce after the egg is added, as It is 
likely to break. The heat should be just sumclent to cook the 
egg and thicken the tomato to the consistency of cream. Remove 
the tlsh to a platter, turn over it the sauce and serve. 

Thirded Biscuit-One cup of tlour, one cup of Indian meal, 
one cup of rye tlour, two cups of sour milk, Into which put a 
heaping teaspoonful of soda, one large tablespoonful of sugar, a 
pinch of salt, two well beaten egga. Mi:r. the wheat and rye flour 
and Indian meal; add the milk, sugar, salt, and lastly the egga. 
Bake In gem pans. 

One-Egg Lunch Cake-one tablespoonful of butter, one scant 
cup of sugar, one egg, one and one-half cups of flour, three-quar
ters cup of milk (scant), three-quarters cup of currants, one 
teaspoonful of bakink powder. Rub butter and sugar to a 
cream, then add the well-beaten egg. Sift the flour and baking 
powder together; add them and milk to the ml:r.ture; beat well, 
then add the currants, which have been floured. Beat well and 
bake in a loaf pan or In small patty pans. 

Lenten Soup-Prepare three carrots, three turnips and three 
onions by scraping, peeling and washing. Slice them and fry 
them a golden brown in fresh lard or dripping. Cut up a head of 
celery and put In and fry a few moments also. Add to this two 
cloves, one teaspoonful of salt, one-half teaspoonful of pepper, a 
little parsley and a little grated nutmeg. Cover this with nearly 
three quarts of water and simmer three hours. This may be 
used instead of broth in the Lenten season. 

Veal Steaks-These are delicious broiled as beefsteak over a 
hot fire. The steak should be thinner than beefsteak to cook 
quickly through, and when taken up on a heated platter should 
be spread with a little butter and sprinkled with salt and pepper. 
Take one and one-fourth pounds of veal steak, pound with sharp 
end of a small hammer and proceed as above. Or place In a 
pan with a lump of butter, salt and pepper sprinkled lightly over 
tt, also a little flour, and bake In a hot oven about half an hour. 
Thia Is truly delicious. 

Hominy Croquettes-one pint of cold hominy mush, one tea-
11poonful of butter, two tablespoonfuls of milk, one teaspoonful 
at white sugar. MD: well, make Into balls and dip In fine cracker 
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crumbs or 1lour, and fry In hot Jard a golden brown. Serve .m-
111ed1atel7 quite hot. 

Orange Pie-To the grated rind of one-half a lemon and half 
the grated rind of one orange add the juice of both the oranp 
and the lemon. Beat to a cream three-fourths of a cup of sugar, 
the yolks of two eggs and teaspoonful of butter. Heat In a bowl 
of hot water unUl of the consistency of cream and put into the 
pie crust and bake. Beat whites with two tablespoonfuls or 
ncar. When plea are done cover with meringue and set in the 
oven to harden. Mlas S. S. Wilson. 

Bo:a: 1042, Hudson, :Mich. 

SUNDAY, MARCH THE TWENTY-EIGHTH. 

BREAKFAST. 
Oranges. 

Farina, with sugar and cream. 
Creamed tlsh. 

Jl'ried grits (small hom1D7). 
Graham gems. 

Cocoa or cotree. 

LUNCHEON. 
Bolled ham. Duchess potatoes 

Snow cakes. Egg cream. 
Tea. 

DINNER. 
Tomato 'IOup. 

Stewed chicken. Rice croquettes. 
Corn (canned). Dinner rolls. 

Cotree jelly, with cream. 
Sponge cake. 

Farina-Three tablespoonfuls granulated farina, one-half 
aaltspoonful salt, one pint bolllng water. Cook the mi:a:ture in a 
sauce-pen for twenty minutes after it actuall7 bona. Thia la a 
very dellcate food. Served with cream and sugar. 

Creamed Fish-Any whitefish which tlakea easily may be 
used. Cusk, cod and haddock are particularly good. Cook the 
fish tlfteen or twenty minutes by gentle bolling. Remove the 
tlesh carefully from the bones, letting it separate into tlakes; 
season a pint of fish with one-half teaspoonful salt, one-quarter 
teaspoonful pepper and a few drops lemon juice. For a pint of 
tlsh make a sauce with four dessertspoonfuls of butter, two ot 
flour, one pint milk, in which a small slice of onion has been 



bolled and a half teaspoonful or salt. Pour the sauce over tbe 
a.soned fish, mix, arrange in a platter, sprinkle w1tb bread 
crumh8 (buttered) and bake in a hot oven from twenty to tbhV 
mtnutea. A speck of cayenne 18 a good addition to the sauce. 

Fried Grits-Boll a small cup or grits ln one quart salteo. 
water unUl tender; then pour in a platter one-half inch thick 
to cool. When cold cut ln small slices, flour sltghtly and broWD 
botll aides on a hot griddle greased well with butter or lard. · 

Graham Gema-One cup mtlk, half-teaspoon salt, half-GIP 
wblte flour, one cup graham ftour, two tablespoona sugar, one 
tablespoon melted butter, halt-teaspoon eoda (slightly scanted), 
one teupoon cream or tartar. Sitt and measure graham flour; 
add Boda, cream or tartar and white flour, and sltt again. Mix 
mUk, alt, sugar together and etir into ftour. .Laat, put in the 
melted butter, heat tor a minute, then drop a spoonful In eacb 
dlvtslon ot a gem pan, which should be well greased and made 
ftl7 hot on top of stove. Bake in hot oven from twenty-ftve to 
thJrty minutes. 

Snow Cakea--Half-tableapoon butter, one tablespoon sugar, 
.:wbltea of two eggs, one and one-half cups flour, one salt.spoon 
88lt, one and one-halt teaspoons baking powder, one cup milk. 
Sift flour, salt and baking powder together four times. cream 
tbe butter and sugar with a little of the milk; add the whites of 
the eggs well beaten. the rest of the milk, and, last, the ilour. 
Bake thJa batter ln hot buttered gem pma from twenty to thirty 
minutes, or You can bake In small round earthen cups. Theee 
cakes are delicious eaten hot for lunch or tea.· 

Ducheaa Potatoee--One pint potatoes, one teaspoon· batter. 
half teaspoon salt, one egg, one level saltapoon white pepper. 
Wash, pare and boll potatoes. When dr7 and mealy put ln the 
butter, salt, pepper and mash them thoroughly and quickly. Add 
the egg well beaten, and three tablespoonfuls of cream or milk. 
111% and form Into a flat cake half-Inch thick. Cut tuto oblongg 
or squares or shape Into balls, brush over with white of egg 
or milk and bake ln a hot oven until a delicate brown. 

lDgg Cream-Two eggs, two tablespoons sugar, juice and 
g:ated rind of half a lemon. Separate the yolks from the whites 
and beat ln a bowl with the sugar until both are well mixed. 
T.ben put ln the lemon and place the bowl ln a dish of botllng 
water on the tire. Stir slowly unUI the mixture begins to thicken. 
Then add the beaten whites of the eggs and stir tor two minutes. 
or untll the whole resembles very thick cream. Remove from 
ftre, pour Into small china cups and set it away to cool. Double 
the recipe when needed. 

Tomato Soup-Let the canned tomatoes stew only just long 
enough to soften through. When they are eoft strain through a 
soup-strainer or coarse wire-strainer until there ta nothing left 
but the seeds. :Measure a pint or the liquid, add one teaspoon 
salt, one saltspoon pepper, one-half saltspoon of soda and set It 
on the atove to heat slowly. :Meanwhile make a white sauce, with 
""" tablespoon butter, one of ftour and one i>lnt m~.'t, thus: Bet 
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the milk on flre in a sauce-pan to heat; put the butter and flour 
tn another pan on the flre and stir gently untll the butter melts; 
let them bubble together two or three minutes, then pour tn milk. 
a little at a time, until all is used; stlr so it will be smooth, until 
It bubbles; add this sauce to the tomato, stnWl all agatn, return 
to flre and serve as soon as steaming hot. 

Stewed Chicken-One chicken, weighing about three pounds, 
cut Into pieces, as for serving; wash In cold water, then put In 
sauce-pan, with one quart boutng water; cover and let simmer 
an hour; then add one teaspoonful salt, one-quarter teaspoonful 
pepper, a very small sliced onion, one dozen celery seeds; cover 
and let simmer until perfectly tender; several hours. .Just before 
dinner time add a small cup of mllk, In which has been dl880lved 
one teaspoonful of cornstarch; stir slowly untll It all comes to 
a botl and begins to thicken ltke cream; add teaspoon of very 
flne chopped parsley, over all, when dished. 

Rice Croquettes-one cupful bolled rice, one-halt cup mllk, 
one egg, one tablespoon sugar, one of butter, one-half teaspoon 
salt, a slight grating of nutmeg. Put milk on to boil and add rice 
and seasoning. When It bolls up add the egg well beaten. Stir 
one minute; take off and cool. When cold, shape and roll In 
egg and crumbs and brown a few at a time in hot fat. 

Coffee Jelly-One-fourth box gelatine, diBSOlved in one-half 
cup cold water an hour, then one cup bo1ltng water, one cup very 
strong coffee, one-half cup sugar, one-half teaspoon vanilla (or 
this may be left out). The coffee should be made with the pro
portion of two tablespoons of coffee to a cup of water, coffee 
should also be added boiltng hot; after the botllng water then 
the sugar. When all ts dl8801Ved atraln and set away to cool. 
Serve with sweet cream, and sugar If desired. Nelaon'a gelatine 
ts the moat deltcate. The cup for bolling water and coffee should 
hold half a pint. The cold water measure In a teacup. If Jelly 
ts liked very sweet two-thirds of a cup of sugar can be used. 

Sponge Cake-Three eggs, one cup flour, three tablespoons 
cold water, one cup sugar, two even teaspoons baking powder, 
flavor as preferred, beat white of eggs stiff and set aside, sift 
ft.our with baking powder twice, beat yolks of eggs very light, 
add sugar, beat we.JI together, then add cold water, the ftour, a 
little at a time, and last the whites. Have gem pane well buttered, 
half flll and bake at once In a good oven. Thia will make about 
a dozen nice small cakes. Mrs. Thomas Turtle. 

No. 2816 Q Street, Washington, D. C. 

MONDAY, MARCH THE TWENTY-NINTH. 

BREAKFAST. 
Acldulated bananas. 

Cracked wheat with cream. 
Bags sur le plat. Steamed graham. bread. 

Co tree. 
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L~HEON. 

Baked codfish. Buttered toast. 
Currant buns. Peach cream. 

Russian tea. 

DINNER. 
Duchess soup. 

Spiced roast mutton. Mashed Potatoes. 
Rich parsnips. Com fritters. 

Sweet pickled watermelon. 
Cream putrs. Drip cotree. 

Cheese. 

Acidulated Bananas-Slice four ripe bananas in a glass dish 
and squeeze the juice of a large lemon over them. Then add a 
g111 of lee water and half a cup of sugar. Let stand half an hour 
Ill cold place. 

Egg sur le Plat-Beat two eggs separately, spread upan stone
ware platter, then drop flve eggs upan this, season with half a tea
spoonful of salt and a third as much of pepper. Sprinkle half 
a teacupful of cracker crumbs over all and place in a hot oven 
until eggs are set. 

Baked Codfish-Pick one teacup of codfish flne, let it stew 
gently in warm water while you mix two cups of cold mashed 
Potatoes with one pint of sweet milk, two eggs, lump of butter 
size of egg, pinch of pepper and salt if necessary. Stir with 
codfish, paur in pudding dish and bake about thirty minutes. 

Currant Bune--MIJ: one pint warmed milk, half a cake of 
compressed yeast and one quart of flour and let rise in warm 
place for nearly three hours. Then add half a cup of butter 
rubbed to a cream with one cup of pawdered sugar and one beaten 
egg; then flour enough to make a soft dough and a cup of floured 
currants; knead quickly; let rise until very ltght, then make into 
quite small buns. Set them close together on tins and let rise 
again. When all of a spange brush the tops with a llttle milk 
and sugar and bake in a quick oven fifteen or twenty minutes. 

Peach Cream-Mash a cupful of canned peaches (or fresh, in 
season) through a coarse sieve. Allow as much cream as peach 
pulp, sweeten with two tablespoonfuls of sugar and beat briskly 
until the cream is Ught. Serve in glasses with currant buns. 

Duchess Soup-Two sllces each of carrot and onion cooked in 
a tablespoonful of butter flve minutes. Add one quart of white 
stock, one small blade of mace and cook fifteen minutes. Melt 
two tablespoonfuls of butter, stir in two tablespoonfuls of flour 
untll free from lumps, add gradually the seasoned stock, one-half 
teaspoonful of salt, saltspoon of pepper and one pint of rich milk. 
Stir in four tablespoonfuls of grated cheese. Cook two pilnutes. 

Roast Mutton, Spiced-Prepare any roasting cut of young 
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mutte>n by rubbing well with a teaspoon of salt and an even tea
spoon of pepper, place in iron baking pan with six whole cloves, 
one dozen whole allspice, three tablespoons sugar, one-third pint 
Vinegar and two-thirds pint of water. Cover with another pan 
and cook very slowly in gentle oven until half an hour before 
serving, then let the heat into the oven and brown quickly. Baste 
often and add water as needed. 

Rich Parsnips-Boil half a dozen ilarsnips with a1x thin slices 
ol bacOn. Allow the water to boil away and then tey down to 
a rich brown. The bacon gtves a dne flavor. 

Mrs. E. 8. Sackateder. 
Downer's Grove, Ill. 

TUBSDAY. KARCH THE THIRTIIDTB. 

BREAKFAST. 
Stewed dried peaches. 

Hominy and cream. 
Whitefish fritters. 

Bannocks. 
Coffee. 

LUNCHEON. 
Shepherd's pie. 

Bread and butter. 
Boston cream puffs. 
Canned strawberries. 

Cocoa. 

DINNER. 
Savory soup. 

D1'east of veal baked with tomatoe& 
French fried potatoes. 

Scalloped parsnips. 
Sweet cucumber pickles. 

Amber pudding. 
Coffee. 

Whitefish Fritters-One cup of cold boiled fish, flaked up 
fine, add to it half a cup of mashed potatoes, half a cup of grated 
bread crumbs, half a cup of cream, the beaten yolks of two eggs, 
one-half teaspoon of salt and one-eighth teaspoonful of pepper. 
Mix all well to&'8ther, then make into cakes or balls; beat up 
the whites of two eggs a little, dip the cakes into the whites, then 
Into cracker crumbs and fry a light brown. Garnish with parsley 
and serve hot. An excellent and appetizing way to utilize "left-

, overs." 
Bannocks-Two teacups of oatmeal or barley meal sifted with 

two teaspoons baking powder; add to two beaten eggs one 
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tablespoon of sugar, one pint of milk, one-halt teaspoon of aalt, 
sift 1n the oatmeal or barley. Bake on a griddle. 

Shepherd's Pie-Take one quart of any kind of cold meat, 
cut it up 11.ne and season with one teaspoon salt and one-quarter 
teaspoon of pepper. Put the meat Into a well-buttered puddlng
dish. Thicken a scant pint of cravy or stock with one table
spoon of flour rubbed smooth with half a tablespoon of butter; 
grate 1lne one small onion (if flavor ls liked), add to the gravy 
and pour it over the meat while hot. Have ready eight potatoes, 
pared, bolled and mashed; add to them a half-teaspoonful of salt 
and a dash of pepper, one tablespoon of butter and two of rich, 
sweet milk. Beat all well together, then spread the potato thick 
over the top of the meat. Bake slowly for half an hour, having 
the potatoes a Ught brown. Serve hot In the same dish. 

Savory Soup-Put a soup bone on the fire in two quarts of 
cold water, simmer three hours. One-half hour before serving 
add one-half cup of rice (which bas been soaked In cold water 
until soft), three tablespoons of oatmeal, one teaspoon of salt 
and one-quarter teaspoon of pepper. A most delicious and eco
nomical soup. 

Breast of Veal Baked with Tomatoes-Take a nlce breast of 
veal, wipe It off with a wet cloth, place it In a small dripping
pan and brown It quickly In a hot oven. When the veal ·Is brown 
season It highly with salt and pepper, then pour one pint of 
canned tomatoes over It and bake until the veal ls well done. 
Take it up with the tomatoes on the same dish and serve hot. 
This ts a favorite southern way of cooking veal. 

Amber Pudding-Into a quart of bolling milk stir a teacup of 
cornmeal and a quart of sltced sweet apples; add a half-teaspoon 
of salt and a teacup of molasses. Mix thoroughly. Add two 
quarts of milk; pour Into a large buttered dish and bake in a 
II.ow oven four hours. When cold a clear, amber-colored jelly 
wm have formed throughout the pudding and the apples wm be 
of a rich dark brown. Mrs. J . W. MacGowan. 

Farrington, 111. 

WEDNESDAY, MARCH THE TIDRTY-FIRST. 

BREAKFAST. 
Oranges. 

Oatmeal, sugar and cream. 
Fish balls. Mufllna. 

Coffee. 

LUNCHEON. 
Little pigs In blankets. 

Bread and butter. Lettuce aa1a4. 
Stewed evaporated pears. 

Tea. 
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DINNER. 
Spilt pea soup. 

Walled chicken. Stewed tomatoes. 
Fruit jelly. 

Cotree. 

Mu11lna--One pint sour milk, two eggs, one teaspoonful soda. 
half teaspoonful salt, flour enough to make a batter that will drop 
from the spoon. Beat soda Into milk, add salt and the eggs well 
beaten, then the flour. Half flll your well-buttered mu11ln rings. 
and bake quickly. 

Fruit Jelly-First make plain lemon jelly, adding sugar ac
cording to the fruit to be used. When beginning to set add one 
orange, one banana and two or three flgs cut In small pieces. 
Serve plain or with whipped cream. Mrs. W. WUlmarth. 

No. 415 •6th Street, Chicago, Ill. 

THURSDAY, APRIL THE FIRST. 

BREAKFAST • 
. Oranges. 

Oatmeal, sugar and cream. 
Ham pat6. Potatoes A. la c~me. 

Proverbs. Cotree. 

LUNCHEON. 
Creamed ft.ah. White potatoes. 

Brown bread. New England flre cake& 
Tea. 

DINNER. 
Mock bisque soup. 

Yankee pot pie. Beet& 
Baked corn. Cake pudding. 

Cotree. 

Proverbs-One cup sweet milk, one egg, two cups of flour, one 
teaspoonful of good baking powder, a saltapoonful of salt. Beat 
together thoroughly. FUI gem or patty pans and bake in a hot 
oven. Good. 

White Potatoes-Boll and peel six potatoes; cut them In · 
halves and lay In a vegetable dish. Have ready a sauce like the 
following: Put in a saucepan one cup of milk, stir in carefully 
one scant tablespoonful of melted butter and two chopped hard
boiled eggs, one saltapoonful of salt and a shake of pepper. Heat 
together thoroughly and pour all over the potatoes. Serve hot. 
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Brown Bread--One even cup of Indian meal, two heaping 
cups rye meal, one teaspoonful of salt, one small teaspoonful of 
soda, one cup of molasses. Mix very thoroughly together the 
meal, salt and soda. Add one pint of hot water to the molasses 
and stir. Pour the molasses and water into the middle of the 
meal and stir till a smooth batter. Put in a buttered tin, cover 
tightly and set over a kettle of hot water and steam three hours. 
Then set in the oven for ten minutes. 

New England Fire Cakes-Make a pie crust not quite as rich 
as for puff paste. Cut off small pieces and roll out to about the 
size of a breakfast plate and as nearly round aa possible. Have 
a griddle over the fl.re. Grease and place one cake on It and bake 
a nice brown. Turn it when done on one side and brown nicely 
on the other. When done put on a plate and butter it well. 
Spread a layer of preserved strawberries or raspberries on it. 
Have ready another cake and bake. Pile one upon the other and 
butter and spread layers of preserves until all the pastry you 
have made is cooked. Serve quite hot. Cut down through all 
the layers. It is an old-fashioned New En1land cake and in 
olden times was cooked In Iron spiders propped up before the 
kitchen fire; hence Its name. It ls a very nice shortcake to be 
eaten hot for luncheon or supper. 

Beets-Wash and put them on to boll An Inch of the stalk 
should be left on to prevent their "bleeding." The time for boll
ing depends on the age of the beets. When young one hour is 
su111.clent; when older several hours are required to make them 
tender. When done skin them and slice them, then season with 
salt, pepper and a Uttle butter and enough vinegar to nearly cover. 

Baked Corn-One can of corn. Add one cup of bolllng milk, 
two tablespoonfuls of butter, one teaspoonful of salt and one
fourth teaspoonful of pepper. Put in a baking-dish, dot over 
small bits of butter and bake In a moderate oven three-quarters 
of an hour. 

Cake Pudding-Take six thin, stale pieces of cake, spread 
them sparingly with currant jelly. Blanch two dozen almonds 
and split them ; stick them In the cake and lay the pieces of cake 
In a shallow dish or small platter. Make a soft custard of one 
large coffeecup of milk, one egg, two tablespoonfuls of sugar, 
one-half teaspoonful of vantlla. Pour over the cake and serve. 

Miss Helen BroWD. 
Hudson Mich., Box 1042. 

FRIDAY, APRIL THE SECOND. 

MENU FOR LENT. 

BREAKFAS'l'. 
Jellied apples. 

Codftsh balls. Soft corn-bread. 
Coffee. 



LUNCHEON. 
"SomethlDg for luncheon." 

Banana cream. Fruit cookie&. 
Dutch cocoa. 

DINNER. 
Creamed salmon. 

Potato puffs. Onion pie. 
Apple salad. Crisped crackers. 

Chocola&e meringue. French coffee. 

Jellted Apples-Cut seven or eight tart apples In halves, core 
and set In baking-pan, cored side up; pour over one and one· 
half cups of cold water and three small cups of sugar, cover 
closely and let boll gently for half an hour; remove cover, set 
ln oven and bake brown. Use cold. 

Bott Corn-Bread-Half a pint of cornmeal, half a pilllt of sour 
mllk, a saltspoon of soda, half a pint of sweet milk, tablespoonful 
of melted butter, pinch of salt, two well-beaten eggs. Bake 1D 
deep dlsh. 
· "Something for Luncheon"-Break a quarter of a pound of 
cheese into small bits and pound to a smooth paste with two 
tablespoonfuls of butter, the yolks of two eggs, one teaspoonful 
of mustard, a very little cayenne and a small half teaspoonful 
of salt. Toast six slices of bread, spread with the mixture, put 
in hot oven for ftve minutes. Serve at once. 

Banana Cream-Peel ftve large bananas and rub them smooth 
with fl.ve tablespoonfuls of white sugar; beat one-half pint of 
cream to a stiff froth, add the pounded fruit and a tablespoonful 
of lemon juice. Mix and add half an ounce of Cox's gelatine pre· 
viously dissolved in enough rich milk to cover It; whisk all to· 
gether gently and mold. Use with cream and sugar, or alone. 

Fruit Cookies-Two cups of brown sugar, one cup of butter, 
one and one-half cups of seeded raisins, three tablespoonfuls of 
sour milk, one-quarter teaspoonful soda, one tablespoonful of cln· 
namon, one small nutmeg grated, two eggs, three and one-half 
cups of flour. Drop on pan to bake in moderate oven. 

Dutch Cocoa-Scald one quart of milk. Mix two heaping 
tablespoonfuls of Dutch cocoa, two of sugar and a pinch of salt. 
Pour slowly upon this one cup of bolltng water; add this mix· 
ture to the hot milk, mill or beat with egg-beater for two min· 
utes and serve. 

Creamed Salmon-Drain the flab from a can of salmon and 
chop tine; grease the bottom of a small baking-dish and put in a 
layer of bread crumbs, then a layer of flab and so on until a 
pint of crumbs and the fl.sh have been used, having crumbs last. 
Pour over all a dressing made of one pint of mllk scalded, with 
two tablespoons of butter, one tablespoon of fl.our, a level tea
spoonful of· salt, a liberal sprinkling of pepper. Bake untll brown. 

Onion Pie-Six onions allced 1Dto a aklllet with enough but• 
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ter and lard to try; when soft add half a cup c>f mllk and cream, 
equal quantities, one beaten egg; thicken with a tablespoon of 
flour mixed smooth 1n a little cold milk, a half-teaspoonful of 
salt and a saltspoon1ul of pepper. Have ready baked a good pie 
crust in the usual pie plate, 1lll with onion mixture and set In 
oven long enough to brown on top. No upper crust. A most 
excellent German dish. 

Apple Salad-Peel and core three nice apples. Cut in small 
pieces as you would celery for chicken salad. Squeeze the juice 
of a large lemon over at once to keep from turning dark. Cut up 
half as much of white celery. When ready to use put together 
With French salad dressing and serve on lettuce leaves. 

Mrs. E. S. Backsteder. 
Downers Grove, Ill. 

SATURDAY, APRIL THE THIRD. 

BREAKFAST. 
Stewed apples. Rice omelet. 

Potato balls. Toast. 
Coffee. 

LUNCHEON. 
Hallbut on toast. Potato salad. 

Dainty berry cakes. 
Chocolate. 

DINNER. 
Julienne soup. 

Kuttonettea. Potato snow. Mashed turnips. 
Orange roley-poley. 

Coffee. 

Stewed Apples-Pare neatly and cut In halves five large, 11.rm 
greenlngs, place in a shallow stewpan, with a little more than 
hall a cup of sugar, a few pieces of lemon and bolling water to 
cover. Stew slowly untll the apples are very tender; remove to 
a dish carefully, botl the slrup a half hour longer, pour It over 
the apples and eat cold. 

Omelet-Take cupful of cold botled unseasoned rice, turn over 
it a cupful of warm mllk, add a tablespoonful of butter melted, 
a half teaspoonful of salt, a dash of pepper; mix well, then add 
three well-beaten eggs. Put a tablespoonful of butter In a hot 
frying pan, and when it begins to botl pour 1n the omelet and 
set the pan In a hot oven. As soon as It ls cooked through fold 
It double turn on a hot dish and serve at once. Very nice. 

-
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Halibut on Toast-Put Into bo1llng salted water one pound of 
fresh halibut; cook slowly until done; remove from the water 
and chop it ftne, then add half a cup of melted butter, and ftve 
eggs well beaten; aeaaon with B&lt and pepper. Place on the ftre 
a thick frying-pan, well greased with a tablespoonful of butter, 
J)\)Ur tn the ftsh and egga and aUr one way until the eggs are 
cooked, but not too hard. Turn over toast dipped In hot salted 
water. 

Berry Cakee--One cup of sugar, two egga, one cup of milk, 
two teaspoonfuls baking powder, butter the alze of an egg, and 
two cupa of flour. In thla batter atlr a pint bowl of canned 
berrtea with the juice poured off, and bake ln a quick oven In 
mumn rfnga. Serve whlle warm with butter. 

Muttonettea-Purchaae mutton cut from the leg In altcea about 
half an Inch thick. On each allce lay a large tablespoonful of 
atufDng, made wtth bread crumbs, a beaten egg, butter, salt, pep
per, aage and summer savory. Roll up the allces, pinning with 
email wooden toothpicks to keep the dressing tn. Put a Uttlft 
butter and water in a baking-pan with the mutton and cook In 
hot oven three-quarters of an hour. Baste often, and when done 
thicken the gravy, pour over the meat, garnish with parsley and 
serve on hot platter. 

Mrs. Marlon C. Wiison. 
No. 6407 Lexington Avenue, Chicago. 

SUNDAY, APRIL THE FOURTH. 

BREAKFAST. 
Oranges. 

Crushed wheat and cream. 
Baked halibut steaks. Potato Lyonnalse. 

Pauline mufti.De. Coffee. 

LUNCHEON. 
Lobster salad. Bread and butter. 

Delicate cake. Chocolate cream. 
Almond mllk. 

DINNER. 
Duchess soup. 

Steamed chicken. Baked sweet potatoeil. 
Radishes. Bread and butter. 

Creamed apple tart. Tea. 
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Baked Halibut Steaks-Trim the steaks, lay them in a rout• 
Ing pan, and for two pounds use one cup of cream, one teaspoon 
of 1lour, one tablespoon of butter, one teaspoon of 8&lt and one 
aaltapoon of pepper. Dredge the steaks with the 1lour, add the 
seasoning and dot with the butter; then pour over the cream and 
bake fifteen minutes in a quick oven. These are dellcious. 

Pauline Mu1ftna-One pint flour, one pint milk, two eggs, one 
tablespoon sugar, one tablespoon butter, two teaspoons baking 
powder, one-half teaspoon salt. Ml.x and slft together the flour, 
baking powder and salt, rub the butter and sugar, then mix the 
1lour with it to a cream; add the eggs and beat until smooth. 
Then pour in the mllk and beat rapidly until very llght. Pour 
into buttered mu11ln rings and bake in a quick oven. 

Dellcate Cake-One and one-half cups of sugar, one-half cup 
butter, beat to a cream; then add the well-beaten whites of six 
eggs and one-half cup milk, one and one-half cups flour, one-half 
cup cornstarch and two teaspoons baking powder. Sift flour, corn
starch and baking powder together. Beat thoroughly, flavor with 
one-half teaspoon of almond and bake in moderate oven. sum
clent for three days. 

Chocolate Cream-Soak one-half box of gelatine in one-half 
cup of cold water one hour. Add to the same one-half cup grated 
chocolate, one-half pound of white sugar and one pint milk; stir 
all together and boll flve minutes by placing the vessel in another 
of boillng water, then add one-half pint of rich cream; boll one 
minute. Flavor with one teaspoon of extract of vanilla and pour 
Into molds to cool. . The mold should be wet with cold water, 
aa the jelly slips out easier. Sumctent for two meals and should 
be kept cool. 

Almond Milk-Almond milk ts a delicious beverage, but It 
does not keep long and should be made a short time before it 
ts needed. Take three dozen fresh almonds, blanch by pouring 
bolling water over them and removing the skins; then pound to 
a paste; add one gill of bolllng water, strain, and then add one 
quart of cold water and one-half cup sugar. Set on the lee until 
ready for use. 

Duchess Soup-One quart of milk, two onions, three eggs, two 
tablespoons of butter, two of flour, one-half teaspoon salt, one 
8&ltapoon pepper and two tablespoons grated cheese. Put the milk 
on to boll. Fry the butter and onions together for eighteen min
utes; then add the dry 1lour and cook two minutes longer, being 
careful not to burn. Blend with the milk, and cook ten minutes. 
Rub through a strainer, and return to the flre. Now add the 
cheese, salt and pepper. Beat the eggs, dilute with two table
Sl'O<>ns of the soup, strain, and pour slowly Into the soup, stirring 
ft briskly. It must not boll again, but should stand hot for three 
minutes. 

Steamed Chicken-Wipe very dry after cleaning. Rub one 
teaspoon salt, one saltapoon pepp~r and two tablespoons butter 
Jn the cavity of the body; flll it with oysters seasoned with a 
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saltspoon salt, one-half saltspoon pepper and one of celery salt. 
Tie the legs and wings close to the body, and lay in as small a 
dish as will hold It, set in a steamer and steam four hours. Mean
time cook a pint of chopped celery till It will rub through a pu~ 
sieve. Make a pint of white sauce with the liquor of the oysters, 
add the celery to it and pour It over the fowl on the platter. Gar
nish with curly parsley. 

Creamed Apple Tart-Line a small deep pudding dish with 
pastry, pack in one and one-half pints of cut apples with three
fourths cup brown sugar and grated rind and juice of one lemon. 
Cover and bake till well done. Lift the crust and pour In one 
pint of whipped cream. Do not return the upper crust, but set 
aside and serve when ice cold. Mlsa Birdie Stenson. 

No. 6 Liberty Street, Janesville, Wis. 

MONDAY, APRIL THE FIFTH. 

BREAKFAST. 
Oranges. Germ ea. 

Jllggs, New York style. Sweet mumna. 
Coffee. 

LUNCHEON. 
Banked salmon. Radishes. 

White and graham bread. 
Stewed dried pears. Ginger bread. 

Tea. 

DINNER. 
Pu~ of chicken and rice. 

Round roast of beef with gravy. 
Browned potatoes. Tomatoes (canned). 

Blanc mange with caramel sauce. 

Germea-Bring to briskly bolling point one quart of water and 
add one level teaspoon of salt. Pour slowly Into water one cup 
of germea. Stir thoroughly while it cooks from three to five 
minutes. Serve with cream and sugar. Wheaten "foods" are 
dim.cult to prepare free from lumps; to avoid these remember the 
following rules: 

Water must be at a bubbling, frothing heat. 
"Food must be added to water in very small quantities, and 

each addltlon must be thoroughly absorbed before adding more 
of the 'food'." 

Eggs, New York Style-Boil six eggs one-half hour; drop Into 
cold water, shell and quarter. Place In buttered baking-dish hold
ing about three pints. Prepare a white sauce as follows: Heat 

.. 
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one pint milk, melt in a saucepan one tablespoon butter, stir Into 
the butter two tablespoons (rounded) Jlour, add one-quarter of 
the hot milk and stir vigorously till the mixture ls a smooth 
paste. The remainder of the milk may be added at three separate 
times, stirring In each addition till it ls smoothly blended. Season 
with one-half teaspoon salt and one-quarter teaspoon white pep
per. Chop two large cold bolled seasoned onions; stir onions 
Into tbe sauce and pour over the eggs. Sprinkle over the top 
one-half cup cracker crumbs, moistened with one tableapoo11 
melted butter, 'add two tablespoons grated cheese for a top layer 
and bake in a hot oven about fifteen or twenty minutes until 
crumbs and cheese are slightly brown. 

Sweet Mu11lns-One-half cup ~utter rubbed to a cream. One
halt cup sugar stirred Into the butter. Add two well-beaten eggs. 
Stir and mix thoroughly. Add one cup sweet milk and three and 
three-quarter cups winter wheat flour. Three rounded teaspoons 
baking powder should be sifted Into the flour after measuring, 
and the flour and baking powder sifted together into the mu11ln 
mixture. Bake in gem pans about twenty-ftve minutes. 

Banked Salmon-Place a can of salmon atter opening In hot 
water. Let a remain until heated through. Peel and (iuarter 
about six large pptatoea. When bolled, add one tablespoon butter, 
one teaspoon salt, half a saltapoon pepper and milk or cream to 
moisten. Mash and beat with a fork till light and creamy. Whlle 
.potatoes are bolling prepare a white sauce like that given above 
for the eggs. Drain the liquor from the salmon, break it Into 
flakes with a fork and arrange In the middle of a platter. Heap 
the hot mashed potatoes around the salmon and pour over all 
the white sauce. Garnish edges of platter with bite of parsley. 

Stewed Dried Peare-One-half pound of pears. Wash well 
and separate carefully. Soak over night In three pints ot clear, 
sott water. In the morning place them on to boll in th1a same 
water. Boll till pears are tender. Litt them out carefully ancl 
add to the water In which they were boiled one-half cup of gran
ulated sugar. Cook to a thick. rich slrup. Pour over pears ·and 
serve when cold. All dried fruits are very good when cooked In 
this way. 

Sponge Gingerbread-One cup sour milk, one cup dark, strong 
molasses, one-half cup butter, one-half cup sugar, one egg, one 
teaspoon soda, one tablespoon ginger, two heaping cups winter 
wheat flour (If patent flour ls used make the cups even). Warm 
butter, molaasea and ginger together, add milk, flour, eggs and 
soda (also a pinch of salt) and bake immediately. 

Pur~ of Chicken and Rlce--One cup cold chicken cut In small 
pieces, one cup cold boiled rice, well mashed; place chicken In a 
soup kettle, with a tablespoonful butter or drippings, and try 
ttll brown; sift In two tablespoonfuls dry flour; when flour ls 
brown add rice and two quarts bolling water; season with one 
heaping teaspoonful salt and four pepper corns and one-half salt• 
spoon pepper. Cook slowly several hours until meat and rice 



are tender enough to rub through a colander; return pulp to 
kettle; If thicker than thick cream add more bolling water. 
Se"e hot. 

Roast from the Round-A slice three Inches thick from the 
best part of the top of the round; dredge with salt, pepper and 
ftour; place In a hot oven with one-half pint hot water and one 
tablesPoOnful butter or good drippings In the pan; baste often 
and bake about an hour, as this roast ls not good lf too well done. 

Gravy-Pour into the pan, after removing the roast, one pint 
hot water or stock; melt In a saucepan a tablespoonful butter or 
good dripplngs. and when browned stir in two heaping tablespoon
fuls flour; stir until the flour ls brown and well mixed with the 
butter; add, a little at a time, the hot liquid from the roasting
pan and stir In till It Is smooth and thick; season with salt and 
pepper to taste. Strain and se"e. 

Browned Potatoee-Pare six or eight potatoes of medium size. 
Leave them whole and place ln cold water for an hour. Boll untli 
almost done. Drain and when they are quite dry drop into hot 
fat and brown like doughnuts. Se"e at once, well sprinkled with 
salt. This ts an excellent way to prepare potatoes so late in the 
season. 

Blanc Mang&-()ne quart of mllk (resernng three tablespoons 
with which to mix three ·tablesPoODB corn starch) with a pinch of 
salt and flve tablesPoOns sugar. When mllk ls hot pour in the 
mixed corn starch and stir until it ls a thick batter. Pour this 
on the well beaten whites of four eggs and stir carefully. Pour 
into frapp6 glasses, only enough to half flll them. Serve when 
cold with the caramel sauce. 

Caramel Sauce-Mix two cups of sugar with two tablespoons 
of water in a saucepan. Stir till it becomes a dark brown color. 
Add two cups of boUtng water cautiously as it hisses and sputters. 
Cook gently for ten minutes longer. Let ft cool and serve ln a 
small pitcter, pouring it over the blanc mange as It ls ln the 
little frapp6 cups. Marr Demtq. 

No. Hl Scovllle Avenue, Oak Park, Ill. 

TUESDAY, APRIL THE SIXTH. 

BREAKFAST. 
Oranges. 

Wheat griddle cakes. 
Baked eggs. Crullers. 

Coffee. 

LUNCHEON. 
Chipped beef. Potato 41-. 

Bread and butter. 
Cornstarch puffs. Marmalade. 

Tea. 



DINNER. 
Potato soup. 

Veal potpie. Splnaeh. 
Mock snow pudding. 

Coffee. 

Wheat Griddle Cakes-One pint of flour, one-quarter tea
spoonful of salt, one teaspoonful of soda, one pint of sour milk, 
scant measure, and two eggs. Crush, measure and sift the soda 
and salt In the flour; mix thoroughly; add the milk, and beat 
well, then the beaten yolks, and lastly the whites beaten to a 
sWf froth. Bake on a hot, well-greased griddle. Thls recipe can 
be varied by using one-halt or one-third fine cornmeal or graham 
flour. 

Crullers-One cupful of sugar, one tablespoonful of butter, 
two eggs, one cupful of rich milk, three cupfuls of flour mixed 
with two teaspoonfuls of baking powder, one small level tea.spoon· 
fol of salt; use ftour enough to roll; cot In two-Inch squares, 
and cut each square In "slashes"; try In hot lard. When cool 
roll In fine sugar. Thls recipe will make enough for five or six 
breakfasts. 

Chipped Beef-Take one-half pound of finely shaved dried 
beef; put In a saucepan and add enough cold water to cover It. 
When scalding hot (bolling toughens It) drain off the water, add 
one large tablespoonful of butter, and a slight sprinkling of pep
per; let It simmer gently for ten minutes. When ready to serve 
add three or four tablespoonfuls of cream. This wm be found a 
pleasant change from the thickened gravy with which It la usually 
served. 

Potato Dlce--Pare and cut Into dice-shape five medium-size 
potatoes; put Into a saucepan with enough hot water to cover, 
and one-half teaspoon of salt; cook till tender, drain and pour 
over them two or three tablespoonfuls of melted butter and serve 
at once. 

Cornstarch Potra-One cupful of pulverized sugar, one-half 
cupful of butter, one cupful of cornatarch, two teaspoonfuls of 
baking powder, one teaspoonful of vanUla, four eggs. Rub the 
butter and sugar to a cream, add the beaten yolks of the egga; 
beat the whites of the eggs very stHr and add alternately with the 
eornstarch and baking powder mixed. Bake In well-greased gem 
Uu. which should be heated before putting the batter tn. Bake 
In a rather quick oven. When cool frost. This recipe will make 
twenty puffs, and they wlll keep several days. 

Veal Potpie-Three pounds of veal, rinse thoroughly, put In 
kettle and cover with bolling water; add one heaping teaspoonful 
of aalt, and remove the scum as It rises; then add one large 
spoonful of butter and a saltspoonful of pepper; when nearly done 
la? six or eight medlum-etze pared potatoes on the meat: make 
a batter of one and a half pints of flour, two teaspoonfuls of bak• 
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Ing powder, a saltspoon 01 salt and one cupful of sweet milk; 
drop a spoonful at a time either on the meat or in the steamer 
placed over the kettle. Do not remove the cover for thirty min
utes, for it the air strikes them they wm "tall." Take up the 
meat, potatoes and "dumplings" on a large platter; wet two 
tablespoons ot flour in a llttle cold water, rub till smooth and stir 
in the broth; add another tablespoonful of butter and cook tlll 
it thickens, then pour over the potpie. 

Mock Snow Pudding-Three tablespoons of cornstarch wet 
with enough cold water to dissolve 1t and a pinch of salt; pour 
over this one pint ot bo1llng water; cook five minptes, stirring 
constantly; add the whites ot three eggs beaten to a stiff froth. 
Wet a mold in cold water and pour the mixture in. Make a cus
tard ot the yolks ot the three eggs, one-halt a cupful of sugar and 
one cupful of milk; let It come to a boll, but do not allow it to 
curdle; flavor. When ready to serve turn the white part out 
on an ice-cream platter or fiat dish and pour the custard around it. 

Elkhart, Ind. Mrs. Eugenie K. Meader. 

WEDNESDAY, APRIL THE SEVENTH. 

BREAKFAST. 
Orange a. 

Quaker oats, sugar and cream. 
Mutton chops, grilled. 

Creamed potatoes. Hot corn bread. 
Coffee. 

LUNCHEON. 
Oyster patties. Cucumber pickles. 

Bread and butter. Apple jelly. 
Cookies ot 1812. Chocolate. 

DINNER. 
Bolled fresh cod with sauce. 

Bolled potatoes. Rice cakes. 
Cheese salad. Crackers. 

Silver pie. 

Mutton Chops, Grilled-One and one-quarter pounds of chops. 
Cut the chops an inch thick, either from the loin or the best end 
of the neck; if from the latter, the bones must be shortened a 
little. Remove all superfluous tat, and season each chop by press
ing In a mixture of a teaspoonful ot salt and a half teaspoonful of 
pepper, and powdered herbs, If you like them; then dip each 
chop in warmed butter or dripping and broil on a gridiron over 
a clear fire from eight to ten minutes, according to thickness. 
During the process of cooking the chops require to be trequentiy 



turned in order that they may be done equally, and for this pur
pose use a pair of steak tongs. By inserting any sort of a sharp 
instrument into meat that is cooking we provide a ready means 
of escape for the juices which the meat contains, and thus being 
deprived of its beet element It becomes dry and taeteleas. When 
cooked, place each chop, just slightly overlapping its neighbor, 
upon a hot dish; pour over each a deasertepoonful of hot butter 
and a tablespoonful of hot catchup and serve immediately. 

Creamed Potatoes-At thia time of year one is apt to have 
a quantity of small-sized potatoes, and here le a good way in 
which to dispose of some of them: Take two dozen small po
tatoes, allow one pint of milk, one tablespoonful of butter, one 
and one-half tablespoonfuls of cornstarch, one-halt teaspoonful 
of salt. Moisten the cornstarch in a half-cupful of the milk, 
place the rest of the milk en the fl.re, and when acalding hot add 
the cornstarch mixture. Cook until again scalding hot, set on 
the back of the fl.re and add the butter and salt. Have the po
tatoes, peeled perfectly with no speck of the thin skin to be seen, 
bolled until tender and drained and sprinkled with salt. Place 
these in the serving dish, pour over them the cream dressing, 
dust slightly with pepper and serve at once. 

Hbt Corn-Bread-One-half pint of buttermilk, one-half pl:ai 
of sweet milk, one-half teaspoonful of soda, two eggs, three table
spoonfuls of cornmeal, one teaspoonful of salt. Mix the buttf""
mllk, sweet milk and soda together, and when the soda ls tho1-
oughly dissolved pour these over the beaten eggs. Add the corn
meal and beat well. Place the pan in which it is to be ba.ked 
on the stove, with a heaping tablespoonful of lard in it. As soon 
as this is melted evenly and shaken upon the sides, pour in the 
batter, put Into a quick oven and bake a delicate brown. 

Oyster Patties-Make a crust of one cup of flour, one-half cup 
of lard, one-half cup of very cold water, one-half saltspoonful of 
salt. Mix lightly together, roll out and line small patty-pans with 
tt. Take one-half pint of milk, a tablespoonful of flour, the same 
of butter. Dissolve the flour In a llttle of the milk, and add to the 
rest of the mUk, which has fl.rat been heated. Let this become 
botling hot, and then stir In a few gratings of nutmeg and 
a teaspoonful of lemon juice. Lastly, add one-half pint of oys
ters, salt, and let it boll up once. Then put four oysters 
and some of the gravy into each patty-pan, cover with crust and 
bake in a quick oven. 

Cookies of 1812--0ne pint of sugar, one teacup of butter, four 
~ggs, two tablespoons of sweet milk, one-half teaspoon 
of soda, one teaspoon of cream of tartar, one-half nutmeg, 
one teaspoon of vanllla, one pint of flour. Roll the 
sugar (granulated) until quite 11.ne; add the butter and cream 
them. Stir in the milk gradually, and beat the eggs separately, 
and then put together and beat again. Add to the mixture bet
ter, sugar and milk, and lastly the flour and soda, which has been 
dissolved in a llttle warm water. After these have been well 
mixed add the nutmeg and vanilla. Beat all well together, and 
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add enough fl.our to handle well in rolling and cutting out. Bake 
in a moderate oven a delicate brown. Theae keep well 

Bolled Fresh Cod-A good recipe for cod, Almon, shad or 
any other fresh 11.ah. Let the 11.ah remain in cold water slightly 
salted for an hour before it is time to cook It. Wrap It then In 
a clean towel that has been well covered with flour. Fasten the 
towel closely and put on to boil for half an hour in salted water. 
Take it up and put on a heated platter and pour the sauce over it. 

Fish Sau~To one teacup of milk add one teacup of water; 
put It on the fire to scald, and when hot stir in a tablespoon of 
fiour previously wet with cold water. Add two eggs well beaten, 
a half-teaspoonful of salt, a shake of pepper and a tablespoon of 
butter. Boil two eggs hard, take off the shells, slice and lay 
over the 11.ah. Then pour over the sauce and serve. 

Rice C&kea-Moiaten a large coffee cup of cold boiled rice 
with enough sweet milk to make a smooth paste, add a table
spoonful of melted butter, a small half-teaspoonful of salt, an 
even teaspoonful of sugar and a well-beaten egg. Make into balls 
or cakes and fry in hot lard. These are good with hot meats also. 

Cheese Salad-Odd bits of cheese to the amount of a pound, 
grated, one hard-boiled egg, one teaspoonful of cayenne pepper, 
Olle of salt, one of white sugar, one of made mustard, one table
spoonful of vinegar, one of salad oil or melted butter. Rub the 
yolk of the egg to a paste with the oil or butter, adding in order 
the salt, pepper, sugar, mustard, and lastly the cheese. Work 
all well together before putting in the vinegar. These mixtures 
bear a marvelous resemblance In taste to a deviled crab, and 
make a very good impromptu relish to eat with crackers and but
ter. This is still better if you can add a cupful of cold minced 
chicken. 

Silver Pie-Peel and grate one large white potato into a deep 
plate; add the juice and grated rind of one lemon, the beaten 
white of one egg, one teacupful of white sugar and one cup of 
cold water. Stir well together and pour into a nice under-crust 
and bake. When done have ready the beaten whites of two 
eggs well beaten, half a teacupful of white sugar and a few drops 
of lemon, all thoroughly beaten. Put this mixture on the top 
of the pie evenly and return to the oven to stUfen a few mo
ments. When eent to the table just cold lay a teaspoonful of 
jelly on the center of each piece, to ornament, tf you wish. 

Miss Helen Brown. 
Hudson, Mich. 

THURSDAY, APRIL THE EIGHTH. 

BREAKFAST. 
Green gages (canned). 

Velvet mush, with cream and sugar. 
German omelet. Jullenne potatoes. 

German coffee cake. Coffee. 
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LUNCHJDON. 
Jellied whtteftsh. Radlshee. 

Rice bread. Ginger ale. 
Gentleman's favorite cake. 

Orange jelly. 

DINNER. 
Tomato soup. 

ltcmeleaa birds. Maahed potatoee. 
Succotaah. Watermelon pickles. 

Lemon pie. Tea. 

Velvet Mush-Melt two tablespoonfuls ot butter In a porce
lain kettle; cook In this two coffeecuptuls ot wheat dour until 
tt altpa the spoon and the kettle; have five cups of milk ready . 
bolled and add to the flour, one cupful at a Ume. Let botl be
tween each cupful. Add one teaapoonful ot aalt; sUr thorough!Y 
and serve. 

German Omelet-Five eggs, five tablespoonfuls cream or rich 
milk, six thin sllces of bacon, one-half teaspoonful fl.De-chopped 
parsley. Beat the eggs and cream together and put In the pars
ley. Let the bacon simmer ln boflfng water for flve minutes. Put a 
piece of butter tn the fryl:ng-pan, the size of a hickory nut; let 
brown; then pour ln a thin layer of the egg batter; now lay on 
the bacon and pour In remainder of batter. Must be fried over 
slow hard-coal fire. When it begins to stiffen then turn, which 
can be done successfully this way: Put tiny pieces of butter 
on a lid which fits the spider; press lld against apider and turn; 
then sllde back tn the pan and brown on the other side. 

German Coffee Cake-Set a sponge with one pint lukewarm 
mflk, a two-cent cake of yeast, a half teaspoonful 
of salt and halt a pound of dour. Let rise by 
the stove for two hours, then stir tn halt cup of melted 
butter, one cup of raisins, one-quarter of a cup ot finely cut citron, 
one cup ot sugar, three eggs. Knead ln enough fl.our to make a 
stiff dough-about one pound-then part the dough in three even 
pieces, roll them out separately, long and thin, then braid to
pther and form round In the pan. Let rise again and bake a 
good half-hour. Frost.. Su11lcient tor two meals. 

Gentleman'• Favorite Cake--Beait three egg yolks with half
cup butter and two cups sugar; then add one cup wa.ter with 
half a teaspoonful soda dlSBOlved in it, two cups of !lour with one 
teaspoonful of cream of tartar, and last the whipped whitea. Bake 
fn layers. Fllllng: One egg, one cup of sugar, three grated ap
Pl6' juice and grated rind ot one lemon; stir over the ftre till 
ft bolls and gets thick; let cool and put between layers. Shake 
powdered sugar over cake when served. 

JeIUed Whiteflsh-Two pounds whlteflah bolled ln one and 
three-quarters quarts of water seasoned with two t888PC)ODfal9 
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salt, one gill vinegar, four bay leaves, one tablespoonful of whole 
pepper and cloves. When tender take the ftsh out, strain the 
soup and return to the fire, with the white of a:a. egg to clear It; 
remove from fire; add the Juice of a lemon and two ounces of 
gelatine, first dissolved In water. Then strain again, and when 
cool, but not cold, pour over the fish. Turn on a platter when 
sr.rved and garnish with parsley. Enough for two meals. 

Rice Bread-Quarter pound of rice, two pounds of flour, one
half tablespoonful salt, one cake of yeast, one pint lukewarm 
water. Sew rice In a sack, but leave sufDclent room to let It swell; 
put the sack In bolling water and let cook for three hours. Dis
solve yeast and salt In water, mix with rice and knead In two 
pounds of 1lour. Let rise, then put In bread pans and treat as 
common wheat bread. Very healthy. 

Ginger Al~ne and three-quarters pounds sugar, one and 
one-half ounces whole ginger, two and one-half ounces cream 
tartar, one lemon sliced, seven quarts bolling water, 2-cents yeast. 
Put sugar and spices In a stone Jar, pour over the bolUng water 
and let stand twenty-four hours In a cool place covered. Then 
put yeast In, dissolve In lukewarm water, and let stand again 
twenty-four hours, then fill In bottles, cork well, and after three 
days It ls ready to serve. 

Orange Jelly-Dissolve one ounce of gelatine In half a pint 
of water, mix In one quart of bolling water, three cups of sugar, 
the juice of three lemons. When well dissolved, squeeze In the 
Julee from eight oranges, then strain and put away to cool. 
Meant for two desserts. 

BoneleBB Birds-For this use round steak sliced thin. Cut 
In pieces about three to four Inches wide and five to six Inches 
long. Sprinkle salt and pepper on one side; put In a narrow 
piece of bacon, two Inches long and one-half an Inch wide, a 
piece of carrot same size; now roll the meat like a thick sausage, 
get the shape of a bird without head or feet as much as you can, 
and wind around with string, then rub with allspice, salt and 
pepper and roll In flour. Brown well In butter In which you have 
grated an onion, then add stock or bolling water until covered, 
cook slowly for two hours, then take out the birds, strain gravy 
and thicken with one teaspoonful of flour made smooth In a little 
water, add a pinch of salt. Should the stock or water steam away 
while cooking more must be added-but always bolling hot. 

Succotash-Half a pound of llma beans soaked six hours; 
cook till tender; add one can of corn, one teaspoonful of salt, one 
piece of butter size of walnut; bring to boll and serve. 

Mrs. John J, Planett. 
No. 69 West 41st Street, Chicago. 



FRIDAY, APRIL THE NINTH. 

BREAKFAST. 
Fruit. 

Quaker oats, cream and sugar. 
Cream hash. Sweet potato croquett-. 

Bread puffs. Coffee. 

LUNCHEON. 
Veal loaf. Sliced tomatoe&. 

Bread and butter. 
Swedish cake. 

Ceylon tea. 
Iced apple&. 

DINNER. 
Turtle bean soup. 

Turbot A. la creme. Steamed potatoes. 
Parsnips served in cream. Pickle&. 

White bread. 
Simple fruit puddlng. 

Coffee or tea. 

Cream Hash-chop mutton, veal or beef as ftne as for hash 
and as much as ts needed. Fry for a few minutes In salt pork drip
pings. Take from the fire and In the same frying-pan make a 
rich cream cravy, 1f cream ts a poaslbUlty; if not, use milk, 
thickening It with cornstarch and adding a generous lump of 
butter. Pour half of the gravy Into a pan over the fire, thin It 
with hot water, dip In It slices of well-browned toast, lay the 
moistened toast upon a fl.at dish and set In a waun place. Into 
the thick cream gravy put the minced meat, cook It five minutes, 
then spread it upon the toast. Delicious. 

Sweet Potato Croquettes-For eight croquettes use one-halt 
cupful hot milk, two tablespoonfuls butter, one-half teaspoonful 
salt, two eggs, enough bolled sweet potato to make a pint; bread 
crumbs. When the potatoes have been mashed smooth and light, 
beat Into them the hot mllk, and then the salt and butter; next 
beat one egg until llght, and beat this Into the mixture, which 
should be shaped Into croquettes; beat the second egg in a soup 
plate; cover croquettes with egg, and roll them In bread crumbs; 
fry in fat till they turn brown. Serve at once. 

Bread Puffe-If the wheat bread is light enough at breakfast 
time, have ready some hot lard; pull up some of the dough and 
cut in pieces two inches In length and drop In the hot fat and fry 
like doughnuts. To be eaten as biscuits or with sauce. 

Swedish Cake--Cream one-half cup of butter, slowly add one 
cup of sugar, one-half cup of milk, the beaten yolks of two eggs, 
the beaten whites. Sift In one heaping cup of flour, one teaspoon• 
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tut baking powder and one tablespoonful clnnamon. Bake ln a 
moderate oven 1n patty tins. 

Iced Applee-Pare and core one dozen large apples, ftll with 
sugar and a little butter and nutmeg, bake unttl nearly done, 
let cool, and remove to another plate, ff it can be done without 
breaklns them (ff not, pour oft the juice). Ice tops and sides 
with caking-lee and brown lightly. Serve with cream. 

Turtle Bean Soup-Soak one pint of black beans over night, 
then put them into three quarts of water with beef bones or a 
small piece of lean salt pork; boll three or four hours, strain, 
season with salt, pepper, cloves and lemon juice. Put In a few 
slices of lemon, and If wished add slices of hard-bolled eggs. 
Serve with toasted bread cut Into dice and placed In tbe tureen. 

Simple Fruit Pudding-Stew currants or any small fruits, 
fresh or dried, with sugar to taste, and pour hot over thin slices 
of bakers' bread with crust cut oft, making alternate layers of fruit 
and bread and leaving a thick layer of fruit for the last. Put 
on top a plate and bake In a moderate oven, and when cool set 
on tee. Serve with sifted sugar or with cream and sugar. 

Miss Idelle Jennings. 
Box 433, Monroe, Wis. 

SATURDAY, APRIL THE TENTH. 

BREAKFAST. 
Oranges. 

Wheatall with cream. 
Rissoles. Potatoes fried. 

Hot cross buns. Coffee. 

LUNCHEON. 
Escalloped oysters. Chile sauce. 

Bread and butter. Fruit salad. 
Chocolat Menier. 

DINNER. 
Mock bisque. 

Roast mutton. Roast potatoes. 
French peas. Lettuce salad. 

Orange pudding. Tea. 

Rfesolee-Mlnce one pound of beef, bolled or roasted: add 
two onions bely chopped. Grate In the rind of half a lemon 
and four ounces of bread, season plentifully with salt and pepper. 
Thoroughly mix, then stir In one or two well-beaten eggs. Form 
the mixture Into balls, dip In egg and sprinkle with crust of 
bread and fry lD bolling fat until a golden shade. 

/ 



Hot Croaa Buns-Rub a Quarter of a pound of butter into two 
pounds of flour and add a P.inch of aalt. Into a glaaa of fresh 
yeast stir a pint of warm milk and gradually at1r thla into the 
flour till 1t forms a light batter. Cover over and allow it to i:tse, 
then work into it by means of a wooden spoon half a pound of 
sugar, half a nutmeg grated, half a pound of currants, one egg 
and half a teaspoonful of allspice. Knead well, cover again and 
allow 1t to stand until perfectly spongy. Then knead into buns, 
cut a cross on top, let rise until light, cover with clarified sugar 
and bake twenty minutes. 

Escalloped Oyater.--One quart of oysters and one quart 
cracker crumbs; aeaaon the crumbs with a pinch of pepper and 
one level teaspoonful of salt, and dip the oysters therein. , Add 
one and a half pints of milk and stir the whole together with 
three teaspoonfuls of butter; strew a little powdered cracker and 
bits of butter over the top. Bake an hour. 

Orange Pudding--One cup of sugar, one-half cup of rolled 
crackers, two eggs, one-half teaspoonful of butter, one orange, 
grate the rind and squeeze the juice, one quart of milk. Bake 
Uke custard and serve when cold. Mrs. M'.arJ' H11L 

No. 67« Calumet Avenue, Chicago. 

SUNDAY, APRIL THE ELEVENTH. 

AN EASTER MENU. 

BREAKFAST. 
Bananas. 

Wbeatall, sugar and cream. 
Perfection omelet. Baked potatoes. 

Radishes. 
Rice wafDes. Maple slrup. 

Coffee. 

DINNER. 
Bouillon en taue. 

Cblcken pie. ' Cranberry Jelly. 
Oyster plant croquettes. Potato balls. 

Easter trifle. 
· Clover club cheese. Salted wafers. 

Co tree. 

LATE LUNCHEON. 
Salmon salad. 

Bread and butter sandwiches. 
Baster cake. Sliced or&DPL 

Vienna chocolate. 



160 

Perfection Omelet-Separate yolks and whites of tl.ve eggs. 
Beat yolks very light, add one small half-teaspoonful salt, one
sixth teaspoonful pepper, one teaspoonful parsley chopped very 
1lne, two tablespoonfuls milk, two teaspoonfuls tl.nely chopped 
cold ham and lastly the whites of eggs beaten so stiff you can 
turn the bowl without their slipping. Pour mixture In well
buttered, hot frying-pan. Allow 1t to remain on top of stove one 
minute, then cover and place in hot oven for four minutes. Re
move the cover, fold omelet over with cake turner and serve 
immediately on hot platter garnished with parsley. 

Rice Wafttes-One-half cup of cornmeal and one-halt cup of 
flour sifted with one teaspoonfu~ of baking powder and one tea
spoonful of salt. Add one cup of cold boiled rice, one cup of milk, 
one tablespoonful of melted butter and two eggs thoroughly 
beaten. Beat the mixture well before baking and see that your 
wame-irons are hot and well greased. 

Boutllon-This, as well as the chicken pie and the Easter 
trifle, should be made on Saturday. Two pounds of beef from 
the middle of the round, a.small beef-bone, two quarts cold water, 
one teaspoonful salt, four peppercorns, four cloves, one table
spoonful chopped parsley, a slice of onion and half a carrot. 
Wipe and cut the meat into small pieces, add the water and heat 
slowly; when near the bo111ng point skim it, taking care the scum 
does not break. After the scum is off throw in a wine glass of 

· cold water; when lt ls once again near boUing skim again; re
peat the cold water and skimming twice, then add the seasoning 
alld let boil slowly for four hours. It will boil down to three 
pints; strain and set aside. When ready for use remove the fat 
from top, heat to boUing point and serve in cups. The quantity 
is sumcient for two meals. 

Chicken Pie-Put the neck, gizzard and heart of a chicken in 
a pint of cold water with a small teaspoonful of salt, slfce of onion 
and small piece ol carrot. Let them stew slowly until there is 
not more than half a cup of liquid, which strain and put aside. 
Cut halt a pound of veal cutlet into small pieces and lay on the 
bottom of a two-quart baking dish; sprinkle over lt a scant salt· 
spoonful of salt and half as much pepper; shave sweet salt pork 
and add a thin layer of that; cut the chicken into small joints, 
sprinkling each with salt and pepper, and lay it in, plllng always 
toward the center. Then drop into the pan wherever there is a 
chink forcemeat balls made in this way: Into a cup of fine bread 
crumbs, mixed with a heaping teaspoonful of chopped parsley, 
cut a heaping teaspoonful of butter, and moisten with an egg 
mixed with a little cold water; add saltspoonful of salt and half 
the quantity of pepper and make into little round balls. For puff 
paste for crust, chop together two-thirds of a cup of butter, one 
and one-half cups of flour sifted with half a teaspoonful of salt, 
mix with scant cup of cold water, roll out into crust half an inch 
thick. Cut str11>s two inches broad, wet the edges of the dish and 
lay the strips around. Lay on the paste for top crust, pressing lt 
to the outer stripe; trim round with sharp JmUe, make SoQd· 
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111zed hole in center, ornament with twisted paste; brush all over 
with white of egg (not the edges, or they will not rise) and bake 
an hour and a half in a steady oven. Before It ta cold pour the 
gravy made from giblets through the hole in the top, usin& a 
funnel for the purpose. This pie ta excellent cold, but if you pre
fer it hot, place it in moderate oven for a half hour, laYIDg a 
paper over to protect crust. By the addition of a half pint of 
oysters "plumped" in their liquor the remainder of the pie will 
serve for a second day's dinner. 

Oyster-Plant Croquettes-Wash, scrape and boil one bunch of 
oyster plant until tender, rub through a colander, mix Into a 
smooth paste with a tablespoonful of butter, one of cream, aalt
spoonful of salt, half the quantity of pepper, and a teaspoonful of 
lemon juice. When the paste ts cold, form into small rolls, dip 
in beaten egg and grated bread crumbs and fr71D bot fat tlll crtap 
and brown. 

Easter Tri11ee-Th1s dainty dish ta not only delicious to eat, 
but charming to look at, representing a nest with Easter eggs. 
Soak a half-box of Knox's gelatine in a half-cup of cold water 
a half-hour. Boil two cups of milk and add to the gelatine, with 
two level tablespoonfuls of sugar and a teaspoonful of vanlllL 
Allow it to cool until it thickens, then add a cup of cream. 
whipped very stiff. Wash six eggs, make a hole inside of shell 
near the large end, pour out the whites Into a bowl, break up 
the yolks with a skewer and pour into another bowl ready to be 
used for cake. Wash inside of shells clean and drain them, set 
them with the hole up in a box of salt (or anything that will hold 
·them level), pour the blanc-mange in slowly through a funnel 
and set in a cold place to harden. Soak the other half-box of 
gelatine together with half the package of rose coloring matter 
found in each box In a half-cup of cold water dve minutes; add 
a cup of sugar and pour over gelatine and sugar a cup of boiling 
water, add the juice of two lemons with aufllcient water to make 
a cup of Uquld. When cool (not cold) pour into a round glass 
dish with a coffee cup inverted In center, set away to harden. 
When ready to serve remove the coffee cup, place small strips 
of candled lemon peel on aides and top of the jelly nest to rep
resent straws, then break the egg shells carefully and place eggs 
in the nest, adding a ftake of whipped cream here and there to 
simulate feathers. 

Salm.on Salad-Remove skin, oil ud bones carefully from a 
1laU can of salmon: squeeze over It juice of small lemon and set 
away to get thoroughly chllled. When ready to serve add as 
much coarsely cut celery as fish, a dozen Engltah walnut meats 
broken in small pieces, three small cucumber pickles ftnely cut 
and a half dozen oltvea cut in pieces. Pour over a home-made 
salad d1'88111ng and mix with silver fork, breaking salmon as little 
as possible. 

Easter Cake-Cream together one cup of sugar and a half cup 
of butter, add yolks of four eggs and a half cup of milk. Then 
Btlr in sradually two and a half cups of flour sifted with two 

11 
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teaspoonfula of baking PoWdtir. Add a teaaPoQnful of lemon juice 
and aUr In lightly the whites of four eggs beaten very aU!r. Bake 
In tour layers and fill with the following: The grated rind of one 
and the juice of two lemons, one cupful of augar, one egg, one
halt cupful of water, one teaaPoOnful of butter and a heaping 
tablespoonful of 1lour cooked over hot water till it thickens; cool 
before spreading. Ice the top with bolled froaUng and decorate 
with rings of candied cherries, alternating with seeded ratatns and 
small pieces of citron. Mrs. G. A. Chapman. 

No. 1151 Jackson boulevard, Chicago. 

MONDAY, APRIL THE TWELFTH. 

BREAKFAST. 
Wheatall with cream and sugar. 

Bacon and eggs. Dry tout. 
Coffee. 

LUNCHEON. 
Potato salad with Frankfurt sauaap. 

Broad and butter. 
Steamed sPonge cake with jam. 

Tea. 

DINNER. 
Veal, French style. 

Browned mashed Potatoes. Tomatoes (canned). 
Suet fruit pudding, cream sauce. 

Tea. 

Potato Salad-Boll alx large Potatoes with their skins on. 
Peel while hot, cut Into slices one-eighth of an Inch thick, 
sprinkle one heaping teaspoonful of salt over them, also a aalt
SPoOn of pepper, add two or three good-al.zed onions, chopped 
dne. Take a good-sized slice of bacon (about two ounces), cut 
Into small squares and fry them a crlap and golden brown. Add 
to this one-half cup of good elder vinegar and pour Immediately 
over the other Ingredients. Mix with a salad fork and spoon 
lightly to prevent breaking the Potatoes. Three tablespoons of 
olive oil may be substituted for bacon If preferred. Thia salad 
may be served warm or cold. Put one Pound of Frankfurt sau
aagea In stew pan, add auftlclent bolling water to cover them, boll 
brlakly five minutes. Put Potato salad on a platter and arrange 
sausage all around. Serve while sausage la smoking hot. ~ 
made mustard goes well with thta. 

Slice stale pieces of BPonge cake, lay them on a cloth In a 
steamer, steam 1lfteen or twenty minutes, spread with any pre-
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ferred jam as soon as taken from the steamer. Serve while 
warm. 

Veal, French Style-Get two pounds of stewing veal, a piece 
of shank la nice, wash and clean it carefully; put one good·slzed 
tablespoonful of half butter and half dripping into your skillet; 
when quite hot add your veal, cut into nice pieces, cover and let 
brown slowly; when a golden .brown on one side turn each 
1>iece and brown the other; add two small onions chopped very 
11.ne, one rounded teaspoon of salt, one saltspoon of pepper, stir 
all until onions are slightly brown, then add botUng water enough 
to cover veal; now add two tablespoons of vinegar, one bay leaf, 
let simmer slowly on back of the stove one hour or untU veal can 
be easily pierced with a fork. See that the liquid doesn't more 
than half boll away; if it should add a little more hot water. Just 
before serving dissolve one tablespoon of cornstarch In a Uttle 
cold water and stir it In; let boll until clear and serve at once. 

Browned Mashed Potatoes-Peel and boll six large potatoes in 
salted water; when done mash them ftne, add butter size of a 
small egg, half a cup of milk or cream, beat thoroughly with a 
large spoon. Butter a dish, put In potatoes evenly and smoothly 
and bake in a moderate oven until a golden brown; this requires 
about twenty minutes. 

Suet Fruit Pudding-Chop one cup of beef suet very ftne; add 
one cup of New Orleans molasses, one cup of sour mllk, three 
cups of sifted ftour, one teaspoon .of salt, 0ne even teaspoon of bak· 
lng soda should be sifted Into the ftour; last of all, add one-half 
cup seedless raisins, one-half cup currants or any preferred dried 
fruit; steam three hours. This is an lnfalltble recipe, suftlclent 
for two meals at least. Will keep as long as you desire. Can 
be steamed over and be as good as fresh on short notice. 

Cream Sauce-Mix one tablespoon of ftour into one cup of 
sugar, rub in butter size of small egg; add one-third of a grated 
nutmeg, one tablespoon of vinegar, one and one-half cups of boll· 
Ing water; boll ftve minutes; serve hot. Any preferred sauce may 
be substituted. Mra. L. Helfrich. 

No. 7128 Paullna Street, Chicago. 

TUESDAY, APRIL THE THIRTEENTH. 

BREAKFAST. 
Radishes. 

Baked oatmeal and cream. 
Egg nests on toast. 

Indian wamea. Cocoa. 

LUNCHEON. 
Fish and chives salad. Fried potatoes. 

Bread and butter. 
Almond velvet cream. Tea. 

-
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DINNER. 
Brown fricassee of sheep's tongu~ 

Horseradish sauce. 
Steamed potatoes. Creamed cabbage. 

Bread and butter. 
Banana puft:s. Con:ee. 

Baked Oatmeal-The day before using stir two cupfuls of oat· 
meal with one teaspoonful of salt into four pints of bolllng water; 
boll five minutes; turn into an earthern dish and cover; set the 
dish In a pan of boUlng water; place It in a moderate oven; bake 
two hours. In the morning again put the dish of oatmeal in a 
pan of bolltng water and place in oven for half an hour. This 
ts the best way of cooking this cereal. 

Egg Nests on Toast-Separate the whites and yolks of five 
eggs, keeping the yolks whole. Beat the whites, with one-quarter 
teaspoonful of salt, to a stiff froth; heap this troth onto five 
small slices of toasted bread, which have been buttered and 
spread with five small tablespoonfuls of chopped ham. Make a 
depression in the center of each mound; drop the who'8 yolks 
in the hollows; place the nests in a moderate oven three minutes; 
serve on a warm dish. 

Indian Waffles-One cupful each of ft.our and Indian meal, 
two cupfuls of sour mtlk, one cupful of sour cream, half-tea
spoonful of salt, one teaspoonful of soda, two tablespoonfuls of 
sugar and two eggs. Have irons very hot; pour a thin layer of 
the batter into one-half of the iron; drop the other half gently 
upon the first, then turn the iron over; brown the wame on both 
sides. These are delicious If served hot. 

Fish and Chives Salad-Free from bone, cut In half Inch 
squares two smoked whitefish; cut In inch lengths one small 
bunch chives; place in a dish the fish and chives alternately with 
one-fourth teaspoonful pepper; pour two-thirds cup of hot vine· 
gar over; serve. . 

Almond Velvet Cream-Two pints milk, three eggs, one-fourth 
box gelatine, two-thirds cup sugar, one-fourth teaspoonful ex
tract almond. Soak the gelatine in one-half pint of milk one 
hour; heat one pint of the milk; beat eggs and sugar together, 
add one-half pint cold mllk; pour this mixture into the boiling 
Ulllk and cook five minutes, then add the gelatine and extract; 
•train; pour into molds; serve cold with sweetened cream. 

Fricassee of Sheep's Tongues-These can be bought for 2 
.. tents each. Put five tongues in bolling water; simmer two hours, 
after one hour add one teaspoonful of salt. When cold rid them 
of their roots; cut iii two lengthwise; sprinkle with a shake of 
pepper; roll in ft.our; · fry in butter with two teaspoonfuls parsley. 

Horseradish Sauce-Two tablespoonfuls grated horseradish, 
one-fourth tablespoonful salt, one tablespoonful vinegar, one 
tablespoonful salad on, one tablespoonful ground mustard; beat 
together. 



185 

Banana Puffs-Mash two large bananas; add one pint of flour, 
two teaspoonfuls of baking powder, one-half teaspoonful of salt, 
two eggs, enough milk to make a batter as for griddle cakes; 
grease 1lve large cups with butter; 11.ll them half full with the 
batter; set 1n a steamer closely covered and steam one hour. 
Serve warm with sweetened cream. Jessie de Forest. 

Janesvllle, Wis. 

WEDNESDAY, APRIL THE FOURTEBNTB. 

BREAKFAST. 
Fruit. 

Farina with cream. 
Ham quenelle. Bolled eggs. 

Bot biscuit. Coffee. 

LUNCHEON. 
'P'rled oysters with lemon. 

Macaroni croquettes. 
Pickles. 

Lunch rolls. Hot chocolat& 

DINNER. 
Broiled beefsteak. Lyonnalse potato. 

Radishes. 
Cabbage salad on lettuce. 

Apple compote. Coffee. 

Ham Quenelle (an excellent breakfast dish)-One cupful and 
a half of bolled ham minced very 11.ne and a cupful and a half 
of potatoes sllced thin. Arrange the ham and potatoes In alter· 
nate layers, seasoning the ham with a pinch of pepper. When 
the dish ls full pour over It a pint of cream sauce made as follows: 
Melt a tablespoonful of butter In a saucepan, stir In a heaping 
teaspoonful of ti.our, add very slowly a pint of rich milk and a 
pinch of pepper. Let the same boll up once. Pour a heaping 
tablespoonful of It over two beaten eggs; stir It In and then add 
the eggs to rest of the sauce. Sprinkle a tablespoonful of bread 
~rumba over the dish of ham and potatoes after adding the sauce 
and set ft In a hot oven to brown for fifteen minutes. Serve with 
the flakiest of biscuit, the best of coffee, the freshest of bolled 
eggs and you have an Ideal rural breakfast. 

Fried Oyster with Lemon-Take forty large oysters, drain 
them In a tea towel until nearly dry, dip each one In seasoned 
cracker or bread crumbs, drop In frying-pan of hot lard, enough 
to cover them, and fry untll a light brown. Serve on a dlsb 
dotted with small pieces of lemon. 

Macaroni Croquettes-For luncheon, macaroni left from ,_.. 
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terda)''s dinner may be made Into deltclows croquettea. bat theJ 
llhould be prepared the da)' before. Put over the flre halt a pint 
of milk. and when bolllnc hot stir in a tablespoonful of butter, 
two of grated cheeae and two of ftour mixed with cold milk. 
This will be su11lclent for two pint bowlfuls of cold minced 
macaroni. Stir macaroni in same, season :with saltspoon of 
pepper and half a teaspoonful of salt; add the 7olks of two eggs, 
cook for a minute, and turn out on a plate to cooL When cold 
shape and fry bl butter unUI brown. Serve hot. 

Lunch Rolle-Stir together one pint of ftour, one teaspoonful 
of baking powder and a quarter-teaspoonful of salt. Work In 
one teaspoonful of lard and add one-half pint of milk; mix to a 
smooth dough, roll out to half-inch thickness, cut into Irregular 
shape and fry in butter until brown. Serve hot. 

Hot Chocolat&-Grate one-quarter cake of Baker's chocolate; 
add to 1t one and one-fourth quarts of sweet milk; let come to a 
boil and serve with whipped cream. 

Lyonnalse Potato-Cut a quart ·of cold bolled potatoes into 
dice a llttle over an Inch square; put a tablespoon of butter in 
a frying-pan, and when It Is very hot add a white onion minced 
ftne. Cook until soft, add the potatoes, tossing them with a 
fork In the frying-pan until they are evenly colored a dellcate 
brown. Sprinkle a half teaspoon of salt, a half saltspoon of pep
per and a tablespoon of minced parsley over them and sUr with 
fork again. Serve at once with steak. 

Cabbage Salad on Lettuce-Take half a head of small cab
bage, chop very ftne; add a teaspoon of salt and saltspoon of 
pepper and four tablespoons of vinegar; one head of lettuce, the 
leaves washed, separated and dried In a towel. Place two large 
ones on each salad plate, put cabbage enough to look well on 
the lettuce and pour on each a tablespoonful of mayonnaise dress
ing. 

Apple Compote-Peel and core seven good-sized apples, 
throwing them as you do them Into cold water acldulated with 
lemon juice; then blanch them in the same water till tender 
enough to give If pressed with the ftnger ; then Utt them out 
carefully and arrange them on the dish they are to be served on. 

'Now add loaf sugar, one lump to each apple, and either lemon 
or vanilla to ftavor; boll all together until thick, and pour It over 
·and around the apples. Serve with or without cream. 

Mrs. Walter Balley. 
Marlon, Iowa. 

THURSDAY, APRIL THE FIFTEENTH. 

BREAKFAST. 
Cracked wheat and cream. 

Omelet. Buttered tout. 
Buckwheat cakes and maple slnlp. 

Colree. 
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LUNCHEON. 
Anchovy toast. Walnut sandwichea. 

Brown bread. Chocolate. 

DINNER. 
Tomato soup • 

.8oDed calf's head. Potato tlmbala. 
Creamed onions. 

Mince pie. Tea. 

Anchovy Toast-Make fingers of nicely browned toast. an 
Inch and a half wide and four or five inches long, and not very 
criap. Spread with anchovy butter while hot. Set them a mo
ment in the oven and serve at once. 

Walnut Sandwiches-Half a paund English walnut kernels 
cut In small pieces, covered with a nice mayonnaise dressing. Cut 
bread In fancy shapes, round, square, triangular, and spread with 
the mixture. Keep In a cool place until wanted for serving. 

Boned Calf's Head-Have the butcher re~ove the bare bones 
without injuring the skin, and also the center of the ears. Fill 
the head with a well-seasoned forcemeat. Cover all over with 
thin slices of salt park and peeled lemon, pin up In a stout cloth 
and cook in plenty of water, with soup vegetables and aromatics 
for three hours. Then lift the saucepan from the fire, let it rest 
awhile. Drain the head, take off the cloth and lay the brain at 
one end of the dish and the tongue at the other, both of these 
having been cooked in the stockpot. Serve with ravigot sauce. 
Thia ta made by stewing a minced onion in a gill of white wine 
vinegar and an ounce of butter, for twenty minutes, after which 
add a 'pint of veloute sauce and a handful of minced parsley. 

Creamed Onions-Peel one quart of medium sized white 
onions, place them iii. a saucepan and cover with bolllng water. 
Boil tlll nearly done, then add one teaspoonful salt. After boll
ing them a few mlnufJes longer drain them In a ·colander. In 
the meantime melt one ounce of butter, to which add half a 
tablespoonful of flour, stir and cook two minutes; add half pint 
of hot milk, cook two minutes, season with white pepper and 
a sprinkle of salt. Put the onions in a hot dish and paur the 
sauce over them. 

Potato Tlmbale-Pare eight good-sized patatoes, cover them 
with bolltng water and let them cook thirty minutes. Drain the 
water and mash the potatoes smooth and light. Add three table
spoonfuls of butter, two of finely-chopped parsley, some salt and 
pepper, and then gradually beat Into them one cup of hot milk. 
Stir hard, and at last add three well-beaten eggs. Butter an 
oval tin basin and cover lt thickly with fine crumbs. Fill this 
with the prepared patato and bake In a moderate oven half an 
laour. Let the dish stand a few minutes after It comes fr(>m the 



168 

oven, then place a heated platter over the top of the baaln, and 
turn them over together. Presa the tin to loosen the aides and 
lift it gently from the timbale. Mrs. W. H. Slviter. 

115 Shady Ave., Pittsburg, Pa. 

FRIDAY, APRIL THE SIXTEENTH. 

BREAKFAST. 
Oranges in halves. 

Bolled ham. Creamed potatoea. 
Fried mush. Maple airup. 

Coffee. 

LUNCHEON. 
Sliced cold tongue. Saratoga Potatoea. 

Light rolls. Baked apples. 
Warm gingerbread. Olives. 

Baked cod1lah. 
Scalloped corn. 

Tea. 

DINNER. 
Pea soup. 

Cherry tapioca pudding. 
Coffee. 

Mashed Potatoea. 
Water-creaa. 

Cheese. 

Fried Mush-Cut cold bolled mush Into slices and dip each 
one In fine bread crumbs. Fry tn hot drippings 1D a skillet. 'the 
bread crumbs add a fine flavor to the mush. 

Light Rolla-One pint of sweet milk warmed enough to melt 
one tablespoon of butter, add one tablespoon of sugar, a pinch of 
salt; stir in one quart of flour when the milk ta lukewarm and 
one cake of compreased yeast. Put It Into a warm place to 
ratae. When llght enough work down and ratae agatn, then 
mold In shape, put 1D pans and when light rub the top with. white 
of egg and bake. 

Baked Codtlsh--One and one-half pounds of codtlsh, thick 
boneless slice. Put in a baktng-pan with a pinch of salt and table
spoonful of butter spread on the top. Put a half cupful of hot 
water in the pan and place tn the oven to bake one-half hour, 
baste four times. When the fish ls done serve on a hot platter 
with a gravy made from the drippings tn the pan. 

Scalloped Corn-Take a can of clubhouse corn, one cup of 
bread crumbs, one-half teaspoonful of salt, butter the size of a 
walnut, one cup of sweet milk. Put a layer of corn tn a baking 
diah, theD a thin layer of bread crumbs, a little of the salt and 
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butter until the corn ls all used. Let the top be of the crumbs. 
Pour over the mllk and set In oven to bake. 

Cherry Tapioca Pudding-One and one-halt pounds of sour 
cherries, one cup of tapioca, one cup of sugar. Cover the tapioca 
with cold water and soak over night. In the morning put 1t on 
the fire with one pint of boUfng water. Simmer slowly until the 
tapioca le perfectly clear. Stone the cherries, stir them Into the 
bolling tapioca, add the sugar. Take from the fire, turn into a 
serving dish and set away to cool. Serve very cold with sugar 
and cream. Anonymous. 

SATURDAY, APRIL T~ SEVENTEENTH. 

BREAKFAST. 
Sliced bananas. 

Granose flakes. Mtlk and sugar. 
Curried eggs. 

German coffee cake. Coffee. 

LUNCHEON. 
Brown-bread brewie. 

Scalloped meat. Lettuce ealad. . 
Thin bread and butter. 

Marshmallow cake. Lemonade. 

DINNER. 
Coneomm6 with custard cubes. 

Stuffed stew of beef. Whipped potatoes. 
Creamed cauliflower. Chowchow. 

Lemon cream pie. Coffee. 

Curried Eggs-Cook a teaspoon chopped onion In three table
spoons butter three minutes In a frying-pan. Add one table
spoon flour and one teaspoon curry powder. Stir untll smooth; 
then add cup stock and half one of milk, saltspoon ealt, half one 
of pepper. Cook ten minutes. Boil elx eggs thirty minutes, 
throw into cold water; then remove the shells. Quarter the '\ltP, 
sprinkle with one-half teaspoonful of ealt, place in saucepan and 
pour over them the eauce; simmer three minutes. Serve hot on 
toast. The onion may be omitted and one-half tablespoonful of 
curry powder used instead, or both may be used. 

German Coffee Cake-Dleeolve a penny cake of compreeeed 
yeast in a little warm water with a tablespeon sugar. Just warm 
a cup of sweet milk, add a tablespoon butter, the yeast and two 
well-beaten eggs; stir in flour for a thin batter, set in a warm 
place to raise. When light stir In flour to make stiff batter. 
When rataed roll out half-inch thick on a well-floured molding 
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board; hilve dough just stUr enough to handle, put in a dripping
pan and when dough has rlsen half-way up pan brush with an 
egg well-beaten and cov:er with half-cup dour, half-cup dark
brown sugar, tablespoon cinnamon and one· of butter, rubbed 
together. Bake In a very hot oven seven minutes, or until when 
pressed with the finger no Impression wlll be left. Leave In pan 
until cold. Not much trouble and very nice. Wlll do for several 
times. 

Brown-Bread Brewls-Break two cups dry brown bread and 
half-cup white bread into inch pieces; melt tablespoon butter 
In frying-pan; put In the bread, cover .with two cups milk and 
half-teaspoon aalt. Simmer untll bread Is soft and milk ab
sorbed. Stir occasionally to keep from sticking. 

Scalloped Meat-Chop quart cooked meat rather coarse; 
season with one level teaspoon salt and one-sixth one of pepper. 
Put two tablespoons butter In a skillet; stir In two and a half 
tablespoons flour until brown; add a pint of water or stock; put 
half the meat, moistened with half the gravy, In a dish; cover 
with half-pint grated bread crumbs; add the remainder of meat, 
cover with another half-pint crumbs and the remainder of the 
gravy, dot with half-tablespoon butter. Bake In hot oven twenty
ftve minutes. Serve with a border of bolled rice or hominy. 

Marshmallow Cake-One egg, one cup and a half of sugar, 
tablespoon butter; cream together; one cup milk, two cups flour, 
two teaspoons baking pawder; bake In four layers. Divide quar
ter-pound marshmallows In four parts; place one Portion on 
each layer; put In oven for a few minutes until they run to
gether and place layers together. Enough for three meals. 

Consomm6 with Custard Cubee-Beat two eggs ftve minutes 
with a spoon, add a quarter-teaspoon salt and beat three minutes 
longer; put In a buttered cup, set ln a pan of tepid water, cover 
with a greased paper and bake in a moderate oven about half 
an hour, or until a knife comes out clean. When thoroughly 
cold turn out and cut into cubes; have two quarts of consomm6 
or any clear soup heated; paur over the cubes ln a tureen. Do 
not put the cubes Into the soup whtle It ls on the fire. 

Stuffed Stew of Beef-Three paunds from upper side of round, 
make gashes two Inches long almost through lt. Rub on both 
sides with a mixture of one-fourth teaspoon of pepper, same each 
of nutmeg and cloves, half one of allspice and one of aalt; put 
remainder In the gashes, mix together one cup bread crumbs, 
one tablespoon chopped parsley and one of melted butter. Stuff 
Into gashes and work with lt quarter-paund larding park cut 
Into stripe. Tie tightly with twine, and put In a saucepan with 
this gravy: Brown a tablespoon of butter, mix well with It a 
tablespoon of flour, stir In a quart of stock which has been sea
soned with one-half teaspoonful of salt, let It boll, then add, 
If at hand, one tablespoon each of mushroom catsup, tomato 
catsup and Worcestershire sauce, one onion and one bay leaf. 
Simmer gently three hours. Remove meat, put In baking-pan, 
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pour over lt two tablespoonfula gravy, brown ·in oven ten or fif
teen minutes. Dish and strain gravy over it. 

Whipped Pota~After potatoes are mashed and seasoned 
beat untll white and creamy and plle lightly in a dish. 

Mrs. R. A. Lonsdale. 
No. 7688 :Madison Avenue, Chicago, Ill. 

SUNDAY, APRIL THE EIGHTEENTH. 

BREAKFAST. 
Watercresa. Grits with cream and sugar. 

Kedgeree. Potatoes au gratln. 
Rice cakes with orange compote. 

Coffee. 

LUNCHEON. 
Bock. Spanleh fritters. Turk's cap. 

Chocolate. 

DINNER. 
Harlcot soup. 

Casserole of mock sweetbreads with potato border. 
Oyster plant. 

Lettuce with French dressing. 
Delicate dteh. 

Pecans. Coffee. Ftge. 

Watercress-Pick carefully and throw into cold water the 
leaves from the stems of one or two bunches of cress. Dry in a 
towel and serve plain, or, if preferred, with a French dreeelng 
made with two tablespoonfuls olive oll, one of vinegar, one salt
spoonful of salt and half the quantity of white pepper and a pinch 
of cayenne. . 

Grit&-Soak over night a coffeecup of the grits, stir next morn
ing into one quart of boillng water with a teaspoonful of salt. Boil 
In double kettle three-quarters of an hour. 

Potatoes au Gratln~e pint of cold boiled seasoned potatoes 
cut Into quarter of an inch dice. One cup of white sauce, half a 
cup of crumbled cheese, the same of cracker crumbs, one table
spoonful of melted butter. Place the potatoes in a shallow dish, 
BUitable for serving, then add the cheese and white sauce. Cover 
With the cracker crumbs moistened with the melted butter. Bake 
until the crumbs brown. 

White Sauce-Heat over hot water one pint of milk. Stir two 
tablespoonfuls of butter in a saucepan unUl it melts and bubbles; 
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do not let It brown; add two large tablespoonfuls of cornstan:u, 
stir quickly until well mixed. Pour over this a third of the milk; 
stir until It thickens. Tip the saucepan slightly to keep from 
sticklng. Add a third more of the mllk, stirring until perfectly 
smooth. Be sure all lumps are rubbed out whlle in this thick 
state. Let It boll and when smooth stir in balance of the mllk, 
with half teaspoonful of salt and half a saltspoonful of pepper. 
You can vary the seasoning by using onion juice, hard-bolled eggs, 
minced parsley, celery, lemon juice, mushrooms or curry powder. 
White sauce ls not suitable for dark meats. 

Orange Compote-Lay three oranges ln water for four hours; 
boll untll tender. Cut in halves, take out the pulp and remove 
seeds. Crush the pulp and pound the peel well. Mix, adding 
same weight In sugar; beat five minutes. It made 1n quantity and 
bottled 1t will keep a long time. 

Hock-Take a pound of round steak and the same of pork 
chop; half a small loaf of bread. Chop together Uke sausage meat. 
Add two beaten eggs, a teaspoonful of salt, the same of powdered 
sage, a saltspoonfui of pepper. Make Into a loaf and bake llke 
bread. Cut 1n sllces. This Is sufftclent for two or more days. 

Spanish Fritters-Cut six French rolls into sllces the length 
of a finger. Mix one egg with half-pint of mllk, two large table
spoonfuls of sugar, half a teaspoonful of cinnamon or half a nut
meg grated. Soak the bread ln the mixture and fry a llgbt brown. 
Serve foam sauce. 

Turk's Cap-Mix one pint of rich milk with seven well-beaten 
eggs, half a pound of fl.our and half a teaspoonful of salt. Bake 
ln a cake tin and serve quickly. 

Harlcot Soup-Trim and fry to a light brown five mutton 
cutlets. Pour over them three quarts of water and stew until 
tender. Chop one carrot, one onion, one stalk of celery, and add 
(after the stock has been strained) with one cup of sauce universal. 
Cook untll tender, then thicken with two tablespoonfuls of 
browned flour mixed with one of butter; add a teaspoonful of salt. 

Sauce Universal--One pint of mushroom catsup, one teaspoon
ful each of vinegar, black pepper, allspice and one minced onion. 
Place In a jar In water, beat thoroughly. Let It stand twenty-four 
hours. After five days strain and bottle. It ls a great addition 
to soups and gravies. 

Casserole of Mock Sweetbreads-One pound of uncooked lean 
veal cut into half-inch cubes. Boll with one sllce of lemon and 
teaspoonful of salt In enough water to cover well. When tender 
throw Into cold water to whiten. Take one cup of white sauce, a 
saltspoonful each of salt, celery salt and half the quantity of 
pepper, with half a cup of mushrooms cut Into quarters. Stir Into 
the veal with white sauce. Heat over hot water five minutes, or 
until all are hot. Add quickly a teaspoonful of lemon juice and 
one well-beaten egg. Serve Inside a border of mashed potatoes. 

Oyster Plant-Scrape two bunches of the plants, cover with 
cold water and a gill of vinegar to prevent them turning black. 
Cut Into thin sllces across and cook 1n salted bo111ng water until 
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tender. Drain and pour over enough white sauce to a little ~ore 
than cover them. 

Delicate Dish-Beat the whites of slx eggs with two table
spoonfuls of currant Jelly to a solid froth so that It will not fall. 
Serve with powdered sugar and cream. Mrs. P. B. Gehr. 

Poatomce Box 242, Riverside, IIL 

MONDAY, APRIL THE N!NETJllENTB. 

BREAKFAST. 
Orange marmalade. 

Stewed sheep's tongues. Chopped potatoea. 
Oatmeal bannocks. Coffee. 

LUNCHEON. 
Rissoles. 

Boston brown bread. Radishes. 
Chocolate fruit cookies. Mllled cocoa. 

DINNER. 
Egg dumpling soup. 

Beef a. la mode. Mashed pt.tatoes. 
Macaroni (special). Spring onions. 

Surprise dessert. Fudges. 
Black coffee. 

Orange Marmalade-Peel four dozen oranges, quarter and take 
out the seeds and Inner skins as much as possible. Soak the peel• 
Ing over night In water to cover with a half-cup of salt dissolved 
in It. In the morning boll the peeling In clear water until quite 
tender, then chop very fine and add the juice and pulp. Weigh 
and add equal quantity of white sugar. Let come slowly to a boll 
and let boll half an hour, stirring with great care. Should be 
quite clear and transparent. Put up in pint glass jars or Jell)r 
tumblers. If in the latter, have cut ready rounds of close but not 
stiff paper a little larger than tops of glasses. Draw one side of 
each round of paper over the white of an egg which has been 
placed, unbeaten, upon a shallow saucer; see that the side Is 
wholly wet with the egg, then press It over the jelly glass ftrml)r 
and evenly, holding it a second so the white ot egg wlll adhere 
to the glass. This should be done as soon as the glass Is 11.lled 
with the hot marmalade or Jelly, as the heat quickly cooks the 
white of egg and forms a perfectly air-tight covering. For twelve 
years I have used this method of sealing Jams and JelUes, and can 
truly say that I have not lost a single glaes or had the slightest 
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mold form upon the top. It ls quickly and neaUy done ancl 
economical, for the old way of putting an Inner round of pa.per. 
wet with brandy, flat upon the Jelly caused waste of the Jelly, 
which adhered, to aay nothing of the additional trouble. The 
aame objection holds good against the melting of paraftln. 

Stewed Sheep's Tongues-Parboil four or ftve sheep's tongues 
IQ. salted water until they can be skinned. Trim neatly and cut 
lengthwise Into four pieces. Put for each tongue a tablespoonful 
of chopped pork and a teaspoonful of minced parsley Into a sauce
pan; put the spilt tongue upon this bed. Sprinkle with a salt· 
spoonful of salt, a sattapoonful of pepper, the Julee of half a 
lemon, and pour over all a cupful of stock or cold water and stew 
gently until tender. Thicken witn a teaspoonful of cornstarch 
roux, boil up and serve. 

Cornstarch Roux-Place In a saucepan a half-pound of butter; 
when hot atlr In half a pound of cornstarch, stir until brown bnt 
not scorched, let cool and bottle for handy use for thickening 
g1-avfea or soups. 

Oatmeal Bannocks-Sift three cups of oatmeal, one cup of 
ftour and a teaspoonful of aalt well together. Boll one pint of 
milk and melt two tablespoonfuls of butter In ft. Make a hole 
In the middle of the sifted meal and dour and pour the milk In; 
stir into a soft dough as quickly as possible, roll Into a thin sheet. 
cut Into round cakes and bake on a hot griddle; butter while hot 
and serve. Good cold. 

RlBBOlea-Roll out good pie crust, cut In square pieces as for 
turnovers; upon half of each square put a tablespoonful of ftnel:r 
minced cold veal, chicken or calves' llver (which has been sea
soned with half a teaspoonful of salt, half a aaltspoonful of pepper 
and a dusting of red pepper to each pint of meat), brush the edges 
of the paste with white of egg, fold over the other half and pinch 
the edges 11.rmly together; bake In a quick oven, and when brown 
wash over with the beaten white, close the oven door a minute to 
glaze and serve hot. 

Boston Brown Bread-Two and a half cups of cornmeal, two 
cups of ryemeal, one cup of 11.our, one cup of molasses, two cups 
of milk, three teaspoonfuls of baking powder, one teaspoonful of 
Alt. Scald the Indian meal with two cups of bolltng water. Mix 
well and steam three hours, then place In a moderate oven for 
twenty minutes. 

Chocolate Fruit Cookies-Cream one-halt cup of butter and 
one cup of sugar gradually; mix two tableap0onfula of grated 
chocolate with one tablespoonful of sugar (taken from the cupful) 
and dissolve In one tablespoonful of hot water; hold over hot 1lre 
If ft does not get 11D1ooth readily; add to butter and sugar; stir In 
two well-beaten eggs; sift together two cupfuls of flour and one 
teaspoonful of baking powder; add to the mixture with half a cup 
of atoned and chopped raisins; If not stltr enough to roll out, add 
more flour; roll one-quarter Inch In thlckneBB, cut out and bake 
about ten minutes. 

Milled Cocoa-Let one quart of milk just come to a boll; mis 
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three tablespoonfuls cocoa, two tablespoonfula of sugar and a lltUe 
pinch of salt together; pour slowly upon this mixture one cupful 
of bolling water; stir this Into the scalded milk and mlll or beat It 
with an egg-beater over the fire for two minutes. 

Egg Dumpling Soup-Into a.quart or three pints of good stock 
drop from a spoon dumplings made according to this rule: Beat 
well two eggs, a very small teacup of flour and a larger cup of 
milk; melt In a spider half a cup of butter; when hot stir in the 
batter and cook, stirring constanUy, until It leaves the aide of 
the ullder; set aside to cool; when cold beat In, separately, two 
eggs. 

Beef l la Mode-Put two tablespoonfuls of butter In a deep 
atewpan; when It melts put in a large onion, cut fine, a small 
carrot and half a small turnip, also cut flne; cook these for five 
minutes. Have three or four pounds of the upper part of the 
round of beef and a third of a pound of fat salt pork. Cut the pork 
In strips as long as the meat ls thick and draw these strips through 
the beef with a larding needle, or push the strips through holes 
made with the steel if you have not the needle. Put the meat 
eo prepared In the vegetables and butter, first dredging the meat 
with flour, and brown on both sides. Add a quart and a half of 
bolltng water, a tablespoonful of vinegar, one of lemon juice, 
a quarter of a teaspoonful of pepper, a clove, three allspice, an 
inch of stick cinnamon, a bay leaf and a pinch of sage and thyme. 
Cover tightly and just simmer for about three hours. Take up 
the meat, skim off the fat, stir In two tablespoonfuls of the corn
starch roux; boil rapidly for a few minutes; strain· the gravy over 
the beef and l!le"e. Enough for luncheon also. 

Macaroni (speclal)-Break twelve sticks of macaroni Into two
Inch pieces and cook in rapidly boiling salted water for twenty 
minutes; turn out into colander and pour cold water through to 
prevent Its "clogging." Melt one tablespoon of butter; stir Into 
It one tablespoon of flour, half a teaspoon of salt and one-quarter 
saltapoon of pepper. Pour on this gradually one and a half cups 
of bolling milk. Mix sauce with macaroni; grate one cup of cheese 
and mix half of It with the macaroni. Put the latte'r In a greased 
baking dish and cover, with half a cup of bread crumbs mixed 
with a large tablespoon of melted butter and the rest of the cheese. 
Bake until brown. 

Surprise Dessert-Place upon a pretty flat dish halves of pre
served or canned peaches, the round aide up. Around these pile 
whipped cream, sweetened and flavored with vanilla. An exact 
Imitation of a dish of poached eggs and very delicious to the 
palate. 

Fudges-A chafing-dish recipe, but can be made over stove 
u well Four cups of granulated sugar, one cup of rich milk, one
quarter pound of butter, one-half cake of Baker's chocolate grated. 
Put all over hot tire until it begins to thicken, stirring constantly. 
Place pan in another of hot water and cook until It ts easily 
formed into a ball when dropped Into cold water; must not be 
bard or br1We. however. Remove from fire at th1s stage and aUr 
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aaUl the mau beglna to set. Pour ID pan to depth of half an IDCla 
and mark off ID aqaarea. Add a few drops of 'f&Dll1a when re-
a0ved from fire If liked. Krs. 8. W. llamley. 

Riverside, IJL 

TUESDAY, APRIL THE TWENTIETH. 

BREAKFAST. 
Quaker oata with cream. 

Cod1lah with eggs. Creamed potato(& 
Toast. Coffee. 

LUNCHEON. 
Oysters on crackers. Stuffed ollvea. 

English currant buna. 
Sllced oranges. Tea. 

DINNER. 
Bou1llon. 

Beef tongue, with rice Mllanalae. 
Lettuce with French dreaalng. 

Baked sweet potatoes. Cake roly-poly. 
Coffee. 

Codftsh with Egge-Free a pound of salt cod from bones and 
skin; wash and tear Into small pieces; let it stand ID cold water 
just to cover, over night; In the morning cover with fresh water, 
and let It heat slowly, but never come to a boll. When fresh 
1!nough, drain, pick, and heat In a pint of cream sauce. Meantime 
cover one egg for each person with bolllng water, and place where 
they will keep hot, but not boll, for ten minutes; pour off the hot 
water, tum on the cold, and remove the shells. Put the ftsh and 
sauce on a hot dish, lay the eggs on, garnish each with sprigs of 
parsley, or sprinkle a little minced parsley on the whole. 

Oysters on Crackers-Split as many crackers as desired, and 
spread generously with butter. Lay on each halt cracker as many 
oysters as It will hold. Salt, sprinkle with pepper and a few 
drops of lemon Julee. Cover with the other half cracker, and bake 
tn a hot oven unttl the crackers are brown. 

English Currant Buns-One quart of ftour, one saltapoon of 
salt, two teaspoons of baking powder, two tablespoons of lard, 
one-half cup of sugar, one coffeecup of currants. Mix with mllk 
and water to a eoft dough; roll out and cut with a biscuit cutter. 
Bake about one-half hour. 

Stuffed OUvee-Select the large queen olives for this purpose. 
Stone with a penknife, making a slanting lengthwise cut. Fill 
with chicken force meat.· 

Beef Tongue, with Rice M11analse-Bo11 a fresh beef tongue 
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lD the stock pot with salt and soup vegetables until tender, which 
will be about one hour and a half. Skin and put on a dish, gar
nishing with a pint of hot .Mllanalse rice, made as follows: Chop 
1lne a good-sized onion, and fry in butter until a golden color; 
then add a cupful of rice, and half a dozen minced mushrooms; 
stir for two minutes, and add one quart of bolling broth; stir llght· 
ly once, cook fifteen minutes, and add more broth at Intervals as 
needed. About ten minutes more will 1lntsh the cooking, when 
season with one teaspoon of salt, and one-half teaspoon of pepper, 
add half a cup of grated Swtas cheese. Serve. 

Cake Roly-Pol~.Make a plain sponge cake by sifting a tea• 
spoonful of baking powder with one cup of flour; beat the yolks 
of three eggs with one cupful of sugar, add the juice of one lemon 
and half the grated rind, then the whites whipped to a stur froth, 
and lastly the flour. Spread this over a large flat buttered tin and 
bake In a slow oven. Turn out on a towel, spread with marmalade, 
sweetmeats or any kind of stewed fruit; trlm off the crusty edges 
and roll up. Serve with a hot sauce, or with whipped cream or 
With plain cream sweetened. Mrs. C. J. Kuehne. 

No. 205 36th street, Chicago. ' 

WEDNESDAY, APRIL THE TWENTY-FIRST. 

BREAKFAST. 
Stewed prunes. Tapioca milk. 

Creamed eggs. Potato puffs. 
Coffee. 

LUNCHEON. 
Salmon cream on toast. 

Hot l!C<>nes. Fruit jel17. 
Tea. 

DINNER. 
Carrot soup A Ja Cressy. 

Rolled loin of mutton. Smothered cabbage. 
Sweet potatoes A la province. 

Rice meringue. Coffee. 

Stewed Prunee-Wuh, then put to soak one pound of prunes 
fD jtist enough water to cover them over night. In the morning 
put them on to stew In the water they were soaked in; add the 
rind of a lemon cut Into small thin strips, and let them stew gently 
till tender. Add one teacupful of sugar just before they are done; 
they wm take about thirty minutes to stew. The addttlon of the 
lemon rlnd ts a great Improvement. One pound will make two 
nice dishes, ful17 enough for two mornings. 

.. ' 
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Tapioca Milk-Boak three tablespoonfula of pearl tapioca In 
cold water over night; In the morning put on to cook In double 
boiler; add one-half teaspoonful ot salt. three cups of bolllng 
lllllk, one-half cup of sugar; let It cook th1rt7 minutes. 

Potato Pufra-Melt two heapl.ng tablespoonfuls ot butter In 
one-halt cup of milk; atlr It Into a pint of hot, mashed potatoes 
with an even teaspoonful of salt and one-quarter teaspoonful of 
pepper; two eggs, well beaten; alft In enough flour to make a 
dough, which can be rolled out and cut In thin blacults; bake them 
In a moderate oven about forty minutes; serve hot with butter. 

Hot Scones-One quart of sifted flour, one-half pint of butter
milk, one tablespoon of butter, one tablespoon of sugar, one-half 
teaspoon of baking soda, one-half teaspoonful of aalt; rub the but
ter Into the flour, add the sugar and aalt, atlr the aoda Into the 
buttermilk, and mix Into the flour, making a smooth paste, then 
roll It out to a thin sheet and cut It Into triangular pieces, flour ,,. 
Un and put the aconea on and bake them directly from thirty to 
fcrty minutes, just before they are done take them out and brush 
over with milk, put back In oven to glaze. (These are good either 
hot or cold.) 

Fruit Jelly-Cut four bananas lengthwlae, pare and slice three 
oranges, dlaaolve one-half box of Nelson's gelatine In one-half pint 
ot cold water; then add one pint of bolllng water, the juice of one 
lemon, one small cup ot sugar, pour this jelly over the fruit and 
aet It away to cooL , 

Carrot Soup l la Creaay-Slx carrots, two onions, one head or 
celery, or one teaspoon ot celery aeed, four ounces of raw ham, 
two ounces ot butter, three pints ot stock or water, one gill ot 
cream, one-half teaspoon ot sugar, one aaltspoon of aalt, one-quar
ter teaspoon of pepper. Peel off the red part of the carrots and put 
It Into a stew-pan with the onions sliced, the celery or aeed and the 
ham cut up, add two ounces of butter; put the lid on close and 
simmer over the flre gently tor ten minutes, then add three pints 
of stock or water and simmer tlll the vegetables are tender (which 
will be In about three-fourths of an hour)\ drain off the stock, 
pound the carrots and the other Ingredients to a pulp, add the 
stock they were cooked In and preaa all through a tine sieve; re
turn thla pu~ to the atewpan and atlr It over the flre till It bolls; 
let It boll gently for a quarter of an hour, add the cream, sugar, 
pepper and aalt, serve with fried croutons, handed separately. 
(Thia wlll be enough for two meals, and will be found just as good 
made hot In double boiler for second day.) 

Rolled Loin of Mutton-About four or five pounds of loin 
of mutton, trim otr the fat and take out the bones, which la aoon 
done If one haa a sharp knife (or the butcher wlll always do ft for 
hit! customers), put the bones on to stew with one pint and a 
half of water, make a dresaing with a quarter of a pound of bread 
crumbs, two ounces of chopped auet, one teaspoonful each of 
chc.pped parsley, thyme, summer savory, onion and lemon peel, 
one teaspoonful of aalt, one-half teaspoonful of pepper. Mix Into 
a paste with one egg and just a Uttle milk (about two tableepoon• 
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fuls will be enough). Spread this dressing all over the loin of mut
to11. and roll it up tight, sew It and place it in the routing pan, 
bake in not too hot an oven for about one hour and a quarter; lift 
it out onto a hot dish, pour o1f the dripping out of the pan and 
pour in the gravy from the bones; aet it on top of the atove to 
heat and brown; pour over the mutton and serve with red currant 
jelly. (Thia makes an excellent roast, and la very good either 
made hot in some of lta own gravy or eaten cold with aalad for 
second day.) 

Smothered Cabbage-Cut a amall head of.cabbage flne and put 
lt in a pan where meat haa been fried; pour on one-half cup of 
sweet milk, aeaaon with one teaspoon of aalt, one-half teaspoon of 
pepper, and butter about the size of an egg; cover it lightly and 
let I~ stand on the back of the stove Mteen or twenty minutes. 

Sweet Potatoes l la Provinee--Sllce four raw sweet potatoes 
thin and lay in a dlah with bits of butter; sprinkle with one
half teaspoon of aalt and one-quarter teaspoon of pepper; pour 
over milk to cover; wet one large tablespoon of bread crumbs in 
milk; add a beaten egg; pour over the top; set in the oven and 
bake one-half hour. 

Rice Meringue-Boil one cup of rice in a quart of water unUl 
tender; drain In a colauder; add one pint of milk, a tablespoon 
of butter and the yolks of four egga beaten with one-half cup of 
sugar and the Juice and grated rind of a lemon; pour in a baking 
dish and bake in a quick oven; beat the whites of the egga with 
one-half teacup of powdered sugar and heap over the top; set ill 
the oven to brown. Mrs. H. Ross Edwards. 

Anderson, Ind. 

THURSDAY, APRIL THE TWENTY-SECOND. 

BREAKFAST. 
Dates. 

oatmeal, sugar and cream. 
Egg omelets. 

Rye bread and butter. 
Coif ee. 

LUNCHEON. 
Bralna. Bread and butter. 

Cottage cheese. Stewed prunes. 
Yolk rings. Cocoa. 

DINNER. 
Brown farina soup. 

Chopped veal leg. Rice. 
Lettuce salad. Noodle pudding, 

Stu1fed blaeuits. Tea. 

-' 
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Rye Bread-.l wo pounds rye ftour, three half-pint cups luke
warm water, a little wheat-bread dough, one heaping teaspoonful 
salt, one-half teaspoonful caraway seed. Make a sponge of one
half the ftour, the dough and water. Let it raise three or four 
hours and then add the salt, caraway seed and remainder of fl.our. 
Mix and stir thoroughly with a wooden spoon. Allow it to raise 
to double its size and bake about thirty-five minutes In an oven 
heated just enough to be able to hold the hand in It till you count 
twenty. 

Bratne--One and a halt pounds brains, halt tablespoonful ot 
butter, three tablespoonfuls ot bread crumbs, two eggs, a little 
parsley and level teaspoonful salt; place brains In cold water for 
a quarter of an hour; drain and pour ·botllng water over them; 
take out and pull otf the skins; chop fine; add the butter, brea4 
crumbs, eggs, parsley chopped and salt; mix well and bake. 

Stewed Prunee--One pound prun.-1', grated rind of lemon, a 
little cinnamon and allspice, three tablespoonfuls sugar; wash 
the prunes, put Into a 11tewpan with the spices and sugar; cover 
well with cold water; cover the stewpan and boil till soft; serve 
warm or cold. 

Yolk Rings-Four eggs, one-eighth pound butter, one-fourth 
pound sugar, a little mace and grated lemon peel, and scant pint 
fl.our. Boll the eggs hard; take out yolks and rub Into the butter. 
Add the sugar, mace and lemon rind and sUr, adding the flour. 
Roll out, cut In round cakes, make a hole in the center of each. 
Strew with sugar and bake. 

Brown Farina Soup-Two quarts water, one onion, one small 
carrot cut In pieces, a little parsley and celery, one egg, about 
three tablespoonfuls farina, one heaping teaspoonful salt and the 
bones cut from the veal. Put bonee Into the cold water, bring to 
a boil and skim. Add the onion, carrot, parsley, celery and salt. 
Boil till reduced to three pints. Strain and cool. Beat the egg, 
add a little salt; pour In farina gradually, stirring constantly, till 
of cake-dough consistency. Drop the farina from a teaspoon into 
frying-pan In which a lump of butter, size ot a hickory nut, has 
been heating. When browned on both sides, drop the farina 
balle into the soup. Allow it to stand fifteen minutes, then boil 
another fifteen minutes, and finally. pour In the farina, which has 
been browned in the butter left In the trying-pan, cooled and 
mixed with a little lukewarm water, so as not to form lumps. 
Boll up and serve. 

Chopped Veal Leg-One and a half pounds chopped veal off 
the leg, one cup bread crumbs, one-eighth i>ound chopped suet, two 
eggs, one rounding teaspoonful salt, one lemon and a pinch of 
mace. Have the butcher chop the veal fine and give you the bones 
he bas taken out. Use them tor soup. Mix the veal, bread crumbs, 
suet, eggs, salt, juice ot half the lemon and mace all together 
thoroughly. Wet hands In cold water and shape like veal leg; 
put Into a greased dripping-pan; pour a cup hot water around 
the meat: cover with a larger dripping-pan, Bake one hour ID 
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steady oven. Take, off the pan, brown the top, and, just before 
serving, pour over the Juice of the other half of the lemon. 

Rice--W ash thoroughly (>De-quarter pound rice. Put into plenty 
of boiling salted water. When soft drain in colander. Pour over 
it some cold water; drain. Add a bit of butter, a dash of pepper; 
mix carefully and place in open oven on a warm platter a little 
while. . 

Noodle Pudding-One egg, scant cup of tlour, one-eighth tea
spoonful salt. Sift the tlour and salt. Into the center break the 
egg. Mix dour Into egg with a knife and make a stUf dough, 
but still capable of being rolled out. Work It with the hands till 
pliable. Roll out Into a thin sheet. Cut In long, narrow strips, 
placing one over the other, then with a sharp knife cut across into 
tine strands. Boll two minutes In boiUng salted water. Drain. 
Cream one teaspoonful butter with one tablespoonful sugar and a 
few blanched and chopped almonds. Rub Into the noodles. Pour 
over all a small cup of sweet cream. Mix. Place in a dish, earthen
ware preferred; strew with bits of butter and bake in moderate 
oven till brown. Eat with elnnamon and sugar. 

Stuffed Biscuits (Bohemian kolace)-lnto one pound of flour 
put a cent's worth of yeast, prepared, one egg, one tablespoon but
ter or lard, one scant pint of lukewarm milk, one level teaspoon
ful salt. Mix thoroughly with wooden spoon, working the dough 
till smooth. Set in warm place to raise and cover it. When raised 
put on a floured kneading board. Roll out to about halt an Inch 
In thickness, cut In circular shape, place in greased dripping-pan 
without touching. Rub over with butter or lard (melted). Take 
out pits from prunes left over from luncheon. Chop the prunes 
and put a little of the Jam on the center of each biscuit. Let 
raise again and bake to a light brown. To prepare the yeast 
crumble it into a cup with one tablespoonful sugar and one quar
ter cu11 warm milk. Mix and use as soon as It rises. 

Mrs. Mary A. Cizkovsky. 
No. 1033 Spaulding avenue, Chicago. 

FRIDAY, APRIL THE TWENTY-THIRD. 

BREAKFAST. 
Hazel oats, sugar, milk. 

Lamb cutlets. Minced potato. 
White bread. Brown bread. 

Cereal Winsor coffee. 

LUNCHEON. 
Shrimp salad mayonnaise. 

Graham crackers. 
Pieplant meringue pie. 



DINNER. 
Cream tomato soup. 

Broiled pompano, tartare sauce. 
Potatoes in form. 

Lettuce with salad dressing. 
Bread and butter. 

Kuchen with coffee. 

Lamb Cutleta-Only the "rack" can be used in th1a way. Take 
it home and cut the chops yourself, few butchers w111 cut them 
rightly. First cut and chop off all the backbone at once. Chop 
off all the ends of the ribs so that the cutlets shall be of the same 
length. The11 cut through, leavtng two rib-bones in each chop; 
carefully cut out one bone and trim and scrape the other clean 
for about one inch from its end. Flatten the cutlets and trim off 
all ragged edges. About one-half hour before breakfast time take 
the ashes out of the asb-pa:i;t and put 1n a bed of charcoal. Place 
upon this a few Uve coals, and cover with something so as to 
cause a good draft. Have always ready a little, fiat, tin-bound 
brush in a tin cup with either drippings or melted butter in it. 
Lay the meat on a plate and slightly brush over on both sides 
with the butter. Then place It on a wire broiler and cook quickly. 
Lamb cutlets wlll cook In about the same time that an egg will 
boll soft (never stick .a fork into bro1llng meat). Cut as many 
thin pear-shaped slices of bread as there are cutlets-one for 
each person is generally sufftcient-toast and butter them and set 
them on end alternately with the cutlets, one toast and one cut
let, on a bot dish, and serve without ll&Uce, except table sauces and 
pickles. This dish ls well worth the trouble of preparing. 

Minced Potato-Chop cold bolled potatoes small and season 
wlth salt. Spread a spoonful of drippu1gs or butter in a frying 
pan and place the potatoes in about an inch deep. Cook on top 
of the range without stirring. Cover with an inverted plate and 
let them brown nicely and slowly. Then turn over onto the plate, 
set In another plate and serve with the brown side up. 

Shrimp Salad Mayonnaise-Shred one large bead of lettuce as 
fine as possible with a sharp knife on a board; rinse a can of 
shrimps in cold water; put them in a bowl with two tablespoon
fuls of olive oil and the same of vinegar and shake about to make 
them look shiny and moist; cover a flat dish with lettuce. Pile 
the shrimps neatly In the middle and spread over the top, so as not 
to hide the shrimps, some mayonnaise or salad dressing. Shrimps 
that are so shaken wm generally keep their shape ff pressed a 
little In a deep dish, and can then be turned out upon the lettuce in 
form. 

Pleplant Meringue Pie-Either fresh or canned pleplant may 
be used for this. Take enough stewed pleplant for one pie-about 
half a pint-and stir fnto It whlle bolUng a heaping teaspoonful 
of cornstarch mb:ed with the yolks of two eggs and a cup of sugar 



183 

and one tablespoonful of butter; have ready a pie tin lined with 
a nice crust already baked. Spread this with the pleplant mixture 
and cover with a meringue made of the whites of the eggs, beaten 
stiff, with two tablespoonfuls of sugar. Set In the oven until 
nicely browned and serve cold. Delicious. 

Broiled Pompano-Scrape the skin thoroughly. The small 
ones. weighing a pound or so, may be broiled whole; the large 
ones should be split down the back and through the head. Broll 
the cut side ftrat-elght or ten mlnutee---brush over with butter 
and dredge with salt and pepper, then broil the skin aide until 
done. Serve on a hot dish with tartare sauce poured around. 

Tartare Sauce-Boll a teaspoonful of minced onion In a quar
ter cupful of vinegar a few minutes, throw In a cooklngspoonful 
of butter, add the yolks of four eggs, ~ten, and cook about a 
minute longer. When It thickens take It from the fire and add 
gradually a cooklngspoonful of olive oil, a teaspoonful of salt, a 
pin.ch of cayenne and a little minced cucumber or gherkin pickle 
(this latter is not neceaaary but an Improvement). Serve very hot 
with ftsh, or in a gravy boat If preferred. 

Kuchen-Make a sponge as for bread of flour wet with one 
pint of lukewarm milk, salt and one cake compressed yeast and 
set In a warm place to rise. If for lunch rise over night, but for 
dinner It may be mixed In the morning. When light add three 
eggs, one cup ll'Qgar, one cup butter or half as much cottolene, 
one cup seeded raisins, flour enough to mold up like bread. Let 
rise again and press out Into a cake to fill a dripping pan; spread 
with butter and cover with sllced apples. Sprinkle with sugar 
and cinnamon and bake as you would bread. Serve hot or cold, 
with after-dinner coffee. Thia quantity will serve for several 
meals and Is nice for lunch, as It wm not dry In many days. 

Harriet Mann. 
No. H21 Central street, Evanston, DL 

SATURDAY, APRIL THE TWENTY-FOURTH. 

BREAKFAST. 
Oranges. 

Cornmeal mush. Cream and augar. 
Wafllea. Maple slrup. Rolls. 

Coffee. 

LUNCHEON. 

Steamed macaroni, tomato sauce. 
Stewed apples. Bread and butter aandwlchee. 

Tea. 
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DINNER. 

Mock bisque soup. 
Tongue frtcauee. Olives. Riced Potatoes. 

Jone peas (canned). 
Hopple papple. Lady 11.ngers. 

Small coffee. 

Steamed Kacaronl-Boll one-half package of macaroni unW 
tender. Throw Into a colander and drain. Beat three eggs until 
light, add one tablespoon butter, one-half cup milk or stock, flavor 
with one even teaspoon salt, a little pepper and about one-half 
teaspoonful of 11.nely chopped onion. Butter the double-boiler 
and sprinkle with cracker crumbs. Place the macaroni into the 
egg mlXture and then paur all Into the double-boiler, sprinkling 
the top with cracker crumbs and email bits of butter. Tie the 
cover of the boiler down firmly with string and allow It to steam 
for one hour and a half, then Invert the boiler and serve with 
tomato sauce. 

Tomato Sauce-Rub one tablespoon of butter and one tea
spoon of cornstarch together In a spider and add slowly the juice 
of one-half can of tomatoes. Season with a large saltspoon of 
salt, ealtspoon sugar and a tiny pinch of cayenne pepper. 

TongueFrtcaase&-Wash a fresh beef tongue thoroughly In two 
or three waters. Trim, and tie into shape. Cover with bolllng 
water and season with two teaspoonfuls of salt, twelve pepper
corns and one small onion. The tongue should be bolled and 
skinned the day before. Skin while stlll hot. 

Gravy-Throw one tablespoon of flour Into a hot dry spider. 
Allow It to become a rich brown. Rub In a piece of butter the 
size of a small egg and slowly add the strained liquor of the 

. tongue. Season this gravy with one saltspoon salt, one saltspoon 
sugar, and one tablespoon catsup. Throw In the sliced tongue and 
let all boll for about five minutes, when It ls ready to serve. 

Hopple Popple-Grate the rind of one lemon and squeeze out 
the juice. Add one teaspoon best vanilla, one coffeecup sifted 
powdered sugar, two whole eggs and the yolks of seven others. 
Beat all this together for twenty minutes with a Dover beater. 
If another beater ls used It must be beaten thirty minutes. Have 
one-half box Cox's gelatine dissolved In one cup of water. Add 
the well beaten whites of the seven yolks and at last, drop by 
drop, the gelatine beating an the while. Drop the mixture Into a 
gJaae dish and set In a cool place. Serve with the juice of any 
preserved fruit or the sweetened juice of oranges. It le very de
Hcloue and not at all expensive when ega are cheap. 

Flat S, The Melrose, Milwaukee, Wla. 
Marpret Segur. 
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SUNDAY, APRIL THE TWENTY-FIFTH. 

BREAKFAST. 
UDStemmed strawberries, powdered sugar. 

Oatmeal flakes, cream, sugar. 
Breakfast bacon broiled. Omelet with parslq. 

Baking powder biscuits. 
Coffee. 

LUNCHEON. 
Dried beef scrambled. Creamed potatoeL 

Beaten biscuits. 
Lettuce salad. Crackers. 

Tea. 

DINNER. 
Cream of asparagus soup. Crouton&. 

Boiled leg of mutton. Egg sauce. 
Mashed potatoes. Peas. Young ODloa& 

White bread. 
Meringues and cream. 

Co.free. 

Omelet with Parsley-Five eggs beaten well separately, one
half teaspoon of salt, one salt.spoon white pepper, one teaspoon 
flour, one tablespoon chopped parsley, turn the well-beaten mix
ture Into a hot skillet containing one large teaspoon of butter, 
cook until set, fold together and serve on a hot dish covered with a 
folded napkin. 

Dried Beef Scrambled-Sizzle one-half pound of chipped dried 
beef in one tablespoon of butter, add two eggs well beaten, scram
ble all together, se"e hot. 

Beaten Biscuit-Sift one teaspoon of salt with one quart of 
flour. Add one tablespoon of lard. Part milk and part Ice water 
to make a stiff dough. Beat and work until of a velvety smooth
ncSP and beginning to blister, at least a half hour. Roll to one
half inch thickness. Cut with small cutter. Bake in moderately 
quick oven. Prick well with fork before baking. 

Lettuce Salad-In buying choose firm, crisp heads of lettuce. 
Let lie In running water for one hour, then wash well In fee water. 
This will insure Its crispness. Wipe carefully and thoroughly in 
a napkin. To one head of lettuce the rule is two tablespoollS of 
olive oil, one-Klf tablespoonful of vinegar, one-half teaspoonful 
of salt, a dash of cayenne pepper. Rub the salad bowl with a 
split clove of garlic or bit of onion: add oil; dissolve salt and pep
per in vinegar, add to oil, mix well, turn the lettuce into bowl, 
toss well and se"e. 

Cream of Asparagus Soup-All good soups take stock, which 

-



should be made every week from scraps and bones and kept ha 
the lee chest. Put two ounces of butter Into a sauce-pan, add 
three tablespoons of flour, stir well and add three pints of un
salted eoup stock, previously warmed. Put into this one-half 
bunch of asparagu.a, twelve whole black peppers, a teaspoon of 
salt, two cloves, a sprig of thyme and one of parsley. Boil thirty 
minutes. Strain and add a tablespoon of cream. Delicious and in
expensive. The hard ends of asparagus may be used, which have 
been trimmed from the bunch the day before, as well as any cold 
left-over asparagus. 

Croutona-Butter elicea of bread, cut rather thick. Cut off 
the crusts, cut Into small blocks and place in the oven unW a 
golden brown. Use up scraps of bread In this way. 

Bolled Leg of Mutton-Take a medium-sized leg of mutton, 
cut oft the shank bone; trim well. Plunge Into a pot of bolling 
water, sufftcient to cover It. Add one-half tablespoon salt, twelve 
whole black peppers, a bit of red pepper, six cloves, one large 
onion, a sprig of thyme and parsley. Boll one hour and a quarter. 
There will be sufllclent left for a lunch (cold) and a breakfast 
hashed with potatoes. Very delloate. 

Egg Bauce-Stir two tablespoons of flour Into one of butter, 
melted. Moisten with one and a half pints of the "mutton broth" 
(previously strained). Let boll well. Have the yolks of two 
hard-bolled eggs well mashed and moistened with a little of the 
broth. Add slowly; then add the chopped whites and a tablespoon 
of lemon Julee. Garnish the mutton with a portion of the sauce, 
send the rest to the table In the gravy dish. 

Meringues-Beat the whites of six eggs eight minutes with a 
scant saltspoon of salt. Gradually add one pound of powdered 
sugar, mixing slowly. Add one teaspoon of vanilla. Line a large 
pan with brown paper. Do not grease It. Drop the mixture In egg 
shapes about two and one-half Inches long by one Inch wide and 
one Inch apart. Sprinkle liberally with powdered sugar. Bake In 
a slow oven thirty minutes. When cold wet the wrong aide of 
the paper and the meringues will detach easily. With finger preea 
the Inside Into perfect egg shape. Serve with cream. This will 
make eighteen shellB-i!Dough for two meals. 

Mrs. A. R. Martin. 
Pewee Valley, Oldham County, Ky. 

:MONDAY, APRIL THE TWENTY-SIXTH. 

BREAKFAST. 
Graham mush. Sugar, cream. 

Quaker omelet, cream sauce. 
Potato puffs. English mutnna. 

Coffee. 



LUNCHEON. 
Cold bolled ft.eh l la vlnalgrette. 

DiD.ner rolls. 
Rhubarb charlotte. Tea. 

DINNER. 
Ragout of mutton. Mashed potatoeL 

Minced spinach. 
Sponge drops. Fruit glac4. 

Coffee. 

Quaker Omelet-Three eggs, half a cupful of milk, one and a 
half tablespoonfuls of cornstarch, one-half teaspoonful of salt, 
one tablespoonful of butter. Put the omelet pan and a cover that 
wlll fit closely on to heat. Beat well together the yolks of the 
eggs, the cornstarch and the salt. Beat the whites to a etitf froth. 
Add to the well-beaten yolks and cornstarch, stir all together 
very thoroughly and add the milk. Put the butter in the hot pan. 
When melted pour In the mixture. Cover and place on the stove, 
where It wlll brown but not burn. Cook about seven minutes, 
fold, turn on a hot dish and serve with cream sauce poured around 
it. 

Cream Sauce-One cupful of milk, a teaspoonful of ftour and 
a tablespoonful of butter, one-quarter of a teaspoon of salt and 
one-quarter of that amount of pepper. Put the butter in a· small 
frying pan, and, when hot but not brown, add the flour. Stir 
until smooth, then gradually add the milk. Let It boll up once. 
Season with the salt and pepper and serve. 

English Mu11lns-One quart of flour, one tea.spoonful of salt, 
one-third of a cake of compressed yeast, one cupful and a half 
of water. Have the water blood-warm. Dissolve the yeast In one
third of a cupful of cold water. Add It and the salt to the warm 
water, and gradually stir into the flour. Beat the dough thor
oughly; cover and let It rise In a warm place over night. In the 
morning ftour the board well, shape the dough into balls about 
t11·1ce the size of an egg, and drop them on the floured board. 
When all the dough has been shaped roll the balls Into cakes about 
one-third of an inch thick. Lay these on a warm griddle which 
has been Ughtly greased and put the griddle on the back of the 
stave where there ls not much beat. When they have risen a 
Uttle draw the griddle forward and cook them slowly, turning 
often to keep the flat shape. It wlll take about twenty minutes for 
them to rise on the griddle and fifteen to cook. Tear them apart, 
butter and serve. 

Cold Botled Fish l la Vlnalgrette--Take the remains of any 
cold fish, baked or bolled, pick free from skin and bone, heap llght
ly in the center of a dish; sprinkle vinaigrette sauce over It. Gar
nish with a border of lettuce leaves and cold-boiled eggs, cut 1n 
rfDga. 
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Vinaigrette Sauq&-One teaspoonful of white pepper, one of 
salt, half a teaspoonful of mustard, half a cupful of vinegar, one 
tablespoonful of oil. Mix the salt, pepper and mustard together; 
then very slowly add the vinegar; after mixing well add the on. 

Rhubarb Charlotte-Butter a baking dish thoroughly and 
cover the bottom an Inch deep with ftne bread crumbs, then with 
a layer of rhubarb that has been peeled and cut Into thin, small 
pieces. Scatter thickly with sugar, cover with a second layer of 
crumbs; put bits of butter over each layer of crumbs. Continue to 
ftll the dish thus to the top; the top layer should be crumbs. Bake 
In a slow oven for an hour. 

Ragout of Mutton-Three pounds of any of the cheap parts 
of mutton, six tablespoonfuls of butter, three of ftour, one onion, 
one large white turnip cut Into llttle cubes, a heaping teaspoonful 
ot salt, half a teaspoonful of pepper (these last two quantities 
may be Increased or decreased, as taste requires). one quart of 
water and a bouquet of sweet herbs. Cut the meat In small pieces. 
Put three tablespoonfuls each of butter and flour in the stewpan, 
and when hot and smooth add the meat. Stir until a rich brown, 
and then add water and set where it wlll simmer. Put the rest of 
the butter In a frying-pan, and when hot put in the turnips and 
onions, with a teaspoonful of flour; stir all the time until a golden 
brown, then drain and put with the meat. Simmer for an hour 
and a half. Se"e very hot. 

To Make a Bouquet of Sweet Herbs-Put two sprigs of parsley 
on the table and acroas them lay two bay leaves, two sprigs of 
thyme, two of summer savory and two leaves of sage. Tie all 
these herbs (which are dry) with the parsley. 

Minced Spinach-Wash thoroughly and boll lo a little water 
until tender. Drain In the colander and chop ftne In the tray. 
Sprinkle well with one-quarter teaspoonful pepper and one
half teaspoonful salt. For each quart of chopped spinach put 
two tablespoonfuls of butter and one of ftour in a frying-pan. 
When cooked smooth and before It becomes brown add the 
spinach; stir for five minutes, then add half a cupful of milk 
and stir three minutes longer. Arrange on a hot dish In the 
shape of a mound. Garnish with a wreath of slices of hard
boiled eggs at the base, and finish the top with another wreath. 
Se"e hot. 

Fruit Glac6-Boll together for half an hour one cupful of 
granulated sugar and one of water. Dip the point of a skewer 
In the slrup after It has been bolling the given time and then 
In water. If the thread formed breaks off brittle the sirup ls done. 
Pare some oranges, divide them Into eighths and wipe free of 
moisture. Pour part of the hot slrup Into a cup, which keep In 
bolllng water. Take the pieces of orange on the point of a large 
needle or skewer and dip them In the slrup. Place them on a 
dish that has been buttered lightly. Care must be taken not to 
stir the sirup, as that 11polls lt. Mrs. John Buie. 

No. 170 Harding Avenue, Chicago. 



TUESDAY, APRIL THE TWENTY-SlilVBNTH. 

BREAKFAST. 
Oranges. 

Oatmeal with sugar and whipped cream. 
Dutch fried potatoes. Bolled egga. 

Popovers with butter and maple slrup. 
Coffee. 

LUNCHEON. 
Boudlns. Lettuce. 

Whole wheat bread and butter. 
Swedish rolls. Pleplant sauce. Tea. 

DINNER. 
Clear soup. 

Very small squares at hot dry toast. 
Small veal roast. Mashed potatoes. Spinach. 

Imperial rice. Tea. 

Dutch Fried Potatoes-Fry a teaspoonful of chopped onion In 
pork tat or butter, add two cupfuls sliced raw potatoes, one-half 
teaspoonful of salt, one-quarter teaspoonful pepper and fry a 
delicate brown. Beat an egg light, pour over the potato and take 
up at once In a hot dish. 

Boudlns-Two cups finely chopped cold cooked veal, ohlcken 
or whitefish; one-halt cup chopped oysters, a sprig of parsley, 
three-quarters of a teaspoonful salt, a saltspoonful white pepper, 
two stalks chopped celery, one-half cup white sauce, the beaten 
whites of two eggs stirred In the last thing. Half fill small but
tered cups with the mixture, set In a baking tin of hot water, bake 
1ltteen or twenty minutes; turn out on a hot platter and pour over 
the boudlns a cupful of white sauce. 

Swedish Rolls-One-half cake of compreued yeast, one pint 
scalded milk, six cups Pillsbury's flour, whites of two eggs, one
quarter cup sugar, one tablespoon butter, one cup currants, one 
tablespoonful grated yellow part of lemon peel. Stir three cups 
ot flour Into the mllk when It becomes lukewarm. Add the sugar, 
a small teaspoonful of salt, the butter and the well-beaten whites 
of the eggs and the yeast dissolved In a little milk. Mix well 
and set In a warm place to rise. When fully twice Its size add the 
rest of the flour, rub butter over the dough and let rise in a warm 
place an hour or until It Is double the size. Take a part of the 
dough on a slightly floured board, pat It out to less than half an 
inch In thickness, butter with soft butter, sprinkle thickly with 
sugar, then with a little of the lemon and lastly with currants. 
Roll as for a jelly roll. Cut oft In slices half an inch thick, put In 

-
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a buttered tin, let r1ae an hour and bake In a quick oven twent7 
minutes. To be eaten cold. 

(Note-The remainder of the Swedish roll dough ma;y be 
made Into cinnamon rolls b;y substituting cinnamon for the grated 
lemon peel or Into an;y other preferred rolls.) 

Imperial Rice-Into a double boiler put one and one-halt cups 
milk, one-half saltapoon of salt, one-quarter cup rice. Cook till 
the milk la absorbed, then add one-sixth box of gelatine soaked In 
cold water and dissolved over heat. When the mixture la cold 
and preparing to thicken add one-quarter cup of powdered sugar, 
one-half teaspoonful of vantlla, and, lastly, halt a cup of cream 
whipped to a stiff froth. Turn In a wet mold and set awa;y to 
cool. MIBB L c. Munger. 

Aurora, DI. 

WEDNESDAY, APRIL THE TWENTY-EIGHTH. 

BREAKFAST. 
Wbeatena, cream and sugar. 

Veal collops. Fried potatoes. 
Quick coffeecake. 

Coffee. 

LUNCHEON. 
Chicken omelet. White radishes. 

Steamed brown bread. Stewed rhubarb. 
White glngerc&kes. 

Tea. 

DINNER. 
Spring vegetable soup. 
Whitefish l la creme. 

Baked potatoes. Spinach with egg. 
Mixed salad. Dainty dessert. 

Coffee. 

Veal Collops-Cut one pound lean veal into pieces the size 
ot an oyster; season with quarter-teaspoonful of pepper, halt
teaspoontul of salt and a little mace; dip In egg, then into cracker 
crumbs and try in hot tat; they both look and taste like. oysters. 

Quick Coffeecake-A delicious coffeecake ls made by creaming 
one-fourth of a cup of butter with a cup of sugar; add one beaten 
egg, one-half cup of milk, a saltspoontul of salt and one and a 
half cups of dour sifted with one good teaspoonful of baking 
powder; bake In a dat tin, pouring the batter leBS than an inch 
thick; dot with bits of butter the size of a pea about an inch 
apart and sprinkle plentifully with sugar and cinnamon. 
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Chicken Omelet-Warm one cupful of cold chicken (one-half 
veal la just as good), minced 1lne, in a teacup of milk, a table
spoonful of butter, a quarter-teaspoonful salt and saltspoonful 
of pepper; thicken with a large tablespoonful of flour; make a 
plain omelet, then add this mixture just before turning it over. 

White Gingercakes-One cup of butter, two cups of sugar, one 
cup of sour milk, three eggs, one-half teaspoonful of soda dissolved 
in a tablespoonful of warm water, one tablespoonful of ginger, one 
teaspoonful of ciDDamon, the grated rind and juice of an orange, 
and 1lve cups of sifted flour, or enough to roll out soft. Cut rather 
thick like btscuit, bake in a quick oven and sprinkle with sugar 
while hot. . 

Spring Vegetable Soup-Put In a saucepan with one pint of 
water two shredded lettuces, one onion, half a pint of green or 
canned peas, a small bunch of parsley, two tablespoonfuls of butter 
and simmer till tender. Beason with a small teaspoonful salt and 
quarter-teaspoonful of pepper. When done drain oft the vegeta
bles and add two-thirds of the liquor to one-quart of soup stock. 
Beat up the yolks of three eggs with the other third of the liquor 
vegetables were bolled in, toes It over the 1lre, and at the moment 
of serving add this with the vegetables. · 

Wbiteflsh l la creme-Rub the 1lsh well with salt and put 
It into a kettle with Just suillcient warm water to cover it; as soon 
as it bolls set it where It will simmer for an hour; then drain it 
and remove the large bones. Put o.ne ounce of flour into a sauCe
pan, to which add by degrees a quart of milk, mix very smooth, 
add one large- onion sliced, a bunch of parsley, a little nutmeg, 
one teaspoonful salt, one-quarter teaspoonful pepper; place all 
over the Are and stir constantly till it becomes quite thick, then 
add a quarter of a pound of butter, pass through a sieve, pour the 
hot sauce over the 1lsh, set In the oven and let it brown. The white 
of an egg well beaten and spread over It will make It brown better. 
To prevent the china dish from breaking or dtacolorlng place It 
In a pan of hot water before setting In the oven. Once tasted, 
never forgotten. 

Dainty Deuert-One quart of milk, the whites of four eggs 
beaten to a stiff froth, one heaping cupful of sifted dour, one 
acant cupful of powdered sugar, a~d a little grated lemon peel and 
a aaltspoonful salt, beat till very light, bake In gem pans, sift 
powdered sugar over them and serve with lemon sauce. 

Mrs. .Harlon C. Wilson. 
No. 6407 Lexington avenue, Chicago. 

THURSDAY, APRIL THE TWENTY-NINTH. 

BREAKFAST. 
i'ruit salad. 

Barley eryatals, with sugar and cream. 
Eggs on swleback. 

Potato sticks. Coffee. ·, 
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LUNCHEON. 
Liver patties. 

Bread and butter. 
Cheese pudding. 

Rice ball& 
Tea. 

DINNER. 
Tomato soup. 

Baked beefsteak and potatoes. 
Corn drops. French peas. 

Colonial hats. After-dinner coffee. 

Fruit Salad-Remove peel and seeds from three oranges, 
and cut each section in several pieces. Blice two small bananas 
and cut two 1lgs in tiny pieces. Mix lightly, adding two table
spoonfuls of sugar. 

Eggs on Zwieback-Break each egg on a well-buttered round 
of stale bread, season each with a pinch of salt. Bet in a meder
ately hot oven until the bread ls b~wned and the eggs are set. 
Serve hot. 

Potato Sticks-Cut four good-sized potatoes, that have beeh 
peeled and laid in cold water over night, into sticks about one
fourth of an inch square and an inch and a half long. Wipe per
fectly dry In a clean towel, drop In plenty of smoking hot fat and 
try a delicate brown. When done give them at once a thorough 
shaking In a large paper sack to remove any gr.ease adhering; 
sprinkle with salt and pepper. Serve hot. 

Liver Patties-Chop cold stewed liver until quite ftne. Add 
to a pint of liver a tablespoonful of butter (melted), half a tea
spoonful of salt, a saltspoontul of pepper. Mix thoroughly. Put 
a heaping tablespoonful In each very thin tart shell and bake 
from fifteen to twenty minutes. Serve hot or cold. 

Cheese Pudding-one cupful each of grated or chopped cheese, 
bread crumbs and milk, one egg beaten, one teaspoonful of but
ter, one-half teaspoonful each of salt and mixed mustard, one salt
spoonful of pepper. Put cheese and bread crumbs In alternate 
layers In a buttered pudding dish, mix egg, milk and seasoning 
and pour over and bake until ftrm like custard, about fifteen min
utes. Serve hot. 

Rice Balle-Thoroughly mix a brimming tablespoonful of 
lemon juice with a pint of cold, bolled and well-drained rice. 
Press into tight balls the size of a walnut. Drop In hot fat until 
a golden brown. Drain on paper, dust with pulverized sugar and 
serve at once. Very delicate. 

Baked Beefsteak and Potatoes-Lay the steak in the center of 
the baking pan, the potatoes peeled and cut in half-Inch slices 
around It. Put a bit of butter and a sprinkle of salt on each piece 
of potato, but do not salt the meat until done. If the steak ill 
not su11lclentl7 fat dot It with butter. A chear steak will be found 
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far more palatable cooked in this way. The oven should not be too 
hot. 

Corn Drops-One can of corn, three eggs, a small teaspoonful 
ot salt, a tablespoonful of sugar, a saltspoonful of pepper, a table
spoonful of flour and a lump of butter the size ot an egg. Beat 
the eggs thoroughly, melt the butter and mix both with the other 
Ingredients. Drop in well-buttered gem pane and bake In a mod
erate oven half an hour. 

l<'Tench Peas-Soak a pint of well-washed, dried peas In a 
quart of w4ter ah: hours. Then add a small teaspoonful of salt, 
one teaspoonful of sugar, a teaspoonful of butter, and an onion 
the size of anEngllah walnut,and let come quickly to a boll. Cover, 
remove to the back of the range, and simmer gently, so as not to 
break the peas, for an hour. Thia la an excellent way to cook 
green peas also, omitting of course the soaking and long bolllng. 
The onion may be removed or served with them. 

Colonial HatS-One cotreecup of atoned and chopped raisins, 
the Julee and grated rind of one lemon, one egg, one cup of sugar, 
a pinch of salt, and, 1f Uked, a piece of citron the size of half a 
dollar. Mix all well. Put tablespoonfuls of this mixture on 
rounds of plecruat from six to seven lncbea In diameter and very 
thinly rolled. Fold together from three directions, so that the 
shape will resemble the name. Leave no vent In the dough, but 
press the edges so firmly together that not a drop can escape. 
When all are laid In the baking pan, brush over with milk In 
which a little sugar ls dlasolved. Bake fttteen to twenty minutes. 

Mrs. Herman S. Platt. 
No. 501 South Mathews avenue, Urbana, Ill. 

FRIDAY, APRIL THE THIRTIETH. 

BREAKFAST. 
Hominy with cream. 

Stewed rhubarb. Eggs with cream sauce. 
Rice wafDes. Cocoa. 

LUNCHEON. 
saratoga chips. Cheese fondu. 

Oltvea. 
Toasted crackers. Tea. 

DINNER. 
Planked shad. Flaked potatoes. 

Fried egg plant. Lettuce and cress salad. 

18 
Caramel custards. Coffee. 

-
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Planked Shad-Purchase a plank, at teaat two Inches thick, 
made from hickory, just the size of your oven. Have It planed 
out In the middle, so that the juice wlll be held rather than 
running otf the edge. Have your fish cleaned and dry, put it 
on the plank, akin aide down; Then baste with two tablespoon
fuls of melted butter, dust with salt and pepper, and cook In 
the oven for thirty minutes. When ready to serve, baste again 
with melted butter, and place parsley and slices of lemon around 
fish. Be sure and have the plank very hot when you place the 
fish upon It. Serve on the pl&nk on a large platter or tray with 
a napkin laid between. 

Fried Egg Plant-Peel and cut the plant In slices leas than 
one-half Inch thick. Place In a quart of water with a table
spoonful of salt for two hours; drain and dip each slice In beaten 
egg and bread crumbs, and fry brown. 

Caramel Custard&-Put a half cup of sugar In an Iron sauce
pan over the fire. Stir until the sugar la melted. Add a table
spoonful of lemon juice and turn this Into the bottoms of six 
custard cups. Beat three eggs without separating, add to them 
one and a h~f cups of milk, four tablespoonfuls of sugar and a 
teaspoonful of vanilla. Mix thoroughly and pour Into the cups. 
Stand In a baking-pan of bolling water and bake twenty minutes. 
'Serve cold. Mrs. M. A. Rowan. 

No. 239 Fairview Place, Waukegan, Ill. 

SATURDAY, MAY THB FIRST. 

BREAKFAST. 
Oranges, southern style. "Trilby" omelet. 

Flanntn cakes with maple alrup. 
Co tree. 

LUNCHEON. 
Lunch rolls. Oyster pAt6 with crumbs. 

Pickles. Macaroni tufts. Cheese. 
Cocoa. 

DINNER. 
Soup Julienne. 

Bolled beef with parsley sauce. 
Mashed potatoes. Tomatoes with rolled cracker. 

Snowballs with cream sauce. 
Dates. Caf6 nolr. Nuts. 

"Trilby" Omelet (new)-Break 11.ve eggs Into a bowl and add 
11.ve tablespoonfuls of cold water, one-half teaspoon of salt, one
quarter teaspoon pepper; beat to a troth. Put tablespoon of but-
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ter in trying-pan, and when hot (do not burn) pour in the beat
en eggs; now with a four-tined fork Utt the omelet aently in 
places while It la cooking; omelets cooked In this way do not 
have to be turned. The cold water used with the egg la the secret 
of a llght, ftaky omelet. 

Lunch Rolla--One quart ftour, one-half cake compreBBed 
yeast, one tablespoonful sugar, one tablespoonful butter (soft
ened), one teaspoonful aalt. First place one pint of sifted flour 
In bread-pan, and pour over abont one pint of bolUng water; stir 
In the butter, salt and sugar. When cool add the yeast, dlBBOlved 
In one-half cup lukewarm water, and the remaining ftour. Set 
to rise over night. In the morning knead and roll out about one 

·and one-half Inches thick; cut with round or oblong cutter; let 
get llght, then bake twenty-five minutes In moderate oven. 
Enough for two meals. These are always aucceasful If bolUng 
water la used, and 'are always sweet, light and dellcious. 

Oyster Plt6 with Crumba--One pint of oysters; add one-half 
pint milk, one teaspoonful salt. Let boll up once, then take one 
cupful of rolled cracker crumbs mixed with cold milk (or water) 
and pour Into oysters; stir and boll two minutes; add teaspoon
ful butter and a llttle pepper. Place In baked pastry shell (or 
buttered pudding-dish) and bake In oven till brown. 

Macaroni Tufts-Break one-quarter pound macaroni Into 
Inch pieces; boll In salted water twenty minutes. Let It get cold, 
then pour over It one beaten egg. Pull out tufts or pieces of uni
form size and cook In bot fat. Serve on folded napkin with 
grated cheese. 

Bolled Beef with Parsley Sauce-Boll four pounds of beef 
with four cloves, one Inch stick cinnamon, one-half teaspoon 
summer savory, two teaspoonfuls of salt, In two quarts of water 
till tender. Strain the liquor and thicken with two tablespoonfuls 
ftour mixed In one-half cup of cold water; add one-quarter tea
spoonful of pepper, one tablespoonful of minced parsley; pour 
over the beef on platter and serve. 

Mrs. R. W. Boyd. 
Adrian, Mich. 
Note specially the use of bo1llng water for rolls and bread, 

and also of cold water In omelets. 

SUNDAY, MAY THE SECOND. 

BREAKFAST. 
Stewed dried apricots. 

Chops en paplllote. Breakfast puffs. 
Fried graham mush. Maple slrup. 

Coffee. 



LUNCHEON. 
Caaeerole of rice and meat, tomato sauce. 

Bread and butter. 
Sponge drops. Prune aoum6. 

Racahout des Arabea. 

DINNER. 
Spllt pea soup. 

Roast ftllet of veal. Stuffed potatoes. 
Mock 079tera. C&nteloupe pickles. 

Oranse charlotte. 
Tea. 

Stewed Dried Aprlcota-One-half pound of apricots. Wash 
thoroughly and soak over night In one quart of water. The next 
morning cook In the same water till tender. Remove the apri
cots and add one-half cup sugar to the water. Boll the water 
down one-half and pour over the fruit, and serve cold. Must be 
prepared the day before using In order to be thoroughly cold for 
breakfast. 

Fried Graham Mush-The day before using mix one cup gra
ham ftour and one level teaspoonful salt. Make It Into a thin 
paste with two cupe of cold water. Stir It, a llttle at a time, Into 
one cup of bolling, frothing water. Cook ftfteen minutes, stirring 
often. Turn into a buttered tin with straight edges and In the 
morning take out of the mold and cut In slices. Have ready a 
frying-pan in which has been melted one teaspoonful of butter. 
Put In the mush and fry slowly until a delicate brown. Turn and 
put In another teaspoonful of butter and brown. Serve with 
maple slrup. Enough for two mornings. 

Chops en Papillote-Take lamb chops, trim, and lay on but
tered papers. Make a thick sauce with one cup of bolllng water, 
thickened with one heaping tablespoonful of flour and one table
spoonful of butter, cooked together, and flavored with one-quar
ter teaspoonful of salt and one teaspoonful chopped parsley. 
Spread the sauce over the chops In the papers, fold the edges, 
place In a pan In a moderate oven and bake for ten minutes. 
Serve In the papers. 

Casserole of Rice and Meat-Boll one cup of rice till tender. 
Chop very ftne half a pound of any cold meat; season with half 
a teaspoonful of salt, one saltspoonful of pepper, one-fourth tea
spoonful of celery salt and one teaspoonful of finely chopped 
onion. Add one beaten egg, two tablespoonfuls of ftne cracker 
crumbs, and moisten with enough hot water to pack It easily. 
Butter a small mold, line the bottom and aides half an Inch 
deep with the rice, pack in the meat, cover closely with rice and 
steam forty-ftve minutes. Loosen It around the edge of the mold, 
turn It out upon a platter and pour tomato sauce over It. 



1·omato Saoce-Oae-balf caa tomatoes, oue cap water In 
which baa been dlallolved ODe tablespoontul oornatarch, one 
tablespoonful butter, cme-half teupoon.tul alt. Stir all together 
and simmer ten mlllutaa, lllniDs often. 

Sponge Drope-l'our egs, GDe-llalf eap of powdered augar, 
one-bait tea'IPCJO'lfnl ftDllla extna Ud Qa&.Qaarters or a cup 
of 1lour. Beat &be JIOlb 1IDUl lllbL Ad4 tlle mgar sraduallJ' 
and beat again. Add tlMl fiayorlq an4 beat. Whip the whltee 
unW sWr and cat them bl lfsbtb'; &MD lift bl the flour Uld fold 
lt ID. caretal1J' without stlrr1Dg. Drop b7 the QOODfa1 on a but
tered pan and spr1Dkle sugar over them and baa lfteeD mlDutes 
1tl a very slow oven. 

Prune Soum.6-To one cup lt8ncl pranee, etoned and chop
ped, add one-half cop sugar ancl the whltee of three egga 
beaten autr. Mix welL Sprinkle one teaspoonful of ngar o•er 
the top and bake ten minutes. Serve with a sauce made of one 
cup whipped cream, one and one-half teaspoonfuls sugar and one
half teaspoonful vanilla, whipped theroughb' together. 

Racahout dea Arabee--One teaspoonful grated chocolate, two 
tablespoonfuls rice ilour, one-Jaalf tablespoonful arrowroot, one 
tablespoonful powdered sugar. Thoroughly mix and rub these 
materials together. Take two scant tablespoonfuls ot the mix· 
ture and wet with one cup water. Stir slow])' 1Dto one quart 
of hot milk and boll flve mlDutes. Very healthful and nutritious. 
There is ellough of the mixture for two days. 

Roast Fillet of Veal-Get a thick piece of veal from tile UP
per part of the leg and have the bone removed. Fill the cavity 
with a stuftlng made of one cup of bread crumbs moistened with 
one-half cup of water, one-third of a cup of melted butter, one
fourth teaspoonful of salt, one-half saltspoonful of pepper and 
one-half teaspoonful of powdered thJJlle. Tie 1Dto a round shape. 
Dredge with salt, pepper and 1lour. Pot atrlps of pork over the 
top and bake. Add water as soon as the flour baa browned and 
baste often. Cover with a paper to prevent burning and allow 
half an hour to a pound. 

Orange Charlotte--Olle-thlrd box gelatine, one-third cup cold 
water, one-third cup bolling water, one cup sugar, juice of ,one 
lemon, one cup orange juice and pulp, whltee of three eggs. Line 
a bowl with lady-1lngers, or sectione of orange, aa preferred. 
Soak the gelaWle in cold water till soft. Pour on the bolling 
water, add the sugar and the lemon juice. Stram the orange 
Juice and pnlp and add with a little of the grated rind. Set In a 
pan of very cold water. When It begins to harden beat It till 
light. Add the beaten wllltes, and beat together tlll sUfr enough 
to drop. Pour Into the mole!. Jllss .Alice A. Huling. 

Wheaton, DuPage County, I1L 
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llONDAY. llA Y THE THIBD. 

BRBAKFAST. 
SUced oranges wltJa sugar. 

Oatmeal blane-mange. Ham taut. 
Badlahea JolumJ'cake. 

Cotree. 

LUNCBllON. 
Salt mackerel with ereem aaee. 

BroOed pot•toe& en.m wdl-. 
Tea. 

DINNER.. 
Tomato BOOP. 

Beefllteek and kidney pudding. 
Potato &DOW. Panmip fritterL 

Lettuce. White putra, lemon aaaee. 
Cat~ au lalL 

oatmeal Blanc-llulge-Bring one quart of sweet milk to a 
boll and sttr ID one-half cupful of tine oatmeal, th1Dned with a 
half-cupful of water; edd one-half teaspoonful of salt; cook 
twenty minutes, Bttrring well; four minutes before removing 
from tbe Gre stir ID two eggs very well beaten. Serve eiacb dish 
with cream and sugar. 

Ham Toast-Mince tlnely a quarter-pound of cooked ham 
with an anchovy, boned and washed; add a clash of cayenne and 
pounded mace; beat up an egg, mix with the mince and add a 
quarter-"CUpful of milk. Put on fire ID sauce-pan for three min
utes and serve on toasted bread. 

Salt Mackerel with Cream Sau~ one pound of mack
erel over night in lukewarm water, changing this ID the morn
ing for cold water; rub all the salt off and wipe dry; grease 
your gridiron with suet and rub the fish on both sides with a 
tablespoonful of melted butter; then broil quickly over a clear 
fire, turning with a cake turner so as not to break It; lay upon 
a bot-water dish and cover until the sauce ls ready; heat a tea
cupful of milk to scalding; stir Into it a teaspoonful of corn
starch, wet with as much water; when this thickens add two 
tablespoonfuls of butter, e. dash of pepper and a pinch of 88lt 
and a tablespoonful of minced parsley; beat an egg Ught, pour 
the sauce gradually over It, put the mixture again over the fire 
and stir one minute, not more; pour upon the fish and let it 
stand, covered, over the hot water in the cbaflng-dli:!l: put fresh 
bolling water under the dish before sending to table. 

Brolled Potatoes-Cut four oold boiled potatoes t:i. slices, 
lengthwise, quarter of an inch thick: dip each slice ln two table-
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epooDtula of wheat flour on & saucer and lay them on a greased 
gridiron over & bright fl.re of eo&le; when both aides are browned 
nicely take them on a hot d1ah. sprlDkle ll&htlr with salt and 
pepper and pour an ounce of melted butter over them and serve 
hot. 

Cream wam~ tableapooDtula of cornstarch and one 
cup of flour, et1rred smoothly together; add a saltapoon of salt. 
Gradu&lly mix In a pint of sour milk, one egg, well beaten, and 
a small teaspoonful of aod& dlasolved In a tablespoonful of water; 
pour Into hot wame irons; bake ten minutes and spread with 
butter before sending to table. 

Beefateak and Kidner Pudd1ng-Dh1de two pounds of rump 
steak Into Inell-square pieces, and two kidneys, each into eighth 
pieces. Make a crust of six ounces of · finely chopped beef suet 
and one-quarter teaspoonful of salt rubbed well into a pound of 
flour; work the whole to a smooth paste with one-half pint of 
milk; roll It out and line & deep dish, leaving an inch of crust 
to overl&p the edge and enough left for the top crust. Then 
cover the bottom with & portion of the steak and a few pieces of 
kidney; aeaaon with a light sprinkling of pepper, salt and flour; 
&dd another layer of steak:, kidney and seasoning. Proceed In 
this manner till the meat is all used, when pour In sufliclent water 
to come within two Inches of the top of the basin. Moisten the 
edge of the crust. cover the pudding over, press the two crusts 
together that the gravy may not escape and turn up the over
hanging paste. Wring out a cloth In hot water, flour It and tie 
up the pudding. Put It Into boiling water and let It boll tour 
hours. If the water diminishes always replenlah with some hot 
from a kettle, as the pudding should be kept covered with It all 
the time and not allowed to atop bolling. When the cloth 1B re
moved c::t a round piece In the top of the crust to prevent the 
pudding bursting and send It to the table In the basin, either In 
an ornamental dish or with a napkin plnned &round It. Serve 
quickly. 

Potato Snow-choose slJ: large white potatoes, as free from 
spots as poulble; boil them In their skins In water (to which a 
tablespoonful of salt has been added) until perfectly tender: 
drain and dry them thoroughly by the side of the fire and peel 
them. Put a hot dish before the fire; rub the potatoes throqb 
a coarse sieve on to this dish; do not touch them afterwsrd, or 
the flakes will fall, and serve as hot as possible. 

White Potra-Whisk the whites of four eggs, whipped stiff, 
and one scant cup powdered BUPr to a meringue, and add th1B 
alternately with one heaplnir cup of ftour, well sifted, with & 
teaspoonful of baking-powder, to a pint of milk; add the grated 
peel of half & lemon and a pinch of salt; beat until the mixture 
ls very light and bake In buttered cups or tins ten minutes ln a 
quick oven. Turn out on a. plate. Sift a teaspoonful of powdered 
sugar over them and serve with lemon sauce. These are delicate 
tn texture and pleasing to the eye. 

Lemon Sauce-Put In a tin pall a mature of one cap BUPr. 



!WI a cup of butter, one egg, cme lemon, jalce an4 pat.eel rind; 
three table8pooDMI of bolllDC water, Bid WcbD .,, placlDg 
and ltlrrlDg for one mbl1lte over lteun or 1lolliDe water 1n keWe. 

Caf6 au Lall-Take a plat each of hot.- eoa. and boWDg 
mllk: strain through th1n muslln lnto coffee-pot, to get rtd or 
the gromu!s, and eene bot. m. v .. llama •puuL 

No. 1819 BelmODt .A\'811l91, I.Me Vin'. 

'l'OlEDAT, KAT TBJll JOtJaTB. 

Watere-One JOUDd of flour, two tablespoonfuls butter, a llWe 
ea:lt. Fll'Bt, mbt with sweet milk lnto a swr dough. Second, 
roll out VerJ' thin, into round cakes. Thircl, roll these as thin as 
thq can be hancllecl-should be no thicker than writing paper. 
Fourth, bake 1n a quick oven. 

Graham Cakes-Two cups graham aour, one cup white ilour, 
three cups sour milk or buttermilk, ·one toll teaspoonful soda dla
solved in a Uttle water, one teaspoonfUl salt, one heaping table
spoonful lard, three eggs beaten very light. Bake at once on a 
griddle. • 

Asparagus 1n Ambttsh-nl"Bt, take one large bunch ot aapar
agus; chop and boll In just water enough to cook It tender. Sec
ond, have ready a half-dozen stale biscuits or rolls, from which 
you have cut a neat top slice and scraped out the crumb; set 
them In the onn to crlep, laying the to'P8 beside them, that the 
eaTltles may be well dried. Third, pat Into a saucepan one-half 
pint milk; Jet It come to a boll and add two well-beaten egge; 
stir tmtll thick, then ad4 a spoonful of butter and season With 
a saltspoon ot salt and pinch of pepper. Fourth, add the aspara· 
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gus and stir unW very hot, but do not let It boll. Fifth. 411 the 
re.Ila with the mixture; put on the tops, rub butter over and l8t 
In the oven for three minutes. · 

Stuffed Potat~Flrst, take B1x medlum-tdHd, fair potatoes. 
bake unW soft and cut a round piece off the top of each. Second, 
scraps out the lnalde carefully and set aaide the empty caaea 
with the covers. Third, mash the Inside very smoothly, worklq 
Into It while hot some butter and cream-about half a teaspoonful 
for every potato. Fourth, add a saltspoonful of salt and a dash 
of pepper and a tablespoonful of 1lnely chopped cold meat for 
each potato. FUth, work it very soft with milk and stir In one 
well-beaten egg for the six potatoes.· Sixth, boll up once, fill the 
skins with the mixture, and, replacing the caps, return to the oven 
for three minutes. Send to table in a napkin. 

Jelly-Oake Frittera--First, cut some stale s,11<>nge cake or 
plain cup cake Into rounds with a cake-cutter. Second, fry In hot 
lard and butter. Third, dip each slice for a second in hot milk. 
Fc.urth, lay on a hot dish and spread with strawberry jam, peach 
Jelly or other fine conserve. Eat with cream. 

Catfish Soup-Few persons are aware into what a variety of 
tempting dishes this much abused fish can be made. Three half· 
pound catfish, one-fourth pound salt pork, one cup of milk, one 
egg, one teaspoonful celery-end. First, clean the fish and cut 
them up. Second, chop the pork. Third, put theae into tb,e pot 
with one quart water, some sweet herbs and the celery. Fourth, 
boll until the fish ls In rags and strain. FUth, return to the sauce
pan and add the milk", which should be hot, then the egg beaten 
to a troth and a lump of butter. Sixth, boll up once and serve 
with dice of toasted bread. 

Summer Salad-Two small heads of lettuce, one teaspoonful 
green mustard leaves, a small handful of watercresses, three ten• 
der radishes, one small cucumber, two hard-boiled eggs, one tea
spoonful white sugar, one-half teaspoonful each of salt, pepper 
and made mustard, one-half teacupful vinegar and one tablespoon
ful salad oil. First, mix the dressing by rubbing the yolks to a 
powder and adding the sugar, mustard, pepper, salt and oll. ~ 
ond, let it etand 1lve minutes and beat In the vinegar. Third, chop 
up the hearts of the lettuce, the radishes and cucumber into v~ 
small plecea. Pour over the dressing and stir carefully, not to 
bruise the 7011D& leaves. 

Kock Piceona-Flrat, take the bone from two fillets of veal; 
flatten them with the broad aide of a hatchet and spread with a 
forcemeat of seasoned crumbs. Second, roll up these and blncl 
in oblong lhapee with string; pat in a covered dripping-pan with 
two cupful8 of water, and bake for two hoar&. Third, when done 
seuon the gr&VJ' with pepper, salt and tomato catchup and thlckcm 
with browned flour; pour half of It over the meat and eend tM 
remainder to the table In a boat. 

Prollt Padding-<>ne-half package gelatine, three ens. oae 
plat milk, two cups sugar and one lemon. First, soak the gelatlae 
one hour In a te~cupful cold water. Second, add one pint of boll-



JDg water and ltlr ttn gelatine fa diaotved. TbJrd. add two-thlrda 
the BUg&r and the lemon Juice. Fourth, beat the wbltee of the 
egp to a swr troth, and when the gelatine fa quite cold wblp It Ill 
a spoonful at a time. Fifth, when tt ta vef'J' awr pour lllto a mold 
and set Ill a cold place. Sixth, make a caatard of the milk, yolb 
of the eggs and rematnder of the sugar; ft&Tor with van.Ula and 
JOIU' around the baae of the merlD.gae. llanUe I. HUDter. 

No. 403 Mahontng Avenue, Warren, O. 

WEDNESDAY, KAY THE Fill'TH. 

BRBAKFAST. 
Orangea. 

Graham mush with cream. 
Bggs brouill6. 

Doughnut& 
Coffee. 

LUNCHEON. 
Somethlllg for luncheon. 
Freeh bread and butter. 

a-m puffa. Preae"ed peeche 
Cocoa. 

DINNER. 
J'ullenne soup. Crackers. 

Baked whlteftah. Kaahed potatoes. 
T8rDlpl. Lettuce with salad drtl8llJIS. 

A new deaaert. Chocolate cake. 
Coffee or tea. 

Ens Broulll6-Beat six eggs, half a cupful of milk or cream. 
ene-half teaapoontal of salt, and a sprlDkllug of pepper together. 
~t two mushrooms lDto dice and try for one mlllute In two table
spoonfuls of butter. Pour the eggs over the mushrooms and et.tr 
over the ftre until the mixture thickens. Take from ftre aJlll best 
rapidly untll the eggs become thick and creamy. Have sltcee of 
toast on hot dish. Heap the mixture on these and garnish with 
parsley. Very nice. 

Something for Luncheon-A good dish for luncheon ta made 
from cold meat, either lamb or veal, chopped and mixed with 
chopped nuts, In the proportion of twenty-eight nuts to a pint of 
meat. Blanch nuts before using. Seaaon this quantity with a 
dash of pepper and halt a teaspoonful of salt and bind together 
with a beaten egg. Make Into small balls, put In a baking-dish 
with a half pint of strained tomato poured around them and cook 



203 

Gfteen minutes. Put the balls on a hot plate, cook the tomato 
until it thickens, season with a saltspoonful of salt, a dash of 
pepper, a tablespoonful of butter and serve poured around the 
meat. 

Cream Pu1re-Boll one cup of water and one-half cup butter 
together and stir in one cup 1lour, stirring until smooth. When 
cool add three eggs. Beat well and drop on greased tins and bake 
In rather bot oven thirty minutes. When cool slit along one 
side with a sharp knife and 411 with a cream made as follows: 
Beat two eggs and two-thirds of a cup of sugar until light and 
stir into one pint of bo1llng milk. When thick remove from the 
stove, cool and 1lavor with one-half teaspoonful vanilla. 

Baked Whlte1lsh--Clean, wash and wipe a three-pound 1lsh. 
M'.ake a stumng of one and one-half cups dry bread crumbs, a 
heaping tablespoonful of butter, one-half teaspoonful salt and a 
sprinkling of pepper, moistened with one beaten egg. Stuff the 
1lsh and sew It up. Lay it in the baking-pan, pour In one teacup 
of vinegar and bake one hour, basting with butter and water. 
Take it up, put on a hot platter while you boll up the gravy, 
thickened with two tablespoonfuls of browned 1lour and seasoned 
with one-third teaspoonful of salt and a saltspoonful of pepper. 

A New Dessert-Whip a pint of cream to a froth and color 
a very pale green with vegetable coloring. Soak a fourth of a 
box of gelatine In a quarter of a cup of cold water until soft, then 
set It In hot water until it dissolves. Stir three ounces of pow
dered sugar into the whipped cream. Then strain In the gelatine 
and mix thoroughly, but lightly. When the mixture begtns to 
thicken add one-half teaspoon of vantlla. Add half a cupful of 
blanched almonds chopped very ftne. Pour Into small glasses 
ready for serving, and serve very cold. 

Chocolate Cake-One cup of sugar, one heaping tablespoonful 
of butter, two eggs, one-third of a cup of milk, two-thirds of a 
cup of chocolate and one-fourth of a cup of bo1Ung water, turned 
on the chocolate, one and one-half cups ftour, two teaspoonfuls 
baking powder, one teaspoon of vanilla. Bake In three layers. 

Filling-Two-thirds of a cup of milk and two cups of sugar. 
Boll ten minutes; take from the stove and stir until It creams. 

Bozeman, M'.ont. M'.rs. F. W. Van Allen. 

THURSDAY, MAY THE SIXTH. 

BREAKFAST. 
Baked bananas. 

Graham mush, with butter and slrup. 
Tongue toast. Cinnamon cake. 

Co tree. 



LUKClliilOK. 
ODUos- .. i.tter. • ...... 

Brown brad and batter. 
CllarloUe de Plame. Fnit mM1eg 

Ta. 

DDi'?\"ER. 
Kock O)'Bter eoup. 

v ea1 potpie. Bpi.Dach • la erfme. 
Bean polenta. Cucumber pickle&. 

Chocolate pie. Coffee. 

Baked JJanenr Strip otr one aide of the banana and looeen 
tbe llbelL Sprinkle a tablespoonful of sugar onr e.cb. Run 
tJaem lido a 11alck OY• for about tweA~ mlnates Lift carefulb' 
ad IN!ne. 

Tongue Tout-Take cold boUecl tongue. mince It tine. mix 
with cream. and to eYer'J' half pint of the mixture allow the well
beaten :rolb of two egp. Place over the are and let simmer two 
minutes. Have readJ' llOllle touted bread. butter It. place on a 
hot dish and pour the mixture ov• It. Send to the table hot. 

CbuuuDoD Cake-Set sponge as for bread. Take one pint of 
sponge, oae egg. one-laalf cop of batter, one-half cop of granu
lated sugar, one cop of aour. SUr all together and Jet It ral8e. 
Next mix ID 8oar enough to make dough like light bl8cult. Boll 
out one iDch thJck. place ID a pan. Sprln.kle It with two heaping 
tablespoonfuls of granulated sugar, two teupoonfula of clnna· 
mon, and clot with one tableapoontul of butter. Set ID a warm 
place, and when light bake ID moderate oven twenty mlDutes. 

Collope ID Bau.ei-Uee rare roast beer or cold veal. Cut into 
pieces one inch thick. two Inches wide and three Inches long. 
Put a tablespooDlol of beef drippings or butter into a pan; shred 
an onion and brown one tablespoonful of lt ID the hot fat. If 
there ts gra'f)' left from a previous meaJ•add half a pint to the 
onloa ID the pan. Should there be none use Instead half a pint 
of hot water thickened with one teaspoonful of ftour, rubbed 
smooth with cold water. Add aaltepoonful of salt and half 88 
much pepper. When it bolla pour over the meat ID a baking dish 
and cover all with a batter made 88 folJowa: Mlx one cup of flour 
and a pinch of salt with two-thirds of a eup of milk; atfr In one 
egg beaten Ught and one teaspoonful of baking powder. Bake 
antlJ the batter la a delicate brown, which will be about twenty 
minute& 

Charlotte de Pomme-Pare and quarter eight tart apples and 
pat them Into a kettle with two cups of sugar and half a pint of 
water. Let them steam gently untn clear. IAne a deep baktng-
4lab with slices of sponge cake, turn the apples ln, make a hole 
ID the center and ftll with currant jeUy. Set in a slow ov• for 
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one hour. Serve cold for luncheon with sugar and cream. Thie 18 
a very delicious dessert. 

Fruit Cookies-Two cups of sugar, one of butter, two of rai
slDs chopped, two eggs, two tablespoonfuls of sour milk, one
fourth teaspoonful of soda, one-llalf teaspoonful each of nutmeg 
and clove. Mix in just ftour enough to roll, and bake in quick oven. 

Mock Oyster Soup-Four onions, four large potatoes; cook In 
two quarts of water untu eoft; mash ftne, add one quart of cream 
or rich milk and one teaspoonful ot salt. with half aa much pep-
per. , 

Spinach iL la Creme-Four Quarts ot aplnach, one large head 
of lettuce, one tablespoonful of butter, one teaapoontul of salt, 
half a teaspoonful of sugar, a grating of nutmeg, one teaspoonful 
of flour mixed with half a pint of cream or sweet mDk. After the 
spinach and lettuce have been cleaned put them ln a stew-pan 
with one quart of bolUng water and boll rapidly for ftve minutes, 
after which turn the Tegetablea into a colander and pour a quart 
of cold water over them. Press as much water aa poaalble from 
the vegetables and chop very fine. Put the butter Into a stew
pan on the fire. Add the minced vegetables and seaaonlnga, and 
cook gently for fifteen minutes; add ftour and cream and cook 
ilfteen minutes longer. Serve oD small squares of toast. 

Bean PoleDta-Wash common white beans (a pint), put them 
Into two quarts of cold water and boll until soft and mealy. Thia 
will require about three hours. Add two tablespoons of molasses, 
one teaspoon of salt, one of mustard, one-half tablespoon of olive 
oil or butter, one-half teaspoon of pepper, one tablespoon of vin
egar; stir these ID well and cook for ten minutes. The beans 
when done should be quite dry. Mrs. G. La Bar. 

Perea, N . ?tf. 

FRIDAY, MAY THE SEVENTH. 

BREAKFAST. 
Bananas. 

Molded farina, cream, sugar. 
Poached eggs, Spanish style. 

Breakfast fruit cake. 
Coffee. 

LUNCHEON. 
Scalloped shad roes. Watercreaa. 

. Cottage cheese. Spanish shortcake. 
Peach eou11l6. 

Tea. 

-



DINNER. 
Leek soup. 

Lettuce. 
Stded baked shad. Mashed potatoes. 

Rhubarb fritters. Frosted rice. 
Coffee. 

Poached Eggs, Spanish Style-Heat an earthen dish slowl7 
and melt in it a tablespoonful of butter, add a full half-teaspoon
ful of salt, a quarter teaspoonful of pepper and a small onion, 
minced very fine; or, instead of onion, use parsley and sweet 
herbs, or a combination of all together. Drop in six eggs, one at 
a time; do not stir, but let them brown a little; turn carefully 
and brown on the other side. Serve in the same dish as hot as 
possible. 

Breakfast Fruit Cake-One pound cold bolled potatoes mashed 
smooth; add one pound ftour, half pound flnel7 chopped suet, a 
little leu than half pound of currants and two ounces moist sugar. 
A teaspoonful of baking powder should be mixed with the ftour 
in its dry state. Roll out the dough to half-inch thickness and 
bake in a moderate oven. Cut into squares and serve hot. 

Scalloped Shad Roes-Remove roes from shad and boll in 
water with a little vinegar; lay in cold water ftve minutes and 
wipe dry; crumble but not crush; pound yolks of three hard
bolled eggs to powder and beat into a cup of drawn butter; add 
half teaspoonful of salt and quarter teaspoon pepper and then 
the roes; pour on to a layer of seasoned crumbs in a bake dish 
and cover with crumbs (about a cup of crumbs in all); stick dots 
of butter over the top and bake covered until it begins to bubble; 
then brown on upper grating of oven. · 

Spanish Shortcake-Take three eggs, half a cupful of butter, 
one cup of sugar, two-thirds of a cup of sweet mllk, a teaspoonful 
of cinnamon, two cups of ftour and one teaspoonful of baking 
powder; stir the flour in, do not knead it; the eggs, butter and 
aupr should be beaten together till very light. Bake in a shallow 
tin; when It la done spread a thin frosting over the top; make 
this of the white of one egg, a little pulverized sugar and a tea
spoonful of cinnamon; set it In the oven to brown. 

Frosted Rice-Boll one teacup rice In milk till very tender; 
add aaltspoon salt. Beat yolks of three eggs with this tn a deep 
dish. Beat three whites to a stiff froth with two tablespoonfuls 
of sugar and a little grated lemon. Spread over rice and brown 
in oven. Put on lee and serve cold. 

Leek Soup-Cut half-dozen leeks In shreds of about three
fourtha of an Inch; put into a saucepan with four tablespoonfuls 
of butter, and fry for ftve minutes; add two quarts of bolllng 
milk, three raw potatoes cut In small, thin squares; boll one-half 
hour; add one tablespoonful ftour rubbed In one of butter, two 
small teaspoonfuls of salt, one teaspoonful of parsley, chopped 
fine; boll two minutes and serve. 
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Stuffed Baked Shad-After fish ls thoroughly cleaned, stuff 
With the following: Two cups of breadcrumbs, one onion, chopped 
be, butter size of egg, half-teaspoonful pepper and one teaspoon
ful of salt, half-cupful of tomatoes, If you have any, or may be 
omitted. Sew up fish; sprinkle With butter, pepper and salt; 
dredge with flour, and bake one hour, basting often, and servl.D.g 
with parsley or egg sauce. 

Rhubarb Fritters-Peel young rhubarb and cut the stalks Into 
lengths of about two or two and a half Inches. Make a batter by 
mixl.D.g six large tablespoonfuls of 1lour with a pint of milk, as 
smoothly as possible; add 1R. teaspoonful of salt and two well
beaten eggs; .dip each piece Into the batter and fry In bolllll.g 
lard until a nice golden brown. Serve very hot, ptled high on 
a napkin, and well powdered over with sugar. Half this quantity 
Will be enough for a small dish. 

Peach Soum6--PreBB the peaches from a can through a sieve, 
adding half pound of powdered sugar and the whites of three 
eggs; beat well with an egg-beater five or six minutes. Then take 
the whites of six or seven eggs and beat them to a stiff froth ; 
mix well together. Put this on a dish In a well-heated oven five 
or six minutes before serving. Sprinkle powdered sugar on top. 

Mrs. C. J . Sunde. 
No. 328 South Western Avenue, Chicago. 

SATURDAY, MAY THE EIGHTH. 

BREAKFAST. 
Wheatall, sugar and cream. 

Watercresses. · Parsley omelet. 
Popovers. Coffee. 

LUNCHEON. 
Kedgeree with lettuce and French dressing. 

Thln-sllced bread and butter. 
Sltced bananas with cream. 

Tea. 

DINNER. 
Corn soup. 

Roast of veal stuffed, horseradish. 
Scalloped potatoes. Radishes. Parsnips fried. 

Coffee jelly with whipped cream. 
Cbtld's ginger wafers. 

Wheatall-To one quart botung water add half teaspoonful 
salt, then stir In one teacupful wbeatall, letting It run through the 
ftngers slowly to prevent lumps; stir well; cook two minutes. 

-



Corn Soup-One can of corn, one quart of milk,· butter the 
else of an egg, one teaspoon 8&lt and one-fourth teaspoon pepper, 
one tablespoonful of cornstarch. Let the corn, with a quart of 
cold water, boll in a double boiler for one hour; strain through a 
colander; mix the butter and cornatarch together and add, with 
the milk heated. Let It all come to a boll and ae"e. (The beaten 
white of an egg may be added Just before se"tng, to make lighter, 
U desired.) 

Scalloped Potatoee--One-half dozen good-sbled potatoes sliced 
raw, butter the size of an egg, a teaspoonful of chopped onion, 
one teaspoonful of salt and a quarter of a teaspoonful of pepper. 
Cover bottom of baking dish with a thick layer of potatoes, aeaaon 
with bits of butter, onion, pepper and 8&lt; then a layer of pota
toes, and so on until the dlah ts full. Cover with milk and bake 
slowly about two hours. 

Coffee Jelly with Whipped Cream-Dissolve one-quarter of a 
box of gelatine In three tablespoonfuls of cold water; add this to 
two cupfuls of strong coffee (left over from breakfast) with two 
and one-half tablespoonfuls of sugar, put Into a one-quart mold, 
set In a cold place. Whip one pint of cream and pour over it 
before ~ng. Mlaa Elisabeth H. Baird. 

No. 466 Dearborn Avenue, Chicago. 

SUNDAY, MAY THE NINTH. 

BREAKFAST. 
Rhubarb sauce. 

Chicago mumna. Fried perch. 
Fried potatoes. 

Coffee. 

LUNCHEON. 
Giblet patties. Welsh rarebit. 

Rusks. Russian tea. 

DINNER. 
Ox-tall soup. 

Spring lamb. Mint sauce. 
Green peas. Lettuce and beet salad. 

Neapolttalnoea. 
French coffee. 

Chicago Mufllne-Mlx together one and a half pints of u<>ur, 
half a pint of cornmeal, two teaspoonfuls of baking powder, one 
tableapooaful of sugar, one teaspoonful of salt. Work In one 
tablespoo11.ful of butter or lard, beat and add three eggs and one 
pl11.t of milk and beat the whole quickly Into a :firm batter. The 



mumn rings should not as a rule be more than half ftlled. The 
griddle should be hot and well greased to receive the rings. When 
the batter rises to the top the mumns are usually ready to turn. 
Serve with maple slrup If you have It on hand. 

Giblet Patttes~lean one-half pound of giblets wen, stew In a 
pint of water with onion, pepper, salt, thyme and ·a ltttle parsley 
until nearly done; add one pound of lean beef or fresh pork, cut 
In amall strlpa and stew with giblets ~een minutes; thicken with 
one tablespoonful ftour. Putr paste for giblets : One quart of 
flour, one pound of lard, salted; mb: ftour and lard together, a 
little baking powder will Improve It ; mix with lee-cold water, 
handle quickly; put under crust in patty-pans, and flll with giblets, 
cover with crust and bake In qutck oven. 

Russian Tea-Pare and slice one juicy lemon, lay a piece In 
the bottom of each teacup, sprinkle with a ltttle sugar and pour 
hot tea made of best uncolored Japan on the lemon. Do not use 
cream. 

Ox-Tan Soup-Cut one ox-tall Into Joints and fry brown In 
good dripping. Slice three onions and two carrots and fry In the 
same dripping when the ox-tan has been taken out. Tte these 
with thyme and parsley in a cheese cloth bag and drop into aoup
pot containing four quarts of water. Put in the ox-tall and one 
pound of beef cut In ftne strips; let simmer several hours ; grate 
over these two carrots, with a half teaspoon pepper and one tea
spoon salt, add a little celery seed if you have it; strain and 
thicken with browned flour. Boll fifteen minutes. 

Mint Sauce-Use the young leaves of mint. chopped fine, add
ing two tablespoonfuls of sugar to three of mint; after mixing 
add six tablespoonfuls of elder vinegar. The same should be made 
In advance of meal In order to get the fuJl ftavor of the mhlt. 

Lettuce and Beet Salad-Take crisp, frPsh lettuce, wash and 
wipe dry; pile In circle In salad bowl; cut bolled beets Into hearts, 
stars and diamonds, with vegetable cutters; place In center of 
salad bowl and serve with salad dressing. 

Neapolltalnoes-Make enough puff-paste for a pie; roll Into 
a sheet half an Inch thick, cut Into strips three Inches long and 
one and a half inches In width. Bake In qutl!k oven; when done 
spread half of the strips with Jam or Jelly and put the other half 
over, forming pairs with Jelly between. Cover with frosting or 
dust with sugar. • Mrs. P.A. VanderpooL 

Box 337, Lake Geneva, Wis. 

MONDAY, MAY THE TENTH. · 

BREAKFAST. 
Bananas. 

Fried cornmeal mush. 
Radishes. Broiled breakfast bacon. Buttered tout. 

Coffee. 

-
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LUNCHEON. 
Fruit salad. Minced ham, 

Thin buttered bread. 
Young onions. 

Tea. 

DINNER. 
Tomato soup. 

Fresh bolled beef. Horseradish sauce. 
Browned mashed potatoes. 

Asparagus. 
Cup rice. Pound cake. 

Coffee. 

Fruit Salad-Pare and slice thin three oranges and two apples; 
serve on lettuce with mayonnaise sauce. 

Mayonnaise Sauce-One egg beaten light: olive oil and lemon 
juice. Add oil and lemon alternately, a few drops at a time, beat• 
Ing steadily until consistency of thick cream. Pinch of cayenne 
pepper. 

Minced Ham-Take small pieces of cold bolled ham, which 
cannot be used to slice. Chop fine with three or four medium
sized pickles and spoonful made mustard. Form Into a mound. 

Fresh Bolled Beef-Wash in cold water four pounds brisket. 
Put into bofllng water and skim. Add two teaspoonfuls of salt, 
1a few whole peppers, one sliced onion and one sliced carrot. Boll 
almost two hours. Slice, pour over just a uttle stock, garnish 
with parsley, and over all pour the sauce. 

Horseradish Sauce-Put in saucepan one-third cup butter and 
melt. Stir In one-half cup ftour. When hot pour in one pint bofl· 
Ing mflk, stir briskly to a smooth sauce, let it boll twenty min
utes, season with one-half teaspoon salt and a pinch of cayenne 
pepper, strain, add two stalks grated horseradish. 

Cup Rice-Boll suftlclent rice for tl.ve people. When done add 
one cup seeded raisins. Pour Into small cups untfl cold. Turn 
out into dishes and pour over cream, sweetened and flavored with 
nutmeg. 

Pound Cake-One pound powdered sugar, one pound butter, 
one pound ftour and ten eggs. Rub butter and sugar together ten 
minutes, add the well-beaten eggs, three at a ttme, and then the 
dour. Flavor with lemon and mace. Suftlcient for several mea.la. 

Mrs. A. M. Landt& 
No. 1116 North Clark Street, Chicago. 
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TUJllBDAY, KAY THE BLEVENTH. 

BREAKFAST. 
An excellent breakfast dlah. 
Drop biscuits, with butter. 

Coffee. 

LUNCHEON. 
Cheese fondu. 

Bread and butter. Radlahea. 
Comfits. Maple strup • 

. Tea. 

DINNER. 
Brazlllan stew. 

Browned whole Potatoes. 
Asparagus e11 canap6. 

Strawberry cream. 
Coffee. 

An Excellent Breakfast Dish-Add to one pint of cold minced 
meat (any kind) one-quarter of a pint of bread crumbs; season 
with two-thirds of a teaspoonful of salt and a dash of pepper; 
mix thoroughly; divide the mixture In dve parts, spread In 
small saucers; place a piece of butter half the size of a nutmeg 
In each. Break an egg on top of each, set In a hot oven; when 
they begin to cook dust lightly with finely rolled crackers. Serve 
bot. 

Drop Biscuit-One quart of flour, two teaspoonfuls of baking 
Powder, a lump of lard the size of a small walnut, one teaspoon
ful of salt; sltt the baking powder In the flour, add the salt, rub 
the lard into the ftour; add enough cold water to make a stiff 
batter, from one pint to one pint and a half. Stir well; drop In 
greased pan: bake In bot oven. 

Cheese Fondu--One pint sweet milk, one bowl bread crumbs, 
one bowl cheese cut In small pieces, stir until smooth; add one 
beaten egg, saltapoon of salt, then set away until half-hour be
fore using. Place in oven long enough to brown, In dlah In which 
It ls served. • 

Comfits-Beat two eggs, add one cup sugar, one cup .sweet 
milk, a pinch of salt, pln<:h of cinnamon, two teaspoonfuls baking 
PoWder stirred in three cups of flour; beat all together until 
smooth; drop half a dessertapoonful In bot lard; brown llghtly; 
turn them gently. 

Brazlllan Stew-Two pounds veal cut In small pieces, one
half pound salt pork sllced thin, four quarts water, three table
spoons vinegar; boll one hour; skim thoroughly; after skim· 
alDc add one chopped oniOA and two chopped turnips, 



one-quarter teaspoon pepper. Then place all In a pan, put ID 
oven and stew slowly two hours. Delicious. 

Asparagus en Canap6-Cut In half-Inch pieces the tender 
parts of two bunches of asparagus; boll until tender In sumctent 
'Vater to cover, add one-halt teaspoon 1&1t; while cookins cut 
6ve slices of bread two inches thick, trim in square pieces; scoop 
out a well in center of slice, brush over with melted butter, place 
in oven to brown. Drain asparagus; put pint of milk In dish 
and set In another dish of hot water; when hot add tour beaten 
eggs, stir until smooth; season with one-half teaspoon salt, two 
dashes of pepper and butter sfJle of an egg, then stir In asparagus, 
fill squares with mixture; serve hot. 

Strawberry Cream-Soak one-halt box gelatine In one-halt 
cup of cold water until soft; dissolve In one-half cup bolling wa
ter, then strain through flannel bag. Mash one quart strawber
ries, add one cup sugar, rub through a sieve; add gelatine water, 
stir until thick, after which add one pint sweet whipped cream 
and stir all together. The juice of half a lemon added to gelatine 
water ts an Improvement. After the cream ts stirred well It 
should cool thoroughly, when It wm be like a fine sponge tn tex-
ture and a beautiful pink color. Elizabeth Barber. 

Hastings, Mich. 

WBDNESD.\Y, MAY THE TWELFTH. 

BREAKFAST. 
Bananas. 

Chops. Saratoga chlpL 
Buttered toast. Coffee. 

LUNCHEON. 
Golden chestnut eala.d. French rollL 

Iced appleL Tea. 

DINNER. 
Chicken cream soup. 

Potato snow. Chicken soum~. 
Stewed tomatoes. 

Cranberry tart pie. American cheese. 
Chocolate. 

Golden Chestnut Salad-Shell, boll and blanch until tender, 
one pint of chestnutL Drain, dust and set aside to cool. Hard· 
boll two eggs. At serving time arrange lettuce In a salad bowl, 
put the chestnuts over and then a nice French dressing, using 
lemon juice Instead of vinegar. Hold a small sieve over tb6 
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bowl, rub tbe yolks throu1h it, with which cover the salad 
lightly. 

Iced Apples-Pare and core one-half dozen large apple11; 811 
wttb sugar and a little butter and nutmeg; bake until nearly 
done. Let cool and remove to another plate. Ice tops and aides 
with caking tee and brown Ughtly. Se"e with cream. • 

Chicken Cream Soup--Cut an old chicken Into quarters, put 
it into a soup-kettle with half a pound of corned ham and an 
onion; add three quarts of cold water. Bring slowly to a gentle 
boil and keep this up until the liquid has diminished one-third 
and the meat drope from the bones; then add one-half cup of 
rice. Season with one-fourth teaspoon pepper, and a bunch of 
chopped parsley. Cook slowly until the rice la tender; then the 
meat should be taken out. Stir tn two cups of rich milk thick
ened with a little fl.our. 

Cranberry Tart Pie-Wash, pick and stew berries In just 
enouah water to cover them. When they burst open, sweeten 
well and mash smooth. Line pie-plate with thin puff-paste, ft.ll 
and lay strips across the top; bake In a moderate oven. You 
may rub berries through a colander to free from skins. 

Mrs. H. A. Sampson. 
Mitchell, S. D. 

THURSDAY, MAY THE THIRTEENTH. 

BREAKFAST. 
Steamed rhubarb. 

CbartreWJe of tlsh. Gluten gemL 
Rice crusts, white-sugar atrup. 

Coffee. 

LUNCHEON. 
Curried eggs. Buttered toast. 

Radishes. Jumbles. 
Cocoa. 

DINNER. 
Sago soup. Crisped crackers. 

Fricandeau of veal. Potato croquettes. 
Creamed asparagus. 

Cornstarch meringue. Vanilla wafers. 
Tea. 

Steamed Rhubarb-Wash, peel and cut the rhubarb into Inch 
pieces. Put it Into a double boiler; add sugar In the proportion 
of one cup of sugar for a pint of fruit, and cook till tender. Do 
not stir. If the rhubarb is very sour pour bolling water over It 
and let It stand ftve mtn,utee, then drain and steam. Serve cold. 
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Rice Crusts-Cook one cup cold boiled rice in the double 
boiler with one-half cup mllk until the rice la very soft. Add one 
tablespoonful ot sugar, a saltspoontul of salt, one beaten egg and 
ftour enough to make It hold together. Spread on a tin, having 
the mixture one-third of an Inch thick. Bake In a very hot oven 
WJ brown. Split and eat with airup. 

White-Sugar Sirup-One cup sugar, one-third cup water, one 
teaspoonful butter. Boll the sugar with the water until it thick
ens slightly. Add the butter and serve bot as soon as the butter 
is melted. 

Chartreuse of Fish-Take one cup of any cold ti.sh, ftake it 
and season with one saltspoonful of salt and a dash of pepper, 
and moisten with a little cream. Take the same quantity of sea
soned mashed potatoes and two bard-boiled eggs. Butter a small 
mold and put in alternate layers of potatoes, ti.sh and slices of 
egg. Steam twenty minutes. turn out upon a hot platter and gar
nish with parsley. 

Gluten Gems-Two cups gluten ti.our, one-half teaspoonful 
salt, two teaspoonfuls baking powder, one tablespoonful sugar, 
one egg, two cups water. Sift the baking powder with the ftour, 
add the water, sugar and salt, and then the beaten egg. Bake in 
very hot buttered gem pans in a bot oven half an hour. 

Jumbles-One-halt cup butter, one cup sugar, two cups of 
ftour, two eggs, one tablespoonful milk, one heaping teaspoonful 
baking powder. Cream the butter, add the sugar, milk and beat
en egg, and the baking powder mixed with the ftour. Roll out 
the mixture one-third of an Inch thick, cut with a doughnut cut
ter, sprinkle granulated sugar over and bake a delicate brown. 

Sago Soup-One quart stock, two tablespoonfuls sago, one 
s<'.ant teaspoonful salt, one-half saltspoonful pepper. Wash the 
sago until It comes clear, put It to cook in cold water; let it heat 
slowly until quite tender, then add it to the bolling stock and 
serve. 

Crisped Crackers-Split butter crackers and spread with but
ter; put them, the buttered side up, Into a pan and brown In a 
hot oven. They are delicious In ft.sh chowder and oyster stews. 

Fricandeau of Veal-Get three pounds of lean veal from the 
top of the leg. Trim and rub well with salt, pepper and flour. 
Cut two small onions Into dice and try them till a light brown In 
salt-pork fat. Take out the onions and brown the meat all over 
in the fat, adding more fat If needed. Put the meat into a pan 
on skewers to keep It from sticking. Add one quart of bollln9 
water and one tablespoonful of mixed herbs, tied in a bag. Cover 
closely and cook In a moderate oYen three hours, basting every 
thirty minutes. Turn over in an hour and a halt; add more 
water so as to have. one pint left for gravy. When do.:e take up 
the meat and remove the herbs from the gravy. Thicken the 
gravy with two tablespoonfuls of ftour wet in a little cold water, 
add one-fourth teaspoon salt, one-half saltspoon pepper. Cook 
ftve minutes and pour the gravy over the meat. 

Potato Croquettes-One pint of hot mashed potatoes, one 
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tablespoonful of butter, half a aaltapoonful of white pepper, half 
a teaspoonful of salt, half a teaspoonful of celery salt, and the 
yolk of one egg. Mix all but the egg, and beat very light. When 
sllghtl:y cool, add the :yolk of the egg and mix well. Rub through 
a sieve and add one teaspoonful of chopped parsley. Shape into 
round balls, then into rolls. Roll in ftne bread crumbs, then dip 
in beaten egg, then roll in crumbs again. Fry in smoking hot 
lard one minute. Drain and serve in the form of a pyramid. 

Creamed Asparagua-Waah carefully and break (not cut) 
into inch pieces as tar as each stalk can be broken. When it 
will not snap oft qulckl;y, the stalk la too tough to be used. Cook 
1n bolling salted water Mteen minutes. Drain and make a white 
sauce of one cup of the water in which the asparagus was cooked 
and one cup of milk, thickened with two heaping tablespoonful.a 
flour and two tablespoonfuls butter cooked together; season with 
one aaltapoonful salt and halt a aaltapoonful white pepper. Have 
ready oblongs of toast. Put the asparagus on them and pour the 
white sauce over all. 

Cornstarch 1116ringue--One pint hot mllk, beaten yolks of 
three eggs, one and one-half tablespoonfuls of sugar, one-half 
saltapoonful aalt, one-half teaspoonful vanma, one heaping table
spoonful cornstarch, wet with enough milk to pour. Cook all 
together in a double boiler twenty minutes. Pour into a pudding
dlsh. Beat the whites of the eggs to a froth, add three table
spoonfuls of sugar gradually and beat tm atlft enough to keep in 
shape. Put the m6rlngue on the custard, set in the oven and 
brown the top. Serve with vanma wafers. 

Wheaton, DuPage County, Ill. 
Mias Allee A. Huling. 

ll'RIDAY, MAY THE FOURTllllDNTH. 

BREAKFAST. 
Bananas and cream. 

Bacon and eggs. Baked potatoes. 
Graham gems. Coffee. 

LUNCHEON. 
Cold tongue. Warm biscuit. 

Moonshine. Chocolate. 

DINNER. 
Bean soup. 

Baked flab, with dreaaing and sauce. 
Turnips. Potato croquettes. 

Apple batter pudding, caramel sauce. 
Tea. 
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Moonabln~Tbla dessert combines a pretty appearance with 
palatable tlavor, and Is a convenient substitute for lee cream. 
Beat the whites of six eggs In a broad plate to a very stiff froth, 
then add gradually six tablespoons powdered sugar (to make It 
thicken use more sugar up to a pint), beating for not less than 
thirty minutes, and then beat In about one heaping tablespoon 
of preserved peaches cut in tiny bits (or some uae one cup of 
jelly), and set on tee unUl thoroughly cbUled. In serving pour 
tn each saucer some rich cream sweetened and tlavored with va
nilla. Thia quantity la enough for seven or eight persona. 

Bean Soup-Boll a small soup bone In about two quarts of 
water until the meat can be separated from tbe bone; remove 
bone, add a cotreecup white beans wbtcb have been soaked for 
two hours, boll for an hour and a half, add three potatoes, Ila.If 
a turnip and a parsnip, all sliced tine; boll half an hour longer, 
and just before 119rvtng sprinkle In a few dry·bread crumbs; sea
son with three-quarters of a teaspoon salt and one-fourth tea
spoon pepper. 

Turnips-Pare, slice and cut In pieces an Inch square; boll 
till nearly done In as little water as poBBlble; to one quart of 
turnips add one tablespoon sugar, a little salt; when bolled al
most dry add three tablespoons cream and a beaten egg and 
serve. 

Apple Batter Pudding-Peel and allce very thin four large 
apples; make a batter of two eggs, pinch of salt, one cup sugar, 
one cup tlour, one teaspoon baking powder, one-half cup bolltng 
water (put in last); put layer of apples In a deep dish, sprinkle 
bits of butter and handful sugar over same, then batter, repeat
ing until dish la full, having batter come on top. Steam one hour, 
and eat bot, wttb caramel sauce. 

Caramel Sauce-One cupful granulated sugar, one cupful 
water. Put the sugar Into an Iron sauce-pan, attr with a wooden 
spoon over a quick tire unttl the sugar melts and turns an amber 
color, then add the water. Let boll two minutes and turn out 
to cool. Mrs. Agnes M. Dunning. 

Huron, Beadle County, South Dakota. 

SATURDAY, MAY THE FIFTBENTH. 

BREAKFAST. 
Cracked wheat and butter. 

Mock quail on toast. Radlahea. 
Breakfast rolls. Cocoa. 

LUNCHEON. 
Flab croquettes. Potato ·put!. 

Egg salad. Rice mu1nnL 
Molaaaea cookies. Tea. 
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DINNER. 
Soup en reverie. Favorite stew of beef. 

Mushrooms and potatoes, with sauce. 
Delicate salad. Wafers. 

Cheese l la dellcateeae. 
Rhubarb dumplings, golden sauce. 

Mock Quan on Tout-To prepare; select two medlum-slz'l!d 
pork shanks, scrape well, wash thoroughly and wipe dry. Place 
a plate in the bottom of an iron kettle and place the shankis 
thereon. Pour over three pints of bolling water and a teaspoon
ful of salt and boll steadily until the flesh will readll7 fall from 
the bones. Pour off the liquor Into a pan, lift out the plate pf 
meat and set away to use as required; or proceed to prepare 
thla dish named by selecting unbroken parts of the meat about 
three inches long. Lay them in a plate, In a steamer, over hot 
salted water. While steaming prepare a sauce by reheating one 
cupful of the pot liquor with one-halt cupful of cream, one salt
spoon of salt and one-fourth teaspoon of white pepper, a pinch of 
nutmeg (grated), If liked. Prepare five pieces of white bread 
toast, butter slightly, lay a piece of meat on each slice of toast, 
place on a platter and pour sauce over. It the sauce ls preferred 
thickened, add one-half tablespoon '5f cornstarch rubbed smooth 
in milk, and allow to boll up once before pouring over toast. A 
very dainty dish. 

Fish Croquettes-Stir one tablespoonful of butter and one of 
flour together In a sauce-pan over the fire and two-thirds cup of 
milk (water wlll do) .• Boll up once and add one small half-tea
spoonful of salt, quarter as much pepper, then remove and stlr 
in the yolks of two eggs. Rub a deep plate with salad oil, pour 
the mixture In and stir In gently one cupful of flakes of cold 
cooked fish. Allow to cool thoroughly. Make out Into cork
shaped rolls. Wet the hands to prevent sticking. Roll In sifted 
bread crumbs, then in beaten egg; roll again in bread crumbs, 
lay In a wire basket, hang In bo111ng fat and try a delicate 
brown. Litt out with a skimmer, lay on brown paper a moment. 
These are excellent. The finer the bread crumbs, the more sure 
one ls ot succeBS. 

Soup en Reverie-Cleanse well and cook half a pound of fresh 
spinach In one pint of cold water until It ls soft enough to pass 
through a sieve. Add to It three cupfuls of unsalted beef stock, pass 
through a slev,e, add one teaspoonful of salt, one-third teaspoon 
of pepper, and set over the ftre. Then add five fried rice balls, 
five tried egg balls; boll five minutes, add ftve croutons and serve 
in cups. 

Favorite Stew of Beef, Mushrooms and Potatoes with Bauce-
Three and one-half pounds of rump from beef; wipe thoroughly 
and place In pot with ftve pints of bolling water and cook slowly 
and steadlly, turning and lifting occasionally so It will cook 
evenly; if necessary to add more water, add only bolling water, 

-
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using as little as possible. Cook this one hour, then add one 
heaping teaspoonful of salt, one-fourth teaspoon of pepper. 
Smother gently two hours 1<?1.:1ger, when there should be about 
one cup of sauce In kettle. .A:ad seven good-sized potatoes, cover 
very tightly and steam thirty minutes; do not allow to scorch. 
Remove meat and set In warming oven, and as soon as the pota
toes are brown and tender lay on platter around meat. Set kettle 
over the ftre, add half a can of mushrooms, stir and fry carefully 
eight minutes; then add one-half cup cold water, half a CU.P of 
cream and one heaping teaspoonful of cornstarch dissolved in a 
little cream; stir up well and bring to a boll. Take up the mush
rooms, place around the platter with the potatoes. Serve sauce In 
sauce tureen. 

Delicate Salad-One head of lettuce, six breakfast radishes 
(one cucumber, If In season) and one-half pint of the cold bolled 
pork shank. Pick the meat Into ftakes ; use a salad plate; arrange 
alternately In layers as follows : Wash the lettuce, wipe quite 
dry by pressing In a napkin; slice the unpeeled radishes thinly; 
peel and slice the cucumber thinly; line the plate with lettuce 
leaves, sprinkle on lightly one-third oJ. the pork, a layer of rad
ishes, then some cucumber slices, lettuce, pork, radishes, cucum
bers, and so continue until complete. Pour over--

White Mayonnaise Without Oil-Put the yolks of two raw 
eggs, one tablespoon of butter, a dash of cayenne peppdr and 
one-fourth of a teaspoonful of salt In a saucepan over hot water; 
stir continuously. When it begins to thicken add by degrees two 
more tablespoons of butter. When thick and smooth strain Into 
a bowl for future use. When ready to serve stir In four table
spoonfuls of whipped cream, and, if preferred, two tablespoonfuls 
of vinegar may be added. 

Rhubarb Dumplings-Cut up and cook one and one-half 
pounds of rhubarb in one heaping cup of sugar and one-half cup 
of hot water. Cook seven minutes. Make a paste of one-half cup 
of ftour, scant half-cup of butter and one-half teaspoonful of bak
ing powder, bind together with cold water, roll out, cut In four-Inch 
rounds. Place two tablespoonfuls of the stewed rhubarb In each 
round, gather up the dough Into balls, pinch the edges together, 
brush with milk, sprinkle with sugar. Bake In hot oven. Serve 
with the remaining sauce, to which has been added a lump of 
butter the size of a hickory nut. Thicken with one teaspoon of 
cornstarch (or arrowroot). dissolved In one tablespoonful of colcl 
water. Boll up. Serve hot. Mrs. Edith Uhlig. 

Lock Box 66, Holdrege, Neb. 



SUNDAY, MAY THE SIXTEENTH. 

BREAKFAST. 
Stewed rhubarb. 

Broiled shad. Broiled potatoes. 
Wheat mutnns. 

Coffee. 

LUNCHEON. 
Deviled clams. 

Lettuce sandwiches 
Lemon Jelly. 

Tea, hot or Iced. 

DINNER 
Cream of cheese soup. Crackers. 

Veal cutlet au gratln. Riced potatoes. 
Asparagus on toast. 

Dandy pudding. 

Stned Rhubarb or Pieplant-Wash the stalks well In cold ' 
water; If very tender do not akin, otherwise remove the outer 
skin; cut In one-half-inch pieces, put Into a porcelain saucepan 
or Into a white baktng-dlah, cover with one-half the weight of 
the rhubarb In white sugar, and place on back of stove to cook 
slowly. It wlll soon make a Julee; cover and let cook until per
fectly tender. It requires no water cooked In this way. 

Broiled Shad-The moat delicate way to cook a shad la to 
broil It. Select one whose fteah la ftrm and gills bright red. After 
the fish la cleaned wash In cold water, wipe It and salt well. The 
:tlsh should be split down the back for brolllng and the backbone 
taken out with a sharp knife (although this latter la not, of course, 
neceaaary), and the ftna trimmed off. Rub the broiler with butter 
or bacon drippings so the fish will not stick to It; broil over clear 
coals, quickly at first, then very slowly, allowing about ten min
utes for each inch of thickness. In brolllng the Inside should be 
exposed to the ftre ftrat, then the akin, and great care taken the 
akin does not burn. Have the dish very hot to serve It In, and 
baste with a small piece of butter; sprinkle with one-half tea
spoonful of salt. The roes may be salted and kept perfectly well 
In a cold place for next day's breakfast If not needed with the 
fish. They are to be fried In bolllng lard a golden brown, after 
being sprinkled with dour or cornmeal. Put them in common 
brown paper in the oven for a moment before placing on a hot 
dlBh. 

Broiled Potatoes-Have potatoes bolled and cold; cut Into 
allces . one-third of an Inch thick; dip them In melted butter and 



ftne bread crumbs and broil over a tlre that ls not too hot; season 
with salt and pepper. 

Wheat Mu11lns-Mumns raised with yeast (made at bedtime) 
are the nicest, and can be so made until warm weather, when It 
would be safest to make In the morning with yeast powder. One 
pint of milk scalded and let cool, one-fourth of compressed yeast 
cake dissolved 1n tepid water, one quart of tlour (sifted), one 
tablespoon of butter or lard, three eggs well beaten, one eggspoon 
of salt, one teaspoon of white sugar. Beat the sugar and salt Into 
the eggs, then add the butter and a little flour; cream all together; 
when smooth add the yeast, then flour and milk alternately, beat
ing constantly until you have a perfectly smooth batter. Cover 
with a cloth and let rlBe tn a. moderately warm place. In the 
morning have mumn-t>an greased, take batter out lightly with a 
large spoon, and half 1111 the compartments; let rise again an 
hour or little less and bake 1n a good oven. Can be also baked 
on top of stove In mumn-rtngs placed on a hot greAsed griddle, 
If preferred. 

Deviled Clama-Two dozen cla.ms; take out the hearts or the 
hard centers. Put in chopping-bowl and chop very ftne. Have 
half the quantity of bread crumbs; one teaspoon of finely chopped 
spring onion, one of parsley, dash of red pepper, one-half teaspoon 
salt, add three tablespoons melted butter. Mix all well together 
with a fork. Have clam shells clean and dry. Grease lightly, ftll 
with the mixture, place srated crumbs and a small dot of butter on 
top; put Into a pan and brown In a good oven. 

' Lettuce Sandwlchee-Cut the bread into thin slices, butter 
lightly, take otr crust or not, as you please; cut into half Bllces. 
Have tbe small leavee of lettuce, which have been nicely washed 
tn cold water and dried, on each half slice. of bread put a lettuce 
leaf; spread with mayonDalse dresslJlg and add the other halt 
slice of bread. The yolk of one egg, either raw or hard botled, 
with the needed, oil, vinegar, etc., will make plenty of dressing 
needed for the lunch sandwiches. 

Lemon Jelly-Halt box Nelson's gelatine, dlSBOlved for an 
hour In halt pint cold water; then add one pint water bolling hot, 
three-quarters paund of sugar, half pint Julee of fresh lemons, 
after the sugar ts entirely dt&BOlved; stir all together, strain and 
put to cool, then In the icebox to harden. 

Cream of Cheese Soup-One pint of milk, one slice of onion, 
one slice of carrot, two tablespoons butter, one even tablespoon 
of flour, two full tablespaons of Parmesan cheese, yolks of two 
eggs, salt and pepper. Put the milk on to boll with onion aad 
carrot. Bub the butter and ftour together until smooth. Remove 
the vegetables from the milk, add butter and tlour and stir con
stantly untu it thickens. Add the cheeee and sttr three minutes. 
Now take It from the ftre, add the beaten yolks of two eggs, salt 
and pepper ud serve at once. Thia soup can not be heated over. 
One blade of mace can be used If liked. Buy the cheese solid and 
grate tt; this ls cheaper. This la a very delicious sou1t. 

Veal Cutlet au Grattn-Have your cutlet cut from an Inch 
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and a half to two inches thick. Make a dressing of finely grated 
bread crumbs, seasoned with melted butter, chopped onion, a very 
little parsley, salt and red pepper. Put it on top of the cutlet, 
one-half of an inch thick. Place cutlet in a hot pan, cover with 
another pan and place In a moderately hot oven to cook slowly. 
The crumbs keep the cutlet juicy, and lt should be uncovered and 
let brown at the last. 

Asparagus on Toast-Have salted water bolllng hard; wash 
the asparagus ln cold water and tle again tn a bunch; put it ln the 
bofllng water and cover and let cook until tender. Have several 
slices of bread nicely toasted; cut Into quarters. When aspara
gus ls tender dip each piece of toast for a moment in the bolling 
water and place ln a hot dish; then add the asparagus and pour 
over all either melted butter or drawn butter, made thus: Cream 
two teaspoonfuls of ftour and two tablespoonfuls of butter until 
light and smooth; gradually add one-half pint of boillng water or 
milk; stir constantly until it comes to a boll, but do not let it boll; 
add a quarter of a teaspoonful of salt, and pepper 1f desired. 

Riced Potatoee-Have a fiat dish and the colander hot. With 
a spoon rub seasoned mashed potato through the colander into 
the hot dish; be careful the colander does not touch the potato 
in the dish; it ls beat to have only a few spoonfuls of the potato 
In ft at one time. When all has been pressed through place the 
dish in the oven for five minutes to lDBure its being hot. 

Dandy Pudding-One quart of milk; let it come to'a boll; 
then stir In three tablespoonfuls of cornstarch which have been 
dissolved perfectly in cold milk; have the yolks of four eggs 
well beaten, one-half cupful of sugar, pinch of salt, tablespoonful 
of butter; stir all these Into the bofllng mllk slowly until smooth; 
then pour Into a greased baklng-dlllh and put ln oven. When 
baked and cold have the whites of the eggs beaten to a froth, 
sweetened with four tablespoonfuls of sugar and 11avored with a 
few drops of vanilla, rose or almond; place on top of pudding 
and set In the oven for a moment to harden. To be eaten cold. 

Mrs. Thomas Turtle. 
No. 2815 Q Street, Washington, D. C. 

MONDAY, MAY THE SEVENTEmNTlL 

BREAKFAST. 
Oranges. 

Lake trout fried. Bread and butter. 
Potatoes-maltre d'hoteL 

Cotfee. 

LUNCHEON. 
Deviled ham loaf. Egg bannock. 

Bananas. 
Tea. 

Radlshea. 
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DINNER. 
French stew of hearts. 

Potato ribbon. Spinach aou1116. 
Lettuce salad. 

Little strawberry puddings. 
Coffee. 

Deviled Ham Loaf-Take two cupfuls of cracker or bread 
crumbs, one-quarter pound of deviled ham, two cups of milk, 
using a portion of it to moisten the ham. Stir In two well
beaten eggs, add one saltepoonful of salt, pour into buttered bread
pan and bake In moderate oven for one hour. Serve cold, cut In 
thin slices. Enough for two meals. 

Egg Bannock-Sift together one cupful dour, a saltepoontul 
salt, a pinch of white pepper, and a small teaspoonful baking 
powder; beat to a froth three eggs, add one cup milk and stir 
in the dour. Pour the batter Into a buttered griddle, cover it with 
a piepan or tin cover and bake over a gentle dre, shaking the pan 
often and adding a little butter if the bannock sticks; when It le 
a light brown on the bottom turn and let it cook until both sides 
are brown, when it wlll be ready to serve. 

French Stew of Hearts-Take three lambs' hearts, wash and 
cut Into slices, cutting across the grain of the heart; put three 
tablespoonfuls of butter In a small stewing kettle and when hot 
add the meat; stir constantly until the meat is well browned; 
then add enough, hot water to nearly cover the meat, two slices 
of lemon, two bay leaves, one-half teaspoonful salt and one-half 
saltspoonful pepper; cover the kettle and cook gently for one 
hour, stirring often and adding a little more water if needed; 
when the meat is cooked remove from the gravy to a hot platter 
and thicken the gravy with a tablespoonful of dour; pour over the 
meat and serve. 

Potato Ribbon-Pare six large potatoes and lay tn cold water 
for an hour; at the end of this time remove from the water and 
wipe dry; then with a small knife pare round and round in one 
continuous strip; handle with care and fry a few at a time In 
smoking hot lard; arrange neatly upon a dat, hot dish and serve; 
but drst sprinkle a little salt over them. 

Spinach SoufH-This ls a good way to prepare spinach that 
has been left over from a previous meal. To every cupful of cooked 
spinach add one beaten egg; stir well and pour Into a well-but-
tered baking-dish and cook In hot oven ftfteen minutes. . 

Little Strawberry Puddings-To one quart of berries add two 
cupfuls of sugar. Stir them together so that the berries will be 
slightly mashed. Prepare for the batter two eggs, one table
spoonful butter, one teaitpoonful baking powder, a pinch of salt, 
one cup of milk and one and one-half cups of ftour. Butter some 
caps and put In a layer of batter, then a layer of bernee, until 
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two-thirds full; steam for thirty minutes. Any kind of plain 
eweet sauce may be eaten on thia pudding, but the Julee from the 
berries la all that ta necessary. Mrs. March Greene. 

Grinnell, Iowa. 

TUESDAY, MAY THE EIGHTEENTH. 

BREAKFAST. 
Sliced pineapple. 

Wheat flakes. Sugar and cream. 
lJver A. la Bordelatae. Potato 80111ll6. 

Ra.fsed corn-bread. Coffee. 

LUNCHEON. 
Croquettes of macaronL 

Bread and butter, sandwiches. Sliced tomatoes. 
Chocolate wafers. Almond cream. 

Iced milk. 

DINNER. 
Velvet soup. 

Egyptian chicken. Steamed potatoes. 
Cauliflower. 

Bread and butter. Pickled onion& 
Lemon cream pie. Tea. 

, Liver l la Bordela:lae-Cut six medium-sb:ed slices of liver, 
parboil, trim and pare nicely; season with one-half teaspoon salt 
and one-quarter .teaspoon pepper; baste with two tablespoons 
melted butter, and roll In fresh bread crumbs. Broll over a mod
erate fire till thoroughly well done; dish in a circle, alternating 
with fillet-shaped slices of brown bread fried In butter; pour a 
Bordelalse sauce In the center. 

Raised Com-Bread-One quart of meal, one pint of flour, one 
tablespoon sugar, and two ounces of butter and one heaping tea
spoon salt. DiBBOlve one-half cake compressed yeast In one and 
one-half pints of warm milk; melt the butter, add It with sugar 
and salt, then make a bole In the ftour and meal mixed together 
and pour in the liquid; make It Into a very st1tr batter and set to 
riBe In buttered tins; when light, bake slowly. 

Croquettes of 'Macaroni-Boll one-quarter pound of macaroni 
ID salted water till verytender. Dralnanc! tos8 ID a sauce-pan with 
one tablespoon butter, one-half ounce Parm_. cheese, one-quar
ter ounce cooked tongue cut In ftne dice. 8J1N84 on a well-but• 
tered platter, cover with buttered paper, prese It well down, and 
set away to cooL Divide with a knife Into five parts, roll each 
one 1D crated cheeae, then 1D beaten egg and ID cracker crumba. 

_.. I 
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Fry in smoking hot fat till well browned. Drain, and aerve on a 
folded napkin. 

Chocolate Wafers-One-half cup brown sugar, one-halt cap 
granulated sugar, one-half cup butter, one egg, one-half cup 
grated chocolate, one teaspoon of extract of vanma. Mix all to
gether; add one and one-half cups flour, roll very thin, cut with 
little square cutter. Bake about ftve mmutee ID hot oven. Su11l
clent for several meals, but are excellent to keep. 

Almond Cream-One pint new milk, three tablespoons suga1:, 
one-quarter pound of blanched almonds, chopped; etlr over the 
11re, add the well-beaten yolks of four eggs. Flavor with one-half 
teaspoon extract of ro1e. Pour into cup and pile on a meringue 
made of the wbltee of four eggs and ona-Jaalt cup sugar. 

Velvet Sou~ne quart of aD7 kJDd of aood stock, one cup 
cream, one teaspoonful salt, one saltspoon pepper; pour it boll
ing hot on the beaten yolks of four eggs, dlluted with one-half 
cup cream. Reheat and serve at once in boulllon cups. 

Egyptian Chlcken-8elect a well-fattened hen a year old, or 
even more. Clean and tru88 as usual, tying the legs and wings 
very close to the body. Rub inside and out with two tablespoons 
melted butter, one teaspoon salt, one-half teaspoon pepper. Pick 
over and wash one and one-quarter cups rice, season it with one 
teaspoon salt, one-half saltspoon pepper, one teaspoon curry pow
der. Put three tablespoons rice inside the fowl and the remain
der around it in a dish just large enough to hold it nicely. Set 
in a steamer and cook four hours. The giblets may be scalded 
and cooked separately for one hour, and then laid Inside the fowl 
with the rice. If the broth In which they are cooked ts not too 
strong pour it over the rice in the dish. 

Caull11ower-Trim off outside leaves and lay blossoms down 
in cold, salted water one hour. Tie ID a piece of mosquito netting 
and cook in botung water tlll very tender. Drain and pour over 
it a cream sauce. 

Cream Sauc~Rub to a cream one tablespoon butter and two 
of flour, add one-half teaspoon salt, one-half saltspoon pepper. 
Pour over it one pint hot cream. Beat till smooth. 

M188 Birdie Stenson. 
No. 6 Liberty Street, Janesvllle, Wis. 

WEDNlDSDA Y, KAY THE NINllTJBENTH. 

BREAKFAST. 
Apples. an4 cream. 

Bomlll7, with butter an4 maple slrup. 
Gdllecl beef. Breakfast gema. 

CoUee. 



i...UNCHEON. 
llam toast. Lettuce, with Mayonnalae sauce. 

Stewed Lima beans. 
Orange marmalade. Angel food. 

Cocoa. 

DINNER. 
Sago soup. 

Broiled shad. Cowslip greens. 
Potatoes ii. l'Itallenne. Little onion pickles. 

Fruit pudding. Coffee. 
--· 
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Grilled Beef-CUt thin slices of cold roast beef about three 
Inches long and one and one-half inches wide, and then dip them 
in a dressing made as follows: Beat an egg until light, then beat 
in, a few drops at a time, one tablespoonful of olive oil (or melted 
butter) and the same quantity of lemon Jule& or vinegar, al
ternating the oil and vinegar, and beating all unttl the dressing 
le thick llke cold cream; add a saltspoonful of salt, a little white 
pepper, half a teaspoonful of mustard and a dash of cayenne. 
Dip the meat in the dressing and broil over a clear fire unttl it 
browns a little and is well heated through, remove to a hot plat
ter, put a piece of butter on each piece, set in the oven a moment 
and serve. 

Ham Toast-Remove the fat from some ellces of cold boiled 
ham; chop flne; should be a large cupful. Put two tablespoon
fuls of butter into a sauce-pan on the stove; add the chopped ham 
and half a teacupful of sweet cream or milk. Season with one
tourth teaspoon pepper, and when hot remove from the stove and 
et1r in quickly three well-beaten eggs. Pour the mixture over thin 
ellcee of toast and serve at once. 

Mayonnaise Sauce-Beat the yolk of an egg thoroughly; add 
half a teaspoonful ·of mustard powder and a teaspoonful of salt, 
and stir all well together; now beat in slowly, a few drops at a 
time, four tablespoonfuls of olive oll; when the sauce begins to 
be quite stiff alternate a few drops of lemon Julee (or vinegar) 
with the oil and continue beating. When the oil and egg have 
been well beaten together add a very llttle cayenne, and a few 
drops at a time, two tablespoonfuls of vinegar. 

Sago Soup-Wash three ounces of sago in bolling water and 
add it gradually to two quarts of nearly bo1llng stock, with one
half teaspoon salt, one-fourth teaspoon pepper. Simmer for half 
an hour, when it should be well dissolved. Beat up the yolks of 
three eggs, add them to half a pint of milk or cream, stir quickly 
into the soup and serve immediately. Don't let the soup boll after 
the ens are put in or It wm curdle. 

Broiled Shad-Do not remove the sktn, but scale, draw, cut 
down the back on the inside on both sides of the bone. Remo"' 
Ile bone, then wash, wipe dry and rub with a little salt on the 

15 
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lnalde. Place on a hot, well-buttered broiler, with the lnslde 
down, turnlDc over the broiler to cook the other aide. Attend 
closely to It. The time required for brotllDg will, of course, de
pend upon the size of bh. When through brolllDg place the !ah 
ID a buttered roasting-pan ID the oven and conr closely to pre
vent drying. Thia wW allow every portion to become cooked 
through while preparing the sauce. 

Sauce for Flab-Two small tablespoontala of melted butter, 
one-fourth teaspoonful of pepper, one-fourth teaspoonful salt and 
the juice of a lemon. Mix well together and pour over the ahad, 
after removlDg it to a hot platter. 

Before brotllng the shad place the roes ID a spider of hot faL 
Seaaon with pepper and aalt and cook well through. They should 
be crtap and brown on the outside. Serve on the platter with the 
Gab. 

Cowaltp Greene-About a peck of cowallp leaves will be re
quired for a little over a pint when cooked. Look over carefully 
and wash well. Lay them In cold water for twenty mlDutee. Put 
over to cook lD abundance of bolling water; boll ten minutes. 
Drain off the water and cover again with bolling water. Put in 
a half-tablespoonful of aalt and cook from thirty to forty mlDutee. 
When done put into a colander, drain and preu out all of the 
water. Return to the stove lD a sauce-pan and aeaaon with one
fourth teaspoonful of pepper and a tablespoonful of butter. CUt 
through with a sharp knife and mix thoroughly. Put in a hot 
diBh and garn1Bh, if liked, with cold bolled eggs. Serve with 
vtnegar. 

Potatoes l l'Itallenne-ThiB way of cooking potatoes requlrell 
fully ripe, dry and mealy potatoes. Pare and boll them. When 
done, Instead of mashing, beat aa ltght aa poulble with a large 
vegetable fork. For a quart of potatoes beat in a large table
spoonful of butter, a teaspoonful of aalt, half a teacupful of cream 
or milk and the yolks of two eggs well beaten; when these ID
gredlenta are thoroughly mixed with the potato, add the whites 
of the eggs, beaten stiff. Pile in a warm dish aa lightly aa pos
sible and serve. The yolks may be omitted and the potatoes may 
be ltghtly browned In the oven. 

Fruit Pudding-cut four aeedleaa oranges lDto a 1lneware 
crock (such aa can be put tn the oven with aatety) and spread 
half a teacupful of sugar over them. In a aauce-pan on the stove 
put a plot of water, two teacupfuls of augar and the juice of three 
lemona. When this bolls add one tablespoonful of cornatarch 
dl880lved In milk, and when It thickens remove from stove. Now 
add three well-beaten eggs, after reserving the whites of two. 
Pour the contents of the sauce-pan over the oranges and cover 
the whole with the thoroughly beaten whites of the two eggs, to 
whlch a ltttle sugar baa been added. Put lD the oven until slight
ly browned. Allow to cool in the refrigerator and pour aa deftly 
aa poaatble lDto a large deasert diBh. Spread strawberries over 
the top, plentifully sprlnkled with powdered sugar. 

Tull:v. N. Y. ' Kn. R. W. L-:rwe. 
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THURSDAY, MAY THE TWENTIETH. 

BREAKFAST. 
Strawberries on their stems. 

Graham jelly. Sugar and cream. 
Spring onion on toast. Honeycomb eggs. 

Coffee. 

LUNCHEON. 
Clam chowder. 

Bread and butter. Baked pieplant. 
Tea. 

DINNER. 
Asparagus pur6e. 

Smothered steak with plalntalns or red bananas. 
Golden potatoes. · 

Sliced lemon pie. Coffee. 

Graham Jelly-To be made the day before. Mix two heaping 
tablespoonfuls of graham flour to a thin paste with cold water. 
Pour Into a quart of bolllng salted water, stirring quickly. Stir 
while it bolls four minutes. Pour into wet teacups and set in re
frigerator till morning, when turn out on saucers and serve. 

Spring Onion on Toast-Mince a bunch of onions rather flne, 
cover with cold water and set over fire. When at the bolllng 
point drain and cover again with cold water. Boll ten minutes, 
drain, season with one-half saltspoon salt. one-fourth saltspoon 
pepper, a small piece of butter rolled in flour and a few spoonfuls 
ot milk. Have rounds of buttered toast ready and place a large 
spoonful of onion in center of each. Odorless and dellclous. 

Honeycomb Eggs-Put a tablespoonful of butter In a granite 
or agate pudding-pan and set In the oven to heat. Break five 
eggs Into dish containing one-third cup of milk, one-half tea
spooonful of salt and a dash of pepper. Beat one minute, pour 
Into the hot pan, bake In quick oven ten minutes or till eggs have 
risen to the top. Pin folded napkin around and serve quickly. 

Clam Chowder-Fifteen (twenty, If small) clams. Scrub shell• 
and place them in a kettle over tire. Cover with one quart of boll
lne water. As soon as shells open remove from fire. Save the 
water. One-third pound salt pork, chopped tine; four large po
tatoes sltced thin. Put pork In kettle. After cooking a short time 
add strained water and juice of clams, potatoes and three onions 
sliced thin. Simmer one and one-quarter hours; add a quart of 
milk, cook fifteen minutes longer, add clams and serve. 

_Baked Pleplant-Wash and wipe dry one bunch of pleplant. 
Cut In Inch bits without peeling. Put layer In bottom of earthen 
jar, cover with sugar; repeat this until all is used. Cover tightly; 



bake an hour. Serve cold. Be sure to add no water. Thia ta 
enough for two meals. 

Asparagus Pune--cut one bunch of asparagus Into small 
bits, cover with a generous quart of cold water, boll an hour. Re
move asparagus, preaa through a coarse sieve and return to the 
water. Add a teacupful of milk, two large spoonfuls of butter 
rubbed to a paste with one tablespoonful of llour; salt and pep
per to suit taste. Let It come to a boll, then pour Into a tureen 
In which you have placed a few large round crackers. 

Smothered Steak with Plantains-Broll quickly over a hot 
ftre two pounds of steak which has been cut two Inches thick and 
well trimmed of bone and fat. Place on a hot platter and spread 
both sides with this mixture: A tablespoonful of melted butter, 
a half-teaspoonful of salt and a quarter-teaspoonful of white 
pepper. On top of the steak lay three plantains or red bananas, 
cut In two lengthwise and just fried In butter. Sprinkle over all 
a tablespoonful of grated horseradish. 

Golden Potatoes (specially suited to old potatoes)-Pare and 
soak in cold water two hours. Put over the tlre In cold water 
with a little salt. Boll Ull very near done, drain, place In a drip
ping-pan, rub each potato over with fat and sprinkle with pepper 
and salt. Place In upper oven until all are Jf a golden color. 

· Sliced Lemon Pie-Line a pie plate wl.:.h nice pie-crust, then 
put In a cup of sugar. Pare one large lemon or two small ones, 
taking care to leave none of the white rind. Slice very thin, re
moving all seeds. Arrange slices evenly in pie. Put on a top 
crust, pinching down well, so that juice does not escape. Bake 
tlfteen minutes. Serve cold. This la cheap, quickly made and 
very appetizing. Mrs. George H. Barber. 

Huntley, Minn. 

FRIDAY, MAY THE TWENTY-FIRST. 

BREAKFAST. 
Baked rhubarb. 

Par excellence rice. Marrow toast. 
Coffee. 

LUNCHEON. 
Swlsa eggs. Crackers. 

Peach foam. Date biscuit& 
Oatmeal nectar. 

DINNER. 
Asparagus soup. 

Baked shad or whltellsh. 
Asparagus. Radishes. 

Mixed fruit. Sponge drops. 
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Baked Rhubarb-Cut strawberry rhubarb Into Inch pieces 
without removing the skin, sprinkle one-halt teacup ot. sugar 
over each pint ot the well-washed fruit and place In a puddlng
dlsh without any water; cover closely and bake just long enough 
to make tender. Each piece will retain Its shape and the juice 
have the color and flavor ot strawberry, 

Par Excellence Rice-Cook one teacup ot well-washed rice In 
three pints of bolling salted water twenty minutes. Pour In col
ander; return the drained rice to the hot kettle, which must be 
well greased with butter. Add tablespoonful of butter to the top, 
cover with hot lid, and, when well dried, dish and serve either 
with slrup or cream. 

Marrow Toast-Have the butcher split a shin bone; remove 
the marrow and cut It Into Inch-thick slices. Boll ninety seconds 
in a quart of salted w~ter. Have ready in a hot dish one tea• 
spoon of chopped parsley, one of lemon juice, halt a teaspoon of 
salt, a grain of cayenne and ab: drops of onion juice. Drain the 
marrow and mb: with the seasoning in the hot clJsh; spread on 
squares of crisp, hot toast and serve very hot. 

Swiss Eggs-Line a pie plate with thin slices of cheese. In 
one cup of milk mb: one teaspoon of mustard and one-tenth of 
teaspoon of red pepper, one-half teaspoon of salt. Pour half of 
this mb:ture over the cheese, then carefully break In flve eggs so 
as not to disturb the yolks, then pour the rest of the milk over 
them. Bake ten minutes, or until the eggs are set. The cheese Oil 
melting thickens the milk and makes a nourishing dish. 

Peach Foam-chop a can of peaches, heat. and thicken with 
three tablespoons ot cornstarch dissolved In a little water. Add 
the juice of half a large lemon. Remove from flre, and when 
nearly cold whip In the beaten whites of three eggs. Serve quite 
eold. 

Date Biscuit-To one pint of bread sponge add two table
spoons of sugar and enough graham flour to make Btltf; add one 
cup of washed chopped dates, mold Into small cakes, dip In melt
ed butter or lard; let rlae, and bake. 

Oatmeal Necta~Put four ounces of oatmeal Into a porcelain 
kettle, add ab: ounces of white sugar and a lemon sliced thin; 
mix with a ltttle cold water, then pour on one gallon of bolling 
water. When cold dra.ln off, and 1t wUl be a nourishing and re
freshing drink. 

Baked Shad or Whlteflsh-Make a dressing of one pint of 
bread crumbs seasoned with one-half teaspoon of salt, one table
spoon of butter, one-half teaspoon of pepper and moistened with 
stock If convenient. Place In flsh, tie up, rub over flsh one-half 
teaspoon salt, one-fourth teaspoon pepper and place over the 1lsh 
a few slices of thin breakfast bacon. Bake until well done, basting 
with water and butter. Transfer 11.sh to hot dish, garnish with 
the strips of bacon. Add a teaspoon each of lemon juice and 
anchovy sauce to the gravy In the pan, thicken with browned 
flour and send to table In a boat. A salad of watercre88 Is a nice 
accompaniment. 



Aaparagua-.As part of the BtteDgth of the asparagus was use4 
In the soup it ts well to serve it in a rich milk gravy. 

Sene the radishes with the heart of the green leaves left Oil 
and in a glass dlsb with bits of Ice. 

Oranges and Strawberries Mb:ed-To one quart of strawber
ries add two oranges cat up in bits. Sprinkle with B11P1" and 
sene In a half hour or ao veey cold with sweet graham crackers 
or sponge drop cake. 

JacksonYille, DL ~ Charles J. Drury. 

SATURDAY, MAY THE TWENTY-Sl!ICOND. 

BREAKFAST. 
Strawberries and cream. 

Bamburg steak. Aaparagus omelet. 
Oatmeal gems. Coffee. 

LUNCHEON. 
Sweetbread and cucumber salad. 

Bread and butter. 
SteweCI rhubarb. Lad:r dngers. 

RUBBlan tea. 

DINNER. 
ll'rfed veal cutlets, tomato sauce. 

Spinach with eggs. Potato snow. 
Delmonico pudding. Coffee. 

Asparagus Omelet-Boll ten stalks of asparagus In slightly 
salted water for fifteen minutes. Drain and cut the eatable part 
Into small pieces. Beat five eggi, until veey light, add a small 
half-teaspoonful of salt; pour them Into a hot frying-pan con
tah:ilng a teaspoonful of butter; spread the prepared asparagus 
upon the upper side, and when perfectly hot fold the omelet to
gether and sene. 

Oatmeal Gems-Soak over night a cupful of oatmeal In a 
cupful of cold water. In the morning sift together one cupful 
of flour, two teaspoonfuls of baking powder and a very scant 
teaspoonful of salt. Add this to the soaked oatmeal and mix 
thoroughly. Wet the mixture with half a cup of sweet milk. 
thus making a stiff batter; drop Into the buttered gem-pans and 
bake for fifteen minutes In a quick oven. 

Sweetbread and Cucumber Salad-Soak a small pair of sweet
breads for an hour In cold salted water. Then drop them Into 
bolling salted water, to which you have added a teaspoonful of 
Yinegar, and cook twenty-five minutes. Remove from fire and 
drop again Into cold water "' harden. When perfectly cold re-
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move the pipes and membranes and cut Into small pieces. Peel 
and slice two cucumbers into very thin slices and mlx with the 
sweetbreads. Just before serving pour over the mixture a cup-
ful of mayonnaise dreeslng. · 

Fried Veal Cutlets-Put Into a frying-pan two tablespoon
fuls lard or beef drippings. When bolling hot lay in the cutlets 
(two pounds for ftve people) well seasoned with one-half tea
apoon salt and one-fourth teaspoon pepper and dredged with 
tlour. Brown nicely on both sides, then remove the meat and set 
aside the grease for fUrther use. Serve cutlets with following 
sauce: 

Tomato Sauce-Take a quart can of tomatoes: place over the 
tire in a stewpan; put in one slice of onion, two cloves, a tea
spoonful of salt and a saltspoonful of pepper. Boll twenty min
utes, then remove from the ftre and strain through a sieve. Melt 
In a clean saucepan a tablespoonful of butter and as it melts 
aprlnkle in a tablespoonful of flour. Stir until It browns and 
froth& a little. Mix the tomato pulp with it and it ls ready for the 
table. Half of this quantity will be suftlclent to serve with the 
cutlets. Set the remainder aside to be reheated and served with 
macaroni, which has been bolled until tender, for luncheon on 
the following day. 

Spinach with Eggs-Take half a peck of spinach and wash 
It three or four times. Drain It and put It in boillnc water. 
Cook twenty minutes, being careful to remove the scum. When 
it Is quite tender take it up and drain it welL Chop It ftne and 
put It into a saucepan with a piece of butter the size of an egg 
and a little salt and pepper, not more than a saltspoonful of 
each. Set it on the ftre and let It stew ftve minutes, stlrriq it 
all the time. Turn Into a vegetable dish, shape It into a mound 
and Blice two or tkree hard-boiled eggs over the top. 

Meal)' Bolled Potatoee-Wash six large potatoes, peel and 
throw into cold water. Make ready a kettle of fast bolUng wate1·, 
unsalted: put in the potatoes one by one ao as not to stop ebulli
tion. Let them boll steadily until all the starch cells have burst-· 
DO longer. This happens as soon as the potato can be readily 
pierced by a fork. Then throw off every drop of water. Shake 
them in the kettle to expose all sides to the air, sprinkling mean• 
while wtth a teaspoonful of salt. Cover with a clean white cloth 
and place on back of stove for ten minutes. 

For Potato Snow-Press these bolled potatoes through a hot, 
tine wire sieve Into the hot dish 1n which they are to be served 
and l8Dcl at once to table. 

-



- oUNDAY, MAY THE TWENTY-THIRD. 

BREAKFAST. 
Oranges. 

Pettijohn, sugar and cream. 
Toast. 

Bread griddle cakes. Maple alrup. 
Coffee. 

LUNCHEON. 
Potato croquettes. Lettuce audwlches. 

Tapioca cream. Cocoa. 

DINNER. 
Fish Chowder. 

Roast sirloin of beet. Yorkshire pudding. 
Macaroni with tomato sauce. 

Pineapple, Bavarian cream. 
' Cocoanut and raisin cream cake. 

Coffee. 

Tapl~ Cream-Wash tour tablespoonfuls of pearl tapioca, 
put It Into a dish containing one quart of cold milk, aet this 
dish into another containing hot water and let stand 011 the 
back of the stove tor three hours; stir every 11.fteen minutes. 
At the end of the three hours add the beaten yolks of four egp. 
one-half cup of sugar and one aaltapoonful of salt; cook ten 
minutes, stirring constantly. Have the whites of the four egp 
beaten so stiff with four tablespoonfuls of powdered sugar that 
they stay In the dish when Inverted. Take the tapioca from the 
fire and when It has stopped bolling beat the whites lightly 
through It; when cool flavor with one teaspoonful of vanilla. Thia 
Is dainty and delicious and la better made the day before using. 

Fish Chowder-Take four pounds of fresh haddock or cod; 
when buylnJt a fish tor chowder have the head left on but the 
akin removed. Begin at the tall and with a sharp knife cut the 
11.sh from the bone on one aide, keeplnr; the knife as close as 
possible to the bone; remove bone from other side, then take 
out the small bones near the head. Wipe the fish carefully with 
a damp cloth, cut It Into pieces about two Inches square and put 
It away In a cool place. Break the bones and head, cover with 
cold water and put them on to boil. Pare six K<>Od-slzed raw 
potatoes and cut them Into slices one-eighth ot an Inch In thick
ness, soak them In cold water one-half hour, put Into a kettle 
of bolling water and boll 11.ve minutes; then pour off the water. 
Cut a two-Inch cube of fat salt pork Into quarter-Inch dice, and 
fry it in an omelet pan; cut two small onions Into thin slices 
and fry them brown in the pork fat, being very careful that It 



does not burn. Pour the fat through a strainer Into a clean 
kettle, leaving pork scraps and onions in the strainer. Put the 
sUced potatoes into this kettle; bold the strainer over the kettle 
and pour through it enough bolling water to cover the potatoes. 
When the potatoes have bolled ten minutes strain the water in 
which the bones have been bolling into the kettle containing the 
potatoes; add one tablespoonful of salt, one-half teaspoonful of 
white pepper, and when the chowder ls bolllnr briskly put In 
the ftsh and set on the back of the stove where It can simmer 
for ten minutes. Be careful not to break the ftsh in stlrrlnr. 
Then add one tablespoonful of butter and one quart of hot milk. 
spilt six butter crackers and place them in the bottom of a 
warm tureen, pour the chowder over them and serve. 

Pineapple Bavarian Cream-Stew one pint can of grated pine
apple with one cup of sugar ten minutes. Soak one-half box 
of Cox's gelatine In one-half cup of cold water for half an hour, 
then add one-half cup of bolling water to thoroughly dissolve the 
gelatine. Strain this through an old napkin onto the pine
apple, add one cup of sugar and set away to cool. When the 
mixture ls thoroughly cold and ls beginning to thicken, add one 
plnt of cream whipped so stUr it will stand alone. Stir the whole 
mixture quickly and lightly untll nearly stUr enough to drop: 
then pour Into molds and set on lee for half a day. 

Cocoanut and Raisin Cream Cake-One scant cup of butter, 
one and one-half cups of sugar, three eggs, one teaspoonful of 
vanilla, one saltspoonful of mace, one-half cup of milk, three 
cups of pastry ftour, one teaspoonful of cream of tartar, one
half teaspoonful of soda. Cream the butter and add• the sugar 
grti.dually, the yolks of the three eggs beaten separately, then 
the vanllla and mace. Sift the ftour and mix the soda and cream 
of tartar with ft. Add the milk and ftour alternately, a little at 
a time, and lastly the whites of the three eggs which have been 
beaten stltr and dry. Bake In shallow round pans. As soon 
as baked spilt and spread with a thin layer of currant jelly, and 
then with a filling made as follo"lts: 

Cocoanut and Raisin Cream F11Ung-()ne cup of raisins stoned 
and chopped ftne, one-half cup of chopped almonds, one-half cup 
of dessicated cocoanut and the white of one egg beaten stltr. 
Beat all together thoroughly. Marlon W. Moseley. 

Blghland Park, Ill. 

MONDAY, MAY THE TWENTY-FOURTH. 

BREAKFAST. 
Half-oranges cut In bltL 

Mock cream potatoes. 
Graham gem& Scrambled ens. 

Cotree. 

-



LUNCHEON. 
Dormers. 

Lettuce sandwiches. Sour cream cakes. 
Chocolate. 

DINNER. 
Peanut soup. 

Chopped beet. Potato puffs. 
Spinach and radlahes. 

Prune pudding. 
Cheeee. Crackers. Coffee. 

Dormere-One Pound of cold bolled mutton (baked may be 
used It preferred), one cup of bolled rice, one-half teaspoonful 
of salt and a half aaltapoon of pepper, one egg and a little water 
from the sr&'VY to moisten, chip the meat dne, add the rice 
and seasoning, roll Into sausages, cover with egg and bread 
crumbs, try In hot lard a nice brown. 

Kn. Cora K. Wheeler. 
Karshfleld, Wood Co., Wis. 

TUESDAY, MAY THE TWENTY-FIFTH. 

BREAKFAST. 
Bananas. 

Soft bolled eggs. French toast. 
Green pea cakes. 

Coffee. 

LUNCHEON. 
Mlroton of beet 

Spinach. 
Kindergarten cookies. 
Cocoa. 

DINNER. 
Beef bouillon. 

PAt6 de tole de veau. 
Mashed potatoes. Stewed young onions. 

Strawberry meringue. 
Coffee. 

Soft Bolled Eggs-Place fresh eggs In a warm saucepan. 
Pour bolllng water over them, then cover lightly and let stand 
on the farther side of the stove tor flve minutes. 
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ll'rench Toast-Slice and trim the crust from some baker's 
bread. Beat one egg into one cup sweet milk. Dip sllces Into 
the mixture, which should be seasoned with one-fourth teaspoon 
salt and one-fourth aaltspoon pepper. Fry, in hot dripping or 
lard, a dellcate brown. 

Green Pea Cakes-Heat and mash two cups of peas left from 
7esterday's dinner and season with butter, one-fourth saltspoon 
pepper and one-half teaspoon salt. Let it cool, then add two 
eggs, well-beaten, a small cup sweet milk and last one-half cup 
sifted ftour, well mixed with one teaspoon baking powder. Fry 
on a hot griddle, well greased. 

Mlroton of Beef-Mince some cold beef-about one pound. 
Season with one-half teaspoonful salt and one-half saltspoonful of 
11epper and mix with two hard bolled eggs, chopped fine. Wet 
It with gravy or broth and cover with cold seasoned mashed po
tatoes, which have been mixed to a soft paste with milk and 
butter. Place In greased baking dish, cover with bread crumbs. 
Bake, covered, one-half hour. Then brown after removing the 
cover. 

Folly-Take a cup of strawberries, crush them and sprinkle 
four tablespoonfuls of powdered sugar over th<:::n. Beat the 
whites of two eggs stiff. Gradually beat In the crushed fruit. 
Heap on glass dish. . 

Kindergarten Cooktea-Beat one egg welL Mix in one and 
nne-half cups sugar. Add one cup sour cream, one-half teaspoon
ful soda and one-eighth of a grated nutmeg. Mix in enough 
tlfted ftour to make the batter stiff enough to roll out. Cut out, 
~rlnkle sugar over them and bake in a quick oven. 

Plt6 de Fote de Veau-Parboll three pounds fresh calves' 
liver and cool. Mince with one-half pound of cold bolled ham. 
Beat the two yolks of the eggs used to make the "folly" for 
luncheon. Season with a coft'eespoonful salt and a little pepper. 
Mix the minced meat with eggs, milk, butter the size of a walnut 
and bread crumbs enough to form a paste soft enough to pour. 
Grease or butter a baking dish and line with puff paste. Pour 
In the mixture and put on an upper crust. Set In the oven in 
a large shallow pan In which a cup of hot water has been poured. 
Bake an hour in a good moderate oven. 

Stewed Young Onions-Place a pint of young onions In boil· 
Ing water and cook ten minutes. Pour off water and pour over 
them one cup milk, and stew till tender. Add half-teaspoon salt 
and one-fourth teaspoon pepper and a lump of butter the size 
of an olive. 

Strawberry Meringue-Take what putr paste you have left 
from the "plt6" and roll out very thin. cut it the size and shape 
of a large dinner plate and bake to a delicate brown ln a quick 
oven. Ron what strawberries you have in powdered sugar. Pile 
and pack ftrmly on the crust, which has been well buttered, and 
cover with a meringue made of the whites of two eggs and two 
tablespoonfuls powdered sugar. Bake until the meringue ls 
slightly browned and eat while warm. Mrs. E. H. Lowe. 

No. 712 North 6th Street. lilaat St. Louis, IlL 
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WEDNESDAY, MAY THE T'\\' ENTY-SIXTH. 

BREAKFAST. 
Oranges. • Beef croqm;ttes. , 
Coffee. 

Rice mumna. 

LUNCHEON. 
Columbus eggs. Saratoga chips. 

Pineapple. Gold cake. 
Iced tea. 

DINNER. 
Potato soup. 

Roast of veal with gravy. 
Baked potatoes. Asparagus In ambush. 

Frozen custard. Angel's food. 
Coffee. 

Beef Croquettes-Take cold beef left from dinner the d&J' 
before. Chop ftne; have one cupful when tt ts chopped; then 
add two cupfuls of fine bread crumbs and moisten with three 
tablespoonfuls of mtlk; season with three-quarters of a teaspoon
ful of salt and one-fourth as much pepper. form into balls, dip 
in beaten egg (one egg), roll In flne cracker crumbs and fry ln 
hot beef drippings. 

Columbus Eggs-Peel the shells from ten hard-bolled eags, 
and cut each egg in two through the center, cutung oft a small 
piece from one end, so that they wm stand on end. Pulverize 
the yolks and mix with two tablespoonfuls of cold lean ham, 
chopped tlne; moisten with three tablespoonfuls of vinegar and 
season with one saltspoonful of salt and one teaspoon of mustard 
and a good pinch of pepper. Mix smooth and tlll the empty 
whites, being careful not to break them, and press the two halves 
tocether. The tllltng which remains over may be made into a 
dressing by adding a little more vinegar and pouring over the 
eggs. 

Pineapple-Two hours before serving shred one pineapple 
and mix with It two-thirds of a cupful of sugar; let stand on ice 
or in refrigerator. 

Gold Cake-One cupful of sugar, one tablespoon of butter, 
yolks of tlve eggs and one whole egg, one-half cupful of milk, 
two cupfuls of flour, one teaspoon of vanma, one heaping tea
spoonful baking powder. Cream butter and sugar; add the well
beaten eggs, then the mUk, vanilla, flour, and lastly the baking 
powder, just before putting in the oven. Bake In moderate oTen. 

Potato Soup-In a kettle containing two quarts of hot water 
put one-half cupful of chopped bacon, three chopped oniona, ON-
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halt teaspoon of pepper. Boll 1lfteen minutes; peel and slice one 
pint of raw potatoes, and boll the whole again until the potatoes 
are cooked to a pulp; strain and add more hot water If too thick. 

Frozen custard-Take one quart of rich milk, the beaten 
yolks of three eggs and three-fourths of a cupful of sugar; cook 
until It begins to thicken, remove from the fire and cool; then 
add one tablespoonful of vanma, one cupful of cream and the 
whites of the eggs beaten very firm; mix all together well and 
freeze. 

Angela' Food-Break the whites of eleven eggs Into a large 
cake bowl and beat atUr; add gradually one and one-half tumbler
fuls of granulated sugar which has been sifted eight times; then 
one tumblerful of dour which has, been sifted five times; the 
ftfth time sift In one teaspoonful of cream of tartar, then add 
one teaspoonful of vanilla. Keep stirring while you turn it into 
the pan. Bake from fo~ to ftfty minutes In a moderate oven 
and In a pan that has never been greased. 

Many think angel's food an expensive cake, but when it is 
considered how cheap eggs are at this season of the year-while 
butter is high-It le one of the most economical cakes that can 
be made. Five of the yolks left should be used for the gold cake 
and those that remain can be scrambled for breakfast the next 
morning, or used In a baked custard. Mrs. R. G. Wilbur. 

No. 13 North Manning Street, HUledale, Mich. 

THURSDAY, MAY THE TWENTY-SEVENTH. 

BREAKFAST. 
Sliced bananas. Oatmeal and cream. 

Stewed kidney. 
Hot buttered toast. Coffee. 

LUNCHEON. 
Fried perch. 

Thin bread and butter. 
Cucumber. Tea. 

DINNER. 
Roast of rib mutton chops. 

Potatoes au grattn. Splnach. 
Pineapple fritters. 

After-dinner coffee. 

Stewed Kidney-Take a nice fresh beef kidney, let stand In 
cold water about ten minutes. Remove all fat and skin, then 
cut with a knife or chop Into small pieces about the size of dice. 
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Put in a stew pot, just cover with cold water and put on over a 
very slow flre. Add a slice of onion, half a teaspoon salt, quarter 
teaspoon pepper, three dessertspoons canned tomatoes, half a 
teaspoon Worcestershire sauce. Let simmer, not boil, about an 
hour, or until tender. Take about a tablespoonful of the gravy 
in a cup and when cool mb: with it a dessertspoon of flour to a 
smooth, thin paste; gradually stir into the kidneys untll they 
seem thick enough. Let simmer a little while longer. Serve very 
hot in a covered dish. 

This can be prepared the day before and simply heated next 
morning for breakfast. Delicious. A beef kidney can be bought 
for 5 cents. 

The bread and butter can be cut as thin as a water by leaving 
the butter rather soft and spreading it on the loaf before cutting 
olf the slice. Use a very sharp knife. Put in ice-box until lunch 
Is ready. 

Roast of Rib-Mutton Chops-Get ftve or six rib chops cut 
In one 'Piece. They will weigh about two pounds. Have the 
bones cracked by the butcher, making the roast easy to carve. 
This is a delicious roast and much nicer at this season than the 
leg of mutton. Cook in hot oven about forty minutes. 

Pineapple Fritters-Make a batter with one egg, beaten 
separately. Add half a cup of milk to the yolk, a pinch of salt, 
enough sifted ftour to make a thick batter, the beaten white and 
half a teaspoon baking powder. Get a fresh pineapple, or a can 
of the eyeless and coreless pineapple; take as many slices as 
wanted and cut each one ln two. Dip each piece In the batter 
and fry In smoking hot lard. Drain, sprinkle with powdered sugar 
and serve on a pretty dish with a plain linen doiley under the 
fritters or a napkin. One can of pineapple wlll do for two or 
three meals. Mrs. L. B. Russell 

No. 4425 Vincennes Avenue, Chicago. 

FRIDAY, MAY THE TWENTY-EIGHTH. 

BREAKFAST. 
Cerealine ftakes, cream and sugar. 

Sliced tomatoes. 
Soft-boiled eggs. Cream toast. 

C<>lfee. ' 

LUNCHEON. 
Thin bread and butter. 

Watercress. Strawberry shortcake. 
Orangeade. 
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DINNER. 
Cream of asparagus soup. • 

Baked shad with lemon. Mashed potatoes. 
Lettuce, with French dressing. 

Junket. Sponge cake. 
Coffee. 

Orangead~ut four oranges in two and with a tablespoon 
ICOOP out the juice and pulp of each piece, reserving one to grate 
up, rind Included. Carefully remove seeds, sweeten to taste and 
add three pints of cold water. 

Cream of .Asparagus Soup-Boil one quart of asparagus, cuf 
in Inch lengths, in one quart of water unUl tender. Rub through 
a colander and return to the water ID which it was boiled; add 
one teaspoonful of salt and a dash of pepper. Heat one pint of 
milk; stir Into it one tablespoonful of butter, rubbed with one of 
ftour; let it boil and pour into asparagus. Cut toasted bread In 
dice and pour soup over. Serve at once. 

Baked Shad with Lemon-Get a shad or any other seasonable 
fish weighing from three to four pounds. Make a dressing of one 
pint of ftne bread crumbs, one tablespoonful minced onion, one 
tablespoonful butter, one beaten-egg, and one-half teaspoonful 
of salt and quarter-teaspoonful pepper. Stuff the 11.sh and sew 
or tle it securely. Place in a baking-pan with one pint of water 
(cold). Lay strips of bacon on top of tlsh, sprinkle lightly with 
pepper and salt, and bake three-quarters of an hour, basting often. 
When done, thicken the gravy, pour over ftsh, and serve with 
thin slices of lemon. 

Junket-Sweeten to taste one quart of rich milk, stir in one 
tablespoonful liquid rennet and pour into a glass dish. Set near 
the stove where it wm get warm, and as soon as it bectns to 
thicken set away to get cold as PoSBible. Sweeten some cream 
or rich milk, flavor with vanilla and pour over the junket ·when 
serving. Mrs. S. P. Carusi. 

Osage, Iowa. 

SATURDAY, MAY THE TWENTY-NINTH. 

BREAKFAST. 
Bananas. 

Cracked wheat with cream and sugar. 
Sweetbreads and eggs on toast. 

Radishes. Crullers. 
Coffee. 

.I 



Ll:NCHEON. 
A dainty luncheon dlah. 

Baked potatoes. Sliced cucumbers. 
Whole wheat bread. Molasaea waters. 

Chocolate. 

DINNER. 
Fish soup. 

Larded calf's liver. Potatoes It. la royale. 
Peu. Young onions. 

Queen of puddings. 
Cotree or tea. 

Sweetbreads and Eggs on Toast-Boll a pair of sweetbreads 
three-quarters of an hour, drain and cool them. Remove all 
akin and sinews and cut the sweetbreads Into neat square pieces. 
Put them In a frying-pan with a little olive oil, and when hot 
break over them three eggs. Mix the eggs well with the sweet
breads. Have ready a few slices of toast; arrange slices on a hot 
platter and add the cooked Ingredients after seasoning with two
thlrds ot a teaspoon of salt and one-fourth teaspoon ot pepper. 

Cruller&--Three eggs, one saltspoonful of salt, two cups of 
flour, three tablespoonfuls of milk, six tablespoonfuls of melted 
butter and six tablespoonfuls of sugar. Roll halt an Inch thick, 
cut out with a very small cake cutter having a liole In the center 
and try In hot lard. 

A Dainty Luncheon Diab-Eight slices of cold roast beet cut 
thin in a saucepan set In bolllng water; cover with a gravy com
posed of three tablespoonfuls melted butter; walnut catsup and 
vinegar, one tablespoonful each; a half-teaspoonful of salt and 
a pinch of pepper, a spoonful each of currant jelly, home-made 
mustard and warm water; steam for half an hour. With rare 
roast beef this ls very nice. 

Molasses Wafer&--Mlx well together one cupful of butter, 
one cupful of sugar, two cupfuls of molasses and two cupfuls of 
flour. Drop a few spoonfuls Into a pan In dltrerent places and put 
In the oven. It wlll melt and run together. Let it bake untll it 
begins to harden on the edges, then remove. Cut It Into squares 
and while 1t Is stlll hot and soft roll each piece around a stick. 

Fish Soup-Three pounds of any fresh ftsh when cleaned, 
skinned and beheaded, two cups of milk, heated with a pinch 
of soda, two tablespoons of flour rublled up with three of butter, 
two beaten eggs, two tablespoonfuls of minced parsley, three 
cups of cold water, one-half teaspoon pepper and one tablespoon 
salt. Cover the dish with cold water and stew gently untll the 
flesh slips easny from the bones; take from the flre, pick out and 
throw away the bones; chop the fish, strain the llquor In which 
It was bolled and return all to the fire; as It bolls stir In floured 
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butter, seasoning and parsley; boil two mlnutea; pour the scald
ing milk from another vessel over the eggs, turn Into the tureen, 
add the fish soup and serve. Line the tureen with Boston crackers, 
split an.d soaked In boiling milk before pouring the soup upon 
them. 

Larded Calf's Liver-Wash a fresh calf's liver and soak It for 
an hour In cold salted water; wipe dry and with a sharp knife 
make Incisions clear through the liver an Inch apart; Into these 
put strips of fat salt pork long enough to project on both sides; 
Into the bottom of the pot put a tablespoonful of minced onion, 
some chopped parsley, one-fourth teaspoon pepper and one-halt 
cupful of strained tomato juice; on this lay the liver, sprinkle 
with salt and as much onion on top as there ls below; cover 
lightly and set at one side the range where It will not re&$ the 
bolling point under an hour; gradually Increase the heat, but 
never let it be strong for two ~ours more, when uncover the pot 
for the first time to test with a fork if It be tender; take out the 
liver and keep hot while you strain the gravy; thicken with a 
greatspoonful of browned flour wet in cold water; pour over the 
liver; carve the latter horizontally. 

Potato h la Royale-One pint of bot bolled potatoes, a halt 
cupful of cream or milk, two tablespoonfuls butter, the whites 
of four eggs and yolk of one, one teaspoon salt, and one-fourth 
teaspoon pepper. Beat the potato very light and fine. Add the 
seasoning, cream and butter, then the whites of the eggs beaten 
stiff. Turn Into a buttered dish. Smooth with a knife and brus~ 
over with the yolk of the egg, which has been well-beaten. 
Brown quickly and serye. 

Queen of Puddings-One and one-half cups sugar, two cups 
1lne dry bread crumbs, :five eggs, one tablespoonful of butter, one 
teaspoon Tantlla, one quart rich milk and one-half cup jelly or 
jam. Rub the butter Into a cup of sugar; beat the yolks light and 
stir these together to a cream; add the bread crumbs soaked in 
milk, then the seasoning. Bake this In a large buttered pudding 
dish untn the custard ls set. Draw to the mouth of oven, spread 
over with jelly or jam. Cover this with a meringue made of the 
whipped whites and half cup of sugar. Shut the oven and bake 
until brown. Eat cold, with cream. Mrs. A. K. Yerkes. 

Bozeman, Mont. 

SUNDAY, MAY THE THIRTIETH. 

BREAKFAST. 
Strawberries and cream. 

Broiled breakfast bacon. Dry toast. 
Breakfast bread. Coffee. 



LUNCHEON. 
Macaroni croquettes. Shlrrec! 8lllL 

Crackers. 
Spange cake. Orange jam. 

Tea. 

DINNER. 
Cream of tomato llOUP. 

Roast leg of lamb, mint sauce. 
Mashed Potatoes. Green peas. 

Fruit blanc mange. Cotree. 

Breakfast Bread-Three eggs beaten unUl very llcht, two and 
one-half cups of mUk, two cups of Indian meal (white), a pinch 
of ult, two heaping teaspoonfuls of baking pawder, cup of cold 
boiled rice, two tablespoonfuls melted butter. Beat Ingredients 
thoroughly together. Pour into greased shallow pans and bake 
for half an hour. 

Macaroni Croquettes--One pint cold minced macaroni, one and 
one-half cups bolling mllk, one tablespoonful butter, one table
spoonful grated cheese, one tablespoonful 11.our. Mix 11.our with a 
little cold mUk and add cheese, butter and bolling milk. Stir 
macaroni In this sauce, three-fourths saltspoonful of salt, one
fourth saltspoonful pepper, add a beaten yolk of an egg and cook 
for a minute. When cold shape Into croquettes and fry. 

Shirred Egge-Grease a shallow ,pan, break eggs carefully 
Into It, sprinkle over a little salt and pepper and steam till 
whites are set. Serve. 

Orange Jam-Slice twelve oranges thin; remove seeds; put to 
stand over night In six pints of water. Add st:a: paunds of sugar. 
Boll till thick. Su1!lcient for several days. 

Cream of Tomato Soup-Rub quart can of tomatoes through a 
colander, removing skin and seeds. Add one quart of water and 
boll. Make a cream with ftour, butter and mllk, allowing one 
tablespoonful each of 11.our and butter to one pint of mllk. Bring 
this sauce to a boll, add tomatoes, season with one heaping tea
spoon salt, one saltspoon pepper. Serve. 

Green Peas-Wash the pods, shell the peas and put the pods 
Into a pot, cover and boll thoroughly; then strain and put peas 
into the same water and boll tender. Season with a teaspaonful 
butter, one-half saltspoon pepper and a half-teaspoon salt. The 
water left from cooking these peas may be saved in a cbol place 
and used for soup the next day by adding milk, thickening, more 
seasoning and any peas that remain from the meal, or It may be 
blended with stock. 

Fruit Blanc Mang&-Stew fresh fruit (cherries and raspber
ries being the best when In season), strain otr Juice and sweeten 
to taste. Place it over the 11.re tn a double kettle till It bolls; 



while bolling stir In cornstarch wet with a little cold water, allow
ing two tablespoonfuls of starch to each pint of juice. Continue 
stirring untll sumctently cooked. Pour Into molds wet In cold 
water and set away to cool. Serve with cream and sugar. 

A. A. G. Toucll. 
No. U9 East 65th Street, Chicago. 

KONDAY, MAY THE THIRTY-FIRST. 

BREAKFAST. 
Sliced fresh pineapple. 

Creamed calves' brains. Potato drops. 
Kinsley mu11lns. Cotree. 

LUNCHEON. 
Baa en fromage. Brown bread san:lwlcbea. 

Radishes. 
J)'uit salad. TrUles. 

Tea. 

DINNER. 
Iced meat jelly. 

Beefsteak with rice. Browned potatoea. 
Watercress. 

Asparagus salad. 
S&lted biscuit. Cheese. 

Strawberries In snow. 
Coffee. 

Creamec! calves' Brains-Remove the membrane from a pound 
of brains and blanch by soaking them In salted water until all 
the blood ls out. Scald, parboil 1n salted water for ten minutes. 
While they are parbolllng make a cream sauce by melting to
gether In a saucepan two tablespoonfuls of butter and two table
spoonfuls of flour; when they are blended pour In slowly one 
pint of milk, stirring constantly. When It Is creamed add one
half teaspoonful of salt, one teaspoonful of chopped parsley and 
the juice of one lemon, and a dash of pepper. Put the brains on 
small squares of toast on platter and pour over all the sauce. 
Garnish with sprigs of parsley and thin half-slices of lemon. 

Potato Drops-Pare the potatoes, cut Into small cubes and 
drop Into Iced water until chllled. Dry on cloth and drop Into 
smoking-hot lard. Fry until a rich brown and remove with a 
skimmer, laying them on brown paper to drain. Salt and serve 
hot. 

Kinsley Mufftns-Beat together three eggs and one-half pint 
ot milk. Add a pinch of salt and one teaspoonful of powdered 

-- ' 
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wgar. Sift together one pint ot flour and one teaspoonful or 
bakiD.g powder and stir into the Grst mixture; beat well Butter 
the lrona and fill about halt tull. Have a medium hot oven. 

Eggs en Fromage--ThJa la a dish which can be made at the 
table in the chafing dish If desired. Melt qne tablespoonful of 
butter and add one small cuptul of grated dry cheese; stir con
stantly until the cheese 1a creamed. Have broken and slightly 
beaten six eggs and add to cheese and butter; salt and a dash of 
cayenne pepper should ·be added while stirring. Cook unW the 
eggs are "scrambled." 

Brown Bread Sandwiches-Cut the bread very thin and butter 
only one of the allcea that go together. cut into round shapes 
with a blacult cotter. 

Fruit Salad-Smuggle two slices of pineapple from the morn
ing fruit and cut Into small pieces; stem one pint of strawberries; 
cut Into small pieces two oranges and three bananas Place In 
a shallow dish and pour over It all a dreaatng made by bea,.mg 
until light the yolks ot tour eggs, a cup of sifted powdered sugar 
and one-halt teaspoonful of salt. Add the juice of two lemons 
when the sugar la thoroughly dlaaolved. Put on lee and ae"e 
cold. 

TrUlee-Work one egg and a tableapoontul of sugar In 88 
much flour 88 will make a atur paste. Roll It 88 thin 88 a silver 
dollar and cut Into small cakes. Drop a few at a time Into hot 
lard. Cook until they rise to the surface and turn over. Re
move with a skimmer and drain. 

Iced Meat Jelly-CUt Into small pieces a pound of soup meat 
and add water enough to cover, simmer slowly until all the nutri
ment la cooked out. Two hours before removing from the stove 
add a teaspoonful of savory herbs and a little salt. Keep the 
top clear of scum, and when done strain and set In a cold place. 
When It baa Jellied remove the grease from the top and place the 
jelly on Ice. When ready to serve It, break It Into moderate 
pieces with a spoon and serve In bouillon cups. · 

Beefsteak with Rice-An unwritten law of epicures ta that 
red meats shall be served rare and white meats well done. Beef· 
steak should always be cut at least an Inch or one and one-halt 
Inches thick. Broll over a hot, even ftre, and season only when 
done. Serve with the rice (which baa been seasoned with butter, 
pepper and salt) banked around It on the platter and garnish with 
cress. 

Asparagus Salad-Wash, tie together the asparagus, and boll 
until done. When cold carefully cut the strings so that the ends 
will not break; lay away on the Ice until It la to be used. Serve 
with a French dreasing made by powdering the yolk of a hard· 
bolled egg, adding two parts of oil to one of vinegar, with salt 
and a little cayenne pepper. It a alight flavor of onion la reliahed, 
onion vinegar (made by pouring vinegar over a sliced onion and 
allowing It to stand) may be used. 

Strawberries In Snow-Pour one cupful of cold water and one 
ot sugar over a half-package of Cox's gelatine. When auft add 
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one cupful of botltng water and t.he juice of two lemons; then the 
whites of four well-beaten eggs (the whites left from the eggs 
uwd for the fruit salad can be utilized). Beat all together unW 
very light and frothy; just before it "sets" add one pint of whole 
t1trawberrles and J>OUr Into a mold •hlch has been dipped ID 
water. Serve very cold with cream. Annetta G. Crafts. 

South Central Avenue, Austin, IIL 

TUBSDAY, JUNE THE FIRST. 

BREAKFAST. 
Strawberries on stem. 

Salt fish soum6. Fresh rolls. 
Wheatlet mumns. Coffee. 

LUNCHEON. 
Scotch eggs. Bread and butter. 

Radishes. 
Favorite cookies. Banana cream. 

Cocoa. 

DINNER. 
Veal cutlets with white sauce. 

llashed potatoes. Fried cucumbers. 
Lady cake. Crystallized pineapple. 

Coffee. 

Salt Fish Soum6--0n.e pint of ftnely chopped, cooked, fresh· 
ened salt fish, eight good-sized Potatoes, three-fourths of a cup
fut of milk, four eggs, half a teaspoonful of salt, quarter of a 
teaspoonful of pepper, two generous tablespoonfuls of butter. 
Pare the· Potatoes and boll thirty minutes, draln and mash flne, 
then mix thoroughly with the flsh. Add butter, seasoning and the 
hot milk. Have two of the eggs well beaten, which stir into tile 
mixture, and heat this In the dish in which it ts to be 
served. Place in the oven for ten minutes. Beat the whites 
of the two remaining eggs to a stiff froth, and add a half salt
spoonful of salt, then add yolks. Spread this over the dish of 
fish, return to the oven and brown. Serve. 

Wheatlet Muftlns--Two cupfuls of hot wheatlet mush, two of 
entire wheat ftour, one cupful of milk, two eggs, two tablespoon· 
fuls of butter (melted). a half teaspoonful of salt, two of sugar 
and two of baking powder. Add the milk, beaten eggs, salt, 
melted butter and sugar to the warm mush; stir in the ftour and 
baking Powder and bake In hot gem pans In quick oven. 

Scotch Eggs--One cupful of cooked lean ham chopped very 
fine, one-third of a cupful of stale bread crumbs, one-third of a 



cupful of milk, half a teaspoonful of mixed mustard; cayenne 
enough to cover a silver 5-cent piece, one raw egg and six hard
boiled. Cook the bread and milk together until a smooth paste. 
Add to the ham and add the seasoning and raw egg. Mix thor
oughly. Break the shells from the bard-bolled eggs and cover 
with this mixture. Put In a frying basket and plunge into bolling 
fat for two minutes. 

Favorite Cooklea-One cupful of butter, one and a half cup.. 
tuls of sugar, one-half cupful of sour milk. one-quarter teaspoon
ful of soda. a teaspoonful of grated nutmeg. Flour enough to roll; 
make quite soft. Put a tablespoonful of ftne sugar on a plate and 
dip the tops of each as you cut them out. Place on buttered t1na 
and bake In a quick oven a llght brown. 

Banana Cream-After peeling the bananas mash them with 
a wooden spoon; allow equal quantities of bananas and sweet 
cream; to one quart of the mixture allow one-quarter of a pound 
of sugar. Beat all together until light. 

Veal Cutlets with White Sauce-One and a half pounds of 
cutlets, two tablespoonfuls of butter, a slice of carrot and a small 
slice of onion. Put the butter and the vegetables, cut ftne, In a 
saucepan. Season the cutlets with three-quarters of a teaspoon
ful of salt and a saltspoonful of pepper and lay them on the 
butter and vegetables. Cover tightly and cook slowly for 
half an hour; then take out the cutlets, dip in egg and bread 
crumbs and fry in smoking hot fat till a golden brown. Serve 
with a white sauce poured on. Put a quart of green peas in the 
center of the dish, lay the cutlets around and pour a sauce over 
them made as follows: , 

White Sauce-Add two tablespoonfuls of flour to the butter 
and vegetables in which the cutlets were cooked. Stir until 
smooth, being careful not to brown. Add a pint of milk gradu
ally, stirring all the while. Season with a saltspoonful of aalt 
and a half saltspoonful of pepper. Boll for two minutes, strain 
and serve. 

Fried Cucumbers-Pare them and cut lengthwise In very 
thick slices; wipe them dry with a cloth; sprinkle with salt and 
pepper, dredge with flour and fry In lard and butter, a tablespoon
ful of each mixed. Brown both sides and serve warm. 

Lady Cake-Take two and a half scant teacupfuls flour and. 
after sifting well, mix with lt one level teaspoonful of baking 
powder and sift again; add one and a half teacupfuls of powdered 
sugar, blended with half a teacupful of butter; beat the whites ot 
two eggs to a froth; add gradually to the flour half a teacupful 
of mllk, follow with the sugar and the butter, and next the 
whites of the eggs, finishing up with a few drops of the essence 
of almond. Bake In a hot oven for three-quarters of an hour. 

Crystallized Pineapple-Cut a pineapple Into thin slices and 
then again Into quarters. Beat the whites of three eggs to a stiff 
froth; lay the fruit In this, drain and beat again the part that 
drips off. Select the pieces one by one and dip them into ftnety 
powdered sugar. Cover a pan with a sheet of fine paper, place 
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the fruit 1D It and put 1D an oven that la coollnc. When the 
tclng on the fruit becomes firm plle them on a dish and set them 
In a cool place untll wanted. Mrs. John Bute. 

No. 170 Harding Avenue, Chicago. 

WBDNESDAY, JUNE TH1!I SlllOOND. 

BRIDAKFAST. 
0raagea. Veal r6chad6. 

L7onnalse potatoes. 
Blee bread. Coffee. 

LUNCHEON. 
Drolled whlte1lah. 

Cucumber with French clreeslag. 
Bread and butter. 

StrawberrJ' shortcake. Iced t& 

DINNER. 
Tomato aoup. 

l'rench mutton chops, breaded. 
Kaahed potatoes. . Spinach with ea. 

Pineapple sherbet. 
Angela' f.ood. Coffee. 

Veal R6chautf6-Chop 1lne enough cold veal from YeeterdaTs 
roast to make one cupful, add to It one cupful of bread crumbs, 
mixing llghtly; season with one small teaspoonful of salt and a 
llttla black pepper; let one cup of mllk come to a boll; mix one 
tablespoonful of butter with one tablespoonful of flour thoroughly 
and add to the mllk, with a tablespoonful of Worcestershire sauce 
and a dash of cayenne pepper; cook until thickened, beattns well 
to make It smooth; add meat and bread crumbs; mix well and 
put 1n a baker ln a hot oven to brown. Be sure and have the 
mature very hot before addlDg the veal and bread crumbs; lt 
makes It much lighter. 

Lyonnalse Potatoes-Fry one scant tablespoonful of mlDced 
onions ln one heaping tablespoonful of butter untll yellow; add 
one tablespoonful of mlld vinegar; put Into this one plDt of cold 
ellced Potatoes, seasoned with one-half teaspoonful of salt, and 
atlr with a fork until they have absorbed all the butter, being 
eareful not to break them; then add one tablespoonful of chopped 
parsley and serve hot. The heated vlDegar gives a delicious flavor 
to the Potatoes. 

· Rice Bread-Take two large tablespoonfuls of cooked sea
soned rice that has been left over and mix with lt one cup of 
sweet mllk ud the beaten ;yolks or two eggs. Add a generous 

--
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teaspoonful of melted butter, a pinch of salt, one cup of sifted flour 
bl which ls one-half a teaspoonful of baking powder. Last of all 
add the beaten whites of the eggs. Bake in buttered tins an Inch 
thick. 

Broiled Whlte1lsh--Get a fresh whitefish of two or three 
pounds, clean thoroughly and dry with a cloth. Rub the Inside 
of the ftsh with the juice of half a lemon and a saltspoonful of 
ealt and lay on a buttered gridiron Inside down over a clear tire. 
When lower side Is browned turn the ftsh. It should be done bl 
about twenty minutes. Serve on a hot dish with a tablespoontol 
of butter melted and poured over the fish. 

cucumber with French Dressing-Peel two good-sized cucum
bers and let them lie In lee water for an hour. Then slice them. 
place In a bowl and pour over them a mixture of one tablespoonful 
of vinegar, two tablespoonfuls of olive oil, one-half teaspoonful 
of salt and a dash of cayenne pepper. 

Strawberry Shortcak~ne quart of flour, two teaspoonfuls 
of baking powder, a pinch of salt, three tablespoonfuls of butter, 
and milk enough to make a soft dough. Bake In a large pie
plate. When cool split with a large knife and Insert a generous 
layer of strawberries and granulated sugar. Replace the top 
and cover with strawberries and sugar. Should there be a 
cupful of berries left, mash them, add sugar and a pint of hot 
milk. Serve In a pitcher with shortcake. 

French Mutton Chops Breaded-LTake flve or six nice rib chops 
(they wm weigh about two pounds) and have the butcher 
"Freneh" them. Pepper and salt the chops and roll them In an 
egg well-beaten. Then roll In flne cracker crumbs and fry brown 
bl very bot lard. • 

Pineapple Sherbet - Shred a fresh pineapple (the canned 
fruit wlll answer), add one pint of sugar, one-half pint of water, 
juice of one lemon, and one tablespoonful of gelatine that has 
been soaked for one hour In one cup of cold water, and dissolve 
In one cup of hot water; mix all together well and freeze. 

llra. W. R. Fisher. 
ll'ort Meade, S. D. 

THURSDAY, JUNE THE THIRD. 

BREAKFAST. 
Radishes. 

Brewls, cream and sugar. 
Breakfast crackers, baked. 

Caban eggs. Baked potatoes. 

LUNCHEON. 
Asparagus, with eggs. Dried beef. 

Pleplant bird's nest. Graham bread. 
Oatmeal water. 



H9 

DINNER. 
Sorrel soup. 

Escalloped calves' brains. 
Potatoes, with parsley. Wax bean& 

Strawberry tapioca, with sauce. 
Tea. 

Brewls, Cream and Sugar-Stir Into one pint of boiling mllk 
one cupful of dried and browned bread crumba and a pinch of 
ealt. Serve Immediately. Increase the quantity if needed. 

Breakfast Crackers, Baked-Warm one cup of milk, season 
with half a teaspoon of salt, a dash of pepper and a teaspoonful 
of butter. Spllt six Boston crackers, paur the mllk over them ·and 
let them soak It all up. Then lay the crackers, crust down, In a 
deep baking-dish. Put a small pinch of salt, a piece of butter 
and a sprinkle of pepper on each one; then lay In the rest of the 
crackers, seasoning In the same way. Beat an egg, mix with 
one cup of milk and paur over the crackers. Bake In a quick oven 
twenty minutes. · 

Cuban Eggs- Six eggs, one small teaspoonful of minced 
onion, four teaspoonfuls of minced sausage meat, half a tea
spoonful of salt, one-eighth of a teaspoonful of pepper. Cook 
meat and onion over hot ftre ftve minutes. Beat the eggs, 
add salt and pepper. Draw the pan back to the cooler part of the 
range and add the eggs, Stir until the eggs become thick and 
creamy; pour Into warm dish. Serve on hot buttered toast. 

Asparagus with Egga--Use two bunches of asparagus, half a 
dozen eggs, three tablespoonfuls of butter and two and a half 
level teaspoonfuls of salt. After cutting otr the tough ends wash 
the asparagus, tie It in a bundle and put it In a saucepan with 
enough bo111ng water to cover It. Boll for twenty-ftve minutes, 
adding two teaspoonfuls of salt at the end of the ftrst quarter of 
an hour. When done take from ftre and drain. Untie the bundle 
and place the asparagus in a baking-dish. Spread half the butter 
on It and set the dish to keep hot. Beat the eggs light aud add 
half-teaspoonful of salt and the remainder of the butter, broken 
into bits. Pour this mixture over the asparagus and set dish In a 
moderate oven for four minutes. Serve very hot. 

Pleplant Bird's Nest-Butter a pie-plate well, wash the pie
plant, but do not peel; cut In very small pieces and ftll the tin 
half fulL Make a batter of one cup sour milk, one cup sour cream, 
one egg, one teaspoonful soda, pinch of salt and ftour to make 
stiff batter; paur this over the pleplant. Bake one-half hour in 
a quick oven and eat with sweetened cream. This can be made 
of other kinds of fruit. 

Oatmeal Water-Make a very thin gruel by using at the rate 
of one tablespoonful of oatmeal to a quart of water. Boll for an 
hour; strain and let It get very cold. It Is an Improvement to add 
the juice of a lemon and two tablespoonfuls of sugar to each quart. 

Sorrel Soup-This palatable spring soup requires a quart of 



250 

sorrel, three tablespoonfuls of butter, two tablespoontulB of flour, 
a teaspoonful and a half of salt, a quarter of a teaspoonful of 
pepper, a teaspoonful of sugar, half an onion, half a cupful of 
water, a pint of milk and a pint of cream. After washing the 
sorrel put it into a stew-pan with the cold water and boll 
ten minutes; drain and chop the sorrel very fine; cut 
the onion into bits, cook it slowly in the butter in 
a frying-pan for flve minutes, then add the flour, and 
stir until smooth and frothy; add the chopped sorrel, sugar, salt 
and pepper, and, after stirring for three minutes, gradually poor 
In the cold milk; simmer for five minutes and heat the cream to 
the bo1Ung point; strain the soup; add the cream to It. Serve 
immediately. Milk may be substituted for the cream, or a pint 
of white stock. If liked, the yolks of two eggs, beaten with two 
tablespoonfuls of milk, can be added, pouring the soup upon this 
mixture just before serving time. Do not stir the eggs into the 
soup, because they would then be cooked in flakes, whereas by 
the other way they are cooked to a smooth cream. Sorrel soup 
ls not as handsome as some green soups, because the heat spolls 
the color, but it ls delicious. 

Escalloped Calves' BralDB-Two sets of brains are required, 
a pint of grated bread crumbs, half a pint of milk, an egg, a tea
spoonful of butter, half-teaspoonful of chopped parsley, half a tea
spoonful of onion juice, one teaspoonful of salt, a grain of pep
per, and a tablespoonful of vinegar. After soaking the brains in 
warm water for two hours, free them from the skin and large 
fibres and wash them in cold water. Tie them loosely In a piece 
of thin muslin and, putting them In a sauce-pan, pour In enough 
bolllng water to cover them. Add the spoonful of vinegar and 
then boll gently for halt an hour. At the end of that time take 
them from the bolllng water and plunge them into cold water. 
When they are cold drain them and cut Into small pieces. Heat 
the butter In a small frying-pan and before it turns brown add 
the flour. Stir until smooth and gradually add the milk. When 
this bolls up add the chopped parsley, onion juice and half the 
pepper and salt. Sprinkle the remainder of the seascnlng on the 
brains. Beat the egg light and mix It with the brains. Put a 
thin layer of crumbs on the bottom of an escallop dish, spread 
on these half the quantity of brains, next a layer of half the 
sauce, then a thin layer of crumbs. Add a second layer of brains, 
sauce and crumbs. Bake in a moderate oven twenty minutes. 

Wax Beans-Take two quarts of wax beans, string them, if 
necessary, and then with a sharp knife cut each pod into longi
tudinal strips as thin as a shaving. Put into bolllng water, add 
a teaspoonful salt and boll furiously fifteen or twenty minutes. 
When cooked tender drain and add a half-cup of cream, halt aalt 
spoonful salt and a dash of pepper. Boll up once and serve hot. 
The beans are enough nicer prepared thlB way to pay for the 
extra work of splitting them. 

Strawberry Tapioca with Sauce-Soak over night a teacupful 
of tapioca In cold water; in the morning put half of it In a bak-
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Ing-dish. Sprinkle half a cup of sugar over the tapioca, put OR 
this a quart of berries (reserving twelve tor the sauce), half-cup 
ot sugar and the rest of the tapioca. Fill the dial with water, 
which should cover the tapioca a quarter of an tnch. Bake .tn a 
moderately hot oven unttl 1t looks clear. Serve cold wlth-

Strawberry Sauce-Beat two ounces of butter to a cream, add
ing gradually a halt-cupful of powdered sugar, then add twelve 
large strawberries, mash and beat till ltght. 

Box 696, Janeavtlle, Wis. 
Shirley de Forest. 

FRIDAY, JUNE THE FOURTH. 

BREAKFAST. 
Stewed cherries. 

Bacon on toast. Red radlshee. 
Co tree. 

LUNCHEON. 
Cracknels. Cottage ch8ese. 

Strawberry pyramid. · 
Russian tea. 

DINNER. 
Bran soup. 

Brotled shad. Lettuce salad. · 
Stewed peas. 

Tutu truttt. Thumb cake. 

Bacon on Toast-Sltce breakfast bacon very thin, put each 
slice on a square of stale Ught bread, place in a baking-pan and 
into a hot oven, fl.rat on the bottom to brown the under side of 
the bread', and then on the grate above to toast the bacon and 
upper side of the bread. Serve as soon as brown. Very appe
tizing if carefully done. 

Cracknels-Warm two cups of mtlk-half water will do-add 
tour tablespoons of butter or lard, or a mixture of the two, one 
gill of yeast, one-halt teaspoon of salt. Mix into dough with sum
clent fl.our tor milk to wet, let rise and then roll very thin, and 
cut into long stripe three inches wide, prick well with a fork and 
bake in a slow oven. 

Strawberry Pyramid-COOk a pint of rice; place a layer of it, 
well seasoned with a tablespoon of butter and a halt-teaspoon of 
salt, on a pretty plate, decorated on the edge, if poBBlble, with 
small strawberry leaves. Cover the rice with strawberries, 
sprinkled lightly with sugar, theJ!. a layer of the rice, and so on, 
forming the pile into the shape of a pyramid. Finish the top 
with a spray et the berries. 

-
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RusalaD Tea-Fill each glass halt full of cracked lee, add 
a allce of lemon and two cubes of white sugar. Fill up with 
cold tea. 

Bran Soup-This aummer soup la made without meat by boll
ing one cup of bran in ab: cups of water slowly for 
three hours. Strain this stock and to one quart of tt add one 
altced onion and three tablespoons of rice, one teaspoon of salt, 
and just before serving, a aaltapoon of celery salt, one-fourth tea
spoon of white pepper, one teaspoon of chopped parsley. This ln
expenatve soup contains much of the nutritive properties of meat. 
It may be varied by adding tomatoes, potatoes or other vegeta
bles Instead of rice. 

Brotled Shad-Spllt the ftsh down the back and lay on a ft.at 
dish for an hour in a martonade of one tablespoon of oil and one 
of vinegar, a teaspoon of salt and a half one of white pepper. 
Rub the bars of a double gridiron with beef suet, lay on the ftah 
and broil over a clear, slow ftre, putting inside to the ftre ftrst. 
When done remove to a hot dish and dress with a tablespoon of 
butter, one of lemon juice and one of ftnely minced parsley. 

Tutti Fruttl-Two oranges allced, two sliced bananas and one 
box of strawberries arranged in layers and sprinkled with half a 
cup of sugar. 

Thumb C&ke--One cup of sugar, butter the size of the thumb, 
yolks of two eggs, one-half cup of ·water, one teaspoon baking 
powder in one and a half cups of ftour, one-eighth of a teaspoon 
of grated nutmeg. Bake In moderate oven. 

Mrs. Frank E. Drury. 
Box 24, Orleans, Ill. 

SATURDAY, JUNE THE FIFTH. 

BREAKFAST. 
Strawberries. 

Scrambled eggs with asparagus tips 
Potatoes ChAteaubriand. 

Buttered toast. Cotree. 

LUNCHEON. 
Creamed tomatoes on toast. Fish sala4. 

Cucumber vinaigrette. 
Apple cake 

DINNER. 
Porfe clamarl 

Bamburg steak. Creole sauce. 
Mashed potatoes. 

Spaghetti, Italian style. 
Strawberry pte. Cotree. 
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Scrambled Eggs with .Asparagus T11'8-Beat six eggs light 
with two tablespoons of cream, scramble in butter, and when 
set, sprinkle with a small half-teaspoonful of salt; stir in lightly 
the tender portion of one bunch of asparagus, cut in inch lengths, 
add a dash of pepper, and dish on toast. 

Potatoes ChA.teaubriand-Peel one quart new potatoes size of 
walnuts, quite round; cook in covered vessel with three ounces 
butter till done (about twenty minutes). Shake occaaionally to 
prevent sticking; sprinkle with one teaspoonful of salt and 
chopped parsley. · 

Fish salad-Boll one pouncI of any kind of flrm fresh fish (cod 
or red snapper ls preferable), cooked In acidulated, salted water, 
In which an onion has been sliced. When done and cold remove 
skin and bones; ftake, and add an equal quantity of shredded let
tuce; two hard-boiled eggs, chopped; two pickled gherkins, 
sliced; toes with French dreeeing made with equal quantities of 
oil and vinegar; drese high on the dish; surround the base with 
sixths of hard-boiled egg cut lengthwise, alternating with the 
slices of half a lemon; squeeze the remainder of the lemon over 
and serve. 

Cucumber Vinaigrette-Place thin slices of cucumbers on a 
lettuce leaf in individual dishes, over each a tablespoonful of 
sauce vinaigrette-four tablespoonfuls of oil, two of vinegar and 
two of minced pickles; one large or two medium-sized green 
onions, chopped flne; a saltspoon of salt, two of mustard, and 
one-half spoonful white pepper; mix thoroughly. 

Pur~e Clamart-Take the unused part of asparagus left from 
breakfast, one can marrowfat peas, one small onion, two potatoes 
and pint oi water; boil slowly until all ingredients are quite done 
(nearly an hour), then rub through a sieve or flne strainer. If 
too thick, dilute with milk; season with one-half teaspoon salt 
and a half saltspoon of pepper. Stir in two ounces butter and 
three egg yolks; do not let it boil after adding eggs. Serve with 
one cup of small cubes of bread dried in the oven. 

Creole Sauce-Cook the steaks to taste, pour over the follow
ing: Fry until a light yellow color in one ounce butter, one clove 
of garlic, two medium-sized onions, minced, and one tablespoon
ful of minced ham; add one teaspoonful of ftour and cook one 
minute longer; then add half-can tomatoes (retaining the more 
solid portion), one teaspoonful of salt, one tablespoonful sugar, 
a ltttle cayenne or a small red pepper pod, minced, one-third cup 
vinegar; cook tlfteen minutes and garnish with twenty small po
tatoes chA.teaubriand left from breakfast. 

Spaghetti, Italian Style-Boil half-pound spaghetti twenty 
minutes In salted water; cool and drain; make pint and half of 
tomato sauce with the balance of the can previously used, using 
two cloves of garlic and one onion, minced. Pour over the spa
ghetti; add one ounce of fat salt pork, minced or scraped and 
partially fried; third of cup of grated cheese; cover closely and 
cook very slowly for almost an hour. 

Strawberry Pie-Line a pie-plate '\\lth short blBCuit dough; 
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prick the bottom to let out the air, and bake. When cold fill with 
fresh ripe strawberries, sprinkled with powdered sugar, and 
spread over a meringue made with the three whites remalntDg 
from the soup, and three tablespoonfuls of powdered sugar; put 
in the oven Just long enough to eet tile meringue. 

Mrs. Imogene Tbmston. 
No. llO w. Van Buren Street, Chlcaco. 

SUNDAY, JUNE THE SIXTH. 

BREAKFAST. 
Pleplant sauce. 

Mtnced meat on toast. 
Cold bolled potatoes, tried whoJe. 

Wheat piddle can.. 8lrap. 
Coffee. 

LUNCHEON. 
Bo,Jer'a eggs. Saratoga .,..... 

Cold asparagus salad. 
Uherrles. Warren gingerbNad. 

Tea. 

DINNER. 
Vegetable soup. 

Stuffed veal, graV)', 
Oaallflower with dressing. Maahecl pot&--. 

Strawberry sherbet. 
Coffee. 

Pleplant Sauce-ID cooking pleplant do not strip otr the pink 
akin, as it give: flavor and color to the sauce. Cook slowly, sugar 
to taste, and just before removing from the stove add three or 
four thin slices of lemon and a teaspoonful of butter. 

Minced Meat on Toast-One pint of finely minced meats, one 
tablespoonful of butter, one teaspoonful of fl.our, one small cup 
of soup-stock or water, two-thirds of a teaspoonful salt, one-halt 
saltspoonful pepper, one-third saltspoonful nutmeg, one-third 
saltspoonful ginger. Put the butter In a frying-pan and when 
melted and slightly browned add fl.our. Stir to a smooth paste, 
adding stock (or water) and seasoning. Lastly add the meat, al
lowing It to cook slowly for about ten minutes. Serve on slices 
of crisp toast, with a soft-poached egg on each slice. Any cold 
meat wtll do for the above; if veal, add a little lemon peel to sea
soning; if pork, add a ltttle powdered sage. Baker's bread ts 
best for toast and should be toasted very slowly, so it may be 
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dried through and through while taking on a golden brown 
color outside. 

Cold Bolled Potatoes Fried Whole-Cold potatoes (bolled> 
fried whole In beef dripping.:. "'l" suet fat (buy that around the 
kidneys and try It out like lard) are quite as nice as the "browned 
potatoes" cooked in the pan with roast beef. 

Wheat Griddle Cakes, Slrup-There la a apeclal art in making 
good griddle cakes, and once learned people need never have poor 
ones. The following la a never-falling recipe: One and one-half 
pints of milk, two cotreecupa of sifted 11.our, three eggs, one-half 
teaspoonful salt, two rather heaping teaspoonfuls baking powder. 
Beat the yolks of the eggs well and add to them the milk, mixing 
together thoroughly. Put the 11.our in a bowl and pour on part of 
the mllk. Now beat this thick batter brlakly for three or four 
minutes (to aerate it), put the baking powder In the rematntng 
milk, mix and add to the batter, and lastly add the beaten whites 
of eggs. Thla batter will answer equally well for watllea. The 
thinner the batter the more dellcate the cake or watlle. 

Boyer's Egga-SUce two or three large onions nr:r thin and 
tr:y till a nice brown. Have ready five or alx hard-bolled eggs 
(bolled thirty minutes the:y are perfectly dlgeatlble), cut In allcee, 
and a half-bowl of good gravy. Add Jlrat the gravy, then the 
eggs, atlrrlng gently to blend (do not break the eggs), cook a min-· 
ute or two and serve Ver)' hot. Season the onions with pepper 
and salt. 
' Cold Asparagus Salad-Left over from dinner, makes a de

licious salad for luncheon with ordinary French dressing; or, 
better 8t!U. a Uttle mayonnatse. 

Warren Gingerbread-Good gingerbread can only be made of 
the dark New Orleans or Porto Rico molaaaea. The following -la 
a Dllle recipe and 1nfal11ble: One-half cup butter, warmed till 
aoft; one and one-half cups molaaaea, three-fourths cup bolllng 
watelj three level cups atfted flour, one sllghtly heaping teaspoon
ful OI soda, one and one-half heaping teaspoonfuls ginger, one 
and one-half teaspoonfuls cinnamon, one saltspoonful cloves, one 
saltapoonful nutmeg and a pinch of salt. Put molasses In one 
bowl and add melted butter, spices and soda. When thoroughly 
mixed together add the bolllng water, then the flour, bee.Ung un
til all lumps are gone. Bake In moderate oven. As anything 
made with molasaea burns easlly, the pan must be lined with thick 
double paper, or, the easiest method la to use two pans, the same 
8118, puWng one inside the other. 

Stuffed Veal-Get the shoulder and have the bone removed, 
leaving a "pocket" for the atu1ftng. Make the atumng of a pint 
and a half of dry bread crumbs moistened with a few teaspoon
fuls of milk and two of melted butter. Season with one-half tea
spoonful salt, two dashes of pepper, a little sage and the grated 
rind of one-fourth of a lemon. Now put the 111tumng in the pocket 
and sew or tie up securely. Rub the meat over with lemon, 
dredge well with flour, into which a little seasoning of salt, pep
per and a llttl~ stnpr has been sprinkled. Put the roast lnto 
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a good hot oven, and leave It unco~ered untll the flour la a Ught 
brown (there must be dour also In the bottom of the pan), and 
then pour.over it nearly a pint of bolling soup stock or hot water. 
Cover closely and cook more slowly for two houl'8-baetlng fre
quently and renewing the water If necessary. When the roast le 
removed, there wlll be good material In the pan for a nice 
brown gravy. If neceeeary, add more dour, let It brown (on 
top of the stove), and add water or stock, salt and pepper. Strain 
and serve. Any veal left over, with the dreeelng, will make 
excellent croquettes. 

Cauliflower with Dreeelng-Neariy all cook books give "twen
ty minutes" ae tht- proper time for cooking cauliflower. Cooked 
a full hour lt le a dltrerent vegetable, and tried once you wlll 
nevt>r cook It a shorter time. Tie It In a clean white cloth. Put 
lt 04 ln cold salted water (stem up) In a granlteware or porce
lab1·1lned saucepan-never In Iron or tlm When done place 
lt (dowers up) In a hot platter and pour over lt the following 
sauce: Rub together a tablespoonful of butter and dour to a 
smooth paste, add gradually a cup and a half of the water 
In which the cauliflower was bolled. Let thla boll for two or three 
minutes, eeaeonlng with salt and pepper, and just before serv
ing add the well-beaten yolk of an egg, mixed with a tablespoon
ful of cold water to prevent curdling. This le also the best sauce 
for asparagus, using the water In which the vegetable ls bolled. 

:Mashed Potatoes-The "greenest" girl wlll be Indignant lf her 
ablltty to prepare a dish of mashed potatoes le questioned, while, 
In truth, very few trained cooks make the dish to perfection. 
Flret put on the potatoes In cold, salted water, and cook till done, 
drain, and return to stove to dry. Next put them through a "po
tato preee" (they only coat 16 cents). and 7ou are then ready 
to make really 1lne mashed potatoes. For a pint and a half of 
potatoes put on a tumbler of milk to heat, adding salt and a lump 
of butter. Before the bolling point ls reached pour over the po
tatoes and beat hard for two or three minutes. They wm be 
white ae snow, and wlll melt In your mouth, literally. 

Strawberry Sherbet-Every family can have sherbets ae often 
as they wieh during the warm month& They are cheap, whole
some, not troublesome to make and dellcloue. For strawberry 
sherbet get two quarts of berrtee-the small, cheaper ones are 
just ae good for the purpose as larger ones, If sound. When 
culled and washed sprinkle with sugar, about a cotreecupfut Put 
them over a very slow heat (uee a granlteware vessel), let
ting them come Ver)' gradually to a boll. When you think all 
the juice has been set free drain through a jelly bag; there should 
be nearly a quart of juice, to which add nearly a pint of water 
and the beaten whites of two eggs. Put In your freezer and 
freese, which procese should take not more than fifteen or twen
ty minutes. In freeslng sherbets or lee cream use one-third 
salt to two-thirds lee. The easiest way to break the lee ls to put 
It tn a coarse bag and pound with the broad part of a heavy lat• 
Iron or the 11at of a batch.. . When .J'our sherbet la trosa ta1ra 
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out the paddle, put a cork ln the top of the freezer, drain most 
of the water from the pall, cover with more lee and salt, press it 
down with a stick and let stand till ready to use. All fruits nearly 
are good for sherbets, and In the autumn grape juice Is excellent 
for the purpose-Indeed, many think it best of all. 

Mrs. Eleanor Morris. 
683 LaSalle A venue, Chicago. 

MONDAY, JUNE THE SEVENTH. 
• 

BREAKFAST. 
Strawberries and cream. 

Codfish balls. Boston brown bread. 
Toast. Coffee. 

LUNCHEON. 
Veal roll. 

Th1D bread and butter. Orange fritters. 
Iced tea. 

DINNER. 
Mock oyster soup. Crackers. 

Tongue. Piquant sauce. 
Stuffed tomatoes. 

Mashed potatoes. 
Strawberry sherbet 

Tea. 

Spinac:h. 

Veal Roll-Have one large veal cutlet cut as evenly as pos
sible, so it may be evenly thick at all parts; sprinkle with dnely 
cut parsley, then with a layer of ftnely chopped almonds and a 
teaspoonful of salt; roll and tie so It wm keep ln shape. Put 
In a stewing pan one sliced onion, a sliced carrot and two bay 
leaves; steam for one hour and a half; stand away to cool, then 
slice. Thia may be prepared the day you wish to use It. 

Tongu~lmmer slowly ln slightly salted water a fresh beef'• 
tongue two hoW'B and a half until tender, then take off botlh 
skin and roots. Serve rwhole or sliced, with piquant sauce. Ger
nlsh tongue with lemon slices. 

Miss K. A. Brai.terd 
No. 929 Fifth Avenue. New York. 

17 
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TUESDAY, JUNE THE EIGHTH. 

BREAKFAST. 
Farlnose and mtlk. 

Watercress and sltced tomatoes. 
Poached eggs on toast. Graham gelDS. 

Coffee. 

LUNCHH:ON. 
Fried whitefish. Sliced cucumbers. 

Buttermtlk scones. 
Btra wberrtea and cream. 

Tea. 

DINNER. 
Carrot cream soup. 

Breast of mutton and tomato. 
String beans, pal'sley sauce. Potatoes. 

Iced pineapple. 
Cheese. After-dinner coffee. 

Poached Eggs on Toast-Cut slices of bread one-fourth inch 
th~k. toast a nice brown, cut off the crust, butter liberally. Break 
the eggs (one at a time on a saucer) and sltp Into a trying-pan 
ot bolling water, into which has been previously put halt a table
spoonful of salt and two dessertapoonfuls of vinegar, which will 
keep the eggs nice and ftnn; drain tile eggs and put on the toast. 
Serve hot. 

Put the crust from the tout Into the oven to dry crisp, then 
roll with pastry roller and use for fried fish at luncheon. 

Fried Whlteftsh-CUt In sltces one Inch thick (across the 
fish), season each sltce with a aaltspoon of 11alt and a quarter 
ealtepootl of pepper; whip an egk on a plate, di{) the fhlh tn the 
egg, then In the dried bread crumb&; try In bolling drl)plnga 
or oil. 

Buttermilk S~ne9-'-011e pound ltlft:ett ftottr, 1a1tepo0n of salt, 
three ounces of butter rubbed Into the flour, heaping teraapoohtul 
of baking pow-der. Mix the whole Into a Ught paste with but
termilk, roll out a quarter of an Inch thick, cut In three-corneNd 
piece& and bake a nice brown. These are tlelictou11 cut oi>en and 
toasted tor breakfast. 

Carrot Cream Soup-Wash, scrai>e and cut hl sU~ «inougta 
carrots to fill a pint bowl; boll In a quart of bolling water slightly 
salted till soft enough to rub through a sleve With the potato
masher. Mix together In a thick saucepan two tablea{loOntuls 
each of ftour and butter, stirring with wooden spoon tlll they be
gtn to bubble together. Gradually stir into this a quart of hot 
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millt aad the carrot pulp; add hot water to make two quarts of 
aoup. Add a small teaspoon of salt and a plach of caye11De pepper. 

Breast of Mutton and Tomato-Bone the m\ltton, roll and 
tie lt, place la a saucepan with the bones, brown all over a hot 
fire; dredge a tablespoonful of flour over them and brown that. 
Put with the mutton a quart of fresh or canned tomatoes peeled 
or Blicec\. 8ea&oD. highly with salt and pepper; cook slowly for 
an hour; NJ:QOve the bones and the atr1DC from the mutton and 
serve with the sauce. 

Striag Beans, Parsley Baue&-String a quart of beans; cut 
thin lengthwise of the beQ. Into three quarts of bolling water 
put small tablespooll of salt, and boll the beans in thla for twenty-
1lve minutes. Mince a heaping tablespoonful of nice curled pars
ley very fine. Put a pint of milk and water (equal parts) into 
a thick pan; when bolling stir in two tablespoons of 11.our, made 
into a batter with cold milk; stir ttll 1t just comes to a boll, add 
pinch of cayenne pepper and saltspoon of salt, stir in the minced 
parsley, and serve with the beans. Just before serving add a 
teaspoon of butter to the sauce. 

Iced Pineapple-Peel a nice plaeapple; hold it by the crown 
and grate It, using a grater with unbroken surface and a dlah 
large enough to receive all the juice. Put the grated pineapple 
In a glass dish, duet 1t well with powdered sugar; keep on lee 
for an hour. MrL W. Birchby. 

Holland, Mich. 

WEDNESDAY, JUNE THE: NINTH. 

BREAKFAST. 
White cllerrles iced. 

Mixed croquettes. Sllced tomatoee. 
Corq mumns. Honey. 

Co tree. -·-
LUNCHEON. 

Cold tongue, rhubarb JellJ'. 
Stuffed eggs. 

Beaten billcult. 
Iced tea. 

DINNER. 
White soup. 

Bolled trout, cream sauce. Iced cucumbers. 
Peas in cream dressing. 

Blacuit. 
Rhubarb custard. 

Coffee. 

_I 
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llixed Croquettes-Take bits of cold meats of any kind, 
steaks, routs and hams, and with scissors cut Into very small 
pieces enough to tlll a pint cup; sprinkle It with salt, add a tea
spoonful of celery seed, some black pepper, t1"o cold mashed po
tatoes, and a third of a cup of milk. Grate enough cold bread to 
.fill a large cup, and beat an egg thoroughly. llix the meat with 
the hands, form Into balls, roll in the egg, then In the bread 
crumbs and fry an even brown In hot lard. Lay on green leaves 
and serve hot. 

Cold Tongue, Rhubarb Jelly--On each piece of sliced tongue 
put a spoonful of rhubarb Jelly made as follows: cut up and wash 
the rhubarb and put on to boll with a little water. Let boll brisk
ly, take off and strain through flannel bag, meaaure and put back 
to boll. Allow It to boil low, then add three-fourths as much 
sugar as Julee. Boll hard for a few minutes, then turn lnto glass
es and put in the sun. It should be a golden yellow. 

White Soup-Quart of sweet mtlk, pint of cold water, large 
tablespoon of butter; two mashed potatoes, a small onion, two 
tablespoons tapioca. Let all boll before adding tapioca, which 
should be soaked In a little milk, then boll all together, adding 
one teaspoonful of salt and a quarter-teaspoonful of pepper; a 
quarter-teaspoonful of celery seed and one beaten egg added make 
a richer soup. -

Peas in Cream Dressing-Put one pint of peas In three cups of 
bolling water with a thin slice of bacon and boll until tender. 
Pour off nearly all the water, sprinkle with a saltspoonful of salt, 
add a cup of cream, tablespoon of butter and let all boil up. 
Sprinkle well with pepper. 

Rhubarb Custard-Make a custard as for cwrtard pies, using 
the yolks of two eggs, pint of sweet milk and sngar to taste. Line 
a deep pudding dish with a light crust and place In It a layer of 
chopped rhubarb covered with sugar. Pour over this the cus
tard and bake. Beat the whites, add sugar and lemon juice, 
spread over the pie when done, and set In oven to brown. 

McBrayer, Ky. Fannie Lisbeth Carr. 

THURSDAY, JUNE THE TENTH. 

BREAKFAST. 
Bananas. 

Cereallne flakes. 
Scram bled eggs. Cream toast. 

Coffee. 

LUNCHEON. 
Cottage-cheese sandwiches. 

Hominy and meat croquettes. 
Lemon sherbet. Angels' food. 

Iced tea. 



DINNER. 
Pur6e of asparagus. 

Terrapin veal. 
Mashed potatoes. Green peu. 

Strawberry sponge. 
After-dinner coffee. 

Scrambled Egge-Break eight fresh eggs Into a small sauce
pan; add to them a piece of butter the size of an egg, eight table
spoonfuls of cream, two tablespoonf1,1ls of stock, one small, level 
teaspoonful of salt, one aaltspoonful of white pepper; stir the 
whole unW the eggs begin to thicken, then take from the dre 
and with a Dover egg beater beat them until they are light and 
delicate, then return the saucepan to the fire and as soon as the 
eggs are hot pour them into a warm dish and serve at once. These 
are deUcious if carefully made. 

Cream Toast-Put in the double boiler one quart of milk, thlln 
cut even slices of stale bread and toast them a nice brown on 
each side. Dip each toasted slice into the hot milk a moment, 
then place it In the serving dish. When all are done add half a 
pint of mllk to the hot milk, put In a large tablespoonful of but· 
ter and three-quarters of a teaspoonful of salt. Beat the yolk 
of one egg, add to 1t one small tablespoonful of flour and two 
tablespoonfuls of cold milk. Mix together until smooth and stir 
It into the bolling milk. Let It boll until It ls creamy, stirring it 
all the while. Then put It Into the dish with the toast, lifting up 
the slices carefully so the cream wlll be at the bottom of the 
dish and all around the toast. Fill the dish nearly full of the 
cream, and If there Is any left put that In a bowl, and send all to' 
the table very hot. 

Cottage-Cheese Sandwiches-Take nice white bread and pre
pare It as for any sandwich, butter smoothly, then spread with a 
seasoned layer of cottage cheese through which small bits of the 
spicy watercress are plentifully scattered; place another buttered 
slice on top, cut them In strips or any shape desired. Arrange on 
a nice plate on a folded napkin and serve. 

Hominy and Meat Croquettee-Boll the hominy the day be
fore; make the croquettes in the morning. Put half a cupful of 
milk into a saucepan; when bolling hot stir into It two large 
tablespoons of butter, one cupful of bolled hominy, one cupful 
of finely chopped meat, one-half teaspoon of salt and a saltspoon 
of pepper. Mix all thoroughly; when It begins to boll add one 
well-beaten egg, cook two minutes and pour the mixture out to 
coot. When cold form Into small cyllnder croquettes, dip In 
egg, then In fine bread crumbs, place them on a board sprinkled 
over with crumbs and keep In a cool place until ready to try. 
Then carefully place them in a frying basket, being careful not to 
crowd them; fry a light brown and serve very hot. 

Lemon Sherbet-Take one teaspoonful of gelatine, soak it 
one hour in enough cold water to cover It, then add one cupful of 



botllng hot water and stir until dlBBOlved. The juice of ab: lemona, 
one good pint of granulated sugar and one quart of cold water. 
M1x together the sugar, lemon juice, water and gelatine; Btra1n It 
Into the can and freeze. 

Terrapin Veal-Two pounds of veal 'CUt Into small pieces, two 
tablespoons of melted butter and half a tablespoon of grated 
onion. Cook slowly Ave minutes, then add the meat and cook un
til It browns, stirring often. Thicken with one heaping table
spoon of flour and add &lowly a cup of hot stock, one tablespoon 
of mushroom catchup, a heaping teaspoon of salt, a Baltapoon ol 
pepper; simmer two hours. Then add one cup of cream, three 
hard-bolled eggs chopped fine and a teaspoon of lemon juice. 
Serve hot. 

Strawberry Spange--One quart of berries, one-half box ot gel
atine, one and one-half cupa water, one cup ewrar, juice of one 
lemon, beaten whites of four eggs. Boak gelatine In one-half 
cup of the water; mash the berries and add the sugar to them; 
boil the remainder of sugar and the cup of water gently twenty 
minutes; rub berries through a hair sieve; add gelatine to boll
ing alrup; take from the fire and add berry juice; place bowl 
In pan of lee water and beat with egg beater five min
utes; add beaten whites and beat tlll It begins to thicken. Pour 
tnto ·well-wet molds and set on lee. 

Mrs. J . W. McGowan. 
Farmington, Ill. 

FRIDAY, JUNE THE ELEVENTH. 

BREAKFAST. 
Strawberries. 

Breakfast food, cream and sugar. 
Whipped eggs. M:utllna. 

Coffee. 

LUNCHEON. 
Peas In caaee. Cheese aaadwlchea. 

Rice, with strawberry dressing. 
Lady fingers. Iced tea. 

DINNER. 
Cream of peas soup. 

Baked halibut steaks, cucumber salad. New patatoea. 
Pineapple. Sunshine cake. 

Coffee. 

Strawberries-Dip the strawberries In fondant (the melted 
sugar used by confectioners) or In the beaten white of egg an4 



thell la powc1ered sugar. Theee suowy b-US are t.hen arranpd 
in a 1laae cUah &lld decorated with .irawberry leaves. 

Whipped Eggs-Beat six eggs t1U Ugh' "1ld pour Into two 
quarts of tast-bollln& ealted water. itlr vigorously for two inln
ute11, 4raln in a fine sieve, turn out on a 1'ot i>latter and gar
nlab. with crisp bacon. This mu alaQ 'be tMtrved on buttered 
toaet. 

Feu in Caaee-New Deas may be daintill' served In casea 
made of Ql&Shed potatoee. ~ t.he P<>tat<>elf W.cely, aturen the 
m.- bY addiD& Gour, l8UOll wlth ealt and pepper and bake ii. 
in fluted cake Una, placing a bit of bread in the center of each 
to keep Ule cues in •~1>41 and removta11 it as soon aa all the &Pell 
la baked. Then prepafe the peu in the following m&Jlner: Cook 
a pint of shelled peu in Just M much water .. will keep them 
from burning. Do not cover the kettle while cooking any green 
vecetable, as the eoiUbled atteam will always e~ge the color 
to a yellowiab shade of areen. When the peas ~ tender add a 
tablespoonful of flour, iato whleh has beea fUbbed a tablespoonful 
of butter; as soon as the Uquar baa been thickened by this paste 
season with a saltsP<>OQ of salt and a dash of pepper, pour into 
the cases and serve hot. 

Cheese Sandwiches-Cut brown bread into very thin slicea, 
buttering lightly. Lay between two of these slices, sandwich 
fashion, a ftlllng made of cream cheese or cottage cheese in which 
has been mixed chopped ollvea. These sandwiches are new and 
delicious. 

Rice with Strawberry Dressing-Pour two cupfuls of bolllng 
water on one bupful of well-washed rice; add one teaspoonful of 
salt; cook in double boiler thirty minutes. Add a pint or more 
of milk and a heaping tablespoonful of butter. Boll until per
fectly tender and not too dry. Pour into a dish and let stand 
until cold. Dressing: One cupful ot powdered sugar, one table
spoonful of butter; beat to a cream; one cupful fresh, ripe straw
berries. Put In the last the well-beaten white of an egg. In serv
ing put Into each saucer some rice and on the rice place a liberal 
portion of the dressing. Delicious. 

Lady Flngere-Two ecgs, one-half cupful ftour, scant half 
cupful of powdered sugar. Have the bottom of two baking pans 
lined with buttered paper. Beat the yolks of the eggs and the 
sugar to a froth. Beat the whites to a stiff, dry froth and add 
to.the yolks and sugar; ftavor with a few drops of vanilla; add the 
ftour and mix carefully and quickly. Pour the mixture into the 
pastry bag and press it through on the paper any size you wish. 
Sprinkle powdered sugar over and bake sixteen minutes In a slow 
oven. · 

Baked Hallbut Steaks-Trim the stakes, lay them in a roast
ing-pan, and tor two pounds .use one cup of cream or milk, one 
teaspoonful of ftour, one tablespoon of butter, one teaspoon 
of salt, and a saltspoon of pepper. Dredge the steaks with 
the ftour. Add the seasoning and dot with the butter; then 
pour over the cream, and bake ftfteen minutes ln a quick oven; 
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garnish with parsley and serve with lemon. These are delicloUL 
Fresh cod may be treated in the same way, and if any ls left it 
wlll make an excellent scallop. 1 

New Potatoes-Wash and scrub well, but do not peel. Put 
into boiling salted water, enough to cover two inches, and cook 
rapidly for ftfteen to twenty minute&. Pour oft all the water, and 
if the potatoes are not quite tender set them in a hot place, cov
ered, to steam unW they are. When they are done sprinkle 
with salt, shake them till the sklD8 crack, and serve In a folded 
napkin. The attractive appearance of a dish predisposes one to 
like Its contents. 

Sunshine Cake-Eleven whites of eggs, stx yolks of eggs, one 
teaspoon cream of tartar, one and one-half cups sifted granu
lated sugar, one cup flour, the grated peel of one orange. Beat 
whites till sttlf and flaky, then whtak tn one-half the sugar; beat 
the yolks very light and add flavoring and the other half of the 
sugar; put yolks and whites together and add flour and cream of 
tartar, mixing aa quickly as possible. Bake ftfty to sixty min
utes tn a slow oven, using angel-cake pan. 

Mrs. W. P. McAfee. 
No. 703 East Kent Street, Streator, Ill. 

SATURDAY, JUNE THE TWELFTH. 

BREAKFAST. 
Stewed cherries. 

Rtce, wtth sugar and cream. 
Ham balls. Radlshee. 

Breakfast rolls. 
Coffee. 

LUNCHEON. 
Brown bread and butter. 

Egg salad. 
Strawberry shortcake. 

Iced tea. 

DINNER. 
Cream of asparagus soup. 

Mutton chops, wtth tomato sauce. 
Potato sou1D6. 
Young onions. 

Banana pudding. 

Stewed Cherries-Add one quart of washed and stemmed cbar
:rles to a slrup made of one cup of sugar and one-half cup ~ 
water. Boll five minutes. 
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Rice-After thoroughly washing and rubbing one cup of rice 
put it into bolling water, enough to cover It twice over, in a cua
tard kettle; add half a teaspoonful of salt, cook tor tltteen mlD
utes, then pour off water, add half a cup of rich milk and allow 
it to cook half an hour longer. 

Ham Balls-Chop flne pieces of cold cooked ham. Add tour 
tablespoonfuls of stale bread crumbs to one-half cup of milk. 
stir and cook until thick, add yolks ot two eggs, take from !be 
ftre and add one cup of chopped ham, one-half saltspoon of pepper 
and one teaspoonful of chopped parsley; mix and stand a'W81' to 
cool (may be prepared the day before). When cold form ID.to 
balls, dip into the beaten whites of the eggs, then in bread crambe 
and t.ry ln smoking-hot tat. Serve very hot and garn1ahed with 
sprigs of parsley. 

Breakfast Rolls-Two quarts of sltted flour, one pint of milk. 
two tablespoonfuls butter or lard, one tablespoon sugar, one tea
spoonful salt, half a cake compressed yeast. Put the flour into a 
bread pan, pour into It the milk (which must be bolled and then 
cooled), add the butter, salt, sugar and yeast; knead and let r1se 
over night. Cut off pieces and carefully shape into rolls the de
sired size by rolling between the hands, but do not knead them. 
Set in a warm place and they will quickly rise ready for baking. 

Egg Salad-Eight hard-bolled eggs, four crackers rolled flne, 
one-half cup vinegar, one teaspoon each of mustard, celery seed 
and salt, one saltspoonful of pepper and one tablespoonful of 
butter. Separate eggs and chop ftne each part, heat the vinegar 
with the butter and pour over the eggs; then add crackers and 
spices. .Mix lightly and garnish with lettuce. 

Strawberry Shortcak&-Slft three cupfuls of flour, two tea• 
spoonfuls of baking powder, one pinch of salt and one table
spoonful of sugar together four times, then rub into the mixture 
one-half cup of butter and lastly add one-half cup of sweet mtlk, 
mixing as quickly and lightly as possible with a spoon. Bake in 
three layers in a very quick oven. When done place one layer on a 
plate, butter well with good sweet butter, cover plentifully with 
berries and sugar, Place layer upon layer, treating each In the 
same manner, reserving the flnest and largeet berries for the 
top layer, which should be dusted over with powdered sugar. 
Serve with cream and sugar. 

Tomato Sauce-Put one tablespoonful of butter In a frying 
pan; when melted add one tablespoonful of flour, mix and add 
halt a pint of strained stewed tomatoes (canned tomatoes answer 
as well as fresh ones), stir until it bolls, add a teaspoonful of 
grated onions, a half-teaspoonful of salt and a sattspoonful of 
pepper. 

Potato Sou816-Steam sis: large potatoes; when done peel an4 
mash; add a tablespoonful of batter, half a pint of hot milk, one 
teaspoonful of salt and a saltspoonful of white pepper; beat UD• 
tll very light and perfectly smooth. Froth the white of an egg, 
stir It gently In with the potatoes, heap on a dlah &n4 aet In a 
quick oven to brown. 

--



Ballan& Pudding-Put one pint of milk over the Ire bl a. cu
tant ketUe. Beat two eggs wtth three-fourths of a. tlUpful of sugar 
Ulto which has been mtxed one teaspoontlll of cornstatt!h. Stir 
thla mixture Into the boiling milk, and when tt thickens remove 
from ft.re and add the juice of half a lemon. C11t stale eake bl 
thin allces and line II. dish wtth the slices. Cover the cab with 
IMmana allced thin, 11.nd over this pour a cupfnl of the cttatard. 
Then add another layer of cake and banana, tmd over au pour 
the remainder ot the custard. Set on Ice a!ld Jet get "Vet"! cold. 
Jut before servthg covet 'frith a cul)tul of 'lfhllllM!d eream. 

MfB. -.fohll QGJaleJ. 
Ko. asGO Varnam Street, omaha, Neb. 

SUND.AT, JUNE THll TIUB1'11i1N'1"11. 

BRJllAD" AST. 
luc&re4 rupberrlee. 

a.It ftthlla. Creamel ,..... 
«Wca•at pancakes wtta maple 81nlp. 

Odee. . 

. LUNOBl!ION. 
Keat 181&4 wltk domeatle ~ 

Cracken u4 rolls. Ont& 
Cherry t.art. 

Tea. 

Bait Cutlete-Soak six thin •lloee of •U pork la allk 8Dd 
'Water OTer nleht. Roll each slice ID flour aad fr7 erlap ua4 
llroWD la hot Jard. After that, dip eacll •lloe la beaten ea and 
rail lil bnatl crumbs ane retura fer a few JD811leata to the Ht fa&. 
A loud rell•h. 

Colonial Pancakea--All that Is needed to make deHcate ,_. 
eaba Is 11011r milk, llOCla, ealt and lour. Into we phlt sour mlllt 
beat one pint flour and one-half teaapoontlll salt. Bucceu de
pmdB upoa the thotoughnea with which this la done. U beaten 
ldlctenUy the mass wm be bubbling before. tke eoda la added. 
Jut before baking stir Into the mlJtture one-half teupoontal 80da 
dlalolvecl ID one-half cupful aweet milk. -
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Meat Salad with Domestic Dreaalng-One and one-half cup
fllla chop"94 cold ·veal. One hl!ad of celery or one cupful chopped 
cabbage or the aolid heart and stems of lettuce. Use celery salt 
with the cabbage and lettuce. :Mix and pour over lt a dreaatng 

• made as follows: Into the yolks of two eggs beat one teaspoon
ful salt and one of mustard. Stir in two-thirds cupful vinegar 
and heat to near bolling, atlrrlng all the time. When cold add 
two tablespoonfula thick sweet or sour cream. 

Cherry Tart-One teacuptul atoned cherries. One cupful 
ngar. One tablespoonful flour, and one egg beaten very light. 
Mix and flll a pie-Un which has been lined with cruet. Croaa nar
row atrlpa of the cruet over the top. Excellent recipe for any 
kind of fruit. 

Summer Soup-One large onion, one large carrot, two tur
Ulpa, one-half small head cabbage, one-half bunch celery, one 
teacupful stewed tomatoes. Chop very ftnely all the vegetables 
except the tomatoes and cabbage and aet them over the flre with 
three pints water. They should simmer gently for half an hour, 
when the cabbage ahould be a*1ed, having previously been par
boiled and chopped. In fltteen minutes more put in the tomatoes 
and a bunch of sweet herbs and give all a lively boll for twenty 
minutes. Rub through a colander and return to the dre. Stir 
bl a good tablespoonful of butter, half a cupful of cream with a 
tablespoonful of cornstarch, and a teaspoonful of salt and quar
ter-teaspoonful pepper. Let it boll up and serve. 

Frozen Pineapple Custard-One pint of mllk and three eggs. 
Beat the yolks with one small cup sugar and stir into the milk, 
then heat it to nearly the bolllng point, atlrrlng all the time. 
When cold add one cupful sweet cream and the beaten whites of 
the eggs. Place in the freezer and turn till almost solid, then 
atlr in one small pineapple which has been chopped and had one 
cupful of angar sifted over it for three hours. Every family 
ahould have a freezer, for frozen custards are delicious and inex· 
pensive. 

Geranium Cake-Stir one-half teacupful butter to a cream 
with one cup 1111gar; add, by degrees, two-thirds cupful water and 
two cupfuls flour which have been sifted with one teaspoonful 
baking powder; then fold in the atU!ly-beaten whites of four 
eggs. Line' a square tin with olled paper, over which place a 
layer of roee-geraniwn leaves. Pour·the cake mixture over the 
leaves and bake. The result will be a delicate flavor diffl.cult to 
imitate, and the leaves pull off readily without leaving any trace. 

If troetlag llf 4eaired make as follows: Boll one-third teacup
ful water aad 011e teacupful angar ten minutes, or till lt hardens 
bl cow ~: tUn add three ta"blesll<>Onfuls cream and beat till 
eooL Xra. L. T. Hunter. 

:Warren. Ohio. 



- MONDAY, JUNE THE FOURTEENTH. 

BREAKFAST. 
Iced cherries. 

Broiled breakfast bacon. 
.Johnny cake. Coffee. 

LUNCHEON. 
Tomato blaque with croutons. 

Bread and butter. Lettuce aaJ& 
Cocoanut cake. Tea. 

DINNER. 
Boast beef and Y orkshlre puddlJlc, 

Browned potatoes. 
Radishes. Peas. 

Gooseberry tart. Coffee. 

Iced Cherri-Wipe the cherries carefully with a aoft cloth. 
Place in lee box over night. Se"e 1n a pretty glaaa bowl with 
cracked lee. . 

ll the butter for breakfast and luncheon la made Into pretty 
rolls with butter pate, then laid on a lettuce leaf with some 
cracked ice, It looks much more appetizing and dainty. Or the 
butter-dish can be garnished with a sprig of parsley and some lee. 

Tomato Blaque-Put half a can of tomatoes tn a pot, add half
cup water and a email ellce of onion. Let simmer slowly for fif
teen minutes. Preaa through a colander, return to pot; add a 
pinch of baking soda. Have a pint of milk (or a llttle more If 
wanted) at scalding point; pour slowly Into the tomato, stirring 
briskly. Add pepper and salt to taste, a teaspoon of butter and 
two tablespoons of well-bolled rice. Let simmer for thr~ or four 
minutes; se"e In hot tureen. The rice makes the soup just thick 
enough. Add the croutons the last thing. 

Croutons-Take a slice of bread half an inch thick and cut 
into small squares. Have a teaspoon of butter In frying-pan .. 
When hot and frothy add the bread and toss In pan until each 
piece le browned equally. Croutons make a great addition to the 
soup. 

Cocoanut Cake-This recipe makes a very llghi and delicious 
cake, and ls very economical. Take two scant tablespoons but
ter and half a cup of sugar and smooth to a cream. Use two eggs, 
putting aside the white of one for the frosting. Beat the rest to
gether very light, add to the butter and sugar. Then add one
half cup milk, one cup flour, three-fourths teaspoon baking pow
der, one-fourth teaspoon vanilla. This quantity makes a two
layer cake. Bake ten or twelve minutes 1n hot oven. Beat the 
white of egg for frosting very stllf~_dd two teaspoons powdered 
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sugar and a few drops of vanllla. Spread over one layer with 
half of this and sprinkle with prepared cocoanut or fresh-grated 
cocoanut. Then add the other layer and treat same way. Re
turn to oven for about a minute to set the frostlng. This makes 
a cake large enough for two meals. 

Roast Beef and Yorkshire Pudding-Have the beef rolled 
and save the bones for soup. Rub well with mustard and salt. 
Set the roast ln the pan on a meat rest and baste constantly with 
the hot dripping. About half an hour before serving put lD the 
potatoes and baste quickly; then pour Ul.e batter for Yorkshire 
pudding under the meat so that the gravy can drop ln it. To make 
the batter, take one egg, one-half cup milk, pinch of salt and flour 
enough to make a thin batter. When cooked cut in squares and 
serve on platter with roast. 

Gooseberry Tart-Preserve a pint of gooseberries. Line a 
pie-plate with a rich crust. Then add a border of the paste about 
an inch wide. Press down Ughtly with a fork. Add the goose
berries and cross the tart with three narrow twisted strips of 
paste. Moisten the strips with a drop of water at each end to 
make them adhere to the border of the tart. Cook about twenty 
minutes in hot oven. This should be served very cold, and ls 
dellclous with the addtuon of whipped cream. 

Mrs. L. B. RUB.ilelL 
No. 4426 Vincennes Avenue, Chicago. 

TUESDAY, JUNE THE FIFTEENTH. 

BREAKFAST. 
Strawberries. Flummery. 

Tomato omelet. · Brown bread. 
Coffee. 

LUNCHEON. 
Brolled whitefish. Creamed potatoes. 

Rice buns. Gooseberry fooL 
Iced tea. 

DINNER. 
Potage A la bonne femme. 

Beef ollves. CaulUlower au gratin. 
Strawberry cream. Coffee. 

Flummery-Three handfuls of small white oatmeal, a salt· 
spoon of salt, one tablespoon of white sugar, two tablespoons of 
orange flower water. Put the oatmeal in cold water enough to 
cover lt and let it steep a day and a night; then pour it off clear 
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and add as much more water, and let It stand the same Ume. 
Strain It through a fine sieve, add the salt, and boll It WI lt be
comes as thick as hasty pudding, stirring It well all the time. 
Add the sugar and ftower water, pour Into shallow dlshes and 
serve to eat with mllk or sugar. 

Tomato Omelet-One tomato, three eggs, a piece of shalot, 
one and one-half ounces of butter; skin the tomato, cut It up Into 
small pieces, add the piece of shalot chopped np; take the eggit 
and beat the yolks and whites separately; mix the tomato, shatot 
and just a dash of pepper and quarter-teaspoonful of salt with 
the yolks. Put the butter Into the omelet-pan and make it quite 
hot, then stir the whipped whites lightly Into the yolks; put the 
mixture Into the omelet-pan and cook for about three minutes, 
stirring all the time. 

Creamed Potatoee-Make a cream sauce of one tablespoonful 
of butter, one tablespoonful of ftour, on&-half pint of milk, one
quarter teaspoonful of salt. Rub the butter and ftour together 
until smooth and add It to the milk when bolling. When creamy 
add the salt. Cut four cold bolled potatoes Into small blocks, 
place them In a baking-dish and cover with the cream sauce. 
Sprinkle over a thin layer of bread crumbs and bake until a nice 
brown. 

Rice Buns-Two ounces of ftour, four oun~es of ground rice, 
four ounces of sugar, two ounces of butter, two eggs, one-half 
teaspoon of good baking powder, a pinch of salt. Cream the 
sugar and butter. add half the ftour and one egg, then the remain
der of the ftour, egg and baking powder (be sure to ml:I: the ftour 
and ground rice together while It Is In Its dry state), grease some 
patty or gem-pans, and ftll them two-thirds full with the mix
ture; bake them for ftfteen minutes. Enough to make buns for 
two luncheons and very good when kept In closed tin from the air. 

Gooseberry Fool-Pick one quart of young gooseberries and 
put them Into a jar with very little water and plenty of sugar; 
put the jar Into a sauce-pan of bolling water till the fruit be
comes quite tender, then press It through a colander, and add one 
quart of cream or rich milk (be sure to stir In the cream or milk 
very gradually so that It will not curdle), pour Into small glasses 
and set In a very cool place till wanted. The amount of sugar 
must be according to one's liking. (This Is good.) 

Potage A la Bonne Femme-Two small lettuces, two leaves of 
sorrel, four sprigs of tarragon, one cucumber, one ounce of but
ter, one teaspoon of white sugar, one-half teaspoon of salt, one 
pint and a half of thin white stock or water that meat has been 
bolled In, yolks of three eggs, one gill of milk, the crust of a 
French roll. Wash the lettuce, sorrel, tarragon and shred them 
all finely. Peel the cucumber, cut Into thin slices and shred them 
also. Melt the butter In a stew-pan, place In the shredded vege
tables and herbs and cook them for ftve minutes, but do not let 
them discolor. Sprinkle over the salt and sugar, add the stock 
and let the vegetables boll slowly until tender. Beat the ens and 
milk together; take the stew-pan containing the soup otr the ftre 
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and let it cool, then strain in the eggs and milk; place the stew
pan on the fire and stir until the eggs are cooked. Put the crust 
of a French roll in the oven to dry for a few minutes, then cut it 
into small, round pieces. Put these into the tureen and pour the 
hot soup over them. 

Beef Olives-One pound and a half of beef, three ounces of 
bread crumbs, two ounces of suet, one teaspoon each of chopped 
parsley, thyme and marjoram, a grating of nutmeg and lemon 
rind, one egg, OJle pint of brown sravy. Cut the beef into pieces 
of half an inch thick Bild four Inches loq, u.d beat them out 11.at. 
Chop up the trimmings of the beef, the 1uet, parsley, thyme and 
marjoram and mix them In a bowl with the bread crumbs, the 
grated lemon rind, nutmeg, one-half teaspoon of salt, just a dash 
of pepper and the egg; stuff each piece of beef with this mixture, 
roll It up and tie round with a piece of string. Plaee theee etutred 
rolls of beef In a stew-pan with one pint of Bel&80Ded brown gravy 
(that has been left over from roast JDe&t) and stew pntly for 
three-quarters of an hour. For serving take otr the strtag anti 
dish up with a border of m411hed potato and grevy poured round. 

Cauliflower au Grattn-Boll one ntce caul111.ower In salted 
water ttll tender, then take up and drain. M~ oae-half ounce of 
butter and one ounce of flour together, add one gtll of cold water 
and stir the sauce onr the ftre till it is thick and quite smooth, 
then add one tablespoon of cream and a pinch of salt; stir In 
one ounce of grated Parmesan cheese and pour this gently ove1· 
the cauliflower, sprinkle another ounce of cheese over the top 
and brown either before the ftre or in very hot oven. Serve very 
hot. 

Strawben7 Cream-There wm be sure to be some strawber· 
rles left over from breakfast, $8 one can altWays get them cheaper 
by taking more than enough for one meal. Take the stalks off 
and clean about one quart of berries; put them on a hair aleve, 
sprinkle over one ounce of white sugar, and pass them through 
the sieve. Put one ounce of gelatine Into a stew-pan with three 
tablespoons of cold water, the juice of one lemon and two ounces 
more of white sugar; when the gelatine ls melted strain It into 
the strawberries, add half pint of whipped cream, stir all lightly 
together, pour Into a wet mold and put It away In a very eool 
place to set ttll wanted. Mrs. H. Rosa Edwards. 

Anderson, Ind. 

WEI>Nll!SDAY, JUNE THlC SIXTEENTH. 

BREAK.FA.ST. 
Black raspbemes. 

Tomato tout with poached egp. 
Haahed potatoes. 

Y eaet pufrl ud coffee. 



m 
LUNCHEON. 

Cheese omelet. 
Thin bread and butter. Olives. 

qhredded pineapples. Hot or Iced tea. 

DINNER. 
Onion soup . 

• l'lsb maltre d' hOtel. Baked potatoes. 
Deviled eggs. Sliced cucumbers. 

Banana float and cake. 

• 

Tomato Toast with Poached Eggs-Place three sliced ripe to
matoes In a saucepan over the flre; add one-half teaspoonful salt, 
three dashes pepper, one teaspoonful sugar and same ot butter; 
boll ten minutes. In meantime toast five slices of bread, butter 
them and place on hot dish. Pour the tomatoes over the toast 
and on each slice place one poached egg. 

Yeast Putra-Sltt one pint flour In a bowl, add one-quarter 
teaspoonful salt, one tablespoonful sugar, one ounce butter (rub 
butter fine In the flour), break one-halt yeast cake Into one cup 
lukewarm water; set cup In warm place until yeast rises to sur
face, then add It to the flour; add also one-half cupful lukewarm 
water and one egg; mix all Into a smooth batter; Jet It 
stand over night. In morning butter some gem tins and fill halt 
tun with the batter, bake In a IDedlum-hot oven and serve In a 
napkin. · 

Cheese Omelet-Grate two ounces of cheese; mix the yolks 
of two eggs with one-eighth teaspoonful of salt and same of pep
per, and two tablespoonfuls ot cold water; beat the two whites 
to a stiff froth; add slowly while beating constantly the yolk ml:r.
ture to the whites; place a trying-pan with one teaspoonful of 
butter over the fire; when hot pour In the ml:r.ture, and as soon 
as the omelet ls brown underneath sprinkle over one-half the 
grated cheese; place the pan for a few minutes In a bot oven, 
then turn omelet so both sides meet In center; turn on a hot 
dish. Prepare another omelet In the same way. 

Onion Soup-Parboil two large onions five minutes, then re
move and chop fine; add one tablespoonful grated carrot; place 
them In a sauce-pan over the fire with one ounce beef fat; cook 
sl:r. minutes; add one tablespoonful flour; stir a few minutes, then 
add one quart bolling water, one-half teaspoonful salt, a few 
dashes of pepper, and one teaspoonful beef e:r.tract. Cook thirty 
minutes, then strain and add one-fourth cupful cream and serve. 
This soup ls very nourishing and wholesome. 

Fish Maltre d' Hotel-Procure three slices ot fresh cod
ftsh, remove skin and bones and cut slices In halt; season with 
one teaspoonful ot salt and a ffYW dashes of pepper; dust with 
flour; dip the pieces In beaten eggs, cover them 'With freshly rolled 
craeker crumbs, and try In larding pork or. lard; lay flab on bot 



dish; stir one ounce of butter to a cream, add one tablespoonfnl 
lemon Julee, one tablespoonful ftne-cbopped parsley and one
quarter teaspoonful nutmeg; spread l bis over the 11sh and serve. 

Devlled Eggs-Boll three eggs twenty minutes, then place In 
cold water; when cool remove shells and cut eggs In halves, re
move yolks without breaking whites and mix with them one tea
spoonful melted butter, one saltspoonful of salt, three dashes 
of pepper, a pinch of mustard and a few drops of vine
gar. Stutr the whites with this mixture and place them on let• 
tuce leaves. A little salad dressing ca!l be poured over them If 
desired. 

Banana Float-Place In a double boiler one pint of mllk, two 
tablespoonfuls sugar and the yolks of two eggs; add one tea
apoonful cornstarch, stir over 11re until thick, then add a Utile 
vanilla flavoring. When custard ls cold beat the two whites to a 
mfr froth; mix with two tablespoonfuls of sugar, cut three ba
nanas into slices and place in dish, pour over the custard and 
put 'Whites of eggs on top in shape of snow balls. 

cass1e J. Willia. 
No. 4700 Grand Boulevard, Chicago. 

THURSDAY, JUNE THE SEVENTEJINTll. 

BREAKFAST. 
Sllced pineapple. 

Rice and meat croquett& 
Hot rolls. 

Coffee. 

LUNCWllON. 
Brollec! abad. · Sliced cucumber& 

Bread and butter. 
Glocolate custard. Gln&er cookla 

Iced tea. 

DINNER. 
Asparagus soup. 

Roast veal with gravy. 
Mashed potatoes. Wax beau. 

Lettuce salad. 
Sea-foam cake. Strawberry sherbet. 

Chocolate Custard-Scald one quart of milk and ac!c! four 
tablespoonfuls grated chocolate, stirring until all the chocolate 18 
ctfssolved; then cool lt a little. Beat up the yolks of six egp 
with one cup of sugar and stir Into the mllk and chocolate. Add a 
teaspoonful of vanilla and pour Into cups. Stand the cups In a 



baking 41Q. with •bout one inch of water around theiu. Put 
Into tlt.e oven and ~ke slowly until set. When done beat up the 
whites or two ecca with two tablespoonfuls of sugar, spread 
Oil custard and browa ill the oven. To be aerved cold. these 
are very 111~. 

Ginger Cookl....On&obalf cup U10laaaee. one-balf cup butter• 
milk, one ec1. oae-ltalf CQP 11u1ar, ol).e-halt cup butter (Alelted), 
one teaspoonful SQda, one teaspoonful of ctnger. Mix with Gour 
soft as can be llandled. Roll out a.JJ.d bake ill hot oven. 

Wax Deana-String, anap and wash one quart of beaus, boll 
In only enough water to cover them until very tender. When 
done add a dreulng of halt a cup of milk, half a cup of cream, 
plece of butter B1ze ot an egg, one teaspoonful salt and qur
ter.teQpoonful pepper. Let lt boll and serve. 

Btrawberey Sherbet-Vaah two quarts of acid strawberries 
with two Pounds or sugar; let stand an hour or more, squeese 1n 
a atralntna cloth, pressing out all the juice; add an equal measure 
of water. Pour Into a freezer, and when half frozen add the 
beaten wbltee ot egp In the proJ;IOrtion of three eggs to a quart of 
the liquid. Freeze unttl ftrm. 

Sea-Foam Cake-The whites of ten eggs, beaten very stiff, one 
and a half cups of sugar, one cup of flour, one-halt teaspoonful of 
baktng PoW4er. Sift the flour and sugar together four times, then 
add the baking powder and sift four times more. Stir gradually 
Into the beaten whites, pour Into a buttered and paper-lined pan 
and bake In a rather cool oven unttl done. It will bake In about 
forty or Mty minutes. Tbla la abnoat Uke angels' food. 

Mrs. L. L. Snider. 
Oaceola, Neb • . 

FRIDAY, JUNE THE EIGHTEENTH. 

BRJIIAKF AST. 
Strawberries. 

Poached eggs on toast. Broiled ham. 
Coffee. 

LUNCHEON. 
A meal In ltaelf. 

Thin bread and butter. Pickles. 
8tewed cherries. Hot or toed ta 

DINNER. 
Asparagus soup. 

~lled shad. Potato croquettea. 
Egg salad. Sliced cuoumben. 

Pln~pple trltten. 
After-dinner eofree. 



Broiled Ham-Select a nice large slice of rather lean ham, 
broil lightly on both aides, aeuon with a dash of pepper. 

A Meal in Itself-Boll one-quarter pound macaroni Ill alight· 
Jy salted water until tender. Grate cheese over It, add a spoon• 
tul cold stewed tomato, then a light layer of chopped meat. Sea· 
son with salt, pepper and a little cold gravy and small pieces of 
butter. Repeat this until the dish Is full, adding milk to moisten. 
Bake about one.half hour. This la nutritious and ve-q good Ill· 
deed. 

Stewed Cherrlea-Plck and . wash one quart cherries. Cover 
With au11lclent botllng water to cook them. When half done add 
three.fourths large cup sugar, sUr UghtlJ' and cook alowl.7 until 
the slrup Is clear and thick. 

Egg Salad-Boil three eggs unUl hard and place In cold 
water. When cold take off shells, slice in two length1rtse. Lay 
on a dish covered with lettuce leaves. Pour over a sauce made of 
three tablespoons melted butter, one of lemon juice, one of minced 
pickle, one.half teaspoon of grated lemon rind, a little white 
pepper and small saltspoon 1&lt. 

Pineapple Frlttera-Make a batter with one egg l>eaten sepa
rately. To the yolk add one-half cup milk, pinch of aalt and 
enough flour to make a stiff batter; the beaten white and a half
teaspoon baking powder. Open a can of best pineapple. cut 
each allce In half, dip in the batter and fry in very hot lard. 
Drain, sprinkle with powdered sugar and serve on a dish covered 
with a napkin. One-third can of pineapple ls sufftcient for a 
meal. The same quantity of fresh pineapple la much more de
alrable and at this season no more expenalve. 

A. lrf. Landis. 
No. W6 North Clark Street, Chicago. 

SATURDAY, JUNB THl!I NINBTBBKTIL 

BRJDAKFAST. 
Stewed gooseberrlee. 

Wheatlna. 
Oodftah balls. White corn calla 

Coffee. 

LUNCHEON. 
Melton veal. 

lttce croquettes. Radish-. 
Entire-wheat buns. 

Cocoa. 



DINNER. 
Savory aoup. 

Cblcken stew. Potato puJf. 
Cucumbers. 

8lao cream with strawberry sauce. 
Coftee. 

Stewecl Gooaeberrlee-Plck over a quart box of gooseberries. 
put over the fire with a little water and about three-quarters of 
a cup of sugar. Stew gent17 unW the ak1Da are well broken. 
Serve very cold. 

Codflah Balle-Shred a cup and a half of aalt cod1lah, letting 
lt lie ID cold water durtng the proceaa, as well aa over night. Put 
Into a d1ah with three cups of allced r&'W potatoes. Cover with 
bolling water and boll gently until the potatoes are aoft. Drain 
oft all the water and maab thoroughly with a potato maaber. Add 
a little pepper, two tablespoonfuls of milk, a tablespoonful of but
ter and beat with a fork until light and creamy. When cool ftour 
the hands and mold Into ftat cakes. Fry 1D a deep kettle In a wire 
basket. These may be prepared the day before and are much more 
palatable than thoee made with the codJlah abredded and put 
up In boxes. 

Kelton Veal-Take a pound any cold veal, chop It ftne and 
season with one-half aaltapoon of aalt, one aaltapoon of pepper 
and a teaspoonful of lemon Julee. Add two or three tablespoon
fUla of cracker crumbe and moisten with soup stock or bot water. 
Take one-third as much ftnely chopped ham as of veal, seuon 
with mustard and cayenne, add one tablespoonful of cracker 
crumbs and moisten with hot stock or water. Butter a mold 
and line It "With sUcea of bard-bolled egg. Put In the two mlll:
turea Irregularly, so that when cut It will have a mottled ap. 
pearance: preaa In closely and steam three-quarters of an hour. 
Set away to cool. Remove from the mold and slice before serv· 
Ing. This ls a convenient way of serving pieces of veal that would 
not otherwise be utilized. . 

Rice Croquettee-One pint of cold bolled rice warmed ID a 
double boiler with two or three tableapoontuls of milk. When 
soft add one egg, well beaten, one tablespoonful of butter, half a 
teaspoonful of aalt, a little pepper and one heaping tablespoon
ful of tine-chopped panley. Shape, roll In tine dry crumbs, then 
ID beaten egg and again In crumbe, and fry in smoking-hot fat, 
the aame as for ftshballs. 

Entire-Wheat Buns-Scald one large cupful of milk. Pour It 
hot over one-half cup of sugar and one-half teaspoonful salt. Add 
one-quarter cup of melted butter. When luke-warm add one-halt 
cake compressed yeast dissolved in a cup of Iuka-warm water. 
Stir In about three cups and a half of entire-wheat ftour, adding 
a well-beaten egg and one-half cup dried currants. Let it rise 
until light. It too soft to handle, add a llttle white ftour. Knead 
a few minutes, roll out, cut Into biscuits and let them rise again 
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until Tel')' light. Bake about twenty minutes In an oven not so 
hot as for white biscuits. 

Chicken Stew-Get a fowl for botling, singe and cut Into pieces 
for serving. Cover with bolllng water, add one heaping teaspoon
ful of salt, and simmer untll tender. Remove the chicken to a hot 
platter, strain the liquor and remove the fat. Add to the llquor 
one cup of mllk and heat ft again. Melt a large tablespoonful 
of butter tn a sauce-pan, add two tablespaonfuls of flour, and 
when well mixed paur on slowly the Uquor. Add one-quarter 
teaspoon of salt. one-eighth teaspoon of pepper, half a teaspoon
ful of celery salt and one teaspoonful of lemon juice. Pour over 
the chicken and serve. 

Potato Puff-Prepare one pint of hot mashed potatoes sea
soned with one-half teaspoon salt, one-quarter saltspoon pepper, 
one-half teaspoon celery salt, and butter size of walnut. making ft 
quite moist with hot mllk. Beat the yolks and whites of two eggs 
separately, and stir them Into the Potatoes when sllghtly cooled. 
Turn Into a shallow baking dish, pile It In a rocky form and bake 
untll ft ts puffed and browned. 

Sago Cream-Cook one-half cup of sago In one pint ot milk 
untll clear, add a pinch ot salt and three tablespoons ot sugar. 
Beat the whites of three eggs, add to the mixture and cook two 
minutes. Flavor with lemon when a Uttle cool and fold In Ughtty 
one cup of whipped cream. Pour Into a mold and set on tee. 

Strawberry Sauce-Crush a pint of berries, add halt a cup ot 
sugar and let them stand an hour or two. Serve on each d1ab 
of the sago cream. Addle S. Chenoweth. 

No. 138 Scoville Avenue, Oak Park, DI. 

SUNDAY, .JUNE THE TWENTmTJI. 

BREAKF 4,ST. 
California charrtes. 

Jaecl wheat flakes, cream and augar. 
Watercresses. 

Creole kedgeree. Buttered toast. 
Coffee. 

LUNCHEON. 

Beef-kidney stew. 
Qraen bean salad, roumalne dreaalng. 

Baked southern wames. 
Waukesha cream cheese. 

Ruaalan tea. 



DINNER. 
Cream of onion soup. 

IAmb chopa In batter (New Orleans seyle). 
Stewed potatoes. French peas. 

Chilled tomatoes, mayonnallle dresafn,c. 
Baapberry custard. Perfection BPOD&9 cab. 

Black coffee. 

Iced Wheat Flakee-SUr four heaping table9(IOClllftdB al 
Fruen's wheat wafers Into three and a half cupa of fast boillDS 
water, add a half-teaspoonful of salt, and cook for twenty mlD
utea, ua1Dg a double boiler If you have It. Cook the waters the 
day before using, pour Into coffee cups, filling each half full, place 
on ice over night and when ready to se"e remove from eups and 
eat with powdered augar and cream. 

Creole Kedgeree-One cup of cold salmon or codfish steak 
(left over from yesterday's dinner), tlaked and treed from bone; 
one cup cold bolled rice; one cold bolled egg, chopped tine; one
half teaspoonful of salt; one-fourth of a saltapoonful of cayenne 
pepper; one level tablespoonful of butter, and, If you have tt, a 
saltapoontul of curry powder. Mix well together, cook tor three 
minutes and se"e with thin slices of nicely browned battered 
toast. 

Green Bean Salad-Pour the liquor from a pint of well
cooked, cold string beans and lay them upon a towel to drain 
perfectly. Dress with a roumalne salad dressing made 88 follows: 
Grate a teaspoonful of onion, mix It with an equal quantity of 
lemon juice, a heaping saltapoon of salt and one of powdered 
sugar, a level saltapoontul each of pepper and dry mustard, and 
a tablespoonful of salad oll. Sugar may be omitted. 

Baked Southern wames-To one pint of ftour add one ciip of 
warm-not hot-cornmeal mush, a small teaspoonful of salt, four 
egga beaten light (yolks and whites separately)-& half eupful 
of cream, and a cup of sweet milk. Stir the cream and the beaten 
yolks of· the egga Into the mush, then add the ftour and the mllk, 
stirring well and mixing perfectly smooth. The whites of the 
egga should be beaten to a atiff troth aad added the last thing 
before baking. Have your gem-pans warm and well-greased and 
bake fn a hot oven eight minutes. Thia (fuantlty will make two 
dozen, but they are of so melting a quality that I think you will 
ftnd them none too many for ftve. 

Cream of Onion Soup-This most palatable soup Is warmly 
commended by a well-known phyaJclan 88 an exceedingly health• 
ful hot-weather dish. Fry four medium-sized onions, .cut ftne, In 
two level tablespoonfuls of butter, but do not allow them to 
brown: add to the onions three plnta of water, a teaspoonful of 
salt, half a saltspoonful of pepper, a small bunch of parsley, and 
boll sixty minutes. 3traln, and add one quart of milk thickened 
with two level tablespoonfuls of COl'DStarch dissolved In an equal 
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.-ntt~ of cold •ater. Cook for ten minutes longer, and Juai. 
before eervlDg add three heaplq ubleapoonfuls of butter. 

Chops in Batter-Have your butcher cut you eight loin chops 
frOm last year's mutton (tno'ttn In moat markets as lamb). They 
lbould wetsh two pottlldll. Cot eaob chop bl two, remove· the bone, 
ICnll8 carefully and sprinkle with Mlt and pepper. Make a rich 
baUler with one cop of dour, a quartet-teaapoonful of salt, two 
.... beaten llght. two tableapooafuls of melted butter and a cvp 
of milk. Dip each piece ol the ohops In batter and drop Into a 
PUie of bolllng-hot lard. The secret of cooking meat prop
•17 In th1a way II to keep the fat at the bolling point. so do 
DOt put In more thaB tlltee plehe at a time, and 1t well done 
:rou wlll find them u tenler as sprtq ebklten. 

French Peas-Shell two quarts of green peas and boll In 
lllsht17 salted water for twenty-Ave minutes. Then put them In a 
meve and drain as dry as poatlble. Put two tablespoonfuls of 
butter In a saueepan. place over the ftre and when It melts stir 
ID a deaertap<>onfUl of I.our, making It quite tree from lumps. 
Dlaolve a level teaspoonful or powdered s1ipl" iD a cupful of 
cream, add It gradually to the butter and dour, and when It bolls 
hard stir In the peas and let them stew until they are heated 
through, stirring to prevent burning. 

Raspberry Cuatard--llix together the yolks of two eggs, two 
cups of milk, two le._l tablespoonfuls of sugar and one scant 
tablespoonful of cornstarch. Cook slowly over tile 11.re In a 
4oable boiler, removing when It reaches the bolllng pohlt. Mash 
oae PIRt of red raspberrle9 with the back of a spoou., place In 
PNttf riau dllb, pour over them the custard and set away to eool. 
~ before the dinner hour whip the two whites as atlft aa Po881-
ble, color with the tiniest particle of Burnett's rose coloring and 
mix With a tablespoonful of powdered sugar. Spread thla over 
tile cnaatar4 and serve wlth perfection sponge cake. 

Perfection Sponge Cake-Measure carefully one-third ot a cup 
or tloor and one-half a cup of aranulated sugar, sift tour times and 
llt Ulde. l!leparate the 70lka and whites of four eggs, reserving 
two or the 10lkB for salad drealng. Whip the wbttea as stltr as 
poalble, ac14lng when half-beaten one-fourth of a teaspoonful of 
enam tartar. Beat In the augar, then the two Yolks and lastly 
the lo1lr, attl'Tlng TeJ'1' ltght17 after adding the 1lour. Flavor with 
a teaspoonful or vanllJ& and bake In a pa.a that haa never been 
creased. It req'llltres a alow ~en and will bake In twenty-five mln-
1lttl8. Thia qmmtlt1' ftlla a pan 'llii by '1"6 lnohea and 1 % Inches 
4etp, Dlaklng a medlmn·alzed cake, but more than 1utftclent for 
Gile meal. Mrs. Cllarles Lake W eat. 

. Mo. 1161 Jacbob Bouleftrd. Chicago, 



- MONDAY. JUNE THE TWJl:NTY-FIBST. 

BBEAKF.AST. 
Compate of gooeeberrl& 

Sou816 of 8ab. 
Yaukee puJra. eo.ea. 

LUNCBBON. 
Scotch eggs with tomato ..... 

Thin bread and butter. 
Bupberrlea. Kouml& 

DINNER. 
Roast shoulder of' lamb. Kint aaace. 

Potato acallopL Green beans. maltre d' hotel dreulng. 
Engllah raspbe"7 and red currant tarts. 

Coffee. 

Compate of Gooseberries-Top and tall one quart of nice 
gooseberries and paur over them some bolltng water; then take 
out and plunge them Into cold water, with which has been mixed 
a tablespoonful of vinegar (which wm &BBlst to keep the fruit 
a good color). make a pint of slrup thus: One pint of water. 
three-fourths paund ot sugar (white), boll together tltteen min
utes, carefully removing the scum as It rlses; drain the gooee
berriea and put them in; simmer them gently until the fruit la 
nicely pulped and tender, without being broken; then dish the 
gooseberries on a gl&BB dish; boil slrup for two or three mlnutee. 
paur over the gooseberries and serve cold. 

Sou1116 of Fish-Take one-half paund of any cold ftah, free 
from bones and akin, pound It In a mortar with one ounce ot but
ter, rub this through a sieve, then put It Into a basin, add the 
yolks of three eggs, one by one, and mix well ; stir In one gill of 
cream whipped, one dash ot pepper, one-half teaspoon of salt 
and a grating of nutmeg. Whip the whites of the eggs to a BWr 
troth and stir In very lightly. Pour this mature Into a round 
mold and bake about ten minutes. Serve very hot. 

Potato Scallopir-One paund of cold patatoea, one-half cup 
of milk, one and one-half ounces of butter, one and one-half 
ounces of grated Parmesan cheese; mash the Potatoes quite soft 
with the milk and the butter melted; add half the cheese, two 
dashes of pepper and one-half teaspoon of salt (scant). Fill some 
patty pans with this mixture and brown them In the oven. While 
hot glaze each over with melted butter and the rest of the 
cheese; ae"e very bot In the pattle pans on a napkin. 

Yankee Puffs-One ounce of butter. one tablespoon of sugar, 

j 
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two eggs (whites and yolks separate), one and one-half teacups 
of milk, one and one-half teacups of ftour, one-half saltspoon of 
salt, three-fourths teaspoon of vanilla. Beat the butter to a 
cream; add the sugar and well-beaten yolks, then the milk, which 
should be salted; dredge In the ftour by degrees, and when these 
are well mixed add the flavoring and whites of eggs beaten to a 
stiff troth. Bake In well-buttered cups about fifteen or twenty 
minutes till of a light brown. As these puffs rtee tery much the 
cups must not be more than half ftlled. 

Koumles-Into one quart of new milk put one gill of fresh 
buttermilk and three or four lumps of white sugar. Mix well and 
see that the sugar dissolves. Put into warm place to stand ten 
hours, when it will be thick. Pour from one vessel to another un
til it becomes smooth and uniform In consistency. Bottle and 
keep In warm place twenty-tour hours. The bottles must be tight
ly corked and the corks tied down. Shake well ftvr, minutes be
fore opening. It makes a very agreeable drink. Instead of but
termllk some use a teaspoonful of yeast. The richer your mUk 
(which should be uneklmmed) the better will be your koumles. 

Roast Shoulder of Lamb-It makes a nice roast, and it le 
sometimes more economical to have a joint that will be nice hot 
for tlrst day's dinner; then can be used sliced cold with salad tor 
next day's meal, and then used up for mince or croquettes and the 
bones used for soup. 

Green Beane, Maltre d' HOtel Dreeslng.--One pound of green 
beans, two ounces of butter, one tablespoonful of chopped pirrs
ley, the juice of one-halt lemon. Pick and string the beans, cut
ting each bean into two or three strtpa, wash them well In cold 
water, drain them and put them Into a saucepan of bolling water; 
boll fast till tender. Put them In cold water for a few minutes, 
dry them in a clean cloth and put them into a stew-pan with the 
butter, parsley, lemon Julee, a grating of nutmeg, just a dash of 
pepper and one-halt teaspoonful of salt. When quite hot serve 
them with slppets 'of fried bread. 

Raspberry and Red Currant Tart-When fruit le so cheap and 
plentiful as It Is just now fruit pies always taste so much nicer 
made and baked In a deep pie dish (English fashion). There is 
always sure to be some raspberries left over from luncheon; put 
a layer of these at the bottom of the pie dish, then a layer of red 
currants cleaned and stemmed, then another layer of raspber
ries, then currants, and proceed till your dish ls full (It will take 
about three pints of fruit to make a nice pie); sprinkle over one
halt cupful of sugar and one-half cupful of water, put a thin layer 
ot pie crust round the edge, then put on your top crust, brush 
over with a little water and sift a little granulated sugar on the 
top. Bake In moderate oven about thirty minutes; the sugar 
makes It have a nice frosted look; only be careful you watch it 
after it Is In the oven so that It does not burn. 

Mrs. H. Ross Edwards. 
'Anderson, Ind. 

--



TUBSDAY, JUNE THE TWENTY-81ilCOND. 

BRBAKFAST. 
Corranta on the stem. 

Ctlttornta brealdut food, mgar and cream. 
Scalloped mutton. Whole-wheat crlspa.. 

Coffee. 

LUNCBBON. 
Curried am. 

Balled eona, cnamed. Scotch llCOllee. 
Canant tart.a. 

T8L 

DINNJC!L 
Left-over soup. 

~ned beef. Jilgg-plallt ftittera. 
Potatoe8 bl tbe half-ahelL 

Cwystallized fruit. ·Delicate cake. 
Co tree. 

Scalloped Kuttoii-1"aiove the fat and akin from cold roast 
mutton, cut the meat In sinall thin slices, season 1t with salt and 
pepper. Butter a allallow 41ah, put In a layer of bread crumbs, 
then a layer ot 111ee,t, then cold bolled macaroni, then the gravy 
left from the roast. Cover the top with a layer of crumbs moist
ened ln one-third of a cup of melte4 butter. Bate In a moderate 
oven fifteen minutes, or until the crumbs are a light brown. 

Whole-Whea.t Crlapa--One cup sour cream, one-fourth cup 
aupr, one aaltapoonful salt, two cups whole-wheat flour. Ml.x 
In the order given. Take out on the board and knead until atttr 
enou1b to .-on out thin aa a wafer, using more ftour If neceaaary. 
Cut with a biscuit cutter, and bake on ungreaaed tlna In a very 
hot oven. Tbe sugar will sweeten the sour cream aumclently. 
Vel'Y 1ood for chU4ren and people with weak digestion. · 

Curried Flsh-COOk one teaspoonful of chopped onion In one 
tablespoonful of butter five minutes. Be careful not to burn It. 
Mix one teaspoonful of cum powder with one tablespoonful of 
11.our and one saltapoonful of salt and stir Into the butter. Add 
one cup of hot water gradually, stirring briskly to make a, smooth 
paste. To this add one cup of cold, ftaked, seasoned fish and 
serve as soon as the 11.sh ls thoroughly heated through. 

Hulled Corn, Crea.med-Mate a cream sauce of one pint of 
mtllt, two tableapoonfuls butter, two heaping tablespoonfuls of 
11.our, one-halt teaspoonful salt and one-halt saltapoonful of pep-. 
per. Beat the mtlk in a double boiler. Put the butter In a granite 
sauce-pan and stir tlll it melt.a and bubbles. Add the flour and 
stir Ull well mixed. Pour on one-third ot the hot milk. Let It 



boll and stir well as It thickens. Add another third of the milk, 
let It boll up and thicken and stir vigorously till perfectly smooth. 
Add the remainder of the mllk, let It boll, and when smooth add 
the salt and pepper, using more If high seasoning be deatred. 
Into this cream sauce stir one pint of coolr:ed, bulled corn and 
cook all together for two minutes. Delicious. 

Currant Tarta-Make a rich pie crust and roll It out one
eighth of an Inch thick. Line small ftuted patty-tins with this 
paste. Take a fork and prick the paste at Intervals of one-half 
Inch to prevent Its blistering. When done remove the tart shells 
from the tine and ftll them with currant jam. 

Currant Jam-Wash, stem and mash the fruit. Allow the 
proportion of one pound of sugar to one pound of fruit. Put the 
fruit and one-quarter of the sugar Into a granite kettle; when 
boiling add another quarter of the sugar, and when all Is used 
let it boll till very thick. Putting in only a little sugar at a time 
prevents the fruit from becoming hard. 

Left-Over Soup-Take bones and any good trimmings from 
yesterday's roast, pieces of steak or mutton chops (about two 
pounds In all), a cold fried egg, two quarts cold water, a teaspoon
ful salt, one saltspoonful celery salt, four cloves and one table
spoonful mixed herbs. Cut up the meat and bones and put them 
In the kettle with the cold water. Add the other Ingredients and 
simmer tUl the bones are clean, the meat in rage, and the water 
reduced nearly one-half. Remove all scum as it rises. Strain, 
cool, and remove the fat. When ready to serve heat the stock to 
the boillng point, adding any tomatoes, macaroni or rice left 
from yesterday's meals. 

Egg-Plant Frittere-Put a small egg-plant whole into bon
ing, salted water mixed with one tablespoonful of vinegar; cook 
twenty minutes; drain and mash. To one pint of egg-plant add 
half a cup of fl.our, two 'beaten eggs, one heaping saltspoontul 
salt and one-half saltspoontul pepper. Shape In small cakes and 
fry In deep tat, browning well on both sides. 

Potatoes in the Half-Shell-Wash, scrub and bake three 
smooth potatoes. Cut In halves lengthwise, and without break
ing the sltin scoop out the potato Into a hot bowl. Mash and add 
one even tablespoonful of butter, one of hot milk, one saltspoon
ful of salt and one-half saltspoontul of pepper. Beat the whites 
of two eggs stur and mix it with the potato. Fill the skins with 
the potato mixture, heaping It lightly on the top. Brown slightly. 

Crystallized Fruit-Bon one cup of granulated sugar and one 
cup of botllng water together for halt an hour. It must not be 
stirred and must boll slowly, not furiously. Dtt> the point of a 
akewer Into the alrup and then Into cold water. It the thread 
formed breaks otr brittle the alrup ta ready. When done, set the 
sauce-pan In hot water to keep the alrup from candying. Talte 
the prepared fruits on the point of a darning needle or small 
akewer, dip them Into the alrup and then lay them on a dlah which 
has been slightly oiled. When thoroughly cold they are ready 
for use. 
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Delicate Cake-One cup sugar, one-half cup butter, one-halt 
cup sweet milk, two cups flour, one teaspoonful baking powder. 
whites of four eggs. Cream the butter and sugar together, adct 
the milk, sift the baking powder with the flour three times and 
add It gradually. Beat the whites of the eggs to a stiff froth and 
stir In lightly, and bake one-half hour. 11188 Tabled& Mann. 

P. 0. Box 266, Beardstown, Ill 

WEDNBSDAY, JUNE THE TWENTY-THIRD. 

BREAKFAST. 
Black raspberries. 

Stewed kldneya. 
Jllngllsh breakfast gemL 

Coffee. 

LUNCHE<>N. 
PannlltlDL 

Brown bread and butter. 
Compote of gooseberries. 

Bachelor's buttoDL 
Iced or hot tea. 

DINNER. 
Cream of pea soup. 

Fillets of halibut A la poulette. 
New potatoes, sauce BechameL 

Raspberry cream. 
Coffee. 

Stewed Kldne~ut three kidneys each Into three length
wise pieces. Warm three tablespoonfuls butter In the frying-pan. 
Before this la hot put In the kidney, with a teaspoonful minced 
onion, a half-teacup water and a cup of good gravy. Cover close
ly, simmer gently fifteen minutes, add one pinch each mace, nut
meg and pepper, one-half teaspoonful salt and juice of half a 
lemon. Have ready a very hot platter with sltces of delicately 
fried bread or buttered toast. Pour the kidney on the slices, 
thicken the gravy with brown flour, boll up once and serve. 

English Breakfast Gema--Mlx well one pint sifted flour, one 
teaspoonful baking powder, one-half teaspoonful salt, one tea
spoonful sugar; rub Into this three teaspoonfuls melted !'>utter. 
add one cupful sweet milk, beaten yolks of two eggs; lastly the 
beaten whites of the eggs; heat Iron gem-pana, grease well, fill 
over half-full, bake quickly. 

Pannlklne-Chop fine enough cold meat to make a pint-U 
any of frtcaeeeed kidney le left from breakfast, add It. Put the 



-meat on to heat with two tablespoonfuls water and a cup of rich 
sweet milk. Thicken with a tablespoonful each of flour and but
ter rubbed together; add a half teaspoonful of salt, a good pinch 
of pepper and a teaspoonful chopped pa.raley, If liked; pour this 
creamed hash Into the center ot a hot platter; bake aa many egga 
aa are required in hot, buttered cups; turn them out and arrange 
them around the creamed meat; put a pinch of salt and pepper 
and a bit of butter the size of a hazelnut on each en. 

Compote of Gooseberries-Top and tall one quart of goose
berries, drop into bolllng water two minutes, drain and let them 
lie three minutes In cold water containing a tablespoonful vln• 
egar to restore their color, then drain quite dry. Boll for ten min
utes a sirup made from a pint each of sugar and water; drop 
In the gooseberries and boll them gently until just tender-about 
ten minutes. Pour Into a glaaa dlah. Tiny shreds of lemon peel 
bolled with the slrup improves the compote. 

Bachelor's Buttona-Rub together two tablespoonfuls butter 
and tlve of ft.our. Divide fl.ve tablespoonfuls sugar into two por
tions; atlr one Into the ft.our; beat the other up with one egg and 
add to the rest. Flavor with few drops of almond flavoring. Make 
into balle-wlth the hand-the size of a hlckor;vnut, sprinkle 
lightly with white sugar, place on buttered paper and bake rather 
slowly. Very dainty. 

Cream of Pea Soup-Put one pint of peas, measured after 
shelling, Into a granite sauce-pan with enough cold water to cover 
and cook until tender. Take out half of them, rub the remainder 
through a sieve with the water in which they were cooked. Scald 
three cupfuls of sweet milk, rub together two tablespoonfuls of 
ft.our and one of butter, add to the milk and the peas that were 
rubbed through the sieve. Stir until ft thickens, add the remain
ing peas, a cup of cream, heated to scalding, a scant teaspoonful 
of salt and a quarter-teaspoonful of pepper. A tiny sprig of 
mint bolled with the peas ls liked by many. The peas should be 
tender ln half an hour. 

Hallbut A la Poulette-Take a piece of halibut weighing three 
pounds, pour bolllng water over lt, and the skin wlll come oft 
eas11y. Free lt from skin and bones and cut 1t Into atrlpa about 
three Inches long, two inches wide and half an Inch thick. Lay 
on a platter, sprinkle slightly with salt, pepper and lemon Julee, 
lay a thin slice of onion on each strip and set lt away for half an 
hour. Have ready two large tablespoonfuls of melted butter, re
move the onion, dip each piece of fish ln the melted butter, roll 
them up, fasten with a little wooden skewer, dip the rolls in the 
butter again, put in a dripping pan, dredge thickly with flour. 
Put a tablespoonful of butter, a tablespoonful of vinegar and a 
teacup of hot water Into the pan and bake twenty minutes in a hot 
oven. Bon three egga very hard fl.tteen minutes, remove the 
shells, cut the whites into rings, rub the yolks to a fine powder. 
When the fl.sh la done place on a hot platter; remove the skewers, 
pour over lt a bolling sauce made of two scant tablespoonfuls of 
butter rubbed smooth with one of flour, a cup of milk, a teaspoon• 
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!ul of chopped paralq, one-halt teaspoonful of salt and one-
quarter teaspoonful of pepper. Scatter the powdered yolks over 
this -.uce ud ganl1ah with the rlnaa of the white of eaa. Whtte
fl.sll may be uaed lnatea.d of ~but. 

New PotatoB& with Sa.uce Beehamel-SCrape and "eye" the 
potatoes, havlng them as nearly of a ale as may be. Drop Into 
boillng water contalnlnc a half-teaQOOn~of salt. As soon aa they 
are tender, drain, put In a hot dlsll, aprtnkle a aaltspoon of ult 
over them and let them keep warm while the sauce ts preparing. 
Heat a acant pint of ml\k to the bolling point, rub very thorouah
ly a larse tablespoon of butter and a small tableapoonful of flour 
together, stir Into the b.ot mllk--etlr until It ts a thick, creamy 
mass. Add a quarter-teaspoonful salt, and pour over the pota
toes. 

. Raspberry Cream-Place a pint of raapberrlea tn a bowl. add · 
one tablespoonful of powdered sugar. Let them stand for an 
hour, then rub through a sieve. Boak one ounce of gelatine In 
two teaspoonfuls of cold mUk for half an hour, then add to It 
one cup acaldlng hot milk, two tablespoonfuls granulated aup.r. 
Stir unttl the Ingredients are thoroughly diasolved. Set aalde, 
and, when cool. add the strained raspberries. Whip one-half pint 
cream, add one-half teaspoonful vanilla and whisk all lightly to
gether. Set In a very cold place to harden. A half-pint of rasp
berries may be kept very cold, sweetened slightly and poured 
round the mold, when turned out ready for the table. 

Mrs. W. S. Davidson. 
Lewtstown, Ill 

THURSDAY, JUNE THE TWENTY-FOURTH. 

BREAKFAST. 
Sliced pineapple. 

Poached eggs with sauce. Veal trlflea. 
Warm breakfast rolls. Potato paWea. 

Coffee. 

LUNCHEON. 
Soup--Olla-podrlda. 

GllUldmother'a greens. Grabam pma. 
Apple floreadlne. 

Cocoa. 

DINNER. 
Chicken trlcasaee. 

Cold breakfast rolls. Kashed potato& 
Creamed peas. 

Strawberries and cream.. 
Tea. 
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Sliced Pineapple-Cut the slices with a sharp knife as thin 
u po,utble. Sugar plentifully and let stand tor an hour. It looks 
well aerved on dish with flowers and leaves sarroundlng It. 
Clover blooms are nice and healthful. 

Veal Trlflee-Purchase the evening before and plaee to stew 
with water sumclent to cover a veal soup bone costing not 19811 
than 6 and not more than 10 cents. Be sure that It ls fresh and 
from the bind quarter. Cook until tender. Pour off the liquid 
and strain. cut off the choicest meat and place lb lee box till 
morning. This can be done while getting dinner. In the morn
ing take one pint of bread crumbs or cracker9 rolled ftne, one egg, 
C1a79Dne pepper enough to lie on the point of a BJDall knife, halt 
teupoontul ot black pepper, one-half teupoonru1 of salt, one 
ounce of butter, one quatter of an onion chopped fine, one spoon
fUI of flour and use ellough milk to mali:e stiff batter, lb which 
roll the pieces of veal and fr'f In lard or butt6r till a light brown. 

Poached Eggs with Sauce-Drop In bolling water. Make 
eauce---one teaspc>ontul ~h ot flour, vinegar and butter, one
quatter teaspoonful l&lt. Let boll and pour oTer eggs after re
moving from water. 

Warm Breakfast Rolle-Boll one 11<>tato, blaeh It llne: scald 
with water one pint of flour; ad4 or B&lt one teas»oobtttl; sugar, 
one heaped tableepootlful; white of en IUld otte-half cake com
pnmed yeast. Bet to rise, then when very Ugbt add flour sum
clent to knead It thotoutthtr. Do not bead It stur, but It can 
through thorough work be made stllf eno'llgb. to ttot stick to hands 
and yet be made soft. One hour before tetlrln« work In two 
ounce& of butter or lard, toll up lb woolen clotbS, and If warm 
weather pl&ce tn tee-box. Make out lb rolls nett rnorntng llrst 
thblg, ol' If poaalble one hour earllet than you commen~ breakfast 
preparations. When very light, bake trom ten to flrteell minutes. 

; Graham Gema-Take one-half pint of graham llour, one-halt 
Plht white flour, the fellow ot en Jett from rolls, one heaping 
tableQoorl.ftll of augai---temember, no salt ot baking powder. 
Have your gem-pan.a ptptng hot on top of stove; 'dd ebough of 
milk it you can afford It, If not, tepid water •lll do, to make a 
not very stUr batter. Beat thoroughly and dtop ~ pans. Bake 
Q1llekl)t ln a "Ver/ hot oTen. These alone, With butter, wobld make 
a WhGlesbme, nourishing meat, on which a d1stJepUC might fat
ten. 

Soup Ollt-Podrlda---Take the ve&l soup bObe, bbll bile hour, 
tMa stnlll: add the liquor left In lce-boi:; lldd ofl6 onion cut 
•err ftne, on" sprig or parsley, one carrot, sliced, tWt> good-sized 
potatoes; one-halt teaspoon salt, one-half Mltspoon ~P· 
per; boll one hour; make dumpUags; halt-cuprul of flour, 
a UD butter--.noutth to make it crumble; moisten With a 
UWe ot the IJOtll)-'-enough to mal:e a stiff dough; roll out 'rer1 thin 
and hang the sheets ot dough a tew minutes by the ftre; then 
cut In pieces or threads no larger than a whip cord; boil two or 
three minutes and serve Immediately. 

Grandmother's Greene-Take of wild thlnp-by th1a I meat 

.. I 



ll01l1' docks, dandelions, lambsquarte:-s, etc.-for they are excel
lent and have a medicinal quallty of their own; pick and waab. 
carefoll7 and boll tlll tender; drain and pour over a plot of 
them a clresslog made thoa: One teaspoon pepper, one-quarter 
cup of YID.egar, one spoonful butter, one spoonful dour, one tea
spoonful mlllltard (better not ground); salt to tute; stir well to
gether and eerve bot. 

Apple Florendln~Tbla Is an ol!l-faablonecl pie. which many 
of the young people have forgotten or never beard of; cook two 
applea--or, If green apples are dear, dried apples. stewed and 
llWlhed dne, are JU8t as good or better-one egg, the yellow well 
beaten and added to the apple one mlnute before taking from 
dre; also one small cup of sugar, piece of butter size of hlckol'J'
nut and one teaspoonful of dour; spice with nutmeg, lemon or 
van111a; perhaps we grandmothers would prefer rose water; make 
a rich puff paste; roll very thlD; put the mixture In the dough. 
lay strips of the dough across and bake In a quick oven; ot 
course any housekeeper knows how to make puff paste and that 
a drepan moat be oaed; when done add the white beaten with one 
tablespoonful of sugar on top and bake one mlnute. 

Su11lclent Ugbt rolls wm be left for dlnner. 
Chicken Fricassee Have a small chicken nicely prepared, 

boll for one hour at lunch time whole. Split. In the back so that 
ft will Ile open, make a dressing of one cup of bread 
crumbs, teaspoonful of salt, one-quarter teaspoonful of pep
per, butter one teaspoonful Lay the dressing on chick
en, which bu been seasoned and placed In dripping 
pan with amall lump of butter. Cover the dripping 
pan with another pan tightly and place In oven. Cook till ten
der, adding the top of the broth left from the bolling from time to 
time. Cook dry, and, uncovering, let ft brown. Make grav:y to 
be served separately from what Is left of the broth the chicken 
waa boiled In. by placing It In the pan from which the fowl has 
been removed, and stlrrlog In a thlckenlog made of a spoonful 
of browned dour moistened with mllk or cream. 

Creamed Peas-Peas have a finer taste to have the pods 
bolled and the peas cooked In the water after they have been 
taken out. Add a saltspoonful salt, quarter saltspoonful black 
pepper, one teaspoonful flour, one tablespoonful butter. Stir In 
quickly when the one pint of hulled peas have become soft. 

Strawberries If dll8ty should be washed before they are hulled. 
Lay carefully In a sieve for a few moments. If possible place 
on table with strawberry leaves surroundlog them. Always 
remember that next to cheerfulness beauty and tastefulneu pro
motes digestion, and In reality the manner ls more than the 
"'menu." Grandmother Brown. 

Care of Ruth Brown, 816 Walnut street. Chicago. • 
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FRIDAY, JUNE THE TWENTY-FIFTH. 

BREAKFAST. 
Strawberries and cream. 

Brolled ham and egg toast. 
Coffee. 

LUNCHEON. 
Salad of calves' bralDa. 

Bread and butter. Green Onions. 
Cookies. Hot or Iced tea. 

DINNmR. 
Mock oyster soup. 

Broiled black bass. New potatoes. 
Cucumbers. 

Chocolate cream. Coffee. 

Egg Toast-Beat one egg Ughtly, add saltspoonf'lll salt and 
one cup of milk; soak the slices of bntad in this custard untn 
soft. Have a griddle hot and well buttered. Brown each slice 
on one side; then put a piece of butter on the top of each slice 
and turn and brown on the other side. If preferred this can 
be fried In the drippings from the ham, which gives the brea<l 
a nice 11.avor. 

Salad of Calves' Brains-Brains should be perfectly fresh. 
Wash In cold water without breaking. Parboil for about ten min
utes in a quart of bolling water, salted, to which half a teacup 
of vinegar has been added. When done throw the brains Into 
very cold water; this whitens and hardens them. They may be 
made at once into a salad, or will keep until the next day on 
Ice. Remove all strings, cut up into pieces the size of a hickory
nut. Put a heaping tablespoonful of butter into a frying-pan, 
add teaspoonful of very 11.nely minced onion. Cook a minute, 
then add the brains. Gently saute the brains for ten minutes, 
taking care that they do not burn. Add one saltspoon salt, a salt
spoon black pepper, a pinch of mace (rolled), remove from the 
11.re and cool. Add about the same bulk of potatoes that have 
been bolled just done enough to sllce, and two tablespoonfuls of 
very ftnely minced parsley; ·mix lightly together with a fork. A 
half pound of brains should be used. 

Sauce for Above-Two eggs, add half a cupful of water, same 
tuantlty of vinegar, one teaspoonful of mustard, same of salt, 
one tablespoonful of butter. Mix all together, beat gradually on 
the fire, stirring constantly until It becomes of thick, custard
llke consistency. Let it cool. Pour over the salad and mix 
lightly with a fork. Serve on a flat dish. Garnish with parsle1 
or celery leaves. 

19 
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Cook.lea-One cup of sugar, one-half a cup of butter, creamed; 
one egg, scant half a cup of sweet milk, aaltapoonful of salt, one 
teaspoonful of baking powder, one heaping teaspoonful of cara
way seeds, If liked, if not an7 other ftavorlng may be used; ftour 
auftlclent to make them :lwit 8t11f enough to roll; cut and bake 
In a quick oven. 

Broiled Black Base- Scale, draw, cut down the back on the 
Inside on both aides of the bone, remove bone, wash well and 
dr;y thoroughl;y. Lay on a bl'Oller well greased with salt and pork. 
broil flesh side ftrst unUl nicely browned, which should take about 
twenty minutes; turn and cook Just enough to crlap the akin; 
lay on a warm platter, aeaaon with one teaspoon of butter and 
aaltapoon of salt, garnish with thin slice of lemon and parsley. 

cucumbers-Cut off an Inch from each end of the cucumber 
and pare off a thick parlnc. u a bitter Juice Ilea near the skin. 
Cut ID thin slices; keep In cold water until ready to serve. Drain 
and place in the bowl with ice. Serve with salt, pepper and vine
gar. 

Chocolate Cream-Scald one pint of mllk, add one ounce of 
grated chocolate and four tablespoonfuls of sugar. Then add 
one-half a box of gelatine which baa been dissolved and stratned, 
thf'n the well-beat.ell. 70lks of an qga. Bet I.II. a .-n of lee wa
ter and stir often until It beglna to thicken. Mold. 8el"re with 
cream. The wllltee of tile ea- caa be ased tor c1eariag calEee. 

Mn. R. M. A.v ... 
Box 81, lllftrslde, Cook Oeunty, Ill. 

8ATUIU>AY, JUNE THE TWEN'J.1'-SIXTR. 

HIUD oroquettea. 

BRBAKFABT. 

Strawberrlea. 

Hominy griddle eakea. 

LUNCHEON. 
Scalloped tomatoes. Bread &D4 butter 

Baked berry rolla. 
Tea. 

-
DINNJllR. 

Duchea soup. 
Beet roulette. Brown mashed potatoee. 

Pleldea. Green peas. 
litrawberr;y aponp. 

Joffee. 
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Hominy Uriddle C&kes-To a pint of warm bolled nominy 
add a pint of milk or water and a pint of Bour. Beat two or three 
eggs and aUr into the batter with one-half teaspoonful aalt. Fry 
as any other griddle cakes. They are delicious. 

Baked Berry Rolle-One pint of 8our, two teaspoonfuls bak
ing powder, one scant tablespoonful butter, one cup milk, one 
pint berries. Sift 8our with the baking powder. Rub in the 
butter and mix with the milk a dough aa aott aa you can handle. 
Roll out half an Inch thick; cut in squares and spread over with 
berries; double the cruet over and fasten the edges. Put the 
rolls In a baking pan close together, then put into the pan a 
Uttle butter, sugar and water mixture. Serve hot with any of 
the pudding sauces. 

Duchesa Soup-One quart ot milk, two large onions, three 
eggs, two tablespoonfuls of butter, two of 8otir, one tea
spoonful of salt, one-half teaspoonful of pepper, two 
tablespoonfuls of grated cheese. Put milk on to boll. Fry the 
butter and onlona together for eight minute&, then add dry 8our 
and cook two minutes longer, being careful not to burn. Stlr into 
the milk and cook ten minutes. Rub through a strainer and re
tUrJl to the 8re. Now add the cheese. Beat the eggs with a 
speck of pepper and salt. Season the llOUP with the ult and pep
per. Hold the colander over the aoup and pour the eggs through 
and aet back for three minutes where It will not boll. Then serve. 
The cheese may be omitted If this la not liked. 

Strawberry Sponge-One quart of strawberries, half a pack· 
age of gelatine, one cupful ud a half of water, one cupful sugar, 
the Juice of a lemon, the whites of four egga. Soak the gelatine 
two hours ln half a cupful.of the water. Mash the atrawberriea, 
and add half the eugar to them. Boll the remainder of the sugar 
and the cupful of water gently twenty minutes. Rub the atraw
berriea through a sieve. Add the gelatine to the boiling airup, 
and take from the tire immediately; then add the atraw
berrlea. Place la a paa of Ice water and beat 8ve min· 
utes. Add the whites of eggs and beat untll the mixture 
begins to thicken. Pour into the molcla and aet away to harden. 
Serve with sugar aad cream. Ada White. 

Harvard, IlL 

SUNDAY, JUNE TBE TWENTY-SBVENTH 

BREAKFAST. 

Red raspberriee. 
ll'rlaled beef with cream tout. 

French fried potatoes. 
Graham biscuit and coffee. 
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LUNCHEON. 
Broiled eggplant. Bread and butter. 

Pineapple omelet. Bicycle bUD& 
Tea, hot or iced. 

DINNER. 
Green-pea aoup. 

Bolled leg of lamb, mint sauce. 
Jreen peas. Riced potatoes. 

Mertogue sago pudding. 
Cafe noir. 

Frizzled Beet with Cream Toast-Place one-halt pound of 
chlpped dried beef in a spider (or ftat saucepan) and pour over 
it one quart of cold water; let lt come to boll; pour off the water 
(this freshens the beef su11lclently); add one tablespoonful of 
butter, quarter-saltapoon of white pepper, and cook one minute. 
Have ready toasted half-dozen small slices of bread. Make a 
cream of one pint of milk. one tablespoonful of butter brought 
to a boll In double boiler, add one tablespoonful of cornstarch, 
wet with milk; let boll four minutes; pour over the toast on hot 
dlah. Add the frizzled beef, placing a large spoonful on each 
allce-or can be served apart. 

Pineapple Omelet (new)-Beat ftve egga and ftve tablespoons 
of cold water together ID a bowl; when llght add two tablespoons 
of sugar, one-half teaspoon salt; pour into ftat spider, and as lt 
cooks gently lift In places with a four-tined fork till cooked. 
Shred ftne ftve or six slices of fresh pineapple, adding sugar to 
taste. After the omelet 18 removed to hot platter, place upon It 
the shredded pineapple and fold over and serve. Delicious. 

Bicycle Buna-Over one pint of ftnely sifted wheat ftour pour 
one-half pint of bolllng water; stir Into it one tablespoonful of 
butter, one-quarter teaspoonful of salt, two-thirds of a cup of 
sugar and one-halt cup of softened butter. When all are thor
oughly mixed add one-halt cake of compressed yeast, which has 
been dissolved In one-halt cup of lukewarm water. Set this 
sponge to rise over night; In the morning knead and roll out 
the dough to about one-half Inch In thlckneSB, cut with round 
cooky cutter, then with case-knife cut stripe toward the center, 
making "wheels;" connect two of the buns with email strip of 
dough, making imitations of bicycles; brush over with melted 
butter, let rise and bake in moderate oven thirty minutes. If 
carefully prepared these buns are an ornament to the table, ae 
well as being very toothsome. 

Green-Pea Soup-Wash well the pods from the half-peck of 
shelled peas for dinner and boll them for ftfteen minutes with one
half teaspoon of salt in two quarts of water, then remove them 
from the kettle, and add the water in which the Jamb (also for 
dinner) has beell. bolled; let cook until the liquor 18 reduced to 
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three pints. Season with tablespoonful of butter rubbed into 
two tablespoonfuls of flour and quarter-teaspoon of pepper. This 
soup ls very nJce, combining the taste of the lamb and peas, and 
also it ls economical, as it uUllzes what many people would throw 
away. 

Meringue Sago Pudding-Take two-thirds teacup of sago-
wash and pick over carefully. Place In saucepan with one quart 
of milk, to which has been added a 18.lt-spoontul of salt; place 
where It will warm very slowly, and let It stand one hour, sim
mering very gently. When softened sufllclently (as It will be 
by that time) remove from fl.re and when cool add four well
beaten yolks and two whites of eggs (reserving the whites of 
the other two eggs for meringue), half-tablespoon of butter, four 
tablespoonfuls or· sugar and teacup of cold milk. Flavor with 
one teaspoonful vanilla; bake one-half hour In moderate oven. 
When done and cool beat up the two whites of eggs with two 
tablespoonfuls of powdered sugar till fl.rm; place on the pudding 
and put back In the oven and let brown slightly on top. 

Mrs. R. W. Boyd. 
No. 16 West Church street, Adrian, Mich. 

MONDAY, JUNE THE TWENTY-EIGHTH. 

BREAKFAST • 
. Cherries. 

Spanish mackerel. 
Sliced cucumbers. 

IUce mu11lns. Sliced bread. 
Coffee. 

LUNCHEON. 
Clam fritters. 

Sliced tomatoes. 
Vienna rolls. Honey cake. 

Iced tea. 

DINNER. 
Green-pea soup. 
Broiled steak. 

New potatoes. Summer sq1188h. 
Pineapple sponge, with custard. 

Cherrtee-Wash one· quart of cherries carefully ancl serve 
plied upon a lump of tee tn a glass dish. 

Cucumber Salad-Pare three cucumbers and lay In a bowl In 
ice water one hour. Do the same with one onion to &noth~" ' 

J 



bowl. Then allce and arrange bl aalad bowL Seuon with one. 
fourth teacup of vlDepr, one tet11POOD of aalt, one-eichth tea
•poon of pepper. 

Spanlsh Mackerel ('brollecl)---OJ.eaa, wuh aD4 wipe clr7. Spilt 
ao when laid ftat the backbone wlll be bl the middle. Sprlakle 
with aalt and l&7 tulcle down upon a buttered grldlroa over a 
clear are until it 18 colored, then tum. When dODe pat upon a 
hot dl8h and butt.er welL 

Rice Mum.n.-Two cups of bolled rice, one pint oi lour, one 
teaspoon of aalt, one tableapocm •usar, one and one-halt teutoona 
ot Royal baking powder, one-half plnt ot milk, tlll'ee eggs. 
Dllut.e rice tree trom. lumps with milk and beaten egp, llift to
gether Bour, aalt, supr and yeut powder, add to rice JNpara
tlon, mix smooth, rat.her firm batter; mWDn pana mut be cold 
and well greased; then l.U two-thlrds full and bake in hot oven 
Gfteen minutes. 

Clam Frltten-TwentT-flve large clam8; dry them in a nap
kin, cut them in two; one pint of 1lour to which add two well
beaten eggs, one-half pint of milk, and nearly aa much clam 
liquor; beat until free trom. lumpe, then stir bl clams. Put lard 
in frying pan, heat to bolllng, then drop in batter by spoonfuls. 
Fr7 them on one aide, then turn and try the other. 

Vienna Rolla-One quart of 1lour, one-half teaspoonful of 
aalt, two teaapoontula Royal baking powder, one tablespoonful 
ot lard, one pint of milk. Sift together 1lour, aalt and powder, 
rub In cold lard, add milk and mix Into a smooth dough, easily 
handled without sticking to bands or bowl. Flour board, turn 
out dough and give It ,. quick knead, then roll out with a roll
ing pin to thlckneaa of one-halt inch, cut with large round cutter, 
told one-halt over the other, lay in greased pan, do not let them 
touch. Bake In hot oven fifteen minutes. 

Honey Cake-Half-cup butter, one-halt cup augar, one-half 
cup of honey, one pint of 1lour, one teaspoon of yeast powder, two 
eggs, one teaspoon of caraway seeds. Mix honey and sugar; add 
the butter, melted; the eggs slightly beaten, the 1lour sifted with 
the yeast powder and the seeds. Mix Into a smooth batter and 
bake in a fairly hot oven thirty-five minutes. 

Summer Squash-Three squashes, pared and quartered. Cook 
until tender In bolllng water, then drain off water and mash 
through a colander; to one pint add one tablespoon of butter, 
two tablespoons of milk, one aaltapoon of aalt and a sprinkle of 
pepper. • 

Pineapple Sponge-One grated pineapple, one cup of sugar, 
one-half package of gelatine, one and a half cups of cold water, 
whites of four egp. Soak gelatine for two hours in one-halt 
cup of water, put pineapple, sugar and remainder of water In a 
saucepan, simmer ten minutes; add the gelatine; take from fl.re 
at once; pour Into a dlah; when partially cooled add the whites 
of eggs well beaten; beat until the mixture begin• to thicken, 
pour Into a meld and set away to harden. Then take one pint of 
milk, tour yolks ot eggs, one-eighth pound of loaf sugar; put 
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milk on In a boiler; when it comes to the bolling point strain 
and add the sugar and yolks beaten light; beat well, return to 
tire and stlr constantly one way until it thickens; flavor with 
orange or vanilla and serve with the pineapple sponge when cold. 

Hilda Lewls. 
No. 2816 Q Street, Washington, D. C. 

Ttl'lDSDAY, JlTNlD THm TWJDNTY·NINTH. 

BREAKFAST. 
Blackberries. 

Ham toaat. 
Indian ll'iddle cakea. 

Breakfaat cocoa. 

LUNCHEON. 

Potato pufL 
Maple ldnlp. 

Cold bolled corned beef, sliced. 
Cold slaw. Craclmela. 

Cherry nectar. Iced tea. 

DINNER. 
Soup with egg droPL 

Veal cutlets. Caumlower aalad. 
Steamed sweet potatoes. 

Strawberry lee cream. SPonge cake. 
Coffee. 

Indian Griddle Cakes-One cupful of Indian meal, one ot 
flour, three of botllng milk, two eggs, one-half teaspoonful salt, 
one heaping teaspoonful baking powder, one tablespoonful brown 
sugar. Have the milk bolllng and gradually pour 1t on the meal. 
Sift the flour, salt, sugar and baking powder together. When 
the ·scalded milk le cool add to it the ftour and the eggs, well· 
beaten. Bake on hot griddle and serve with maple elrup. 

Cold Slaw-Take a small oabbage, about two pounds, and ftve 
or six stalks ot celery (the large, outside stalks wlll do); chop 
both tlne and mix together. Beason with one teaspoonful salt. 
a few dashes of pepper and half a pint of good white-wine vine
gar poured over the whole. 

Cherry Nectar-Take two boxes of sour cherries, stone them 
and boll for half an hour In a quart of water. Strain them out 
and boil the juice with one pound of sugar to each pint of juice 
for fifteen mln'lltes; then put in the cherries and boll tor fifteen 
minutes more. Serve cold. 

Soup with lllgg Drope-Work one teacupful of flour with milk 
Into a smooth paste; Into this beat three whole eggs, one after the 

-
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other; add half-teaspoonful of salt and as much milk as w111 re
duce the paste to the consistency of batter. This ls allowed to 
fall, drop by drop, into three quarts of strong bolling soup stock. 
taking care to stir It gently while doing so. If the soup ls now 
bolled 11.ve minutes longer It ls ready to be dished. 

Veal Cutleta-One and a halt pounds of cutlets, two table
spoonfuls of butter, a slice of carrot and a small slice of onion. 
Put the butter and vegetables, cut 11.ne, Into a saucepan. Season 
the cutlets with salt and pepper and lay them on the butter and 
vegetables, cover t~htly and cook slowly for half an hour; then 
take up and dip In egg and bread crumbs and fry In bolling fat 
till golden brown. 

Cauliflower Salad-Boll one large caulUlower with two quarts 
of water and one teaspoonful of salt for half an hour or longer. 
Take up and strain. When cold divide Into small tufts, arrange 
In center of a dish; pour over It a salad dressing or a cupful of 
piayonnalse dressing. Serve Immediately. For the salad dress
ing put Into the bottom of a pint bowl the yolk of a raw egg and 
a quarter of a saltapoon of salt; stir in drop by drop three table-
15poonfuls of ollve oil, one of vinegar or lemon Juice and a quar
ter-saltapoonful of dry mustard, stirring until smooth. 

Steamed Sweet Potatoes-Take halt I dozen medium-sized 
sweet potatoes and steam until done. Remove and put into a 
pan, sprinkle with salt and pepper, put a bit of butter on each 
and place in the oven and dry until sllghtly brown. 

Strawberry Ice Cream-one quart of cream, one quart of 
strawberries, one small pint sugar. Mash the strawberries and 
sugar together and let them stand tor an hour; then add the 
cream, rub through a strainer Into the freezer and freeze. Or the 
cream can be made and when half frozen the whole berries be 
stirred in. Miss H. F. Sloane. 

No. 622 East Costilla street, Colorado Sprtnga, CoL 

WEDNESDAY, JUNE THE THIRTIETH. 

BREAKFAST. 
Red raspberries. 

Baa broutll6. Rice mu11lns. 
Coffee. 

LUNCHEON. 
Marbled veal. Potato putr. 

Summer salad. 
Coffee cake. Russian tea. 

• 
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DINNER. 
Cream of toast soup. 

Halibut, creole style. Small Potatoes. 
Minced lettuce. Spinach, German style. 

Cherry pudding. 
Cherry sauce. Cocoa. 

Marbled Veal-Take any pieces of co1d cooked veal, season 
palatably, and Pound fine In a mortar. Skin a cold bolled 
tongue, cut it up and Pound to a paste, adding to it its own bulk 
of butter. Put alternate layers of the veal and tongue Into a pot; 
press down hard and Pour one-fourth cup clarUled butter on 
top. It cuts prettily, like veined marble. 

Cream of Toast Soup-Heat one heaping tablespoonful of 
butter In a deep trying pan, break two large slices of bread In 
small pieces and let them toast In the hot butter, then add 
one small tablespoonful of flour; stir in the pan t111 flour le brown; 
Pour In slowly while stirring one quart of bolling water and one 
pint hot milk; add one teaspoonful of salt and three dashes of 
pepper; add two well-beaten yolks of eggs and Pour Into a soup 
tureen. Light and simple. 

Halibut (creole etyle)-Get a thick, square piece of halibut 
or other fl.eh, If prefe~ Wash It and lay It on a baking dish. 
Season with salt and pepper. Chop a clove of white garlic about 
the size of a bean and strew over the 1lsh, then put on a cup of 
canned or fresh tomato. Bake until the flakes separate. Dish up 
Without breaking. Mrs. Robert Schueler. 

No. 684 S. Callfornla avenue, Chicago. 

THURSDAY, JULY THE ll'IBST. 

BRl!:AXF AST. 
Raspberries. 

Graham Porridge, cream and BUPI'• 
Fried trout. Lettuce. 

MUii: toast. 
Co tree. 

LUNCHEON. 
l'rlcasaee of cold meat. Cucumben ptctle&. 

Breatl and butter. 
Sweet strawberry shortcake. 

Chocolate. 

.-1 
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DINNER. 
Tomato soup. 

9htcken atew, with dumplings. Baked potateee. 
Stewed green com. 

Raspberry and currant lee cream. 
Tea. 

Grahalll PorrlQe-Tllree ctQlB boWll& water la a kettle over 
tlae Ire, put la on .. kalf teupoollful 1&lt; stir ill gr.._117 n-.rlT 
one-third pint gratwa lour, t.et lt boll thol'OUClll:r after eecla 
hall4ful ct. fknlr, 10 that lt ls kept oautantJ.:r boillq. Serve wtth 
cream and IUC&l'· 

Fried Trout-They sho.W be well caned, wube4l oace onb', 
drained ud ealte4 wiUI. alMMlt cme-ll&lf teaQoonful ult, then 
rolled ill Sour ud eonimeal (halt t!Jl. eadl) thoroughly mlKecL 
For two poade of tab take one-tourtll DOWl.d of salt pork. elllt 
ID thin sUcea and fnri a crtap bl'O'lrD. Take tbe })Ol'k frGm tU 
pu. and pat the llh ID, havlac oaly eaouti to cover the bott.om. 
Fry brown oa botll llclu; eerve aot, wttll the salt pork as a Pl'D• 
lab. · 

Fricassee of Cold Meat-Take one aM. one-bait plnta of MW 
meat of any &lad, •M pint ot wara water, one teupoonful meat 
enract, two tableat90nfuls of Mitter, two of tour, one 
teaapoontul salt, three daebee of pelll*', OM teasJNIQllful of 
onion Julee, If deelre4; ltltce the aeat: aeuoa lt with salt; put 
the butter blto a frriac pan onr tlae fire; wben llot add tbe 
flour, stirring utll amooth and brown; draw the Dall t• a eooler 
place and gradually add the water, stirring all the time; add 
the extract; put over the fire again; add the pepper and onion 
Juice; simmer five minutes; add tile cold meat and cook three 
minutes longer; serve on a hot dish" with a border of toast. 

Cucumbers Pickled-Take aa smalt.else4 cucumbers as can 
be obtained In market, a small quantity, a dozen or two, as they 
are not Intended for long keeping; put them In strong salted 
water over night; take out of the brine, wipe dry and cover with 
strong vinegar; In two or three days they are ready for use. 

Sweet Strawberry Bhortcake-'l'wo eggs, one-half cup of 
sugar, one cup of .Uk. two of !our, ane tabl-.cionful of butter, 
one pinch of salt, one teupoonful i..tlng powder. Beat the but
ter and sugar together, add the e1111. well-beaten, and the milk. 
Mix the powder with the flour and sift; stir Into the beaten eggs 
and sugar; make stiff enough to roll out about one-quarter lllch 
thick. Bake In tour deep tins. Have three pints of strawber
ries mtxed with a cupful of eugar and spread between the cakef\ 
and on the tbp. A meringue, made with the white of one egg 
beaten and a tabll!OIMIMlful of powdered ngar, m117 be spread 
over the top layer of bel'l'le11. 

Chocolate-Bcra119 ftne one ounce (one of the small squares) 
of plain chocolate, add two tableepoonfulll of 11ugar and put ln a 
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small saucepan with a tablespoonful of hot water; stir over a 
hot flre for a minute or two, until it ls perfectly smooth and 
glossy, and then stir It all into a quart of boiling milk, or half 
milk and half water. Mix thoroughly and serve at once with 
cream. Made in this way chocolate ls perfectly smooth· and tree 
of oily particles, and ls of 11.ne flavor. 

Chicken Stew, with Dumpllnp--One chicken, weighing about 
three pounds; one tablespoonful of butter, three of flour, one 
small onion, if liked, three slices of carrot, three of turnip, one 
teaspoonful of salt, three dashes of pepper. Cut the chicken in 
pieces suitable for serving, wash and put on to boil in a kettle 
with three pints of bolling water. Put the carrot, turnip and 
onion, cut fine, in a saucepan with the butter and cook slowly 
half an hour, stirring often; take up the vegetables In a strainer 
and with the back of a spoon mash as much as possible of them 
through into the kettle; skim two spoonfuls of chicken fat from 
the water and put in the pan where the vegetables were cooked; 
when boUlng hot stir into it the flour until it ie a dark brown, 
then add to the chicken broth with the pepper and salt and sim
mer until tender, which will take about two hours for a year-old 
chicken. Twenty minutes before serving put the kettle over the 
fire, bofl up and put in the dumplings and cook twenty minutes; 
serve with the dumplings around the edge of the dish. 

For the dumplings take one and one-half teacupfuls of ftour, 
one teaspoonful of baking powder, one-saltapoonful of salt, sifted 
together, with enough cold water to make a smooth batter, toler
ably thick eo it will drop from a spoon. 

Stewed Green Corn-Half a dozen medlum-f!ized ears of corn 
(more if eli'lall), clean, split down the center of the grains and 
scrape otr the cobs; boll uncovered in a quart of water for three
quarters of an hour. Then add two dashes of pepper, a heaping 
ealtspoonful of salt, two tablespoonfuls of butter, and one-half 
cup of milk; boll ftve minutes and serve. 

Raspberry and Currant Ice Cream-Take one quart of red 
raspberries and one pint of white currants, rub them through a 
strainer and add one pint of sugar and let stand one-half hour; 
add one quart of cream and freeze. Serve with cake. 

Mrs. L. E. Sloane. 
. No. 522 East Costilla street, Colorado Springs, Col. 

FRIDAY, JULY THE SJ!lCOND. 

BREAKFAST: 
Iced raspberries. 

Barley crystals. Cream and 8Ug&r. 
Something for breakfast. 

Co•ee. 
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LUNCHEON. 
Eggs In cases. Sliced tomatoes. 

Japanese fritters. Iced cocoa. 

DINNER. 
Normandy soui:.. 

Baked blue flSh. New potatoes. Cucumbers. 
Marguerite pudding. 

Coffee. 

Something for Breakfast-An economical way of using ham, 
or bacon and eggs that have been left from a previous meal, ts to 
put them in a wooden bowl and chop them quite tine, adding 
a little mashed or cold chopped potato, and a little bacon gravy, 
if there was any left. Mix and form into ftat cakes, dip in raw 
egg and cracker crumbs, and fry in a spider, a light brown on 
both sides; serve bot. 

Eggs In Cases-Take six small rolls, cut oft the tops and 
scrape out as much of the crumb as possible. Brush over well with 
melted butter and set In a quick oven long enough to crisp them. 
In the meantime, break In a bowl six eggs, beat just enough to 
mix, add six tablespoonfuls milk or cream, one-half teaspoonful 
salt, one-fourth teaspoonful white pepper, one teaspoonful of 
grated Sapsago cheese, and two tablespoonfuls butter. Stir over 
the ftre until the consistence of a soft scramble, ftll the cases and 
serve at once. · 

Japanese Fritters-Beat together two eggs until well mixed, 
add one-fourth of a teaspoonful of salt, and one pint of milk, 
and a teaspoonful of vanma. Cut stale bread in ftngers four by 
two Inches In size; soak them well in the custard, roll In dry 
bread crumbs and fry in deep fat; when nicely browned, drain 
and serve with powdered sugar. 

Normandy Soup-Wipe off a good-sized knuckle of veal, put 
It In the soup kettle with three quarts of cold water and place 
where It will heat slowly. When at the simmering point skim 
carefully and put where It wm cook slowly but steadily for three 
hours. Add six white onions peeled and thinly sliced and one
halt of a small stale loaf of baker's bread and simmer one hour 
longer. Take out the meat, and rub the soup through a puree 
sieve, pressing through as much of the onion and bread as poSBl
ble. Put In a double boiler; rub one tablespoonful of butter and 
two tablespoonfuls of ftour to a smooth paste and stir into the 
hot mixture until it thickens. Season with a large teaspoonful 
of salt and a fourth of a teaspoonful of pepper, and a halt aalt
spoonful of grated nutmeg; add one pint of milk previously 
scalded, and serve at once. 

Baked Blue Flab-Make a dreSBlng of bread crumbs, two 
tablespoonfuls of minced onion, a teaspoonful of chopped pars
ley, three tablespoonfuls of butter, a small teaspoonful of salt, 
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one-fourth of a teaspoonful of white pepper, and a beaten egg. 
Stuff the tlsh and tie securely. Place In a pan, with a teacupful 
of hot water and a tablespoonful of butter, and bake an hour 
and a quarter, basting very often. Garnish with slices of lemon, 
or bits ot cress, and serve with a sauce made as follows: 

Dressing for Blue Fish-Boll up the gravy In which ftsh was 
baked, put In a large tablespoonful of catsup, a tablespoonful of 
brown flour wet with four tablespoonfuls ot cold water, and the 
Julee of a lemon. Strain and serve In a sauce boat. 

Marguerite Pudding-Scald one quart of mtlk ln•a double 
boiler. Beat together three-quarters of a cupful of sugar, two 
tablespoonfuls of cornstarch, two tablespoonfuls of flour, the 
yolks of ftve eggs, one saltspoonful of salt and one-halt cupful 
of cold mflk. Pour the scalded milk over the mixture and re
turn to the ftre; stir until ft thickens, beating until smooth. 
Cook fttteen minutes, add one tablespoonful of butter and one 
teaspoonful of vanilla. Turn Into a pudding dish; when cool 
beat the whites of the eggs to a troth, add ftve tablespoonfuls of 
powdered sugar and beat until very stiff and glOBBy. Spread over 
the top of the pudding, dust with powdered sugar and put In the 
oven until a delicate brown. Serve cold. 

Mrs. Marlon C. Wilson. 
No. 6407 Lexington avenue, Chicago. 

SATURDAY, JULY THE THIRD. 

BREAKFAST. 
Cherries on stem, powdered sugar. 

Fairy omelet. 
Fried tomatoes, with cream. 

Brown bread. Coffee. 

LUNCHEON. 
Radishes. 

Chicken and rice croquettes. 
Thin slices of bread and butter. 

Shredded pineapple. Iced tea. 

DINNER. 
Braised tongue. 

Small new potatoes In cream. Peas. 
• Sliced cucumbers. 

Raspberry shortcake. Coffee. 

Fairy Omelet-Beat six eggs separately; to the yolks add six 
tablespoonfuls of milk. Heat pan with a bit of butter and pour 
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ID. allpplJlc tbe beatell wlaltea Jut on top. Cover for a Dllaute. 
Seuoa with a half-teupoooful of ult ao4 a daah or IM!PPll'· 
WMD done aene on pl&t.ter, lettlDc the whltea and 7ellow parts 
&lt.ernate, with a garolab ol. green. 

Fr1ecl Tomatoea, with Cream-Cut ldx larp, 1lrm tomatoe. Ill 
balvea, without peellq lay tlaem ID a pan, with a large tablea,poon
ful of melted butter, bavlng the Ilk.In lllcle clown. FI7 them very 
alowly until quite tender, then plaee them carefully on a hot cllah 
and let the butter remaining ID the pan brown a llWe, tbea at1r a 
tableaPoODful of &>ur lato It. Whu. thla ta brown add to It half 
a pint of bolling milk, and a aalt.apoonful of ll&lt, atlr and blend 
UDUI amooth. SUr all and boll three mlJlutea, then pour it over 
the tomatoes, ftrat addtDg. a daah of pepper and a plDch of alt 
to each piece. 

Chicken and Rice Croquettea-An excellent way of servtng 
chlcken bit.a left from dinner the day before ta to cut all the meat 
carefully from the bonea, chop ftne, and to each cupful of the 
chJcken add a cupful of bolled rice, one-half teaspoonful of salt, 
two tableapoonfula of butter, halt a cupful of milk, a llttle pep
per and an egg. Set the milk on the a.re, and as aoon as it bolls 
add the other ingredient.a, the egg, thoroughly beaten, last of 
alL Stir the mixture one minute. When it has cooled take about 
a tablespoonful and with both hand.I preu the mass lightly into 
an oblong roll. When the whole quantity has been ahaped, roll 
the croquettes lightly in bread crumbs, then dip them in well
beaten egg, roll a second time In bread crumbs and fry until brown 
fn bolllng fat. Two or three minutes will autllce. Be sure that 
the fat la bolling before the croquettes are put In. 

Raspberry Shortcake-Rub Into one quart of ftour ftve ounces 
of lard, a pinch of salt and three tablespoonfuls of baklJlg powder, 
add gradually enougli milk to make a soft dough, dlrtde It Into 
tour parts. Roll one part out lightly, cover a straight-aided pie 
plate with It. Roll out another one and lay It on top of the ftrat; 
proceed the same way with the other two part.a, using another 
tin for them; bake quickly, and when done, while hot, Utt the 
upper part from each pan. Butter the Inner surface and place 
between them a layer of fresh raspberries one Inch thick (aweet
ened). Serve with cream. 

Shredded Pineapple-In the morntnr; carefully prepare a 
small pineapple. Pare carefully and remove every particle of the 
brown akin. Then with a silver fork tear In small ragged pieces, 
discarding the core. Sprinkle with four tablespoonfuls of pow
dered sugar and set away In retrlgerator until luncheon time. 

Braised Tongue-Too little known or too seldom attempted 
fa the proceu of braising, and It ta one of the most savory waya 
of cooking a tongue. Wash a fresh tongue and cover with boll· 
Ing water, and a heaping teaapoontul of salt. Simmer alowl7 
for two and one-half hours If large, two It small; then take It 
out, remove the akin, and trim off anything that may look rag
ged about the thick end. Then thrust the point ot a akewer 
through the tip of the tongue, turn the thick part of the tongue 
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inward, hold lt ftrmly so unW the top ls lapped around and the 
skewer driven through both; then take a piece of muslin-part 
of a well-washed flour sack will do-and cut a strip jttst as wide 
as the tongue; bind th1a firmly around the tongue and tie with 
twine. Set this aside while the ngetablea are being fried. Have 
these prepared while the tongue la bolling. Brown In the bralaing 
pan two heaping tablespoonfuls of butter; toaa ln one small car
rot, two medium-sized onions, one medilllD-·Blzed potato, one small 
turnip, all sliced; one ba7 leaf, a 8ID&ll stalk of celery and two 
eprtga of parsley. BUr theee together over a brisk fire tlll they 
look gloaQ", taklDg eare that they do not 8COrch, and add ohe 
quart of beef stock. If thla la not oonventent uae one quart of the 
water In which the tongue 1tU bolled. Pat the tongue in with the 
broth and vegetablee; eover and bake. Occaalonally turn the 
tongue and ettr up the vegetables from the bottom. At the end 
of two hours take out the tongue, untie the twine, take off the 
cloth and ~ove the skewer. Place the tonpe on a pte plate 
or tn a c!tfpptng pan and put on the upper grate of the oven to 
brown; rub the ngetables and broth through a ateve Into a 
eaucepan; put on a hot part of the stove and botl rapidly untll 
reduced to about a ptnt. Blend two tablespoonful• of ftour with 
a cuptul of tomato Juice, and add a pinch of Alt, pepper, and a 
ecant deasertapoontul of Worcestershire Auce. Stir into the re
duced broth. and boll up sharply; remove the tongue to a platter. 
Pour this thick, brown, altogether delicious sauce over it; 
sprinkle all with shredded fresh parsley, garnlahed with thinly 
sliced lemon, and serve at once. When this baa once been suc
cesatully prepared (and fatlure la lmpoatble tr the directions are 
followed) the dish ts sure to become a favorite one. The labor 
ts really far less than one would suppose from reading the recipe. 
Alterations of seaeonlng may be made to suit lndlvldual tastes. 
ll'or Instance, a pinch of thyme may be used, or a fourth of a 
teupoontal of curry powder. Celery salt may take the place of 
eetery. A tablespoonful of tomato catchup to a little of the broth 
will do If fresh or canned tomatoee cannot be had. 

The tongue that ts left over will do nicely tor lunch the next 
tay. Nannie K. Van Keuren. 

No. 412 South Boulevard, Oak Park, Ill. 

MEALS FOR THE GLORIOUS FOURTH. 
(:Menus In Red and White.) 

BREAKFAST. 
Red and white currants. 

Farina molds, eugar and cream. 
Sllced tomatoee (Iced). 

Fried perch. Salem mWllna. 
Coffee. 



LUNCHEON. 
Sardine sand wlcbes. French pickle. 

Salad of '76. 
Snowballs. Red raspberries. 

Iced tea. 

DINNER. 
Consomm6 a l'Independence. 

Roast lamb, mint sauce. 
New potatoes. Telephone pea& 

Cucumber fritters. 
Cherry roll, fruit sauce. 

After-dinner coffee. 

Farina Molds-Mlx three tablespoonfuls of farina with tbree
quarters teaspoonful of salt and a half cupful of milk (taken from 
full pint). Heat the rest of the milk with a pint of water till 
they boil and stir In the farina mixture. Cook slowly for a half 
hour, pour into jelly glasses, filling each half full, and stand on 
lee over night. Serve in the morning with cream and sugar. 

Fried Perch-Be sure the fish are fresh. Lay the flah on a 
board (outdoors if poaaible), take a dull knife, and, holding fish 
by the tail, with knife held nearly fiat, scrape toward the head. 
See that they &l'f' perfectly cleaned; thoroughly rinse and dry, 
then roll lightly in flour. Uee beef fat for frying If you have It, 
U not use lard, but never butter for flah, as the color fa never so 
good. Be sure that your fat is at the proper temperature before 
putting In your fish. If not suf!lciently experienced to tell when 
the bolling point fa reached drop in a bit of bread. If It browns 
in a minute the fat ls at the proper heat. As soon as the flab 
la browned on both aides move your pan to the back of the stove, 
cover and let cook slowly. Serve on hot platter garnfahed with 
sprigs of parsley. 

Sardine Sandwiches-Take the contents of a half-pound box 
of sardines, remove bones and skin and chop them 11.ne. .Add two 
eggs, hard-boiled, chopped and seasoned with one-half teaspoon
ful of French mustard and one-half teaspoonful of grated horse
radish. Mix this well together and spread between thin slices 
ot buttered bread or cold biscuits. 

Salem Muf!ln&-One and one-half cups of flour, half cup of 
cornmeal, one teaspoonful of sugar, half teaspoonful of salt, one 
heaping teaspoonful of baking powder, one level tablespoonful 
of butter, two eggs, and one cup (full measure) milk, 
half teaspoonful of cinnamon. Sift together flour, corn
meal, salt, sugar and baking powder; rub In the butter, add the 
eggs, well beaten, milk and cinnamon. Have the griddle well 
heated, grease It, Jay on it the muf!ln rings, also greased, and half 
fill them with the batter. As soon as risen to top of rings, tum 
them over gently with cake turner; bake nice brown on both 
aides. They should bake ID aeffll minutes. 
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French Plckle-Slfce In an earthen jar one peck of green 
tomatoes, six large onions, and pour over them one cup of salt. 
Let stand twenty-four hours and drain. Add one quart of vine• 
gar, three pounds of sugar, one-fourth of a pound of white mus· 
tard seed, one teaspoonful of ground cloves, one of ginger, two of 
mustard, one of cayenne pepper, and cook slowly for ftfteen 
minutes. 

Salad of '76-In making this salad the Ingredients must b6 
chopped separately and In order given. One teaspoonful of onion 
chopped fine and measured after chopping, five good-sized cold 
boiled potatoes (or enough to fill two cups after they are chopped), 
three hard-bolled eggs chopped not too fine, and the crisp ten
der leaves of two beads of lettuce, leaving out enougll of the Inner 
leaves to lfne the salad bowl. Pour on a dressing made from 
the following recipe, and mix gently with a silver fork : Yolks 
of two eggs, three-fourths of a cup of sour cream If you have it, 
if not use same quantity of sweet or sour milk thickened with a 
half teaspoonful of com starch dissolved In tablespoonful of 
cold water; level tablespoonful of sugar, teaspoonful of mixed 
mustard, half teaspoonful of pepper, teaspoonful of salt and half 
a cup of the best vinegar. Mix thoroughly and cook in double 
boiler or over the teakettle till It thickens. This dressing keeps 
well and the quantity is sufftclent for two salads of the size given. 

Snowballs-Cream one-half cupful of butter, add one cupful 
of fine granulated sugar, beat well; mix two level teaspoonfuls 
of baking powder with two cups of ftour, add alternately with 
one-half cupful of milk; beat the whites of four eggs very stiff 
and add lightly. Fm buttered cups half full and steam half an 
hour; roll in powdered sugar. The quantity wlll be sufftcient 
for Sunday's tea as well. 

Consomm6 a. l' Independence-The stock should be made on 
Friday, but the custard not until Saturday morning. Cut a 
knuckle of veal (10 cents' worth) Into four pieces; a quarter of 
a pound of lean ham; one large onion, or two small ones; three 
whole cloves, one piece of mace, and, after it begins to boll, a 
aaltspoonful of pepper. Put this into the soup pot and cover 
with two quarts of cold water. Cook until the meat leaves the 
bone. Take off the stove, strain through a sieve and set in a cool 
place until morning. Make the custard as follows: Beat two 
eggs with a spoon, add two tablespoonfuls of milk and one-fourth 
of a teaspoonful of salt. Turn Into a buttered cup and place in 
a pan of warm water. Cook In slow oven until firm in the center, 
then set away to cool. When ready to serve cut into small pieces, 
put Into the tureen and pour over It four cups of the bo111ng 
stock diluted with one cup of water. · 

Roast Lamb, Mint Sauce-As roast lamb with mint sauce 
seems almost the national dish for the Fourth of July, the most 
economical plan (In fact, the only way one can enjoy genuine 
roast lamb on this allowance) wm be to buy a fore-quarter 
and make It answer for two dinners and convert the rem
nants Into some savory breakfast or luncheon dish on the 

--
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third day. It should be roasted In a hot oven, with a cup of warm 
water In the pan, frequently basted, and not salted until aear11 
done, when it should be sprinkled with a liberal teaspoonful. 
Serve with mint sauce made with a half-cup of vlllegar bolled 
with two teaspoonfuls of sugar, then Poved over a level table
spoonful of chopped mint leaves and allowed to stand until lt la 
cold. • 

Cucumber Frltte~Peel and grate three full-grown, tender 
cucumbers. Preu all the Julee from the pulp and add to two 
cups of the pulp half a cup ef cream, a cup of flour, one table
spoonful of melted butter, a level teaspoonful of salt 
and half a saltspoonful of wllite pepper. Beat four 
eggs, yolks and whites aeparatel7, ve?T light, and add to 
the batter, whlcll should be very thick. Have ready a kettle of 
bolling cotosuet and drop ln one large spoonful at a time, remov
ing as soon as crisp and brown. Serve as TOU would fried oys
ters, which they Tef7 much resemble. 

Ch9r?7 Roll-As early as convenient In the morning stem 
and pit one box of cherr1ee (those that sell at the rate of three 
boxes for 25 cents), cover with one eup of granulated sugar, and 
let them stand until ready to uae. Sift two cups of flour, with 
two teupoonfuls of baking powder, one of sugar and a quarter
teaepoonful of salt; rub ln two tablespoonfula of butter and mix 
with two-thirds of a cup of milk. Roll out into an oblong sheet 
a balf·inch thick, spread with butter, then drain the cherries, 
leaving all tile Jutce for the sauce, lay them upon the dough, 
sprinkle with two tablespoonfuls of sugar, roll up closely and 
pinch the ends that the Julee may not escape. Place In a but
tered pan and bake In a moderate oven for thlrty-flve minutes. 
Add enough water to the Julee to make a cup and a half of sauce, 
thicken with a teaspoonful of flour dluolved In a tablespoonful 
of cold water, stir ln three level tablespoonfuls of sugar and boll 
for three minutes. 

These are Intended to be red and white menus, since ft ls 
Impracticable to use the other color of our flag (blue) In artl• 
cles of food. The salad should be garnlahed with rings of the 
white of a hard-bolled egg and diaka cut trom bolled beets, while 
the tiny ftaga 11<>ld at two cents a dozen may be used as table 
decorations in connection with the dosens of white aweet clover 
now bl0880DllnS ao luxuriously In many of our vacant city lot& 

Mrs. M. L. Grant. 
No. 41' Orchard Street, Chicago, Ill. 

MONDAY, JULY THE FIFTH. 

BREAKFAST. 
Blackberries with sugar and cream. 

Baked eggs. 
Breakfast biscuit and cotree. 



LUNCHEON. 
Cold corned beef sliced thin. 

Thin bread and butter. 
Bed raspberries and cream cookies. 

DINNlllR. 
Fried chicken. 

ll'laked potatoell. Deviled tomatoes. 
Green apple pie. Cheese. 

Cotf ee. 

Breakfast Biscuit-OU pint of tour, one rounding teasPoon
tul of baklq powder; altt the lour and baking powder together 
three times; one tableapoonful of lard rubbed thoroughly in the 
flour, one-fourth teaspoon of salt. Mix 88 soft 88 poaalble to 
handle with cold water; roll and cut into biscuit and bake In 
a bot oven twenty minutes. 

Fried Chicken-Take a aprlng chlcken, dl'888 and cut up aa 
for Pot pie. Steam for one-halt hour, aa thJe makes It more 
Juicy and more evenly done; then try In butter and lard mixed, 
a pale brown; sprinkle with one-half a teasPoODful of salt and 
a daab of pepper while frying. 

Flaked Potatoes-Get potatoes 88 perfect as possible; boil 
In their skins In salt water for one-half hour; drain dry and 
peel; rub through a coarse sieve onto a bot dish before the fl.re. 
Do not touch them after tbla or the flakes wlll ftatten out. Serve 
hot. 

Deviled Tomatoes-Two or three large, ftrm tomatoee, not 
over ripe; cut them into 11l1C4lll half an Inch thick and la7 on a 
sieve. Make a dreastnc of one tablespoonful of butter aad one 
of vinegar rubbed smooth with the yolk of one hard-boiled egg; 
add a teaspoonful of sugar, half a teaspoonful of salt, a fourth 
of a teaspoonful of mustard and a fourth of a aaltepoontul of 
cayenne pepper; beat until smooth and heat to a boll. Take from 
the fl.re and pour upon a well-beaten egg, whipping to a smooth 
cream. Put the veuel containing thill dreaslng in hot water while 
the tomatoes are being thoroughly brolled over a clear ftre. Put 
the tomatoes on a hot dlah and pour the dreaalng over them. 
Cooked In this way they are very nice with chicken. 

Apple Pie-Cruet: For one pie take two large handfuls of 
flour, a pinch of salt, a piece of lard the else of a turkey's esc, 
rub into the fl.our until smooth; mix with just eaou1h cold water 
to roll. Fllling: Take four or Ive larse tart applea, pue, quar• 
ter and shce thin. Line the pie plate with the cruet, place the 
11lleed applea on the cruet and aeuon with three-fourths cup 
of wgar, a piece of butter Ilise of walnut, a half a ll&ltapoon of 
ll&lt and a fourth of a arated nutmeg. Wet the edges of the 
under cruet. place the upper cruet over the apples and pre&B verr 



closely around the edge; prick the upper crust with a fork to 
keep from blistering. Bake alowl;y for half an hour. 

Cream Cooldee--One and two-thirds cups of sugar, one-half 
cup of butter, one cup of sour cream, three eggs, one-half tea
epoontul of soda, three cups of flour. Do not roll too thin. 

:Mrs. E. J. Parmely. 
:MlchJp.n Street, De Pere, Wis. 

TUESDAY, JULY 'rHE SIXTH. 

BREAKFAST. 
Black cherries. 

Fartnoae and cream. 
Boston brown hash, with tomato pickles. 

Great-aunt cornbread. 

LUNCHEON. 
Stufred squash. 

lDlectJ.on cake. 
Scotch scones. 

Iced chocolate. 

DINNER. 
Almond aoup, with custard. 

Scalloped lamb or mutton. 
Stufred eggplant. Potatoes In cream aauce. 

Ginger water Ice. 

Fartnoae-One cup farlnoee stirred graduall;y Into one quart 
of bo1Ung water salted with three-quarters of a teaspoonful of 
salt. Cook twenty minutes, attrrlng occulonall;y. Serve with 
cream and sugar. (One of the best breakfast foods.) . 

Tomato Pickles-Take small tomatoes which have turned 
red, but are atm unripe; put them In glass cana together with 
mint leaves. Pour over them hot salted vinegar. 

Great-Aunt Cornbred-Beat one egg with a pinch of salt, 
add one pint of sweet milk, two tablespoonfuls of molasses, but
ter size of a butternut (melted). One heaping teaspoon ot baking 
powder mixed with part of cornmeal. Stir In cornmeal until 
rather attff, but not too stiff to pour. 

Stuffed Squash-Choose a small summer squash with tender 
akin, wash It, cut out the stem end, remove the pulp and seeds 
without breaking the squash, mix them with sausage meat or 
cold meat chopped fine, season ver;y hlghl;y, replace In the squash 
and bake about three-quarters of an hour. 

Election Cake (over 100 ;years old)-Two and one-halt cups 
raised bread dough, two cups sugar, one-half cup butter, two 
eggs (a ltttle ot the white reserved), cinnamon, nutmeg, pinch 
ot salt, one-half teaspoon soda, one-halt cup atoned and chopped 
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raisins, oBe-half cup ot currants. Beat together sugar, butter 
and eggs until smooth. Beat these into the dough with the band 
until well mixed. Exchange band for spoon, stir In spice, salt 
and fruit. Pour Into two buttered pans. Cover and let stand In 
warm place one-half hour •. The rlslng wlll not be perceptible un
til subjected to the heat of the oven. Bake one-half hour •. When 
done mlx sugar wlth the reeerved white ot egg unW stUr enough 
not to drop from the spoon. Apply with a cloth. 

Iced Chocolate-Four ounces sweet chocolate, one-half cup 
of sugar (scant), one-half pint of water, one quart of cream, one 
teaspoonful of vanilla. Put chocolate, water and sugar In a 
saucepan to melt; stir until smooth. Heat cream In double boil· 
er. When hot add It gradually t.o the chocolate mixture; beat 
until well mixed. When cold add vanilla, strain and freeze. 

Almond Soup, with Custard-ll'our ounces shelled sweet al• 
monds; scald and rub oft skins; pound t.o a smooth pulp In a 
mortar, adding a few drops of mllk to prevent olllng. Gradually 
mix In a quart of mllk and four ounces sugar. Heat over a mod• 
erate ftre. .Meanwhile mlx smoothly the yolks of two eggs, a 
wineglass full of milk and a UtUe salt and pepper. Put lnt.o 
small pan rubbed with salad oil, set into larger pan containing 
bot water. Heat until the custard hardens. Cut Into thin Inch 
strips. When the soup boils mix a half-cup of it with the beat
en yolks of two eggs and stir them with the rest. Pour lnt.o a 
tureen and cool. Before serving add the strips of custard and a 
little nutmeg. (A hot-weather dish to be eaten cold.) 

Scalloped Mutton or Lamb-Chop ftne cold cooked Jamb or 
mutton. Put a layer In bottom of baking dish, then a layer o! 
fresh or canned tomatoes, then a layer of bread crumbs, and ao 
on untll the dish is full. Season wen wlth salt, pepper and but .. 
ter. Bake until the bread crumbs are brown. 

Stuffed Eggplant-cut an eggplant lnto halves, scoop out 
the ftesh, leaving a sumctently thick rind to hold it In shape. 
Chop the ftesh ftne and mlx with an equal amount of chopped 
bread, two tablespoonfuls melted butter, a teaspoonful of salt, a 
quarter-teaspoon black pepper and a dash of cayenne. Mix thor
oughly and put lnto shells. Lay on t.op of each a thin sllce of 
bacon and bake ln a quick oven forty minutes. 

Ginger Water Ice--Slx ounces preserved ginger, one quart 
lemon ice. Make lemon tee as follows: ..._,ur large juicy lemons, 
one quart water, one orange, one and on&-quarter pounds sugar. 
Boil sugar, water and rind ot lemons and orange ftve minutes. 
Cool lt and add Julee ot orange and lemons, strain and freeze. 
Pound tour ounces ot the ginger to a paste, cut the other two 
ounces into very thin slices and stir these lnt.o the lemon Ice. 
Repack and stand away to ripen. Jira. a. R. Hillyer. 

University Helghta. Madison, WI&. 
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WBDNESDAY, JULY THE SJllV.lllN'UL 
[Thia meal la planned for bread-b&klng dq.} 

BREAKFAST. 
Drolled white fleh. Stewed potatoeL 

Breadetlcks. 
Coffee. 

LUNCHEON. 
Baked eggs; French rollL 

Radlshee. 
Milk custard. Iced tea. 

DINNER. 
'l'urbot A. la crGme. 

Sliced tomatoes. 
Baked tongue. Sauce Hollandalle. 

Potato in pyramids. 
Raspberries and cream. 

Stewed Potatoea-Sllce a generous pint of cohl bolled Pota
toes. Put into a saucepan butter the size or a pigeon's egg, and 
when It bubbles add an even teaspoonful of flour-the sauce not 
to be thick-which cook a moment and then pour In a cupful of 
milk-or better, cream. Season with a half-teaspoontul of salt and 
one-quarter teaspoonful of pepper. Stir slowly until ft boils up. 
then mix In the patato sllcea. When thoroughly hot they are 
ready to be served. 

Breadstfcks-Set bread at night. In the morning, after knead
ing, take from the dough a piece equal to one-quarter loaf. 
Cut and roll Into pieces three-quarters of an Inch thick and four 
Inches long. Place In a pan an Inch apart and set In a warm 
place for half an. hour. Bake In. a moderate oven ten mhlutes. 
Serve hot. Practice alone makes perfect the shape and color or 
the sticks. 

Roll&-When the bread ls ready to put Into the pans take 
dough equal to one loaf and add one tablespoon.tu! each .of butter 
and lard and sugar. Mold Into biscuits and put In a JMUl-not 
too close together. Let them rise for an hour, or until light, and 
bake quickly In a hot oven. It desired bot for lunch, put the 
dough, before molding, Into the tee chest until an hour and a 
half before luncheon. These biscuits cut la half and toasted In 
a moderately hot oven make delicious rusk for breakfast tlke next 
day. 

Baked Eggs-Butter well Individual fish-baking dishes and 
Into each drop a fresh egg. Sprinkle over each a pinch of salt 
and pepper. Then cover with a thick layer of flne dry bread 
crumbs and scatter bits butter on top, about one-half teaspoonful 
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to an egg. Bake In a quick oven until brown-about flve min· 
utes. (Some consider the addition of a little grated cheese be
fore baking or a little mayonnaise dreaalng when served an im· 
provement.) 

Milk Custard-This ts a dish which, considering Its cheapness 
mid delicacy, la little used. It la a refreshing dish for a hot day 
-.pectally ezoellent for children, who can make an entire meal 
from it. Buy a bottle of liquid rennet, made by James T. Shinn 
of Philadelphia, price eighteen cents (all good grocers carry It). 
TbJa will keep any length of time. To one quart of milk, slight· 
17 warmed, add one tablespoonful of liquid rennet, stirring only 
eno-sh to mix it tboroughb'. It should atand on or near the lee 
for an hour before aervlng. Kl:lt a tableepoontul of cinnamon in 
a oapfal of sugar and sprinkle over the custard llo8 served, add· 
Ing cream. 

Ieecl Tea-The moat economical way to prepare iced tea ts to 
make a Pot of rather strong oolong tea, early In the morning. 
Pour a pint of fresh bolliq water alowly on three heaping tea
spoonfuls of tea, cover tightly and set one side-not over the 
flre. When perfectly 9Qld, pour oil the tea hlll the leaves and 
set on the lee. Have a large bottle of filtered water lying on 
the lee and just before servlnK. add one quart of this water to 
the tea. Serve In glasses with a slice of lemon and sugar to taste. 
Small Jumps of lee ml.1' be added it desk'8d. 

(A more deltcate tea, but more a:peaalve, oaa be made with 
cold water. Pour the entire quantity gf water to be used on twice 
the quantity of tea used with llQtllng water and let It stand 
from slx to twelve hours Were 881'\'ing. The cold water ex
tracts the refreshing qu•lltlea ot the tar. wlth1>ut ~ astringent.) 

Turbot A la ~e-¥1ck the bones from the white-fish left 
from breakfast (a little freshened codfish cia.p. be a4ded it there Is 
not a pint of white). Make a sauce of a pint of milk, a few sprigs 
of parsley and a slice of onion; simmer together until well flav
ored; wet one tablespoonful of flour and stir In with butter half 
the size of an egg. Beason 'W'ttb a teaspoonful of salt and one
quarter of a teaspoontal of pepper. tH codfish Is used take one
halt the quantity Qf aalt.) Use IDCU:vldual ftlb 4Wi.es. Put a lit· 
tle sauce In dtsh, thNl a layer of ftah, aJMl ao gn, putt.llag sauce on 
top. Cover with rolled crackers or bread crumbs and brown in 
a moderately heated oven. 

Baked Tongue-Get a beef ·tongue weighing from three to 
four Pounds, either keell, or better, ooraed 01U1 or two da11. Put 
It fnto a pot of boiling water uough to aovw It u.d kt lt IH>H 
gently without atoppinc Wl.W the akln w111 aUp eutly from It, 
about two hours and a half. Have a teakettle et. boUlac water 
to replenish as the water boUa away, juat keeplns the tonsue oov
ered. lf the tongue Ss freall add Olle tablespooatul et. salt w tile 
water fn which It Is botled. When done skin It, rub with );)utter, 
sprln~l~ thorouchlY wlth bread crumba and bake twenty min· 
utes. Serve hot with sauce Hollandaise. (There wtll be enough 
cold tongue left for a lunch or a Sunday supper.) 

-
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Bauce Bollandalse-Mlx well the yolka ot two eggs In one 
tablespoonful of cold water. Add one tablespoonful of lemon 
Julee, one teaspoonful of salt and a quarter teaspoonful of cay
enne pepper. Boll In a double pan and beat until the butter 
melts and lt rlaea to a froth. 

Potato Pyram.llia-Mold mashed potato in after-dinner cof
fee cups or molds. Turn out, sprinkle with crumbs and little 
blta of butter and brown In the oven. Cold mashed potato can 
be utilized In this way. 

Sliced Tomatoes-When used as a vegetable should be served 
plain, allowing each member· of the family to use for dressing 
salt, pepper, oil or vinegar, one, all or none, to taste. Great 
are should be taken in the selection of the tomatoes to have 
them perfectly ripe and never overripe. They should be solid and 
aerved very cold. Calculate one moderate-sized tomato to a per-
son. Elizabeth B. Baird. 

No. 460 Dearborn Avenue, Chicago. 

THURSDAY, JULY THE EIGHTH. 

BREAKFAST. 
Blueberries and mllk. 

Summer sausage. Potato kloaae. 
Bread balls. Coffee. 

LUNCHEON. 
Tongue salad. Creamed potatoee. 

Bread and butter. 
WUcl red plums. Spice cookies. 

Royal spruce beer. 

DINNER. 
Toast soup. 

Stuffed beefsteak, sauce plquante. 
Ragout of vegetables. Watermelon. 

Coffee. 

Bummer Sausage-One heaping cup bolled beet, chopped; one 
heaping cup bread crumbs; one tablespoonful of flour: one salt
spoonful of salt; three dashes of pepper; one-halt teaspoonful 
of powdered sage; one-halt teaspoonful of powdered marjoram; 
thyme and celery salt mixed. Moisten with one-half cup boll
ing water: mb: well and make Into cakes like sausage and try 
In butter. 

Potato Kl~Beat a pound of bolled potatoes to a smooth 
pulp, and while still warm add one-half teaspoonful of salt, one-
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ball saltspoontul of pepper, two ounces butter, slightly melted, 
one tablespoonful bely minced parsley and two well-beaten eggs. 
Beat well, then drop the preparation, a tablespoonful at a time, 
into deep boiling fat, dipping the spoon each time into boiling 
water and being careful in dropping them to retain the shape of 
the spoon. Fry unW a golden brown (about two minutes). then 
drain on blotting paper and pile up tastefully on a hot plate and 
garn1ah with parsley. 

Bread Balls-Allow well-worked bread dough, made of the 
whitest 11.our, to become very light. Butter the hands, pinch off 
small bits and roll into round balta, making one dozen. Put 
them into warmed and greased gem irons. Let them become 
light, prick with a fork, turn a pan over them, and bake in a 
quick oven. They should be a delicate brown and as nearl7 
round as possible. 

Tongue Salad-Mix together one cupful cold tongue cut In 
dice, a sprig of parsley minced ftne, one-halt teaspoonful of salt, 
one saltspoonful of pepper, one hard-bolled egg cut ftne, and a 
tablespoonful and a half of Durkee's salad dressing. Line a salad 
bowl with crisp lettuce leaves, put in the tongue mixture and 
garnish with a bard-boiled egg, sliced, and a few celery tips; then 
pour over a teaspoonful of the dressing. U a salt tongue la used 
no more salt wlll be required. 

Spice Cookies-One cup of sugar, a heaping tablespoonful 
and a half of butter, creamed together, one-halt cup of sour milk, 
into which has been stirred one-half teaspoonful soda. Add a 
scant half-teaspoonful of cloves, a halt-teaspoonful each of cin
namon, iattmeg, vanilla and almond extract and one saltspoonful 
of ginger. Mix very stiff and roll very thin. Sprinkle granulat
ed sugar over before baking. Thia makes about three dozen. 

Royal Spruce Beer-Three-quarters of a pound of loaf sugar, 
one gallon of water, one-quarter ounce of ginger, the grated rind 
of two lemons and a teaspoonful essence of spruce. Add one-halt 
cake yeast, dissolved in a half-cup of water. Let it ferment; 
strain, and bottle alr-ttgbt. 

Toast Soup-Brown two heaping tablespoonfuls of butter In 
a kettle. Break four slices of toast In bits and stir them in the 
butter. Pour four teacupfuls of bolling water over and add one
half teaspoonful salt, one saltspoonful of pepper and half a cup 
of good cream-more if the cream ls thin. Let it just come to a 
boll and serve. This is a very delicate soup. 

Stuffed Beefsteak-Take a tender sllce of round steak an 
Inch thick, remove the bone, trim and spread with stuftlng, roll 
up and tie with a · string. Have ready a dripping-pan In which 
you have fried two slices of salt pork. Put in the roll and brown; 
then put In half a cup of hot water and sprinkle a saltspoonful 
of salt and half a saltspoonful of pepper over the meat. Cover 
closely and cook one-half hour. Serve with sauce plquante poured 
over. 

Stuftlng-()ne-half pint bread crumbs, one teaspoonful of 
811Jllmer savory, one-quarter teaspoonful of salt, one saltspoon-

.... 
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ful of pepper, a tablespoonful of butter and one teacup bolllns 
water. Stir all together and spread on the ateak. 

Bauce Plquante-Heat one cupful liquor from tongue or &DJ' 
kind of beef, sklm and aeason with a aaltspoonful of aalt and two 
dashes of pepper. Stir in a heaping tablespoonful of browned 
ftour, wet up in a quarter of a cup of cold water. As It thiak:ena 
put In one tablespoonful of butter, one-half teaspoonful minced 
parsley and one-half teaspoonful sweet marjoram, one tableapoon· 
ful onion vinegar and one teaspoonful of made muatard. Boll up 
and ae"e. 

Ragout of Vegetables-Parboil one carrot, two potatoes, one 
cup string beans, one cup green peas, one onion and a quarter 
of a pound of salt pork. Drain and take out the aalt Pork. 
Slice the potatoee, carrot and onion; add one allced tomato, one 
cup of atock, two teaspoonfuls of butter, and a aaltspoonful of 
pepper. Cook all together one-half hour and aerve. 

A half a watermelon can be bo1lght at moat places, and thla 
Will be aumclent for ftve pe1'90lla. 

Wheaton, Do Pap Coanty, m. 
Kl88 Bllllth A. HuUDg. 

FRIDAY, JULY THlll NINTH. 

BRllAKFAST. 
Huekleberrtea, sugar ant! cream. 

JDaa A la crame. Sliced tomatoee. 
Breakfast pufts. 

Co tree. 

LUNCHlDON. 
Cold bolled ham. Cottage cJa._. 

Bread and butter. Iced tea. 
Cream raspberry tart. 

DINNER. 
Cream of sweet corn. 

Broiled wlllteftsh. Mashed potato. 
OuC111Dbera. liJggplant, French llt71e. 

Letnoll pie With cheeee. 
Co free. 

Cream Raapbefl'1' Tart-Line a deep pie plate or shallow puf
dlng dllh with pie cruet; then ftll the dlBh with the berrlee and 
sprinkle over them one-half cup of powdered sugar. Roll the 
pie cruet oat a little thicker than for aa upper crust of a pte and 
spread over the berries, leavins the cruet a little larger than th• 
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cllah. anct do not press down the edge. Bake In a moderate oven. 
lleunrhlle make a custard by placing a cup of cream or rich milk 
over the tire ID a double boiler and when It comes to the bo111ng 
point at1r In halt a teaspoonful ot corn starch, moltite:Red with 
a UWe cold milk and one tablespoonful ot sugar. Beat light the 
wlaites of two egp and add to the mixture. Cook a moment be
fore taking from the Are. Stand the dish contaiDJnc the custard 
ID a pan of cold water and stir until the custard la cold. When 
the pie la baked, carefully remove the top crust and pour the cold 
custard over the fruit. Replace the crust and allow the pie to be
come cool before serving. 

Eggplant, French Style-Boll a large eggplant until tender; 
peel and mash smooth, aeason with one tablespoonful butter, one 
half aaltspoonful pepper, one level teaspoonful salt and a little 
thyme. Chop fine two hard-boiled eggs and one-halt an onion. 
Add twc tablespoonfuls of bread crumbfl. Mix well with the 
ecsplant, ~at Into buttered dllh, put bread crumba over the top 
With blu. of butter and bake In quick oven until brown. 

lllllzabeth Colton. 
flo. 8168 h'alrle Avenue, Chicago. 

l:lATURDAY, JULY THE TBINTB. 

BREAKFAST. 
Cherries on the stem. 

Wbeatena with sugar and cream. 
Rice and meat croquettes. 

Cotree rolls. Coffee. 

LUNCHEON. 
Fried -calves' brains. 

Tomatoes dresaed lndlviduall;r. 
Thin bread and butter. 

Hot or iced tea. 

DINNER. 
:Mutton soup. 

Babel llver. Brown quirled potatoes. 
Wax beans. 

Currant pudding with cream. 
Coffee. 

Rice and Keat Croquettes-One cupful of bolled seasoned 
rice, one cupful of finely chopped cooked meat (any kind left 
over from yesterday will do), one ealtspoontul of .aalt, a little 
pepper, two tablespoonfuls of butter, half a cupful of milk, one 
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egg, Put the milk on to boll; add the meat, rice and the season
ing; when this bolls add the egg, well beaten: stir one minute, 
remove from the 11re and when cool shape like croquettes; dip 
In beaten egg, then In cracker crumbs and fry In hot fat till 
brown. 

Coffee Rolls-81ft one and one-half quarts of ftour Into a 
pan; to this add one-half teaspoonful of salt, om1 pint of cold 
water and one cupful of soft yeast; mix Into a loaf and let rise 
over night. In the morning work Into the dough a rounded table
spoonful of butter, half a teacupful of white sugar and half a cup
ful of English currants which have been well washed and dried In 
the oven; before putting them In sift some ftour and sugar over 
them, then work them Into the dough thoroughly, make Into long 
rolls, dip Into melted butter, place In pan, let them rise and when 
light bake In a quick oven 11tteen minutes. These are very nice. 

Fried Calves• Braln&--Soak the brains for an hour In cold 
water, then boll for twenty minutes In water containing a small 
onion, three sprigs of parsley, a ealtspoontul of salt and a table
spoonful of vinegar; throw them Into cold water to blanch, re
move the skins and ftbers, then cut In slices, dip them In a bat
ter made of one well-beaten egg, one tablespoonful of ftour, a 
mite of salt and one-halt cupful of milk. Fry to a light brown 
and serve on a hot platter. 

Tomatoes Dressed Individually-Take ftve tomatoes that are 
fully ripe but ftrm and smooth, peel them, cut In llalves, take out 
the most of the pulp and seeds, being careful not to break the out
side. Make a French dressing of one tablespoonful of strong vin
egar, three of salad oil, one-half teaspoonful of salt and a salt
epoonful of pepper; mix the pulp and seeds with the dressing, re
turn to the halves of tomatoes, set each half on a fresh leaf of let
tuce on an Individual dish and serve. 

Mutton Soup--Two pounds of coarse, lean, chopped mutton 
(the scrag makes good soup and costs little); halt an onion, sliced; 
one cup of milk, half a cup of raw rice, two quarts of cold water, 
one teaspoonful of salt. Put the meat Into the cold water with 
the onion and simmer tour hours; when nearly done add the salt, 
set away until cold, then skim and strain; return to the pot with 
the rice, which has been soaked for three hours, simmer half an 
hour, turn In the milk, which has been heated, stir and serve. 

Baked Liver-Get a calf's liver, wash thoroughly and wipe 
!iry. Cut a long, deep hole In the side, make a stuffing with one 
pint bread crumbs, three slices of bacon and an onion chopped 
ftne, a few sprinkles of pepper, one teaspoonful of butter and a 
beaten egg (no more salt wm be needed In the etufftng than the 
bacon furnishes), sprinkle a saltspoonful . of salt Into the Inci
sion, then put In the stuffing, sew or tie together, lard It over, 
sprinkle a. teaspoonful of salt on the outside, dredge with ftour, 
put In the roasting pan with a cup of water and bake two hours. 

Browned Quirted Potatoes-Pare a halt dozen good-sized old 
potatoes (old potatoes are best If put Into cold water when put 
on to cook), let them cook until thoroughly done: 
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drain, maah and season with one-half cupful milk, one teaspoon
ful of salt, and a tablespoonful of butter; beat them well, press 
through a colander into the serving dish, do not let colander touch 
potatoes or dish, and set in the oven till nicely browned. 

Wu Beane-Wash well and cut the ends from the beans and 
cut in two or three pieces; two quarts of beans wlll be suftlclent; 
throw into bolllng water, to which has been added a heaping tea
spoonful of salt. The water should only commence to boll when 
they are put ln, as long bolling makes the water ftat and taste
less and the· vegetables wlll not look well or have a good flavor. 
Cook the beans one hour and season with a teaspoonful of but
ter, some pepper and one-half cup of good milk. Do not cover 
while cooking. The water should be almost bolled away before 
the sea8oning ls put ln. 

Currant Pudding-Put one cupful of tapioca Into a small 
strainer and let cold water run through it to cleanse it; pour 
botllng water over lt and cook ln a double boiler until the tapioca 
ls transparent; add one-fourth teaspoonful of salt; stir often 
while cooking. Pick over one quart ripe currants and wash them, 
put them ln a glass dish, sprinkle over them two cupfuls ·of white 
sugar, tum the hot tapioca very slowly over them and after lt has 
cooled a little set on the fee to get very cold. When served wltb 
cream this makes a delicious and cool summer dessert. 

Mrs. Edward m. Sloan. 
No. 124 Sixth Street, Flint, Mich. 

SUNDAY, JULY THE ELEVENTH. 

BREAKFAST. 
Blackberries. 

Oatmeal croquettes. 
Bgg vermlcellt. Thirded bread. 

Co tree. 

LUNCHEON. 
Potted ftsh. 

London crumpets. Cottage cheese. 
One egg cake. Raspberry vinegar. 

DINNER. 
Roast veal. Mashed potatoes. 

Summer squash. Stuffed tomatoe&. 
Baked berry roll, fruit sauce. 

Coffee. 

Oatmeal Croquettes-Warm one cup of cooked oatmeal In one 
tablespoonful of milk; add the beaten yolk of one egg and one 
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saltspoonful of ult. When cool shape Into BID.all ovals, roll la 
crumb&, dip In beaten eggs, roll In cnunbe again and fry In 
smoking-hot fat. 

Thirded Bread-One cup white ftoar, one cup rye ftour, one 
cup yellow cornmeal, three tablespoonfuls sugar, one teaapoonful 
salt, one-halt cake compressed yeast dl.saolved In one scant haU
cup water. Mix these Ingredients with milk, scalded and cooled, 
till thick enough to be shaped Into a loaf. Let the loaf rlae till 
It cracks open. Put Into a pan and when llght bake one hour. 

Potted Fish-Chop and pound to a paste all the fragments of 
cooked ftah you have. Beason highly, using the proportion of 
one-half teaapoonful of salt, one-half teaspoonful of made mus
tard, one-half saltspoonful black pepper and three dashes cayenne 
to a pint of the paste. Moisten with a little melted butter. Pack 
closely In small atone jars. Put the jars In a steamer and heat 
for halt an hour. Then press the meat dO'Wll again and cover with 
hot melted butter. Thia will keep for a long time and may be 
served In slices or used for sandwiches. Remnants of tongue and 
poultry are very nice prepared In thle way. 

London Crumpets-Three cups ftour, one-half teaspoonful salt, 
one teaspoonful sugar, two teaapoontu.ls baking powder, one egg, 
one pint milk, one teaspoonful cinnamon. Sift together ftour, 
salt, sugar and powder; add beaten egg, milk and extract; mix 
Into a ftrm batter. Heat a well-greased griddle and on It set 
greased mumn rings. Half ftll the rings, bake on both aides, and 
when done serve hot with cottage cheese. 

Cottage Cheeae--One quart sour mllk, one teaspoonful butter, 
one saltapoonful of salt, one tablespoonful cream; place the milk 
In a pan on the back of the stove and scald It until the curd has 
separated from the whey; spread a strainer cloth over a bowl, 
pour In the milk and drain till quite dry; put the curd In a bowl 
with the butter, salt and cream; mix to a smooth paste with the 
hand, then roll Into small balls. 

One-Egg Cake-Cream together one cup sugar and butter the 
size of an egg; add one beaten egg; into thla stir two-thirds of 
a cup of milk and halt a teaspoonful of vanilla; sift two tea
spoonfuls of baking powder with two scant cups of flour and add 
gradually; bake thirty minutes In a moderate oven. 

Raspberry Vlnegai:--To tour quarts red raspberries put enough 
vinegar to cover; let stand twenty-four hour11; scald and strain 
It; add a pound of sugar to one pint of juice; boll twenty min
utes and bottle; It la then ready for use and will keep for years; 
to a glaaa of lee-water add two tablespoonfuls; it la very refresh
ing. 

Roast Veal-Get three pounds from the loin and dredge with 
salt, pepper and flour. Put stripe of salt pork oTer the top. Allow 
half an hour to the pound and cover with a buttered paper to 
keep the meat from burning. Add water when the flour has 
browned and baste often. When done take up the roast, add more 
water it needed and make a brown gravy fn>D> tbq liquor fn the 
pan. 
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Summer Squash-Summer squashea are good onl7 when 
eoung and treab. Waah and ollt Into small plecea. TU skin and· 
jeeda need not be removed. Cook bl bolllnc. salted water twenty 
mlautes. Place the squaah In a strainer or cloth and squeese ua
ttl the IMIU&sh ls dr;v. Turn Into a basin, add two tablespoonfuls 
of cream or milk, a tabletlpoonful of butter, a aaltspoonful of salt, 
a half saltspoonful of pepper and heat again before se"tng. 

Stuffed Tomatoee-Cut a thin slice from the stem encl of six 
tomatoes. Remove the pulp and mix with it an equal amount of 
buttered cracker crumbs. llix with this a teaapoonful of alt, 
three dashes of pepper and a few drope of onion Juice. Fill the 
tomato skins with the mixture and sprinkle buttered crumbs over 
the top. Bake till the crumbs are brown. 

Baked Berry Roll-One pint of fiOlll' ttlfted 'With en• heaping 
teaspeonful of baking JIC)wder; mb: ID.to th.la oue tai.J.espooD.fu! 
of butter or lard and one-half teuJOonful of salt; add thr~ 
quarters of a cup of milk and roll out on•flllrd of Ul Inch thick. 
Spread thickly with aa7 kind of bel'rla, alft eupr over and roll. 
Bake half an hour and serve hot with fruit 9&llCe. 

J.l'rult Bauee-Cr41am teget¥r one-It.alt onp of ll1lllU' aad one 
tableepeonful of butter; add oM beaten en. me cap of mashed 
bel'!'les, and one oup of bont:ag milt. Wet one teaepocmful of 
eorn etareh ta en<Mltfh milk to dJaaoln It and atlr In lllowiJ'. Let 
all boll together three mlD.aties aa• ....-e. 

Bl'bUl'D, IIL Mn. -0. A. Wakeley. 

MONDAY, JULY THil TWJllLFI'H. 

BmBAKF ABT. 
'Ba.namas with currant 'USce. 

Bashed veal with scrambled egp. 
Avena gema. Cotree. 

LUNCHlilON. 
lhrlllll aa1uhrlchee. 

Oucumbel'll. Ji'rendl en.ins. 
laVOF cakes. Frothed chooolate. 

DINNER. 
(keen-corn soup. 

ll'lank steak broiled. Mashed potato& 
Tomato farcl. 

Raspberry foun. Coffee. 

Bananas with Currant .Julee-Cut the bananas an Inch thick, 
place on a dish and sprinkle over sugar, one tablespoonful to four 
bananas; then add the juice of a cupful of currani. Prepare the 
night before and set tn a cool place. 



Hashed Veal--Obop 1lne cold roast veal, or veal cooked in any 
style will answer. .Moisten with two tablespoonfuls of veal gravy 
or water. When hot break into It four eggs. If you have a cupful 
of veal, If not half a cup of fine stale bread crumbs will auwer 
nicely to make the quantity, add a large saltapoonful of salt. Bttr 
the eggs until cooked, add a tablespoonful of butter and a tea
spoonful of chopped parsley, If liked. Serve quickly. 

Avena Gema-Take one and one-half cups of cold cooked 
"avena." Beason with a half-teaspoon of salt (lf none was used in 
cooking), add two-thirds cup of mllk (part cream ls better) and 
white flour to make quite a stiff batter. Beat well, drop In hot 
gem pana, bake quickly. They are light, tender, sweet and very 
palatable. 

Swisa Bandwlchea-.MI.% equal parts of grated Bwisa cheese 
and chopped English walnut meat. Season slightly with salt and 
cayenne. Spread between thin slices of bread, slightly buttered, 
and cut In fancy shapes. 

Savoy Cakee-Beat together for twenty minutes the yolks 
of ab: eggs and one-halt of a pound of powdered sugar. When 
light and thick add one-halt of a pound of sifted pastry flour, the 
grated rind and juice of one lemon and four ounces of corn starch. 
Whip the whites of the eggs to a stiff, dry froth and carefully 
cut them In. Bake In a quick oven In finger molds that have been 
buttered, then dusted with flour and sugar. 

Tomato Farci--Out four tomatoes In halves, place them In a 
frying-pan, the open side down, In one-halt Inch deep of hot fat • 
.Move them about untll they are cooked a little tender. Lift them 
from the pan carefully and place them side by side In a baking
dish. Pour around them two tablespoonfuls of sweet oll, sprin
kled with a tablespoonful of chopped onion, one of parsley, a 
halt-teaspoonful of salt, half a saltapoonful of pepper and a good 
pinch of cayenne. Bake in bot oven twenty minutes and se"e 
in same dtsh. 

Raspberry Foam-Boak half a package of gelatine In half a 
cup of cold water until soft; heat to bolling two and one-half 
cups of red raspberry juice; sweeten to taste and turn over the 
soaked gelatine. Stir until perfectly dtssolved, then strain and 
set the dish In lee water to cool. When cold beat the whites 
of three eggs to a stiff froth and stir Into the thickening gela
tine. Beat until the whole Is a solid foam stiff enough to retain 
Its shape. Turn Into small molds previously wet with cold water . 
then pile roughly in a dish. Serve with whipped cream. 

.Mrs. .Marlon 0. Wilson 
No. 11407 Lulngton Avenue, Chicago, 



TUJllSDAY, JULY· THE THIRTEENTH. 

BREAKFAST. 
Black raspberries. 

Oatmeal porridge, cream and sugar. Broiled bacoJa. 
Wheat 11.our griddle cakes. Sirup. 

Tea. 

LUNCHEON. 
Veal loaf. Sliced cucumbers. 

Thin bread and butter. 
Sliver and gold cake. 

DINNER. 
Potato soup. 

Lamb chops, breaded. Mashed potatoes. 
Beets, pickled. CUrrant pie. 

Cheese. 
Vienna coffee. 

Sliver and Gold Cake-One cup of sugar, half a cup of butter, 
two cups of flour, one cup of mllk, four eggs, one teaspoonful 
(scant)' of almond extract, one heaping teaspoonful baking pow
der Sift the flour and powder together. Beat the butter to ,. 
cream and gradually beat In the sugar; add the ftavori"lt· Add 
the milk to the beaten sugar and butter; take half the mt.x.•ure, and 
add the whites of three eggs beaten to a very stii!' trotn, 11.n.'.i halt 
the flour stirred In. Bake In two layers. Take the •;•;uer half the 
mixture, and add the beaten yolks of four eggs, and Rt !:- in ~ar;r 
fully the remaining half of the flour. Bake In two lay':!r~. when 
done put In alternate layers-the silver on top. 

Chocolate Cream Frosting-White of .one egg beaten to a stltr 
froth, and halt the quantity of cream. Add confectioners' sugar 
till thick enough to spreaii. Spread between the layers and on 
top. Melt half a cake of German sweet chocolate by putting In 
bowl over bolling water; add a teaspoonful bolling water to the 
chocolate, beating well, and pour over the cream frosting on the 
C9::.e. 

Beets, Pickled-cut bolled beets In slices: put In a glass or 
earthen Jar, with one tablespoonful grated horse-radish, six 
cloves and vinegar enough to cover. They will be ready to use 
In about ten or twelve hours. or, If preferred, use the beets the 
first day without pickling. 

Currant Pie-Butter the pie plate and cover with paste 
that bas been rolled quite thin; 11.11 with ripe, red currants not 
previously cooked; sprinkle plentifully with RUgar, dredge In 
a little tlour, and put In two tablespoonfuls of water; wet th• 
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edge of the pute and cover with top crust, cutting silt ln center, 
pressing the edges well together, and bake about three-quarters 
of an hour. 

Vienna Coffe&-To one and half cups of bolllng milk add one 
cup of whipped cream, and pour th1a' lnto one quart or more of 
atralned coffee. Mrs. Clara Sloane 

No. 522 El. Costilla Street, Colorado Springs, Colorado. 

WEDNElSDAY, JULY THiii FOURTElllNTH. 

BRJ!IA.KF AST. 
Sllced tomatoes. 

Broiled mackerel. 
Bot buttered toast. 

Coffee. 

LUNCHEON. 
Pea salad. Brown bread and butter. 

Huckleberries. Small cakes. 
Iced or hot tea. 

DINNER. 
J'rled chicken with Hollanda1.Be sauce. 

New potatoes. Corn 079tera. 
Currant sherbet. 

Coffee. 

Pea Salad-Take cold peas left from dinner, add cucumber 
allced and quartered; place on lettuce leaves and cover with 
French dressing: Three tablespoons oil, one tablespoon vinegar, 
one-half teaspoon salt, am.all q~ teaspoon pepper, few drops 
of onion juice. 

Small Cakes-One cup sugar, one-half cup butter, one-half 
cup mllk, one and one-half cups flour, two level teaspoons bak• 
Ing powder, two eggs. Beat butter to a cream, add sugar grad· 
ually, then the well-beaten yolks, the flour and milk alternately, 
and lastly the whites, well beaten. Baking powder should be 
sifted w1th ftour. 

BroUed Chicken-Singe and spilt down the bac1t and wipe 
with damp cloth. Season well with salt and pepper. Take some 
butter ln the right hand and rub o.,. .. the bird, letting the greater 
part go on the breast and legs. Dredge with flour. Pat fn broiler 
with breast to the heat ftrst. When the chicken Is a nice brown, 
which wlll be In about ftfteen minutes, place In a pan in a mod~ 
ate oven for twelve minutes. Place on a bot platter, season with 
butter and serve Immediately. This 1a for chicken welghl.nc 
about two and a halt pounds. 
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Jilollpw.e S.uce--ODe-halt teaeu.p butter, juiee of lemon, 
7oi.s of two egp, epeck cayeue, oae-~ te&ll>OOQ. salt, one-half 
4lUP bolling water. Beat hutter to a cream, add 7olka one at a 
time, then the other tn&redieats. Put bowl ID bolling water and 
beat with egg-beater unw thick as aoft cutard. Turn on plat
ter ilrouBd cbickea. 

Cora Oyetera--One cupful Sour, half cupful melted butter, 
three tablespoonfuls mtlk, one small teaspoonful salt, one-fourtll 
teaspoonful pepper, one pliit grated corn. Pour the corn on ftour 
and beat well; thq add the other lncredlente and beat rapidly 
for three mlaute1. Have fat la the trying-pan to the depth of two 
Inches. Whes am.oklng bot put ln the batter by the spoonfuL 
Hold 1pooa close to fat and the shape of oyster wlll be good. Fry 
about ftve mlnutee. 

currant Bherbet--One pint of sugar, one quart of water, one 
pint of currant juice, the juice of a lemon. Boll water and supr 
together half an hour, add lemon and currant juice to this and let 
cool and freer:e. Mrs. L. S. Boughton. 

Battle Creek, J41ch. 

THURSDAY, JULY THE FIFTJCJCNT'll. 

BREAKFAST. 
Iced currants. 

Codftsh croquette&. 
Wa1Bee. Coffee. 

LUNCHEON. 
Chicken terrapin. Potato balJ& 

Thin bread and butter. 
Barberries. Tea. 

DINNER. 
Canelon ot beef. Flemish sauce. 

Potato aou1116. Green peas a. la Franoalle. 
Tomato jelly salad. 

Peach charlotte. Iced coffee. 

Iced Cnrranta-Waah and drain dry large bunches of ripe 
currants, dip into beaten white of egg, put in sle7e so that they 
will not touch each other, sift powdered sugar thickly over them 
aDd put In a warm place till dry, Cherries and grapes may be 
prepared In the same way. 

Cod1lsh Croquettes-One pint bowlful of raw fish, two heap
ing bowlfuls of pared potatoes (let the potatoes be under medium 
size), tour tablespoonfuls of milk, butter the size of an egg, one-
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eighth al a teaspoon of pepper. Pick the flah very be and meu
are 1t Ughtb' ID the bowL Put the potatoes Into the boller and 
the flah on top of them; then cover with bolllng water and boll 
half an hour. Drain off all the water and mash flab and pota
toee together unW be and Ught. Then add the butter, pep
per and the milk. Beat well When cool roll Into cro
quettes, dip ID egg and bread crumbs and fey a light brown In 
boWng fat. 

Waftlea-Mlx together one pint of flour and one pint of milk 
to a amooth paste; add one-half Of amall cup of butter, barely 
melted; add to this the well-beaten :yolks of three eggs, then 
tbe beaten whites, and Jut before baking one teupoonful of bak
ing powder. Beat very hard for two minutes and bake In a very 
hot Iron. This recipe le delicious and never fafla. 

Chicken Terrapln-CUt up the rem.alna of cold chicken Into 
small pieces, being careful not to get llD7 akin In the di.eh. Put 
Into a skillet or chaftng-dfsb one-half pint of eream or rich milk. 
Mix together one tablespoon of flour and one of butter, and when 
the cream comes to a bofl atlr this In. Season with a small half
teaspoon of salt and a dash of pepper. Have ready two hard
boiled eggs, chopped ftne, mix with the chicken and stir Into the 
thickened cream. Let the mixture come to a boll and serve. Thia 
la a dellghttul wa:y to use op the "odds and ends" of chicken. 

Barberrlee-Two cups of raisins, seeded and chopped, one
half pound of chopped citron, one cup sugar; Julee of one lemon, 
one-half cup of water. Stew all together 11.ve minutes. Line 
lllD&ll patt7 pans with rich pie crust ftlled with the above mixture, 
cover with upper crust and bake In quick oven. These will keep 
ID a cool place tor several da:ys. 

Canelon of Beef-Two pounds of the round of beef, the rind 
of half a lemon, three sprigs of parsley, one teaspoon of salt, one
fourth teaspoon of pepper, one-eighth of a nutmeg, two table
spoons melted butter, one raw egg and half a teaspoon of onion 
juice. Chop meat, parsley and lemon rind very be. Add other 
lDgredlents and mix thoroughly. Shape Into a roll about three 
Inches In diameter and six In length. Roll ID buttered paper, tie 
aeaarely and bake thirty minutes, basting with butter and water. 
When cooked place In a bot dish, gently unroll from the paper and 
aerve with Flemish sauce, tomato or mushroom sauce, or any 
other you may prefer. There will be enough left to serve cold for 
the following day's luncheon. 

Flemish Sauce-cut a cupful of carrots Into very small dice. 
Cover with bolling water and simmer one hour. Pot three table
spoons of butter, two of ftour, a sltce of carrot, an onion cut ftne, 
a blade of mace and twenty peppercorns In a sauce-pan. Stir over 
the fire one minute and add two cupfuls of any kind of seasoned 
meat stock. Simmer gently half an hour. Add a cupful of milk, 
boll up once and strain. Now add the cooked carrot, one table
spoon chopped parsley, two of chopped cucumber pickles, and, 
U 7ou like, one of grated horseradish. Taste to see If salt enough. 

Tomato Jell7 Sala4-'l'ake eight aood-elsed tomatoes, remcmt 
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aldD8 and stew centty ten minutes with a slice of onion, six 
cloves, ci sprinkllng of pepper and a half teaspoon of salt. Pass 
this tha'f)\lgh a sieve to remove seeds, etc. Stand it on back of 
stove .w.d stir Into it one-half box or gelatine dissolved in a 
small half-cup of boiling water. Strain through a cloth Into 
glasses wet In cold water, and set away to harden. There should 
be a pint and a half In alL Serve In slices on lettuce leaves with 
mayonnaise dressing. This may be prepared with canned toma
toes also. 

Peach Charlotte-Soak one-third of a box of gelatine ln one
thlrd of a cup of cold water till soft. then pwr ln one-third cup 
of bolling water, one cup of sugar, juice of one lemon. Strain 
sumcient canned or freshly stewed peaches through a sieve to 
make a cupful and add It to the other Ingredients. Stir all to
gether In a dish set In cold water, and when the mixture begins 
to harden beat In the sttmy beaten whites of three eggs. Pour into 
a mold. Serve with whipped cream. :Mrs. S. C. Parka, Jr. 

Lander, Wyo. 

ll'IUDA.Y, JULY TH1C SIXTEENTH. 

BlUIJ.AKF A.ST. 
Apricots and cream. 

Baa l la goldenrod. Fried tomatoel. 
Parker house rolla. 

Co tree. 

LUNCHEON. 
Ceclls. Sliced cucumbers. 

Bread and butter. Sponge cake. 
Blueberries. 

Tea. 

' DINNER. 
Soup l la Salvtnf. 

Boiled bass· with mushrooms. 
Baked cauliflower. Mashed potatoeL 
~n custard. Wafers. 

Cotree. 

Fried Tomatoes-Cut 1D halves and try to a golden brown ID 
bu?181'. Serve on toast. 

Eggs l la Goldenrod-Put one tablespoonful of butter In a 
trying-pan and when bubbling add one tablespoonful of flour, one
half teaspoonful of salt, one-half saltspoonful of pepper, and 
gradually one cup of milk. Add the whites of three hard-bolled 
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ecP chopped tine. Wilen hot pov Into a hot cUA. RWb t1ae ~ 
through a atratner OTIJI' all anti gvnlU Wltll pU"81ey. 

Parker HOWie Rolle-Taft t1"> ISUM'ta of flour an• J'bb ID.to IC a 
tableapoontal of lard dcl a leYel teupoonful of .alt; JIWt la a de9p 
bteadpan and make a hole Ill the llour. Into wbkh poer -.s pblt 
of cold. bolled milk, and ane-llalf cup or J'U8t. C..er the pan 
and let It stand an night. In tile mondag lltlr It •• •4 lmeacl 
well, and set bl a warm pw. to rlee; let It rl.M '9a1181lt llllODP 
(it wlll rise 1n one and one-half houra~1 then roll it out on the 
board about one-half hleb thick; cat Wlm aa OYal ~ _. fold 
each one together througtt the center. placbag a lltt of batter ta 
each creue. Lay them on thin sheet&; let ti- rlle • llaar and 
then bake ID. a quick Offll ftfteen mlData 

Cecila-Chop one cup of cold reut beef or ftlft lltealt; ._. 
with salt, pepper, onion Juice and Worcesterahlr'e llUlce; acid one 
tablespoonful of melted butter, two tabteapooefalll ll.-d crumbs 
and one egg Yolk; stir anUl well mtted; 1bape, rell Ill tour, eg 
and crumbs and try ID. deep fat; they should be allBted like 
small croquettes or in the form of ballB; ae"e with tomato sauce. 

Soup A. la Salvlnl-Purchaae a chicken 1 year old; singe; draw 
and cut It to pieces; crack tbe bones ud well lllaall the meat: put 
In a kettle one tableapoontal of butter and one •Deed onion; 
cook until brown, then add three quarts of cold water and the 
chicken. Lower kettle and cook lllowly for two hOUl'll. Now add 
two bay leaves, one onion witll alx cloftB and a blade of mace; 
cover and cook 1lowl7 oae hour longer; strain anl. stand Mide 
to <'001. When cold nm d&7 akllll off all the fat and turn the 
IOUP, without sediment, Into & kettle; bring to bolling Point; 
moisten three tableapoonfulB of arrow-root 1n & little cold water. 
add It to bolling soup and stir bolling agatn.. Beason With alt. 
pepper, and add one-half teaspoonftll of eoup creena chopped 
fine. Strain and It 1B ready for use. 

Bolled Bau with lluahroomtt-Clean a 1IM bua and sew up 
In a thin cloth. Put Into bolling water in which 7011 have ml%ed 
four tablespoonful• of vinegar, with B1x whole black peppere and 
a Uttle salt. Cook about twelve minutes to the pound. Prepare a 
cupful of drawn butter, boll llaJf can of mushrooms twent;y min• 
utes, drain, chop up and stir, with the jutce or half a lemon and a 
Uttle pepper, Into the drawn butter. Simmer together three min· 
utes, put the ftah upon a hot dlah ana pour one-third of the sauce 
over It, serving the rest In a boat. 

Baked Cauliflower-Wash a large head of. catllltlower. put It 
Into bolling salt water and boll rapidly tor ftve minutes. Thea 
push It back where It cannot poulbly boll for thlrt7 mtautea. 
Drain carefully, put it Into a baking dish, cover over It a pint 
of cream sauce, dust with Parmesan cheeee anti ra It Into & hot 
oven tor fifteen minutes. 

Froeen CUatard-Beat ~e 101k8 of foar ens until cre&ftlT: 
pour Into them two Quatta of acalcllng mtlk; add two cape of 
sugar; return to the fire and stir for Just a mlaute; add a qUat'&er 
of an ounce of gelaUne that baa been aoakblg a balf.laour la -.. 



llalf enp of aol4 water; atralD ud flavor. WJum perfectlJ cold, 
freeze. . 

lweet Waten-Beat to a cre&Ql ID a warm bowl two ounces 
of butter and ten ounoea of ftne sranulated sugar. Add three 
eggs, OD.e at a tlm.e. and beat thOl'Ougbly after each ta added. Sift 
on th1s mtnun one-h&Jf DOQJld of ftow and gradually pour over 
It one-half plat of milk. beating uatU 11111ootb. Drop 011 buttered 
tins, two or three Inches QU't, llalf-tableQoonfula and spread over 
UD8 bl round& Angela Harrison. 

No. di Beldell Aveaa., Oblcaco. 

SATUltDAY, JULY THlll BllVJDN'l'llllil 

BRJaXF.AST. 
Melona. 

OodlBb-maltre 4• h6teL Potato ribbon. 
Com aldllu. Graham. bread. 

Coffee. 

LUNCHEON. 
Cereal with fru.lt. 

Thlnb' sliced bread and butter. 
J'roseD banana& .ADp1 food. 

DINNER. 
Vesetable soup. 

Boaate4 calf's heart. Corn pudding. 
Salad A. la columbine. 

BlackberrJ cobbler. Cottee. 

Melone-A good, sweet melon fa very cool and refreshing on 
a bot morning. The rough, green ooat and deep Indentations 
changing to a golden tint give promfae of food ftt for "the gods." 
Place the melon on fee until ft ta thoroughly chilled, tll.en cut 
open and scrape out the eeeda, ftll the ca'Yfty with ftnely cracked 
tee and serve. 

Codftab-Maltre d' HOtel-RemOTe the akin and bones from 
three altcea of fresh oodftah and cut each 11Uce In two pieces; 
season with one teaspoonful of salt and on&-balf teaspoonful of 
pepper; dust with flour; dip the pleeea In beaten eggs, cover 
them with cracker crumbs and try In hot tat. 

Have ready a . dressing made by stirring one ounce of butter 
to a cream, to which you have added one tablespoon of lemon 
juice, one tablespoon of fine-chopped parsley and one-eighth tea
spoon of nutmeg; spread this over the lab and serve while hot. 

Cereal with Fruit-I have transferred thta dish from break
fllt to luncheon as being more appetfafng that time of day, and 



-al9o beeaW creem and a.la do DO& ~ •wlwn.te ID tM 
cligelt1Ye orpna of JD0.t ~ 

Take 8Ye large. 8rm. 80lll' apples. Jl8l'9 and care. care being 
tabD to leaft a ~ eaYlty In tile cents llllglatJT larger 
at one end tban the other. Cook thme ID a slr9P made bT boll
ing tm flYe minutes one eaptal al llUPI' ID two capfola al water, 
il&Yored witn on•iDcb piece al lltick eiDDamon and a few abaY• 
IDp from the 7elknr rind al a lemon. Tam the appleB once. 
earetal17; wlu.::i done Utt with a llklmmer and place ID a preU;y 
bowl, the large.: end al the caYltJ' upward. HaYIDg cooked 7oar 
fayorfte cereal, ail each caYlty heaping full with it and poor the 
boiling strup OYer all. Bene either bot or cold with cream. and 
I will guarantee 7onr itWe onee will not longer refuse the ~tb
pYIDg food. 

.Frozen Bananu-Cat six bananas eroaaw1ae ID very thin 
..UC.; add half·J)OUJld al Powdered llllPI' to them, let stand an 
boar, then add a quart al water and the grated peel al a lemon. 
When the near is dluo!nd put all ID a 1'ree:ler and freeze as 
7ou would Ice cream. A i;tnt of cream, wbipped at.Ur. JD&7 be 
added it llked. Bene witn whateYer kind al cake 18 moat con· 
Tenient. Theee frozen things lltllt better for luncheon than attar 
a heavy dlnnw, and take U.e place of tea or coffee. 

Routed Calf's Heart-Take a calf's heart and wash It thor
ougb.ly In cold water; cot out the vefDa and arteries. Make a 
stualng with one heaping tablespoonful of bread crumbe, one 
tablespoonful al chopped oniCJUI. one aalt.Qoonful of powdered 
aage, one-half a aaltspoonful of aalt and a quarter of a teaspoon
ful of pepper. Moisten with milk or water, put Into the caYity 
caused by the removal of the arteries and aew the edges together. 
Put tn a deep dish and half coyer with bolling water 1D wbich an 
onion ha8 been placed. Bake ID a hot oven one hour, baatlDg 
every ten minutes; add more water ff necessary. When half 
cooked add a half teaspoonful of salt and a aaltspoonful of pep
per. When the heart la done ;you ma;y make a gravy b;y thicken
ing the water that is left 1D the dish with a teaspoonful tlour 
wet tn cold water. You will find this a very nice occaaional d1ah 
for dinner and a very inexpensive one. 

Salad l la Columbine-Skin five medlum-tdzed smooth red 
tomatoes, place each in a cop and barel;y COYer with aeaaoned 
gelatine. When cold and ready to serve, turn out and place a 
spoonful of mustard dreeelng on each. 

Corn Pudding-Take alx small or four large ears of corn, cot 
tha thinnest poaalble shaving from the rows of com on the cob: 
then a heavier la;yer, and 80 on until It Is all cut off. This ta 
much nicer than grating or acraplng, aa It Is not 80 musb;y and 
does not make the pudding 80 solid. There should be about two 
cups of thla pulp. Take two eggs well beaten, stir In the corn. 
add a level tablespoonful of butter, three-quarters of a teaspoon· 
ful of salt and a quarter of a teaspoonful of pepper; Btlr thor
oughly and gradually add two cups of sweet milk. Pour Into a 
pudding dish and bake three-quarters ot an hour In a moderate 
oven. Serve bot with the meat. 



Blackberry Cobbler-This ls a southern dish someUmes callecf 
"family pie." Take a yellow pudding dish, llne It with pastry and 
flll wltll ripe, luscious blackberries or dewberries well picked 
over {It will take about a pint and a half). Sprinkle with sugar 
and cover with a top crust, which has been rolled thin, douo1ed 
together and gashed with a knife; open out plate on top ana 
press the edges down with a fork, unless you have learned the 
art from some "old mammy" of making a rolled edge With the 
thumb and finger. Bake slowly one-halt hour and serve with 
cream or butter and sugar. This ls also good cold if any should 
be left over, which ls not probable. Allee J. Withrow. 

Lexington, Va. 

SUNDAY, JULY THJD BIGHTBBNTB. 

BRJDAKFAST. 
Cracked wheat with rich milk anc! -.. 

Poached eggs on toast. Coftee. 

LUNCHEON. 
StuUed calf's heart with browned onlou. 

Rice with tomato sauce. 
Cornstarch pudding with crushe4 fruit. 

Tea. 

DINNER. 
Asparagus soup. 

Roast leg of mutton, browned POtatoea. 
Green-corn oysters. Vegetable salad. 

Berry roll with sauce. Coffee. 

Stuffed Calf's Heart-If people only knew bow delicious a 
calf's heart ls, it would be more POPUiar and the butchers would 
ask more than 10 cents for it. In France 1t Is considered a dell• 
cacy. Make stufling as for a tul'key of a cup of bread crumbs 
seasoned with teaspoon butter, qu1<..rter-teaspoonful salt and three 
dashes of pepper, with a pinch of sage or thyme. Fill the cavity 
full, tie a buttered paper over end to keep 1D place. Bake for one 
hour, basting often. Thicken the gravy with browned flour. Gar
nish the dish with spring onions size silver dollar, bolled almost 
done, then put in pan with the heart to fln1sh cooking and brown 
slightly. . 

Rice with Tomato Sauce -Three-quarters of a cup of rice 
cooked in milk boiler; do not stir. When done, while yet hot, 
mold Into cones by putting Into egg cups for flve mtnutes and 
turning out on to platter. Boll, strain three large tomatoes. 
thicken with tablespoon flour; one-half teaspoonful salt, one-
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quarter salt epoonrut of pepper, one tablespoon butter; pour 
very hot on rice cones. 

Corastarch Pudding-one pint rich milk, two tablespoons of 
cornetarch molet811.ed with a UtUe of the mtlk, three tableapoona 
of eugar, two eggs well beaten; heat mtlk to near bolllng; add 
one-half teaspoon salt, the sugar, then the dlsaolTed cornstarch; 
etlr constantly; when unlformlY smooth add the eggs and let 
boll two minutes; poll? Into mold to cooL Wben turned out for 
table pour over It the crushed fruit. Prepare thla by Cl'U.lhing 
a box of re4 raspberries or other fruit with three-quarters cup or 
powdered sugar and three tablespoons of water: stir well; allow 
to atand one hour. 

Aaparagua Bou'p-Get a amall, lean beef bone (6 centa); atm
mer two hours: allow tb.ree bunches of asparagus to boll three
quartera of an hour 1n pot; do not unite these unW done: then 
cut off the tender tip• of two buncnea and return to aoup; re
serve the other for our vegetable ealad; rub the aaparagua atalll:a 
through the colaalder 11DU1 all pulp bu dropped Into the pot; add 
to one-half pint of. rich milk one teupoon of Alt, one-half tea• 
epoon of white pepper; heat and thicken with heaping tablespoon 
of flour; pour into soup and allow It to boll up once. A dellcioua, 
creamy soup. 

Vegetable Salad- Line platter with crl8P lettuce leavea. 
Cut up and place upon It one cr1ap cucumber. Three firm toma• 
toes, tips of one bunch of uparagus aaved from aaup, and three 
beeta thoroughly done and cooled. Pour over m&TOnnalae drese
lng. 

Berry Roll-Kake rich blacolt dough; roll out Into one large 
square (or two smaller ones). In center of square heap berries. 
cherries or any freah fruit, and two tablespoonfuls of sugar. 
Pinch the enda and edcea well aa you fold over. Bake In moder
ate oven. Serve with butter and powdered augar creamed to
gether, or with any plain sweet aauce or plain cream and sugar. 

Mrs. Laura Torbert. 
No. BJ Prairie avenue, Chlcaao. 

MONDAY, JULY THE NINJ!lTEBNTH. 
[An eoonomtcal day of New l!lagland cUahaJ 

BREAKFAST. 
l'ble homin7 with cream and maple alrup. 

Eu toast. Bot blueberry cake&. 
Coffee. 

LUNCHlilON. 
Mutton broth, Boston brown bread. 

Warm gingerbread and cream. 
Iced cocoa. 
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DINNER. 
Black bean soup. 

Brown fricaasee of veaL 
Bolled potatoes. French beets. 

Lettuce, perfect dreaslD.g. 
Peaches. 

To make th1s day a success economically beef shortening 
mut be appreciated and understood, as it ls even better than 
butter for many recipes. 

Beef Shortening-Take all scraps of good beef fat left from 
roasts, steaks, corned beef or the liquor It Is boiled in or fresh 
suet bought for the purpose. Cut up in pieces, first removing 
every trace of meat and scraping off burned and blackened places. 
Place in an old granite saucepan with one potato scrubbed and 
cut up, skin and all. Heat slowly Ull fat begins to melt so that 
tt won't stick and burn. Stir or shake occasionally and squeeze 
with spoon till fat ls all melted out of meat ftber. Strain at once 
into atone jar or old mu11ln tins. Should be clear and congeal to 
a good cream color. Wlll keep as long as butter in a cool place. 

Egg Toast-Six slices of bread half-inch thick, two eggs, half. 
cup milk, halt teaspoon salt, one tablespoon butter and one of 
beef shortening. Beat together eggs, milk and salt in shallow 
dish. Dip In the slices of bread on each side, drawing off what 
does not soak in. Heat butter and shortening in fcylng pan, lay 
in the aoaked bread and fey a good brown on both sides. Serve 
llot. 

Bluebercy Cakes-One pint sUted ftour, one pinch of salt, two 
even teaapoons baking powder, one-quarter cup butter, one-half 
cup augar, one egg yolk and white beaten separately, one cup 
milk, one heaping cup huckleberries or blueberries. Sitt to
gether flour, salt, and baking powder two or three times. Cream 
butter, add 81lg&r and beat again. Add beaten yolk, then milk. 
Stir In the flour and beat thoroughly. Add white, beaten stiff, and 
1aatly the berries picked over, washed and sprinkled with ii.our. 
Bake in mu11ln tins about half an hour. Sour milk may be used, 
With one-half teaspoon soda tnstead of the baking powder. 

Jrlutton Broth -Two pounds lean neck of mutton, cut up 
emall bones and alL Cover with four quarts cold water and add 
one small onion sliced and bring to a boil. Wash and soak one
halt cup rice and add to the broth as soon as it ls fairly bolling. 
Keep all well covered and bolltng steadlly an.hour and a half or 
two hours, until creamy and thick with the rice. Skim out meat 
and bonas and set broth where it wUI cool so that any fat may 
be removed. Cut meat up 11.ne, removing bones, and beat with 
the broth, adding one small tablespoon salt. It any ls left over 
It makes an excellent addltlon to a tomato soup next day. 

Boston Brown Bread (sour mllk)-llrlix tn the order given 
one exact half-cup white cornmeal, one-half cup eye flour, one
half cup sraham flour, one-halt teaspoon_ salt, t;>ne good halt tea-
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spoon soda pulverized, and beaten Into one-quarter cup molasses; 
and one and a quarter cups of sour milk. Steam three hours. It 
you have not the regulation brown breat Un, the oatmeal boiler, 
well greased, makes a good steamer and a nice shaped loaf. 

Gingerbread-A piece of beef shortening size of an egg melted 
In one cup boiUng water; add one cup molasses, then two cups 
flour, In which are sifted one teaspoon fine soda, one and a half 
teaspoons ginger and one-half teaspoon salt. Beat well; bake 
In a shallow tin In a quick oven. Should not be cut while hot, 
but may be lightly broken and eaten without fear of Indigestion. 

Iced Cocoa-This should be made of all milk, and ch1lled 
without adding any cold milk. Beat thoroughly just before 
serving. 

Black Bean Soup-Soak over night one pint black beans. In 
the morning Pour otr the water and add two quarts fresh cold 
water. Set them on to boll slowly. Slice one small onion, fry In 
one tablespoon butter or beef shortening to a light brown and 
add to the beans. Simmer four or ftve hours or till beans are soft, 
adding a little cold water It they botl too hard. When soft rub 
the beans through a soup strainer, put the soup on to boll again 
and thicken with one tablespoon of flour cooked In one of butter 
(to prevent beans f~m settling). Now add, ff you have it, a 
Uttle water fn which corned beef, a salt tongue or a ham have 
been bolled or the bone or a bit of the meat. This gives a better 
taste than any amount of salt and pepper seasoning. There 
should be two quarts of soup when finished. Pour over slices of 
hard-bolled egg and lemon, which should be served In each plate. 
Serve very hot with croutons. 

Brown Fricassee of Veal-Two pounds lean veal otr the cheap 
part of the leg. Remove fat and bone and cut meat In two-Inch 
"gobs." Put the bones on to simmer In cold water enough to cover. 
Salt, pepper and flour all over each "gob" of meat. Heat one 
tablespoon butter and one of beef shortening In frying-pan (or 
two tablespoons ot either alone) and fry meat brown all over. 
Remove and If fat ts all used up add as much more. Fry brown 

.. one small onion sliced and two tablespoons flour. Add the sim
mering water from the bones and stir till smooth, adding more 
water or a little sour mtlk to make sauce enough to cover the 
meat. Strain over the meat and stew slowly, closely covered for 
two hours. This will make tender the tough parts of veal or beef 
and ts a delicious dish. Add more salt and pepper ft needed just 
before serving. 

French Beets-These are baked Instead of being botled and 
retain a much better flavor and juiciness. Select beets of even 
afze, wash, and allow plenty of time to bake tm tender, about 
three hours. Peel, slice and serve hot with dabs of butter, salt 
and pepper. 

Lettuce with Perfect Dressing-This fa a pretty dish to finish 
at table whtle the meat course ts being cleared away. Arrange 
the lettuce beforehand In a bowl with the leaves standing up so 
that the dressing can get down Into them when poured over. For 
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the dressing prepare a soup plate or small bowl by rubbing with 
onion. In this mix two saltspoons salt covered Ughtly with pep
per and a Ciash of cayenne. Melt with one tablespoon vinegar 
and add two or three tablespoons salad oil. Stir all together 
with a small lump of ice until it thickens and looks opaque. Re
move ice and pour dressing lightly over every bit of the lettuce. 

The gingerbread left from luncheon may be cut in small 
squares or diamonds and covered' with powdered sugar, when It 
looks Uke new. Mrs. V. C. Sanborn 

LaGrange, Ill. 

TUESDAY, JULY THE TWENTIETH. 

BREAKFAST • 
Pears. 

Sliced Baked Ham. 
Light rolls. Cofree. 

LUNCHEON. 
Bread and butter. 

Tomatoes, with mayonnaise dressing. 
Tea cakes. Blackberries, with cream. 

DINNER. 
Green-pea soup. 
Fried chicken. 

Boiled green corn. Beets. 
Chocolate wafers. Peaches and cream. 

Baked Ham-Cover your ham with cold water and let It 
simmer gently, just long enough to loosen the skin, so that it 
can be pulled oft (this will probably be in from two to three 
hours, according to the size of your ham). When skinned, put 
in a dripping pan In the oven, pour over It a teacup of vinegar 
and one of hot water, in which dissolve a teaspoonful of English 
mustard. Bake slowly, basting with the liquid every few minutes 
for two hours; then cover the ham all over to the depth of one 
i.llch with coarse brown sugar, press it down with your hand 
firmly, and do not baste again until the sugar has formed a thick 
crust, which it wm soon do in a very slow oven. Let It remain 
in a full hour after covering with sugar, ttll it becomes a rich 
golden brown. When done drain from the liquor in the pan and 
put on a dish to cool. When 1t is cool, but not cold, press, by 
turning a ft.at dish on top. The pressing makes it cut firmly. 

Light Rolls-The bread must be made in a warm place. One 
quart mllk, one teacup of yeast, one quart and a pint of ft.our. 
When this sponge is light, work in a well-beaten egg and two 



tablespoonfala melted butter, with a teaspoonful of salt, half a 
teaapoonfal of aoda dlaaolved In hot water, one tablespoonfal of 
white augar and enough 8our to make sort douch. Let thla stand 
8ve hours. Shape with your hands Into balls. Put them closely 
together In the baking-pan; let them rlae one hour. Bake half an 
hour. Do not let the rolls touch each other. The beet 817.ed ~ 
for loaves are made of block-Un, eight and one-halt Inches long 
and four and one-half Wide. The pan should be greased sllgbtly 
either with lard or butter. 

Bolled Green Corn-choose full grown but not bard corn. 
Teet with your nail When right, the milk should escape In a 
Jet and not be thick. Put Into bolling water and cook fast twenty 
minutes. 

Chocolate Wafen-Thls Is a favorite recipe of the wife of 
Senator J.C. S. Blackburn, of Kentucky. One-half cup of butter, 
one tablespoonful of lard, one cup of sugar, one-half teaspoonfal 
of salt, one-half teaspoonful of cinnamon, two ounces of grated 
chocolate, melted, one teaspoonful of baking powder, dissolve In 
two tablespoonfuls of milk, two and one-half cups of 8our. Roll 
them, using as little 8our as possible. Bake quickly. 

Mrs. S. M. Hart17. 
No. 701 W. Chestnut street. Louisville, Ky. 

WEDNESDAY, JULY THE TWENTY-FIRST. 

[Menu for persons with Impaired dlgeetlcm.a.] 

BREAKFAST. 
Blueberries. 

Granola with sugar and cream. 
Cod8eh and cream served on whole-wheat bread tout. 

Shredded cereal coffee. 

LUNCHEON. 
Granose ftakes In bot milk. 

Shredded wheat biscuit. 
Chicken custard. 

Racahout des Arabes. 

DINNER. 
Asparagus soup. 

Broiled beefsteak. Baked potatoes. 
Celery with white sauce. 

Whole-wheat bread. 
Orange sherbet. 

After-dinner coffee. 



\. 

The Granola, granose flak.ea and shredded wheat biscuit have 
directions for preparlq on the outside of each packap. The 
Bhredded cereal coffee also has directions on boL 

Codftsh In Cream-Cut salt flBh Into one-quarter Inch dice, 
pour boiling water over It and let stand for ftve minutes. Allow 
one cup of thin cream to one-quarter eup of flab; drain the flab, 
add to the botllng cream and serve on toaat. A speck of cayenne 
ls a great improvement. 

Whole-Wheat Bread Tout-Kake the bread for toast In this· 
way: One pint mil«. two tablea~ls ll'Quls.t$d supr, one 
teaspoon salt, one.half Ollllce 76Ut. Set the ;veast to rise mixed 
with one-halt eup of tepid water and the sugar. Scald the milk, 
and when It ls eool enough add the yeast, salt and flour; make 
as stiff a sponge as you can beat with a wooden spoon, probably 
about ftve CllPB ot flour. Let It rise to a llttle mqre than double 
its bulk. Then add as much more ft.our as you ean work In by 
cutting with a knife. This bread does not require kneading, but 
should be handled lightly. Now PQt It Into pans, kneading It a 
very little; let It nae once more, then bake ~re slowly than you 
do ordinary bread-about forty minutes; therefore do not let it 
get quite 80 Ugbt. From this bread (groWJ1. stale) make thin 
alleea ot toast, butter sllghtly u.d pour codfish In cream over. 

Shredded Cereal Coffee - Make according to directions on 
package and serve with hot milk. 

Chicken Custard-Bcald together one cup of strong chicken 
atoek and oue cup ot cream. Pour It over the well·beaten yolks 
of three eggs and oook In a double boiler u:uttl aUgb.tly thickened. 
Add one-quarter teaspoon salt and serve cool In custard cups. 

Racahout des Arabea-One·halt pound best French chocolate, 
one pound rice flour, one.fourth pound arrowroot, on~half pound 
loaf sugar sifted. These materials are to be thoroughly rubbed 
and mixed together. A deaaertspoontul of tlJ,ls mixture should be 
slightly wet with milk or water, then stirred Into one pint of boil· 
fng mllk and bolled for tlve minutes. This ls excellent food for 
invalids or eonvaleacenta. Serve hot as a beverage. The amounts 
given In this recipe will make enough to last a long time. 

Brolled Steak-Turn your steak every ten seconds while 
broiling, aa the $ulcea rise to the top and run otf and are lost if 
the ateak la not turned very often. If ateak one Inch tlllck ls 
brolled. for eight minutes It will be very rare; lt tor twelve min· 
utee, It will be rare; U for fifteen minutes It wm be well done. 

Celery with White Bauoe-Bcrape clean and cut the celery 
Into ~h plecea. Cook ID boillng salted water half an hour, or 
until tender. Dram 4LDd mix wlth white aauce. Celery la var
Ucularly good tor nervous or rb.eumaUc people. 

· White Sawie-One pint milk, two tableepoonfula butter, two 
keaplng tablaapoontuls ftour, one-half teaspoonful salt, one-11.aU 
1&ltapoontul pepper. Heat the milk over hot water. Put tbe but• 
ter fJl a cranlte saucepan and stir until It melts and bubbles. 
Add the dry 11.ou~ and atlr quickly utU well Jalxed. Pour on 
~tb1rd of. the milk. Let It boll aad stir well u it thlckena. 

-
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A4d another third of the milk. Let It boll up, and thlc& . .J. and 
lt1r vigorously unUl perfectly smooth. Be sure all the lumps are 
rubbed out while In this thick state. Then add the remainder 
of the milk; let It boll, and, when smooth, add the salt and 
pepper. ' 

Orange Sherbet-Two and a half cups water, one and a halt 
cups sugar, juice of 11.ve oranges, juice of one lemon; boll the 
augar aad water together for about twenty-11.ve minutes; when 
cool add fruit juice and freeze; serve In small glass cups. 

After-Dinner Coffee-Use the cereal. coffee, using double the 
amount of coffee that you do for breakfast coffee. 

Anonymous. 

THURSDAY, JULY THE TWENTY-SECOND, 

BREAKFAST. 
Dr. Martin's breakfast food. 

Grape mal1Jl&}ade. 
Hot buttered toast. · Deviled beer. 

Coffee. 

LUNCHEON. 
Salmon salad. Bread and butter. 

Easy sponge cake. Iced tea. 
Cantaloupe. 

DINNER. 
Chicken curry with rice. 

Baked sweet potatoes. Sliced tomatoes. 
Blackberry charlotte. 

Chocolate. 

Dr. Martin's breakfast food makes a delicious porridge; 
directions for making on package, and to be served with cream 
and sugar. 

Grape Marmalade-At this season there Is so much fresh 
fruit on hand that the housekeeper will ftod herself with "left
overs." About the most satisfactory way of using up a small 
11.uantlty of fruit is to make It into marmalade. Take the grapes 
which have dropped from the bunches and take the seeds out; 
then weigh or measure, and allow measure for measure of fruit 
an'1 sugar. Place all together In a preserving kettle and boil 
slowly twenty-11.ve minutes; then add the juice of one lemon to 
every quart or pound of fruit. Set away In marmalade or jelly 
~sses and serve very cold. Place in lee box the night before. 

Deviled Beef-Take slices of cold roast beef, rub with a little 



mustard if llked, lay them on broiler: broil over hot coa1a. 
Serve on a hot dlsh, with llttle lumps of butter on each slice. 
Sprinkle salt and pepper over alL 

Cantaloupe Melons - These should be cut in half and the 
·teeds removed before sending to the table. A tablespoonful of 
'trained honey in each half ls very nice. 

Easy Sponge Cake-Three eggs beaten one minute, one and 
one-half cups sugar beaten with egg for ftve minutes; add one 
cup flour and beat one minute; one-half cup of cold water, and 
another cup of flour in which has been mixed one teaspoonful 
of baking powder; beat all together one minute. Bake in a 
slow oven. 

Chicken Curry-Boll a chicken with great care, sklmlllfns 
constantly and keeping covered with water. When tender, take 
out the chicken and remove the bones. Put a large lump of but
ter into a spider, dredge the chicken meat well with flour, and 
1ay in the hot spider; fry a nice light brown; keep hot and dry. 
Do not allow it to get hard. Take a pint of the chicken broth 
and stir into tt two teaspoonfuls of curry powder, two of butter 
and three of flour, one of salt. Stir till quite smooth; then mu: 
with the broth tn pot; when well mixed, simmer flve minutes: 
then add the browned chicken. Serve on large dish, garn1sh"4 
1rlth rice. 

Baked SW'eet Potatoes-Scrub wen with a small brush kept 
for that purpose. Bake as you would Irish potatoes, only giving 
them longer time. When ready to serve, place on a hot potato 
cloth or napkin, crack open each one and place a piece of butter 
inst de. 

Blackberry Charlotte-Make a bolled custard witll one quart 
of milk, yolks of six eggs ~d three-quarters of a cup ot sugar; 
1lavor to taste. Line a large glass dish with sllces of sponge 
cake dipped in sweet cream, then a layer of blackberries well 
sweetened, then another layer of cake and berries as before. 
When the custard ts cold, pour it over the whole; then beat the 
whites of the eggs to a stiff froth, add one-half cup of sugar, and 
flavor to taste; heap up on the top and decorate with large 
berries. Frances Pearson. 

Box 67, Nappanee, Ind. 

ll'RIDAY, JULY THE TWJllNTY·TBIRD. 

BREAKFAST. 
Cherries au naturaL 

Cereallne flakes. 
Jllggs 1D surtout. 

-



LUNCHEON. 
Veal croquett• 

Tbtn bread and butter. 
Stewed currant& 

Iced tea. 

DINNER. 
Baked haddock with sauce. 

llaabed Potatoes. Creamed carrots. 
Cabbage salad. 

Dewberries. Angel food. 
Co tree. 

Cherrlea au Natural-Arrance a layer of fresh chel'l'J' teaTea 
around the edge of a dainty china pr glasa dish. On thla la7 
cberrlee (frelb pthered 1f poaalble), with etema on them. 

CereaUne B'lak.es-One measure of liquid to each measure 
of cereallne. Cook half an hour. Water alone can be med for 
cooklnc a.DJ' of the cereals, but moet of them are richer and ftner 
aavored when the UQuld uaed Is mllk and water, mixed ID about 
equal proPQrtlona. The quantity of salt that should be uecl bl 
cooklq cereal ts larceb' a matter of ln4Mdual taste, aa eome 
people Uke conatc!erable and others very little salt In their food. 
A sate PDeral rule, however, to follow ts to add half a teupooa. 
ful of salt to each pint of liquid. ' 

Bggs In Surtout-Boll half a Pound of bacon cut In thin alleee 
Uld try aome bltas of bread and butter; put three BPQOnfuls et 
cu1JJa tnto the 4lah; prnlsh the rfm with fried bread, break eome 
e1cs In the middle, cover them with raahera of bacon and do 
them over a slow 1lre. 

Ojalda-Tbla ts a moat dellctoua form of bread to •t witll 
coffee or chocolate. Take two cupfuls of flour, put It on the 
bread-board and make a bole In the middle of the pile; drop Into 
It the 7olk of an egg and a heaping tablespoonful of Jard; wet 
this up with salted water until a etUr paste la formed; work tills 
well, lifting It and throwing It down snappishly onto the board 
every few minutes unttl It Is a light, smooth dough and full of 
blisters. Roll this very thin and cut In diamonds and fanq 
shapes with a pastry cutter, cutting two or three slits through 
the middle. Fry theae a llgllt brown In bolling Jard and sift 
Powdered sugar over them. They should be crispy and melting 
In one's mouth. Nice for luncheon or breakfast. 

' Baked Haddock with Saue&-Use a haddock or cod weighing 
about three Pounds and remove the flesh from the bones In as 
large strips as possible, then scrape off the small pieces. The 
head and skeleton of a flab are at leaat one-third of the whole 
weight. Take a solid three-quarten cup of crumbs, using the 
white part ot a stale loaL Butter a pudding dish and sprinkle 
with some of the crumbs. To the retnalnder of the crumbs add 



a very little thyme, a half-teaspoonful of salt, a btt of ca:renne. 
an egg and a few drops of onton juice. Add plent:y of mllk to 
moisten It. La:y some of the fteh In the bottom of the dish, sprin
kle with salt and pepper, then a la:yer of the crumbs, and last 
the rest of the fish, with a tableepeontul of butter cut In bits. 
This dish may stand awhile befere cooking or be set at once Into 
the oven. When It ls done, it should be turned out on to a plat
ter and be garnished U liked. It ta an agreeable change from the 
usual way of baking a fish whole. · 

The Sauce-For the sauce use the water In which the fish 
skeleton was simmered. Cook together a tablesJ;JdOntul each 
of 11.our and butter and dilute with the 11.ah stock or mllk, lf :you 
haven't (as you should) taken the trouble to save the bones, and 
season. 

Creamed Carrots-Carrots are often overlooked as an appe
ttzlng and wholesome vegetable. Scrape, but do not peel, two 
good-sized oriea, cut In lenctb.wtae strips and then Into cubes. 
Boll until tender and serve mtxed with a white sauce made In 
the proportion of a tablespoonful each of butter and flour creamed 
together and cooked with a cup of mllk. Season with an even 
u.ltspoonful of salt, a dash of pepper. 

Cabbage Salad-Thts salad requires about a pint and a halt 
of chopped cabbage. The cabbage should have the loose leaves 
removed, the stem cut out, and then be laid In cold water twelve 
hoUl'll. Chop rather ftne, pour over and mtx with it a bolled 
dresatng. Heat three-quarters of a cup of mllk and beat two egg 
yolks with a fork. Mix with the egg a balf-teaspoonfUl of mus
tard, one-half teaspoonful of salt, a teaspoonful of granulated 
gelatine that baa been softened In a little cold water, a teaspoon
ful of sugar and a few grains of cayenne. Cook a tablespoonful 
of butter and flour together and add half a cup of vinegar. Now 
cook the milk and egg mixture together like a soft custard and 
combine with the other part. Thl9 dressing, If sealed tight, will 
keep a long time. When the cabbage and dressing are mixed, 
1111 little Individual molds and set away to cooL After-dinner 
cotree cups, wet In cold water, make good molds. Bits of red beet 
or llalf olive put In the bottom of the mold before the cabbage 
ls pat In will make a prett:y garnish when the salad ls turned 
out. Nannie K. Van Keuren. 

No. 412 South Boulevard, Oak Park, DL 

8A11Jlt!>AT, JULY THE TWlllNtt·POtnlTIL 

BREAKll' AST. 
Cantaloupe. 

Southern pancakes. 
Haab omelet. 

Co tree. 

... I 



.. 
~UN CHEON. 

Le47 Wublngton rolla. 
W toacae. Waterer ea a 21 With French drwln&. 

Old Vlrg:ln1a chess cakes. 
Pineapple preserve. 

Milk. 

DINNER. 
Loula.lana gumbo ftle. 

lteetateak. Lettuce With cooked clre88lng. 
Corn pudding. 
••snap" bean& 

Kn. WUllam G. Carlisle's queen of puddings. 
Peaches served whole. 

-ro be a goo4 cook means the knowledge of all fruits, herbs. 
babna and spices, and of all that la healing and sweet In groves 
and savory In meats. It means carefulness, Inventiveness, 
watchfulness, Willingness and readiness of appliances. It means 
the economy of your great-grandmothers and the science of mod
ern chemistry; It means much tasting and no wasting; tt means 
English thoroughness, French art and American hospitality; It 
means, In fine, that you are to be perfectly and always ladles (loaf 
givers), and that you are to see that every to-day has something 
nice to eat. John Ruskin. 

Cantaloupe-Half them and place a piece of lee In each. 
Southern Pancakes-Beat four eggs and a half a pound of 

flour together until smooth; melt four ounces of butter and add 
with one ounce of sugar, a pinch of salt and a pint of milk. Put 
a spoonful at a time In a greased frying-pan, spread evenly over 
the surface, turn and serve hot. 

Haab Omelet-Stir ftnely chopped meat (you can use meat 
left from the day before or scraps of ham) with six well-beatea 
eggs and fry like an omelet. Thia makes a nice variation of an 
every-day dish. 

Lady Washington Rolla-It ls a tradttlon In Virginia t1lat 
these rolls were frequently served to the ftrat President of the 
United States. Scant a pint of milk and let cool; add a table
spoonful of butter, a small teaspoonful of salt and sugar each; 
stir untn well mixed, sift In two quarts of flour and beat for ftve 
minutes; add half a cupful of yeast, cover and set In a warm 
place over night. Knead, sift In flour to make soft dough, work 
well, put back In the bread-pan and keep warm for an hour; 
work down, make out In little rolls, put In a greased pan, stand 
In a very warm place for flfteen or twenty minutes and bake In 
a very hot oven. 

Jellied Tongue-Thia la a recipe prepared by Mrs. S. B. Buck
ner, and was often on her table when her husband was governor 
of Kentucky. Boll the tongue until tender, so that the akin will 
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pull otr readily. Cut In thin slices and arrange in mold, having 
previously laid slices of lemon on bottom. Cover with jelly made 
of one box of gelatine dissolved In a cup of cold water. Add one 
quart of boiling water less a cup, juice of four lemons, two cups 
of sugar. Strain well. Let stand twelve hours before using. 

Watercresses with French Dreeeing-Waeh the cresses care
fully and put lee on them. Three tablespoonfuls of oil, one of 
vinegar, one saltspoonful of Bait, one-half a saltspoonful of pepper. 
Put the salt and pepper in a cup and add one tablespoonful of the 
oil. When thoroughly mixed add the remainder of the oil and 
the vinegar. If you like the flavor of onion, grate a little juice 
Into the dressing. The juice is obtained by first peeling the onion 
and then grating with a coarse grater. 

Old Virginia Chess Cakes-Thie ls a cake our grandmothere 
and grandfathers loved, but which ls rarely seen now. A pint of 
flour mixed with a large spoonful of lard, a pinch of salt; make 
up with ice water. This crust is baked In amall pans In a quick 
oven and then filled with the following: Three eggs beaten thick 
with sugar, quarter-teacup of butter, half-teacup of milk, turned 
with a teaspoonful of vinegar, and half a nutmeg. Put back In 
the oven unill brown on top. 

Pineapple Preserve-To every pound of fruit put a pound of 
sugar. Peel the pineapple In the evening; chop In pieces the 
size of a small marble; cover with the sugar and let It stand over 
night. Put on the fire In the morning and let It cook until clear. 
Do not put any water In It. Add a llttle lemon juice to flav()l' 
when done. 

Louisiana Gumbo FU6-Cut a chicken Into small pieces; di· 
vlde at every joint. Dip each piece Into thin batter and fry a 
light brown. Chop potatoes, carrots and other vegetables (no 
cabbage) very small and try in same grease. Put In su1ftclent 
water for soup and boil until all batter Is dissolved and chicken 
thoroughly tender. About ten minutes before serving add a tea
spoonful of fll6 (which you can buy at any large grocery); If 
not thick, add more. Let boll up once well and serve with rice 
cooked dry. 

Lettuce with Cooked Dressing- Yolks of three eggs, well 
beaten, one teaspoonful of salt, one-half saltspoon of cayenne 
pepper, one tablespoonful of otl or butter, one cup of cream, two
thirds of a cup of vinegar and the juice of two lemons. Stir oil, 
salt and mustard together; add well-beaten yolks. Beat well and 
add vinegar, lemon, foamy whites and cream. Put In a farina 
boiler and stir constantly until thick. 

Queen of Puddlnp-Thls Is a favorite recipe of Mrs. John G. 
Carlisle. Dissolve one pint of stale bread crumbs In one quart of 
milk. Beat the yolks of four eggs with one cup of sugar and one
half cup of butter. Stir in the milk with the bread crumbs. Flavor 
with lemon Juice and grated rind. Bake In a deep dish to a light 
brown or until the custard sets. Cover with the meringue made 
with the four beaten whites and four tablespoonfuls of sugar. Set 
In the oven for a few minutes. A dainty addition ls to spread jelly 

-



or Jam over the top of tbe puclcllng before covering with the 
medngae. 

Peaches Served Wbole-Plck out the lllceat ancl put OD a 
cll8h with aome greea leavea aD4 some lee. Selld around pow· 
derecl sugar with the tndt. aa DWl7 people like to clip peaches Ila 
It after pa.rinc and quartering them. llrL S. IL BardJ'. 

No. 701 West Cheetaut Street, LouJavllle, Ky. 

SUNDAY, JULY THm TWENTY·FIPTlL 

BREAKFAST. 
Jlincecl beef on toast. 

wamea. 
Home.made alrup. 

LUNCHJilON. 

Apple sauce. 

Co tree. 

Brown-bread ADdwlchea. 
SUcecl cucumben. HucklebenT cake. 

Iced buttermilk. 

DINNER. 
Calf'• head and tomatoes. 

New potatoes. Creamed cabbap. 
Sea·mou blancmange. 

Sponge cake. Lemonade. 

· Apple Sauce-There Is apple sauce and apple sauce. To have 
It fresh and sprightly pare, quarter and slice thinly as rapidly 
aa possible good, mellow apples-just now the Henoni &JU1Wera 
that description-cover at once with botung water and boll rap. 
Idly until soft-no longer; sweeten llghtly at this point with about 
two tablespoonfuls sugar to one pint of sauce. After slx days of 
berries this 1B an agreeable change on the seventh. 

Brown-Bread Sandwiches-Cut the bread In thin slices and 
spread with the following mixture: One teacup of any renmantR 
of fteh, fteeh or fowl, chopped very ftne. If not already salted add 
half-teaspoonful salt and two or three dashes pepper. Should 
there be any salad dreaelng avatlable use It to soften the meat, 
otherwise mix It with two tablespoons melted butter, one of 
cream, either sweet or sour, one.half teaspoon lemon juice, or one 
of good vinegar, and one teaspoon made mustard. Serve the but
termilk cold from the Ice, not the Ice In the milk. 

Calf's Head with the Skin On-Have the butcher eaw the 
head In halves lengthwise through the skull. Take out the 
brains and soak In cold water for one hour. Remove the eyes and 
teeth. Wash the head well and soak In cold water one hour; then 
acald the nasal and throat passages. Wash again ID cold water, 



pat It O'f'et' the fire In bollllll water to nearly cover It, With one 
ba1 leaf, one onion, one stalk of Cel&r7 or one-half teaspoon of 
eelery seed, three whole cloves and one teaspoon salt. Sitnm.er 
gently untll tender-about three houra-skhnmlng caretully at 
the 1lrat boll Remove the tlber from the brains, put them in a 
eaucepan, cover With bolllng water, add one-half teaspoon salt, 
and Bimmer for tlfteen m.tnutes, take out, cut with a silver knife 
into small pieces and stand aside until wanted. When the head 
Is done take It from the water, remove the tongue, skin it and 
·cut It in slices. Skin the head; cut the meat from it into nice 
pieces; put them With the tongue and brains in the center of a 
heated meat dish and keep warm while preparing sauce. Put one 
tablespoonful butter In a BaUCePUl w brown; add to it two even 
tablespoons flour; mix smooth; then add one pint of the liquor 
in which the head wu bolled; st1r coDatalltly until it bolls; then 
add a tablespoollful mushroom catchup, one of Worcestenhlre 
sauce, one saltspoon of salt and two dashes or cayenne. Simmer 
the whole one minute. Place the fried tomatoes around the head, 
pour the eauce over the whole and serve, and you will think your
•lf well paid for the trouble. 

Frlecl Tomatoes-Cut six smooth, aolld tomatoes ltlto slices 
about one-eighth of an Inch thick. Dr7 each slice carefully, then 
dust thoroughly with salt and pepper. Beat an egg in a saucer 
untU light, add to it a tablespoon of bolling water. Dip each 
Blice ft.rat In this, then In bread crumbs. Put two or three table
apoona of lard in a frying pan; when very hot cover the bottom 
with the slices of tomatoes, try brown on one side, then turn 
and brown the other. Take up carefully with a cake t1lrber. 

Creamed C&bbage-Cb.op ftne as for cold elaw one small cab
bage, cover with perfectly bolling water, add soda size of a pea, 
boll ten or tltteen minutes, drain oft the water. Draw the cab
bage to one side of the kettle, melt in the space one tablespoon 
butter, add one tablespoon ftour, mix until smooth: Ulea lltlr 1n a 
eup of milk and when it all bolls add a amall teaspoon Kit. A 
most delicate way of preparing th1a vegetable. 

Sea-Mou Blancmange-'I'he genuine 1e& mOllll must be pro
cured at a druggist's. Wash a handful of the moaa In eeveral 
waters to remove all the grit. Throw It In a quart of milk that 
has been brought to the bolling point. Put the whole In a double 
boiler and stir until eaough of the aea moss haa been absorbed 
by the m.Uk to make It thick, which can be determined by trying 
a little In a cold dish. Add a pinch of aalt and any ftavorlns that 
la liked. Strain Into molds and serve very cold with ngar and 
cream. The esact Ume cannot be given for the oookln& as the 
gelatinous sub~ce In the mOBll varies. Fifteen or twenty min· 
utee la usually enoug~. The sea mOM gives a peculiarly dainty 
flavor and quality to the blancmange not obtained lt7 l.D7 aub
atltute. 

Sponge Cake-Beat well the 70lka of nine ena: add four
teen ounces powdered sugar and beat until very, very Hg'bt. Upon 
tbls beating depends the excellence of the cake. Add the juice 
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and grated yellow of one lemon. Then stir in alternateb', a Utile 
at a tlme, very carefully, the attflly beaten whites of the eggs and 
Ave and one-halt ounces of flour. Stir only enough to get it well 
mixed and bake at once in pan ten or twelve inches square, in a 
moderate oven, forty minutes. Sponge cake ls toughened by bak
ing too rapidly. Mark off in squares with a knife and break. 
ID.atead of cutting. :Mrs. Kary S. Peeblea. 

Cobden, JU. 

JIONDAY, JULY THiil TWENTY-SIXTH. 

BBBAKF ABT. 
Blackberries. 

BarleT with cream and sugar. 
Broiled lalt :mackerel. Pecullan. 

Coffee. 

LUNCHEON. 
CaU'a head-cheese. Sliced cucumberll. 

Bread and butter. 
l'lg cake. Iced tea. 

DINNER. 
Cabbage and milk soup. 

Parm.an cutlets. Boiled potatoes. 
Corn on the cob. 

Blackberr)'_puddlnc. 

BarleT-Steam for four hours the day before In a double 
boiler one cupful of pearl barley with one quart of water and 
three-quarters of a teaspoonful of salt. In the morning add one 
cupful of bolllng water; stir thoroughly, reheat and serve. 

Pecullare-Two cups of flour, one teaspoonful baking pow
der, one-half teaspoonful salt, one egg, one pint sweet milk. 
Sift fl.our, baking powJer and salt together, beat white and Tolk 
of egg separately and add after thoroughly beating the sifted in
gredients with milk. Bake in· gem pans in a quick oven. 

Calf's Head-cheese--Olean a calf's head and boll ID water 
enough to cover It until the meat leaves the bone; take with a 
aklmmer into a wooden bowl; remove every particle of bone; 
chop amalL Beason with one level tablespoonful salt and one 
teaspoonful pepper. To the liquor that remains in the pot, which 
abould be about one cupful, add one-half package gelatine dls
aolved In one-half cup of bolling water. Mix all together. Pre
pare a round atone dish by rinsing In cold water without wiping. 
Blice a hard-bolled egg, lay In bottom of dish alternately with 
aprtp of panlef. Presa meat In Ugbtl7, cover With cloth &Dd 
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lay on a heavy weight. Set on Ice. Must be made early ln the 
morning. Turn out on platter, egg side up. Enough for two 
meals. This may be made from the calf's bead left the previous 
day. 

Fig Cake-Three eggs, one cup of sugar, two-thirds cup of 
butter, three-quarters cup of-milk, two and one-half cups of ft.our, 
on6 teaspoonful baking powder, one-eighth of a teaspoontul 
grated nutmeg, one teaspoonful vanllla. Work sugar and butter 
to a cream, add eggs beaten separately, then mUk and ftavortng. 
Beat In the two cups of ft.our thoroughly. Mix baking powder 
with remaining flour and add, beating slightly. Bake In four 
layers. Filling: One pound of figs, one and one-half cups granu
lated sugar, ftve tablespoonfuls of water, the white of one egg. 
Chop ftgs to a pulp. Boll sugar and water together until when 
taking a little out In a dish and beating It briskly It has the con
sistency of confectioners' sugar and water mixed. Remove from 
stove, add the fig pulp and white of egg beaten stuny; place he
tween layers Immediately. Enough for two meals. 

Cabbage and Milk Soup-One large white-heart cabbage, two 
quarts boUlng water, three pints bolling milk, one-quarter of a 
pound of butter (two heaping tablespoonfuls), one teaspoonful of 
salt, one tablespoonful of ftour, one-quarter teaspoonful pepper. 
Remove outside leaves of cabbage, cut In quarters, put Into the 
bo1llng water, boll for one-half hour. Take one-half of the water 
-leaving cabbage to be used for hot slaw the next day-add the 
bolling milk, salt and pepper. Cook the flour and butter In a skil
let until smooth, add some of the soup and then stir all together. 
Let cook ftve minutes and serve with croutons. 

Parmesan Cutlets-Two pounds of veal cutlets, one-half cup 
of dry bread crumbs, one-half cup of Parmesan cheese grated 
(any ordinary cheese may be used), one-half cup melted butter, 
one-half teaspoonful salt, one-quarter teaspoonful pepper, two 
beaten eggs. Dip cutlets In the melted butter, dust with the 
cheese and bread crumbs mixed; pour gently the beaten egg Into 
which the salt and pepper has been mixed on both sides of cut
let, dust again with the bread and cheese crumbs and try a deli
cate brown. 

Sauce--One-half pound macaroni, one heaping tablespoonful 
of butter, one cupful of strained tomato sauce, one tablespoonful 
grated cheese, one-half teaspoonful salt, one tablespoonful of 
cornstarch. Cover macaroni with water and boll until It can be 
pierced with a straw. Boll one and one-half cups of tomatoes 
and rub through a sieve. Moisten cornstarch with two table
spoonfuls of tomato sauce and add to the main quantity. Stir 
In the salt, add the macaroni broken In Inch lengths and the 
cheese crumbs. 

Blackberry Puddlng--One egg, one cup sugar, one cup of 
sweet milk, one-half cup of butter, one-half cup of lard, two cups 
of sifted ftour, one-quarter spoonful of salt, two teaspoonfuls of 
baking powder, one pint of blackberries. Beat sugar, butter and 
lard to a cream; add beaten egg, milk and flour sifted with salt 

~I 
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and haktnc Powder. Dredge berrlell ID flour, use no Julee and 
add. Place ID pudding molda; steam two hours. 

Sauee--Oae cup augar, o:ae tableaPoQDful butter, one tea
spoonful flour, one cupful of boUing·water. Mix butter and aupr. 
add 11our, poor on tbe boillDg water and cook until it foam.a. 

i'lorence Beckett. 
Weatera Sprlnp, DL 

TUllJDAY, JULY TRiii TWJ!INTY-SB'VBNTll. 

BlUUKFAST. 
Io.ed melon. 

HomlDy Cl"OQUettell. 
Cotree. 

LUNCHEON. 
Tomato aa1acL Crackers. 

Baked apple Jell7. 
Iced tea. 

DINNBR. 
Com soup. 

l'rtcaaaeed chicken. Potatoes a l'Itallenne. 
Celery aalad. 

Peach leche cream. Cotree. 

Bas au Lit-Mince two cupfuls of cold fowl or veal anti ham 
ID equal quanttttea, very flne, and rub in a Wedgewood mortar. 
Add by degrees one tablespoonful butter, one-half teaspoonful 
salt. half aa much pepper, one tablespoonful parsley and two 
beatell eggs. Warm in a frying-pan when It la well mixed, atlr
rlng ID a little warm water should It dry too fast. Cook flve 
minutes, stirring to keep it from acorchlng. Form on a hot 
platter into a mound, with a ridge of the mixture running all 
around. Lay in the depreulon thus formed flve poached egga. 
Arrange triangles of buttered toast in such order at the bue el 
the mound that they will form a pointed wall against It. 

Hominy Croquette-To a cupful of small-grained salt.et 
bolled hominy add a tablespoonful melted butter and stir hartl, 
moistening by degrees with a half teacupful of milk. Put In a 
teaspoonful of sugar and a well-beaten egg. Roll into oval b&lla 
with floured hands, dip In beaten egg, then cracker crumbs aad 
fry In hot lard. 

Crumpets-Three cupfuls warm milk, half cup yeast, two table
spoonfuls melted butter, one aaltepoonful salt and the same of 
soda. Flour to make a good batter. Set theee tDgredienta as a 
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llPOllP, leaTlng out the butter and soda. In the morning beat In 
tlt.e melted butter aad the eoda dlBBOlved In a little water, and a 
1aalf cupful alfted Aour. Fill patty-pans or muftln-rtnp With the 
mixture. Let them stand fifteen minutes and bake. 

:R.amakble-Beat together two eggs, one tableapoontal melted 
butter, one teupoontul anchovy sauce, one-halt saltspoonful salt 
and half as much cayenne; then add throe tablespoonfuls grated 
cheese and lastly one tablespoonful flour wet with cream. Spread 
thickly upon rounds of lightly toasted bread and brown lightly. 

Baked Apple Jelly-Fill a tw<H1uart granite or earthen dish 
wtth alternate layers of sliced tart apples and sugar. Bake three 
hours, cloaely covered. This Ill delicious, and should tum out a 
solid pink jelly. 

Peach Leche Cream-Twelve peaches pared and sliced, three 
eggs and the whites of two more, one-half cup powdered eugar, 
\wo tablespoonfuls cornstarch, wet In cold mllk, one tablespoonful 
melted butter and one pint of milk. Scald the milk, stir ID the 
corutarch, and when It begins to thicken take from the fire and 
sUr ID the butter. When Juke-warm whip In the beaten yolks tlll 
all are verr light. Put the peachea Into a dish, strew the sugar 
oTer them, then pour over the creamy compound. Bake In a 
quick oven ten mlnutea and spread with a meringue made of the 
five whites beaten atttr, with tour tablespoonfuls of powdered 
sugar. Place ID the OTen till this Ill 1lrm. Eat cold with cream. 

Mrs. L. T. Hunter. 
Warren, O. 

WEDNESDAY, JULY THE TWENTY-BIGHTH. 

BREAKFAST. 
Blackberries, sugar and cream. 

Frle4 bluefish. Cornmeal muftlna. 
Cotree. 

LUNCHEON. 
Corn beef salad, cream dreaalq. 

Cold sliced bread. 
Cold tea. 

Cherry blanc-JD&JlP, 

DINNER. 
Bo1lp, cream of beets. 

Broiled lamb cllope. Green peu. 
New potatoea. . 
CUrrant paste. 
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Fried Bluefish-Clean, wipe dry Inside and out; aprlnkle well 
with dour and sea.son each with a good pinch of salt. Fry in hot 
butter or sweet lard. Have the fat deep enough in the aklllet 80 
the ftah will not stick to the bottom while cooking.. The mo
ment the flab are cooked a golden brown take them up and drain 
In a hot strainer. Garnish with parsley and serve in a well
heated dish. 

Cornmeal Muftln.e--Sltt two cotree cups of cornmeal Into a 
bowl and scald well with one cup of bolling water, beating the 
meal until perfectly smooth. Add one dessertspoonful of lard, 
one teaspoonful of salt, one tablespoonful of white sugar, one 
pint of cold milk and two well-beaten eggs. Mix and beat all into 
a smooth batter, putting In the eggs last. Then sift with two 
tablespoonfuls of wheat dour, two teaspoonfuls of baking powder 
and beat well Into the batter. Have mumn pans greased and 
heated; half fill each compartment and bake In a good oven from 
thirty to thirty-five minutes. 

Corn Beef Salad-Boll your beef the day before-select a lean 
piece-In enough cold water to cover It. Do not let It boll hard, 
but come gradually to the bolling point; then cook slowly until 
perfectly tender. Pull out the bones, place It In a dish, cover with 
a large plate, In which place an Iron to press the meat, and 80 
let It remain until the beef ls cold. Cut one pound of It into half
tnch pieces; what remains will make delicious hash for the fol
lowing day (baked hash). Remove most of the fat, If there ls 
any. Then make the--

Cream Dressing-Two eggs, three tablespoonfuls of vinegar, 
one of rich cream, one-quarter teaspoonful of salt, one-quarter 
teaspoon of mustard, a sprinkle of cayenne pepper. Beat eggs 
well, add the salt, mustard, then the vinegar and cream. Place 
the bowl with this mixture In a basin of bolllna: water on the 
stove and stir untll about the thickness of rich cream. Cool, and 
when cold mix part with the chopped meat. Just before time 
to serve have a head of nice lettuce well washed and dried In a 
cloth. Place the larger leaves on a platter, mix the small ones 
with the meat, and over all pour the remainder of the salad 
dressing. 

Cherry Blanc-Mange--One quart sour Merllla cherries; wash 
In cold water and seed; place In the fire with half a teacup of cold 
water and stew until tender; add a teacupful of white sugar, a tea
spoon of butter and two tablespoons of cornstarch which have 
been perfectly dissolved In four tablespoons of cold water. Stir 
gently until cornstarch ls cooked (from five to eight minutes), then 
pour Into a dish or mold to cool. Eat with cream. 

Cream of Beet Soup-Four bunches of blood beets; pare, then 
grate and strain through a cloth. Put on the dre and let scald. 
Let one pint of milk come to a boll and add It to the hot juice; 
one saltspoon of salt; cream; two tablespoons of sifted dour 
with two of butter and stir them slowly Into the soup and con
tinue stirring until the mixture ls thick as a rich cream. Add a 
sprinkle of black or red pepper as preferred. 
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Broiled Lamb Chops-Put the chops In a double broiler and 
broil over or before the flre for eight or ten minutes. Serve In 
a hot dish with one-quarter teaspoonful of butter and a small 
pinch of salt for each chop after they are cooked. The ftre for 
chops should not be as hot as for steak. Turn several times 
while cooking. 

Peas-Peas should be cooked In bolling, fresh water, enough 
to cover them well, and not be dished until perfectly tender. It 
Is lmposslble to give an exact time for cooking, as the younger and 
more freshly gathered the more quickly they will cook; from forty 
minutes to an hour and a hall will be needed, according to size 
and freshness. When tender drain otf all the water, add one-half 
teaspoonful of salt and a talllespoontul of melted butter to a 
pint of peas and serve In hot-covered dish. 

New Potatoes-Scrape and lay In cold water ten minutes: 
cover with bolling water and let boll ftfteen minutes; then add 
the salt (to one quart of water half a tablespoonful of salt) and 
let boll hard ftfteen minutes longer. When cooked pour otf every 
drop of water; take otf the cover of sauce-pan and shake the po
tatoes for a moment In a current of cold air; then place on back 
of stove and cover with a clean, coarse towel until ready to dish. 

Currant Paste-Get perfectly ripe red currants; stem, wash In 
cold water, drain and place In kettle on the back of the stove, 
mashing so as to start the juice. When the juice 1lows freel)' let 
It come to a boll and strain through a ftne sieve or cloth. To one 
pint of juice add one pound of white sugar and an Inch of stick 
cinnamon, and when It again comes to a boll remove the cinna
mon and thicken with three full tablespoonfuls of rice 1lour which 
has been dlBBolved In three tablespoonfuls of cold water. Stir 
constantly untll the 1lour ls cooked (about ten minutes), then 
take otf the stove and pour Into a dish which has been rinsed 
with cold water. When cold put In the lee-box. Eat with cream. 
This ls a Danish deBBert. Mrs. Thomas Turtle. 

No. 2815 Q Street, Washington, D. C. 

THURSDAY, JULY THE TWENTY-NINTH. 

BREAKFAST. 
Watermelon. 

Corn griddle cakes. Buttered toast. 
Coffee. Radishes. 

LUNCHEON. 
Thin sllces of cold corned beef. 

Sliced tomatoes. Crackers. Cheese. 
Junket. Iced tea. 



DINNER. 
BroBea beet.teak Scalloped potato-. 

Btewed okra. Coemlllber aalad. 
Orange merlngae pad~ 

After cllmler eotree. 

Brolled Beefllteak-8elect a steak of mecllmll ildebem. wetp. 
Ing about two pounds. Wipe and broil qalcklJ' OYer coalll; take 
up on bot platter, dot with small pieces or batter. ll8IUIOD with 
aalt and pepper and garnish with panley. 

JUDbt-Warm one pint mUll: until teptcl. add two table8pooll
fuls ngar and one teuPoODfal Yanilla. Whea dl88olnd mtlr ID 
g~ntly two teaspoonfula rennet. Turn Into the MnlDg dl8la. 
let It ltand ten minutes, then place ~ ID a cold place. 
Serve TUT cold with or without eugar and cream. 

JDDket Is quite 10lld when ready for uae, which wD1 be ID 
a couple of hours U left In a cold place. B8Dnet coata b9t llttle 
and makee a delicate de.ert. 

Stewed Okra-Waah one pint young green okra, cut ID pieces 
crOMWlse, place ID a granite stewpaa. cover with salted bolllDg 
water and let It elmmer gently for half an hour. Add two large 
tomatoee that have been peeled and chopped and trtew ten min· 
utee longer. Add tablespoonful butter, one-fourth teupooa pep
per and more alt If needed. This Is a very nutrltiOOll d1llL 

Cucumber Salad-Peel three medlum-lized cucumbers, cvt 
them Into halYes lengthwise, taking out the aeeda.. Place them 
In cold water for an hour. When ready to ae"e peel three llllall 
tomatoes and chop coarsely. Chop al.Bo one pint watercrtl88 and 
mix with the tomatoee. Add a few drops onion juice, oae--half 
to three-fourths teaspoon salt and a dash of cayenne pepper. 
Dry the cucumbel'lll, im them with the mixture and lay on let
tuce leaves. Squeeze over the ft.lllng the juice of one lemon and 
tablespoonful of olive oil and ae"e at once. 

Orange Meringue Pudding-one quart milk, one teaspoonful 
butter; three eggs, two tablespoonfuls cornstarch, one pinch of 
salt, one-halt cupful of sugar and six oranges. Beat the yolks of 
the eggs light. Wet the cornstarch In a half cupful of the milk, 
place the remainder on the dre In a double boiler, and when It 
bolls stir In the cornstarch. Cook ten minutes, add butter and 
salt. Take from the dre and stir In the yolks and sugar. Peel, 
seed and quarter the orangee, lay In a baking dish, add a IJllrlnk
llng of sugar and pour ewer the cuatard. Bake In a hot oven 
twenty minutes. Beat whites of egp stiff, and add two table
spoonfuls of sugar, spread over pudding, sprinkle a little sugar 
on top and brown quickly. Eat cold with whipped cream or 
a aauce made of sweetened and flavored milk. 

:Mrs. A. K. Landi• 
No. 1115 North Clark !treet, Chicago. 



l'B.IDAY, JULY TBlil THIRTIBTH. 

BRBAKFAST. 
Iced currants. 

WheaUlakea, sugar and oteafll. 
Bne l la Goldenrod. 
Bad18hea. Coffee. 

LUNCHEON. 
Beefat.eak hash. Baked tomatoes. 

Brown bread and butter. 
Pinapple compote. Cocoa or tea. 

DINNER. 
Cream of Um& bean IOap. 
Ballbut-Ma.ttre d'HOtel. 

Potato enow. Young beeta. 
Baepberrtes with Denvonehtre cream. 

Cream of Lima Bean Soup-Soak one cup dried Uma beans 
from the mornlns until noon; drain and add three pints of cold 
water. Boll the beans slowly for three hours. 

Mash tha beans on the side of the saucepan with a table
spoon and then strain all through a sieve. Cut two slices of 
onion, and four slices of carrot Into small cubes; cook In two 
tablespoonfuls of butter until yellow, add one cup of mllk, one 
tablespoon butter, one teaspoon of salt, one-half aaltapoon pepper 
and two tablespaonfule of 11.our m.txed with four tablellpoonfule 
of milk or water. When this la hot. ettr It Into the bolling soup. 
Strain and serve. 

Hallbut-Mattre d'HOtel-CUt two pounds of halibut tnto 
pieces three Inches square. Dip each In a beaten eu, then In 
sifted bread crumb&. Fry In bolling lard till a rich brown. Rub 
a heaping teaspoon of butter to a cream, add the juice of half a 
lemon, half a tablespoon of chopped parele7, one aaJ.tapoon of ealt 
and a half saltapoon of pepper, mix and 111>read on the hot 
sqiiares of halibut, set In the oven just long enough to melt. then 
serve. 

Beet&-Bruah and scrub well, but do not cut, half a dozen 
young, fresh beets. La7 In bolling water and boll rapidly for an 
hour. Plunge Into cold water and allp the sldna off by hand. Cut 
In eighths lengthwise and pour over a aauce made with two 
tablespoons butter, juice of the half lemon left from the Ash 
sauce, one-half teaspoon salt, two daahea cayenne pepper. Bon 
up once anct pour hot over the beets Juat before they go to the 
P\ble. 

Raspberries and Cream-Get two boxes of freah reel rasp
berries and 1l1l 11.ve Individual glass dessert dishes with them. 



Sprinkle each with a tablespoon of powdered sugar and lay a 
large tablespoon of Devonshire cream ID the center of each. 

Devonshire Cream-Stand a quart of good, fresh milk on 
the Ice for twelve hours, or ID winter for twenty-four hours, then 
set It on the stove ttll almost at the bolling point. It must not 
bubble, but should show wrtnklea and look thick. The more 
slowly It la done the firmer It will be. Place It again on the 
lee. On the following day skim It by folding over and over In 
small rolls and set In the Ice box till wanted. 

lWBa Karlan Cotton. 
No. 6'°7 St. Lawrence Ave., Chicago. 

SATURDAY, JULY THE TmRTY-ll'IRST. 

BREAKFAST. 
Peaches, with cream. 

Lamb chops. Rice Mufftn&. 
Honey. Coffee. 

LUNCHEON. 
Bread and butter. 

Flab salad. Thin biscuits. 
Sweet pickled apples. Tea. 

DINNER. 
Boneleu birds. Brown sauce. 

Mashed potatoes. Cauliflower In ambush. 
Lemon honey. Coffee, with whipped cream. 

Lamb Chops-These may either be broiled or fried. If fried, 
the spider must be hlutng hot. Drop a small lump of butter ID 
the pan, turning so the whole surface wtll be slightly greased, 
then put ID the chops, cook quickly over a hot fire till brown 
on both sides, sprinkle with salt, remove to the back of the stove, 
cover closely and let stand a minute or two. Dish up on a hot 
platter and have the plates hot also. 

Fish Salad-Make a custard of the yolk of four eggs and a 
generous half pint of milk. When It Is cold mix Into It one tea
spoonful dry mustard, three to four tablespoonfuls vinegar, a 
dash of cayenne pepper and salt to taste. In this sauce mix a 
large soup plate full of cold, flaked fl.sh and three ounces of mac
aroni, cut In Inch pieces, and bolled till tender. It will be nicer 
If permitted to stand for a couple of hours before serving. 

Thin Biscuit.a-One pint fl.our, one wine glass milk, one ta1>le
apoonful butter, one egg. Beat the egg till light, and pour It on 
the flour, then add the milk, and lastly the butte\, melted. Work 
St well, then break off small pieces, the sJze ef a marble, roll 



out thin as a wafer, sprinkling wtth dry flour as you roll them, 
which will make them crisp. Prick each one with a fork and 
bake in a quick oven. 

Sweet Pickled Apples-Make a strup of one 'CUP of vinegar and 
two of sugar. Add a few small pieces of whole . cinnamon and 
some cloves. Pare and core sweet apples; drop them in the sirup 
and let them cook till tender. Put in a jar and pour the sirup over 
them. They are ready to eat as soon as cold and wlll keep for 
any length of time. 

Boneless Birds-Take two pounds of veal cutlet, cut in thin 
slices. Salt and pepper these; then place on each piece a blt or 
butter and a few sprigs or parsley. Roll up and tle. Brown a 
generous lump of butter in your saucepan, put in the rolls and 
let them get nicely browned on all sides; then add a cup of hot 
water and a bay-leaf, cover closely and place where they wlll 
etew gently for an hour. Then take up, take off the strings and 
arrange on a hot platter and pour over them the following: 

Brown Sauce-To the stock left in the saU'Cepan add a dash 
of cayenne pepper, a pinch of salt, a tablespoonful of finely minced 
pickles. Thicken with flour made smooth in water. 

Cauliflower in Ambush-Part a medium-sized head in small 
pieces. Cook ttll tender. Boll a pint of milk, add three well
beaten eggs, cook till ft thickens, season with a teaspoonful of 
salt and saltapoonful of pepper and a small tablespoonful of but
ter, and add the cauliflower. Have ready mumns left from break
fast. Cut ln halves, scoop out the lnslde, bat ln oven. Flll them 
with the cauliflower, put on tops and serve. 

Lemon Honey-Stir the whites of two eggs and the yolks of 
three into one-half pound of granulated sugar, add juice of. two 
lemons and grated rind of one, and a tablespoonful butter. Cook 
over a slow fire, stirring constantly, till thick and clear like 
honey; . then pour Into custard cups, which have had cold water 
in them, and set in the lee-box to cool. Mrs. W. H. Zeller. 

No. 8828 Buft'alo Avenue, Chicago. 

SUNDAY, AUGUST THE FIRST. 

BREAKFAST. 
Shredded wheat. 

Rice omelet. - Fried new potatoes. 
Stewed red plums. Parker house rolls. 

Coffee. 

LUNQHEON. 
Cold meat. Cucumber catchup. 

Kacedoine salad. Bread and butter. 
Warm apple ple. Tea. 

, .. 

-



DINNBIL 
Corn llO'llp. 

Breut of Jamb with tomato ..... 
w poUlt.oe. :rn8' .......... 

BleeJr1:Mn7 epoqe. Co!ree. 

SJarectcled Wbeat Blacaita-Bhoald be heatecl ID OYa U4 .....i 
with batter and ldnlp or ngar and cream. Par• Boue Bolla (UDfermentecl)--OD.e quart 8lft*1 loar. 
three teupooDfala baking powder, one tableQooafal eold llatter, 
one-half teupooDfuJ ealt. oae of sapr and well-beat.ea ea. Bab 
well Into flour, add pint cold milk. roll Into mnooth doqh half
lncb thick. Cut, with b19cait-eutter. spread with dt baUa'. l'old 
one-half of each OYel' the other and lay Oil ~ UM. Bab 
... eet milk OTer top and bake la bot OYea. 

Cucumber Catcbap-Grate one dOHll cueamberw. ... two 
chopped onlona, one-fourth pint alt and drain on 81.ne ~er 
lllebt. Then add one-third cap mUltard ll8ed. one teupoonfQJ 
pepper and COTer with cider Tlnepr. Blaoagh for mn...i ...,._ 
Tiu. may be made lJ1 any Q.ll&lltlty and will keep perfectb-. 

llacedolne Sala4-Take an even qaanttq of cold eoobd nce
tabl.-peu, beans, beets and potatoes cat be. Add a llWe 
mlDced onion. cover with alad dremlng, mix ll0117, aad eene 
yery cold, garnished with bltll of pickled beetll ancl eeler1' tops. 

Apple Pie (acellent)--For crust take ou large cap Aoar. 
Into wblch lltt one-fourth tauPoODfa1 each ol alt and baking 
powder, rab In IC&Dt half-eap lard. ll1x with Ice water, cuWng 
It Into dough with a ll:Dlte. Pue aa ID&D7 .A8tracban applee aa 
can be put ID the pie, cat ID lllD&ll pieces, add ftve or ldJt table
spoonful.I sapr, one lnel tableapoollfal lltted lour, OD8 ol water 
and blta of batter. Stir all together, aeuon with otnn•mon or 
nutmeg. Bake pie tmv mlnatee. 

Breut qt Lamb with Tomatoee-Wlpe Jamb Yltb wet doth, 
cut out bonee, BeUOD with a tauPoODfa1 ot ..it and a quarter 
teupoollfal of pepper. Pot on IDalde lamb a layer of bread 
crumbe mixed with one egg, tablesl)OODfal butter, eTeD teupoon
tul aalt, quarter aaltllpoontul ot pepper. Boll lamb and Ue; put 
In a aaucepan with bonea and brown over bot are; dredge a table
spoontul of ftoar over meat and brown; then add a quart of toma
toea, peeled and 1llced. Seuon them with aalt and pepper. add 
enougb bolllng water to make tomato sauce the CODld8teDc7 of 
gr&TJ'. Cook lamb 1lowly one hour. 

Fried Beetll-Wuh without breaking um, boll t8lder, slice 
and try ID butter; season with alt and pepper. 

Blackl>erlT Sponge-Soak one-halt box gelatine tn one-third 
cup cold water halt an hour. Add one pint bolling water, one-halt 
cup sugar, one cup blackberry juice. Heat; then strain Into a 
tin buln aet 1D pan ot cracked Ice. Let stand till cold and thick; 
add well-beaten wbltea of tour egp; beat emooth aa4 tarn Into 
mold to harden. Serve Yltb cream or not. Florence Bo.._ 

Wauseon. Oblo. 



MONDAY, AUGUST TBlll BJDCOND. 

BRKAKFABT. 
Wlleatall with rich milk. 

Ollmect beef bash. Green apple aaaoe. 
Grallam bl8cult. Coffee. 

LUNCHEON. 
Potato salad with cold ftsh. 

Thin bread and butter. 
Warm aoft SlDgerbread. Buttermmr. 

DINNER. 
Giblet soup. 

Brolled beefsteak. 
Jlaahed potatoes 4 la vermicelll. SUce4 tomatoel. 

Peach dumpllnga. Coffee. 

Corned Beef Hash (Debnonlco's reclpe)-Take equal quan- · 
tlUes of minced corn beef, quite cold, and cold potatoes-baked 
potatoes not overdone preferred. lrllx well; put into hot spider 
lightly greased. Wilen tlloroughly heated, add to each quart of 
the hash a halt-cup of sweet milk, stir lightly; then put in the 
oven to bake for twenty minutes. It will then have a very llght 
crust on both aides and be Tery tootbsome. 

Graham Blaculta--One quart of l1"8ham flour, one teaspoonful 
ult, lard and batter lltR small egg, two heaping teaspoonfuls 
baking powder well sUrred in the 1lov. Klx the dough with 
sweet milk, only stiff enough to roll out. The quicker it is mixed,, 
cut and baked, the better the blacults. 

Potato Salad Wlth Cold Fish-This ls an easy and agreeable 
way to use up renu1anta or l!'rtd&1'1 tllnner. Remove the akin 
from either the whitefish or trout or any other fresh ftsh; tear 
lt into mouthful morsels. Cut the potatoes into dice ; mince one 
amall onion very 1lne, add cold bolled peaa, string beans, cauli
flower, carrots or beets or any remnants of vegetables you may 
have. Serve on platter coftl'ed with lettuce leaves, with French 
or mayonnaise dresatnc. 

Warm 8eft Glngerbread-:U:elt butter able or an egg and stir 
into one cup mola88811 made quite warm: add also one tablespoon
ful ground ginger and one teupoonful ground clnnamon. When 
cooler, add two cups of flour twice alfted, and lastly one tea
spoonful of soda dissolved in tablespoonful bot water. Bake in 
loaf form in moderate oven. 

Giblet Soup-This soup ls a great succeaa anti II very Inexpen
sive, a plate of giblets only costing at market 6 cents. It ls a 
very good Imitation of mock turtle soup. The giblets of four 
cblckeu or two turlte111 are required, one medium onion, one 
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-carrot, half a tandp, a few sprip of parsley. all of which come 
ID the ordbw7 llOUP bancb. Beat batter aue of egg ID stewpan. 
throw ID the lll1ced oDlon. later the m1Dced carrot and turnip; 
when tender and a Ugbt brown. add the glbleta, lltirriDg bl a 
tablespoonful of lour. Be careful to llt1r often that they do not 
burn. Now cut up giblet.a and pat with Yegetablea into 8011P 
kettle with tablespoontaI of mt. teupooonfal of pepper and three 
quarta of water. or stock 1n part. If you ban It. or any ch1cken 
bones. Let thla abnmer alowly for three hours or more; then 
8tra1n It. Take all the llYera. maah IDto them a tablespoonfal of 
melted butter. tablespoonful browned ftour; aqueese the juice 
of amall lemon Into tbla and add to the llOUP· Place ID tureen 
7olka of three hard-bolled eggs cut ID half-dozen pieces, pour 
onr the aoup; aerve. Thia recipe came from the New York Cook
Inc achooL 

Peach DumpllDp-llab quite a rich blacult dough; cut Into 
amall aquares. Pare peach.ea and eat ID half; extract the seed, 
put augar ID lta place and COYer with the other half. Pat a peach 
on each aquare. with a lltUe augar on top. Pinch edges of dough 
earefully together; bake half an hour ID moderate oyen. Serve 
llot or cold with plaln cream. Kies I. Torbert. 

No. 2562 Pralr1e Annue, Chlcaco. 

TIJJCSDAY, AUGUST TBB TllIRD. 

BUAKF AST. 
Sugared blackberrlea. 

Baabarc llteak& Potat.o IDgw palll. 
Velnt cakes. Ootree. 

LUNCHEON. 
Tomato omelet. 

Tbln1T allce4 bread and butter. 
lAIDOD ... J'eatb.er .... 

DINNBR. 
Bummer 801lp. 

Beef pie with potato eruat. 
Oona frlttera. Cold ..... 

Apple and tapioca pudding. 
Coffee. 

Sugared Blackberrl-Frult la more acceptable on a hot sum
mer morning thaa cereals, BO let ua begin our breakfast with the 
huclous, ripe berries, which ban remained on lee until they 
are as cold as the north pole. Place a quart of these 1n a glaaa 
bowl. which 7ou have pollahed until It sparkles like dewdrope 

• 
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kl88ed by the mom1ng sun. Sprmkle wtth pulverlzea sugar eacll 
181'er, ustng about one teacup. The top layer should be sugar. 
Serve in berry saucers, with cream, or not, as desired. 

Potato Finger Puffs-Pare four potatoes and boll until BOft. 
Mash with a tablespoonful of butter and aeaeon with a half-tea
spoonful of salt and a quarter of a teaspoonful of pepper. When 
cold, add one egg and beat well With doured b.u.ds mold into 
flnger puffs and fry to a light brown in hot tat. Serve in a hot 
dlah. 

Velvet C&kea-To one well-beaten egg. add one tablespoonful 
o: melted butter, one-half pint of milk, one-half teaspoonful of 
salt, one-half pint of dour, one teaspoonful of cream of tartar 
sifted with the dour, one-half teaspoonful of soda dissolved in one 
spoonful of hot water. Beat, and bake at once on a well-greased 
griddle. 

Tomato Omelet-Take flve medium-sized tomatoes, chop flne-
17 (after the skin ls removed), and put into a saucepan with one 
ftnely chopped onion, one teaspoonful butter, on&-llalf teaspoon
ful salt, one-quarter teaspoonful pepper and one cracker pounded 
fl.neiy; cover tight and let it simmer about an hour. Beat three 
eggs to a froth and stir into the tomatoes. Beat well together, 
and pour into a hot, well-greased griddle. Brown on one side, 
fold and brown on the other. Serve on a hot dish. 

Feather Cak~ne cup of milk, one cup of sugar,one and one
half cups of dour, one egg, one tablespoonful butter, one tea
spoonful cream of tartar, one-half teaspoonful soda, one saltspoon
ful salt and one-half teaspoonful grated nutmeg. Bake in small 
tins. When cold, cover with a little icing· and sprinkle with 
grated cocoanut. 

Summer Soup-In summer soup should be light and appetiz
ing, as few people desire rich food in any form at this season of 
the year. Many very excellent soups are made of vegetables, and 
the housekeeper can have her family partake dally of light, health
ful soups at a small cost, which wm be more acceptable than the 
usual meat and fl.sh soups. Peel and slice two potatoes, parboil 
them in enough hot water to cover them. While they are cook
ing, chop two tomatoes, slice the com off two ears of com, and 
add one slice of onion, which you have saved from breakfast. 
Drain the potatoes, and put all on to cook in two quarts of cold 
water. When done, rub all through a colander, retum the soup 
to the pot, add a. level tablespoonful butter, one teaspoonful salt, 
one-half a one of pepper and one of minced parsley, If not thick 
enough, moisten a teaspoonful dour with cold water, thin with 
the soup and stir in; let boll up once, and it is ready for the table. 

Beef Pie with Potato Crust-If you have been extravagant 
the day before and have some of your nice roast left over, and 
wish to economize to-day, you can take the scraps of this, or any 
cold meat that would not look inviting served as it fa, and make 
a very wholesome and nutritious dish by the following recipe: 
Boil flve large potatoes in salted water; when done, slice a layw 
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of them Into a baking dish; then place a layer of meat, a aprlnkl~ 
of aalt and pepper, also celery salt; then potatoea and meat, and 
so on unw your dish la tun. It will take a teaspoonful of aalt. 
a Jialf oae of pepper and a sal'8poonful of eelerr salt. Maah the 
remalllder of your potatoes, which should make about a cupful; 
add one tablespooaful of butter. Wilen cool, add Qlle well-beaten 
egg, one cup of Jllilk, one-half teupoonful aalt. and beat all to
ptller until vecy light; thea work ID eaougla fl.our, tD wbleh you 
have added one-half teaspoonful baking powder, to enable you to 
roll out in a sheet. When you have poured over JOllf 111.ettt and 
potatoes a graVJ' wblch you have made from the acrapa of fat 
and bones, place thle paste over all, cut a crosa allt bl the middle 
and bake. A aUoe Qr two of onion Improves tb1a pie to tboae who 
like the flavor, Lucy Wlthraw. 

Lex!ngton, Rockbrldge county, Va. 

WJllDNBSDAY, AUGUST TBlD ll'OURTR. 

BJUllAKF.AST. 
Bluebenles. 

Codftall balls. Breacl QODP mu8lna. 
Co tree. 

LUNCHJOON. 
Fri.eel tomatoes. 

Baked potatoes. Fresh graham ...... 
· Tea (hot or Iced.) 

DINNBR. 
Veal cutlets, cream gravy. 

Orea peu. Kashecl potatoea, 
Cucumbers. 

Green apple SoVerD.Ol'. 

Blueberrlee-If the morning Is warm a little finely pounclecl 
lee served In each saucer of berries ls very refreahlng. Pound Ice 
In a flannel bag with a wooden mallet. 

Bread Sponge Mutlna--Set sponge as for water bread late the 
evening before. Allow one pint of warm water for one dose!I 
mu11lns, to be baked in gem pans, and use one-third cake of com
pressed yeast and a pinch of salt. Mix sponge a little thicker 
than for pancakes and beat thoroughly. In the morning dip, 
without stlrrlng, Into greased gem pans and let rifle not lees than 
half an hour. Bake brown tn hot oven. 

If any mufll.ns are left they are much llb lllDsUllh maabla 
If cut In halves and toasted. 
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BJ' aetttng IPODP for the regular baking at ntght. and m1x1Dg 
bre8d before breaktut1 the muftlns, white and graham bread, can 
all be baited with the neat of the morn1Dg ftre. 

l'tled Tamatoee-Waah six large, ftrm tomatoes, and cut 
ael'OB8 ht lllll'fes without remoTtng skin; sprinkle With ftour. Put 
one teaspoort lard and one of butter In trylng pan. When hot 
place tomatoee In It With cut side dOWD. This prevents juice run• 
Dlng out. Co·.er for ten minutes. Remove cover, sprinkle With 
one small teaspoonful of salt, a half·saltspoonful of pepper, and 
fJ'1 twentt minutes until both sldee are brown, being careful not 
to bUrn. Place Oil platter and conr with a craT7 made with one
half pint of milk poured In the frying pan and thickened With a 
tablespoonful of flour made emooth In a liWe milk and eeasoned 
with a placb each of alt and pepper. 

Green Apple OoTernor-Peel and core apples and all~ thin. 
J.1'111 a ~ heaping full of apples Without season.Ing or crust. 
Cover with pastry made With kitchen spoonful of shortening, half 
lard and half butter, cut through two heaping kitchen spoons of 
flour and mlll:ed lightly together. Use enough Iced water to make 
a dough and roll thin. Bake unW apples are tender, lifting crust 
In order to be sure. When done remove crust and place It top 
side down on a plate. Let stand until crust and apples are cold. 
Just before serYlng add to the apples one teacup of white sugar 
and stir a!ld maah until llDlooth. Spread on crust and grate nut
meg o'ter the top. Serve with or without whipped cream. 

Emily M. Pr70r. 
La.Orange, Ill. 

TBUR8DA Y, AUGUST THE !'IFTIL 

BREAKFAST. 
Melon Iced. 

Batt cocUlsh In pur6e of potatoes. Tout. 
French pancakes. Coffee. 

LUNCHEON. 
Cornish pasties. 8llce4 tom.atoer. 

Thin-sliced bread. 
Iced tea or raspberry 1hn.b. 

Blackberry bread. 

DINNER. 
Bouillon. 

Cldeken pudding. Maslle4 Potato& 
Scalloped cauliflower. 

New peach cobbler. 

French Paneakee-Three eggs, yolks and whites beaten sep
aratel7, one cap milk, one-quarter teaspoon 1alt, one teaspoon 
APr, one-half cup flour, one-half tablespoonful ealad on. Ad'd 
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the milk, salt and sugar to the yolks. Pour a third of this mix· 
ture on the flour and stir to a smooth paste; add the remainder 
of the milk and beat well; then add the oil Heat and butter a 
small frying pan, and pour into it enough of the mixture to cover 
the pan. When light brown turn and brown the other side. 
Spread each with jelly, roll up, and dust with powdered sugar. 

Cornish Pasties-One-half pound lean beef (fresh or left from 
roast or steak), two potatoes, one apple, one onion, one heaplng 
saltspoonful salt, one-eighth teaspoonful pepper, two tablespoon
fuls cold water. Cut meat, potatoes and apple into small dice. 
Grate the onion, and add It and pepper, salt and water to the meat, 
potatoes and apple. Sift together two cups of flour, one-half tea
spoonful baking powder, one saltspoonful salt, rub in one-half 
cup shortening (good lard or lard and butter in equal parts), sUr 
in enough cold water-about one-half cup-to make a stiff dough. 
Roll out one-quarter inch thick, cut into rounds six inches acroBS, 
place on each round some of the meat mixture; brush the edges 
with a little beaten egg or mllk, pinch edges together and brlng 
them to the top of pastry, brush over with egg and bake in a 
moderate oven thirty minutes. 

Raspberry Shrub-Four quarts of red raspberries to one quart 
best cider vinegar; let stand four days; then strain. To each pint 
of juice add one pound of granulated sugar, boil twenty minutes, 
bottle and keep in a dry, cool place. To serve, flll as much as 
desired in a glass, add crushed ice and water. Very refreshing 
and wholesome in hot weather. : 

Bouillon-Six pounds of beef and bones. Cut up meat and 
break the bones, add two quarts of cold water, and simmer slowly 
flve hours. Strain through a ftne sieve, removing every particle 
of fat. Season only with salt, about a teaspoonful, and one-half 
saltspoonful pepper. Sufl'lcient for two days. 

Blackberry Bread-Stew blackberries or any other small fruit 
and sweeten to taste (about one-half cup of sugar to one quart of 
berries), and pour hot over thin slices of bakers' bread, buttered 
and with crust cut off, making alternate layers of fruit and bread. 
and leaving a thick layer of fruit for the last. Put a plate oa 
top, and when cool set on ice. Serve with sweetened cream. In• 
expensive, but delicious. 

Chicken Pudding-Dress and cut one chicken into small pieces, 
put It into a kettle, with water jtast sufl'lcient to cover, let 
simmer one-half hour, add a teaspoonful salt, and one
eighth teaspoonful pepper; let simmer until tender; 
then take out chicken and put into a three-quart baking dish . 

. Have ready one quart green corn grated, to which add three eggs 
beaten light and one pint sweet milk, one-half teaspoonful salt 
and one-eighth saltspoonful pepper, and pour this mixture over 
the chicken; dredge thickly with flour, lay on bits of butter (two 
teaspoonfuls) and bake about thirty minutes. The broth in which 
chicken was cooked can b~ used for luncheon next day. 

Scalloped Cauliflower-Choose close and white cauliflower, 
trim off decayed leaves and cut stalk off ftat at bottom. Open 
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caulUlower a little in places to remove insects, and let it lie 
head downward in salt and water for two hours, which wlll 
effectually draw out all vermin. Then put Into bolllng water, al
lowing one heaping tablespoonful salt to a gallon of water; keep 
the kettle uncovered and boll until tender. When done, place 
them whole in a buttered dish with stems down. Make a sauce 
with a cup of bread crumbs beaten to a froth with two tablespoon
fuls of melted butter and three of cream or milk, one well-beaten 
egg, a saltspoonful salt and a dash of pepper; pour this over the 
caulUlower, cover the dish tightly and bake six minutes: remove 
lid and brown nicely. Serve in baking dish. 

New Peach Cobbler-Fill a pudding dish with whole peeled 
peaches, and pour over them two cups water. Cover closely and 
bake unttl peaches are tender; then drain oft the juice from the 

, peaches and let stand unttl cool. Add to the juice one pint sweet 
milk, four well-beaten eggs, one cup sugar, one tablespoonful 
melted butter, a small cup flour, with one teaspoonful baking 
powder mixed in it. Beat well three or four minutes and pour 
over peaches In dlsh. Bake until a rich brown, and serve with 
cream and sugar. Mrs. George Hopk1118. 

No. 92 37th street, Chicago. 

FRIDAY, AUGUST THE SIXTH. 

BREAKFAST. 
Apple sauce. 

Ham omelet. Cream blacult. 
Coffee. 

LUNCHEON. 
Iced nutmeg melon. 

Fried tomatoes. Croquettes of sweet potato. 
Ginger cake. Tea. 

DINNER. 
Baked trout A la Chambord. 

Potatoes Vlennolse. Creamed onions. 
· Beet salad. 

Sponge custard. Coffee. 

Ham Omelet-Beat six eggs separately. Take one cupful of 
sweet milk, Into one-fourth of which stir a tablespoonful of flour. 
When the milk bolls, stir in the paste, add a pinch of salt and one 
tablespoonful of butter, and let cool. Take two tablespoonfuls of 
minced ham, a little chopped parsley and th;rme and stir with the 
yellows, then aCld the ·well-beaten whites. Have a well-greased 
skillet, and bake ln a quick oven. 

Cream BiBcuit-Put one quart of sltted flour Into a bowl, add 
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to It a heaping tablespoonful of butter or lat'd, rub well ~eth .... 
with the hf.11.49 until the flour ls thoro\lghi, greased, add two 
heaping teaapoonfula bak1nc powder, halt-teaspoonful of salt, 
m tablespoonfuls of CJ'8&Dl, seven tablesl)OOnfuls of water, or 
enough to make a soft dough; mix and !mead quickly; roll out 
abQut ene-half inch thick and bake In a quick oven 11.fteen or 
Uiventy minutes. 

Ji'rled Tomatoea-Waah and wipe fo!Jr J.p.rge tomatoes, cut 
etLCh one Into three ,Jlce15, 11eason with one even teaspoonful of 
salt, one-half ~ven teasll<>Onful of pepper, dust over with flour, 

• dip each slice separately Into beat9ll egg and cover With pted 
bread crumbs. Place a large trying pan with one heaping ~ble
tJPOOnful of lard or dripping over the 1lre -,rhen hot, ptit Jn as 
QlaD.Y of the tomato slices as conveniently will go W. Without 
crowding; fry a light brown on both sides, repi.ove to e. hot 
cUah and serve. 

Sweet Potato Croquettes-Take two cupfuls of bolled v:iaehed 
patato. Beat the yolks of two eggs, add to the potato with 
two tablespoonfu}J ot cream, a bit of butter, half a teaspoonful 
of salt, half q. arated nutmeg and a teaspoonful of minced parsley. 
Mix and put In a sauce pan. Stir over the fire untU it leaves the 
sides of the pan. Take from the 11.re, cool and form Into rolls 
three Inches long and one Inch In diameter. Dip In beaten egg, 
then ID crumbs and fry ID hot tat. 

Ginger Cake-One cupful of sugar, one-half cupful of butter, 
two eggs. Dissolve one-half teaspoonful of soda ID one-half cup
ful of milk. Add about two cupfuls DI. ftour, ID which sift a tea• 
spoonful of cream tartar. Add a1ao a tablespoonful of ginger. 
Bake slowlf about three-quarters of an hollJ' 1Jl • 114J1&1"e baking 
tin, and when cool make two layers and spread whipped cream 
between and on top. A little crated cocoanut dusted over ls an 
Improvement. . . 

·Baked Trout A. la Chambord-Spllt the ftsh In halves, remove 
the bone and lay the ftsh In a buttered pan, skin next to pan; 
cover the top with salt and pepper, a slight sprinkling of cracker 
crumbs and put In oven to bake. The bones and head of the ftsh 
should be chopped ftne and put In saucepan with half a cup of 
butter, a small onion (cut up), and allowed to cook for ftfteen 
minutes; pour over It a pint of stock, let It boll ten minutes 
and strain; add a can of mushrooms chopped tln.e, thicken with 
a few cracker crumbs, season with salt and pepper and Anchovy 
p\lte; the trout will almost be doae by t.hla time; take It out of 
tl..e oven, pour otr all tat and .conr the ftsh with the prepared 
sauce; bake to a ftnlah and serve. 

Potato Vlennolae-Boll eight peeled potatoes; when done, 
drain and press through a Potato press; mix one even teaspoonful 
of salt, one-half even teaspoonful of pepper, two ounces of butter, 
the yolks of three eggs, one-half gill of cream, and tour ounces 
of grated Parmesan cheese. Mix well and form the mixture Into 
round balls the size of an egg. Sprinkle some ftour on a pastry 
board, roll the potatoes Into long shapes, thlck In the center and 
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pointed at the ends; brush them over with beaten eggs; make 
two slanting incisions on top of each, lay them In a buttered pan, 
brush over again with egg and bake to a flne golden color In a hot 
oven. 

Sponge Custard-One pint of milk, yolks of two eggs, white 
or one, If large, one-halt ounce of gelatine soaked In cold water, 
two tablespoonfuls of white sifted flour; flavor with two teaspoon· 
fuls of vanma. Heat the milk and stir Into the well-beaten yolks 
and sugar, return It to the saucepan and stir till It thickens. Melt 
the gelatine by adding a tablespoonful of bolllng water and setting 
It in a veaael of hot water; when melted, add It to the milk; 
when well mixed, set by to cool. As soon aa It commences to 
congeal whisk it thoroughly with an egg-beater, and add to it 
gradually the white of an egg, previously whipped to a stUf froth. 
Beat It rapidly and until qu\te spongy, and ftll a mold. Let It 
cool jive or ab: hours at least. Dip the mold in hot water when 
ready for use. The above quantities will fill a quart mold. It 
can be made the day before, If convenient. 

Nannie K. Van Keuren. 
No. 412 South Boulevard, Oak Park, Ill. 

SATURDAY, AUGUST THE SEVENTH. 

BREAKFAST. 
Cantaloupe on fee. 

Bolled eggs. Graham gema. 
Coffee. 

LUNCHEON. 
Cheese sandwiches. Celery. 

Sponge cake. Baked apples. 
Lemonade. 

DINNER. 
Smothered beefsteak. 

Water crackers. 
Deed suet pudding. 

Steamed potatoes. 
Ladles' cabbage. 
After-dinner coffee. 

Bolled Eggs-Egge, even at this time, are very wholesome for 
the morning meal, If fresh. Teat the eggs to see lf they are fresh 
by dropping them into a pan of cold water; those sinking flrat 
are the freshest. Take ten of the fresh ones, put them into a Un 
pall and pour over them two quarts bolltng water, cover and set 
away where they will keep hot and not boll for ten or twelve 
minutes. The heat of the water cooks the eggs slowly and evenly 
through, like any other food, and they are much nicer than wllen 
bolled in the ordinary way, and should be eaten from the ehell. 
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Cheese Sudwlches - Take three hard-boiled eggs, three
quarters pound common fresh cheese grated, one saltspoonful 
salt, one teaspoonful pepper, one teaspoonful prepared mustard, 
three tablespoonfuls melted butter, three tablespoonfuls vinegar 
or cold water. Put yolks of eggs Into a email bowl and in.ash; 
add to It butter and mix smoothly with a spoon; add salt, pep
per, mustard and cheese, mixing each welL Lastly put In the 
vinegar (or water, If vinegar II! not liked), which wlll make It of 
the proper consistency. Thia la easily made and very nice. 

"Never Fail" Sponge Cake-A good sponge cake should be 
yellow as gold, of velvety aoftneaa and tender as a marshmallow. 
If the rule given la strictly followed such a cake will be the 
sure result. Separate the whites and yolks of four eggs. Beat 
the whites until stiff enough to remain In bowl If It la Inverted, 
then beat Into them with the beater half a cup of sugar. which 
must be granulated (powdered sugar makes tough cake and 
proper beating does away entirely with the grains) . Beat the 
yolks, add to them a half cup of sugar, beating for 11.ve minutes 
by the clock-this latter being Important, as the delicate texture 
of the cake depends upon It. Add to the yolks the juice and 
grated rind of a lemon. Now beat well together the yolks and 
whites. At this stage beating ls In order, but must be absolutely 
avoided after adding the ti.our, of which take one cup. The 
mixture should now look like a puff ball, and the ti.our la to be 
tossed or stirred Into It with a light turn of the wooden spoon. 
Stirring ls quite different from beating. The cup of sugar must 
be generous, the ti.our scanty. Bake for twenty-11.ve minutes In a 
moderate oven. Just before putting In the oven sprinkle on top 
through a sifter about a tablespoonful of granulated sugar; this 
gl'l'es the "crackly" top crust so desirable. 

· Ladles' Cabbage-Boil a ti.rm white cabbage 11.fteen minutes, 
cb.anglng the water then for more from the bolling teakettle. 
When tender drain and set aside until perfectly cold. Chop 11.ne 
and add two beaten eggs, a tablespoonful of butter, some pepper 
and salt, three tablespoonfuls of rich milk or cream. Stir all 
well together and bake In a buttered pudding dish until brown. 
Se"e very hot. Thia la very much like cauliftower and la very 
digestible and palatable. 

Deed Suet Pudding-Two cups ti.our, sifted, with one heaping 
teaspoonful baking powder, one cup of beef suet, tree from 
strings and chopped ftne, half teaspoonful of salt, rub all to
gether thoroughly between the hands, then mix with fork Into 
a rather soft dough, with about a cup of very cold water. Do 
not handle much, but roll out once very quickly until half an 
Inch thick. Have ready prepared a two-quart bowl with a raised 
rim, line this with the dough, bottom and sides; heap with any 
fruit liked; add one-half cup of sugar, two or three tablespoonfuls 
of water, cover with dough and tie tightly over It a good-sized 
canton ftannel cloth, rougti side out, wrung very dry out of cold 
water and floured. Put Into a large pot of bolling water, with 
a mu11ln ring or pot lld on the bottom, and keep bolling for two 
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hours. Aa the water bolls away ft ts of great importance to 
renew only with boflfng water; the teakettle should be kept 
full for the purpose. Eat with cream and sugar or hard or soft 
sauce, as liked. This will be a new pudding tn moat householda. 
but in reality ls a very old one and a great favorite with those 
who once have tasted It. Guests always ask for the recipe. It 
ts nice made with pleplant, but plums and peaches are delicious. 

Miss Mae Doroth7 Pekler. 
No. 828 East 2d Street, Winona, Minn. 

SUNDAY, AUGUST THE EIGHTH. 

BREAKFAST. 
Baked apples with cream. 

Green corn omelet. Browned pot.atoee. 
Buttered toast. Coffee. 

LUNCHJllON. 
Creamed beef. Bllced tomatoes. 

Thin bread and buttered sandwiches. 
Warm gingerbread. Tea, bot or cold. 

DINNER. 
Tomato bisque. 

Small roast of veal with brown gravy. 
Whole bolled Potatoes. Baked macaronL 

Sliced cucumbers In vinegar. 
Snow pudding. Coffee. 

Green Corn Omelet-Take four good-sized ears of T8l'7 tender 
sweet corn, score lengthwise of the kernels and press out the 
pulp with the back of the knife. Mix with flve well-beaten eggs, 
add four tableapoontula of rich milk, three-quarters of a teaaPoOD
ful of salt and two or three dashes of pepper. Have the frying 
pan very hot, put fn a good teaapoonful of butter; when well 
melted, Pour fn the omelet. Cook with care, folding over 88 aoon 
88 ft sets, and dish on a hot platter. Left-over corn may a1ao be 
used. 

Browned Potatoes-Take Potatoes which have been bolled 
whole the day before, quarter them lengthwise-ff very large, 
spltt the quarters-and brown them evenly fn a hot skillet, with 
a tablespoonful of butter or good meat drippings. 

Creamed Beef-Have half a pound of nice dried beef thlnll" 
shaved; put fn a saucepan or skillet with enough cold water to 
cover it. If the beef seems too salty, Pour otr tills water when it 
begins to boiL Put a cupful of fresh hot water on the meat and 
simmer for ten minutes, keeping covered. Then put 1n a teacup 
of good sweet milk and a small tablespoonful of butter. Beat an 
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esg U&ht and sUr Into lt a heaplns tablespoonful of ftour. -b 
aQlQOtll aud ittlr Into the beef; let lt sl~er for a'b<>ut two min· 
utes. attrrtng well all tlle time. 

W&l'Dl Gtugerbread-Two cotreec-qps of dour, oue C\ll> of New 
Orleans molaase,e, one-half cup butter, one cup wanu witer, one 
egg, on.e dessertapoouful g!Qger (or More if llked), one ~UPQOD• 
tul soda, half-te4U!PoQllful salt. Put the ftour in deep eart~en 
dlsh or bowl, ma tht gtqer and salt with it thoroughly; then 
put In the other 1ngre4ients, dlsaolvlns the 90d~ 1n the •arm 
water, but do not stir until all are In the dish. Then stir lightly 
until well ml:r.ed; beat for three minutes and turn into square 
pan well buttered. Bake In moderately bot oven until broom 
straw comes out dry. Use same cup for all measurements. This 
ls very easy to prepare, a.ad la ctQuall7 good warm or cold. 

Tomato Bisque-Prepare enough ripe tomatoes to make a 
quart when peeled and sliced, one small onion cut very be; 
put In a granite kettle with a pint of hot water: stew slowly for 
half an hour and rub through a sieve. Return to kettle and 
stir In a half-teaspoonful of soda, let It foam up well, and add 
teaspoonful of salt and tableapoopful of sugar. At the time the 
tomatoes are atewlng prepare in a double boller o pint of rich 
mllk and a tablespocmful of butter: m<liateJl 1 tablespoonful of 
dour or corQStarch In a little cold milt qd stir blto the hot 
milk just as It comes to a boll. Cook for a few minutes until 
well thlokened, and tum Into the to111&toes with half a cupful of 
rolled crackers. Serve at once. 

Baked Macaroni-Break Into half-Inch pieces enough ma.ea• 
ronl to 1111 a large cup. Put it Into a large kettle of bolling salted 
water and cook rapidly for twenty minutes or until tender 
enough to cut easuv with a fork. Turn it Into a colander and 
let cold water run through to rinse It. Put It Into a shallow 
baking dish and cover with white sauce, made by cooking one 
tablespoonful ot tlour In one tablespoonful of melted butter In 
small saucepan; when the ftour ls rubbed $mooth ln the butter, 
stir In graduallr one cup of bot milk. Seuon With J>.alf a tea
spoonful of salt and a ciuarter-spcon of pepper. Spread this 
sauce evenly over the macaroni and cover wit)!. • CUJl of ftnely 
rolled crackers moistened with melted butter. B$ltP uptll the 
crumbs are brown. This la a delicious side dish at df.Dner. 

Mrs. !(. ¥. Green. 
No. 3868 Prairie Avenue, Chicago. 

KONDAY, AUGUST THBI NINTH. 

BREAKFAST. 
Buckleberrtes with crackers and c~ 

H.alll>ut and eps on toast. Hot rolll. 
Gree11-com cakes. 

Co tree. 
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LUNCltEON. 

Cold rout veal sliced. 
Bean salad. Cheese sou816. 

Graham bread. 
Bm7 tea cakes. Coeoa. 

DllfNIJlL 
Broiled mutton chops with tomato sauce. 

Baked potat()ea. 
l>resse4 Cucumbers. Stilted eggplant. 

Peach mertngtte. Coffee. 

Huckleberries with Crackers and Cream-Pick over carefull1 
one quart of blueberries and keep them on Ice until wanted. 
Put Into each bowl, for each person, two soda crackers broken In 
not too small pieces. Add a few tablespoonfuls of berries, a tea
spoonful ot powdered susar. and 811 the bowl with cold sweet 
cream. 

Halibut and Eggs on Toast-Put Into bolling salted water 
one pound ot fresh halibut, cook slowly 1lfteen minutes; remove 
from the water and chop fine, then add one-quarter of a cupful 
of melted butter and six eggs well beaten, half a teaspoonful of 
salt and one-quarter of a teaspoonful of pepper. Place over the 
fire a thick-bottomed frying-pan containing a tablespoonful of 
cold butter; when It begins to melt, Up the pan so as to grease 
the sides; then put In the fish and eggs, stirring one way until 
the eggs are cooked. Turn over toast dipped In hot salted water. 

· Green-Corn Cakes-Take cooked corn left over from a pre
Tfoua meal and cut It from the cob. Put a cupful of milk to every 
cupful of corn, half a cupful of 11.our, one egg, a pinch of salt; 
mix well Into a thlelt batter and t/1 ln very hat lard. Se"e with 
butter and powdered sugar. 

Cheese Bouftl6-Melt an ounce of butter In a sauce-pan, mix 
smoothly with It an ounce of flout, a Pinch of salt and cayenne 
and a quarter of a pint of milk; simmer the mixture gently over 
the ftre and stfr tt all the time tfll It ts as thtck as melted butter; 
stir Into It about three ounces of cheese finely gr11.ted. Turn It 
Into a basin and milt with It the yolks of two well-beaten eggs. 
Then whisk three whites to a soUd troth, ~d just before the aout-
116 Is baked stir them gently and thoroughly Into lt and pour the 
mixture Into a small round tin. It should only be half ii.lied, as 
the mixture will rise very high. Pin a napkin around the dish 
In which It fa baked and se"e the moment It fa done. It will 
ClOOk In twenty minutes. 

Berry Tea Cakes-One cupful of sugar, two egp, a pinch 
ot aalt, one and a half cupfuls of milk, one heaping teaspoonful of 
baking powder, a piece of butter the size of an egg and flour sut· 
tlclent to make a stiff batter (about three eupfula). In this bat· 
ter stir a pint bowl of berries (any kind). Bake In muftln rings. 
Serve wblle warm. To be eaten with butter. · 



Broiled Mutton Chops and Tomato Sauce-Cut the chops from 
a tenderloin of mutton, remove a portion of the fat and trim them 
Into a nice shape; slightly beat and level them; place the gridiron 
over a bright, clear fire; rub the bars with a little fat and lay on 
the chops. While broiling frequently tum them, and 1n about 
eight minutes they wm be done. Sprinkle each with a dash 
of pepper and a pinch of salt. Dish them on a very hot dish, 
rub a small piece of butter on each chop, pour a tomato sauce ov61' 
them and serve quickly. 

Stutted Eggplant-Cut the eggplant 1n two, scrape out all the 
. inside and put it 1n a sauce-pan with two tablespoonfuls of minced 
ham; cover with water and boll until soft; drain off the water; 
add two tablespoonfuls of grated crumbs, a tablespoonful of but
ter, half a minced onion, one-half of a teaspoonful of salt and a 
dash of pepper. Stutt each half of the hull with the mixture; add 
a small lump of butter to each and bake fifteen minutes. Minced 
veal or chicken can be used 1n the place of ham, In which case 
more salt must be added. 

Peach Mer1ngue--Pare and quarter (removing stones) one 
quart of ripe peaches, place them all 1n a dish, sprinkle with a 
cupful of sugar and cover them well with the mer1ngued whites 
of three eggs. Stand the dish in the oven untn the eggs have 
become a delicate brown, then remove, and when cool set the 
dish on lee. Take the yolks of the eggs, add to them a pint of 
mllk sweetened with one tablespoonful of sugar and flavor with 
a dash of cinnamon. Boll 1n a custard kettle, being careful to 
keep the eggs from curdling. When cool pour into a glass pitcher 
and serve with the meringue when ready to use. 

Mrs. John Buie. 
No. 170 Harding Avenue, Chicago. 

TUESDAY, AUGUST THE TENTH. 

BREAKFAST. 
Small melons. 

Omelet with peas. Hot com bread. 
Cottee. 

LUNCHEON. 
Meat rissoles. Fried tomatoes. 

Creamed apple sauce. 
Lady fingers. Tea. 

DINNER. 
Baked vegetable soup. 

Rolled beefsteak with browned potatoes. 
Summer squash. Sliced cucumbera. 

Apple ple. Coffee. 
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Omelet with Peas-Break six eggs hno a Daaln, beat thorough
ly, adding a pinch of salt, dash of white pepper, and two table
spoons of cream. Have spider hot and well greased; pour in and 
shake almost continually. If one has two tablespoons of cooked 
peas or asparagus tops or string beans they may be heated and 
added now, scatter on top lightly and roll up in the omelet. 

Hot Corn Bread-Scald two cups of cornmeal with one pint 
bo1llng sweet milk; add two tablespoons sugar or molasses, a 
pinch of salt; let it cool slightly, then stir in yolks of two eggs 
well beaten, also full tablespoon melted lard or butter. Lastly 
add the two whites, well frothed, stirring in Ughtly. Grease and 
heat pans; have oven hot. If in one pan bake one-half hour, tr in 
gem pans twenty minutes. 

Meat Rissoles-Make rich biscuit dough, roll out into little 
squares, put upon each of these a good spoonful of calves' Uver, 
which has been bolled, seasoned and 11.nely minced into a paste, 
with a trl11.e of onion and butter added. Cold chicken meat or 
veal ts also nice if liver ts not liked, but be sure whatever ts used 
ts well minced and seasoned; add the butter as you put upon the 
square. Now fold over the edges and pinch carefully together. 
Bake In rather hot oven; serve hot. 

Creamed Apple Sauce-One quart cold apple (green) sauce, 
one Ught cup powdered sugar, one cup rich milk (cream if pos
sible), whites of two eggs, well frothed. Mix sugar and cream 
until well dissolved, then add whites of eggs and pour over the 
cold apple sauce. This dish wm only require six minutes If ap
ple sauce ts ready. 

Baked Vegetable Soup-Convenient to make on baking day, 
as It can occupy the back of oven and be taken out for a time If 
space ls needed and returned without detriment. Put into jar or 
deep pan that can be tightly covered about two pounds lean beef 
or mutton, cut Into many slices; one tablespoon salt, one teaspoon 
pepper, four onions, two parsnips, four carrots, two turnips, six 
potatoes, six tomatoes-the latter previously scalded and skinned, 
the others pared or scraped and cut Into pieces size of a pigeon's 
egg. Add to this three quarts cold water when put In oven. Never 
use cooked meat for this soup and keep tightly covered always. 
Two hours wtll make this nicely. If water falls much below three 
quarts add bo1llng water upon opening to serve. 

Rolled Beefsteak, with Browned Potatoes-Two pounds round 
steak, remove the bone. Make dressing of two cups of bread 
crumbs (dry), one-quarter pound salt pork, chopped very 11.ne, 
dash of pepper; omit salt, but add seasoning of sage, parsley or 
onio~. as preferred. Spread this over the steak, then roll up care
fully, tying at least three places to keep carefully In roll form. Put 
In dripping pan, with half a pint hot water, and a tablespoon lard; 
bake in moderate oven, basting often. Brown the potatoes In 
same pan. Make gravy of drippings and pour over meat and Po
tatoes served on same platter. Cut meat from end. 

· Laura H. Clark. 
No. 2552 Prairie Avenue, Chicago. 
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to it a heaping tablespoonful of butter or lat'd, rub well togeth ... 
with the hv.n,da until the ftour ts thoro\lghlf greased, add two 
heaping teaspoonfuls bak1n1 Powder, halt-teasp9onful of salt, 
~ tablespoonfuls of cream, seven tables:goonfµls of water, or 
enough to make a soft dough; mix and }ln.ead q.ulckly; roll out 
about one-half 1Dcb thick and bake In a quick oven fifteen or 
twenty minutes. 

Fried Tomatotea-Waah and wille toJJr lp.rge tomatoes, cut 
each one into three 11lice4il, 11eason with o.11e even teaspoonful of 
aalt, one-half ~ven ~:goonful of pepper, dqst over with tlour, 

' dip each slice separately Into beateJl egg and cover with jp'8ted 
bread crumbs. Place a large frying pan with ope heaping ~ble
llPOOJlful of lard or .dripping over the itre when hot, put in as 
many of the tomato slices as conveniently will go JJ1 without 
crowding; fry a light brown on both sides, remove to f. bot 
dish IUld aerve. 

Sweet Potato Croquettes-Tue two cupfuls of bolled ~bed 
potato. Beat the ;yolks of two eggs, add to the potato with 
two tablespoonfull! ot er~. a bit of butter, half a teaspoonful 
of salt, half a grated nutmeg and a teaspoonful of minced parsley. 
:Mix and put In a sauce pan. Stir over the ftre untU It leaves the 
sides of the pan. Take from the ftre, cool and form Into rolls 
three Inches long and one Inch In diameter. Dip ID beaten egg, 
then In crumbs and fry in hot fat. 

Ginger Cake---One cupful of sugar, one-half cupful of butter, 
two eggs. Dissolve one-half teaspoonful of soda in one-half cup
ful of milk. Add about two cupfuls ol. ftour, in which sift a tea-
1poonful of cream tartar. Add also a tablespoonful of ginger. 
Bake slowly about three-quarters of an holll' ill J. 8'D1&l'8 baking 
tin, and when cool make two layers and spread whipped cream 
between and on top. A little crated cocoanut dusted over Is an 
Improvement. . . 

Baked Trout IL la Chambord-Spllt the ftsh In halves, remove 
the bone and lay the ftsh In a buttered pan, skin next to pan; 
cover the top with salt and pepper, a slight sprinkling of cracker 
crumbs and put in oven to bake. The bones and head of the ftsh 
should be chopped ftne and put In saucepan with half a cup of 
butter, a small onion (cut up), and allowed to cook for ftfteen 
minutes; Pour over it a pint of stock, let it boil ten minutes 
and strain; add a can of mushrooms chopped fine, thicken with 
a few cracker crumbs, season with aalt and pepper and Anchovy 
p.ie; the trout wlll almost be dOAe by this time; take it out of 
tl.:e oven, Pour off all fat and .coyer the 11.sh with the prepared 
sauce; bake to a finish and serve. 

Potato Viennoise-Boll eight peeled potatoes; when done, 
drain and press through a potato press; mix one even teaspoonful 
of salt, one-half even teaspoonful of pepper, two ounces of butter, 
the yolks of three eggs, one-half gill of cream, and four ounces 
of grated Parmesan cheese. Mix well and form the mixture Into 
round balls the size of an egg. Sprinkle some flour on a pastry 
board, roll the pota~ Into long shapes, th!ck 1n the center and 
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pointed at the ends; brush them over with beaten eggs; make 
two slanting incisions on top of each, lay them In a buttered pan, 
brush over again with egg and bake to a fine golden color in a hot 
oven. 

Sponge Custard-One pint of milk, yolks of two eggs, white 
of one, 1f large, one-halt ounce of gelatine soaked In cold water, 
two tablespoonfuls of white sifted flour; ftavor with two teaspoon. 
fuls of vanllla. Heat the milk and stir Into the well-beaten yolks 
and sugar, return It to the saucepan and stir till it thickens. Melt 
the gelatine by adding a tablespoonful of bolllng water and setting 
It in a vessel of hot water; when melted, add It to the milk; 
when well mixed, set by to cool. As soon as It commences to 
congeal whisk It thoroughly with an egg-beater, and add to It 
gradually the white of an egg, previously Whipped to a stur froth. 
Beat It rapidly and until qu\te spongy, and fut a mold. Let it 
cool live or six hours at least. Dip the mold in hot water when 
ready for use. The above quantities wm ftll a quart mold. It 
can be made the day before, if convenient. 

Nannie K. Van Keuren. 
No. 412 South Boulevard, Oak Park, Ill. 

SATURDAY, AUGUST THE SEVENTH. 

BREAKFAST. 
Cantaloupe on ice. 

Bolled eggs. Graham gems. 
Coffee. 

LUNCHEON. 
Cheese sandwiches. Celery. 

Sponge cake. Baked apples. 
Lemonade. 

DINNER. 
Smothered beefsteak. 

Wafer crackers. 
Deed suet pudding. 

Steamed potatoes. 
Ladles' cabbage. 
After-dinner coffee. 

Bolled Eggs-Egge, even at this time, are very wholesome for 
the morning meal, if fresh. Teet the eggs to see If they are fresh 
by dropping them into a pan of cold 'flrater; those sinking first 
are the freshest. Take ten of the fresh ones, put them into a tin 
pall and pour over them two quarts botUng water, cover and set 
away where they wtll keep hot and not boll for ten or twelve 
minutes. The heat of the water cooks the eggs slowly and evenly 
through, like any other food, and they are much nicer than when 
bolled in the ordinary way, and should be eaten from the shelL 



MUk Sherbet-Squeeze the juice of six large lemons on four 
cupfuls of sugar; put the skins with a pint of water on the tlre, . 
and let simmer ten minutes. Scald two quarts of milk, with two 
tablespoonfuls of cornstarch and one cupful of sugar. When cold, 
put In the freezer, and when it begins to stiffen add the slrup of 
lemon juice and sugar; then freeze. This ls more delicious than 
tee cream. Mrs. Charles Adams. 

No. 26 Union Street, Hornellsville, N. Y. 

FRIDAY, AUGUST THE THIRTEENTH. 

BREAKFAST. 
Nutmeg melons. 

Bolled rice with cream and sugar. 
Minced mutton. 

Bread and butter. Coffee. 

LUNCHEON. 
Cheese toasted with eggs. 

Piquant of cold meat. 
Mulberry shwb. 

Cookies. 

DINNER. 
Southern court bouUlon. 

Scalloped onions. Okra. 
Cold chocolate pudding. 

Iced tea. 

Minced Mutton-Wash sheep's heart and llghts very clean, 
boll half an hour In salty water, mince tlnely. Mix a piece of 
butter, with tlour, brown In stew pan, add some of the liquor 
they were boiled in. Put In the mince with small chopped onion, 
cover closely, let simmer a few minutes; add a dash of pepper, 
a teaspoon of Worcestershire sauce and serve. 

Cheese Toasted with Eggs-One-half pot.D.d of cheese. Beat 
three tablespoons of bread crumbs, soaked In milk, with three 
eggs; add three tablespoons melted butter, one tablespoon made 
mustard, salt and pepper to taste, and lastly the cheese grated; 
spread evenly on sllcea of toast, brown quickly. 

Piquant of Cold Meat-Two cups cold roast meat, chop ftne
ly, add one teaspoon mustard, one hard-boUed egg, half teaspoon 
of salt, half saltspoon of pepper, vinegar to moisten; put In dish 
and press. Slice when solld. 

Mulberry Shrub-Squeeze the Julee from mulberries, let 
stand ten days or until fermentation ceases. carefully take off 
scum and pour Into a fresh vessel; let stand twenty-four hours 
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and again pour off. To one pound of loaf sugar allow thirteen 
ounces of juice; when it begins to boil strain through Jelly bag, 
and botUe and seal. Fill a glass one-half full of the shrub and 
ftll up with lee water. 

Southern Court Bouillon-Take one fresh catfish, weighing 
about three pounds, roll In ftour, salt and pepper and fry a deli
cate brown. Boll a cup of rice until tender, season, put In plat• 
ter and place the fried 11.sh on rice. Make a graVJ' In the pan, 
where ftsh was fried, cut up three medium-sized tomatoes and 
cook In graVJ': pour over flah and rice. Thls 18 an old southern 
dish. 

Okra-Wash, cut In small pieces and boll with small piece of 
salt pork twenty minutes. Serve hot. 

Chocolate Pudding-Two cups milk, one heaping tablespoon· 
ful sugar, one tablespoon cornstarch mixed with sugar, and one
half cake of grated chocolate. Heat milk to bo1ltng point, slow
ly add sugar, cornstarch and chocolate; when thick as custard 
set off to cool; turn Into wet molds, put on lee and serve very 
cold with cream and sugar. Mrs. J. B. Rolson. 

Farnla, IIL 

SATURDAY, AUGUST THE FOURTBBNTIL 

BREAKFAST. 
Peaches. 

llacaronl and ham. Bread and butter. 
Vlnaigrette. Coffee. 

LUNCHEON. 
Zrazl A. la hlte. Fried potatoes. 

Fruits mac6dolne. 
Curl)' cakes. Tea. 

DINNER. 
Russian chlodnlk. 

Beef tongue. Sauce lyonnallle. 
Vegetables au gratln. 

French cherry pie. 

Macaroni and Ham-Boil half a pound of maearonl In salted 
water until It 18 tender; strain and put In a bowl; then mix 
with one tablespoonful of butter, a quarter of a pound of ham, 
the latter cut In small pieces, two tablespoonfula of thick sour 
cream and a handful of grated cheese. Mix It well. Then put 
In a greased pan and bake In hot oven for twenty minutes. 

Vinaigrette-Boil three medium-sized potatoes; add to this 
one sour cucumber, remains of meat, such as veal or chicken, or 
1lah, and If possible four mushrooms. Cut all this In thin pieces. 
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Milk Sherbet-Squeeze the juice ot six large lemons on tour 

cupfuls of sugar; put the skins with a pint of water on the dre, 
and let simmer ten minutes. Scald two quarts of milk, with two 
tablespoonfuls ot cornstarch and one cupful of sugar. When cold, 
put In the freezer, and when it begins to stiffen add the eirup ot 
lemon juice and sugar; then freeze. Thie le more delicious than 
tee cream. Mrs. Charles Adame. 

No. 26 Union Street, HornellevUle, N. Y. 

FRIDAY, AUGUST THE TffiRTEENTH. 

BREAKFAST. 
Nutmeg melons. 

Boiled rice with cream and sugar. 
Minced mutton. 

Bread and butter. Coffee. 

LUNCHEON. 
Cheese toasted with eggs. 

Piquant of cold meat. 
Mulberry ehJJUb. 

Cookies. 

DINNER. 
Southern court bouillon. 

Scalloped onions. Okra. 
Cold chocolate pudding. 

Iced tea. 

Minced Mutton-Wash sheep's heart and lights VBl'J' clean, 
boll half an hour In salty water, mince flnely. Mix a piece of 
butter, with flour, brown In stew pan, add some of the liquor 
they were boiled In. Put In the mince with small chopped onion, 
cover closely, let elm.mer a few minutes; add a dash of pepper, 
a teaspoon of Worcestershire sauce and serve. 

Cheese Toasted with Egge-One-halt pou..od of cheese. Beat 
three tablespoons of bread crumbs, soaked In milk, with three 
eggs; add three tablespoons melted butter, one tablespoon made 
mustard, salt and pepper to taste, and lastly the cheese grated; 
spread evenly on slices of toast, brown quickly. 

Piquant of Cold Meat-Two cups cold roast meat, chop flne
ly, add one teaspoon mustard, one hard-boiled egg, half teaspoon 
of salt, half ealtspoon of pepper, vinegar to moisten; put In dish 
and press. Slice when solid. 

Mulberry Shrub-Squeeze the juice from mulberries, let 
stand ten days or untll fermentation ceaaee. carefully take off 
scum and pour Into a fresh vessel; let stand twenty-four hours 



and again pour ofr. To one pound of loaf sugar allow thirteen 
ounces of juice; when It begins to boll strain through Jelly bag. 
and bottle and seal. Fll1 a glass one-half fUll of the shrub and 
fill up with lee water. 

Southern Court Boullion-Take one fresh cat1!sh, weighing 
about three pounds. roll In ftour. salt and pepper and fry a dell· 
cate brown. Boil a cup of rice until tender. season, put ID plat• 
ter and place the fried ftah on rlce. Make a gravy ID the pan. 
where ftsh was fried, cut up three medlum-stzed tomatoes and 
cook In gravy; pour over ftah and rloe. This ls an old southern 
dish. 

Okra-Wash, cut ID small plecea and boll with small piece of 
salt pork twenty minutes. Serve hot. 

Chocolate Pudding-Two cups milk, one heaping tablespoon
ful sugar. one tablespoon cornstarch mixed with sugar. and one
half cake of grated chocolate. Heat milk to bolllng point. slow
ly add sugar, cornstarch and chocolate; when thick as custard 
set ofr to cool; turn into wet molds, put on lee and serve veey 
cold with cream and sugar. Mrs. J. B. Holson. 

Farnla, DL 

SATURDAY, AUGUST THE FOURTJllBNTIL 

BRBAKF AST. 
Peach ea. 

llaearoDJ and ham. Bread and butter. 
Vinaigrette. Coffee. 

LUNCHEON. 
Zru1 A la hAte. Fried potat.oea. 

Fruits macMoine. 
Carly cakes. Tea. 

DINNER. 
Russian chlodnik. 

Beet tongue. Sauce lyonnalae. 
Vegetables au graUn. 

French cherry pie. 

Macaroni and Ham-Boil half a pound of macaroni tn ealted 
water unttl lt ls tender; strain and put in a bowl; then mix 
with one tablespoonfUl of butter, a quarter of a pound of ham, 
the latter cut in small pieces, two tablespoonfuls of thick sour 
cream and a handfUl of grated cheese. Mix It well. Then put 
in a greased pan and bake in hot oven for twenty minutes. 

Vinaigrette-Boll three medium-sized potatoes; add to this 
one sour cucumber, remains of meat, such as veal or chicken, or 
1lah, and 1f possible four mushrooms. Cut all this in thin plecea. 



Milk Sherbet-Squeeze the juice of six large lemons on four 
cupfuls of sugar; put the skins with a pint of water on the fire, 
and let simmer ten minutes. Scald two quarts of milk, with two 
tableePoOnfule of cornstarch and one cupful of sugar. When cold, 
put In the freezer, and when It begins to stiffen add the elrup of 
lemon juice and sugar; then freeze. Thie le more delicious than 
tee cream. Mrs. Charles Adame. 

No. 26 Union Street, Hornellev1lle, N. Y. 

FRIDAY, AUGUST THE TmRTEENTH. 

BREAKFAST. 
Nutmeg melons. 

Bolled rice with cream and sugar. 
:Minced mutton. 

Bread and butter. Coffee. 

LUNCHEON. 
Cheese toasted with eggs. 

Piquant of cold meat. 
:Mulberry ehuub. 

Coo kl ea. 

DINNER. 
Southern court bouillon. 

Scalloped onions. Okra. 
Cold chocolate pudding. 

Iced tea. 

Minced Mutton-Wash sheep's heart and lights very clean, 
boll halt an hour In salty water, mince ftnely. :MIJ: a piece of 
butter, with ftour, brown In stew pan, add some of the liquor 
they were bolled In. Put In the mince with small chopped onion, 
cover closely, let simmer a few minutes; add a dash of pepper, 
a teaePoOn of Worcestershire sauce and serve. 

Cheese Toasted with Egge-One-halt potui.d of cheese. Beat 
three tablesPoOne of bread crumbs, soaked In mllk, with three 
eggs; add three tableePoOne melted butter, one tableePoOn made 
mustard, salt and pepper to taste, and lastly the cheese grated; 
spread evenly on slices of toast. brown quickly. 

Piquant of Cold Meat-Two cups cold roast meat, chop ftne
ly, add one teaePoOn mustard, one hard-bolled egg, half teaePoOn 
ot salt, halt saltePoOn of pepper, vinegar to moisten; put In dish 
and press. Slice when solid. 

:Mulberry Shrub-Squeeze the juice from mulberries, let 
stand ten days or untll fermentation ceaeee. Carefully take otr 
scum and pour Into a fresh vessel ; let stand twenty-four hours 
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and again pour otr. To one pound of loaf sugar allow thirteen 
ounces of juice; when it begins to boll strain through jelly bag, 
and bottle and seal. Fill a glass one-half full of the shrub and 
fill up with ice water. 

Southern Court Boulllon-Take one fresh catflsh, weighing 
about three pounds, roll in fiour, salt and pepper and fey a dell· 
cate brown. Boll a cup of rice untU tender, season, put 1n plat
ter and place the fried fl.sh on rice. Make a gr&VJ' 1n the pan, 
where fish waa fried, cut up three medlum-slzed tomatoes and 
cook in gravy; pour over fl.sh and rice. This 1s an old aouthern 
dish. 

Okra-Wash, cut 1n small piecee and boll with small piece of 
salt pork twenty minutes. Serve hot. 

Chocolate Puddlng-Two cups milk, one heaping tablespoon· 
ful sugar, one tablespoon cornstarch mixed with sugar, and one
half cake of grated chocolate. Heat milk to bo1Ung point, slow
ly add sugar, cornstarch and chocolate; when thick as custard 
set otr to cool; turn Into wet molds, put on Ice and serve very 
cold with cream and sugar. Mrs. J. B. Holson. 

Farnla, Ill. 

SATURDAY, AUGUST THE FOURTllDllNTB. 

BRE.AKF .AST. 
Peaches. 

llacaronl and ham. Bread and batter. 
Vinaigrette. Coffee. 

LUNCHEON. 
rnz1 A. la hate. Fried potatoee. 

Fruits mac6dolne. 
Carty cakes. Tea. 

DINNER. 
Russian chlodnlk. 

Beef tongue. Sauce lyonnall8. 
Vegetables au gratln. 

French cherry pie. 

Macaroni and Ham-Boll half a pound of maearonl in ealted 
water until It ts tender; strain and put In a bowl; then mix 
with one tablespoonful of butter, a quarter of a pound of ham, 
the latter cut In small pieces, two tablespoonfulll. of thick sour 
cream and a handful of grated cheese. Mix It well. Then put 
1n a greased pan and bake In hot oven for twenty minutes. 

Vinaigrette-Boll three medlum-slZed potatoes; add to this 
one sour cucumber, remains of meat, such as veal or chicken, or 
1lsh, and If poBBlble four mushrooms. Cut all this 1n thin pieces. 
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Milk Sherbet-Squeeze the juice of six large lemons on four 

cupfuls of sugar; put the skins with a pint of water on the tire,. 
and let simmer ten minutes. Scald two quarts of milk, with two 
tablespoonfuls of cornstarch and one cupful of sugar. When cold, 
put In the freezer, and when It begins to stiffen add the slrup of 
lemon juice and sugar; then freeze. This ls more delicious than 
tee cream. Mrs. Charles Adams. 

No. 25 Union Street, Hornellsville, N. Y. 

FRIDAY, AUGUST THE THIRTEENTH. 

BREAKFAST. 
Nutmeg melons. 

Bolled rice with cream and sugar. 
Minced mutton. 

Bread and butter. Coffee. 

LUNCHEON. 
Cheese toasted with eggs. 

Piquant of cold meat. 
Mulberry shwb. 

Cookies. 

DINNER. 
Southern court bouillon. 

Scalloped onions. Okra. 
Cold chocolate pudding. 

Iced tea. 

Minced Mutton-Wash sheep's heart and lights very clean, 
boll half an hour In salty water, mince ftnely. Mix a piece of 
butter, with ftour, brown In stew pan, add some ot the liquor 
they were bolled In. Put In the mince with small chopped onion, 
cover closely, let simmer a few minutes; add a dash of pepper, 
a teaspoon of Worcestershire sauce and serve. 

Cheese Toasted with Eggs-One-half pou.4d of cheese. Beat 
three tablespoons of bread crumbs, soaked In milk, with three 
eggs; add three tablespoons melted butter, one tablespoon made 
mustard, salt and pepper to taste, and lastly the cheese grated; 
spread evenly on slices of toast, brown quickly. 

Piquant of Cold Meat-Two cups cold roast meat, chop ftne
ly, add one teaspoon mustard, one hard-bolled egg, halt teaspoon 
of salt, half aaltspoon of pepper, vinegar to moisten; put In dish 
and press. Slice when solid. 

Mulberry Shrub-Squeeze the juice from mulberries, let 
stand ten days or until fermentation ceases. carefully take off 
scum and pour Into a fresh vessel; let stand twenty-tour hours 



and again pour off. To one pound of loaf sugar allow thirteen 
ounces of juice; when it begins to boil strain through Jelly bag, 
and bottle and seaL Fill a glass one-halt full of the shrub and 
11.11 up with ice water. 

Southern Court Bouillon-Take one fresh catfish, weighing 
about three pounds, roll in fl.our, salt and pepper and fry a deli
cate brown. Boil a cup ot rice unW tender, season, put in plat
ter and place the tried fl.sh on rice. Make a gr&VJ' in the pan, 
where fl.sh was tried, cut up three medium-sized tomatoes and 
cook in gravy; pour over fl.sh and rioe. This is an old aouthern 
dish. 

Okra-Wash, cut in small pieces and boll with small piece of 
salt pork twenty minutes. Serve hot. 

Chocolate Pudding-Two cups milk, one heaping tablespoon
ful sugar, one tablespoon cornstarch mbced with sugar, and one
halt cake of grated chocolate. Heat milk to boiling point, slow
ly add sugar, cornstarch and chocolate; when thick as custard 
set off to cool; turn into wet molds, put on lee and serve very 
cold with cream and sugar. llrlre. J. B. Holson. 

Farnla, m. 

SATURDAY, AUGUST THE FOURTBBNTIL 

BREAKFAST. 
Peaches. 

Macaroni and ham. Bread an4 butter. 
Vinaigrette. Coffee. 

LUNCHEON. 
Zraz1 l la h!te. Fried potatoee. 

Fruits mac6doine. 
Curly cakes. Tea. 

DINNER. 
Ruaelan chlodnlk. 

Beef tongue. Sauce lyonnat.e. 
Vegetables au grattn. 

French cherry ple. 

Macaroni and Ham-Boll halt a pound of macaroni in aalted 
water unW lt is tender; strain and put in a bowl; then mix 
wlth one tablespoonful of butter, a quarter of a pound of ham, 
the latter cut ln small pieces, two tablespoonfuls. of thick sour 
cream and a handful of grated cheese. llrllx lt well. Then put 
In a greased pan and bake in hot oven tor twenty minutes. 

Vinaigrette-Boll three medium-sized potatoes; add to this 
one sour cucumber, remains of meat, such as veal or chicken, or 
fl.sh, and if poulble four mushrooms. Cut all this in thin plecea. 

- ' 
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Then aside of this beat the 70lk of an egg; three tablespoonfula 
of olive oil, adding a smalJ quantity of It at a time, one table
spoonful of strong vinegar, some salt and white pepper, accord• 
Ing to one's taste. (The above stirring to be done 1D a cool place 
and to consist of a uniform motion.) Ltne a aalad bowl with crblp 
lettuce leaves, put 1D the Ingredients mixed with the dreastng, 
then garnish with a bard-boiled egg, sltced, and a few celery ttpa. 

Zrazl A la HAte-Take half a pound of very tender beef, cut In 
Inch wide pieces, beat well, season with salt and pepper, add one 
grated onion, mix with a tablespoonful of flour Have ready a 
DOt with a tablespoonful of hot browned butter, put 1D the meat 
and mix quickly and carefully until each piece loses its raw
neBB. Then pour In a hal( of a cup of sweet cream, cover closely 
and boll for a wblle. Take care p.ot to fry the meat too long. 

Fruits Mac6dolne-Every kind of fruit, such as raspberries, 
gooseberries, currants and musk melons, the latter cut In pieces, 
cover with sugar, then put It Into an lee box for two hours; when 
ready to serve cover with fruit juice. 

Curly Cakea-Two tablespoonfuls of melted butter, one cup 
of water and a teaspoonful of sugar; boll this, and wblle bo111ng 
on a small fire and stirring constantly, pour In one cup of flour, 
stir untll It no more adheres to the pot. Then put In an egg, 
mix thoroughly and when cool three eggs more. Mix well and 
over a large greased tin pan spread the dough, making It as thin 
as paper; cut this directly In square pieces, pour o.-er sugar with 
fine chopped almonds and put Into a moderate oven. When 
baked the color ought to be golden-brown. 

Russian Chlodnlk-Boil pie plants In water without sugar, 
take one quart of this liquor without the pie plants. Whlle yet 
bot put In some chopped dill, four dark red beets cooked and 
peeled, two sour cucumbers cut Into squares, three hard-bolled 
eggs cut In slices, cooked crabs peeled from their shells. Then 
beat a pint of good, thick, sour cream, prepare with the ob
tained liquor and put Into the lee box. Must be served very cold. 
This soup ls excellent. 

Beef Tongue-Bon an unsmoked beef tongue: when tender 
peel otr the skin, cut In slices, pour over the sA.uce, cover closely 
and boll for twenty minutes. 

Sauce Lyonnalse-Brown one tablespoonful of butter and the 
same quantity of flour, add some liquor from the boillng tongue. 
Brown separately a little of sugar, put Into sauce, allow It to 
boll; put also a handful of stoneless ratstns and four almonds 
cut finely; vinegar or lemon juice and salt according to one's 
taste. 

Vegetables au Gratln-Boll separately In salted water a head 
of Savoy cabbage, cut Into pieces, green peas, asparagus, cut into 
pieces, and the like. When soft drain, strew over It a little bit 
of sugar. Lay some butter Into a tin pan, then cabbage, then 
grated Parmezan cheese; again butter, peas, cheese, and agabt 
until all ls used. Cover closely and put for an hour Into a mod· 
erate oven. Serve with browned butter and bread crumbs. 



ll'rench Cherry Pie-Two :rolka, two tablespoontula of fresh 
butter, one tablespoon ot augar and one tal!leapoonful of milk 
and enough flour to make a dough. Knead well and spread on 
a greased pie tin, and bake In moderate oven unW It gets a gold
en-brown color. The dq before pr.eparatlon take out the stonea 
of a quart of reel or dart cherries, mlX richly with augar and al
low tq remain over night. Next morning strain (reserve the Juloe 
for our fruits macMohul), taJte a cupfuJ of thick sour cream, mlX 
with the cheniea, ~ oy~ the pie wJlen the latter Is alreadJ' 
oool &D4 put Into tlJ8 lee bqx. Tll1s la dellcloU& 

Mrs. D. II'. Lande. 
Ko. 881 Blpth ~:venue, Mllwa~pe. 'f_Vla. 

SIJ?iDA.l', 4UGUST TIJJ!J ~llNTH. 

BUAD',UT. 
Grapea. 

QrJlpe4 baeon. Hashed browned P"'«•• 
Popovers. .COCee. 

DINNER. 
J.{aryland fried chlcbn. 

Com pudding. Mashed pofatol& 
Cucumbers. 

Frosen aouC6. Coffee. 

Grapes-Lay .everal fnWl sra»& leaTeB on a plate and pile the 
grapes OD these. 

Scalloped Salmon-Kake a Cl'tl&Dl sauce as follows: Melt. 
without browning, two tablespoonfuls of butter and add two 
tablespoonfuls of flour; sUr In a pln.t Dt milk, and when It thick· 
ens aeason with a halt-teaspoonful of salt, a aaltspoonful of pep
per. Take from the ftre until rea4y to ue. Take a pint of salmon 
or an7 cold seasoned 1lsh left from the da)' betore. Put a la7er 
of 1lsh In the bottom at a baking cUab, tllen a laT• ot. sauce and 
a la7er of bread crumbs, and ao on unW the 1lsh 18 uaed. Brown 
In a quick oven. · 

MarylaD4 l'rled ·Cb1cken-'l'he cblckeaa ahould ahra79 be 
dreued and kept ID the tee box for at least twelve hours before 
1l8!ng. J.l'lour each piece and dut Ulbt!F wtt.ll saJt, and pepper. 
Tbe fr)'lng pan should be half full or Jut, and the latter smoking 
bot, when tbe cb1ckeD. 18 put ID. TbeD ...- aD.d let cook slowl)' 

-
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for half an hour, turning from time to Ume. When done pour 
the fat from the pan and add a tablespoonful of butter and let 
brown; then stir In a tablespoonful of Bour, pour In a cup of 
milk and let thicken. Serve the gravy In a separate dish. Put 
llttle stripe of fried mush around the chicken. There could be 
no more palatable way of cooking chicken. 

CUcumber&--Cut four cucumbers In two lengthwise and 
acoop out all 7ou can without breaking the Utile boats thus 
formed. Throw these Into cold water until needed. Chop the 
cucumber which has been taken out with two medium-sized 
onions. Let this drain In a colander for fifteen minutes. Then 
aeason with two tablespoontula of celer,- eeed, one tablespoonful 
mustard seed, one teaspoonful of salt, one-quarter teaspoonful of 
pepper and two dashes of C&)'enne pepper. Fm the Utile boats 
and serve. Th1a mixture will keep In a gtaaa jar, sealed, for sev
eral weeks. 

Frozen 8ouftl6-Take three tableapoontula of granulated 
ngar and six raw egg 70lks; whip slowl7, warming over hot 
water whlle beating. When an almost solid froth, remove and 
eool the bowL Mix In gently one pint of cream whipped to a 
stiff froth and one dosen lady-Bngers cut In small pieces. Turn 
Into a mold which has been wet In lee water, cover ttghil7, bind 
with a buttered cloth and btu7 In lee and salt for two hours. 
This 18 a delicious dessert, and Is a good wa7 to use up yolks ol 
eggs left from white cake, angel food. etc. 

Jin. Jr!. D. AdamL 
Box 821. Aleundrla, Ind. 

MONDAY, AUGUST THE 8IXTBBNTIL 

BREAKFAST. 
Iced cantaloupe. 

Egg toast. 
Chip beef with tomatoel. 

Coffee. 

LUNCHEON. 
Graham lunch bread. 

Oold sliced tongue. Ice tea. 
Slal'edded wheat biscuit and peach mertngae. 

DINNER. 
Clam soup. 

Veal cutlet, cream gravy. Succotash. 
Sliced wheat bread. 

Tomatoes with French clrele1ns. 
Apple Boat. 
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Cantaloupe-Select a melon that feels heavy and solld, with 
rough rind. Wash In cold water, cut In two, take out seeds and 
place lumps of lee In each half. 

Chip Beef with Tomatoes-Pare with a Bharp knife two solid 
ripe tomatoes; have sauce-pan bot, with a tablespoonful of melted 
butter In It; cut the tomatoes Into inch pieces, duet them with 
sifted flour and stir Into the bot butter and let cook five minutes; 
then add a sprinkle of white pepper and a quarter of a pound 
of chip beef, cut very thin. With a fork stir beef and tomatoes, 
cover and let all simmer for ten minutes; add half a teaspoonful 
of minced parsley, 1f preferred.. 

Graham Lunch Bread-One and a half pints of Graham flour, 
one-half pint wheat flour, two tablespoonfuls of white sugar, one 
teaspoonful of salt, two teaspoonfuls of baking powder, tbree
quarters of a pint of mllk. Sift together the flour, sugar, salt and 
powder twice; add the milk slowly, make Into a smooth dough 
that can be easlly bandied. .F,'lour the board, turn out the dou~b 
on it, give it a quick, vigorous kneading to complete Its smooth· 
ness. Then divide Into four pieces, form Into long loaves, lay 
them just touching In a shallow pan, wash them over with milk 
and bake In rather hot oven for thirty minutes. When baked 
rub over with a Uttle butter. 

Shredded Wheat Blecult and Peach Meringue-Peal and slice 
a quarter of a peck of ripe, juicy peaches; put Into a bowl and 
sugar thoroughly, an hour before wanted. Carefully divide three 
shredded wheat biscuits Into halves; place In a pan In the oven, 
until heated through. Then butter lightly and moisten with the 
peach slrup; place In baking dish, add the peaches, cover and re
turn to the oven for tlve minutes. Have the whites of two eggs, 
beaten stiff with two tablespoonfuls of powdered sugar, place on 
top of peaches, and place for two minutes In open oven. Serve 
with cream. The wheat biscuits will be found a delicious addltlon 
to the peaches. 

Clam Soup-One quart of clams; strain off the juice and chop 
up the clams very ftne, and let them cook slowly for an hour tn 
a pint of the juice. Then stran through a fine sieve, and return 
to the fire, with half a teaspoonful of salt, quarter teaspoonful of 
white pepper. Let one pint of mllk come to a scald, add It to the 
clam liquor. Cream together one tablespoonful of flour and one 
of butter. Stir slowly Into the soup, let simmer until thick as 
rich cream, and serve In hot soup tureen, with one grate of nut
meg. 

Veal Cutlets, Cream Gravy-Have two pounds of veal cutlet 
cut three-quarters of an Inch thick, trim and ftatten, sprinkle with 
a heaping saltspoonful of salt, dip in beaten egg and crackers 
pounded very fine. Fry rather slowly in very hot lard or good 
bacon dripping, turning when the lower side Is brown, and keep
ing covered as much as pOSBlble, as the steam helps greatly to 
make the meat tender. When cutlet Is brown and tender remove 
from the sauce-pan Into a hot dish. Pour the fat off remaining in 
pan; dredge from the flour box about a teaspoonful of flour Into 

• 
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the pan fJ1 which meat was cooked, stirring constantly until a light 
brown, thetl slowly add one cup of sweet, rich milk, and continue 
stirring until it comes to a boll; add a pinch of salt and dash of 
pepper, strain and pour over the meat. Garnish with parsley. 

Succotash-Six ears of sweet com. cut with sharp-pointed 
knife through the grain, then otr the cob; half a pint of llma 
beans. Place beans In a stew-pan, With Juat enough bo!Ung water 
to cover them; let boll for half an hour. Then add corn, boll df
teen minutes. Draw ot! water and add a cup of mtlk. When this 
bolls put in one tablespoonful of floured butter, halt a teaspoonful 
of salt, a pinch of pepper and let simmer ten tnlnutes. 

Apple Float-A dozen tart cooking apples; wash and put on 
ftre with water enough to cover them; let cook untll perfectly 
tender; drain off every drop of water, and With a large spoon 
mash the applea through a ftne sieve and let COOL Have the 
whites of two eggs, beaten perfectly stUt, sweeten apples, sea· 
eon with nutmeg and beat them Into the eggs, a Uttle bit at a 
time, and place th(! dish In Icebox until ready to serve with cold 
cream. Mrs. Thomas Turtle. 

No. 2816 Q Street, Washington, n C. 

TUZSDA.'1', AUGUST THl!: S:S:VENTEENTH. 

BRJDAKFAST. 
Baked new apples with cream • 

Hashed veal with poached eggs. 
1'oast l la duchesse. Coffee. 

LUNCHEON. 
Baked-bean sandwiches. 

Tomatoes. French dreealng. 
White loaf cake. Iced tea. 

DINNER. 
Cream of young carrot&. 

Collops of cold beef. Mashed potatoee. 
Baked cucumbers. 

Banana tee cream. Coffee. 

Hashed Veal with Poached Egga-Put a tablespoonful of but
ter and one of flour in a sauce-pan. Melt without frying, then 
add a small half-pint of milk. Stir until boiling. Add a large 
saltspoonful of salt, a good pinch of cayenne, half a teaspoonful 
of onion juice. Then stir in one large cup of chopped cooked 
veal, add a pinch of nutmeg and serve on a hot dish, with a 
poached egg for each person. 

Toast a la Duchesse-Cut neat ptecee of state bread Into 
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aquares, round or oblong shapes; dip In a batter JDaCle from one 
cup of mllk, one beaten egg, one teaspoonful of melted butter, half 
a cup of sugar.a. half a cup of ftour. See that the bread la well 
saturated with the batter, but not ao soft aa to break. Fry brown 
ID very hot butter or aweet drlppillg, and aerve with butter or a 
bit of jelly on each. · 

Bean Sandwichea-Rub one cupful of baked beans to a smooth 
paste. Add one teaspoonful each of chopped parsley and celery, 
one teaspoonful of onion jlllce and one-eighth of a teaspoonful of 
made mustard. Spread between thin allces of brown bread: 

White Loaf Cake--.:oream together one-half of a cupful of but
ter and one and one-half cupfula of sugar. Add one-half of a 
cupful of milk, one scant teaspoonful of almond extract and two 
cuptula of aUted ftour. Beat well, add the whipped whltea of four 
eggs and one heaping teaspoonful of bak1Dg powder. Beat again 
and bake ID a moderate oven. 

Carrot Soup-Boll enough young carrota to make a pillt after 
being rubbed through a colander. Boll them UDtil very soft In two 
quarts of water. Rub tllrough tile colander, return to the ftre, add 
a thickening of a tablespoonful each of ftour and butter, a tea
apoontul of salt and a saltapoonful of pepper. Add a cup of milk 
or cream, and serve with croutona. 

Collopa-It la for the hardneu of lleart of those who do not 
appreciate the excellence of thin allcea of cold, rare beef that thla 
form of using yesterday's roast la given: Cut alx neat, even allcea 
from the rarest portion; put a tal>leapoonful of butter In a ~
~-pan and brown them quickly on eJther aide; sprinkle with a 
tablespoonful of flour; add three-quarters of a cupful of stock or 
water; add a small cucumber sliced thin and aa onion minced; 
cover, cook fifteen minutes and add a teaspoonful of capers, half 
a teaspoonful of salt and a pinch of pepper. Dish, prnlah with 
minced parsley and potnta ol tout. 

Baked Cucumbera-Baked cucumbers are delicious. Peel 
good-sized cucumbers, cut them ID two lengthwlle and remove the 
seeds and aott part, keeping the shape perfect. To three cu
cumbers take three-quarters of a cup of soft bread crumbe, and 
rub into them butter the alse of a small egg and a teaspoonful 
of 1lnely chopped onion; seaaon this with a Jarse 11&ltspoonful of 
salt and a good dash of cayenne. Sprinkle a aaltspoontul of alt 
over the cucumbers, ftll them wltb tile M&BOned bread crwnbe e.iid 
bake until cucumbers &1'8 very soft an~ the 1llllng a nice bron. 

Banana Ice Cream-Pare and beat eight blmanaa to a tuiooth 
l*lle. Put one pint ot oream to boll ill a farlna boiler; l'll•n bot, 
add one-half pound of aupr, stlrrlq UJl.tll dilleolved • .A.d• the ba
nanas to the cream and sugar when cool; then add oqe 1>1.Dt ot 
milk, and turn Into the freeser and freest. 

Marlon wu.oa. 
No. 6tO'l ~ Avenue, Chlcqo. 
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WEDNESDAY, AUGUST THE EIGHTEENTH. 

BREAKFAST. 
Granola and cream. 

l'rlecl 110tatoes. Egg omelet. 
Coffee. 

LUNCHEON. 
Cold veal tongue sliced. 

Sllced tomatoes. Potato aa1ad. 
Tea, hot or cold. 

DINNER. 
Broiled steak, with Bordelalae sauce. 

Sweet potatoes, baked with sugar and butter. 
Lima beans. Sliced cucumbers. 

Snow pudding. Coffee. 

Cold Veal Tongue-Take two veal tongues and cook ID boll
ing salted water until tender. Leave in the water untll cold and 
then remove the akin from them and slice very thin. This makes 
a pretty dish, garnished with celery leaves and hard-bolled eggs. 

Broiled Steak, with Bordelalae Bauce-Place the broiler over 
hot coals or on the top of a very hot stove. Beat two pounds of 
round steak unUl tender, place on the broiler, and when brown 
on one aide turn the other. When done place on a hot platter and 
spread over it hot melted butter and sprinkle over it a saltspoon
ful of salt and one of pepper. The sauce ls prepared as follows, 
and may be served as a separate dish or poured over the meat: 
Chop one large onion very ftne and try to a light brown In one 
tablespoonful of butter. Mash six large ripe tomatoes through a 
sieve and pour ID with the onions. When it begins to boll stir 
in It one clove of garllc, chopped ftne, one saltspoonful of salt and 
two of pepper. Cook fttteen minutes. 

Sweet Potatoes, Baked with Sugar and Butter-Steam four 
medium-sized sweet potatoes until tender, or slice them 
while raw, and cook in botllng water for ten minutes. 
Drain from the water and place a layer in the bottom of a bak
ing dish. Sprinkle with sugar and place little pieces of butter 
over them. Fm the dish in this way, the sugar and butter be
ing on top. Pour over them, nearly covering the potatoes, the 
water in which they were bolled and place In a hot oven tor half 
an hour. 

Snow Pudding-Two tablespoonfuls of cornstarch, and mix 
with a little cold water. Pour on this one cup of bolllng water, 
cook until it looks like starch. Add two tablespoonfuls of sugar 
and the Juice of one-halt a lemon, also the whites of two eggs, 
beaten stiff, and beat all thoroughly together. Put in a dish 
and set a.way to cooL 
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Sauce: Boil one-half pint of milk. Stir in it two ounces of 
sugar, a halt-tablespoon of butter and the beaten yolks of two 
eggs. Boil up once and let it get cool. 

Mrs. W. U. Simona. 
No. 227 South Eighth Street, LaCrosse, Wis. 

THURSDAY, AUGUST THE NINETEENTH. 

BREAKFAST. 
Cantaloupe. 

Graham mush, molded with fruit. 
Eggs, Newport style. Mufllns. 

Coffee. 

LUNCHEON. 
Baked liver. Mustard pickles. 

Whole-wheat gems. Astrakhan Jel'IJ'. 
Lemonade. 

DINNER. 
Chicken, with cabbage or cauliflower. 
Mashed potatoes. Sliced tomatoes. 

Peach deUght. Delicate cake. 
Coffee. 

Graham Mush-To three pints of bo11lng water use one pint 
of graham ti.our, one teaspoon of salt. Sift the ti.our In with left 
hand, while stirring constantly with the right, In order that it 
may be free from lumps. Let it boil for twenty minutes. Just 
before it is done stir in a dozen or more dates which have been 
stoned and cut in small pieces. Turn Into a dish which bas had 
cold water in, to prevent its sticking. By the time you are ready 
to serve It wm cut in nice slices. Use sugar and cream. Most 
people make their mushes too stltr; they are not nearly so dell· 
cate. This ls nice with a layer of Jelly, then the cream. Berries 
and other fruits may be used also. Steamed ti.gs, prepared the day 
before, are nice stirred tn. It makes a tlne dish for the children's 
breakfast or luncheon. 

Eggs, Newport Style-Take one pint of bread crumbs and 
soak In one pint of milk. Beat eight eggs very light and stir with 
the soaked crumbs, beating tlve minutes. Have ready a sauce
pan, in which are two tablespoonfuls of butter, thoroughly hot, 
but not scorching; pour In the mixture, season with a dash of 
pepper and three-quarters of a teaspoon of salt as the mass ls 
opened and stirred with the scrambling, which should be done 
quickly with the point of a knife for three minutes, or until thor
oughly hot. Berye on hot platter with squares of buttered toast. 

Baked Liver-Soak the liver in salt and water an hour to 
draw out the blood; wipe dry. Take a dozen atrips of fat salt 
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pork as thick and wide as your uttle fl.nger. Make inctalons 
through the liver and insert the pork; fl.our it, sprinkle a llttle 
salt over and a dash of pepper. Bake ln a hot oven for half an 
hour. Take up liver, place on a hot platter. Put one-half cup 
of bo111ng water in the pan, stir the gravy, add a pinch of salt. 
a teaspoonful of Worcestershire sauce, then pour lt over the liver. 
Serve In elicee one-fourth of an inch thick. 

Mustard Pickl~Take cauliflower, little eilverskin onions 
and small cucumbers; have about one peck In all. Look them 
over carefully and sprinkle one cup of salt between the layers. 
Pour boiling water over to cover; let them stand all night. Drain 
through colander and wipe dry the following morning. To one
half gallon of elder vinegar take one-half pound of mustard, one 
tablespoonful of turmeric, two and one-half tablespoons of curry 
powder, two tablespoons of ginger, one teaspoon of cayenne pep
per. Stir all these last together with a little cold vinegar, until 
the lumps are out; then stir It Into the half-gallon of vinegar, 
which le on the stove beating, and keep on stirring until it comes 
to a scald. Pour this over the pickles, stir it once or twice tor 
a day or two and then put up In quart fruit bottles. It wlll fl.11 
twenty quart bottles and will laat for a year. They are better 
and much more economical than to buy them ready made. 

Whole-Wheat Gema-Three cups of fl.our, two heaping tea· 
spoons of baking powder, one-half teaspoon of salt, one large 
tablespoon of lard. Rub the lard thoroughly Into the tlour; add 
enough water to make a very eutf batter. An egg well beaten 1e 
a great improvement. Pulverize the baking powder and stir It 
in last. Bake In gem pans for thirty or forty-five minutes. 

Astrakhan Jelly-Take Astrakhan apples, wash them, quar
ter and core, but do not pare thetn. Cook untll soft with one 
tumbler of water In a granite pan. Do this at evening; then put 
the apples ln Jelly bag and suspend over earthen dish, and Jet 
them drain all night; do not squeeze the bag if you want your 
Jelly clear. To one pint of Julee add one pound of granulated 
sugar; boll twenty minutes; then pour In Jelly bowls or glasses. 
After a day or two pour melted paraffin over the top and seal. 

Stewed Chicken .with Caultftower-Wash and cut the chick
en up as usual. Have water to cover, one teaspoon of salt, a 
shake or two of pepper, and, if the chicken le tough, put in a 
piece of baking soda, size of a pea. When it begins to boll skim 
carefully. Let the cauliflower Ile in salt and water for half an 
hour. Then divide It and put In steamer over the chicken. When 
both are done take them out and place neatly on large, bot plat
ter, and put In warming oven. Take two tablespoons of corn
starch, stir smooth in a little cold water; add this to the gravy 
In kettle, and a small lump of butter; If not salt enough add a 
trifle more. Stir fl.ve minutes until it thickens and tastes done, 
then pour it over the chicken and cauliftower • 

. Peach Delight-Take good, ripe peaches; pare them, cut In 
halves, leave a few pits in, put them In a granite puddlng-dieh, 
a layer of peaches and one of sugar, until you have two layers of 
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peaches; dot it with bits of butter; add one teacup of water. Use 
one cup of sugar, ln which you have thoroughly mixed two table
spoons of flour. Now make an upper crust thus: One iuid one-half 
cups of sifted flour, one-halt cup of lard, one-third teaspoon of salt, 
Just water enough to mix, and one t~poon of baking powder. 
Stir with knlte; handle as little as possible in rolUng out; make 
inclslons In crust for Julee, which will not run over the oven bot
tom 1f dish ls deep. It needs no sauce, but cream may be used 1t 
you wish. Serve in pieces like a pie, with fruit on top. 

Delicate Cake-One cup of sugar, two scant tablespoons of 
butter, whites of four eggs, one-half cup of milk, one and one
half cups of flour, one heaping teaspoon of baking powder, stirred 
in Just before you put it In the oven. It hardly seeins necessary 
to give all the details in cakemaking (lt bas been given so many 
times In the menus). Sifting the flour and baking powder to
gether, as moat recipes preacrlbe, 18 a great mtatake. Baking 
powder should iiever be added untU ever)'.tblng else la in the dlsb 
and the mass thorough17 beattm. The reason will be appreciat
ed by eve1'7 thoughttul person. The moment the milk or other 
liquid comes In contact with the powder eUervescence begins, and 
by the time the dopgh 1- ready for the oven lt has ep.tlrely ceased. 
and the mass ls likely to be as "dull, atale and proftUess" as a 
glass of second-hand soda water. If all the other lugredlents are 
well beaten, the powder added at tbe Jast 111omeut and the cake 
put Into the oven as hurriedly as poaalble, the process or effer
vescence w1l1 be assisted by the h~, and the dough wiU rise in 
a light, spongy mesa. Thie la the aecret of the extra-fine cake 
and biscuit that many non-profess1onal houseteepen boast of. 
Why not let all have the beneftt? It ls quite JUI much of an ac
complishment to be a good cook as 1t la to paint a good picture 
or execute a piece of music brllltantly. 

Berries-A good way to prepare berries for winter use ts to 
heat the berries and press them through a sieve, and to one pound 
of pnlp and Juice add three-quarters of a pound of granulated 
sugar, cook twenty minutes, seal hot or put in fruit cans. (In 
this way we get rid of the seeds, which are so hurtful, and which 
become harder by cooking.) I wanted thla In the menu, but there 
did not seem to be any room for it. 

Mrs. B. G. Wilbur. 
No. 13 North Manning Street, Hillsdale, Mich. 

FBIDA.Y, AUGUST THE TWJilNTDlrl'B. 

Cba1lng dish recipes 

BRlllAKFA.ST. 
Blackberries. 

Lamb klndneys A. la terrapin. 
Potatoee-maltre d' hotel 

I>rtp cotree. 



LUNCHEON. 
Eggs a. la Carraccas. 

Cottage cheese. Stewed wild plums. 
Thin bread and butter. 

Tea, hot or iced. 

DINNER. 
Cream of celery soup. 

Fried white 11.sh with tomato sauce. 
Green corn. Bolled potatoes. 

Compote of peaches. 
Caf& Noire. 

Lamb Kidneys l la Terrapin-Take six lamb kidneys, cut in 
halves. Throw lnto cold water and allow to boil about fifteen 
minutes. Make a white sauce of one tablespoonful of butter, one 
of ft.our, one teacup of milk, the butter added slowly after the 
former are smoothly mixed. Cut the kidneys into smaller pieces, 
with one hard-boiled egg chopped ftne, half teaspoonful of salt, 
one-fourth teaspoonful white pepper, two teaspoonfuls minced 
parsley. Drop all lnto the hot sauce for two minutes. Cold 
chicken or calves• liver are also good prepared thus. 

Potatoea-Maitre d' Hotel-Cut four large cold potatoes in 
rather thin slices. Melt butter size of an egg, the juice of half a 
lemon, a few leav~ of parsley chopped very ftne, one-half tea
spoonful of salt, one-fourth of white pepper. Spread this, all 
mixed together, over the potatoes, cover long enough over the 
bolling water for the butter, etc., to penetrate the potatoes. 

Eggs a. la Carraccas--One-fourth pound of dried beef chopped 
ftne, one tablespoonful minced onion, cine cup stewed tomatoes, 
four raw and two hard-bolled eggs, two tablespoont.uls of butter, 
two tablespoonfuls grated cheese, one-quarter teaspoonful of salt. 
dash of cayenne. Put onions ft.rat In the melted butter, then the 
tomatoes, then the chopped beef, the eggs, cheese and seasoning. 
each in quick succession. Stir like scrambled eggs. Serve on very 
ftaky crackers or toast squares, garnish with the hard-bolled eggs, 
sliced. A dish for the gods. 

The ordinary red wild plum now so abundant and cheap has 
a rlch ftavor when stewed and sweetened. Serve cold in large 
saucers, with tablespoonful of the cottage cheese in same dish. 
To be eaten together with bread and butter. 

Cream of Celery Soup-One bunch of celery, one pint of water, 
one pint of milk, one tablespoonful minced lemon peeling, one 
tablespoonful minced onion, one tablespoonful of butter, one table
spoonful ft.our, one-half teaspoonful salt, one-fourth teaspoonful 
white pepper. Cook the celery twenty minutes in the water, the 
onions minced very ftne in the milk. Combine them with the sea
soning and serve quickly after three minutes together. 

Compote of Peaches-cut the pared peaches in halves, put In 



the aauce-pan. allow them to become heated through tn thelr 
own juice. with four tablespoonfula of sugar sprinkled over. Mofe. 
ten one tablespoonful of cornstarch with cold water. add two tea• 
spoonfula lemon juice and one egg very llghUy whipped. Put the 
peaches on squares of sponge cake hollow aide up. Take the slrup 
ot their juice and mix the cornstarch. etc.. In It. Place on stove 
and allow them to bubble up ·together, and when slightly cooled 
pour over the peaches; put In a cold place. The slrup wm jelly 
all about the fruit and form a delicious deaaert. Serve with plabt · 
cream. TJUs may be prepared an hour or two before dinner. 

Laura H. Clark. 
No. 2662 Pralrte A venue. Chicago. 

SATURDAY, AUGUST THE TWENTY•ll'IRST. 

BREAKFAST. 
Iced melons. 

Broiled mackerel. Shredded wheat biscuit and tomatoes. 
Coftee. 

LUNCHEON. 
Keat popovers. Rice A la Turqoe. 

Baked apples. Lemon buns. 
Orange tea. 

DINNER. 
Clam bisque. 

Lamb chops. with mushrooms. 
Potatoes. Stufted tomatoes. 

Peaches and cream. Citron cake. 
Coftee. 

Shredded Wheat Biscuits. with Tomatoe&-Spllt Into halvea 
tlree biscuits; place In baking pan. Pour over suftlclent mtlk to
soak them. about tour tablespoonfuls to each, and over each one 
teaspoonful ot melted butter. Peel and cut In slices tour solld 
tomatoes; place them on the biscuits and bake In quick oven fif
teen minutes. Dust a little salt and pepper over the tomatoes and 
put a tablespoonful ot butter In little bits over the whole. Trans
fer carefully with cake turner to hot dish and serve. This Is a 
quickly prepared, appetizing and nutritious dish. 

Meat Popovers-Mince very fine one breakfastcupful of cold 
meat; It from leg joint. crack the bone and use the marrow; It 
will very much iJpprove the flavor of dish. Take two eggs. beat 
them, add breakfastcup of flour and same of mllk, half teaspoon 
salt, pinch cayenne pepper. Beat the batter well. add the meat, 
have gem pans hot and well greased, drop a good taJ>!eapoontW 
Into each pan and bake fifteen. mtnutes. 

" ' 



-Gravy-Kake bait pint of stock from the bones, wuh well 
the skins and stems of mushrooms :you will use for dinner, add 
them to stock, stratn and thicken with one teaspoonful of corn .. 
etarch; add one pickled gherkin. chopped ft.De and one-fourth t.. 
spoonful salt. Put the peeled muehroome 011 lee or the:y wW tUl"ll 
black. 

Rice l la. Turque-Put into a. sauce-pan three teacups stock or 
water and a. tablespoonful extract of beef. Peel three tomatoee. 
cut small and add to stock; let come to a boll a.nd stratn.. Put 
liquor back into pan and throw In one cup of Patna rice which 
has been well wlUlbed and dried; let remain on stove till rice has 
absorbed all the liquid; add teaspoon salt, qua.rter teaspoonful 
pepper; just before serving add half ounce butter, stir lightly 
to separate the grains. 

Orange Tea-Peel and take off all the white skin from an 
orange; put a slice in each cup and pour over a light tea. hot; 
eweeten to taste; cream spoils It; v~r:y refreshing. 

Clam Bisque-Take a pint of clams, pick them over and chop 
them ftne; put them Into a pint of water, adding all their liquor; 
eet them on the stove and stew till all the goodneBB Is extracted; 
ea:y twenty minutes. Strain and set the liquor to settle; put a 
pint of mtlk to boll, thicken with a tablespoon of flour mixed 
with a Uttle cold milk; strain the clam Uquor ver:y carefully lest 
there should be sand or blta of clam. Add to the milk, put in a 
tablespoonful of butter, on•half teaspoon of salt and pinch of 
cayenne. Serve hot. 

Lamb Chope-A pound and a half nice loin chops. Put one 
ounce of butter or drippings In pan; when hot put in the chops; 
half cook and turn them over. Take the mushrooms already 
peeled (one-half pound), put them on the chops, cupslde up; 
sprinkle over them one-half teaspoon salt and one-fourth tea· 
spoon pepper. Take two ounces butter, break into bits and put 
on the mushrooms, return to oven and cook ten minutes longer; 
the mushrooms should be quite tender. 

Stuffed Tomatoes-Mix well together one cupful fin~ bread 
crumbs, one tablespoonful finely minced parsley, one tablespoon
ful melted butte\', half teaspoon salt, pinch cayenne, and two 
well beaten eggs. Scoop out six large tomatoes, fill with mix· 
ture and bake twenty minutes. 

Citron cake-Lemon Bune-Btx ounces of butter and six 
ounces of sugar; beat to a good cream. Add 70lks of four eggs, 
beat again; put two teaspoonfuls of baking powder Into 
three-quarters of a pound of flour and Bltt Into mixture; add ont 
teacup of milk and thoroughly well beat. Add the whites of the 
eggs previously beaten to a stUf froth; now stir Ughtly a fe'\lf 
turns to mix the whites In. Divide the mixture; put half teaspoon 
lemon to on•half and fill gem pans; bake In moderate oven. cut 
two ounces citron peel ver:y thin and add to other half and 'bake 
In cake tin. 

Hlnte-For baking choose apples which will give under the 
thumbs, when pressed. 

To prevent your cakes from sticking, dour your Una after 
peaa~ them. 



To make your cakes light, do not beat the mixture after 1011 
Mn added the whites of the eggs. 

Use Patna rice if you wish the grains to separate nicely. 
Holland, Michigan. Mrs. C. Blrchby. 

SUNDAY, AUGUST THE TWENTY-SECOND. 

BREAKFAST. 
Snow watermelon. 

White sou1D6. Buttered toast. 
Hot coffee. 

LUNCHEON. 
Ham iL la venison. 

Hot rolls. 
J'resh gingerbread. CUrds. 

Iced tea. 

DINNER. 
Black bean soup. 

Veal oysters. Delmonico potatoea. 
Carrots and green peas. 

Frozen peaches. Coffee. 

Snow Watermelon-Take the heart out of a melon that has 
been on lee and cut In thick slices. Make snow by pounding a 
piece of lee In a clean crash bag until It looks like snow. Have 
the plates cold by placing them In the lee box for half an hour, 
and put a heaping tablespoonful of snow on each slice. Dainty 
and. delicious these hot mornings. 

White Soum.6-Take one set of calf's brains, which are sold at 
8 cents at thls season, and remove the red membrane; soak them 
in cold water for ten minutes and then place them to cool in a 
pint of cold water, in which you have put one tablespoonful of 
lemon juice and half a teaspoonful of salt. Boll ten minutes, 
take from the ftre and plunge into cold water to harden. Cut Into 
dice, and mix with a cupful of white sauce made with one table
spoonful of butter, one heaping tablespoonful of flour melted to
gether, and one coffee cup of hot mllk, added when perfectly 
smooth. Season with one teaspoonful of chopped parsley, three 
shakes of black pepper and two of red pepper, one-quarter tea
spoonful of salt and ftve drops of onion juice; add two well-beaten 
eggs, yolks only, and set away to cool; then add the whites of 
the eggs beaten very stiff, and bake twenty minutes in a hot oven. 
Serve immediately. 

Buttered Toast-CUt thin 11Uces of white bread. Toaat to a 
golden brown on both aides, spread with sweet. fresh butter and 
eend to the table piping hot in a napklD. 
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Coffee-Grind your coffee fresh every morning If you want It 
good, and make It at the table In a Marlon Harland or French 
coffee pot. Allow one tablespoonful for each person. Have the 
water bolling and the pot hot, and serve with rich cream. 

Ham a. la Venisoll-Take eight or ten thin allces of cold-bolled 
ham. Spread each aUce with a thin coating of made mustard, and 
add a daah of cayenne pepper to each slice. In your bluer put 
one tablespoonful of butter and a third bf a tumblerful of cur
rant jelly; melt together. Then lay In enough sUcea of ham to 
cover the dlah, and let them brown a little. Serve very hot. An 
old English recipe, and a very good one. Try It. 

Soft Gingerbread-One cup of molaasea, one teaapoov.ful of 
aoda, one large tablespoonful of ginger, one-half teaapoontul of 
aalt, one-half cupful of butter, one cup of milk and three cups of 
pastry flour. Mix In the order given and bake ID small tins thirty 
minutes. 

Curds-You can buy such delicious curd at the creamery 
now that It la hardly worth the whtle to make It at home. sun 
If one has plenty of sour milk it la well to know how to make the 
curd. Take two quarts of solid clabber, put on back of stove, 
where It will get hot, but not boil. When the curd separates 
trom the whey turn It Into a cheese cloth bag and let It dry sev
eral hours. Turn out and mix with It one-half teaspoonful of 
aalt, two tablespoonfuls of cream; mix lightly, Serve In a small 
glass dish. Should the mtlk boil the curd la ruined, aa It be
comes hard and lndtgeattble. This la delicious with warm gin
gerbread. 

Iced Tea-Allow one teaapoontul of tea to one cup of water 
for each person. Steep in cold water four houra. Fill tall glaaaea 
one-third full of cracked Ice; flll up with tea, and serve with thin 
altces of lemon and sugar to auit taste. 

Black Bean Soup-Two cupa of black beans aoaked over night. 
In morning put on to botl In two quarts of cold water, with one 
small onion and two large tomatoes. Boll four or flve hours, or 
until beans are soft. Add water as 1t bolls away. Strain and rub 
through a sieve, and add one tablespoonful of flour and two of 
butter, mixed thoroughly together, with one-half cup of cold 
water; add while soup is botllng. Season with one tun teaspoon
ful of salt and half a level teaspoonful of pepper, two dashes of 
cayenne and a saltspoontul of mustard. Cut a lemon and two 
hard-bolled egga in thin slices, put into the tureen and pour the 
hot' soup over them. 

Veal Oysters-Get one and one-half pounds of tender veal 
from the leg, cut into pieces size and shape of an oyster, dip In 
olive on and roll In flne cracker crumbs. Then dip Into egg and 
then into cracker crumbs again. Season each piece with a small 
pinch of salt and a dash of pepper on each side; dip into hot 
fat and fry a delicate brown. Serve plied up in the center of a 
platter. Surround with crisp lettuce leaves. In the center of half 
a dozen of the lettuce leaves put a heaping teaspoonful of tartare 
auce. Serve tile lettuce with the veal. 



Tartare Sauce-One teaspoonful of mustard.one-halt teaspoon
ful of salt, ten drops of onion juice, yolks of two eggs, one-half 
teacupful of oil, three tablespoonfuls of vinegar, and a tablespoon
ful each of capers, parsley and olive. Mix In.the order given; add 
the yolk, and beat well; add oil slowly, and the vinegar a little at 
a time. Then add the chopped Ingredients, and put on lee until 
served. 

Carrots and Green Peae-Boll one pint of green peas untll 
tender. Boll one pint of carrots cut Into dice until tender. Mix 
and season with a tablespoonful of butter and half of a tea
spoonful of salt. 

Delmonico Potat~Pare and cut into very small dice enough 
potatoes to fill a quart measure. Butter a granite dish (one two 
Inches deep), and put a layer of potatoes and a sprinkle each of 
salt, pepper, chopped onion and parsley; dot bits of butter about 
two inches apart all over. Then another layer of potatoes, with 
the seasoning and butter, until all the potatoes are used. Flll up 
with milk enough to let the potatoes show through, and bake in a 
moderate oven three-quarters of an hour. It will take two table
spoonfuls of butter, one teaspoonful of salt, half a teaspoonful of 
pepper and one tablespoonful of chopped onion and parsley to
gether. These potatoes are especially good with meats that are 
served without gravy. They should be rich and creamy. Should 
they get too dry in baking, add more milk. 

Frozen Pesche&-Pare and slice enough ripe peaches to make 
a quart; add one pint of sugar and one quart of cold water. When 
the sugar ls dissolved, freeze. Serve with macaroons. 

Mrs. I. White. 
Station A, North Side, Chicago. 

MONDAY, AUGUST THE TWENTY-THIRD. 

BREAKFAST. 
Steamed 'pples. 

Breakfast bacon. Fried potatoee. 
Green corn cake. Coffee. 

LUNCHEON. 
Th1n bread and butter. Cucumbers and cream. 

Apple-custard pie. Cheese straWL 
Iced milk. 

DINNER. 
Tomato cream soup. 

Smothered steak. Baked potatoes. 
Lima beans. Cold slaw. Corn pudding. 

Lemon lee. Coffee. · 



Steamed Apples-Take some coolr.lng apples (aboui ftre or 
six) and one-half cup sugar. Quarter and core the trait, but 
leave the sir.in on. Put in vegetable dish, a layer of apple and one 
of sugar, until you have two layers of each. Place in steamer. 
When done serve from same dish, as they should be eaten while 
warm. Sprinkle a little more sugar on each dish on top. 

Breakfast Bacon and Fried Potatoes-Cut bacon in very th1n 
slices. Have the frying-pan stzzllng hot when the meat ts put 
in. When done to a crisp lay on hot platter, but leave the fat In 
pan. Now slice some cold boiled potatoes lengthwise (either 
Irish or sweet ones) and fry them in the hot bacon fat. With a 
shake of pepper It seasons them nicely. 

Green Corn Cake-Cut the corn from the cob, the same as In 
directions for Indian pudding (in this menu). Use four large 
young ears. It small corn ts used it will need double the quan
tity. Melt a tablespoonful of butter, add a teaspoonful of dour, 
a cup of sweet milk and the yolks of two egga, well beaten and 
added carefully to the milk after it has begun to bolt Stir in 
the corn, a quarter teaspoonful of salt, and finally the whites of 
the eggs, well beaten to a stiff troth; pour the mixture Into two 
deep pie plates and bake for twenty minutes in a hot oven. 

Cucumbers and Cream-Slice very thin tour large cucumbers, 
salt them and let stand one hour. Squeeze them In a piece of 
cheese cloth. Take one-half cup of sweet cream; whip It until 
light and pour over them; add one cup of good vinegar. Serve 
at once. This Is a German dish, and a novelty; but just try lt. 

Apple Custard Pie-One quart of tart stewed apple sltted 
through sieve, one-fourth of a . pound of butter, four eggs, one 
heaping cup of sugar; then taste, and If not sweet enough add a 
little more sugar. Now make a nice cruet, only an under cruet 
(directions have been given for pastry so often In this column of 
The Record It ls not necessary to repeat.) It you wish you can 
eave out the whites of two eggs and put on a meringue top, but it 
ts good enough without. 

Cheese Strawa-Tbree tablespoonfuls of flour, three table
spoonfuls of rich cheese grated, one tablespoonful of melted but
ter, one tablespoonful of milk, one egg (yolk only), one aaltspoon
tul of salt, one-half saltspoontul of red pepper and•sam.e quantity 
ot nutmeg. Mix the dry Ingredients, add milk, egg and butter; 
stir with spoon and add enough flour to roll; roll very thin and 
cut Into sticks three or tour inches long. Bake ln a slow oven 
until light brown. Serve with pie or with black coffee. 

Smothered Steak-A good way to cook a tough steak: One 
pound and a half of steak, 1lve or six medium-sized onions, one cup 
ot water. Slice the onions and put a layer in spider; then the 
steak, another layer of onions on top, a few dashes of pepper. 
Cover closely, but watch It, and It the water bolls away add more 
hot water from the teakettle. When onions are done the meat 
will be tender. Lay on hot platter. Take two tablespoonfuls com· 
starch, mixed smoothly In cold water, add one halt teaspoon level 
full of salt, stir It in the gravy until It tastes done, then pour 
tt over the steak. · .. 
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Cold Slaw-Has disappeared from most tables, · and yet it la 
extremely palatable, especially in hot weather. Beat two eggs 
In a bowl that fits In the top of a teakettle; add a gill of vinegar 
and water mixed, an ounce of butter and an even teaspoonful 
of salt. Place bowl over bolling water, and when hot stir the 
contents until they become as thick as cuatard. Strain and leave 
it to cool, and when quite cold pour over raw ellced cabbage, only . 
the white inalde leaves being used. 

Corn Pudding-Select firm, sweet ears of good sized corn cut 
from the cob ID, the following m&DDer: With a keen-bladed 
knife cut the corn oft the cob, cutting OD.ly to the depth of half 
the kernel; scrape otr the rest. Thie .leaves a large portion of 
the huek of the kernel on the cob, and removes none of the cob, 
as le frequently the caae when the corn le cut cfoee. . To twelve 
ears of large sweet-corn, cot from the cob In thle way, add a pint 
and a half of rich milk. Beat four eggs with a teaspoonful of 
salt; add, alao, a pinch of pepper. Bake the pudding In a greased 
granite cllsh In a slow oven for two hours. 

Lemon Ice-Two quarts of water, four teacups of sugar, two 
tablespoonfuls of flour. Boll; when perfectly cold add the grated 
rind of two lemons and the juice of four, and the whites of four -
eggs well beaten. Mix the tlour and sugar thoroughly before put
ting It In the water to bofL When cold turn ft into the freezer, 

. and freeze by turning, opening It three times to beat It all up 
together. 

Note:-Apples, it le said, are now conaldered to contain i. 
more brain food than any other fruit or vegetable, and to be 
much more nutritious than potatoes, which enter so largely Into 
the component parts of every meal. . 

Fanny Creasy Wllbur. 
No. 13 No. Manning Street, Hillsdale, Mtoh. 

TUESDAY, AUGUST THE TWENTY-FOURTH. 

BREAKFAST. 
Peaches with sugar and cream. 

A Spanlah delicacy. Ducbesse potatoea. 
Graham putrs. Cotree. 

LUNCHEON. 
Salted-walnut sandwiches. Saratoga chips. 

Sliced tomatoes. 
Moonshine. White cake. 

Iced tea. 

DINNBR. 
White soup. Crackers. 

Cutlets l la ducbesse. Maahed potatoee. 
Com ttmbalee. 

Rice and apple pudding. 
Coftee. -- . 



-A Spanish Delicacy-Heat an earthen dish over a moderate 
ti.re and melt In It a piece of butter the size of an egg; add a 
11D1all onion, minced flne, one-halt teaspoonful of salt, a dash of 
pepper, a teaspoonful of minced parsley, and as much minced 
Chtle pepper or a tablespoonful of sweet pepper; break six eggs, 
one by one, Into the boUlng butter, and turn them as soon as they 
are set, using great care not to break the yolks. Serve very hot tn 
the same dish. 

Graham Putre-One and one-halt cups of graham flour, one 
·cup sifted wheat ftour, two teaspoonfuls of sugar, half a teacup
ful of butter, halt a teaspoonful of salt, two cups of new milk, 
three eggs. M:IJC salt and flour; add the milk, and beat smooth; 
froth the yolks of the eggs separately from the whites; cream the 
butter; add the eggs and then the batter. Bake In buttered gem 
pans trom thirty to forty minutes, but do not keep them in the 
oven after they have well popped over the cups. Serve at once. 

Salted-Walnut Sandwiches-Spread very thin slices of Boston 
brown bread with butter; then chop walnuts rather fine, sprinkle 
with salt, and put a layer of the nuts between two slices of bread. 
One and one-halt cups of nuts will be required for ten slices of 
bread. 

Moonshine-Beat the whites of six eggs In a broad plate to a 
very stiff froth; then add gradually twelve tablespoonfuls pow
dered sugar, beating for not less than twenty minutes, and then 
beat in three large peaches, which have been pared and cut in 
tiny bits, and set on Ice until thoroughly chllled. In serving, 
pour in each saucer some rich cream, sweetened and flavored with 
vanilla. 

Cutlets A. la Duch~Two pounds of lamb cutlets, one large 
cupful of cream, one tablespoonful of onion juice, four tablespoon
fuls of butter, one of 11our, two whole eggs, the yolks of four more, 
two tablespoonfuls of finely chopped ham, one of lemon juice, one 
teaspoonful salt and one-quarter teaspoonful pepper. Put two 
tablespoonfuls of butter In a frying-pan. Season the cutlets with 
some of the salt and pepper, and when the butter Is hot put them 
In It, fry gently for five minutes, set away to cool. Put the re
mainder of the butter In a small frying-pan, and when hot stir 
tn the flour. Cook one minute, being careful not to brown. Stir 
In the cream. Have the ham, the yolks of eggs and the onion 
and lemon juice beaten together. Stir this mixture Into the botl
tng sauce. Stir for about one minute and remove from the fire. 
Season well with remaining pepper and salt. Dip the cutlets In 
this sauce, being careful to cover every part, and set away to cool. 
When cold dip them In beaten egg and bread crumbs. Fry In 
bolling fat for one minute. Arrange them in a circle on a hot 
dish, and have green peas in the center and cream sauce poured 
around. 

Corn Tlmbalee-Beat six eggs just enough to mix, add one
quarter of a teaspoonful of white pepper, one-half a teaspoonful 
of salt, one and one-half cupfuls of milk, two cupfuls of grated 
corn. Stir well and flll the greased molds two-thirds full. Set in 



a pan, pour bolling water around them, cover and bake in a mod· 
erate oven until the centers are firin. Serve with cream sauce. 

Rlce and Apple Pudding-Two heaping tablespoonfuls of rice, 
half a pint of mllk, two eggs, three tablespoonfuls of sugar, elx 
sour apples. Boll the rice in the mllk; when quite soft, add yolks 
of eggs and sugar, and let it cook three minutes, stirring rapidly. 
Take from the fire and llne a pudding-dish with It,. and fill up the 
center of the dteh with the cored and pared tart apples, which 
have been stewed soft In sugar and water with the rind and juice 
of a lemon. Beat the whites of the eggs to a etttf troth and spread 
them over the apples and rice; scatter sugar plentifully over the 
top, and brown quickly in the oven. Janet Van Allen. 

Bozeman, Mont. 

WEDNESDAY, AUGUST THE TWENTY·P'Ill'TIL 

An economical day in an "Old Domlnlon" kitchen. 

BREAKFAST. 
Muskmelon. 

l'lapjacks. Quaking omelet. 
Fried Apples. 

Cotfee. 

LUNCHEON. 
Jelly fritters. 

ll'rlzzled beef. Rusks. 
Watermelon diamonds. 

DINNER. 
Virginia fried chicken. 

Jlashed potatoes. Tomato mayonnafae. 
Egg corn bread. 

Grandmother's apple dumplings. 

Flapjacks-One pint of sour milk or cream, one pint of flour, 
pinch of salt, two eggs, a level teaspoon of soda; beat all together 
and bake on a well-greased griddle. A piece of pork an inch 
square, run on a tin fork, makes a nice greaser. 

Quaking Omelet-This le a simple breakfast dish. It calls tor 
four eggs, a tableepoontui of milk, one-third teaspoonful of salt, 
a quarter saltspoonful of pepper. Whip the whites into a etttf 
froth and place in a pan of boiling water and let cook unW 1lrm. 
In the meantime beat the yolks and mtlk together and turn into 
a hot trying-pan, which has been well buttered; sprinkle on salt 
and pepper, and eet the trying-pan In the oven, and let remain stx 
minutes. Carefully dish the whites, without breaking them, OD to 
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• lie& cUU. ancl tum tile J'C)lb oat Oil them enetJy la tlle eater. 
leaYIDC a 1'ldte rim all around. and 70U haft a PleU7 dl8ll. 

J'rlecl Applee--Take tbree large. ma:r app1e9. pare ancl then 
core wttb an appl.-corer (a little tin hlilbament wortlt lta welgb.t 
Ill pld. bat eoetlDg only 6 centa). ill• eat aero. In tllba .u.
aud t:ry In bot fat; wbea done l&7 an poroaa paps to drain. tbs 
dilb and aprlakle with wblte lllllPI'· 

Jell7 J'rttten-Pat three table9pocmfnla flour lato a bowl aD4 
pour over It mtlldeDt bot water to make tt Into a .uir pate, stir
ring well to prevent Its getttag 111DlPJ'. Wllea cool break Into It 
the 7010 of two eaa. then tbe wbltea, stir and beat all t:oget.)ler. 
Drop a deeaertapoontul ot batter Into bot tat and try a light brown. 
Serve on a hot dish with a apoontal of currant jellJ' on each. These 
are to be eaten with BWeetened cream or maple molasses. 

Frizzled Beet-cbfp a quarter-pound ot dried beet as tblD aa 
paper with a very sharp knife; melt a teaspoonful of batter In a 
frying-pan, stir the beet about ID It for two or three minutes and 
M"e. 

Watermelon Diamonds-Take a fall7 ripe watermelon, put on 
lee until thoroughly cold, slice, remove the seed, and cut Into dia
mond shapes; place in a glaBB d18h and sprinkle each layer with 
sagar. Se"e as any other truit ID eaucere. You will be de
lighted. 

That nothing need be wasted, 7ou can make dellghtfal pre
ee"ee out ot the rind. 

Virginia Fried Chicken-We will omit the soup to-d&J', as we 
have cream gravy with the ch!cken, and begin our dinner with 
this dlBh. It you live In the city, we will suppose you have bought 
your spring chicken ready dre88ed (though It 18 cheaper to buy 
them alive and have them dreued at home). At thlB time ot year 
It should be ot good size, BO we will divide It Into eleven pieces. 
but we will take only the beet tor our try, leaving the bony parts 
(which It 18 a waste to try) tor a breakfast stew; these cooked 
with potatoes and a dressing of milk and butter added are very 
nice. Take two tablespoonfalB of ftour, Into which you have Bitted 
one teaspoonful ot salt aud one-halt teaspoonful ot pepper, roll the 
pieces of chicken In th18 and place In a trying-pan ID which two 
tablespoonfuls of suet and butter mixed has been heated; cover 
until brown on one aide, then turn and cover again. When both 
aides are a golden brown, aet on the back of the stove where It 
wlll cook slowly until you are ready to serve it. DIBh on a hot 
platter and garnfeh with curled parsley. 

Pour into tne trying-pan a teacup and a half of milk; when lt 
bolls up stir in a teaspoonful ot ftour which has been molBtened 
with milk or water and rubbed into a smooth paste; add a halt
teaapoonful ot salt, a quarter-teaspoonful of pepper and a tea
spoonful ot chopped parsley. Se"e with the chicken, ID a gravy
boat. 

Egg Corn Bread-one egg, one teacup of aour milk, one cup · 
ot cornmeal, one-half cup of ftour, one tablespoonful of sugar, one 
tableapoontul of lard, one-half teaspoonful of salt, one-half tea-



spoonful of soda diesolved in one tablespoonful of hot water. Beat 
all together and bake in a cake-pan in a hot oven. 

Southem Mashed Potatoes-I have never eaten any potatoes 
that tasted quite so good as those cooked by my "old mammy,'' 
but I will try and tell how I have seen her do It; as for her telling 
how she did It, she neither would nor could. After six large po'ta
toes were bolled and mashed they were seasoned with a table
spoonful of butter, a teaspoonful of salt, a half-teaspoonful of pep
per and a half-cup of cream-if she had It-then they were beaten 
into snowflakes and heaped Into a mound on a pie-plate, topped 
with a teaspoonful of butter, placed on the upper shelf of the oven 
and baked until the whole outside was a rich brown; when eaten 
these flakes simply melted In the mouth. 

Apple Dumplings-To prepare a paste for this favorite dessert 
take one pint of flour, one tablespoonful of lard, one-half teaspoon
ful of soda dissolved in hot water, one teaspoonful of cream of 
tartar and one-half teaspoonful of salt, sifted through the flour. 
Use sweet milk or water and mix the dough a little sWrer than 
for biscuits; roll out a little thicker than pie crust, cut into squares 
and put In the center of each a nice, sour apple, pared and cored; 
fill the hole lef\. by the core with sugar, a bit of butter and a clove; 
bring the comers of the dough together, pinching well to make a 
1lrm ball; tie In loose cloths, which have been dipped in hot water 
and floured on the Inside. Boll steadily in plenty of water one 
hour. Some prefer these steamed or baked. Serve hot with sweet
ened cream or butter and sugar. Dumpling cloths may be crochet
ed in a close stitch from stout tidy cotton If dealred. They leave 
a pretty pattern upon the paste when opened. 

This ls an economical and delicious dinner, prepared as an 
"old Virginia" cook would do It. It Is nicest served In two courses 
only. The order In which It should be prepared, ao that no dlah 
may be spoiled by waiting for the rest to cook, ls as follows: 

First, prepare the tomatoes, omitting the dreaalng, and place 
on tee: ne.xt pare the potatoes and lay In cold u.J.t water: then 
cut up and wash the chicken. Now see to your flre and get the 
water for your dumplings ready; then prepare the apples and 
make the dumplings; this should be done about one hour before 
Ume to aerve the dlnner. A.a soon as they are bobbing about In 
the bolling water, put on the potatoes; now it ls time to make 
the corn bread and put the chicken on to try; by this time the 
potatoes are ready to prepare for baking, and :rou have all your 
dinner under way. Margaret :M. Withrow. 

Lock Box No. 18, Lexington, Va. 

THURSDAY, AUGUST THE TWBNTY-BJXTB. 

BRJDAKFAST. 
lrfelons. oatmeaL 

Chicken huh on tout. 
Top knots. Coffee. 



LUNCHEON. 
Ham sandwiches. Ollves. 

Hot biscuits. Sliced peaches. 
Iced tea. 

DINNER. 
Bouillon. 

Hermit cookies. 

Stuffed meat peppers. 
Baked potatoes. Baked cabbage. 

Tomato salad. 
Cream Boulle. After-dinner coffee. 

Chicken Hash on Toast-Put one and a half cups water, lump of 
butter half as large as an egg, one-quarter teaspoonful of salt and 
a dash of pepper in a stew-pan; add a cup of chicken (or veal) 
picked up from what was left from a previous dinner. Boll up and 
thicken with one spoonful of flour rubbed smooth in fl llWe milk. 
Serve hot on moist toast. 

Top Knots-Two ens, quarter teaspoonful of salt, one tea· 
spoonful of sugar, one tablespoonful of butter (before melting), 
one and a half cups of milk. two cups of flour and one teaspoonfnl 
baking powder. Bake In very hot oven twenty mlnut.es. 

Ham Sandwiches-Take one package of potted ham, add a 
1fttle pepper, one teaspoonful mustard and vinegar to make thin 
enough to spread nicely. Spread thin slices of bread. cut In 
squares and serve. 

Hermit Cookies-One and a half cups of brown sugar, one cup 
of butter, half teaspoonful soda dlBBOlved in two tablespoonfuls 
water, three eggs, pinch of salt, half a nutmeg, one and one-halt 
cups chopped raisins, three and a half cups of flour, in which 
one teaspoonful of cream of tartar has been sifted; also flour the 
raisins before adding. Drop the dough from the spoon without 
connecting. Bake. 

Stuffed Meat Peppent--One and a half pounds lean beef or veal 
chopped, two tomatoes chopped (or halt a cup of stewed toma
toes), one cup of bread crumbs, one small onion and two stalks 
of celery chopped, one tablespoonful butter, with six cloves tn · 
while melting, one tablespoonful Worcestershire sauce. Mix 
thoroughly; have ready nine green sweet peppers, with seeds re
moved and soaked In salt water for six hours. Stuff the peppen 
with the mixture; stand up on points In a baking dish; put half 
spoonful of butter or drippings on top of each; pour a llttle boll· 
tng water around them. Bake one and a half hours. 

Baked Cabbage-Parboil one head of cabbage fifteen mtnutee, 
pour off water, put on fresh botllng water and cook untll tep.der. 
Let it get cold. Chop, add two beaten eggs, one tablespoonful of 
butter, three tablespoonfuls of cream, a heaping saltspoonful of 
pepper and three-quarters teaspoonful of salt. Mix and bake 
until brown. Serve hot. 
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Cream Boulle--One quart of mllk. boll and add one-half cup 
Of sugar; boll up and set back to keep warm; take half a cup of 
augar, one spoonful ot water, diaaolve and brown on stove to ;your 
taate, stirring constantl7 whlle browning; add thla to the mllk 
and sugar and add three small tablespoonfuls cornstarch and three 
eggs beaten with a pinch ot salt; cook up, atraln, let cool and 
freeze. 

Th1s la a convenient menu where one la llmlted as to number 
Of stove burners, as It la all baked at once. 

Jennie M. Phelps, 
Masonville, Delaware Co., N. Y. 

ll'RIDAY, AUGUST THE TWENTY-SJ!lVl!lNTB. 

BREAKFAST. 
Green corn omelet served with lettuce. 

Popovers. Fried bananu. 
Coffee. 

LUNCHEON. 
A luncheon relish. Potato cream. 

Cheese and celery sandwiches. 
Pears. Milk punch. 

DINNER. 
Rice and tomato soup. 

Black sea bass, bolled-paulette sauce. 
Potato balls-parsley butter. 

Stewed cucumbers. 
Apple Charlotte. Tea. 

Popovers-Beat two eggs very light, add two cups of flour an4 
two cups of milk, one saltapoon salt. It Is better to mix the flour 
with 0017 a part of the milk Into a very smooth batter, then add 
the egg and the remainder of the milk. No baking pawder la 
required. Beat well; have gem pans very hot and well buttered 
and the oven very hot. Flll Irons two-thirds full and bake. 

Fried Bananas-For the ftnlahing touch to a summer break· 
fast nothing la more delicious than fried bananas. Choose be, 
ripe fruit; draw off the akin& and cut each banana In two croes
wlae. Salt them lightly, dip each In beaten egg; then roll 1n 
cracker crumbs. Cook till a delicate brown In deep, bolling fat. 
Serve with a rich fruit sauce made of one cupful of bolling 
water, butter the atze of an egg, a cupful of sugar, a table
spoonful of cornstarch, one-half cupful of minced fruit, consist· 
Ing of seeded raisins, chopped citron and English currants and 
three tablespoonfuls of lemon juice. ll1x sugar and cornstarch. 

i 
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Melt the butter ID the boutDg water and pour upon agar ancl 
cornstarch. Cook three minutes and add the other Ingredient&. 
Unleu the butter is quite salty the sauce la Improved by addlDc 
a trl1le of salt. 

~ Luncheon Rellah-Take a couple of lambs' hearts and 
livers, stew them gently ID water aufnclent to cover them untU 
done; then chop ftne, add half a cup of bread crumbs, half a tea
apoonful of salt, a teaspoonful each of chopped thyme, parsley and 
onton. Put all with the Uquor in which they were cooked, bolled 
down to a gravy (or a cupful), tn a pan and bake half an hour. 
GarDlah with three or four hard-bolled eggs, cut Into rings and 
serve, or the eggs can be omitted. \ 

Potato Cream-Peel, botl and mash six medlum.-alled potatoes. 
ll8&80ning with a tablespoonful of butter, a teaspoonful of aalt, 
llalf-saltspoontul of pepper and lastly the well-beaten whites of 
tour egge, mixed ID unttl the maaa ta creamy. Set ID oven to get 
very hot. 

Cheese and Celery Sandwiches-Whip a gtll of cream, thick 
and aweet, and add to it aumctent grated cheese (Parmesan lf pre
ferred, but any sharp, well-flavered American cheese that can be 
grated will answer) to make a aUtf paste; spread with this and 
sprinkle thickly with very 11.nely minced white stalka of celery. 
Tlleae must be made just before serving, as they soon become 
taateleaa If made of Parmesan cheese. U sapaago cheese ta UBed 
only a very thin layer of It la required. 

Milk Punch Without Liquor-For each person beat thoroughly 
an egg with a teaspoonful of sugar; add to this two-thirds of a 
goblet of shaved lee and mllk; cover closely with a shaker, or a 
large goblet inverted, and shake up and down unttl the tee Ill 
nearly melted. Duet the top with grated nutmeg. 

Rice and Tomato Soup-Thia ts a nice summer soup, and a 
pleasant change from meat soups. Use one can or Its equivalent 
ID fresh tomatoes, one-third of a cupful of rice, a large onton, a 
large slice of carrot, a quart of water, three tablespoonfulB of but
ter, three teaspoonfuls of salt, half a teaspoonful of pepper and 
two tablespoonfuls of flour. Cut the onion and carrot very fine, 
and put them into a amall frying-pan with the butter. Cook alowly 
for twenty minutes. Put the tomato and a quart of water Into a 

• atewpan and bring to a boil. Skim the vegetables from the but
ter, and add them to the tomato and water. Put the flour with the 
butter remaining In the pan, and cook unttl smooth and troth7, 
stirring all the while; then add the mixture In the stewpan, and 
set the pan where Its contents will simmer for half an hour. Then 
rub this mixture through a sieve, preulng everything through 
except the seeds and skins. Wash the rice and put It In the soap 
pot, pouring the strained mixture over the rtee. Add the salt an4 
pepper, and set the soup-pot where Its contents will cook 1low1Y 
for an hour. Stir the soup several times to prevent the rice from 
sticking to the kettle. Serve very hot. 

Black Sea Baaa--Procure a 11.ah weighing two and a half or 
three pounds; cleanse and dress well: put It ID a ftah·boller bl 



-allghtly aaltecl water and a gill of vinegar. U you have no flab 
kettle, wrap the fl.ah In a piece of stout white muslin before putttng 
1n water. Thia holds its shape and prevents wasting. Fish should 
never botl violently, but simmer gently. Sea. baas of this else 
should atmmer half an hour. When done remove the fl.ah to a hot 
platter and serve with a sauce. Fresh flab, If botled, ls much 
more delicate and better suited to an lnvalld, or one whose dlgee
tton ts weak, than when cooked In an7 other 'W&J'. 

Poulette Sauce-Thie le nice with botled fl.ah or fowl or deli
cate vegetable. Take half a cupful of butter, three tableepoon
fubl of ftour, the yolks of three eggs, one pint of stock or water, 
one tablespoonful of lemon Juice, one-9lghth teaspoonful pepper, 
one. level teaspoonful salt. Beat the butter and ftour together un
til smooth and light, then add salt, pepper and lemon Julee. 
Gradually pour the bolllng stock or water upon this mixture, and 
atmmer tor ten minutes. Beat the 7olke In a small saucepan, 
and graduall7 pour the sauce upon them. Set the saucepan In 
another contalntng bolling water and stir for two minutes; then 
remove from the stove without delay. 

Parsley Butter-Beat three tablespoonfuls of butter to a 
cream, add one-halt a tablespoonful of lemon Juice and one ot 
parsley, chopped, half a teaspoontul of salt and one-eighth tea
apoontul of pepper. Beat these tngredlents Into the butter and 
It la ready tor use. This la also nice to spread upon tried or 
botled ftah, and then lt should have a full tableepoontul of lemon 
juice. 

Stewed Cucumbere-A.tter peeling, cut four or ftve large cu
cumbers Into sUcea half an Inch thick; Jutlt cover them with hot 
water, and bOll them ten or fttteen minutes, till the7 are tender, 
but not broken; then drain off the water. Put two cups of cream 
1n a saucepan, season with a teaspoonful of aalt and one-eighth 
teaspoonful of pepper and a half-tablespoonful of butter. When 
lt comes to a boll drop In the cucumbers and let them get heated 
through, shaking the saucepan to prevent bum.Ing. This may bf' 
served on slices of toast like asparagus, and la a very delicate 
dish. 

Apple Charlotte-Use a quart of slloecl aour apples, a pint of 
fine bread crumbs, a cupful of sugar, a pint of swest milk, a 
tablespoonful of butter, a teaapoonful of cinnamon, one or two 
eggs, a pinch of salt. Steam the apples soft. Butter a pudding 
dish. Put alternate layers or bread crumbs and apple In the dish, 
sprinkling the apples with sugar and cinnamon, with a layer of 
crumbs on top. Beat the egg, ualng the rematnlnc yolk from the 
potato cream, add the salt and milk and turn the mixture OTer 
the bread and apples. Place the butter In blta on top and bake 
In moderate oven halt an hoar, or until the milk la abaorbed. 
Bat with sweetened cream. Sblrlq de l'o1"811t. 

Boz 698. Janesville. Wll. 
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- SATURDAY, AUGUST THE\ 4fENTY-J!:IGBTB. 

BREAKFAST. 
Grapes. 

Sugar and cream. 
Baked potatoes. 

Coffee. 

Rolled oats. 
Bolled salted salmon. 

Muatns. 

LUNCHEON. 
Welsh rarebit. Sweet potato fritters. 

Cake. Italian jelly. 
Tea. 

DINNER. 
Mock bisque soup. 

Beefsteak pie. Mashed potatoes. 
Cauliflower. Celery and apple salad. 

Apple John. Coffee. 

Bolled Salted Salmon-Soak one pound of salted salmon all 
night. In the morning put in the skillet, wlth enough fresh wa
ter to cover, and boil about fifteen minutes. Drain and lay on 
hot platter. Over the fish lay bits of butter and dust with pepper. 

Mumns-Beat well together two eggs; add one cupful of mllk 
and one-quarter spoonful of salt; pour over one heaping pint of 
111fted flour and sUr until smooth; add one tablespoonful of but
ter, melted, and beat hard unUl little bubbles can be seen in the 
batter. Stir in one heaping teaspoonful of baking powder, beat 
again for an instant and pour into hot, greased gem-pans, fllllng 
them two-thirds fulL Bake twenty-five minutes In a quick oven. 

Welsh Rarebit-Bcald one-quarter cup of mllk. Stir into this 
when hot one cupful of grated cheese, with which has been mixed 
one-quarter of a teaspoonful of salt, one-quarter spoonful of mus
tard (dry) and a dash of cayenne. When the cheese ts melted 
add the well-beaten yolks of two eggs; stir and cook a minute, 
and pour over hot toast. In preparing a rarebit by this method 
a rich crumbly cheese should be used, as skimmed mllk cheese 
will not melt, but remain In the Uquid a tough mass. 

White Layer Cake-If this recipe Is exactly followed the re
sult cannot but please: Half-cup butter, one and a half cups 
sugar (granulated), half-cup mtlk, two cups pastry flour (meas
ured before sifting), whites of six eggs and one teaspoonful bak
ing powder. Cream together sugar and butter; add the mllk and 
beat together. Then add flour sifted five times. Beat well and 
add one-half teaspoonful each of lemon and vantlla, and six 
drops bitter almond. Then add sttmy-beaten whites of eggs and 
the baking powder. Bake in two layers. The oven should not be 
k>o hot when put In, to give cake time to rise. Hold hand in 
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oven: If cool enough to count forty it Is right. Flll and lee with 
plain bolled Icing made by bo1llng one and a halt cups of gran
ulated sugar and eight tablespoonfuls of hot water until it 
threads. Pour slowly over the beaten whites of two eggs, beat
ing continually until smooth and shiny. Both cake and icing 
should be cool when used. 

Baked Beefsteak Pie-Cut one pound of round steak In 
pieces about two Inches square and brown In spider, carefully 
saving gravy; when turned once add one tablespoonful of butter. 
This must not be thoroughly cooked-Just browned on outside. 
Parboil two potatoes, and when about half done cut In eighths. 
Put both meat and potatoes In pudding-pan and season with 
three-quarters of a teaspoonful of salt and one-quarter teaspoon• 
ful of pepper. Cover with crust made as follows: One cup sifted 
ftour, one-quarter teaspoonful of salt and one-half teaspoon
ful of baking powder. Into this rub one small tablespoonful of 
lard or butter. Moisten with milk until Just soft enough to roll 
out, which usually requires about three-quarters of a teacupful 
of milk. Cut slits In top and bake twenty minutes. Sometimes 
I add a few dumplings made of the cruet to the Inside of the ple. 

Cauliflower-Soak the flower head down in salted water to 
drain out Insects, tf there be any. Rinse and put Into botllng 
salted water. In ten minutes pour oft this water: add fresh salted 
bo1llng water and boil from fifteen to twenty minutes longer. 
Make a drawn butter sauce thus: Rub together one tablespoon· 
ful of butter with one of flour until smooth. Season with one
quarter teaspoonful of white pepper and one-half teaspoonful 
of salt; add to this one cup of milk and stir until It thickens; add 
one tablespoonful of lemon Juice. Lay the unbroken bead of 
cauliflower in vegetable dish and turn over the sauce, which 
should be Just thick enough to pour. 

Celery and Apple Salad-Peel two apples and cut Into large 
dice. Cut one stalk of celery into pieces the same stze. Mix well 
and add a dressing made of the yolk of two eggs beaten thorough• 
ly, one level teaspoonful of salt, one-quarter spoonful of cayenne 
pepper, one of prepared mustard and one tablespoonful of but• 
ter. Stir Into the mixture one-half cup of vinegar; stir with sll· 
ver or wooden spoon until thick. If too thick It may be thinned 
with a little sweet or sour cream. 

Apple John-One cup of sifted flour, one heaping teaspoon• 
ful of baking powder, one-quarter teaspoonful of salt, one table
spoonful of butter, half-cup of milk, one egg, well beaten, and 
one pint of apples, sliced. Sift together flour, baking powder 
and salt. Rub In butter, beat In egg and mtlk. Thie should be 
a thick, very thick batter. ' Put apples In deep pan and spread 
over them the batter. When baked reverse, cover with sugar, 
nutmeg and butter and serve with cream or with a cream sauce. 

Sauce-one large tablespoonful of butter, one cup of pulver
ized sugar, one teaspoonful of vantlla, one large cup of bolling 
water, one teaspoon, heaping full of flour. Beat butter, sugar 
and flavoring tlll very light and creamy •. Put water in aauce-pau 
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and add the flour, mixed In a little cold water. Cook thla until 
like thin atarch; add to butter and sugar mixture, beating brisk• 
ly and pourtng gradually. If the beating ls not stopped for a 
moment the whole sauce will rise and be very foamy. 

Mre. Edwin B. Barnum. 
No. 1330 Eighth Street, Des Moines, Iowa. 

stJNDAY, AUGUST THE TWJllNTY-NINTIL 

BREAKFAST. 
Peachee, served with cream. 

Hashed veal with poached eggs. 
Graham muftl.ns. Coffee. 

LUNCHEON. 
Potato salad, with cold ftah. 

Whole tomatoes mayonnaise dreatng. 
Wafers. Drop cakes. Iced tea. 

DINNER. 
Kentucky fried chicken. 

Oom pudding. Cream potatoes. 
Broiled egg plant. 
Peach shortcake. 

Coffee. 

Keatuclr:7 Fried Chicken-The chicken should alwa111 be 
dreslled and kept In lee-box for at least twelve hours before 
ua1Dg. Flour each piece and dust lightly with salt and pepper, 
Ull8 a level teaspoonful ot salt and a quarter teaspoonful of pe~ 
per In alL The trying-pan should be half-full of lard and the 
latter smoking hot, when the chicken ls put In. Then cover and 
cook slowly for one-halt hour, turning from time to time. When 
done, pour the tat from the pan and add a tablespoonful of butter 
and let brown; then stir in a tablespoonful of ftour, pour In a cup 
of milk, add a small saltspoonful of salt. and a pinch of pepper 
and let thicken. Serve gravy in a separate dish. Put little strips 
of tried pastry around the chicken. 

Brolled Egg Plant-cut the egg plant In thick sttces, care
tally paring each piece. Throw It In salt and water and let re
main three hours. Take from the water, drain and wipe. Then 
butter the slices of egg plant, dip In beaten egg, then In grated 
cracker and broil untu a Ught brown. Dash pepper over them 
and serve. 

Peach Shortcake-lrfake a rich pastry. Roll thin and bake 
three cruata In pie-pans. Let them &et thoroughl7 cold. Take 



peaches left from breakfast, mash them well and sweeten. Spread 
between the Cl'UBta. Pat fn cold place. Serve with 1Vhippe4 
cream. Thia la dellcfous and very Inexpensive. 

Bowllng Green, Ky. 
Mrs. L. D. Potter. 

MONDAY, AUGUST THE THIRTIETH. 

BREAKFAST. 
Baked pears. 

l'rtlzled beef. Bread and butter. 
wamea, maple sfrup. Cofree. 

LUNCHBON. 
Graham bread and butter. 

Veal loaf. Ripe cucumbe.r pfcklea. 
Apple jell)". Tea. 

DINNJ!IR. 
Noodle soup. 

:Bolled beef, horseradish sauce. Bolled Potatoe& 
Graham fruit pudding, with aauee. 

Coffee. 

Graham Bread-Two cups of buttermJlk, half a cup of molaa-
1188, pinch of salt, one teaaPoonful of saleratus; sUr all iwell to
gether, add two cups of wheat flour, scant b.&lf a cup of cornmeal 
and enough graham flour to make stflr. 

Veal Loaf-One pound of fresh veal, one-b.&lf pound of fresh 
pork, all chopped well. To this add two eggs, large table&PoOnful 
of grated bread crumbs, half a cup of cream or milk, some chop. 
ped parsley, one good-sized onion, chopped ftne, dash of red pep. 
per, and one level teaspoonful of salt; mix all thoroughly to
gether, and bake in deep breadpan, laying on top a bay leaf and 
one large slice of bacon. Bake half an hour. 

Ripe Cucumber Pickles-Take a1x large, ripe yellow cucum• 
bers, cut fn halves, take out all the seeds and pulp; then cut In 
strips like your finger, stand over night fn salt, so as to draw out 
the water from cucumbers. Take each etrtp next morning and 
Wipe as dry as pOBBlble, placing them back In jar as 7ou do so. 
Have half a dozen red peppers prepared, by removing seeds, and 
cut In small, narrow pieces about an inch long; have also one 
fresh horseradish, prepared In same way, In small pieces, and 
about a PoUDd of mustard seed; sprinkle all these In between 
the slices of cucumbers; have enough vinegar to cover same boil
Inc hot, and Pour over. On the third morning llCald vfnepr 
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again, and they are then ready for use when cold. They can be 
put away In glass bottles on the third morning. 

Apple Jelly-Take large, ripe cooking apples, put small 
amount ot water on same; after all are well cooked remove from 
stove and place In cheese-cloth bag, made three-cornered shape, 
with the long point down, put Jelly In thla and let drip. When 
all the Julee has been extracted, measure, and to one glaaa of 
juice add three-fourths of a glass of sugar. It you want good 
success with jelly never cook more than three or four glaaaes at 
a time. Cook all Jellies, when water has been added, longer than 
when lt has not. Thia jelly to be cooked about ten to fttteen 
minutes; then have glasses ready; In each glass put a nice, large 
fresh rose geranium leaf; pour hot Jelly on same. The leaf wlll 
turn yellow and come to the top, and It then can be removed. 
The flavor of this jelly la Indescribable. It Is a very fine way for 
flavoring cake dough, when out of extract, by placing leaf bottom 
of cakepan and then pouring dough over same. 

Tea-Have pot good and hot by pouring hot water In same and 
letting stand until the water In tea kettle la bolling; always have 
fresh water ·In tea kettle and never let It boll any time before 
making tea; keep a whole vanllla bean In tea canister; this gives 
a nice flavor to same. One can put a piece about an Inch long 
In tea while steeping If It la liked. 

Horseradish Bauce-Take the fresh horseradish, grate about 
one-halt cup; to this add two rolled crackers, one-halt teaspoon
ful of salt, a teaspoonful of sugar, two tablespoonfuls of vine
gar and a large cup of the soup taken from beef; stir all well 
together, adding crackers and horseradish last, for the longer you 
boll horseradish the weaker It grows. 

Bolled Potatoes-Always put potatoes Into bolllng water with 
Quite a little salt; when done pour otf all the water, and then 
ehake over ftre until they become mealy and dry. 

Mrs. A. W. Becker. 
No. 4U9 Oakenwald avenue, Chicago. 

TUESDAY, AUGUST THE TJIIRTY·FIRST. 

BREAKFAST. 
Grapes. 

Liver cutlets with fried tomatoes. 
Popovers. Coffee. 

LUNCHEON. 
Eggs l la cr6me. 

Thinly sliced bread and butter. 
ll'rosen meringue. Dover cake. 



DINNER. 
Soup crecy. 

Tlmbale of beef. 
Buttered parsnips. Potato salad. 

Fruit pudding. 
Co tree. 

Grapee-Bome one has said that the art of breakfasting right• 
tr ls one of the distinguishing marks of higher civilization. Noth• 
ing is more conducive to this end than a well-set table and dainti• 
ly served dishes. The bunches of grapes should be dipped in 
ice water and drained quite dry before serving. This fruit looks 
nicer on delicate, ltght china and a few leaves in the fruit dish 
will add much to the etree~ 

Liver Cutlete-Buy half a pound of liver and have it slleed 
thin; scald It, then wipe dry. Beat the yolk of one egg, dip the 
slices in it, then in cracker or bread crumbs. Sprinkle with one
quarter teaspoon of salt and one-eighth teaspoon pepper. Fry 
In bacon drippings and serve on a hot platter. Save the white of 
the egg for your meringue. 

Eggs A. la Cr6me-This dish calls for dve hard bolled eggs, 
about two cups of bread crumbs, one cup of milk, one-half table
s1>90n of butter, three-quarters of a teaspoon of salt and a 
quarter-teaspoon of pepper. Scatter bread crumbs over 
the bottom of a baking dish, lay on the eggs slleed 
in thin rings, sprinkle with salt and pepper and bits of butter. 
Continue thus to blend these ingredients until the dish ts near
ly full. Have .the top layer crumbs, then pour the milk over the 
·whole mixture and bake In a moderately heated oven. 

Frozen Meringue-Apples are so cheap we all can enjoy thts 
deltghtful cream. If the day should prove cool, it wtll be quite 
good without freezing. To make apple meringue or cream, take 
one pint of thick stewed apples, press through a sieve, add one
half cup of sugar, and flavor with nutmeg. Stir In the stiffly 
beaten whites of two eggs and beat until light and foamy. Add 
one-half pint of milk, or cream If you have It, and freeze. 

Dover Cake-This recipe makes a cake as deltcate as the 
most excellent pound cake and less expensive. One-fourth cup 
of butter, one-half cup of sugar, one cup of fl.our, one-fourth cup 
of sweet milk, two eggs, one level teaspoon of baking powder and 
one-half teaspoon of rose-water or rind and juice of half a lem· 
on. Cream the butter and sugar, mix with them the yolks whip
ped Ught, then the mllk and fl.our sifted with the baking pow· 
der. Add the rose-water, and lastly, the beaten whites of the 
eggs. Stir all well and bake in a loaf, using a small square or 
oblong baking pan. This cake should be made the day before. 

Soup Crecy-Many persons do not realize how helpful soups 
are to economical living; now vegetables are so plentiful and 
cheap, the best of soup may be made with very little expense. 
Take two good-sized carrots, one potato, and one turnip. Pare 
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the vegetables and cut ID mnall dJce. Boll ID one quart of water 
untll tender; rub through a sieve and return the paste to the wa
ter. Add one tablespoon of chopped onion. one-half saltspoon 
of cele17 salt. one large saltspoon of salt. one-half saltspoon of 
pepper, one-halt tablespoon ot butter, and one cup of milk. Let 
this boll for flve minutes. Mix smoothly one tablespoon of flou.r 
with a little cold water; add to the soup, and at1r untll It thick· 
ens. Serve with croutona. 

Tlmbale of Beef--Ohop flne about one pint of cold cooked 
beef, free from fat and criBtle; add to 1t one-half cup of cracker 
or bread crumbll, one large half-teaapoon of salt, one-quarter tea
spoon of pepper, and one-half teaapoon of onion Juice. Heat 
two-thirds of a cup of stock or milk; add It to the meat, with one 
tablespoon of melted butter and the yolk of one egg. (Uae the 
yolk left from the meringue.) Mix thoroughly, and put ID a well· 
greased mold or bowl, and aet ID a pan of hot water; cover with 
a greased paper, and bake about one hour ID a moderate oven. 
Tum out on a hot platter and serve with brown sauce if liked. 

Potato Salad-Pare and boll flve medJum-elsed Potatoea. 
When done, drain and preaa through a coarse ateve. While hot 
atir in one tablespoon of butter, one flnely chopped onion and 
one-half teaspoon of salt. Beat unW light. Take the paundecl 
yellow of two hard-bolled eggs. Mix with It one-quarter teaapoon 
of pepper, the same of mustard and cele17 salt; beat In gradually 
one-quarter cup of vinegar. Mix thia thoroughly with the Pot&· 
toes, then add the fl.nely chopped whites of the eggs. Set on lee 
until ready to serve and heap lightly In a pretty salad bowL 
Thia la a much more digestible salad than when made in the 
usual way with chopped potatoes. 

Fruit Pudding-One pint of flour; one heaping tablespoon 
of lard, one-half teaapoon of Boda, dlaaolved ID a little hot water, 
one teaspoon cream of tartar, sifted through the flour; one salt
epoon of salt; cold water enough to make Into a tolerably etur 
paste; one pint of sliced peaches. Roll out the crust about a 
quarter of an Inch thick Into an oblong sheet. Cover thickly 
with the peaches and sprinkle with sugar. Begin at one end, 
and roll It up closely, the fruit Inside. In putting this 111, leave 
a narrow margin at the other end of the roll, which should be 
folded down closely. Pinch the ends of the folded roll together, 
to prevent the escape of the fruit. Tie up In a floured cloth and 
boll three-quarters of an hour. Serve bot with sauce. Thie fa 
a cheap but good pudding, better than many a richer one. 

Lucy Withrow. 
Lutngton, Va. 

WJIIDNESDAY, SEPTEMBER THE ll'IRS'I'. 

BREAKFAST. 
Baked pears with cream. 

Baahed meat gems. Hygienic graham mu11ln& 
Coffee. 



LUNCHEON. 
Codftsh salad. 

Bread ancl butter. Bakecl ha.nan• 
Almond cake. Tea. 

DINNER. 
Onion and cucumber aoup. 

Vealettes. Mashed potato-. 
Egg plant baked with cheese. 

Peach water ice. Coffee. 

Baked Pea.rs-Pare and core ftve large, sweet pears without 
dividing; place them In a baking dlah and ftll each pear with a 
teaspoonful of augar; add a little water and bake until perfectly 
tender. Serve with sweet cream. 

Meat Gems-Remove an pieces of fat, bone and gristle from 
cold roast beef or pork that Is very Jean, and chop ftne or put It 
through a meat cutter. To one large cup of the chopped meat 
add an equal ctuantlty of bread crumbs, half a teaspoonful of salt, 
a saltspoonful of pepper and a teaspoonful of butter; moisten 
with half a cup of milk and heat thoroughly. Theo ftll gem pans 
nearly tun with the mixture: break an egg on the top of each 
and bake until the egg ls cooked. 

Hygienic Muftlna-Grease the muftln rings and put them In 
an oven to get very hot. Put two cupa of Ice-water and one tea
spoonful of salt Into a large bowl; take three and one-half cupa 
of graham ftour; take It up by handfuls, holding It high over the 
bowl, which should stand In a current of air, and sprinkle slowly 
Into the Ice-water, beating all the while; then pour Into the very 
hot rings, put at once Into a very hot oven and bake about thlrty
ftve minutes. 

Codfish Salad-Salt codftsb salad la very nice for luncheon In 
hot weather. Boak about a pound of ftsh over night, boll and set 
away to become cold; just before serving time flake the fish, re
moving all the bones and skin; arrange on a bed of tender let
tuce and pour over a mayonnaise dressing. 

Baked Bananaa-Btrlp off one-third of tile akin of each ba
nana. and with a spoon loosen the remainder from the fruit; ar
range In a baking dish the stripped sides uppermost; on each lay 
one-half of a teaspoonful of butter In bits and sprinkle with one 
teaspoonful of sugar and one-half of a teaspoonful of lemon 
juice. Bake twenty minutes In a hot oven. The bananas may 
be entirely stripped, If desired, but the skin contains considerable 
pectin, which It la wen to have. 

Almond Cake-Cream one-half cup of butter, add gradually 
one cup of sugar and one small half-teaspoonful of almond ex
tract; mix and sift one cup of flour, one-half a cup of cornstarch 
and one level teaspoonful of baking powder; add alternately with 
one-half cup of milk to the first mixture; beat the whites of three 
eggs until stiff; add and stir In carefully. Bake In a moderate 
oven. 
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Onion and Cucumber Soup-Peel and cut In thin slices, crou
wlse, two good-atzed onions and three cucumbers; cover with one 
pint of bolling water and one pint of veal or chicken stock, and 
simmer very slowly for one hour; then rub through a sieve, press
ing hard, so as to obtain as much of the pulp as poaalble; re
turn to the fl.re and keep hot. In a double boiler scald one pint 
of mllk and stir Into It one tablespoonful of butter and two of 
ftour rubbed together to a paste; when thick and smooth, add 
to the strained soup; season with a large teaspoonful of salt, a 
saltspoonful of pepper; simmer for ftve minutes, and serve with 
croutons. 

Vealettea-Purchase veal cut from the leg, In sllces as large 
as one's hand, and about half an Inch thick. On each sllce lay 
a large tablespoonful of dreaalng, made from a cup of bread 
crumbs, a beaten egg, a tablespoonful of butter, half a teaspoon
ful of salt, a good dash of pepper, a tablespoonful of sage and 
summer savory mixed. Roll up the sllcea, pinning with wooden 
toothpicks to keep the dressing In. Put a little butter and water · 
In a baking pan with the veal and bake In a hot oven three-quar
ters of an hour. Baste often, and when done thicken the gravy, 
pour over the veal and serve on hot platter, with thin slices of 
lemon. 

Egg Plant Baked with Cheese-Place two egg plants in a 
bowl, pour bolling water over them, cover and let stand ten min
utes. Then peel and slice one-quarter of an Inch In thickness. 
Divide each slice In four, season with one small aaltapoon of pep
per and one level teaspoonful of salt and fry In a little butter or 
fresh-rendered suet over a quick ftre, placing them on a hot pan 
when cooked. Melt one tablespoonful of butter and one of 
flour, one-quarter of a teaspoonful of salt and a dash of cayenne 
tn a saucepan; add one-half of a cup of stock and one of milk; 
stir until thick and smooth, and simmer flve minutes. Arrange 
the slices of egg plant In a greased baking dish, putting a spoon
ful of the sauce and a sprinkle of grated cheese between each 
layer. Put one teaspoonful of butter In bits over the top and 
bake twenty minutes In a moderate oven. 

Peach Water Ice-Cut eight good-sized very ripe peaches In 
pieces. Mash them and add one cup of sugar; then add the 
juice of three lemons, mixed with half of a cup of sugar. Let 
stand twenty minutes. Add one quart of water, beat, strain and 
freeze. Marton Wllaon. 

No. 6407 Lexington avenue, Chicago. 

THURSDAY, SEPTEMBER THE SECOND. 

BREAKFAST. 
Melon, Iced. 

Wheatleta with cream. 
Meat omelets. Fried potatoes. 

Popovers. Coffee. 



LUNCHEON. 
Scalloped ftsh. Stufred potato& 

Buttered toast. 
Peaches. Jumbl-. 

Iced tea. 

DINNER. 
Veal broth. 

Braised lamb. 
llashed potatoes. Soccotaab. 

Tomato salad. 
Steamed blueberry puddiDg. 

Coffee. 

Meat Omelets-One cup cold beef, or veal, finely chopped, one 
cup bread crumbs soaked In one cup of milk, two eggs, salt, pep. 
per, and It veal ls used a small pinch of sage or marjoram. Mix 
thoroughly, having the bread soft and 11.ne. Add last the beaten 
eggs, and drop by the spoonful Into hot beef drippings, and fry 
a delicate brown. 

Stufred Potatoes-Select six potatoes of even size. Cut a 
thin slice from one end, that they may stand fl.rm, and put In the 
oven to bake. As soon as thoroughly done remove from the oven, 
and with sharp scissors cut a lid from the upper end and scoop 
out the potato Into a hot bowl with a teaspoon, keeping the skin 
quite whole. Point the edge of the skin with the scissors. Beat 
the potato in the bowl quite light with two teaspoonfuls of cream, 
a teaspoonful of butter and the beaten white of one egg. Salt. 
Then fill the skins with the mixture, heaping it high on top. 
Set the potatoes carefully on end and return to oven tor ten min· 
ates to heat. Serve on a platter with sprigs of parsley. 

Veal Broth-Take a knuckle of veal costing 15 cents and put 
It in a sauce-pan with a closely fitting cover. Add three pints of 
cold water and a teaspoonful of salt, and set it where It wlll boll 
very gently three hours before dinner. After two hours add a 
small onion, two tablespoonfuls of rice and a stalk of celery or 
a little celery seed, and a saltspoontul of pepper. Remove the 
meat before serving, but leave the rice. This ls a simple and de
llclous soup. 

Braised Lamb-Take a fore-quarter of Jamb weighing five 
or six pounds, and have the butcher remove the shoulder blade. 
Put Into your braising-pan one spoonful of butter or beef drip. 
pings. Add one onion, sliced, and half a small turnip. Brown 
these well and then draw the vegetables to one side and lay in 
the lamb, dredging it with flour. Brown on one side. Then turn 
and brown the other. Then add one pint of water, a bouquet 
of sweet herbs and sprinkle with a heaping teaspoonful of salt . 
and a saltspoonful of pepper. Cover the pan perfectly close and 
cook one hour and a half tn a moderate oven. Dish the meat. 
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tblckm. the sra't7 with a QOODfal ot tloar rubbed smooth Ill a 
verr lltUe water. let lt boll up OD top ot the atove. then atrala 
over the meat. 

Buccotaab-One dosen eara green corn. one pint shelled llma 
beau, butter the 8lse ot an egg, salt and pepper. Cut the corn 
from the cobs, ecorlng through each row If the corn be large. 
Scrape llghtl;r with the back of the lmlfe. and put beau and eobe 

• on to boll an hour before dlnner, with not quite a quart of water. 
'J'wency mlnutell before eerrtng remove the cobs and part of the 
water. Add the cut corn and boll verr gentJ:r that it Dl81' not 
burn. Add the butter, a saltspoonful of pepper and a teaspoon
fal ot salt, and dlah. The water should be evaporated by the time 
the corn la done. 

Steamed Blueberry Padding-One pint of nour, one pint of 
. berrlee, washed and drained in a sieve; two slightly hes.ping tea.
IJ)OOnfala of cream of tartar, one level teaspoonfal of soda, one
balf teaapoonful of salt, milk to mb:-about one cup. Sift the 
llOCla, cream of tartar and 88.lt Into the flour and Btlr well. then 
add the berrlee and Just eno118h mtlk to m1% the whole to a stUr 
batter. Pat in a well-buttered tin mold or pall, which eet Into a 
11&uce-pan halMllled with botuag water. The saucepan must 
have a tlghtl7 fitting cover. Let cook for one hour and a half. 
and serve with a hot 11auce. 

Bauce-Cream half a teacup ot butter; add one eup of mgar 
and two teupoonfula of tlour. Beat well. Pour OD one teacup 
of bolling water. Let boll for two minutee and f!&vor with nut
meg or vanilla if preferred. Tbla la a very excellent pudding and 
alBo verr lnexpenatve. Catherine Forellt. 

No. 82 Bridge street, Northampton. Jrlu&. 

FRIDAY, SEPTEMBER THE TBDU>. 

BREAKFAST. 
Baked apples. Sugar and cream. 

Dropped eggs. Potato frittera. 
Quick coffee bread. 

Coffee. 

LUNCHEON. 
Welsh rarebit. 

Cacum ber salad. French dreastng. 
Vtennots cakes. Iced milk. 

DINNER. 
Cream of celery eoup. 

Baked halibut BteakB. Mashed potat.oel. 
Minced cabba&e. 

Peachspoqe. Tea. 



Dropped JDgp-H&ve one quart of bolling water and one 
tableepoontul of aalt in a fl'ylng pan. Break fl.ve eggs, one b7 
one, Into a sau.cer and Blide carefully into the salted water. Cook 
anUI the white la ftrm, and lift out wltb a griddle-cake turner, 
and place each egg on a ball alloe of bot-buttered toast. 

Potato Fritters-One pint of bolled aud mashed potatoes, one
half cupful of bot milk, three tablespoonfuls of butter, two eggs, 
one-half teaspoonful of salt. Add the milk, butter and salt to the 
mashed potatoes, and then add the eggs, well beaten. Stir until 
very smooth and light. Spread about one Inch thick on a but
tered dlah, and aet away to cool. When cold cut in aquarea. Dip 
in beaten egg and in bread crumbs, and fry brown in bolling fat. 
Serve at once. 

Quick Coffee Bread-one quart of flour, one level teaspoon
fUl of salt, two teaspoonfuls of baking powder, ftve eggs well 
beaten with two tablespoontula of sugar, one pint of milk, and two 
tablespoonfuls of softened butter. Beat well, spread In a pan 
and sprinkle sugar, a little cinnamon and bits of butter on top, 
and bake In a quick oven. 

Welsh Rarebit-Half a pound of fresh cheese, two eggs, one
quarter !J&ltspoonful cayenne, one tablespoonful of butter, one 
teaspoonful of mustard, half a teaspoonful of salt, one-half cup 
cream. Break the cheese In small pieces, and put It and the 
other Ingredients In a light sauce-pan, which put over bolUng wa
ter. Stir until the cheese melts; then spread the mixture on 
slices of hot crisp tout. Serve at once. Water may ba used In
stead of cream. 

Cucumber Salad-Cut about one Inch off the point of the cu
cumber and pare. (The bitter Juice la In the point, and If thla 
ta not cut off before paring the knife carries the 11avor all 
through the cucumber.) Cut in thin slices, cover with cold wa
ter and let stand one-half hour. Drain and aeaaon with French 
dressing. 

French Dresaing-'l'hree tablespoonfuls of butter, one of 
vinegar, one teaspoonful of salt, one-half a aaltspoonful of pep. 
per. Put the salt and pepper In a cup and add one tablespoonful 
of the butter, when thoroughly mixed add remainder of butter 
and vinegar. 

Minced cabbage-Drain bolled cabbage In a colander. Put 
It in the chopping tray and chop fine. For one quart of chopped 
cabbage put two tablespoonfuls of butter and one of flour In the 
frying pan. Aa soon as smooth and hot put In the cabbage, and 
aeaaon with one teaspoonful of salt, one aaltspoonful of pepper 
and two tableapoonfula of vinegar. SUr constantly for five min
utes. When done heap on a dlah. Make smooth with a knife 
and garnish with hard-bolled eggs. 

Peach Sponge-One pint of pared peaches, one-half 
package of gelatine, the whites of ftve eggs, one scant cup of 
augar, one and one-half cups of water. Soak the gelatine for two 
hours In one-half cup of water. Boll the cup of water and sugar 
fifteen minutes. Hash the peachee fine, rub through a sieve and 
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put In the slrup. Cook five minutes, sUrrlng all the time. P1aee 
the sauce pan In another of bolling water and add the gelatlne. 
Stir for five minutes to dtsaolve the gelatine; then place the sauce 
pan In a dish of lee water and beat the slrup until It cools. Add 
the beaten whites of the eggs and beat until It begins to thicken. 
When lt will Just pour tum It into the mold and set away to 
barden. Serve with sugar and cream. Mrs. Byron Backus. 

No. lll East Milwaukee street, Janesville, WI& 

SATURDAY, Sm'TEMBER THB FOURTH. 

BREAKFAST. 
Bananas. 

P'arfnoae and cream. 
Fried brains. 

LUNCHEON. 
Boe cakes. 

Potato cakes. 
Cookies. 

DINNER. 

Rice mu111Da. 
Coffee. 

Fried scallOPL 
Apple sauce. 

Tea. 

Mutton chops. Mashed potatoes. 
Green corn. Entire wheat bread. Pickled ontona. 

Sliced peaches. Coffee. 

Fried Brains-After leaving a pound and a half of brains 
In salt and water for an hour, remove the membrane which 
covers them, put them over the fire In cold water enough to cover 
them, add a slice of carrot, turnip and onion, a sprig of parsley 
and thyme, a teaspoonful of salt, a gill of vinegar and boll them 
fifteen minutes. Take them up and dry on a clean cloth. In the 
momlng dip In bread crumbs and beaten egg and fry In smoking 
hot fat. Put on a hot dish with tomato sauce under them and 
garnish with parsley. 

Fried Scallops-One of the simplest ways of cooking the scal
lop le to fry lt. Drain the liquor from the scallops thoroughly, 
laJ'fng them ln a sieve; immerse them In milk, season with a lit
tle salt and pepper and roll In fine cracker crumbs, being caretul 
to cover them thoroughly. As they are breaded, put them Into 
a frying basket and plunge them Into bolling hot fat. Fry them 
about four minutes, drain and slip them on brown paper to ab
sorb any extraneous fat. Then serve on a napkin on a hot plat
ter with delicately thin, hot, buttered slices of brown bread. Mix 
about a quarter of a cup of flour with every cupful of sifted crack
er crum be used In breading. 

Entire Wheat Bread-Two cupfuls of entire wheat ftour, one 
cupful of rornmeal, two-~lrde cupful of molasses. one large cup-



tul ot sweet milk, one cupful of sour mllk, two-thirds of a tea· 
spoonful of salt, one teaspoonful of soda. Steam three hours and 
bake one hour. · 

Pickled Onions-Choose small onions of equal size, perfectly 
sound; peel them without breaking off the tops and roots so 
closely as to cause them to break apart; soak them tor twenty. 
tour hours in strongly salted cold water; drain and dry each on 
a cloth before putting them into glass Jars; heat to bo1llng point 
su111.cient vinegar to cover them, scalding with it mixed whole 
cloves, mace and peppercorns; cool the vinegar and pour it over 
the onions, distributing the spices among the Jars. The second 
and third days pour off the vinegar, scald It and return It to 
the Jars, after it has become cool. On the third day seal the Jar9 
air-tight, after pouring the vinegar over the onions. · 

Mrs. D. F. Matchett. 
No. 1106 Fort Dearborn Building, Chicago. 

SUNDAY, SEPTEMBER THE FIFTIL 
(Offered by a Louisiana French creole.) 

BREAKFAST. 
Sliced bananas, with cream and sugar. 

Ham omelet. Potato biscuit. 
Cat6 au lalt. 

LUNCHEON. 
Creole kedgeree. Cucumber jeUy. 

Florendlnes. Chocolate. 

DINNER. 
Beef gumbo, with tomatoes and ochras. 

Sweet potatoes l la creole. 
Pineapple sherbet. Caf6 noire. 

Ham Omelet-This may be baked, or cooked on top of the 
stove in a skillet; be sure, however, to grease the latter well 
Mince two full tablespoons of ham, with a tiny slice of goarllc. 
If latter Is not relished, a teaspoonful of chopped parsley may be 
subatltuted. Beat six eggs separately; mix the ham with its rel
ish Into the yolks. Take a teacup of milk, thicken with a table
spoonful of ft.our; let it come to a boll; add one tablespoonful 
of butter, and saltspoonful of salt. Let this cool somewhat, then 
stir in yolks which have been mixed with the ham; lastly add 
the frothy whites, atirrtng very lightly with a knlfeblade. Have 
quick oven; serve very hot. Bake about ten minutes. 

Potato Biscuit-Warm half cup of mllk-enough to melt two 
tablespoonfuls of butter. Stir into It a pint of hot mashed po-

-
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wtoes. eeuoned with teaspoonful of 181t. two duhell of wlalte 
pepper, two egp beaten together; ll1ft In enough flour to band.le; 
la7 on bl.acu1t board, roll llg.btly Into thickneaa of an inch; eut 
out with coolr:y-cutter; bake In moderate oven about twenty 
minutes. Can be baked In Jelly-cake pans. and cut In ple-ebape 
pieces, It preferred. Then I would auggeat split.Ung and batter
ing before aendlng to table. 

C&f6 au La.it-Either drip or bolled coiree may be 1l8ed for 
thla. Heat unaklmmed milk to the bolling point; sweete.u.. add 
t.o the coffee twenty minutes before aen1Dg. Whatever of this 
ia left lt la c:uatomary among the creoles to PQt Into a jqg ot 
earthenware and allow to boll up for ten minutes, then cork 
tightly and put aalde In a cool place to be uaed aa drink In the 
evening or later In the day. Indeed, It la expected enough w:lll 
be made In the morning to allow of thla provlalon. It may be 
allghtly leu strong than when drank bot for breakfaat; but 
treated In thla way It baa a rich, creamy taste, with a flavor all 
lta own. · 

Uae a full pint of unaklmmed milk In proportion to a quart of 
coffee, and heat the mllk to a bolling point before combining 
them. Sweeten with three or four tableepoonfula of sugar, ac
cording to taste. Drip coffee Is made In proportion of one table
spoonful of powdered coffee (that la ground very Gne) to each 
person, and one full coffeecup of boillng water to each penon. 
French cofteepota are sold everywhere now. Put coffee in the 
receptacle, pour the bolling water upon It. In a few momenta 
the clear liquid will be ready to drink. If desired stronger, pus 
the liquid through twice. Thia can so gracefully be done by the 
mistress at the table. Be sure to have water actually botllng 
when ualng. The bubbles should rise from the bottom to the 
surface of the water. 

Creole Kedgeree-Any kind of cold fresh ftsb can be uaed for 
tbl1 appetizing, lnexpenalve dish. To one cupful of cold trout. 
salmon or whlteftsh, left from yesterday, from which all the bones 
have been taken, add cupful of cold bolled rice, one tablespoon
ful of butter, teaspoonful of salt, a dash of cayenne, a very hard
boiled egg, chopped fine, a slice or so of garlic, or onion, or one 
full tablespoon curry powder, If preferred. Drop these Into a 
bot skillet; as the butter melts, stir the Ingredients well togeth
er. It ls not Intended to fry them, only to thoroughly heat and 
blend them-ftve minutes wlll be enough. Serve on squares of 
bot, buttered toast, or slices of buttered bread. If curry powder 
ta not the East India article, a little lemon juice may be added. 

Cucumber Jelly-This la especially nice to serve with any 
ftsh, or It makes a good salad course served with lettuce leaves, 
which have French dreulng upon them. Pare four large cu
cumbers, not too ripe. Cut up and stew In one quart of water 
with a small onion, full teaspoon salt, one-half teaspoon white 
pepper. Soak meanwhile half box gelatine In teacup cold water. 
When cucumbers are perfectly soft stir In the gelailne until It 
la fully dlBBolved. Then strain so as to avoid the seeds. When 



almost cold peel and slice very thin one, cucumber; line the mold, 
which has been wet with cold water, with It; pour In the liquid 
jelly; allow to "set" very 1lrmly. If served on platter upon 
lettuce leaves pour the French dressing over the mold as well 
as leaves. French dressing la made In proportion of two table
spoons of salad oil to one of vinegar, with halt-teaspoon salt. 

Florendlnes, or Fruit Tarts-Can be made of any fruit, stewed 
If possible in lta own juice or with as little water as po88lble; 
sweeten well after cooking. Line small crimped pans with putr 
paste or rich pie crust and bake them. Whlle still warm drop 
In the fruit and return to the oven tor ten minutes. 

Beet Gumlx>-Cut up one and one-half pounds lean beef Into 
amall bits; season with full teaspoon pepper, two teaspoons 
salt. Bllce In one large onion, one potato, three or four large 
tomatoes, about sixteen fresh, young, small ochras. Cover well 
with about a quart cold water. Allow It to boll very slowly, 
cover fitting tightly, until everything Is like pulp or rage. Then 
put through the colander. Toast tour slices of bread, cut ,1n 
quarter slices, or dry stale bread In oven, and break Into frag
ment&; put them In bottom of tureen or deep vegetable dish and 
pour the gumbo over. 

Sweet Potatoes A la Creole-Scrape six large sweet potatoes; 
cut in halves the long way. Put In deep baking dish, cover with 
milk, add half-teaspoon salt and tablespoon butter. Wet half
teacup of bread crumbs with one egg lightly beaten; cover the 
potatoes with these and bake in moderate oven about an hour. 

Pineapple Sherbet-Boll one quart of water and a pound of 
sugar for fifteen minutes, 80 that a thick slrup is made. Pare 
carefully and finely shred a pineapple two hours before using. 
Cut out the core, 80 that almost all fruit can be used. Sprinkle 
with two tablespoons sug11.J'; cover well Allow the 
fruit, juice and shreds to Infuse In the warm alrup until entirely 
cold-an hour. if convenient. Put In freezer; when the Uttle 
crystals begin to form on sides stir In the well-beaten whites of 
three eggs and return to freezer, shaking as usual. 

Olympe Boudinot. 
New Orleans, La. 

:MONDAY, SlllPTEMBER THE SIXTH. 

BREAKFAST. 
Iced melons. 

Chipped beef. Toast. 
Coffee. 

LUNCHEON. 
Boulettes of liver. 

Thin bread and butter. 
Spanish shortcake. 

.Apple salad. Tea. 

.. 
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DINNER. 
Puree of celery. 

Baked veal cutlet. Tomato sauce. 
CUrled potatoes. Sweet pickle. 

Green corn. 
Peach cake. Coffee. 

Peach Cak~Make any good white cake, bake In layers, put 
allced peaches between the layers and pour whipped cream over 
the peaches. Mrs. E. L. Wolcott. 

Wchland Park, Lake Co., DL 

TUESDAY, SEPl'EMBER THE SEVENTH. 

BREAKFAST. 
Sliced peaches. Powdered sugar. 

A veal breakfast relish. Breakfast potatoes. 
Southern com-pone. 

Coffee. 

LUNCHEON. 
Boat.on brown hash. Brown bread and butter. 

Green-grape jelly. 
Tea. 

DINNER. 
Levlgne soup. 

Sirloin steak, with bananas. 
Baked potatoes creamed. Cabbage salad. 

Apple fllpdaps. Coffee. 

A Veal Breakfast Relish-Cut a veal cutlet into pieces two 
inches square. Dust with salt and pepper. Dip first Into beaten 
egg and then Into cracker crumbs. Put one tablespoonful of but
ter and one of suet Into a frying-pan and brown the cutlets on 
"°th aides. Make a brown sauce In the pan; pour over the 
squares and serve. 

Breakfast Potatoelt-Sllce evenly ftve or six cold boiled pota
toes. Cut two small onions In slices, and put them with four 
ounces of butter luto a trying-pan. When the onions are colored 
slightly add the potatoes; sprinkle with a halt-teaspoonful of salt; 
toss them In the pan until they are a good color; drain and serve 
With chopped parsley (one teaspoonful) sprinkled over them. 

Southern Corn-Pon~Take one quart of white cornmeal. 
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Pour over It Just enough bolling water to ecald It through. Stir 
thoroughly and let stand until cold. Rub Into it a piece of but
ter the size of an egg and a teaspoonful pt salt. Beat two eggs 
until light; add them to the meal; mix well; add one pint sour 
milk or buttermilk, a teaspoonful of soda dissolved in a table
spoonful of hot water, and beat until smooth. Turn into a 
greased tin and bake thlrty-flve minutes in a quick oven. 

Boston Brown Hash-chop up the remains of either cold 
beef or mutton to the amount of two cupfuls or less. Take the 
same quantity of cold mashed potatoes; half a cup of bread 
crumbs and a tablespoonful of butter. (If the · pota• 
toes and meat have been property seasoned when cooked no 
salt will be required.) Into a deep dish put a la7er 
of the potatoes, then one of meat, then the crumbs. Add the 
butter in small bits; moisten with one-half cup of gravy; put a 
layer of potatoes on top. Dip a knife in milk, smooth over the 
top, dust lightly with pepper and bake until brown. 

Green-Grape JellJ'-Take grapes that are just beginning to 
turn. Wash in cold water after flrst picking them from the 
stems. Add one cup of water to eight pounds of the fruit. Stew 
until soft. Mash and strain without squeezing through a cheese
cloth bag. Return to flre, let come to a boil and skin. To evert 
cup of Juice add a cup of heated sugar; boll twenty minutes; pour 
into glasses. When cold, seaL 

Levlgne Soup-Cut two carrots and a small onion into small. 
thin pieces, and cook until tender in salted water. When done, 
drain, and add them to three pints of bo111ng stock free from 
grease. Beat together the yolks of four eggs and one-half gill 
of cream. Add a scant te&spoonfal of salt and half a saltspoon
ful of pepper to the soup. Remove from. the flre, stir in the egp 
and serve. 

Steak with Bananas-Broll a sirloin steak, place on a hot 
platter, spread both sides with a tablespoonful of melted butter, 
mixed with one teaspoonfal of salt, one-fourth aa much white 
pepper; over this sprinkle one tablespoonful of grated horse
radish. Pare three bananas and split lengthwiae, frT brown In 
butter and lay them over the hot steak. 

Baked Potatoes Creamed-Bake eight good-sized potatoea 
one-half hour in a hot oven; scoop out the inside; beat a~ once, 
with one-half cup of hot milk, a tablespoonful of melted butter 
and a teaspoonful of salt. Heap on a plate, touch llgb.tly with 
yolk of an egg, brown in quick oven and serve. 

Apple Fllpflaps-Butter gem-pans and half fill them with 
rich biscuit dough. Pare, core and sllce tart, juicy applee, and 
flll gem-pans; placing apples on top of the dough. Cover with 
soft maple sugar, a heaping tablespoonful of each one; adding 
also a teaspoonful of butter In small bits to each. Bake In 
quick· oven and serve with cream. Mrs. Carrie LawtoD. 

Delavan, Wla. 
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BBJDAXF .AST. 
Delaware srapea. 

Oatmeal. Kllk. 
Frluled beef. Potato cak.ea. 

Southern cornbread. 
Co tree. 

LUNCHEON. 
Beaurepr4 ea& l!'rench fried potato& 

Thin bread and butter. 
Whole tomato and lettuce aalad-m&7onnalae dremlDS 

VelTet ai><mse cake. Iced tea. 

DINN&R. 
Brunswick stew. 

Bated sweet potatoes In their jacket& 
Celerr salad-French dreeatng. 

Peach cobbler with whipped cream. 
Cotree. 

ll'rfaled Beet-Chip dried beef very thin. To a ha1f·P0ant 
allow a large tableapooDful of butter. a half·plnt of milk and one 
tablespoonful of flour. Melt the butter ln a fr)'lng-pan, then ad4 
the meat, and stir OT8I' the fl.re for about two minutes, or unUl the 
butter begtna to brown; dredge in the flour; stir aga.tn; then 
add the milk. and a llWe pepper; stir aga.tn until lt bolla, and 
serve lmmedlatel)'. 

Potato Cakee-Theee mQ' be made from cold m.aahed potatoes 
left from yeeterdQ"• dinner. U the potatoes be dry or hard. add 
a little milk and beat with a fork until Ught. Form Into flat 
cakes, not too large, and fry In very hot lard. They m&7 be dipped 
Into beaten egg and cornmeal or flour before frying. 

Southern Cornbread-One and one-half cape of white corn
meal, half a cup of flour. two teaspoonfuls ot augar, half a tea
spoonful of llalt, one heaping teaspoonful of baking-powder, two 
teaspoonfuls lard, one and one-half cupe of mllk and two eDB
Stft the flour. cornmeal, sugar. salt and baking-powder; rub ln 
the lard cold, add the eggs, well-beaten. and then the mtlk. Mtx 
Into a moderatel)' atltr batter; pour it Into well-greased, shallow 
baklng-pana (ple t1na are auttable). Bake from thirty to forq 
minutes. . 

Velvet Sponge Cake--Two cape of sugar. two cupe of floar. 
!our egp. one teaspoonful of baking powder, three-quarters of a 
cup of hot water, grated rind of lemon. Stir together until cre&mJ'. 
the sugar and the yolks of the eggs; add the flour and baking 
pow,,er. Then add the hot water; stir well until smooth and not 



lamPJ', Nut add the well-beaten whitea. Do not have them cur
dled, but sWL ll'lavor. The batter may seem too thin. but wlll 
prove all right, and 7ou may bake it as JOU would an7 other 
aponge cake. 

Brunawlck Stew-cut a four-pound chicken into pieces, as for 
a fricauee. Pot it in a large covered saucepan with a email onion, 
allcecl, and a quarter of a pound of bacon, in one ptece (a ham 
bone la better than the bacon). Cover with bolling water and 
atmmer genUy for one and a half hours. Then add one pint of 
very tender Lima beana, one pint of corn, cut from the cob, one 
tablespoonful of chopped parele7, one-half teaspoonful of salt 
(this seasons the vegetables) and one quarter teaspoonful of pep
per. Cover again and simmer one hour longer. Remove the lump 
of bacon and serve. care mut be taken not to scorch this stew. 
Keep it over a very moderate 1lre, and stir frequently from the 
bottom of the saucepan. 

Peach Cobbler-Line a two-quart pudding dish with a thick 
crust. Peel and cut into quarters peaches enough to 1111 the dish. 
heaping them. Cover with a teacupful of aucar, a half teaspoon
ful of ground cinnamon and the juice of half a lemon. Cover the 
dish with a thick, rich pie cruat, put the dish In the oven, and 
bake very slowly unUl the crust ls a rich dark brown. When 
It la baked take a allver spoon and break the top cruat Into pieces, 
letung some of them mix with the fruit. Thia "pie" may be served 
either hot or cold, but lt ls better cold with whipped cream. 

Rozelle Purnell Hand7. 
No. ff Bellevue Place, Chlcaco. 

TBUBSDAY, SEPTEMBER TBJll NINTH. 

BRJIWOl'AST. 
J.l'rlcaaaee of brain&. 

J'r1e4 potatoes. Green corn. 
Griddle cakes. 

Bread. Tea or coffee. 

LUNCBJilON. 
Sliced cold meat. 
Bllcecl tomatoes. 
Tea, hot or teed. 

DIN'NlilR. 
Green pea soup. 

Rout lamb. llint -. 
Slmred tomatoes. New PGtatoe9. rou&elL 

Lima bean& 
l'ru1t. 

--



-Green Corn Griddle Cakea-Run a knife through the center 
of the sratna, then with the knife scrape out all you can. (If you 
laave a corn grater IO much the better.) To twelve ears add the 
7011m of two eggs, a level teaapoon ot salt, one tablespoon of 
melted butter (no flour). Beat the whites very llght, add one or 
two more whites 1t you have them~ grease the griddle with butter; 
llllx a little of the white with the batter each time you fill the 
Kl'lddle: drop on in small cakee-large ones will not turn. When 
tJl9T look dry a.round the edge turn with a broad knife. They are 
ft1'1 delicate. Mrs. A. M. Fbll97. 

No. IH Wellt :Fourth Street, Ottumwa, IL 

l'JUDAY0 SEPTEMBER THE TENTH. 

BREAKFAST. 
Fruit. 

Bacon. 
Coffee. 

LUNCHEON. 
Chicken croquettes. 

Onam potatoes. Walnut ealad. 
TeL 

DINNER. 
Tomato soup. 

Broiled bluefish. Beurre nolr sauce. 
Creamed peas 1n shelL Mashed potatoe&. 

l'rult cream. Coffee. 

Brolled Blueftah-Butter well the broiler before laylng ID the 
tlllb. Put the lnslde of the fish next to the fin first, then turn. 
When n1ce1F browned turn on a buttered tin sheet. Put In the 
oven for a few minutes, according to the size of the flab. A 
bluefish weighing tour pounds will take from twenty minutes to 
halt an hour to cook. Garnish with parsley and sllced lemon 
and pour over the fish the following sauce: 

Beurre Notr-Two tablespoonfuls of butter, one of vinegar, 
one ot chopped parsley, one teaspoonful ot lemon juice, half a 
teaspoonful of salt, one-quarter of a teaspoonful of pepper. Put 
the butter ID a frying-pan, and when very bot, add the parsley 
and other Ingredients. Boll up once and pour over the flab. 

Fruit Cream-One cup ot cream, two tablespoonfuls ot sugar 
and one-quarter of a box of Coxe's gelatine. DlBBOlve the gela
tine In bolling water and cooL Wbtp the cream until thick, add 
the sugar, beat again; add the gelatine and beat thoroughly. 
Add two sliced bananaa or other fruit U preferred, and put Into a 
mold to COOL Kl'L C. C. Carothers. 

Mount Pleuant. Ion. 
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SATURDAY, BEPTEKBER THE BLBVlllNTll. 

BREAKFAST. 
Bartlett pears. 

White Indian meal mush, sugar and er-. 
Creamed chicken and potatoee. 

Sliced whole-wheat bread. 
Coffee. 

LUNCHEON. 
Curry of eggs. Bolled rice. 

Thin bread and butts. 
Jumbles. 

Tea. 

DINNER. 
Cream of celery soup. 

Broiled beef tenderloin, with Mexican aauae. 
Sweet and Irish potatoes saut6. 

Corn fritters. 
Peach snowballs. Coffee. 

Bartlett Pears-Wash and wipe dry, serve. 

-

Creamed Chicken and Potatoes-Take pieces of chicken left 
from yesterday's dinner and cut Into dice. making a coffeecupful; 
one coffeecup cold bolled potatoes cut into dice. one-half cup of 
celery cut into small pieces. Put celery to boll In just enough 
water to cover. Make pint of cream aauce by taking two table
apoonfuls butter, two ditto flour melted together, add one pint 
of bot stock or milk, and stir until smooth, add one-half tea• 
spoon of salt and one-quarter teaspoon of pepper, Beason the 
celery, chicken and potatoes with one-half teaspoonful of salt 
and one-quarter teaspoonful of pepper and add to. the hot sauce, 
also one well-beaten egg just before serving. Pour over slices of 
hot buttered toast and serve. . 

Curry of Egge-Boll six eggs thirty minutes: when cold, peel 
and cut into quarters; make a sauce by frying one heaping table
spoonful of sliced onion In one tablespoonful of butter; take the 
onion out and to butter add one heaping tablespoonful of flour 
and half ditto of curry powder, one and one-half cups white 
stock or mllk, one-half teaspoonful of salt and three dashes of 
pepper; add eggs and onion: put In oval dish and cover with but• 
tered bread crumbs; bake a light brown. 

Bolled Rice-Wash one heaping cup of rice thoroughly, throw 
It Into one quart of bolling water, with half-teaspoonful salt and 
let boll bard for twenty minutes, draw to back of stove and let 
the rice dry off: Do not stir whlle cooking. 

Jumbles-Cream together one cup of butter and two cupe ot 

Al I 
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sugar, add two tablespoonfol.I of mtllt and three welJ.beatea 
egp, add grated half of lemon and half-teupoontul clmwnon 
and nutmeg mixed. Mix one heaping teaapoontul of baking 
powder with three cupe of flour, and beat well with the other 
Ingredients: add two cape of ftour to roll oat, roll half an inch 
thick, cut in lltrtpe, roll in coarse granulated sugar and fold to 
form a circle: bake a delicate brown. Bnough for aeveral meala. 

Broiled Beef Tenderloin--One pound and a half tenderloin 
steak, cut into inch-thick slicee, broil over a brlBk 1lre a few 
moments, or until the Juice begtne to run: have read7 a pint of 
.Mexican sauce, pour over the etea.k and eerve at once. 

.Mexican Saue&-Cut a good-sized onion into thin allcee; fry 
a delicate brown in a heaping tablespoonful of butter: then add 
two large tomatoes, peeled and sliced thin, one red pepper and 
one green pepper chopped ftne: leave the aeede in: let Bimmer 
unUl tender: then add a clove of garlic cut flne, half-teaspoon of 
celery salt, quarter-teaspoon black pepper and one teaspoon of 
Worceetenh1re sauce. 

Sweet and Irl8h Potatoes Saat6--0ut into inch pieces enough 
cold baked or bolled sweet potatoes to make one pint; ditto 
Irlah potatoes: aeuon with half-teaepoontul salt, quarter-tea
apoonfal pepper and fry all together In a skillet containing a gen
erous quantlt7 of very hot beef dripping and butter. Fry a deli
cate brown. 

Corn Fritters-To one pint of corn pulp add two well-beaten 
egge, one-quarter cup milk, half-teaapoon salt, ditto pepper; fry 
In thin cakes on hot battered griddle. 

Peach 8nowballa-8elect twelve ripe, good-eked freeatone 
peaches; pare and roll In powdered sugar; stick a small BllTer 
berry fork in each one: then dip Into eott Icing, being caretat 
to cov,er the peach entirely; let dry a few minutes, then roll In 
freehly grated cocoanat. A pretty etrect le obtained by coloring 
the tclnc a eott pink. Canned peachee may be uaed in winter. 

Station A, Chleago. .Ml'B. Z. LowelL 

SUNDAY, .SEPTEMBER THE TWELFTH. 

BRBAKJ'AST. 
Iced nutmeg melona. 

White Indian meal mush-sugar and cream. 
Deltcate omelette. 

Buttered toast. 
Co tree. 

LUNCHEON. 
Lobster l la Newberl, 

Hot rollB 
Warm gingerbread. Apple sauce. 

Iced tea. 
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DINNlllR. 
Lobeter soup. 

Celery aaaoe. Steamed fowL 
Rice potatoes. 

ll'rollen peaches. 
Col'll fritters. 

JlaccarooD8. 

Delleat.e Omelette-Thia la best made ID a chaflllg 4lsh at the , 
table. Take one tabletl(K>ODful of butter and one of chopped pars
ley. Heat together In the chaGng dlah. Then add flve well
beaten egp, mixed with a 11C&Dt teacap ot. milk. a ealtapoon of 
salt, and half 88 much pepper. Stir alowly from the bottom of 
the tin until It la of a llDOOtb., 1lne conalsteDey. Thia la delicious 
and much more delicate than acrambled egp. 

Cotree-Allow one tablelllpoonful of ground coUee for each per-
80D. Have the wat.er bolllng and the cotree pot bot. Grind the 
cotree freah evel'7 morning. When convenient, it ls better to 
make It at the breakfaat table, wdDg a llarfon Harland or a 
French cotree pot. 

Lobster• la Newberg-Take the me.t of a large lobster, one 
welShlng nearly two pounds; cut In mnall allcee, and put Into a 
chdng d1ah with oile tablespoonful of butter, a aaltapoon of salt 
&Del half a ealtapoon of red pepper. Add one-half pint of milk. 
Let boll ten minutes, then add three wall-lteaten eggs and a gill 
of rich cream. Let all come to a boll and serve immediately. . 

Warm Gingerbread-One cup molaaaea, one teaapoonful aoda. 
oae tablespoonful ginger, one-half t.eaapoon salt, one third cup 
of butter, aoft.ened, one cup of milk and three cupe pastry flour. 
Mlx In the order given and bake In small pm pana ID a moderate 
oven for thirty minutes. 

Apple Sauce-Pare, core and quarter eight apples. Put on to 
cook with one-half teacup of cold water, and flve thin allcea of 
lemon. Cover u closely 88 poaelble and let 8te&m. ten minutes 
or till they all are white and light looking. Add one cup of sugar 
and let them eteam. flve minutes longer. Do not et1r them at alL 
Put Into a glaae dlsb and ee"e warm. . 

Iced Tea-Allow one t.eaapoonful of tea for each person. Add 
cold water (a cupful for each t.eaapoonful of tea) and let stand 
four hours. Strain and ee"e In tall glaaees with a slice of lemon 
and tee and loaf sugar to suit the taste of each person. 

Lobster Soup-Take all the shells and rematne of the lobster 
left from lunch and put on to boll ID one quart of cold water. Let 
boll twenty minutes; strain, add one pint of milk thickened with 
two tablespoons of flour, and seaaoned with one tablespoon of but• 
ter, one teaspoon ealt, half t.eaapoon white pepper, two shakes of 
red pepper. Let all boll up and serve lmmedlately. 

A half cupful of 1lne cracker crambB ta COD.Bldered an acldl· 
t1oD by many. 

Steam.eel Fowl, with Celery Sauce-Belect a sood plump fowl 
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weighing three or more pounds. Those with soft yellow feet, 
white flesh and not too much tat on the back. Singe over a roll 
ot Ughted paper. Cut off the head and slip back the skin of the 
neck and cut the neck off close to the opening In the body. Don't 
cut an opening in the breast, as It only has to be sewed up a.pin 
and does not look well when cooked. Draw the windpipe and 
the crop through the neck and stuff the breast full and round 
through the opening In the neck. Draw the akin over to the back 
and either sew or skewer In place. .Make an Incision over the 
vent and draw the contents out as gently as poastble so as not to 
break the gall bladder. Save the gizzard, llver and heart, and 
thoroughly wash tlae inside, wipe dry and stuff, sewing up the 
incision firmly and tying the drumsticks down, so that they wW 
stay In place during the cooking. 

Make a etumng by chopping one small head ot celery, one 
large onion, three cups ot dry bread crumbs, and one tablespaon 
of parsley. Season with one teaspoon of salt, halt teaspoon of 
white pepper, three shakes of red pepper, one egg well beaten, and 
a piece of butter as large as an egg. Have all fine and smooth, 
and 1t wm taste llke a force meat. Steam two hours or more 
It not tender. Do not have more than three pints of water In the 
lower kettle, and let It boll down at the last to about one quart. 

Sauce for Fowl-Two tablespoons of butter, two heaping 
tablespoons of flour, half teaspoon salt, halt a teaspoon pepper, 
dash of red pepper and one pint of the water the chicken was 
steamed over, which wlll be a very rich and strong broth. Melt 
the butter, add ftour and seasoning, then gradually the hot stock. 
Have ready a pint of celery that has been chopped ftne and bolled 
In a very little water (just enough to keep It from burning) unW 
tender; add this to the sauce and pour over the fowl before send
ing to the table. Garnish with sprigs of parsley. This ls one of 
the best ways of serving a fowl. 

Frozen Peaches-One quart ot pared and cut up peaches, one 
quart of water, one pint of sugar. When the sugar ls dissolved, 
freeze, This ls delicious and ls a pleasant change trom the usual 
creams and sherbets. 

Ten cents worth of maccaroons will be sumclent tor five peo
ple and are very nice with frozen peaches. 

Mrs. L. White. 
Station A, Chicago. 

llONDAY, SEPl'E.MBER THE THIRTEJCNTB. 

BREAKFAST. 
Sugared peaches. 

Appl3 omelet. Rye putra. 
Coate. 
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LUNCHEON. 
Sweet potato putrs. 

Bwlss eggs. Chicago rolls. 
Small almond cakes. 
Cocoa, hot or Iced. 

DINNER. 
Corn chowder. 

Breaded lamb chops. Cucumber salad. 
Steamed potatoes. 

Eggplant baked In bread crumbs. 
Cantaloupe. Coffee. 

Apple Omelet-Beat separately to a stiff froth the whites and 
yolks of four eggs, add a pinch of salt to the whites. cut the 
whites Into the yolks; sift In two tablespoonfuls of powdered 
sugar, four tablespoonfuls of Ice water; turn Into a larded frying 
pan, and when It thickens spread quickly with apple sauce, sweet
ened to the taste. Fold the omelet, turn It upon the platter and 
sette hot. . 

Rye Puffe--Beat together one tablespoonful of sugar and one 
egg; add one cupful of milk, one cupful of rye ftour, half a cupful 
of "trheat ftour, one teaspoonful of baking powder, added to the 
1lour before mixing; beat hard and bake In quick oven. 

Swiss Egge-Six eggs, one-quarter of a pound of cheese, one
third of a cupful of cream or milk, two tablespoonfuls of butter, 
one teaspoonful of mustard, one-half of a teaspoonful of salt, one
tenth of a teaspoonful of cayenne. Cut the cheese Into thin shav
ings; butter an egg dish or a grating dish (lf you have neither, 
use a small stone china platter) and spread the cheese In It. Upon 
the cheese distribute In small portions the remainder of the but
ter; mix salt, cayenne, mustard and cream; pour half the mixture 
over the cheese; break the eggs Into the dish, and after pouring 
over them the remaining Uquld place In oven. Bake eight minutes. 

Sweet Potato Puffs-Steam six sweet potatoes and maah ftne; 
add one tablespoonful of sugar, two tablespoonfuls of butter, one 
large saltspoonful of salt; beat very light. Grease custard cups, 
1111 nearly fuU, brush tops with white of an egg and bake In a 
quick oven; serve hot. 

Chicago Roll&--One pound of flour, one pint of milk, one egg, 
one ounce of butter, two tablespoonfuls of yeast, one sattspoonful 
of salt; heat the milk, add the butter and salt. When lukewarm 
beat all to1ether and set to rise In a warm place not less than 
three hours before wanted. Wllen risen form Into rotts with as 
little handling as possible; let stand half an hour (or until light). 
Bake on tins. 

Small Almond Cakee--ChoP half a pound of citron and mix 
with lt three-quarters of a pound of shelled almonds, which have 
been blanched and sliced Into halves. Beat six eggs thoroughly 
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and cream Into tnem three-quarters of a pound of sugar. Add 
the nuts and citron, and, after thoroughly mixing, sift gradual17 
Into the mixture half a pound of ftour and one spoonful of bak
ing powder. Pour the batter Into long, shallow tins, which have 
been well buttered. When done roll ID powdered almonds and 
sugar. Packed carefully ID Un, these cakes will keep almost ID
deftnitely. 

Corn Chowder-Remove the huaka and stlk trom six large ears 
of corn, scrape down through the middle of the rows of grain and 
scrape out the Interior with the back of a knife. Peel and slice 
one onion; add one pint of potatoes alloed, and cut ID dice a quar
ter-pound of salt pork. Fr7 pork and onions ID a sauce-pan; take 
them out with a aktmmer, and put the other Ingredients Into the 
drippings In layers, seasoning them palatably with about one 
saltspoonful of salt and three dashes of pepper. Midway put ID 
the pork and oniona; then the rest of the vegetables and another 
saltspoonful of salt and three dashes of pepper and hot water 
enough to stand an Inch above them; cover the sauce-pan and 
cook the chowder gently for half an hour after 1t begins to boll. 
Just before the chowder ts done scald one pint of mtlk and pour 
It over one and one-half pounds of mtlk or Boston crackers, laid 
tn a soup tureen. Cover the tureen for flve minutes; then see 
that the chowder la property seasoned; pour It Into the tureen, 
and serve 1t with a plate of crackers. 

Breaded Lamb Chops-One pound and a bait of lamb chops, 
two eggs, beaten. Dip tn chops, sprinkle with salt and pepper and 
roll in bread crumbs. Fry In hot fat. Coot flve tomatoes In a 
Uttle water (about halt a pint), strain and season with one large 
saltapoon of salt, and four dashes of pepper. Put the chops on a 
platter and pour over the dressing. This ts deltclous. 

Cucumber Balad-CUt the cucumbers in thin slices and soak tn 
cold water for one hour; two good sized ones will do. Cut some 
cold, well salted potatoes ID thin slices, using about halt the quan
Uty of potatoes that you use cucumbers. Mix them together and 
pour o:ver the following dressing: 

French Dresalng-One-half teaspoon of salt, one-half salt
spoon of pepper, three tablespoonfuls on, one-fourth teaspoonful 
onion juice, one tablespoonful of vinegar. Mix In orde'" given, 
adding oil slowly. 

Eggplant Baked In Bread Crumbs-This recipe requires one 
young and tender eggplant, one tablespoonful of chopped parsley. 
one tablespoonful of vinegar; season with one teaspoonful of salt 
and three dashes of pepper; two tablespoonfuls of butter, If you 
can spare It, If not, one wlll do; two cups of bread crumbs, and two 
onions grated. Peel the eggplant and cut It In Inch dice. Put It 
Into the sauce-pan with one gill of bolling water. Simmer very 
gently until tender, but not entirely done, ten to fifteen minutes. 
Then throw It into a colander and drain as dry as possible, aquees
lng out the water with a saucer. Meanwhile, fry the onions In 
butter. When the eggplant la thoroughly drained, remove the 
sauce-pan and onions trom the ftre and stir the eggplant, para-



!eJ>, pepper, salt and vtnegar and butter. If the eggplant baa 
been properly dried It will absorb the butter entirely. Put In a 
baking dish, cover the top with browned bread c:rumba and dota 
of butter, and bake twenty to twenty-Ave minutes In a good 
oven. There ahould be nea.rl:r one quart of the stewed eggplant 
for the above preparatlana, therefore, U :rou have not one Iarae 
oae, 1188 two small ODeL ThJa Ja worth t:r:r1ng. 

Biia.beth 0. II. Smith. 
No. 618 North I>trlalon Street, Buffalo, N. Y. 

TUJl:8l>AY, SEPTEKBER THE FOURTEENTH. 

BlUllAKFAST, 
Stewed pears. 

Baked hub. Cornmeal p1df& 
Coffee. 

LUNCHEON. 
Boullion. Wafers. 

Banana 11&11dwfchea. Mal'Bhmallow cakel. 
Tea. 

DINNER. 
Onion aoup . 

.Beefettea. Baked sweet potatoee. 
Green beans on tout. 

Peach trlJle. Coffee. 

Stewed P~Peel and cut them ID halves, leavtng the stems 
011, and scoop out the cores. Put them Into a sauce-pan, placing 
them close together, with the stem ends uppermost. Pour over a 
large cup of water, a small cup of sugar, five whole cloves, a 
atfck of cinnamon, a tablespoonful of lemon juice; cover closely, 
atew gently till the pears are tender, then take out carefully and 
place on a dlah for serving. Boll down the alrup untll quite thick, 
atraln and pour over the pears. 

Baked Hash-<>ne pint of cold cooked beef, chopped 4ne, one 
pint of chopped raw potatoes, one-half pint of Cr&VY' or water, 
one tablespoonful of melted butter, a large teupoonful of salt, 
and a quarter teaspoonful of pepper. :Mix all well together, turn 
Into a mold, and bake In a moderate oven one hour. 

Cornmeal Pufr&-Slft together one and one-balf cupfuls of 
cornmeal, one and one-half cupfuls of Qour, one-half teaspoonful 
of salt and one-quarter of a cupful of augar. Beat the yolks of 
two eaa. add to .them one cupful of mllk or cream, and stir Into 
&IM dl7 mUture. Beat well a11d add the sW!ly beaten whites of the 



eggs, hastily stir in two teaspoonfuls of baking powder, and bake 
in gem pans in a hot oven. 

Banana Sandwiches-Banana sandwiches are new and very 
Dice. Take bread at least two days old, cut ol! the crust, and but
ter the end of the loaf; shave ol! a sllce one-eighth of an inch in 
thickness, spread with plain mayonnaise salad dressing, and 
add thin slices of bananas. Cover with another sllce of bread. 
Pile on a plate on which a dolly has been placed. 

Marshmallow Cakes-When making cookies roll out some of 
the dough thin and cut with a diamond-shaped cutter in stze 
about four inches between its long opposite points. Place a 
marshmallow in the center and fold the two oppostte·long points 
over it and press them together. In baking, the marshmallow will 
swell and round the joined dough, which will be left llke the 
handle of a tiny flat basket when the coollng marshmallow con
tracts. 

Beefettee-Purchase one and one-half pounds of round steak 
cut about half an inch thick. Then cut in pieces about sl:I: inches 
long and four wide. Place on each piece a large tablespoonful 
of dreBBing made of one cup of stale bread crumbs, one tablespoon
ful of chopped parsley, one tablespoonful of chopped onion 
(browned), one-half teaspoonful of salt and two good dashes of 
pepper. Roll up the beefettes and fasten with wOoden toothpicks. 
Put a tablespoonful of butter and a cup of water in a baking pan 
with the beefettes, and bake three-quarters of an hour in a hot 
oven. Baste often, and when done thicken the gravy, strain and 
pour over the meat and serve on a hot platter. 

Green Beans on Toast-String one quart of fresh, tender 
beans, put over the tlre, cover with bolllng water and add a pinch 
of baking soda, boll a few minutes, then pour ol! the water. Re
turn them to the tlre, with hot water to cover, a large teaspoonful 
of salt and a saltspoonful of pepper. Toast six squares of bread, 
and when the beans are tender dip each sllce in hot water; but
ter and arrange on a platter. Remove the beans with a skimmer 
and lay evenly on the toast. To the water left in the kettle add a 
eup of rich milk, and when it bolls stir in a small tablespoonful 
of dour, rubbed smooth in a llttle cold mllk and stir untll done; 
add a tablespoonful of butter, and when melted pour over the 
beans and serve at once. The beans are left full length. 

Peach Tritle-Make a bolled custard with the yolks of four 
eggs, one pint of mllk and two tablespoonfuls of sugar. When 
cool flavor with a small quarter teaspoonful each of almond and 
vanllla flavor and set on ice. Cut stale sponge cake in sllces, lay 
tt in the bottom of a pretty dish and cover with a few spoonfuls 
of the custard. Peel and slice six large, ripe peaches, spread them 
over the cake, dust thtckly with powdered sugar. Pour over this 
the custard and cover with a meringue made by whipping the 
'9'hites of eggs with four tablespoonfuls of powdered sugar and 
four drops of almond flavoring to a very still consistency. 

Mrs. Charles Adams. 
No. 25 Union Street, Hornellsvllle, N. Y. 
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WBDNESDAY, SEPTEMBER THE FIFTEENTH. 

BREAKFAST. 
Peaches cream and sugar. 

Spanish omelet. Indian waftlea. 
Coffee. 

LUNCHEON. 
Turbot. Stuffed potatoes. 

Banana custard. Vanllla waters. 
Iced water with currant shrub. 

DINNER. 
Noodle soup. 

Bolled mutton, with caper sauce. 
Mashed potatoes. Filled peppers. 

Tomato salad. 
Bread pudding with sauce. 

Coffee. 

Spanish Omelet-Take six fresh eggs; beat the whites and 
yolks separately, then mix them together In a bowl and add stx 
teaspoonfuls of warm water and sprinkle In a very scant teaspoon· 
ful of salt. Chop one small onion, one green pepper, two small 
potatoes and a sprig of parsley all together, very 11.ne. Take the 
omelet pan, rub It with a clove of garlic which has been cut In 
two (you can omit the garlic If you wish), put In the pan a small 
lump of butter, let It get bolling hot, turn in the eggs, and when 
the eggs begin to thicken put in the chopped vegetables; turn 
the omelet carefully, and when done flop It over quickly onto a 
hot platter and serve Immediately. 

Indian Wa1Hee--One cupful of flour, one of white cornmeal, 
two of sour milk, half a cupful of sour cream, half a teaspoonful 
of salt, two tablespoonfuls of sugar, one teaspoonful of soda, one 
tablespoonful of cold water and two eggs. Mix the sugar, salt, 
meal and flour; beat the eggs until they are very light; dissolve 
the soda In the tablespoonful of cold water and stlr It Into the 
milk and cream; pour the liquid upon the dry mixture, then add 
the beaten eggs and stir well; have the waflle Irons very hot, 
grease them lightly, pour a thin layer of the batter Into one-half 
of the Iron, drop the other half gently upon the first one and 
turn the Iron over. Cook until the wame Is brown on both sldee
two minutes-and serve Immediately while hot. 

Turbot-One pint of steamed whitefish; take out the bones 
and sprinkle with one-half teaspo0nful of salt; take one pint of 
new milk, one-half teaspoonful of salt, one-eighth pound of 
ftour, one sprig of parsley and summer savory and three slices 
of onion; stir together one-quarter pound of butter and one egg 
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well beaten; put all thJI with milk on the stove and ltlr until It 
creams; then put It through a sieve; now take a baking dtsh and 
put Into It a layer of 1l8h. then one of the sauce, and alternate 1lBh 
and sauce unW the dish ta full; sprinkle the top thickly with be 
bread crumb& and bake In the onn half an hour. To be eaten hot. 

Banana Cwrtard-Beat well together three eaa and half a 
cupful of sugar, add two teacupfula of milk, the grated rind of a 
lemon and the mashed pulp of banana until thickened like a thin 
batter, sprtnkle the top with sugar and bake to a light brown. 
When cool cover the top with a meringue, made with the well
beaten whites of two esga and four tablespoonfuls of sugar; return 
to the oven and brown. Serve cold. 

Fllled Peppers-Take as many large peppers as you need, 
either green or red and as round as you can get them, cut otr the 
tops, take out the seeds, pour boWng water over them and cook 
gently for ftve minutes; drain thoroughly, then put In a baking 
dish and ftll them-without presatng It down-with following 
mixture: Take enough of the white meat of a chicken or of veal 
to ftll a cup when chopped be, mix with It one and a half cup
~uls of bread crumbs, that have been molatened with a llttle hot 
water to swell them, also one large, firm tomato (peeled) and 
two slices of onions chopped very :fine, an ounce of butter, a level 
tablespoonful of chopped parsley, half a level teaspoonful of salt, 
a dash of red pepper and a raw egg well beaten; pour a little 
stock around the peppera and a very little over each one. Bake 
twenty-five minutes In a moderate oven. 

Bread Pudding-Beat the yolks of four eggs until light and 
add the grated rind of a lemon; mix a quut of new milk with 
a pint of ftne bread crumbs and add the yolks and sugar (two 
tablespoonfuls), turn Into a buttered pudding dish and bake tn a 
moderate oven until solid, but not watery. Cover with a mer
ingue made from the whites of two eggs and four tablespoontalll 
of powdered sugar; return to oven and brown. 

Sauce-Half a cupful of butter, one eap of sugar, one egg and 
one teupoonful vanilla; beat half an hour. .Just before oatng 
stir Into It quickly two tableapoonfuls bolling water. A moat dell• 
elous sauce. llllen L. stone. 

No. 618 North Seventh Street, Burlington, Iowa. 

THURSDAY, SEPTEMBER THE SIXTEENTH. 

BREAKFAST. 
Stewed pears. 

Beef cake. Hot oatmeal mu11lna. 
Potato rlsaolea. Coffee. 

LUNUHIDON. 
Scalloped oysters. 

Cabbage salad. Bread and butter. 
Damson tart. Cocoa. 



DINNJDR. 
BngHlh chicken pie. Scallopf,d tomato-. 

Stewed celery. Tea cakea. 
Lemon sponge. Tea. 

JllngUah Beef Cake-A.n7 cold rout meat left from previous 
day; to oae pond of meat allow one-quarter pound bacon or 
bam, two daahea of pepper, one good-a!Hd onion, one stalk of 
celery, sprig of parsley, two eggs. Klnce beef Tery Ane (it under
done It will be better); add to It the bacoa or ham, which must 
also be chopped very small; mix well together; aeaaon; now 
mince onion, celery, panley or any herba you prefer; add this, 
beat up eggs, pour Into the other Ingredients, form Into small 
square cakes about half an Inch thick, fry In hot drippings and 
serve hot. 

Hot Oatmeal Kdlna---Three cups of oatmeal, three cups ot 
fl.our, small half-cup of butter, one teaspoonful of salt, small 
half-cup of sugar; pour three-quarters of a cup of boiling water 
on one-half teaspoonful of baking soda and mix all together Im
mediately. Cut out one-half Inch thick; bake In hot oven twen
ty minutes. 

Potato Rlaaolea-Take 1lve good-sized potatoes: after bolling 
until soft, mash well, add one tablespoonful butter, one-half tea
spoonful salt. two or three dashes of pepper, and, when liked, 
a Uttle minced parsley. Beat up two eggs, roll the potatoes into 
small balla, cover with egg and bread crumbs, ff'7 ~ hot lard 
unttl pale brown: let drain before 1lre, dlah up on napkin and 
serve. 

Scalloped ()yatera--One pint oysters; grease a baking dish, 
put In layer of oyateni, and between each layer sprinkle over a 
large handful of bread crumbs, dash or two of pepper and salt 
and little daubs of butter; continue so till oysters are all used; 
have bread crumbs on top; bake one-half hour: serve hot. 

Dameon Tart-<>ne and one-half pints dam.Bona, one-quarter 
pound brown sugar. Put damsons with sugar between them Into 
a deep earthenware dish, place In middle a small cup turned up
side down (thla prevents Juice from spilling), line edges of dish 
with pie-crust, then cover dish with same; ornament edges and 
bake one-half or three-quarters of an hour In a good oven. Serve 
hot at table, with cream. (Thia la Jllngllah style, and there will 
be found an abundance of fruit to each portion of crust.) 

Jllngllah Chicken Pie-One large fowl. Skin and cut up Into 
joints, put neck, leg and backbone In a atewpan, with a pint or 
so of water and an onion; add a aaltspoonful of salt and let 
these stew for about an hour; atraln otr liquor (this la for gravy). 
Have ready three slices of bacon and three hard-boiled eggs. 
Put a layer of fowl at the bottom of a deep baking dish, then 
slice of bacon, one of the eggs cut In rings, and a pinch of aalt 
and pepper. Proceed In this wa1 till dish la full; use In all a tea
apoontul of aalt and a quarter-teaspoonful of pepper. Pour In 
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about one-half pint water, border edge of dish with ordinary pie
crust, cover dish over with same, ornament top and glaze with 
beaten yolk of an egg. Bake from one and one-quarter to one 
and one-half hours and when done pour In at the top the gravy 
made from the bones. (Can be served hot or cold.) 

Stewed Celery-Wash four heads of celery; remove the outer 
green stalks; boll In slightly salted water till tender. Now take 
a pint of milk; peel and quarter one onion; simmer It ln the 
milk till perfectly tender; strain; crumble one-half pound bread 
crumbs; pour milk over crumbs; add the celery, one tablespoon 
butter, one-half teaspoon salt, one-fourth teaspoon pepper; sim
mer for three minutes, when It wm be ready to serve. 

Tea Cakes-One pound flour, one fourth teaspoon of salt, 
one-eighth pound butter or lard, one egg, a piece of yeast halt 
the size of a walnut. Put flour, dry, In basin; mix In salt; rub 
In butter or lard; beat egg well; stir to 1t the yeast; add these 
to the !lour, with as much warm milk as will make the whole Into 
a smooth paste; knead well; let rlae near fire; when well risen 
form Into cakes; plM:e on tins and let rise again until spongy 
before putting Into oven; bake from one-fourth to one-half hour 
In moderate oven. They are very nice spilt and toasted. 

Lemon Sponge-One-half box gelatine, one and three-fourths 
pints water, three-fourths pound sugar, juice three lemons, rind 
of one, the whites of three eggs. Dissolve gelatine In the water; 
strain Into saucepan; add sugar, lemon rind and juice; boll from 
ten to ftfteen minutes; let stlll.nd till 1t begins to stiffen; then 
beat whites of the eggs; put them to It, and whisk the mixture 
till It Is quite white. Put Into a mold, which has been previously 
wetted; let It remain tlll perfectly set; then turn It out and 
decorate according to taste. Jessie Comport. 

Kent, England. 

FRIDAY, SEPTEMBER THE SEVENTEENTH. 

BREAKFAST. 
Cantaloupe. 

Dried beef frizzled. Creamed potatoes. 
SUced cucumbers. Bread and butter. 

Coffee. 

LUNCHEON. 
Eggs poached on toast. 
Pie plant marmalade. 

Jlrown bread. Bohemian buchtells. 
Cocoa. 



DINNER. 
Green corn soup. 

Weak 8.lih. · Sliced tomatoes. Mashed potatoes. 
Marguerite salad. 

Ginger pears. Waters. 
Coffee. 

Bohemian Buchtells-Three cups of milk, one cup of 
sugar, half a cup of butter, two eggs, a level teaspoon of salt; 
flour to make a stiff batter; one cent's worth compressed yeast, In 
just enough warm water to dissolve it; fruit, fresh or canned. 
Warm the milk until you can just bear the touch. Add sugar, 
butter melted, eggs beaten, yeast and flour until thick enough to 
roll out on a moulding board, but use no more than you must In 
order to" roll it out. Set to rise in a warm place. When very 
light turn onto a board, and roll out untll a third of an Inch 
thick; then cut into four-inch squares. In each one of these 
place a small piece of fruit and a sprlnkUng of sugar. Gather 
the edges together, pressing them, so that they do not separate, 
and set Into a large dripping pan. Rub each one with a little melt
ed butter and sprinkle over sugar and cinnamon. Let rise again 
untll even with the top of the pan, and bake. These can be made 
the day before using; leave In the pan, and a few minutes before 
needed set ln a hot oven. 

Pie Plant Marmalade-One and one-half pounde of pie plant; 
one pound sugar, halt an ounce bitter almonds, blanched and cut 
in halves; one lemon cut into small pieces. Bofl well together 
until quite thick. Delicious, and wm keep any length of time. 

To Prepare Suet tor Frying-Take five pounds nice beef suet, 
cut into small pieces, removing all the fibre. Put into a double 
boiler .to melt. Press It of! as fast as it melts into the frying 
kettle, that should be on the back of stove. When all the suet 
ls melted, add one pint ollve oil. This makes a good quantity to 
start the kettle, and by adding scraps of suet from steak occa
sionally, and a few spoonfuls of on, wlll last a medium-sized fam
fly for a year. Should be strained each time lt Is used, to keep 
free from sediment, and to prevent Its getting strong. 

Marguerite Salad-Cut five hard-bolled eggs into sllces about 
an eighth of an inch thick. Remove the yolks carefully, so as 
not to break the rings. Place the rings on a lettuce leaf or cress 
ln a circle, overlapping each other. Beat the yolks thoroughly 
with two tablespoontuls of oil, a few drops of lemon juice, an even 
saltspoon of salt, and a sprinkUng of cayenne. Heap with a tea
spoon into the center of each ring. 

Ginger Pears-Six pounds of sugar; eight pounds of pears, 
peeled and quartered; one pint water, half pound preserved ginger, 
grated peels of three lemons, with juice of one. Botl from four 
and a half to ftve hours, until clear, and dark as the ginger. Very 
nice served with lee cream. When used as ·a dessert, heap OD 
waters, and pour cream, whipped or plain, over them. 



Chill Sauce-Eight quarts tomatoes, ten amall cayenne or 
red peppel'B, two cup& onions, three cups sugar, one cup salt, three 
pints vinegar, three teaspoons cloves ground, three teaspoons cin· 
namon four teaspoons each ground ginger and nutmeg. Chop 
tomatoes, peppers and onions very fine. Boil all together three 
hours. Bottle while hot and seal. 

:Mrs. Phebe B. Gehr. 
Rlvel'Blde, DUnoia. P. O. Box 142. 

SATURDAY, SBPTEMBER THE BIGHTBENTH. 

BllEAKF AST. 
Baked pears with cream and aucar. 

Calves' liver fried in crumbs. 
Ducheu Potatoes. Hominy griddle cakes. 

Coffee. 

LUNCHEON. 
Cold roast mutton broiled. Dressed oetery. 

Graham bread. 
Lemon layer-cake. Apple cream. 

Cocoa. 

DINNER. 
Canelon of beef. Baked sweet potatoes. 

Scalloped okra and tomatoes. 
Plain oooklea. Peaches and cream. 

Cotree. 

Liver Fried in Crumbs-Cut the liver in slices, sprinkle with 
salt and pepper, dip in beaten egg and very ftne cracker crumbs. 
Fry six minutes in bolling lard. 

Ducheaa Potatoe&-Cut cold boiled Potatoes Into cubes, sprin
kle well with salt and pepper, and dip In melted butter, and 
Ughtly in flour. Arrange them on a baldng sheet and bake ftf. 
teen minutes in a quick oven. Serve very hot. 

Cold Roaat Mutton Broiled-Cut the mutton in inch-thick 
allcea, and score them; mix two teaspoonfuls of mustard with 
four of ollve oil, two of vinegar and a daab of cayenne pepper; 
spread this mixture in the incisions in the mutton, then broll 
meat over a clear, ·bot fire. Place them on a heated platter, 
sprinkle with salt and pepper and dot with pieces of butter. Serve 
very hot with currant jelly. 

Apple Cream-Stew apples, leaving quarters whole. Skim 
them into a glass dish, and whip with e"·beater one cup of cream 
and one cup of sugar; paur over the apples. When cold serve. 

Scalloped Okra and Tomatoes-Cut the okra in thin slices 



.. 
and pare and allce the tomatoes, allowl.Dg one pint of tometoee to 
two of okra, aµid water enough to oover. When they have been 
atew!ng ltteen mtnutea acid one teupoonful ot aalt, one-fovth Of 
a teupooaful of pepper and one tableapoonfal of batter. 'l'1lnl 
into a deep dish; cover with bread or cracker crumbs, dot with bllt-
ter and bake bait an hour. Mn. Johll Buie. 

No. l'lO Bardiq Avenue, Cblcqo. 

SUN.DAY, SBPTllllBllR THlD NJNBrl'llllDHTIL 

BREAKFAST. 
Grapes. 

Sweetbreads in tomato. 
Orallam W.Culta. Baked po\atoea. 

Odee. 

LUNCHEON. 
Pickled lambs' tongues. 

Buttered bread. Plum shortcake. 
Tea. 

DINNJDR. 
Taploea and mtlk soup. 

Bout duek and sweet potatoes. 
Smlloped onions. Hominy croquettes. 

Coffee sherbet. 

Sweetbreads In Tomato-Procure one pound calf's sweet· 
bread.a; remove all the tough parts; put them In oold water to 
soak over Diaht: waab In mornl.Dg and put them over the fire 
In cold water. .Aa soon as It bolls poor It off, put on more: let 
them simmer ba1f an hour; add to the water a tablespoonful of 
salt ten mlnutea before t&kl.Dg off the tlre; drain and cool by plu11&-
1Dg into cold water; then drain. This procesa of parbolllng make11 
or mars the clellc1oua tlavor of the sweetbreads. The thin mem
brane which coven each aecUon muat be removed. Should these 
pieces have a Nddiah tlut they are not cooked enou1h. boll a few 
minutes n:aore. Blice and try to a golden brown in two tahleapoon
fUla of butter or drippings. Pare tlve medlum-sl.sed tomatoes and 
cut ·into small pieces. When the sweetbreads are brown remove 
them and cook the tomatoea in the butter in whlob they were 
fried. Stir often and let them cook to pieces. Seaaou with a balf
teaapoonful of lalt, one-fifth teaspoonful of pepper and a pinch 
of cloves. When they have cooked to a amooth consistency stir in 
a teaapoouful of butter rolled In Bour. Drop the sweetbreads in 
the tomatoea, boll up once and ae"e. 

Pickled Lambe' Tonguee-Boll until tender In salted water, 

-
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aatng a tablespoonful of salt to two quam of water; then remove 
the skin, place the tongues In a jar, and pour over sumctent hot 
vinegar to cover, adding a teaspoonful of whole peppers, and three 
whole cloves, it liked; cover close and they are ready for use the 
next day. 

Plum Shortcake-One quart of flour, sifted dry, with two large 
teaspoonfuls of baking powder, one tablespoonful of sugar and a 
good pinch of salt. Add three tablespoonfuls of butter, and sweet 
milk enough to form a soft dough. Bake In a quick oven, and 
when partially cooled split open, spread llberally with butter and 
cover with a layer of plums, which have been previously stewed, 
sweetened and cooled (a quart of unstewed plums ls needed), lay
ing the other half on top and spreading in the same manner With 

·the plums. This ls first cousin to strawberry shortcake In point of 
toothsomeneBB. 

Tapioca and Milk Soup-Use half a cupful of tapioca, two cup
fuls of water, two pints of milk, two tablespoonfuls of butter, one 
of flour, one teaspoonful of salt, one-fourth teaspoonful of pep
per, one medium-sized onion, two blades of celery and a slight 
grating of nutmeg. Wash the tapioca and soak it for six hours In 
the two cupfuls of cold water, put It in a double boiler and cook 
an hour. Then put the milk In another double boiler and set It 
on the stove to heat. Now put the butter, the onion and the cel
ery, chopped fine, Into a small frying-pan and cook slowly for ten 
minutes; add the flour and stir untll smooth and frothy. Pour the 
contents of the pan Into the boiler of hot milk; add the salt, pep
per and nutmeg; cook ten minutes longer. Then strain the mllk 
mixture into the boiler containing the tapioca and cook all for 
half an hour. 

Roast Duck-8elect a two or two and a half pound bird; clean 
and truBB the duck and stutt With a dressing made as follows: 
Take one pint of stale bread (there must be no hard pieces) and 
break Into very fine crumbs; add a half teaspoonful of salt, a quar
ter teaspoonful of pepper, a half teaspoonful of chopped parsley, 
half a teaspoonful of powdered sage, one-half teaspoonful of sum
mer savory, a teaspoonful of chopped onion (If liked) and one
third cupful of butter; mix well. This gives a rich dressing that 
Will separate like rice when served, and ls good with any fowl. 
Rub the bird with a teaspoonful of salt before stumng it. Take 
·soft butter In the hand and rub thickly over the fowl, then dredge 
rather thickly with flour so it wm be just covered. Putting the 
butter and flour on makes a paste, which keeps the juices confined 
and also gives a rich basting. Place on the meat rack In a 
hot oven for a few moments to brown the flour, then add water 
enough to cover the pan. The water must be renewed a llttle at 
a time when needed. Baste every fifteen minutes With the gravy 
In the pan, and dredge with a llttle salt, pepper and flour. When 
one side ls browned, turn and brown the other. This wm bake in 
an hour In a quick oven. Before sending to the table squeeze over 
it the juice of a lemon or orange, and serve up very hot with Its 
own gravy about It. Eat With currant jelly. Chop the giblets fine 



437 

and stew slowly in as little water as poaaible with a tablespoon· 
tut of butter rolled in flour. Season with a saltspoonful of salt and 
three dashes of pepper. Serve in a gravy boat. 

Select long, slender sweet potatoes, peel and 18.7 in the roast• 
Ing-pan around the duck a half an hour before It ls done. The 
gravy wtll flavor them nicety. 

Coffee Sherbet-To a pint of strong coffee add a pint of double 
cream and six ounces of sugar and six drops of vanilla essence. 
Uae a tablespoonful and a halt of tine ground coffee to a half 
pint of water. Put coffee, cream, sugar and extract in the treeser 
surrounded with salted lee: keep the sides tree as fast as the lee 
begins to cling. When congealed serve in glaseea. 

Janesvllle, Wis. Shirley de Forest. 

KONDAY, SEPTEMBER THE TWENTIETH. 

BREAKFAST. 
Jellied grapes. 

Stewed salt cod. Brolled potatoes. 
Oatmeal gems. Cocoa. 

LUNCHEON. 
Cold bolled ham. Corn oysters. 

Thin sllced bread and butter. 
Luncheon blscuit. Tea. 

DINNER. 
Salsify soup. 

Kutton haggle. Bechamel sauce. 
Baked Irlsb and sweet potatoes. Mashed turnlpe. 

Pickled red cabbage. 
Swlse cream. Coffee. 

oatmeal Geme--Soak two cups of rolled oats over night In one 
and a half cups of sour mllk; In morning add half a cup of mo
lasses, a teaspoonful of soda, a teaspoonful of salt, cup of wheat 
flour and two eggs; mix thorougbl.y and bake In gem pans in a 
hot oven fifteen minutes. . 

Luncheon Biscuit-Take one pound of bread dough and mix 
with lt a tablespoonful of shortening and two tablespoonfuls of 
sugar; roll Into thin sheet, cut In two, spread on half one cup of 
currants, half a cup of raisins, half an ounce each of lemon ant! 
citron peel, chopped fine: cover with other half, pass rolllng-pin 
over a few times, cut into fancy shapes, brush with white of egg: 
Jet stand half an hour. Bake In a hot oven fifteen minutes. 

Salsify Soup-Scrape six roots, throw In water with a tea
l()OOnful of vinegar to keep from turnins black: cut Into small 

.. 



--.. alM1 eook 1llltl1 teDllel' la a Qmrt of water: Mil cme plat 
of. mlJk. cme larp tablellpoonfal of bmt.er. - tMlllfDDmflll of mJt. 
.... half of pepper. Boll ap .......... 

llld:tGla ~ Q8lte be tM .....,.. llwt, tangae 
and half-lmlr of a lllleep. IDD wttll U- baK &Mir 1N1Pt la 
cbopped bacon. half~ blw4 Cl"llBlll9. ....... rlll4 of • 1--. 
~ of IJlllPP'I' (the -- ...... JDab ua.a alt 
enoagb). two weU-bea&eD egp; Jllldl ID a~ mold. ...... 
place fD a kettle JU1lY 8De4 wWl boWq water ad eook 8knr)p 
two hoan. Bene WWt: 

Becluunel ea..-Pat fou tablespooaf'UI of RUel' ud tlla. 
of. flour ID a -~ pollJ' OD lids tllree gills of boUblg water; 
Ue togetber a• Jeat. llprlg panl97, one ofth71De,patblaeaace
pan, with lllD&ll alke of carrot. half an OD1oD. t1D7 bit of mace. 
eighteen peppercorm. • half-teupoonfal of alt. two tableepocm
tui. of IJ'&'Y7 or atock; simmer gent17 half an boar; lltrafn; add 
tllree sWa cream. let It come to bolllnc point, and Mne. 

Thia ts one of. the mo.t mefa1 -; It ma;r be med with 
8sh. poultf7 or ngetab181L 

Pickled Bed Cabbap-8Uce a eollcl head of. reel eabbege bl 
thin ltrlpe; aprtntJe Ugbtly with l&lt; let stand cner night; ID 
the morning clralD and COTer with bolling Tfnegar. to which add 
a closen clOYes an4 twice u llWl1' peppercoma. Thia will make 
two quarts. 

Swtu Cream-La)' one-quarter pound of macaroona ID a g1aa 
dtah, ma two tableilpooDfoJa of corutarch with three of mllk. 
put a pint of. cream OYer the are and when near bolling stir ID 
cornllt&rch; cook alowl>' three mfnutea; remon from are and 
ftavor with teupooDful of vanilla; poar over macaroona. Wlla 
cold dot with bright bite of. jeJl7 or candled fruit. 

No. '1111 Jladllon ATenue, Chlceao. 

BJUIWD'AST. 
Stewed plums. 

Jira. B. A. I4'MM1a1e, 

lfaabarg Bteall:. Cream potatoa 
8all:lng powder bllealta. 

Coffee. 

LUNCBBON. 
Lettaee l&lat! with Cl"alD c!Nllln& 

Bread and butter. Tea. 
Potato pancakes. Apple aauce. 



-DINNJllR. 
Ox-tall aoup. 

Kock duck. Red cabbage. 
Bolled potatoes. Celery-root salad. 

Bread and prune pudding. 
Coffee. 

Stewed Pluma-Pour botllng water on a dozen of large blue 
plums; take off Bktn; halve them and take out stones. In small 
granite stewpan put one-half cup of sugar and as much water; 
wheJ). thls bolls put In plums and stew for ten minutes. 

Potato Pancakea-Grate ten good-Blzed potatoes Into a pan 
with cold water. . When all are grated drain In a ftne sieve or 
lay a piece of cheese cloth on a colander and press out all the 
water. To the pulp add four eggs and two teaspoonfuls of salt. 
Have the griddle very hot and well greased. Put In two table
spoonfuls of the batter and spread out Into a flat cake. Bake to a 
crisp brown on both Bide& Never use the least bit of dour, or you 
will surely spoil them. 

Lettuce Salad-Wash two heads of lettuce: tear each leaf Into 
two or three pieces; drain until dry and pour over It the following 
dreBBlng: 

Cream DreBBlng-Put & level teaspaonful of salt Into small 
bowl; milt with half a cup of sweet cream: then pour Into th1B two 
tablespoonfuls of vinegar; stir rapidly, ao It will not curdle. 

Ox-Tall Soup-Cut two ox tails Into short pieces: roll In dour, 
two tablespoonfuls will do. Put In aoup-kettle, with three quarts 
of water, a heaping teaspoonful of salt, one dosen peppercorns, 
two whole onions, one carrot, one small turnip, one stalk of celery, 
three sprigs of paraley. Let boll slowly for three hours. Take 
out the tails; strain the soup, and remove all fat. Pick meat off 
the bones: cut Into small pieces and put In soup tween. Pour 
over the hot soup and serve. 

Red Cabbage-Cut up a medium-shied head of red cabbage 
same as for slaw, put In granite stewpan, cover with bolling 
water, add half level tablespoonful of salt, a generoua tablespoon
ful of good dripping or sweet lard and dve tablespoonfuls of vine
gar. Let this cook slowly for two hours, then dust In one-half 
tablespoonful of flour and cook ten minutes longer. Thls ls the 
German way of cooking red cabbap, and ls excellent. 

Celery-Root Salad-Wash four celery roots: boll In salted 
water, allowing about one-half tablespoonful to two quarts of 
water, until they can be easily pierced with a fork. When done 
throw Into cold water and scrape off the Bklna. Cut Into thin 
slices and pour over a plain French dresalng. Serve very cold. 

Bread and Prune Pudding-In the morning put one pound of 
prunes In warm water and let soak all day. Butter a baking dlsh 
and put In a layer of stale bread cut In thin slices and slightly 
buttered, then a l&yer of pnma With stones removed, and ao 



-until cllah Is filled, the Jut layer being bread. Beat up two e1111 
with one-fourth cup of sugar, add one pint of mllk and pour cmr 
tbe bread and prunes. Bake one hour. 

Eda JD. Luebbers. 
No. 808 Sedgwfck Street, Chicago. 

WJDDNBBDAY. SJDPl'lCMBER. THE TWENTY-SECOND. 

BREAKFAST. 
Bananas. 

cap omelet. Baked potatoes. 
Corn and rice mu1ftns. Cotree. 

LUNCHEON. 
Ham and egg aandwlches. 

Spiced peaches. 
Jam putra. Tea, with lemon Julee. 

DINNER. 
French shoulder of veal. 

llaahed potatoes. Sweet potatoes baked. 
Jellled grapes. Coffee. 

Cllp Omelet-One and one-half cups cold meat (any 'tlncl) 
ehopped fine, one and one-half cups of bread crumbs, three beaten 
eggs, one cup of mllk, three-quarters teaspoonful of aalt, one-half 
ealtspoonful of pepper. Stir all together and fill five small but
tered cups; aet cups ln pan of hot water and bake unW firm fJl 
center. Turn out on a platter and serve. 

Corn and Rice Mu1ftns-Two cups of white cornmeal slftell 
with a teaspoonful of salt, one and one-half cups of bolled rlc8. 
one teaspoonful of lard, enough bolllng water to acald It all and 
leave It thick (about three cupfuls); let cool, then add one cup 
110ur mllk, one-half teaspoonful of soda dissolved In milk and two 
well-beaten eggs. Bake In gem tins one-half hour. 

Ham and Egg Sandwiches-Chop one cupful of cold bolled 
ham very flne, put three fresh eggs Into botung water and let 
81mmer one-half hour, then place them In cold water to remove 
the shells easily; chop the eggs flne, add to the ham; season with 
a aaltspoonful of dry mustard and one-half that quantity of cay
enne pepper. Bltce bread a day old very tllln, cut In rounds with 
biscuit cutter, spread thinly with butter, then with the ham and 
egg mtxtun, cover with another buttered round. (The crusts and 
pieces of bread should be dried ID a slow oven and rolled to be 
111184 In croquettes, etc.) 



Spiced Peaches-To seven pounds of peaches take four pounds 
of sugar and a pint of vinegar. Stick two cloves Into each peach, 
prick with a fork and stew until tender. Lay them In a jar and 
pour on them the well-bolled and bo111ng slrup. Let them stand 
twenty-four hours, pour off the alrup, scald and pour again over 
the fruit. When cold they are ready tor use. Peaches that are 
not soft enough to slice may be used. 

Jam Puffs-Roll out puff paste very thin, cut In rounds with 
large cookie-cutter, lay a tablespoonful of jam (any kind) on 
each, wet the edges with white of an egg, fold over and pinch the 
edges tlrmly together, brush over with the egg and bake tltteen 
minutes. 

The above makes a good school lunch, 1n which case each seP
arate piece should be wrapped In tissue paper, the peaches put In 
a small glass or earthen dish with cover, and a bottle ot milk 
or mllk and coffee substituted tor the tea. 

French Shoulder of Veal-Cut the meat Into cubes and par
boil them. Put the bones and trimmings Into another pot and 
stew them slowly for two hours (to make the gravy) In a quart 
ot water. Put the meat Into the dish In which it la to be served, 
sprinkle over it a teaspoonful of salt, a fourth as much cayenne 
pepper, the yellow rind of a lemon grated and halt a grated nut
meg. Use the juice of lemon tor tea. Add a tablespoonful of but
ter rolled In the same quantity of flour; strain the gravy, pour lt 
over the meat and bake unttl brown In a hot oven. 

Jellled Grapes-Place two cupfuls of washed and stemmed 
grapes In a deep dish (a good way to use the loose grapes In a 
basket), sprinkle among them one-halt cup each of bolled rice 
and sugar, pour over them one-half cup of water, cover close and 
bake two hours In slow oven. Serve very cold with cream. A 
delicate dish. Mrs. Carrie Lawton. 

Delavan, Wis. 

THURSDAY, SEPTEMBER THE TWENTY-THIRD~ 

BREAKFAST. 
Peaches. 

Oatmeal, sugar and cream. 
Oysters l la Kalamazoo. 

Buttered toast. 
Coffee. 

LUNCHEON. 
Eggs l la Carracas. 

Bread and butter sandwiches. 
Fried apples. 

Tea. 

-- I 



mixed In a little cold water before etlrrlng in. When the cream 
la nicely cooked, eeaeon with a saltspoontul of salt and a tea
spoonful of butter; set the toast and cheese In the oven for four 
minutes; then pour the cream over them. 

Celery Balad--CUt the white stalks of celery into pieces a 
half-Inch long. To one pint of these pieces allow a half-pint of 
mayonnalee dreeelng. Dust the celery lightly with salt and pep
per; mix It with the dreeelng; heap It on a cold plate, garnish 
with white tlpe of the celery and serve at once. Do not mix the 
celery and dreeelng untll you are ready to use the salad. 

Peanut Cooklee-Shell euftl.clent peanuts to give one pint of 
the meats. Rub off all the Inner ekln and chop very flne, or put 
through a meat cutter. Cream together two tablespoonfuls of 
butter and one cup of sugar; add three egge, two tableepoonfule 
of milk, one-fourth teaspoonful of salt, the chopped peanuts, and 
flour enough to. make a eott dough. Roll out, cut In circles and 
bake in a moderate oven. 

Tomato Tapioca Soup-To one pint of strained red tomatoes 
add one-half tablespoonful of extract of beef, one tablespoonful of 
butter, three small tablespoonfuls of minute tapioca, one and one
half pints of hot water, a teaspoonful of salt and a quarter tea
spoonful of pepper; boll fifteen minutes. Serve with croutons. 

Halibut Steak Stuffed and Baked-Secure two shapely steaks; 
wash and thoroughly dry them with a towel. Make a stuftlng 
from a cupful of crumbs, tablespoonful of butter, a tablespoon
ful of onion Julee, one of chopped parsley, a dash of cayenne, 
quarter teaspoonful of black pepper, just a grating of nutmeg 
and quarter of a teaspoonful of salt. Place one steak In the bak
ing-pan; lay carefully over it the stuftlng and place above ft the 
other steak. Put small pieces of butter over the top, and dust 
sllghtly with salt and pepper. Bake until a golden brown, about 
thirty minutes. Cover the pan tightly for the flret twenty min
utes. Serve on a hot platter, with garnish of sliced lemon. 

Frtuled Beans-String and break Into Inch lengths as many 
beans as are required for five persons; boll until tender in plenty 
of salted water; drain In a colander and dredge slightly and 
evenly with sifted fl.our. Put a tablespoonful of butter In a try
ing-pan, and when hot pour In the beans and turn frequently; 
allowing all to come next to the pan In turn. Serve hot. 

Peach Pudding-Pare and stone one quart of ripe peaches, 
and cut In quarters. Beat the whites of three eggs with half a 
cup of powdered sugar until It ls etur enough to cut with a knlte. 
Take the yolks and mix with half a cupful of granulated sugar 
and a pint of milk. Put the peaches Into the mixture, place In a 
baking dish and bake until almost fl.rm; then put in the whites, 
mixing all thoroughly again, and bake a light brown. Serve lee 
cold. Marlon C. WllBOn. 

No. 6407 Lexington Avenue, Chicago. 



SATURDAY, SJllPTE:MBER TBllJ TWBNTY·J'IJ'TB. 

BREAKFAST. 
reaches. 

Minced meat on toast. 
Bashed and browned potatoes. 

Graham mu11lns. Maple a1rap. 
Coffee. 

LUNCHEON. 
Salmon salad. 

8llced tomatoes. 
French dreaalDg. 

Bread and butter. 
Cantaloupe. Tea. 

DINNER. 
Green corn soup. 

Lamb chops, breaded. Baked potatoes. 
Summer squash. 

Frozen peaches. Lemon sponge cake. 
Coffee. 

Bashed and Browned Potatoe&-One quart cooked potatoee, 
out into pieces, two tablespoonfuls of butter, one tableapoonful 
of flour, one teaspoonful of salt, one-quarter teaspoonful of pep. 
per, one teaspoonful of minced onion, one-half pint soup stock. 
Put the onion and half the butter into a frying-pan, and when 
the onion turns a llght straw color, add the flour and sUr unW 
smooth and frothy. Gradually add the soup stock and sUr unW 
It bolls, then add half the salt and pepper and cook flve mlnutee: 
aeaaon the potatoes with the remainder of the salt and pepper 
and stir them into the sauce and cook flve minutes without attr
rtng. Put the remainder of the butter Into another fl71ng-pan, 
and when it la quite hot turn the potatoes Into this pan and cook 
fifteen minutes, until browned thoroughly. Fold them over Uke 
an omelet, and turn on to a warm d1ah and 881'V8 at once, gv
Dlahing with a little parsley. 

Salmon Salad-One quart cooked salmon, two heads ot let
tuce, two tablespoontnls of lemon juice, one tablespoonfal v1n .. 
gar, one-half teaspoonful salt, on&-quarter teaspoonful pepper, 
one cupful of French dresatng. Break up the salmon and sea
son it with the salt, pepper, vinegar and lemon j1doa. Keep 1n a 

• cool place for two hours. At serving time (aaTe enough of tbe 
lettuce leaves, well washed, to border the 4lab), tear the remalJa. 
der in pieces and arrange these 1n the center ot a flat cliah; ca 
them heap the salmon Ughtly and COT8I' with the dl'8111dng. Ar
range the whole leaves at the baae. A.n'r Jdad GI 8llla left fl'G9 
tbe d&7 before mq be used for thbl aala4. 

-



French Dressing-Three tablespoonfuls ot olive on or melt• 
eel butter, one tablespoonful of vinegar, one-half teaapoontul of 
salt-or lees, 1f butter la used-one-quarter teaspoonful of pepper, 
it dealred also, one-half teupoonful mustard. K1% thorough17 
one tablespoonful of the oil with the aalt and pepper and mustard. 
then add the remainder of the oil and the vinegar. 

Lamb Chops, Breaded-Take about two pounds of lamb 
chops, having had the bones taken out; rub over them a tea
apoonful of aalt and a quarter-teaapoontul of pepper, then dip 
them in one well-beaten egg. and roll in :llne cracker crumb&. 
and fey brown in hot butter. 

Fried B~er Squash-Take three or four small and tender 
summer squash (crooJmecka are the beet), cut in allcee about one
half inch thick, taking out the seeds: boll them half an hour, or 
until tender, in sllghtl7 aalted water. When done, try them ID 
butter unUl a delicate brown. 

Frozen Peach~ne quart of quite ripe peaches, after ther 
are peeled and cut Jato pieces, one heaping pint of granulated 
sugar, one quart of water, two cupfuls of whipped cream: boll 
the sugar and water toget]Jer ten or fifteen minutes and cooL 
Rub the peaches through a sieve, add them to the ldrup and 
freeze. When the beater ls taken out, aUr in the whipped cream: 
cover and set away an hour before eerY1Dc. 

Lemon Sponge Cake-Five eUB, one and a quarter cups of 
sugar, one and a half cups of flour, the juice and grated rind of 
half a lemon, one pinch of salt: beat the yolks and sugar together 
until very light, add the lemon Julee. and rind and aalt; beat 
the whites to a atur troth: llt!r the ftour and thls froth alternate
ly, part at a time, Into the beaten yolks and sugar, folding care
fully from the sides of the bowl, eo u not to break the froth. 
Fill the pan about half fall, and put Into the Ol'al SIOt Quite hot 
enough to bake, leaTfq one door ajar, until tt ~ almost to the 
tc;p of the pan. Then cloee the ·cmm uitl bab &boat ~ 
u.ns of an hoar. VerT dalloate and alee. · 

Miu ... SloaDa 
No. GD Jllast Cutllla street, Ooloraclo 8prlDp, Oolo. 

811NDAY, SlllPl'BlllBBR THB TWBNTY-8Dt'l'll. 

BIUllADAST. 
Cantaloupea. 

,.,... t.omatoea. Creamed .... 
JUoe grld4le cakell. 

Coffee. 

LUNCRlCON. 
Jrl-.t pattleL Pup-ova• 

8Ucecl pea.ch• 



.. ., 
DINNJm. 

Cream of ce181'1' •soup. 
(Jblcba eouthem llQ'le. Corn 01ll&en. 

Jag plant. Stewed tomatoeL 
Grape tart. 

Jl'rled Tomatoe1 Six washed tomatoee, a half cup of flour, 
llaQoon leTel tun of alt, one-third u much pepper. Scald and 
•kin tomatoee and cut larger onee Into three 1Hees, 111Dall onea 
Into two. Put flour Into a aoup..plate with ll&lt and pepper, mix· 
Ing welL Roll each sHce of tomato In tb1a aeasoned flour and fey 
ID a pan ID V81'1' hot lard; that II, have the lard V81'1' hot when 
7ou put ID tb.e tomatoee; then let them cook VerJ' alowl)'; when 
a dark . brown tum, and fr)' on other llde. 

Tomatoes ID&7 also be fried ID bacon drlP»IDIB and are dell· 
clou ·w1th the crllped bacon. 

Creamed Ffah-Thls d1ah II 4ellclou, no fish treahly cooked 
being better. Put a good tableapoontul of batter ID a pan, let It 
brown sllghtly (the browning gives the sauce a rich color), and 
add an even tablespoonful of Gour; blend well and add milk till 
conafatenCJ' of rather thick aauce or gravy. Seuontng: A level 
teaspoonful of ll&lt, a half ll&ltapoontul of pepper and ginger each; 
a shake of cayenne and two or three of mace. Cook two or three 
minutes, add a cupful of cold- cooked fish ID pieces able of llma 
beaDe or larger, and cook ten minutes. Bene In hot platter 
pmlshed with parsley. 

Rice Griddle Cakee-Break three egp, puWng the yolks Into 
a large bowl (size used for cake mtxlng), the whites Into a small· 
er one. Add a large cup of milk and level teaspoonful of salt 
to yolks and beat well with dover beater. Now add flour enough 
to make a very at1ff batter, almost dough, and beat hard for three 
or four minutes. When IO beaten put ID milk until you have a 
rather thin batter which will be perfectlJ' smooth and aerated. 
Next put In a cup of rice, oooked, the grains well separated, one 
heaping teaspoonful of baking powder and the whites of egga, 
beaten to a attff froth. Bake on griddle, dipping alwan to bot
tom of bowl, as the rice sinks. Never tum a cake twice-It makes 
It heavy. Remember the batter should be as thin u you can 
manage to bake tt. The thinner the batter the more delicate the 
cake or waf!le. 

Coffee-An excellent way to make coffee and pt tts full 
strength ta as follows: Grind as much ootree as YoU require, very 
ftne, put Into pot with crushed eggahells, adding water ID regu
lar proportion to ooffee aaed. Let thts oome slowly to a boll, 
keeping tt tightly covered. When the bolling point II reached, 
draw back a moment and then again let It come to a boll. Send 
Immediately to table, and you will 1ln4 1'0QI' coffee ts stronger 
and smoother, with a finer aroma than when mad• ID the 11111&1 
manner. Never use the whites of egp to clear. It ..U the 
crounds aiut the ~ oumot eecape. 



-Keat Patt19-When :rou make pie craat atwan an roar 
&art t1U and keep theae J)iMlte shella for meat patties u well aa 
tarta. Do not bake them too brewn. so thq mq take Just the 
rlsht color wlum heated over for the pattlea. For the fllllng of 
uieat paWes fl7 two or three aI-.cea of onion brown In a table
spoonful of butter. adding a b&1' leaf. a aaltspoonfu.l of aalt, and a 
half-aaltspoonfu.l of pepper, as u1uch ginger, a shake of cayenae 
and nutmeg each. a teaspoonful oi Worcestershire sauce.and, when 
the butter la right brown, add eilough cood soup stock to make a 
rather thick gr&TJ'. Strain. return to pan. and put in a eup of 
cold cooked meat (preferabl7 veal or lamb), which baa been 
minced Tflr1 fine. Let cook tlve or ten minutes and flll into pat
Ue-caaes whll'll have been heated very hot tn tile oven. Send 
to table on Jlut platter. 

Cream of Celel'7 Soup-Celery soup made of milk. celel'7, but
ter, flour and a little onloll Juice la very good, but It la not the 
beat that can be made by &n7 meana. The beat results are ar
rived at from the following method of preparing: Cut up toler
abl7 tlne a pound of round steak (or use Its equivalent in odds 
and ends of cold meat) and put in a pot with two quarts of cold 
water. Bring to a boU. and then set back to almmer gently, 
covered. At the end of two hours add a stalk of celery, cut in 
inch pieces. a good half-cup of rice. a teaspoonfu.l of ealt and a 
small onion. sliced. Let all almmer for two hours longer. and 
then add a cup of rich milk and strain. There should be a quart 
of stock before putting In the milk. The rice both thlckena and 
helps flavor the soup. U you wish to add another touch a cup or 
whipped cream la In order, and a couple of larp apoonfala of 
eooked rice la alto an addition. 

· Southern Chicken-Steam the chicken when nlce17 4reaaed 
(whole) for one hour, If 70ung; unW tender u older; putting 
the glaard. feet (aklnned) and neck In the water below the 
steamer, of which there should be a good pint and a half tn the 
pot when the tteunlng la tlnlshed. A chicken a year old or a 
little lea 18 aa llOod If not better than one young
er. When ateamed. take out and put down tn 
the chicken at.ock In the pot to cool and absorb thf juice. Do 
thla in the morning and let Bt&1' till dinner time, when the chick· 
en 18 removed and cut up for frying; or, U small, divided into 
two pieces. the legs. second Joint and lower part of back forming 
one piece, the breast and wings the other. Put tn a soup plate 
one-half cup of flour eeaaoned with one aaltspoon of pepper and 
one-half teaspoonful of aalt; roll the pieces of chicken tn thla and 
put on to fry tn drlpplnga-lard and butter mixed-or, better stm. 
In chicken fat, If there was any taken from the stock in the pot. 
The chicken being already cooked, It 18 only necessary to trr 
1111t11 you have a golden brown surface to the pieces, when 7011 
1'81DOT8 to a hot platter and stand In warming oven. Put a table
QOOldal of flour tn the pan (and a Uttle extra butter of nece. 
lal'Y) and let It brown Tery altghtly: then ad4 the chicken atoc* 
and a half-cup or cream or milk. aw wWa a half tealPOQDfll 



or salt and a salupooDtnl pepper. Strain this graV)' over the 
chicken. and leDd to table garnlahed with parsley or the tops of 
ce1er7. 

Oorn ()ptere--Grate eight ean or com and scrape the cob. 
Beat (aeparately) two eggs. adding the 70lks to pulp, with a tea
' spoontul of aalL Next add a small cup of cracker crumbs, and 
lastl7 the beaten whltee. The amount of crumbs depends upon 
the milk1Desa of the com-a thick com batter being necessary. 
Never use flour or milk-the cracker carries out the 078ter flavor 
and idea admirably. being a real addition. Fry (oyster shape) in 
hot lard or drlpplngs. Put in oven to keep hot and crisp a lit
tle while others are frying. 

Eggplant-Never cook it in batter: it is abominable.. Peel, 
slice, and sprinkle each slice with salt at noon. Put in a bowl with 
a plate on top, a flat-Iron to press it down. At dinner time wash 
dry, roll in flour, seasoned with pepper (salt wlll be unneces
sary) and fry in hot drippings or sweet lard to a rich dark brown. 

Stewed Tomatoea-Scald. skin and cut In pieces the amount 
you wish to use. For a quart or little over put In the saucepan 
with the tomatoes a small onion (It Improves the flavor), a good 
teaspoontul of salt, half a saltspoonful of pepper, one shake of 
cayenne and a tablespoontul of sugar. Let the tomatoes cook 
slowly uncovered three-quarters of an hour, when they should 
look "bolled down .. and a rich color. A few minutes before serv
ing add a large-sized slice of bread cut in neat small dice. 

Grape Tart-Prepare the grapes by "popping.. the pulp out 
of the skin, cooking till sott. rubbing through a soup sieve, re
turning with the skins to the cooking vessel, adding a cup of 
sugar for each cup of W6ter and bolling gently for fifteen minutes 
or more. You now have a rich, seedless grape filling for your 
tarts. The tart shells are. of coUl'lle, made of good pie crust, for 
which an unfailing recipe is as follows: Use any size cup or' 
tumbler tor measuring you desire. only preserving the en.ct pro
portions. Three even cups of flour. one-half saltspoonful of 
salt. two even cups of shortening and a scant one of Ice water, 
in which la the juice of halt a lemon and a pinch of salt. Cold 
is the secret of good pie cruet. Put your flour on a bread board 
and a cup and one-third of lard In the midst; chop them together 
till well mixed. and if the lard is not fine enough rub quickly be
tween the hands. Now work in the water with a knife, not 
toucbiDg with the hands (some flour takes more water than oth
ers, but ~r 1n mind that you want a stur, not a soft, dough). 
Now sprinkle with flour, roll out with a rolling-pin and spread 
with one-third cup butter. Cut In three pieces, p111ng them to
gether: again cut in three and pile together; sprinkle with 
dour and flatten (by little blows) with the rolUng-pln. Now put 
on a platter or a plate or in a small porcelain dripping pan and 
put It on ice. When thoroughly cold roll out again, spread with 
one-third cup of butter (the last of your two cups of shortening). 
cat. plle up, pound together and put on lee as before. When next 
cold It. la ready to be baked aa plea or tarts-and almost equal to 
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the beet of putr paste. The dlrectlona when read once eeam elab
orate, but tried once they seem 88 simple 88 &Jl1' pie crust. I& 
ID&7 be kept on lee for several days. 

Mrs. K. G. Williama. 
No. 688 LaSalle Avenue, Ohlcago. 

MONDAY, SJCPTE:MBJllR THB TWENTY-8BVJllNTB. 

BREAKFAST. 
Concord grapes. 

Ham and rice. Hot buttered toast. 
Roll breakf88t cake. Coffee. 

LUNCHEON. 
Stuffed eggs. Broiled potatoel. 

Cold slaw. 
Boney tea cake. Tea. 

DINNER. 
Pea soup. 

Bralaecl liver. Baked sweet potato& 
Lima beans. 

Brown Betty. Coffee. 

Ham and Rice-Chop very fine one cupful of the crumbs an4 
trimmings of bolled ham. Boll one cup of rice and mix the ham 
with It while hot; add one tablespoonful of butter; pile It llghtl7 
on a platter. Beat three eggs, add one pint of milk. cook It over 
bolling water until thickened slightly; then pour It over the rice 
and serve at once. 

Roll Breakfast Cake-Two coffee C1lJ>8 of bread dongh when 
ready for the baking pana, four acant tableepoonfula of butter, 
two of sugar, the white of one egg well beaten, a aaltapoonful of 
soda dlsaolved In a little water, and one-half teaspoontu1 of bely 
ground cinnamon. Mix all thoroughly together, uatng suftlclent 
flour to make the dough stiff enough to roll. Roll one-fourth of an 
Inch thick and spread with a paste made by atl.rrlDg two-thirds 
of a cup of sugar Into one well-beaten egg: roll up like jelly cake. 
cut transversely Into pieces one Inch thick, set on ends close to
gether In shallow tine, let stand till very light and bake In a rather 
quick oven. Excellent warm or cold. 

Honey Tea cake-One cup of honey, halt a cup of sour cream, 
two eggs, half a cup of butter, two of flour, scant half-teaspoonful 
of soda, one teaspoonful of cream of tartar. Bake thirty min• 
utee In a moderate oven. 

Pea Soup-Pick over one cup of split peas, wash and put 
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them Into one quart of rapidly boiling water. Boil steadUy untll 
tender and dissolved. Then rub them through a gravy-strainer, 
and put on to boU again; add one pint of mUk. Dissolve one table
spoonful of 11our In one tablespoonful of melted butter; add one 
teaspoonful of salt and one aaltspoonful white pepper. When the 
soup is bo111ng stir In the seasoning and cook ten minutes longer. 
Serve with toasted crackers or fried cubes of stale bread. 

Braised Liver-Scald and remove as much of the skin as pos
alble. Pin thin slices of salt pork or bacon over the rounded side, 
using small wooden skewers to hold them In place. Fry one • 
sliced onion and put It with the liver Into a deep granite pan or a 
large-mouthed jar-enything that can be covered closely. Cover 
with bo111ng water; add one-half teaspoonful of salt, one salt
spoonful of pepper, four whole cloves and one teaspoonful of whole 
thyme or marjoram. Place the pan In a moderate oven, cover 
closely and cook slowly from two to three hours. After the water 
is reduced one-half baste often, and when the liver is tender re
move It and put the liquor on to boll. Skim off the fat, thicken It 
with 11our wet In cold water; add juice of half a lemon, or half 
a cup of catchup, and strain over the liver. 

Brown Betty-Butter a deep pudding-dish, and place a layer 
of ftnely chopped apples In the bottom, then add a layer of very 
fine bread crumbs; sprinkle with two tablespoonfuls of sugar and 
one-fourth teaspoonful of cinnamon; dot with butter; then an
other layer of apples, and so on untn the dish is filled. The top 
layer should be of the crumbs. Bake in a moderate oven untll 
quite brown, and serve while hot, either with sweetened cream or 
a hard sauce. :Mrs. P. A. Thompson. 

No. 406 West 63d Street, Austin, IlL 

TUESDAY, SEPTEMBER THE TWENTY-lCJGBTB. 

BREAKFAST. 
Peaches and cream. 

Crisped bacon and sweet potatoes. 
Southern corn pone. Coffee. 

LUNCHEON. 
Macaroni rarebit. 

Tomato salad. 
Banana shortcake. Tea. 

DINNER. 
Corn and tomato soup. 

Rolled 11ank steaks, brown gra'V)". 
Mashed potatoes. Squash. 

Grape lee. Coffee. 



-Crlapecl Bacon and Sweet Potatoee-Take cold 11t•mecl ..... 
~ and cat In halY•; wrap each half with a thin al1ce of 

and tuten with a wood toothpick. PJaee ID a pan and la 
a bot OYeD anW potatoes are a nice brown and the bacon crisp. 

Soathenl Corn Pcme-Jllx with cold water Into a aoft doagla 
one quart of yellow COl'Dllleal. alfted, a teupoonfol of aalt, a table
spocmfal of butter, melted. llold bato OYa1 cak• with the hands 
and bake ID a YflrT bot OYeD, IA well-grmaed pans. To be eaten 
bot. The craat ahoald be brown. 

Banana Shortcake-Into three eupfula of alfted flour rab two 
tablellpoonfulll of butter; add one-half ot a tableapoonfol of ngar 
and two teupoontulll of baking pawder. llfx to a aoft dough with 
cold milk and bake IA two la7eni. Grate one-half or tile peel of an 
orange; then cut It In half croawtae, and acoop oat the pulp; rub 
foar bananas through a elen; add to this the orange rind and 
puJp and one cupful of near: then llll1' ID one-half of a cuptal 
of thick cream, beaten lltlff, and apnad betweaa and OYer the 
cablL 8erYe with BWeet cream. 

llacaronl Rarebit-Into a ~pan pat one teupoonfal of 
batter; when hot add one cuptal of cold boUecl maearonl. cat ane; 
to It add one amall cupful of grated cbeeee and two well-beaten 
es111- Daat with pepper, cook unW aet, and aene Gil tout. U 
cheese la frellh, add a ultaPoODtal of alt. 

Corn and Tomato SouP-Bcald and skim one quart of tomatoes, 
add one quart of any good Block, one-quarter of a small carrot, 
one Bm&ll onion, one ba7 leaf, one clove, alx peppercorna, and, If 
poatble, one tablespoonful of chopped ham. Cook all together 
VflrT alowly for half an hour, then take from the fire and rub 
tbroalh a fine aleve. Return to the fire, and add one tableepoon-
1111 of butter rubbed to a paste with two tableepoontula of flour; 
ltlJ' unW the aoup la smooth and allghtl7 tbtckened, add a large 
teupoonful of ult and a cupful of scraped corn; cook ten mtnutea 
Jonpr and serve. 

J.l'lank Bteab-Purchue two flank steaks and haYe the butcher 
ecore tbem. Lay on each steak a dressing made of one capful of 
bnad crumbs, one-quarter of a teaspoonful of ult, a ultapoonfal 
of pepper, a tableapoontul of chopped onion, browned, and a table
spoonful of butter; faaten witb atrtnga; when nicely rolled aprlD• 
kle with one-half t.eupoonful of salt, a dash of pepper, and bake 
In a hot oven, baatfng often, for thfrty-8ve minutes. Place on a 

. hot platter, make a rich brown gravy and pour over them. 
Grape Ice-Make a alrup with one and one-half pounds of 

1111gar and one pint of water; bring It to the bolling point and pour 
ft while hot over four pounds of ripe grapes, which have beea 
mashed to a pulp. Let stand covered for one hour, tben rub 
through a ateve, add the juice of one lemon and freese. When 
partly frozen add the whites of two eggs, beaten lltlff with two 
tablespoonfuls of powdered sugar. Mb: In well and finish frees. 
Ing. Then pack and set away for two hours. 

Mrs. Charles Adam& 
No. 26 Union Street, Hornelln1lle, N. Y. 



WBDNESDAY, SEPTEMBER THE TWENTY·NINTB. 

BREAKFAST. 
Mixed fruits and cantaloupes. 

Fried calves' Uver. Gherkin sauce. 
Potatoes creamed. 

Cornmeal crumpets. Coffee. 

LUNCHEON. 
Cold sliced tongue. 

Welah rarebit. Bread and butter. 
Tea. 

DINNER. 
Oyatera. 

Stewed lamb, with potatoea. 
Tomatoes farcl-mayonnatse. Stuffed cucumbers. 

Bread and butter. Coffee. 

Mixed Fruita and Cantaloupee-Cut small cantaloupes in two, 
and If overripe and unedlble let the Insides be scooped out and 
1Uled wltll seeded grapes, sliced plums and peaches, shredded 
pineapple and orange juice for flavor. Mix fruit salad In a bowl and 
when lee cold put portions of lt in the melon. If sweet, do not 
remove ftesh of melons. . 

Fried Calves' Liver-Cut a pound of calves' Uver Into sltces a 
quarter of an Inch thick. Dip each sltce in a mixture of a table
spoonful of ftour, a teaspoonful of salt and half as much pepper. 
Cover the bottom of frying pan with some clear drippings and 
when very hot put ln the Uver; turn after ftve minutes and when 
done place on a hot dish. While this ls cooking, try In another 
pan crisp and brown a quarter of a pound of bacon, cut ln thin 
rashers, so lt wm be done at the same time as the llver.· Pour 
most of the fat from both pans, adding a llttle from that ln which 
the bacon was cooked to the other; stir in a tablespoonful of 
dour and dilute, when smooth, with one-half pint of water or 
weak stock; season with salt, pepper and mushroom ketchup and 
stir in a tablespoonful of minced gherkins. Place the liver on a 
hot platter, pour the gravy around lt and garnish the edge with 
the bacon. 

Stuffed Cucumbers-Pare sl:I: small cucumbers, cut oft the 
lower ends, and with a small spoon extract all the seeds; let them 
stand for ten minutes ln water containing a little vinegar, and 
then parboil for three minutes ln bolllng water; drain and lay ln 
cold water; drain again and 1111 the Insides with a good chicken 
forcemeat; llne a pan with thin sllces of pork, lay on the cu
cumbers, season with salt, pepper and minced herbs; baste with 
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melted batter aa4 rout, COYerea with battered paper, for twent7 
mtnatea. LUt from the pan aud pour a brown •ace around. 

llae llUtaaka. 

TBUBSDAY, SEPl'lilMBJm. THB TBDlTIBTIL 

BB.EAK.F AST. 
California grapes. 

Pettijohn and cream. 
Broiled calves' liver. Baked potatoes, 
Apple johnny cake. Scrambled egga. 

LUNCHEON. 
lftnced cream clam& 

Hot battered Boda crackers. 
Peaches with sugar and cream. 

Col'll8tarch cake. 

DINNER. 
Green-com eoup. 

Rout lamb-mint sauce. 
Potatoes l la nelge. 

Eggplant. Creamed carrot& 
Cream pie. 

Coffee. 

Minced Cream Clams-Cook over water two tablespoons of 
ftour, with two of butter; when they bubble add slowly twenty
ftve hard clams, chopped ftne, and one-half cup of clam juice, a 
dash of red pepper; simmer for ten or 11.fteen minutes; then add 
one gill of cream; botl up and serve. 

Hot Buttered Crackera--Spread aquare soda crackers with 
butter, place In a pan and put In a brisk oven unttl brown. Serve 
with the clams. 

Cornatarch Cake--Wbltea of three eggs, one cup of sugar, one
half cup of butter, one-half cup of sweet mtlk, one cup of corn
starch, one cup of fl.our, one teupoon of baking powder: flavor 
with almond. 

Green-Com Soup--Scrape enough green-com pulp to make one 
pint. Botl the cobs thirty minutes In water enough to cover them; 
there should be a pint when strained. Put it on to heat, and 
when bolling add the corn pulp and cook fifteen minutes; add one 
teaspoonful of fl.our, one tablespoonful of butter, one teaspoonful 
of aalt, one-half saltapoonful of pepper, and one pint of rich milk 
or cream. Boll ftve minutes and serve at once. 

Harriet L. Hale. 
No. 117 West Newton Street, Boston, Mass. 



FRIDAY, OCTOBER THE FIRST. 

BREAKFAST. 
Melons. 

ll'arfna, sugar and cream. 
Corned-beef hash. 

Mumna. Co tree. 

LUNCHEON. 
Eggs with tomato sauce. 

Celery sandwiches. 
Cakes. Tea. 

DINNER. 
Cream of rice aoup. 

Baked trout-potato stufllng. 
Lima beans. Cucumber salad. 

Apple pie. Cheese. 

Eggs, with Tomato Bauce-Boll six eggs hard; cut lengthwise 
and lay on a dish; cover with tomato sauce; stand over hot water 
about ten minutes. 

For the Bauc&-Cook slowly one pint of tomatoes, with a slice 
of onion, sprig of parsley, two or three cloves and a bay leaf, for 
fifteen minutes; then strain. Melt a tablespoonful of butter; add 
a tablespoonful of flour, then the tomato, and stir until It thick
ens; add also a half-teaspoonful of salt and a half-saltspoonful of 
pepper. 

Celery Bandwichee-Take the tops of young celery; wash care
fully and lay between thin slices of bread that have been spread 
with mayonnaise dreaslng. 

Cream of Rice Soup-To one quart of clear stock add one cup 
of rice, a slice of onion and a sprig each of parsley and celery. 
Boll one-half hour and put through a sieve. Scald one and one
half cupfuls of milk and add to the strained rice, with a heaping 
teaspoonful of salt and a quarter-saltspoonful of pepper. Just be
fore serving add half a cupful of cream. If you haven't the cream, 
two tablespoonfuls of butter makes It very tasty. 

Baked Trout-Have a trout weighing about four pounds. Boll 
three potatoes, good-sized ones; mash with two tabfespoonfuls of 
butter, a teaspoonful of onion juice, a saltspoonful of salt and a 
balf-saltspoonful of pepper. Stutf the fish with this, sprinkle 
with salt and pepper, and put In dripping-pan with two table
spoonfuls of butter, six tomatoes and half a cupful of water. Bake 
In moderate oven fifty minutes. Serve with the tomatoes and 
slices of hard-bolled eggs. 

Cucumber Salad-Slice three cucumbers and one onion and let 



atand in ice water one hour. Lay them on crisp lettuce leans and 
ae"e with French or mayonnaise drelllling. 

Apple Pie-Rub together one llC&Ilt cupful of 11.our with two 
tablespoonfuls ot lard and one ot butter and a saltaPoOn of salt. 
Wet with just enough cold water to make a stiff dough. Roll and 
line a deep pie tin. Have sour apples sliced thin, and have 
plenty of them-the pan should be heaped. Halt a cup of sugar ta 
usually enough to cover them. Grate nutmeg over this and dot 
small bits of butter all around. Lay the upper crust over them; 
wet the edges and press together. The top crust should be per
forated in the middle. Bake in a moderate oven torty-11.ve min
utes. 

The cheese to be very appetizlng should be grated and lald ID 
a dish on a dainty doily. Mrs. C. B. Scott. 

No. 3126 Calumet Avenue, Chicago. 

SATURDAY, OCTOBER THE SECOND. 

Frtaled beet. 

BREAKFAST. 
Grapes. 

Coffee. 

LUNCHEON. 
Scalloped salmon. 

Hot rollL 

Potato salad. Cold rolls. 
Angel-food cake. Chocolate. 

DINNER. 
Tomato soup. 

VeaJettea. Creamed COl'll. 
Eggplant baked with cheese. 

Peach sponge. Coffee. 

Grapes-Grapes should be rinsed in cold water and then ar-
ranged in a pretty basket. Mrs. L. D. Potter. 

Bowling Green, Ky. 

SUNDAY, OCTOBER THE THIRD. 

BREAKFAST. 
Grapes. 

Bacon traze. Chile aa11ce. 
Lyonna1ae potatoes. Baking powder blacult. 

Coffee. 



-
LUNCBlllON. 

J'rted apples with brown bread. 
Badnor potatoes. Boll Jel17 cab. 

Chocolate. 

DINNJDR. 
l'Ulet of beef with mushroom sauce. 

Jluhed potatoes. Mixed plcklee. 
Scalloped panmlpe. · 

Peach cream. Coffee. 

.B8ooD J'rau-Be&t four egga Into a batter, with one-half 
teacupful of milk and one teaspoonful of flour; try some thla 
slices of baeon and dip them In It; lay the bacon In the fr71n8 
pan; pour tile batter over It. and when both sides are well 
browned la7 oa a heated dish and serve. 

Fried Applett--Peel apples, cut Into eighths, taking out the 
seeds and coree carefully trom each piece. Heat some drlpplnp 
In a tmag pan; coat the apples lightly with flour, and fr7 to a 
pale brown; drain off the tat from each piece, sprinkle with 
sugar ancl pile on a hot dish. If YOU like )'OU may mix a llWe 
cinnamon with the sugar. Use onl7 tart apples. Serve with 
slices of brown bread. 

Boll Jel17 Cake-One cup sifted flour, one of granulatecl sugar, 
three egp, one-bait teaspoonful of baking powder. l!tlr qulck-
17: pour Into dripping pan and bake In a hot oven. Turn on a 
clean white cloth, wrung out of water; spread with Jelly and 
roll by ral8lng the cloth with the cake and your cake will be a 
succeea. 

Fillet of Beef-Take about two or two and a half pounds of 
fillet. After It ls trimmed and larded put Into a small baking 
pan ID the bottom of which are some chopped pieces ot pork and 
beef suet; sprinkle some salt and pepper over It and a half-pint 
ot hot stock. Baste often: cook a full half-hour In a hot oven. 

Mushroom Sauce-Take two teacupfuls of stock; thicken with 
two teaapoon.fula of flour and two teaspoonfuls of butter, mixed; 
add one-half teaspoonful of salt and a few dashes of pepper. "1!'r7 
six or eight mushrooms In butter: add to the thickened stock a 
few drops of lemon Julee and the mushrooms. Simmer a few 
minutes and pour over the beef. 

Mixed Plcklee-One gallon cucumbers, cut small: one gallon 
green tomatoes, qua.rtered; half a gallon of onions, steamed; 
two head.a of eaullflower, steamed; half dozen green pepper.a. 
Scald In strong brine; let stand one or two da7B. 

Dreailn.c-One gallon elder vinegar, twel"ve tablespoonfuls of 
mustard or one jug of J'rench mustard, two cups of sugar, two 
tabteepoon.fula of turmeric powder, one large cup of flour, wet 
with a tittle cold vinegar; put Into bolling vinegar, boll be min• 
ate& and put on the thoroughly drained ptcklea. Theee are a. 



best mlzed plcklea I ever made; the turmeric powder gives lt a 
:yellow color. ll atrlng beana are liked, put In two quarta of 
ateamed ones. 

Peach Cream-Whip one pint of sweet cream to a sUff froth, 
laying It on a sieve. Pare one dozen large peaches and boll them 
with half a pound of sugar. When they reach the condltlon of 
marmalade preaa them through a colander. Take half a box of 
gelatine, which haa been soaked an hour in half a cupful of water 
In a warm place near the stove, and add a tumblerful of good 
cream. Stlr It thoroughly to make It smooth. and when It la 
about to harden add the whipped cream, sUrrlng lightly In till tt 
ls well mlJ:ed, then put It Into a mold and aet on the Ice or In a 
cool place. A pretty garnish la to e.rrange halves or quarter& of 
fresh peachea around It. Thls la a very dainty deasert. 

Mrs. Jane M. Hammer. 
No. U Sch117ler Street, Butralo, N. Y. 

MONDAY, OCTOBER THlD i'OtJRTB. 

BREAKFAST. 
Baked quinces. 

ll'lah caltea. Delicate cornbread. 
Sliced tomatoes. Cotree. 

LUNCHEON. 
"l'ldDb' slfced cold roast beef with grape catchup. 

Maryland biscuits. Peach pie. 
Tea or chocolate. 

DINNER. 
Roast veal with &rape Jelly. 

Baked sweet potatoes. Celerr. 
Stuffed tomatoes. 

Baked apple pudding. 
Co tree. 

Baked Qatncee-Select slJ: good, ripe quinces, wipe dry ancl 
set In oven to bake. When done strip off the skins, sift powdered 
sugar over them and serve with cream. They are excellent. 

Delloate Cornbread-One pint of sour mtlk, one level tea
spoonful of soda; or one pint of sweet mtlk and one heaping tea
spoonful of baking powder, one tablespoonful of lard, a pinch of 
salt. Stir In white meal enough to make a batter the consist
ency of sponge cake. Bake twenty minutes by quick ftre. 

Urape C&tchup-Wuh and stew ftve pounds of grapes over a 
slow ftre until aoft. Then strain through a sieve and add two 
and a half pouDda of sugar, one tablespoonful of cinnamon, one 



tablespoonful of allspice, one-halt tablespoonful of cloves, one 
tablespoonful of pepper, one-half tablespoonful of salt and one 
Dtnt of vinegar. Boll unUl a llttle thick, and bottle. Splendid for 
Cdld meats. 

Peach Pie-Line a pie-pan with a rich paste. Peel, halve, and 
seed peaches enough to fl.11 the pan. Then sprinkle over the pie 
two tablespoonfuls of flour, one cup of sugar, fill up with thick 
sweet cream end bake tUl done-about halt an hour. 

Stulled Tomatoes-Select six good-sized, fl.rm tomatoes, cut a 
slice from one end, scoop out the inside and fl.11 with dressing 
made as follows: One pint of finely chopped bread crumbs, one 
small onion chopped fine, one tablespoonful of butter, one tea
spoonful of salt, one-fourth teaspoonful of pepper. Bake until 
they are soft. but do not lose their shape, and serve with bits of 
parsley. 

Baked Apple Pudding-The yolks of four eggs, six large pip
pins grated, three tablespoonfuls of butter, one-half cup of sugar, 
the Juice and half the peel of one lemon. Beat sugar and butter 
to cream, stir in yolks and lemon with the grated apple. Pour 
In deep pudding dish to bake. Grate little nutmeg over the top. 
Jllat cold with cream. Mrs. Kate Gunnell 

Paxton, Keith County, Neb. 

TlJKSDAY, OCTOBER THE FIFTH. 

BREAKFAST. 
Nutmeg melon. 

Cracked wheat, with cream. 
Croquettes. 

Bot biscuit. Collee. 

LUNCHEON. 
Creamed Potatoes with grated cu.a. 

Boston brown bread. 
Baked apples. Tea. 

DINNER. 
Meat pie. 

8oa11ope4 aa1a1t7. Brownec! aweet ~ 
Tomato ea.lad. 
Prune soutD6. 

Cheeae balls. Coffee. 

CroQaettee-One pint of meat, ground or chopped very ftne 
-ground la best. Cold roast or pieces of left-over steak are ex
cellent for this PurPo&e. Add to the meat a little chopped eel• 
917, one-baU of a llDl.a1l onion, chopped fine: some minced puw 



1ley an4 one teaspoonful of salt. Pt.t Into a pan three tablespoon
ful• of flour and two tablespoonful8 of butter. Set on the stove 
and stir until melted. Add graduall.7 three-fourths cup of rich mllk. 
next add three-fourths cup of stock. Stir until the mixture ls the 
consistency of thick cream. Pour this over the aeasoned meat; mix 
thoroughly and set aatde until cold. When used for bre&ktaat let 
It stand mixed over night. When thoroughl.7 cold, mold with 
the hands Into any dealred shape. Roll In cracker crumbs; then 
In well•beaten egg, then In cracker crumbs and drop Into boll· 
Ing tat, a few at a time, untll rich-brown color ls obtained. Thia 
la an economic, delicious breaktut dlah. 

Creamed Potatoes, with Cheese-Peel ave ordlnary-alsed po
tatoee and cut Into small cubes. Boll until tender; Pour off 
the water and aeason with a generous halt-cup of mllk, one table
spoonful of butter, halt-teaspoonful of salt, a dash of pepper. 
Cover over with grated cheese. Bet In the oven to brown, and 
se"e quickly. 

Scalloped Salsify, or Oyster Plant-Boll the salslfy till ten• 
der; peel and cut crosswise In slices half an Inch In thickneu. 
Grease the bottom of a baking-dish and cover with the sal81f7. 
Sprinkle over thla e. little salt, pepper and bite of butter. Add a 
1&7er of cracker crumbs; then a layer of sal81f7, seasoned as be
fore. Let the thin top layer be of cracker crumbs. Pour over 
milk enough to fairly cover It and bake. · 

Tomato Salad-Select medlum-alzed ripe tomatoes. Peel 
carefully and acoop out the center. Bet on Ice to ohtlL When 
ready to aerve an the cavity with chopped celery and chopped 
nut& (not too ftne). Cover with a tablespoonful of salad dreu
lng. Se"e on lettuce leaves or sprigs of parsley or the ends of 
the celery. · 

Prune Bo111116-Steam eighteen prunea till aoft; remove the 
stones and chop very ftne. Add to this one cup of pulverized 
sugar. Have beaten very etlff the whites of eight eggs. Add this 
to the fruit and flavor with one teaspoonful of vanma extract. 
Butter a baklng-dlah and bake In a very cool oven for thirty min· 
utes. Serve cold with whipped cream. 

Cheese Balls--To one cup of grated stale cheese add one
thlrd of a teaspoonful of salt, a dash of red pepper and a pinch 
of celery salt. Beat the whites of two eggs stiff; mix together. 
Mold with the hands into balls the atze of walnuts. Drop two 
at a time into a kettle of boUlng lard. With a sllver fork or wire 
spoon keep the ballB constantly in motion; If allowed to rest on 
the bottom of the kettle they wm pull apart and stick. A mo
ment ls su11lclent time to brown them if the lard ls bolUng. 
Place on ordinary wrapping paper for an Instant, and then &el"f8 
piping hot with coffee. Mlsa Florence ClaYton. 

No. 616 South 28th Street, Omaha, Neb. 



WEDNESDA'V, OCTOBER THE BUTH. 

BREAKFAST. 
Grapes. 

()ys~r aaut6. Lyonnaise Potatoes. 
Graham griddle cakes. 

Coffee. 

LUNCHEON. 
Fillet of tongue. Potato salad. 

Corn bread. 
Jelly frl tters. Tea. 

DINNER. 
Gumbo soup. 

Baked mutton cutlets. Scalloped Potatoes. 
Parsnip balls. 

Lemon sponge cake. ComPote of pears. 
Coffee. 

Oyster Saut<r-Two dozen large, or three dozen small oysters; 
two tableaPoOntuls of butter, four of fine cracker crumbs. Let 
the oysters drain In the colander. Sprinkle with salt and pepper, 
and roll In the crumbs. Have the butter very hot In a trying-pan 
and put ID enough of the oysters to cover the bottom of the pan. 
Fry crisp and brown, being careful not to burn. Serve on hot, 
crtap toast. 

Lyonnatee Potatoes-Take eight good-sized cold-bolled Pota
toes. Slice them endwfee, making them like dice. Heat some 

' good drippings In a frying-pan, fry In It one small onion, chopped 
fine, until ft beglns to change color and look yellow. Put In the 
Potatoes, sprinkle well with salt and pepper, stir well and cook 
about ftve minutes, taking care not to break them. They must 
not brown. Before taking up stir In a tablespoonful of minced 
parsley. Drain dry by shaking In a heated colander. Serve very 
hot. 

Graham Griddle Cakes-Two cupfuls of graham, one of 11.our, 
two and one-half ot milk, one tablespoonful of sugar, one tea
spoonful of salt, one of cream of tartar, half a teae))OOnful of 
soda, two eggs. Let half the mlJk come to a boll. Pour on the 
graham and stir untll perfectly smooth; then add the cold mflk 
and set away to cool. Mix the other dry Ingredients with tile 
ftour and rub through a sieve. Add, with the eggs well beaten, to 
the graham and mflk. Fry llke griddle cakes. 

Fillet of Tongue--Cut cold-bolJed tongue In pieces about tour 
Inches long, two wide and half an Inch thick; dlp In melted butter • 
and tlour. For eight fillets put two tableapoonfula of butter In the 
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frJtDg-pan, and when hot pat tn the tongue. Brown on both stdeL 
Take up and put one more tablespoonful of flour ID the pan and 
then one heaping teaspoonful of flour. Stir until dark brown; then 
add one cupful of stock or water, half a teaspoonful of parsley 
and one tablellPO(\nful of lemon juice or one teaspoonful of vine
gar. Boil up onet. and pour it around the tongue, which baa been 
dlabed on thm strips of toaaL Garnlab with parsley and serve. 
At the last moment stir Into the sauce a tablespoonful of chopped 
pick.lea or capers. 

Jelly Frtttel'lt-Make a batter of two eggs. a pint of milk and a 
pint bowl of flour; beat it ltgbL Put a tablespoonful of lard or 
beef drippings ID a frying-pan, add a saltspoonful of salt. making 
tt bolling bot. Put In the batter by the large spoonful, not too 
close. When one side la a dellcate brown, turn the other. When 
done, place them on a dlah with a dolley over IL Put a deaaert- · 
spoonful of jelly on each. 

Gumbo Soup-Try out the fat of a slice of bacon, drain it otr, 
and in It try the slices of a large onion brown. Peel and cut up 
two quarts of fresh tomatoes, and cut thin one quart of okra. 
Put all together with a llttle chopped parsley (one teaspoonful) in 
a stew kettle with three quarts of hot broth of any kind. Let it 
cook slowl,- for three hours. Season with a scant tablespoonful 
of salt and half a teaspoonful of pepper. In the winter a large 
can of tomatoes and a can of okra may be used instead of the 
fresh vegetables. 

Baked Mutton Cutlets-Prepare the cutlets as for fJ'7lng by 
dipping them in beaten egg and rolled cracker crumbs. Lay them 
ID a dripping pan with very Uttle water at the bottom. Sprinkle 
with peppeJ'. and salt, and baste often with butter and water. Make 
a little brown gravy and turn over them when they are served. 

Compote of Pe&J'8-Select firm fruit, not too ripe. Wash them 
and cut them Into halves lengthwise, and carefully take out the 
core. Make a sirup in the proportion of two cups of sugar to one 
of water. When the slrup ls boutng, put in the pieces of pears 
and cook them ttll tender. Take them out with a skimmer and 
arrange them in a pyramid form, the stem end up, on a pretty 
dlah. Slice an unpeeled lemon very thin and put In the sirup. Let 
the sirup cook until it thickens. Put the lemon sltcee over the 
fruit and pour the slrup over all by the spoonful when a little 
cool. Place tile compote where it will become perfectly cold, and 
serve. Mrs. John Bute. 

No. 170 Harding Avenue, Chicago. 

THURSDAY, OCTOBER THE SEVENTH. 

BREAKFAST. 
Sliced peaches and cream. 

Ragout of liver. Graham biscuit. 
Coffee. 



LUNCHEON. 
Chipped beef with tomatoes. 

Cucumber pickle (fresh). Bread and butter. 
Peach fiummery. Cake. 

Tea. 

DINNER. 
Virginia stew. Bolled rice. 

Grape sherbet. 
Cake. 

Ragout of Liver-Heat three teaspoonfuls of ntce dripping in 
a frying-pan; add an onion sliced, a tablespoonful of chopped 
parsley and thrice as much minced bacon; when all are hlaslng 
hot lay in one-half of a liver cut in pieces as long and wide as your 
middle finger and fry brown, turning often. Take out the liver 
and keep hot; strain the gravy, rinse oft the frying-pan and re
turn to the 1lre with the gravy and an even tablespoonful of but
ter worked up well in two of brown flour. Stir until you have a 
smooth browned cream; thin gradually with half a cupful of 
botung water; add the juice of half a lemon, a teaspoonful of 
minced pickle and a scant half-teaspoonful of curry powder wet 
with cold water. Boll sharply; pour over the liver; set over 
pan of bolling water closely covered for ten minutes before 
serving. 

Chipped Beef, with Tomatoes-Cut up five tomatoes and dust 
over with flour; put a tablespoonful of butter into a pan, and 
when melted add the tomatoes, stirring smooth. Let cook five 
minutes. Have half a pound of dry beef chipped very thin (and 
if not too salt will season just right); add to the tomatoes; let 
simmer gently a few minutes longer and serve. 

Cucumber Pickle-Chop three cucumbers fine, add a piece of 
a red pepper the size of a silver dollar, also chopped fine; add a 
teaspoonful of salt, half a teaspoonful of celery seed, three table
spoonfuls of vinegar; mix all well together. Thia will keep sev
eral days, and ta very nice. 

Peach Flummery-Pare and quarter enough ripe, juicy peaches 
to make a pint, put on to stew In one pint of water, a teacupful of 
sugar; let cook untll tender without breaking. Mix three table
spoonfuls of cornstarch In a Uttle cold water and add to peaches, 
attrrlng constantly. Cook five minutes, then turn into a mold 
and set away to cool. Eat with cream and sugar, if more la 
liked. 

Plain Cake-One-half cupful of butter, two cupfuls of sugar, 
two eggs, one cup of milk, three cupfuls of flour, one-fourth tea
spoonful of salt, two teaspoonfuls of baking powder; 
cream the butter ancl sugar: add beaten eggs and salt; 
alternately add mllJir and flour with baking powder. Mix 
one teaspoonful ol cinnamon and three of pulverized 



aqar and sift on top. Can be baked In dripping pans lt preferred. 
Bake In moderate oven. 

Vlrglnla Stew-A medium-sized chicken, cut aa for frying; a 
potato for each member of the family, two ears of com 
cut from the cob, a generous handful of Uma beans, three 
nice• round tomatoes, one teupoon.ful of aalt, quarter as much 
pepper. The chicken Is 11.rat parboiled and then the vegetables 
added, and the whole almmered an hour and a half longer. About 
a quart of water 1a needed. Serve tn a deep platter. The only 
vegetable used with this atew Is a dish of bolled rice. Thia Is a 
Virginia concoction, and very palatable, too. 

Grape Sherbet-Lay a square of cheesecloth over a bowl; put 
In a pound of npe Concord grapes; mash very thoroughly with a 
wooden masher. Squeeze out all the juice; add an equal amount 
of cold water, the juice of one lemon, and sugar to make tt very 
sweet. Freeze aa usual. Thia ta the most delightful of all water 
Ices. There will be auftl.clent cake left from luncheon. 

Mrs. F. M. Adame. 
No. C09 South Paulina Street, Chicago. 

FRIDAY, OCTOBER THE EIGHTH. 

" Dinner may be pleaaant, 
Bo may social tea; 

But yet methinks the breakfast 
Ia beat of all the three.", 

BREAKFAST. 
Cantaloupe. 

Kash. . Fried ham and eUL 
Wafll.es. Sirup. 

Hot coffee. 

LUNCHEON. 
BMlret of choice mixed fruit-pears, peaches ancl ll"ILP81o 

Cold bolled beet, sliced, Chtle aauce. 
Baked sweet potatoes. 

Oraham loaf sliced. Banana pie. 
Hot tea. 

DINNER. 
Clam soup. 

Steamed fish. Scotch aconea. 
Irlah potatoes mashed. 
Fresh cucumber pickles. 

Peach cuatard. Hot cotree. 



Fried Ham and Egge-Cut sllces of ham quite thin; cut otr 
the rind or skin; put them into a frying-pan, turning them often 
until crisp, taking care not to burn the slices; three minutes wUI 
cook them well. Dish them on a hot platter; then turn otr the 
grease, rinse out the pan and put back the clear grease to try the 
eggs. Break the eggs separately In a saucer, that in case a bad 
one may be among them It may not mix with the rest. Slip each 
egg gently into the frying-pan; do not turn them while frying, 
but keep pouring some of the hot lard over. them with the kitchen 
spoon; this will do them sumclently on the upper side. They 
1till be done enough in about three minutes. The white must 
retain ite transparency so that the yolk will be seen through it; 
when done, take them up with a skimmer, drain otr the lard, and 
if any part of the white iB discolored or ragged, trim it off. Lay 
a fried egg upon each slice of the ham, and send to the table hot. 
Salt will hardly be needed, and If pepper iB used a slight sprinkle 
will be sumcient. 

Chile Sauce-To nine large, ripe tomatoes and three green 
peppers add one onion chopped fine, two cupfuls of vinegar, two 
tablespoonfuls of sugar and one of salt. Steam one hour; thtn 
add one teaspoonful of ginger, one of allspice and one of cloves. 

. Banana Pie-Beat the yolks of two eggs to a cream with 
one-half cupful of sugar; add one and a half cupfuls of sweet 
milk. Peel and mash two large bananas or three small ones; 
sift them and add to the other Ingredients. Bake with one crust, 
and when done cover with a meringue made of two whites of 
eggs and three tablespoonfuls of sugar. Serve cold. 

Steamed Fish-Secure the tail of the fish in lte mouth so as 
to curve the body in a circle; pour over it a half pint of vinegar 
seasoned with a little pepper and a deBBert spoon of salt; let It 
stand an hour In a cool place; pour off the vinegar, and put fish 
In a steamer over bolllng water and steam twenty minutes, or 
longer for a large fish. When the meat easily separates from the 
bone It ls done. Drain well and serve on. a white napkin, neatly 
folded and placed 011 the platter; decorate the napkin around the 
flail with •Prigs of curled parsley. 

Scotch Scones-Thoroughly mix, while dry, one quart of sifted 
ftour, loosely measured, with two heaping teaspoonfuls of baking 
powder; then rub Into It a tablespoonful of cold butter and a tea
spoonful of salt. Be sure the butter is well worked in; add 
sweet milk enough to make a very soft paste. Roll out the paste 
about a quarter of an Inch thick, using plenty of ftour on the 
paste-board and rolling-pin. Cut Into triangular pieces, each side 
about four Inches long. Flour the sides and bottom of a biscuit 
tin and place the pieces ori It. Bake Immediately in a quick oven, 
from twenty to thirty minutes. When done brush over with 
sweet milk. 

Peach Custerd-Line the bottom of a pudding dish with pared 
and halved tree-stone peaches, cavities up. Fill these with soft 
sugar. K•ke JL rich cornstarch custard, stir over the fire until 
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Quite thick and pour over the peaches. Cover with a thick 
meringue, which lightly brown. Serve very hot. 

Cornstarch Custard-Two tablespoonfuls of cornstarch to one 
Quart of mllk; mix the cornstarch with a small quantity of the 
mllk and flavor it; beat up two eggs. Heat remainder of the milk 
to near bolling, then add the mixed cornstarch, the eggs, four 
tablespoonfuls ot sugar, a little butter and a pinch ot salt. Boll 
two minutes, stirring it briskly. 

Sweet Pickled Peare-Boll together for fifteen minutes one 
pint of cider vinegar, one and three-fourths pounds of granulated 
sugar. Tie in a small piece of cheese cloth half a dozen whole 
cloves, one dozen whole allspice, one teaspoonful of ground cin
namon and one saltspoonful of ground mace, and a small piece ot 
ginger root. Put with the vinegar and boll. Select fine, large 
seckel pears, pare and remove the stems; then put Into the vine
gar as many as will be nicely covered. Let all boll gently untn 
the pears look clear, then drain off the vinegar, put the pears Into 
jars, reheat the vinegar and pour over the pears. Beal It desired 
for winter use. This 1s a delicious pickle If properly and care-
fully made. Mrs. Maude K. Cameron. 

Greenfteld, Green County, Ill. 

SATURDAY, OCTOBER THE NINTH. 

BREAKFAST. 
Grapes. Cracked wheat. 

Scalloped eggs. Bread pancakes. 
Coffee. 

LUNCHEON. 
Noodled ham. Brown bread sandwiches. 

Fried peaches. Caramel cake. 
Oolong tea. 

DINNER. 
Veal pot-pie with potatoes. Celery. 

Sweet potato salad. 
Wafers. Peach ambrosia. 

Coffee. 

Scalloped Eggs-Butter a pie-plate and sprinkle over It a 
layer of bread crumbs. Break five eggs carefully and place on 
the crumbs; sprinkle over them a small halt-teaspoonful of salt 
and one-eighth teaspoonful ot pepper; cover with another layer 
of crumbs: pour over the top a tablespoonful ot melted butter. 
Bake In a hot oven eight minutes. 



Bread Pancakes - Remove the crust rrolh stale bread and 
break ln crumbs, enough to make one pint; dampen ln cold water 
and let stand over night. In the morning add one beaten egg, one 
pint of sour milk, two scant teaspoonfuls of soda, dissolved in a 
tablespoonful of warm water, half a teaspoonful of salt and half 
a cupful of flour. Bake on a hot griddle. 

Noodled Ham-Make the noodles by beating one egg with a 
saltspoon of salt, till very light; add as much flour as it wm re· 
quire to make a very stiff dough (eggs vary ln size, so an exact 
amount cannot be given), roll very thin and cut in narrow strips; 
roll these between the hands till round like "shoe-strings,'' and 
break ln pieces an inch or two in length; when dry put two cup
fuls of them in a stew-pan and pour over enough boillng water to 
just cover them; let boll ten minutes. Chop enough cold boiled 
ham to make one large coffee cupful. (In slicing ham one can 
save all the crumbs and small pieces that are trimmed from the 
bone.) Butter an earthen dish; put in a layer of the noodles 
(after carefully draining them), then a layer of the ham, another 
layer of noodles, finishing with ham for top layer.. Beat two eggs, 
and add one coffee cupfµl of cream or rich milk and pour over the 
top; cover with a thin layer of grated bread crumbs and little 
dots of butter. Bake a delicate brown. Serve ln the dish in 
which lt ls baked. 

Brown Bread Sandwiches-Cut small round loaves of brown 
oread in very thin slices; spread with butter and a sprinkling of 
grated cheese; put two slices together and cut In two. 

Fried Peaches-Pare and cut ln halves five peaches; put a 
tablespoonful of butter in a frying-pan, place the peaches in with 
the pit side down. When they begin to brown turn and fill the holes 
with sugar; cook tm tender. Serve on a hot platter. 

Caramel Cake - Rub one scant half-cupful of butter to a 
cream; gradually add two cupfuls of granulated sugar; mix till 
white and creamy; add one cupful of milk, three cupfuls of sifted 
1lour with two heaping teaspoonfuls of baking powder and the 
whites of four eggs beaten to a stiff froth. Bake in three layers. 

For the caramel tllllng take two cupfuls of "yellow C" sugar, 
one tablespoonful of butter and one cupful of thin cream or rich 
milk, though cream ls better. Put all in a granite stew-pan and 
cook about three.quarters of an hour; when thick remove from 
the range and add two teaspoonfuls of vanllla. Stir tm cool. Put 
between layers and on top. A white frosting may be put over all 
If liked. 

Veal Pot·Ple with Potatoes-Get a knuckle or brisket of vear 
weighing about three pounds; wash and put In a granite kettle, 
with enough boillng water to more than cover it. Watch care
fully and remove all scum as it rises; when nearly tender put in 
a large spoonful of butter, two level teaspoonfuls of salt and half 
a teaspoonful of pepper. (If the salt ls put ln at first it toughens 
It.) When nearly done put In five potatoes cut In halves. Make 
a batter of one and a half pints of flour, two teaspoonfuls of bak
ing powder, a saltspoonful of salt and a large cupful of sweet 
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milk. Drop a spoonful at a time either on the meat or in a 
steamer placed over the kettle. Do not remove the cover for 
thirty minutes, for if the air strikes them they wlll fall. Take up 
the meat, potatoes and dumplings on a large platter. Wet two 
teaspoonfuls of flour in a little cold water and rub till smooth and 
Bt1r into the gravy; add another teaspoonful of butter, and cook 
ttll it thickens. Pour over the pot-pie and send to the table at 
once. 

Peach Ambroala-:Sake a small sponge cake of one-half a cup
ful of sugar, two eggs, a pinch of salt, one teaspoonful of baklng
powder sifted In one-half a cupful of flour; stir flour In lightly 
and add one tablespoonful of hot water just before putting In the 
oven. Bake in a square tin. When cold take out on a platter or 
lee-cream dish and cover with thinly sliced peaches, a small tea
apoonful of sugar and a cupful of whipped cream. 

· ·:Mrs. H. C. Abbott. 
Independence, Mo. 

SUNDAY, OCTOBER THE TENTH. 
(A day with some Florida dlshes.) 

BREAKFAST. 
Bananas. 

Hominy, with sugar and milk. 
Broiled m6Ckerel. 

Southern spoon cornbread. Cotree. 

LUNCHEON. 
Frtcaaaeed eggs. Buttered toast. 

Pineapple pudding. Cocoa.· 

DINNER. 
Eggplant soup. 

Virginia smothered chicken, cream gra'f'Y. 
Scalloped sweet potatoes. 

Stewed okra, with tomatoes. Cabbage salad. 
Orange roly-poly, lemon sauce. Coffee. 

Hominy Porridge-The hominy used in Florida Is the kind 
called "pearl hominy;" It ls the staple breakfast dlah in the south. 
Btlr one cupful of hominy Into one quart of freshly boillng water, 
1lrBt put In the water one level teaspoonful of salt. Boll one 
hour. Serve with milk. 

Broiled Mackerel-Soak salt mackerel over night, drain, wipe 
dry, place on a greased broUlng Iron, turn until done on both 
aiues. Take up, dredge with pepper and pour over melted butter. 

Southern Spoon Cornbread-Pour a pint of bolllng water over 
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one cupful of cornmea1 and boll five minutes, stirring constantly. 
Add one teas~ful of melted butter, two well-beaten eggs, one 
cupful of water, one cupful of milk, and one teaspoonful of alt. 
Pour Into a greased baking dish and bake half an hour In a slow 
oven. Leave In dish and· serve with a spoon. This Is one of the 
best of cornbreads. 

Fricasseed Egp-BoU atx eggs hard, cut In half crosswise 
and take out the yolks. Rub these to a paste with two table
spoonfuls of finely minced ham or cold fowl (If the latter ls 
used add a half-teaspoonful of salt), one tablespoonful minced 
parsley, one teaspoonful of melted butter and a saltapoonful of 
made mustard. Work well together and fl.11 the whites with It, 
setting them close to each other In a deep-covered dish, the open 
ends up. Heat to bolling one cupful of veal or chicken broth, 
with half a teaspoonful of parsley, saltapoonful of salt and a 
quarter of the same of pepper, and lastly three tablespoonfuls of 
cream. Boll up, pour over the eggs, let them stand five minutes 
closely covered before &ending to the table. The dish ls "delect-
able." -

Pineapple Pudding-One cupful of sugar, four eggs, one-half 
cupful ·or butter, one cupful of cream, one pineapple, grated. 
Beat the butter and sugar to a cream, add the beaten yolks of the 
eggs, then the pineapple and cream and lastly the beaten whites 
whipped in lightly. Bake with undercruat only. 

Eggplant Soup-Pare and cut Into small pieces two of the · 
"eggs;" let them lie in salted water for an hour; remove from 
this to the soup kettle, adding two qnarta of water, and boll un
til tender. Thicken with one tablespoonful of fl.our rubbed Into 
the same quantity of butter, one level teaspoonful of salt, one 
saltapoonful of pepper and a cupful of cream (milk will answer). 
Serve with crackers. 

Virginia Smothered Chicken-Split a tender chicken down 
the back; season it with a teaspoonful of salt and a quarter tea
spoonful of pepper; put It Into a dripping-pan with a cupful of 
hot water, and place It In the oven until It la tender. As soon 
as It begins to brown, make a paste of two tablespoonfuls each 
ot butter and flour and spread over the chicken, and baste It 
ever:y ten minutes with the drippings In the pan until brown. 
Set the pan containing the drippings over the 11.re; pour Into It 
a cupful of rich milk; stir until It bolls; season with saltapoonful 
of salt, one-half of pepper; pour this gravy over the chicken and 
serve it hot. 

Scalloped Sweet Potatoes-Boll three sweet potatoes In slight
ly salted water, peel and slice lengthwise. Arrange a layer of 
the slices In the bottom of a deep baking-pan; spread with but
ter and sugar; put In more potatoes, butter and sugar until the 
pan la full. Bet In a hot oven until brown. Serve In the dish 
In which the potatoes are cooked. 

Stewed Okra, with Tomatoes-Wash one dozen pods Of okra 
and slice them thin. Peel three tomatoes and cut Into slices; 
put In a granite sauce-pan; add a large aaltapoonful of wt; 
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cover and set over the 11re to simmer slowly for half an hov. 
Add a tablespoonful of butter, with a dash of cayenne, and ee"e. 

Orange Roly-Poly-This Is always hailed with delight, the 
"windfalls" of the orange groves being called into requlsltloD. 
Make a eott dough with one pint of ftour, one tablespoonful of 
lard, one saltspoonful of salt, one-half teaspoon of soda, one i.. 
spoon cream of tartar, mixed with sumclent cold water to make 
it stick together. Roll in an oblong sheet and lay thickly over 
it three oranges that have been peeled, sliced and seeded; sprinkle 
liberally with white sugar; scatter a teaspoonful of the grated 
yellow rind over all and roll up closely, folding the ends to secure 
the sirup, and tie in a well-ftoured cloth, leaving plenty of room for 
It to swell. Put It Into a pot of boUlng water and boll two hours 
or it may be steamed two hours and a half. Serve with lemon 
sauce. . 

Lemon Sauce-Beat together one cupful of BUgar, two table
spoonfuls of butter, two tablespoonfuls of ftour, and pour over It 
one pint of bolling water. Stir to a smooth liquid and add the 
juice of one lemon. Allee Johnaoa. 

No. 20'1 Capitol street, Charleston, W. Va. 

MONDAY, OCTOBER THE ELEVENTH. 

BREAKFAST. · 
Grapes. 

Scrambled eggs. Bacon. 
Com bread. Coffee. 

LUNCHEON. 
Scalloped whitefish. 

oacmnbers. Bread and batter. 
'Baked pears. 

DINNER. 
Cream of barley. 

Baked ham. Sptnacb. 
Sweet potatoes In molasses. 

Rennet custard. 

Grapes should be laid In very cold water for a little ttme 
before semng; drained and piled up prettily In some odd dish. 

Corn Bread-Put one pint of cornmeal into a bowl; add two 
tablespoonfuls of bread crumbs, two tablespoonfuls of brown 
sugar and three tablespoonfuls of flour: then put Into the center 
two tablespoonfuls of butter and pour over the butter a half· 
pint of scalded milk. Beat up well; then a.l\d another half-pint 
of cold mtlk and two even teaspoontula of baking powder, a 
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f:llllall teaspoonful of salt, and two eggs, well beaten. Pour Into 
.greased gem pans and bake In a hot oven th1rt)' minutes. 

Cotree-Put Into a French coffee-pot one heaping tablespoon
ful of ground coffee for each person; pour over it very slowly 
one cupful of water, boiUng hot, for each spoonful of cotree. 

Baked Peare-Fill a moderate-sized baking dish with whole 
pears; wipe them, but do not remove the stems. Pour around 
them one large cup of bolling water, add two tablespoonfuls of 
light-brown sugar, bake slowly unW the pears are tender, bast
ing frequenty with the liquor. Serve cold, with sugar and cream, 
If desired, 

Cream of Barley-8cald two tablespoonfuls of barley, drain, 
cover with fresh bolling water and boll three hours. Strain. 
Put one pint of mllk and one pint of veal stock on to boll; add 
the barley, B&lt and pepper to taste. Beat two )'Olks lightly; 
pour them into soup tureen, pour over the bolling soup and serve 
at once. 

Baked Ham-Wash the ham well In cold water. Put Into 
large boiler nearly 11.lled with cold water, add m cloves and a 
bay leaf. Place \t over a slow fire, that It may heat gradually. 
Simmer gently fifteen minutes to every pound, skimming care
fully from time to time. Allow it to cool in the liquor, then re
move the rind carefully. Brush It over with a beaten egg and 
sprinkle with bread-crumbs. Place In a quick oven for about 
fifteen minutes to brown. Serve hot. 

Sweet Potatoes In Molasses-Boll two pounds of sweet pota
toes until they can be peeled, then put them Into a pan or dish, 
spread a little butter, then a little molaaaea over each one, set 
In the oven and brown a light brown. These are delicious and 
quite worth a trial. 

Rennet custard-Sweeten and flavor with vanma one quart 
ot sweet mllk; put Into pan or dish In which It la to be served, 
grate a little nutmeg over the top, lastly stir gently one table
epoonful of rennet through the mixture, stand In the kitchen until 
It thickens, when It should be placed In the lee-cheat until very 
cold. Thia pudding should be made about an hour and a half 
before serving. The rennet (liquid) may be be bought of a drug
gist, 25 centa a bottle, which, It kept In a cool place, will last a 
great while. Sweetened and flavored cream as a sauce la of 
course an Improvement. Ml8a Martha Milson. 

53 Walton Place. Chicago, 

TUBISDAY, OCTOBER THE TWELFTB. 

BREAKFAST. 
Delaware grapes. 

~eatlet, cream and sugar, Sall)' Lana. 
Eggs In bread sauce. 

Cotree. 



LUNCBJDON. 
Dnt1ed tout. J!ngllab jlUIJmt. 

Sponge cake. Tea. 

DINNBB. 
J'nmch tomato 80UP. 

~ llteeka. Celery ancl canoe& 
Apple padding, l la Waldorf. 

Co tree. 

Bgp ID Bread Saue&-8Uce one good-med SJ,l8Dlall ODloD. 
pour boillDg water over It and let It atand an miDatea, thm 
drain ancl cover onion with two cupfula of milk, add two cle>T9 
and a quarter-teaspoonful of alt, and almmer half an hour. Rub 
through a 81eve, preulDg through aa much of the onion aa pou1. 
ble. Put one heaping tablespoonful of butter and one of flour 
ID a sauce-pan, and when melted and mixed add the milk and 
onion and stir until 8Dlooth; add half a cup of stale bread crumbs,. 
a quarter-teaspoonful of aalt, a aaltapoonful of white pepper. 
and a dash of mace; turn Into a baking dlah, sltp ID carefull7 a.,. 
egp and put ID a very hot oven unW the egp are aet. 

Devtled Toaat-Uae whole wheat or brown bread which la at 
leaat one d&T old; cut In thin sltcea and tout slowlr unW a 
golden brown. Spread with butter to each tablespoonful of whicll 
baa been added one-quarter of a teupoonful of dry mustard,. 
one-quarter of a teaspoonful of paprika and tea 
drops of onion Julee. Duet with a little grated cheeee and aet In 
a hot oven for three minutes. 

Junket-Place a quart of milk on the stove until It la luke
warm, then pour Into aome pretty dlah, aweeten with two tabl• 
apoonfulll of powdered sugar and fiavor to taate with eaaence or 
vanllla, lemon or strawberry, then add, atlrrlng slightly, three
quartera of a tablespoonful or rennet. Place on lee or la a cool 
place until cold. 

Tomato Soup-One quart of BotlP atocll:, two cupfula of to
.nato. cut a small onion In pieces and fry slightly. Put the to
matoes and aoup atock and onion on the are together. Add one 
cupful of milk, a teaspoonful of butter, a dash of cayenne, a tea
spoonful of sugar and a aaltapoonful of aalt. Strain, thicken 
with a tablespoonful of flour made ID a paste with water, and • 
ae"e hot, with croutons. 

Vienna Steaks-Take one-half of a pound each of raw, lean 
beef and veal, trim otr all fat and gristle and chop very ane. 
Add one-half of a teaspoonful of aalt, one-quarter of a teaapoon4 

ful of paprika, one-quarter of a teaspoonful of mixed sweet herbs. 
one teaspoonful of chopped parsley and one of chopped onion. 
Stir In one well-beaten egg and aet aside until the next dar: 
then form Into ateaka and fry quickly ID buttet. SerYe OD. a hot 
platter, with maahed potatoes In the center and brown gr&'fJ' In a 
aucebo&t. 
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Celery and Carrots-Cut the celery into short pieces and the 
carrots Into thin slices; have the same amount of each. Boll 
the carrots In slightly salted water until tender, then drain. 
Scald the celery in another dish; add the carrots and half a pint 
of sweet milk. Thicken with a teaspoonful of cornstarch sUrred 
Into some of the milk, season with a teaspoonful of salt, a salt
spoontul of pepper and a teaspoonful of butter; bring to a boll 
and serve. 

Apple Pudding-Peel, core and slice sumclent apples to flll a 
baking dish, butter the dish thickly and put In the apples in 
layers, alternating them with stale cake crumbs and a little 
melted butter, using two tablespoonfuls of the latter to a pint of 
apples. Let the last layer be a thick one of cake crumbs; put In 
a moderately hot oven unUl the apples are tender, then beat to
gether two eggs and two tablespoonfuls of sugar (more should 
be used If apples are very tart), add one cupful of mllk and pour 
over the apples. Bake a rich golden color and serve with cream. 

Mrs. Charles Adams. 
No. 25 Union street, Homellsville, N. Y. 

WEDNESDAY, OCTOBER THE TmRTEENTH. 

BREAKFAST. 
Browned apples with cream. 

Veal patUlls. Wheat popovers. 
Coffee. 

LUNCHEON. 
Sliced boiled tongue. 
Stuffed cucumbers. 

Sealloped potatoes. Bread and butter. 
Bananas. Tea. 

DINNER. 
Roast beef, browned potatoes. 

Sweet com, celery. · 
Tomato jelly. Mayonnaise dreeslDg. 

Hot crackers. Peach cobbler. 
Coffee. 

Browned Apples-Select flve sound, sour, juicy apples; peel 
and quarter; put into pudding dish, with three tablespoonfuls 
of butter, a little cinnamon and sugar to taste. . Bake until ten· 
der; serve hot, with cream. 

Stuffed Cucumbers-Select one dozen very large green cu• 
cumbers, cut small piece from one end and remove all seeds; 
put Ule cucumbers in strong salt water over night. Chop alX 
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' heads of celery, six green tomatoes, one ama1t cabbage and three 
bell peppers veey 1lne; add one cup of sugar, one-half cup salt. 
two tablespoonfuls mustard seed, and vinegar enough to mix all 
together. Wash the cucumbers In cold water and till with tb18 
dressing. Fasten the top of cucumber on with toothpicks. Put 
Into jar and cover with bolling vinegar. These are delicious with 
any cold meats and keep &11 winter. 

Peach Cobbler-Peel and atone enough peaches to till a pud
ding dish, add two or three small pieces of butter, sprinkle over 
all a cup of sugar, and cover with a light pu1f paste and bake. 
Th1a la eapecl&lly nice served with whipped cream. 

Mrs. Nellie F. Pinto. 
No. 26'5 California street, Omaha, Neb. 

THURSDAY, OCTOBER THE FOURTEENTH. 

BREAKFAST. 
Concord grapes. 

Wheat tlakea with cream. 
Rluolea. Tomato tout. 

Graham gems. Coffee. 

LUNCHEON. 
Broiled sardines with lettuce. 

Ham pat6. Luncheon potatoes. 
Wafers of white and brown bread. 

Yellow tomato preserves. 
Cocoa. 

DINNER. 
Oyster loaf. Kaahe4 potatoea. 

Caulltlower omelet. 
Mixed pickles. 

Toasted water crackers. 
Cranberey sauce. Sand tarts. 

Coffee. 

Broiled Sardines-American canned sardines will answer 
very nicely for this and are much leas expensive. Place the tlab 
on broiler (drained of all oil), broil quickly over bot tire. Have 
a toasted bread ready, cut as nearly the size of tlab as possible. 
Lay tlsh on this with half-slice of lemon to each. Serve with let
tuce and vinegar. • 

Ham Pat6--0hop bits of broiled ham veey tine (those un
!lt for allclng). To this add-for one pint of meat-one cup of 
bread crumbs, one teaspoonful white . pepper, one aaltspoonful 



celery salt, one-half cup milk. Ila, lb. patty pans aud bake 
twency minutes. 

Luncheon Potatoea-Slx. large-sized potatoes; bake until 
nearly done; remove from oven. Cut in halt, remove center with 
a spoo~ and add to it one hard-boiled egg, a drop or two of onion 
Julee, one teaspoonful mixed mustard. Fill skins with this mix
ture, return to the oven and cook until the tops are brown. 

Tomato Preserves-Select sound, yellow, pear-shaped to
matoes; wash and prick with a needle to prevent their bursting. 
Put their weight In sugar over them. Let stand over night. 
Next morning add enough water to cover them. Boll slowly 
until the fruit ls clear and sirup ls almost candled. Before tak
ing up add to each pound one sllced lemon, rind and all, and one 
small bit of ginger-root. 

Caullflower Omelet-One cup cold boiled caulltlower, sauce 
Included, chopped Into small pieces; four eggs, one teaspoonful 
cornstarch; beat eggs thoroughly, add caullflower and cook as 
other omelets. Salt and pepper to taste. 

Sand Tart&--One cup butter, one-half cup molasses, two eggs 
(reserving white of one), one teaspoonful cinnamon, one cup 
brown sugar, three cups flour, one teaspoonful baking powder. 
Roll out thin, glaze with white of egg, sprinkle with granulated 
sugar, and when baked dot with bits of currant jelly. 

Mildred Douglas. 
No. 4211 St. Lawrence avenue, Chicago. 

FRIDAY, OCTOBER THE FIFTEENTH. 

. 
BREAKFAST. 

Grapes. 
Cream of wheat. 

Brollecl breast of lamb. Hashed potatoes. 
Co tree. 

LUNCHEON. 
Kock terrapin. 

Bread and butter sandwichee. 
Baked apples with cream. Cocoa. 

DINNER. 
Beef tea. Toasted crackers. 

Baked whitefish. 
Mashed potatoes. Stewed mushroom& 

Spanish fruit pudding. 
Coffee. 
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Bashed Potatoea-Take •tx cold-boiled potatoes; mtnce them 
and season with a half-teaspoonful of salt, a saltspoonful of pep
per, adding one-half cupful of milk or stock. Melt a tablespoon
ful of butter In an omelet pan, and when It la very hot pour in 
the potatoes. Spread evenly and aet back where they will brown, 
then fold over like an omelet and serve. A little minced parsley 
or onion Improves the dish. 

Mock Terrapin-Season one-half of a ealf'a liver with a · 
small teaspoonful of aalt, and try slowly until brown; then cut 
It Into small dice and dredge with flour. Add ·to It one teaspoon
ful of mixed mustard, two finely chopped, hard-bolled eggs, two 
gills of bolling water, a aaltspoonful of pepper and two ounces 
of butter. Let this boll three minutes, then add one-half a gill 
of lemon Juice and serve very hot. 

Beef Tea-To one pound of raw round steak, freed from fat 
and finely minced, add four drops of hydrochloric acid. Put It 
Into a fruit Jar and aet the Jar Into a kettle of cold water over a 
slow fire, and let It boll gently for three hours. Strain through 
a coarse strainer. Season with a half-teaspoonful of aalt. Aa 
the moat nutritive portion of the meat precipitates In the prepa
ration do not strain too closely or exclude the sediment from the 
beet tea. 
· Stewed Muahroomit-Drop the muahrooma aa cleaned Into 
water made slightly acid with vinegar. Drain, allce thin, and to 
every quart add half a teacupful of cold water, a teaspoonful of 
salt and a dash of pepper. Simmer five minutes; add a table
spoonful of butter rubbed Into a tablespoonful of flour. Remove 
aa soon aa it bubbles. 

Spanish Fruit Pudding-Line a baking dish with a light puff 
of paste, add a layer of allced peaches, a layer of sweet oranges, 
allced, and a layer of sliced bananas. Strew two tablespoonfuls 
of sugar between each layer. Cover the dish with a light putr 
of paste and bake to a delicate brown. Use eight or ten peaches, 
three oranges and four bananas. Delicious. 

Mra. M. A. Rowan. 
No. 2.27 Fairview Place, Waukegan, Ill. 

October brings the mushroom, and few people are acquainted 
with Its Indescribable, delicious flavor. For 16 cents one can buy 
an abundance for a family of ftve. If necessary do without some 
other luxury and give the mushroom a good trial this month. 

SATURDAY, OCTOBER THE SIXTEENTH. 

BREAKFAST. 
Grapes. 

leven-mtnute eggs. California breakfast food. 
Graham mufftna. Marmalade. 

Coffee. 
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LUNCHEON. 
Stewed green tomatoes. Curd sandwich& 

Scotch shortcake. 
Dutch COCOL 

DINNER. 
Clear soup A la Vlenne. 

Old Cornish meat pie. Quince jelly. 
Baked sweet Potatoes. Freeh bread. 

Mrs. Thompson's carrot pudding. 
Cotr~e or tea. 

Seven-Minute Egge-Pour bolllng water upan the eggs, and 
let them stand seven minutes on the back of the stove. Prepared 
in this manner they wlll keep of a pleasant, soft consistency for 
several minutes longer, either in the weter, or under egg-coelee. 

Stewed Green Tomatoes - Six large green tomatoes, pared; 
three good-sized onions, peeled. SUce the onions very thin into a 
spider in which has been melted a tablespoonful of fat. Let the 
onions fry 1lve or six minutes, taking care that they do not burn; 
then sprinkle a good teaepaonful of salt and half a teaepaontul 
of black pepper upon them, mixing well. Blice the pared green 
tomatoes into the spider and add half a teacupful of hot water. 
Stir all together and let stew under cover about ten minutes, or 
until. tomatoes are soft. Add a heaping tableepaonful of butter, 
and serve in hot dlah. 

Scotch Bhortcake--Bcotch shortcake la simply good pie-crust 
rolled out and spread with butter, sugar and a dusting of cinna
mon; folded over, and the butter, sugar and cinnamon repeated 
on top. Bake in a quick oven from ten to 1lfteen minutes. Very 
nice for luncheon. 

Dutch Cocoa-The Dutch cocoas are beet prepared by mixing 
thoroughly equal parts of cocoa and sugar, and Pouring absolutely 
botllng water upon the mixture, in the proportion of one teacup
ful water to two teaspoonfuls of the mixture. A little mllk or 
cream la added to each cup when serving. The cocoa may be made 
directly in the cups, or in chocolate pot. It la equally delicious, 
either way. 

Clear Soup, l la Vienne-Take three pints good soup stock, 
and add to it a small onion and half a small carrot, which have 
been parboiled ftve minutes. Add a bay leaf, two kernels of all
spice, a heaping teaspoonful of salt, half a aaltepaonful of 
black pepper, a tiny pinch of red pepper, and a half 
a teaspoonful of minute shavings of the outer peel of 
a lemon. Boll thirty minutes and strain. Return it to the 
kettle, and drop into it, when again bolllng, small tablespaonfule 
of the following mixture: · 

One egg well beaten, one tablespoonful lard beaten Into the 
egg, and three tableepaonfule farina. Stir all thoroughly before 
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dropping Into tbe bolling soup. Let boll acarce.17 three minutes, 
and serve. A pleaaant and unique addition to soup, somewhat 
reaembllng the roe of small 8ab. 

Old Corn1ab Meat Pl~Two aquabs, or young plgeona; four 
large, tart apples; four good-sized onlona; one and one-half 
pounds lean mutton or lamb. 

Cut the mutton In amall pieces and simmer for an boor and 
a bait ID a quart of water, with one tea8pooDful salt, and a couple 
of pepperco1'118. 

Line a deep pudding dlsb around the aides only, wltb a crust 
comp()8ed of a pint of sifted ftour, one-fourth pound of beef auet 
chopped very ftne, one-bait teaspoonful salt, and nearly a tea· 
cupful of cold water. Leave enough of the crust to cover the top 
with a rather thick layer. 

Prepare the aquaba, wash, and wipe them dry, rub them In-
' aide and out with salt and pepper and lay them In the bottom of 

the pudding dlah. 
Cover the squabs with alternate layers of sliced apple, sliced 

onion, and bits of mutton, occasionally dredging In a very little 
ftour, and laying a few bits of butter. Continue the layers until 
the dlah la heaping full, and pour Into It the water In which the 
mutton was stewed. Roll out the top crust, cut crlaacross silts for 
ventilation, lay It over the pie, fastening the edges well against 
the lining crust. Bake one hour In a quick oven, taking care that 
the top crust does not burn. It la beat ae"ed In the dlah In which 
It la baked. A Cornish dlah, which, once learned, la much liked. 

"Happy la the family that can eat onions together!"~ld 
Proverb. 

Mrs. Thompson's Carrot Pudding - One-half pound bread 
crumbs, one-fourth pound atoned ralalna, one-fourth pound cur
rants, three-fourths pound bolled and mashed carrot, one cup 
sugar, three well-beaten eggs, one-fourth grated nutmeg, one 
half cup milk, one-half teaspoonful salt. 

Boll the carrots and mash them ftne, add the other lngrecllenta. 
mix well and put In a buttered pudding dish. Bake one hour. 
Turn It out of dish and serve with cream and sifted sugar. It ta 
also very nice when cold, and can then be sliced. 

Mra. E. K. Parrish. 
Western Springs, Cook County, Ill. 

SUNDAY, OCTOBER THE SEVENTJllENTH. 

BREAKFAST. 
Fruit. 

Cracked wheat, with cream and sugar. 
Creamed cod In potato case. lllgg bread. 

Doughnuts. Coffee. 



LUNCHl!ION. 
Sausage toast. Cider jelly. 

ll'Qa1 biscuit. Baked pear compote. 
Cocoa. 

DINNER. 
Pink cream soup. Potato balls. 

Indian cutlets. Mashed potatoes. 
Lima beans. 

Snowballs. Coffee. 

Cracked Wheat--:To four small cups of bo1Ung water stir In 
one cup of cracked wheat and scant teaspoonful of salt. Boil in 
double boiler two hours; serve hot or pour into a mold and serve 
cold, with cream and sugar. Prepare this the day before. 

Creamed Cod ln Potato C~Boll and mash alx potatoes; 
add one egg, a gill of milk, half a teasPQODful of salt and a drift 
of pepper; beat all untU very Ught. Pick and scald three-quarters 
of a pound of boneless cod; drain and press perfectly dry. Mix 
one tablespoonful of butter and two of 11.our; add one pint of 
milk and stir on stove unUl bolltng, adding a balf-saltspoon of 
pepper. Grease a small pudding dish; Une the bottom and aides 
with the potatoes. Add the cod to the cream sauce and flll in the 
center; cover the top with a thick layer of mashed potatoes and 
bake until a nice brown. When done turn out and serve. 

Egg Bread-Two cups of yellow meal, one cup of cold bolled 
rice, three well-beaten eggs, one tablespoonful of melted butter, 
a teaspoonful of salt and two cups of milk. Stir the beaten eggs 
Into the milk; add the meal, butter, salt and lastly the rice; beat 
hard three minutes; add two teaspoonfuls of baking powder and 
bake quickly In a shallow pan. 

Doughnuts--Slft three times two teaspoonfuls of baking pow
der In one quart of 11.our. Dlsaolve half a cup of sugar in one cup 
of milk; add a teaspoonful of salt, a half of a grated nutmeg and 
two well-beaten eggs. Mix with the flour; handle as little as 
11osslble; roll out; cut with a ring-cutter and fry. This makes 
enough for three meals. 

Sausage Toast-Fry flve link sausages; strip off the skins and 
mix with a tablespoonful of scalded parsley, chopped very fine, 
a grating of good cheese, such as Parmesan, and a tablespoonful 
of mixed mustard; spread the mixture on hot-buttered toast. 

Cider Jelly-Soften one ounce of gelatine In half a pint of cold 
water. When quite soft add half a pint of hot water and a pint 
of good, sparkllng elder. U the elder be very sweet the juice of a 
lemon ls an improvement. 

Fayal Biscuit-Take three cups of flour, one cup of milk, three 
eggs, half a cup of sugar, butter the size of an egg. two teaspoons 
baking powder. Blend the butter and sugar; add the beaten 
egg, then the milk; sift the flour and fold into the other tngre-



dlents sofUy. Lastly, beat 1n the baking powder 11ght17; bake I.a 
cups or rings and eat hot and buttered. 

Baked Pear Compote - F111 a bean pot with pears. peeled, 
quartered and cored. Sprinkle over them about half a cup of sugar 
for a quart of the pears. Add about a cup of water; cover cloae17 
and bake several hours 1n a moderate oven. When red, take out 
the pears, arrange ID a pretty d1Bh, drain off the strup, let tt boll 
up once. pour over the fruit and set away to . cool Hard winter 
pears are the beat. 

Pink Cream Soup-In a saucepan put of each a tablespoonful 
and a half of butter and dour. Stir over the ftre until quite 
smooth. Then add by degrees three pints of mUk and let boll up. 
Beason with a level teaspoonful of salt, a quarter of a aaltspoonful 
of grated nutmeg. Color with a tablespoonful and a half of bolled 
beets rubbed through sieve. 

Potato Balla-Grate four cold boiled potatoes; mix with them 
a tablespoonful of chopped parsley. Rub Into them a heaping 
teaspoonful of butter; beat them up with the yolks of two eggs 
and the whits of one. Make Into small balls, roll In bread crumbs, 
fry a golden brown 1n hot fat; place In tureen and pour the soup 
over them. 

Indian Cutlets-With a quarter of a pint of mUk mix a tea
spoonful of coriander seed, and the same of powdered ginger, and 
a small onion finely chopped. Take two pounds of tender veal, cut 
It Into neat cutlet-shaped pieces and soak them 1n the above mix
ture one hour. Then roll them In bread crumbs and fry a light 
brown. Sprinkle a aaltspoonful of salt over each and squeeze a 
little lemon juice over them at the moment of serving. 

Stewed Lima Beane-Cover a pint of Umas with a quart of 
freshly bolling water, and cook half an hour; drain off half the 
water and add an ounce of finely minced, salt, fat pork, a half 
teaspoonful each of onion and parsley, a cup of hot milk and a 
saltapoonful of salt; stew until the beans are tender. F1n1sh 
with a spoonful of butter rolled In dour. 

Snowballs-Pare and core six apples, ftll the space with a lit
tle marmalade or sugar and spice, with a bit of chopped lemon 
peel. Place each apple In separate cloth and scatter over each 
two tablespoonfuls of rice. Tie rather loosely and boil for one 
hour. For the sauce, cream a piece of butter the size of an egg 
with a cup of sugar; add the grated rind and juice of an orange 
and pour over slowly a pint of bolling water. F. E. Peck. 

117 West Seventeenth Street, Davenport, Iowa. 

MONDAY, OCTOBER THE EIGHTEENTH. 

BREAKFAST. 
Grapes. 

Steamed rice. 
Ham omelet. Fried Indian mwill. 

Coffee. 



-LUNCRlllON. 
8tdec! peppers. Baked .... potato-. 

Bna4 and butter. Ca.,.._ ...... 
QalDce pNlen'es. 8pmJah bau. 

Cocoa. 

DINNER. 
Celery eoup, 

Baked mutton chops &Del potatoel. 
BUe4 equaab. IAma lieu 111111. 

Cabinet pUddlng. . 
Tea. 

Steamed IUce-Wull a 8IDall cup oi rlee and pat ID claallle 
boiler, with a pint and a half of milk and a l&ltapoon of ealt. 
Cook Wl creamy, add a teaspoon of butter and tbree tablespoons 
8Ul81"· Stir UghtlJ' and ae"e. 

Stmred Peppers-Prepare green peppers the dq before by cut
ting off a allce at stem end, tak1Jlg out aeeda and p&rtlUons and 
placing peppers and end slices In cold l&lt water. Soak twenty
four hours, changing the water three or four times. When ready 
to tJ88, take for six peppers one cup chopped cold meat, one table
spoon melted butter, one tomato, peeled, drained and cut In d1oe, 
one-fourth cup uncooked rice, one-half teaspoon ealt; fill peppers, 
putUDg ends In place In pan, and put In one ellce onion, table
spoon butter, juice from tomato and water enough to reach half 
the height of peppers. Bake one hour In slow oven, butlng pep
pers every ftfteen minutes. When done lift peppers to a platter, 
thicken the gravy and pour over them. 

Quince Preae"ee--To one peck sweet apples-pared and quar
tered-take fifteen Quinces, cut in eighths, and five pounds of 
sugar; place alternate layers of fruit and sugar In preae~g ket
tle, add two cups water and let stand over night. In the morning 
cook slowly tlll fruit ls tender and slrup clear. 

Spanish Bane-Two cups brown sugar, one-half cup molaases, 
three-fourths cup butter, three-fourths cup sweet milk, three and 
one-half cups Bour, two teaspoons baking powder, Cve eggs, one 
teaspoon cloves, three tea.spoons cinnamon, one-half nutmeg, 
grated. Bake In dripping pans, and whlle warm cut in small 
squares and frost. This makes three dozen buns, which keep 
perfectly. For frosting, use the whites of two eggs, one teaspoon
ful of cinnamon, a dash of cloves, and beat In enough brown sugar 
to thicken. 

Lima Bean Salad-To· one pint Lima beans add half a small 
onion, a sprig of parsley and a half-teaspoon l&lt. Cook till ten
der; dratn and aet on lee. When very cool cover with salad 
drelllng. 

cabinet Pudding-Soak four cups bread crumbs In three cups 
milk. add tbree beaten egp, ,. - · • "Up aupr, half cup seeded ralalns 
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-and lla1f cap cmranta dredged with lour, teupoon YaDllla. Beat 
well and tmD Into well-battered mold or tin pall. CoYer tlgbt 
and boil llte&d1lJ' two and one-half boon. Bat with bard. saace. 
U U)' la left It la equaUy good llte&med over. 

w-. c. ftoreDce Bowe. 

TOBBDAY. OCTOBER TBB NINBTBBNTB. 

BREAKFAST. 
Grapes. 

Klncecl meat on tout. 
JtentnckJ' rolla. Egg omelet. 

Co tree. 

LUNCHEON. 
Sllcecl cold rout with Chill •ace. 

Beaten blacalL Drop cabL 
Chocolate. 

DINNER. 
Cream of celel'1' llOllP. 

Chicken-Kentucky style. 
Cream corn. Cold slaw. 

Baked apple pudding. 
Coffee. 

Kentucky Roll&--One pound of flour, one pint of milk, one 
egg, one ounce of butter, two tablespoonfuls of yeast, one aalt-
1poonful of l&lL Heat the milk, atld the butter and aalL When 
lukewarm, beat all together and set to rise in a warm place not 
lea than three hour1 before wanted. When risen, form Into rolls 
with 88 Uttle handling as possible. Let stand half hour or anW 
llghL Bake OD tlDI. 

Egg Omelet (splendid)-Sh: eggs, whites and yolks beaten 
1eparately, half pint of sweet milk, sh: teaspoonfuls of cornstarch, 
one teaspoonful of baking powder and a teaspoonful of salt; add 
the whites, beaten to a stiff froth, last; cook In a little butter. 

Chill Bauce--Elght quarts of tomatoes, three cups of peppers, 
two.cups ot onions, all chopped vel'1' tine, three cups of sugar, one 
cup of salt, one and one-half cups of vinegar, three teaspoonfuls 
of cloves: same quantlty of cinnamon, two teaspoonfuls each of 
ginger and nutmeg; boll three hours; chop tomatoes, peppers 
and onions very tine; bottle up and seat. 

Chicken-Kentucky Style--Ktll chicken the day before ft ts 
cooked. Split open on the back, 88 ff to broil. When all ready 
to cook, wipe dry, rub well with butter, pepper and salL Put ID 
a pan with a sltce of bacon or pork In a pint of water. Simmer 



an hour, basting frequently. When thoroughly done, place on a 
hot dish. 

Stir into the gravy remaining on the flre a beaten egg, mix
ing it carefully. Pour .this into the dish, but not on the chicken. 
Sift over it cracker, drat browned and then pounded. Garnish with 
parsley and serve. 

Baked Apple Pudding-The yolks of four eggs, six large pip
pins grated, three tablespoonfuls of butter, one-half cup of sugar, 
the juice and half the peel of one lemon. Beat sugar and butter 
to cream, stir In yolks and lemon with the grated apple. Pour in 
a deep pudding dish to bake. Grate nutmeg on top. Eat cold with 
cream. Mrs. L. D. Potter. 

No. 1122 State Street, Bowling Green, Ky. 

WEDNESDAY, OCTOBER THE TWENTIETH. 

BREAKFAST. 
Seedless grapes. 

Oatmeal sugar and cream. . 
Chicken pancakes. Sliced tomatoes. 

Hot cotree. 

LUNCHEON. 
Cold wheat cakes. 

Potato salad. 
Bread, biscuit and butter. 

Stewed pears with rice. 
Cocoa. 

DINNER. 
Noodle soup. 

Stewed shoulder of veaL 
Savory baked potatoes. 

Hot slaw. Mustard pickles. 
Cherry tapioca with cream. 

Cotree nuts. Hot cotree. 

Chicken Pancakes-One pint of finely chop.Ped cold chicke• 
seasoned with one-half teaspoon of salt, half salteP<>on of pepper 
and two tablespoons of tomato catchup. Heat to bolllng point one 
half pint each of water and cold gravy, add one tablespoon each 
of butter and flour; let boll a moment and add the chicken and set 
aside to keep very hot. 

For the batter, beat two eggs until light, mix with one and 
one-half cups of sweet·mllk, two full cups of flour, a pinch of salt 
and one teaspoonful of baking powder. Haetlly fry pancakes of 
the desired size to a light brown, spread some of the prepared 
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chicken UPon each pancake, fold once and keep hot until all are 
ready for serving. 

Potato Salad-Cream Dreaalng-Chop coarsely enough cold 
bolled Potatoes to make one quart. Chop three hard bolled egga 
and mince one large onion or uae one-half teacupful of minced 
celery Instead. Arrange In the salad bowl In layers of Potatoes, 
eggs and minced onion, adding salt and pepper to each layer and 
using a teasPoontul of salt and halt a teaspoonful of pepper. 

For dressing, mix one beaten egg with one cupful of vinegar 
and stir over the 1lre till cooked; aet aside tlll perfectly cold. 
Whip two-thirds of a teacupful of sweet cream and add to the 
vinegar and egg when cold. Mix lightly and pour over potatoes. 
Do not stir after adding to potatoes. 

Noodle Soup-Three pints or more of good stock seasoned 
with salt and pepper. Add one-half hour before seasoning nood Ls 
made of one egg, sllghtly beaten with one tablespoonful of water, 
a saltspoonful of salt and a dash of pepper and mixed as solid 
as poaalble with flour, rolled to paper-like thinness, dried at least 
one hour, and cut In pieces one-halt Inch square. One-quarter of 
an hour before serving, stir In one-half cup of cold oatmeal left 
from breakfast. 

Stewed Shoulder of Veal-Remove the bone from the shoul
der and stuff the cavity left with a cupful of bread crumbs sea
soned with a teaspoonful of sage, a saltspoon of salt and one-halt 
a saltaPoon of pepper, sllghtly moistened with a tablespoonful of 
water or mllk. Cover the top of the meat with thin sllces of cold 
cooked fat bacon or salt pork, fastening them In place. Put the meat 
Into a pot with two quarts of bolllng water, a chopped onion and 
two stalks of celery; add a heaping teaspoonful of salt, cover and 
stir gently for two hours. Remove the meat to a dripping-pan, 
brush over with a raw egg, sift rolled cracker crumbs over It, and 
set In the oven for half an hour; when well browned serve on a 
hot dish. Strain the liquor in which It was cooked, 'thicken with 
a large spoonful . of browned flour, bolling briskly for five min
utes, and send to table 1n a gravy-boat. 

Savory Baked Potatoes-Peel as many medium-sized potatoes 
as wlll cover the bottom of a large baking dlah. . Sprinkle over 
them a half-teaspoonful of dried sage, half a teaspoonful of salt 
and a aaltspoonful of pepper. Cut an onion In thin sllces and 
spread over the top. Add a large tablespoonful of butter In small 
lumps and pour over all a half-cupful of milk or meat broth. 
Bake In a moderate oven about forty minutes. 

Mustard Plcklee--One quart each of onions, cabbage, green 
tomatoes, gree~ cucumbers, ripe cucumbers and one large green 
pepper, all chopped 1lne and put In brine for twenty-four hours. 
Then bring to a boll on the stove, after which drain quite dry. 
Take one quart of vinegar, butter size of an egg, one-half cupful 
of flour, one and one-half cupfuls sugar, six tablespoonfuls dry 
mustard, one tablespoonful turmeric powder. Mix all together: 
let boll, and stir while hot into the chopped vegetables. A good 
rule for making brine la one pint coarse salt to six quarts or 
water. 



Cherry Tapioca-Wash well one cuptul of tapioca. Cover with 
cold water and soak over night. Drain the juice from a quart jar 
of cherries, add eutnclent water to the juice to make one pint, pour 
over the tapioca, add a pinch of salt, and cook In a double botler 
until perfectly clear 'and done. Then add the cherries and a cup
ful of sugar (or more tr the cherries are very sour); stir all to
get.her thoroughly, pour Into a pudding dlah, and bake one-half 
ho11r. Serve hot or cold with sugar and plain or whipped cream.. 
Ea.rly Richmond cherries are beet. 

Astoria, Ill Mrs. Lllllan D. M'Pherson. 

THURSDAY, OCTOBER THE TWENTY-FIRST. 

BREAKFAST. 
Shredded wheat biscuit, sugar and cream. 

Foamy omelet with ham. 
Oatmeal muftlns. 

Coffee. 

LUNCHEON. 
Cold meat with pur6e ot potatoes. 

Drop biscuits. 
Cocoa. 

Apples and grapes. 

DINNER. 
Cream ot celery soup. Dinner rolla. 

Broiled steak and mushrooms. 
Sweet potatoee baked. 

Spinach. 
Sponge pudding. 

Sh"edded Wheat Biscuit-Take three wheat blsculta, crum
ble tbem In a dish and pour over them one coffeecup of bolling 
water, and cover tor fifteen minutes. Then mix well with a 
spoon. Serve with sugar and cream. 

Foamy Omelet with Ham-Separate the yolks from the 
whltn of six eggs, and put them Into bowls. To the yolks add one 
ealtapoontul ot salt and one-halt of a saltapoonful of pepper. 
Beat with a Dover eggbeater or fork until light. Then add four 
tabl"9poontuls of milk. Beat the whites until stiff and told, not 
beat them, Into the yolks, so that the whole shall be very 
light and puffy. Pour the mixture Into a buttered pan and cook 
slo\l'ly until the underside begins to turn brown, or for about two 
1111J>.111tee. Then put the pan on the grate In the oven for about 
CM# minute or a little longer. to cook the upper surface. Have 
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ready broiled a thin, small ellce of ham, thoroughly well done. 
Run a knife under the omelet to separate It from the pan, lay 
the ham lightly on one half of It and fold over It the other. Take 
the hot platter which ls to receive It In the right hand, lay It 
against the edge of the pan, and tip the omelet out. Se"e im
mediately. 

Oatmeal Mumne-Two and a quarter cups of 11our, two tea
spoonfuls of bak:1Dg powder, one teaspoonful of salt, two table
spoonfuls of sugar, one egg, one cup of milk, one cup of cooked 
oatmeal, one tablespoonful of melted butter. Sift the fl.our and 
baking powder together twice. Beat the egg very light, stir Into 
it the salt, sugar and milk, then add the 11our (sifted), and last 
the oatmeal and butter; beat for a minute and bake Immediately 
in gem pans or mumn rings fn a hot oven for half an hour. The 
oatmeal should have been cooked rather dry. 

Cold Meat with Puroo of Potatoes-Four good-sized potatoes, 
one tablespoonful of butter, one teacupful of bo111ng mllk, half 
a teaspoonful of salt. Pare and boll the potatoes and mash light 
and fine. Add the butter, salt, bo111ng milk, a pinch of pepper; 
beat up light and lay on a hot platter. Place on this sllces of any 
klnd of cold meat, and on each sllce put a spoonful of bot gravy, 
and set the platter In the oven for 11ve minutes. Garnish with 
parsley. If there ls no gravy left from the day before, put in a 
quart of water with the milk and hard pieces of the meat, and 
boll down to a pint. Put one tablespoonful of butter in a pan, 
and when bot add one tablespoonful of fl.our, slowly. Stir until 
deep brown and strain the broth In this. Season with a salt
spoonful of salt and a spoonful of any klnd of sauce, if you 
please. 

Cream of Celery Soup-One head of celery, one pint of water, 
one pint of milk, one tablespoonful of butter, one table
spoonful of flour, half a teaspoonful of salt, half a saltspoonful 
of white pepper. Wash and scrape the celery, cut It into half
lnch pieces, put It Into the pint of bo111ng water, and cook until 
It ls very soft. When done, mash It In the water In which It la 
bolled and add the salt and pepper. Let the mllk come to a 
boll with a slice of a small onion in It; cream together the butter 
and flour, and stir slowly the bolled milk Into It, then add this 
to the celery and strain through a sieve, pressing and mashing 
with the back of a spoon until all but the tough fibers of the 
celery are squeezed through. Return the soup to the 11.re and 
heat until It ls steaming, when It Is ready to se"e. 

Broiled Steak and Mushrooms-Select a steak from the top 
of the round and have it cut an Inch and a half thick. Place 
the steak in a wire broiler, put It as near the glowing coals as 
possible, count ten and turn It, and so on fc"!' ftve or six times; 
then Utt the broiler farther away from the ooals and let the meat 
cook more slowly. When done, salt and butter, and place on a hot 
dish. Surround with half a dozen good-sized mushrooms, which 
have been cooked as follows: Wipe off the mushrooms aDd peel 
them, cut off the stems close, butter the mushrooms top and 

j 



bottom and let them stand for balf an hour; then brotl UDtU 
tender ill a hot pan or wire broller. 

Sweet potatoes should be baked In a hot oven, ao they cook 
Quickly. 

Spinach-After washing the spinach well and picking It 
over, boll ID plenty of hot water, aalted, for twenty-five minutes. 
Drain and press out the water; chop fine, put back over the fire 
with e. large spoonful of butter, a teaspoonful of sugar, one table
spoonful of vinegar, aaltspoonful of salt. Beat until hot and 
smooth; tlll"D. Into a hot dish and garnish with a hard-bolled egg, 
cut ID slices. Another nice dressing ls made with a large spoon
ful of butter, two of mllk, one teaspoonful of sugar and a very 
little nutmeg. 

Sponge Pudding-The yolks ot three eggs, four tablespoon
fuls of flour, one and a half pints of milk, a pinch of aalt, two 
tablespoonfuls of sugar. Stir the milk, scalding bot, Into the 
flour (which should have been sifted), beat well, then slowly add 
the yolks of the eggs (beating rapidly all the time) and sugar. 
Have the whites beaten to a froth, add them to the batter, and 
pour Into a buttered dish and bake at once for half an hour. 
Serve Immediately. Any seasoning preferred may be used, a 
teaspoonful of vanilla or rose, a half-teaspoonful of almond, or 
a grate of nutmeg. Mrs. Thomas Turtle. 

No. 2816 Q Street, Washington, D. C. 

FRIDAY, OCTOBER THE TWENTY-SECOND. 

BREAKFAST. 
Oatmeal with cream and sugar. 

Bread balls. Beef bash. 
Coffee. 

LUNCHEON. 
Blanquette of chicken. 

Celery. Bread and butter. 
Coddled apples. Ginger bread. 

Milk or cocoa. 

DINNER. 
Tomato soup. 

Oyster pie with Richmond sauce. 
Creamed potatoes. Baked cabbage. 

Rye bread and butter. 
0ol'Jl8tarch fritters. 

Bread Balla-Take one-half loaf of &tale bread, break In 
bits; and add teaspoon of aalt; half-aaltspoon of pepper, lump ot 



butter size of an egg, and a pinch of sage, If liked. Pour boll· 
Ing water over this, using ea.ough to molaten the bread; thea 
stir with fork until quite smooth. Beat three eggs unW ver)' 
light, and add. Have a skillet on the stove smoking hot, with 
tablespoon of drippings or part lard and butter. Put the bread 
mixture In with spoon, and when a rich brown, turn and fr7 other 
side. Place on hot platter and serve at once. 

Oyster Pie-Make a biscuit dough of one quart lour, two 
teaspoons baking powder, one-h&lf teaspoonful of salt, two table
spoone shortening, milk or water to make a dough not too atlJf. 
Take two-thirds of the dough and roll out to It a good~lzed bak
ing dish. Sprinkle this with a little lour and add one quart of 
oysters. To the juice of the oysters add one teaspoon of corn
starch. Pour over oysters, cover with small lumps of butter, 
season highly with salt and pepper, Roll out the repialntng 
dough and cover pie with It, making Incisions ln top to let out 
air. Bake In moderate oven until crust la a rich brown. 

Richmond Sauce--One pint cooked tomatoes, one cup water, 
two cloves, two allspice berries, two peppercorns, one teaspoon 
mixed herbs, two sprigs parsley. Put all on to boil In granite 
saucepan. Fry one tablespoon chopped onion In one tablespoon 
butter until yellow; then add one heaping tablespoon cornstarch 
and stir all Into the tomato. Simmer for ten minutes; add one
half teasppon salt and one-half saltspoon pepper, a dash of 
cayenne and strain, and It Is ready for use. This le splendid for 
chops •or fish, and should be poured over them wh!le hot. 

Cornstarch Fritters-Boll one pint of milk with one-Inch of 
stick cinnamon. Stir together one-half cup sugar, two table
spoons cornstarch and one of flour, and add one-fourth cup cold 
milk, and yolk of three eggs well-beaten. Add the bolling milk 
to this, and one saltspoon of salt and stir well. Strain Into 
double boiler and cook flfteen minutes; stirring often. Take 
from the flre and add one teaspoon butter and one of vanllla. 
Pour Into a buttered bread-pan about one Inch deep and set to 
cool. When very hard, sprinkle a bread-board with be bread 
crumbs. Turn the cream out on this and cut Into stripe two and 
a half Inches long and one Inch wide, or In diamonds. Cover 
these In crumbs; dip In beaten egg, then In crumbs again, and 
fr7 one minute In smoking hot lard. Sprinkle with sugar and 
aerve bot. It la better to make the cream the nlg,ht before. They 
are splendid and very dellcate. Mrs. Frederick Sttngle. 

SH Southport Avenue, Chicago, IlL 

SATURDAY, OCTOBER THE TWENTY-THIRD. 

BREAKFAST. 
Soft boiled eggs. 

Crisped bacon. 
Hot corn cake. Honey. 

Co tree. 
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LUNCHEON. 
Spiced currants. 

Cold sliced tongue. Sweet potato balls. 
Molaaaea cake. 

Tea. 

DINNER. 
Ragout of mutton. 

Steamed Irish potatoes. 
Fried green tomatoes. 

iCocoanut pie. Grapes. 
Coffee. 

Ragout of Mutton-Three pounds of mutton without bone; 
cut in strlPI tbree inches long by one inch wide; two lamb sweet
breads. one cup of gravy made from bones, skin, etc.-"trtm
mings" of the meat-two eggs, one-quarter of a pound of salt 
pork, one fried onion, one cup of green peas (the canned will 
answer the purpose), pepper, salt and a tablespoonful of minced 
parsley; dripping for frying browned 11.our. Fry the onion in 
plenty of dripping, then the meat for 11.ve minutes; parboil the 
sweetbreads, throw into cold water to blanch, wipe and slice, 
then fry also in the fat. Lay sliced pork in the bottom of a 
saucepan; upon this the m~tton, then the sweetbreads, next the 
onion, green peas, then pepper, salt and parsley; cover with 
graVY, put on a close ltd; stew gently for one hour after the boil 
sets in. Take up the meat and sweetbreads, thicken gravy with 
browned 11.our, pour it on tiwo beaten eggs, stir one minute over 
the 11.re and pour upon the meat and serve. 

Fried Green Tomatoee-Cut six large green tomatoes into 
sllces about an eighth of an Inch thick. Beat the yolk of an egg 
with a tablespoonful of cold water. Sprinkle over the tomatoes 
some salt and pepper, dip them in the egg and then in 11.ne bread 
crumbs. Fry in butter, brown thoroughly on both sides, and 
serve with a graVY made as follows: Rub together one table
spoonful of ftour with two tablespoonfuls of butter, and when 
well creamed, brown in the pan; add a half pint of boutng milk, 
stirring constantly until 1t begins to thicken; then add a salt
spoonful of salt and pour over the tomatoes. 

Mola.ssea Drop Cakes-One cupful of molaaaes, three cupfuls 
of 11.our, half a cupful of butter, grated rind of a lemon, and one 
teaspoonful of soda. Beat the Ingredients together thoroughly, 
and drop In spoonfuls upon a buttered tin. Bake for 11.ve or six 
minutes in a qutck oven. 

Cocoanut Pie-For a pie put a cup of grated cocoanut to 
soak over night If It la desiccated (If fresh need not soak). When 
ready to bake, take two tablespoonfuls of 11.our, mix It with a 
pint of milk or water, place on the stove in a tin pall placed in 
a kettle of boutng water, stir until It thickens; If water ls used 



add a tablespoonful of butter while warm, when cool add a lit• 
tle salt, the yolks of two eggs, sugar to taste, about one-half cupa, 
add the cocoanut, beating all together, fill the crust and bak~ 
When done beat the whites of two eggs with three tablespoonfuls 
of powdered sugar, spread on top, return to the oven and brown 
slightly, Nannie K. Van Keuren. 

No. •12 South Boulevard, Oak Park, Ill. 

SUNDAY, OCTOBER THE TWENTY-FOURTH. 

BREAKFAST. 
Baked sweet apples. 

Farina, cream and sugar. 
Eggs a. la dauphlne. 

Whole wheat mumns. Coffee. 

LUNCHEON. 
Macaroni with oysters. 

Cabbage salad. Bolled salad dressf.ng. 
Sliced peaches and cream. 

Tea. Toast. 

DINNER. 
Cream of potato soup. 

Roast ribs of beef. 
Rice and cheese. Sliced tomatoes. 

Maple custard. 
Coffee. 

Eggs a. la Dauphlne-Thls ls really eggs poached in tomatoes. 
Poach one-half dozen strictly fresh eggs In one and one-half 
cupfuls strained cooked tomatoes. Carefully lift eggs when done 
to heated platter and around them pour the tomato sauce, made 
by adding one tablespoonful flour and one tablespoonful butter, 
well mixed, to the tomato juice, with seasoning of one large half 
teaspoonful salt and a dash of pepper. 

Whole Wheat Mufilns-Two tablespoonfuls sugar, one egg, 
one-half teaspoonful salt. Beat well. Add one-fourth cupful 
sweet milk and one cupful sour milk; one-half teaspoonful bak
ing soda dissolved in one tablespoonful hot water, one and three
quarters cupfuls whole wheat flour. Bake in well-greased, hot 
gem pans In quick oven one-half hour. Excellent. 

Bolled Salad Dressing-Mix one dessert spoonful of dry mus
tard, one-half teaspoonful salt, one-quarter teaspoonful white 
pepper, one-half teaspoonful celery salt, with one tablespoonful 
butter. Stir thoroughly, add the yolks of two eggs. Beat well; 
add one cupful of hot sweet cream or milk. Stir all together in 
double boiler until It begins to thicken. Remove 1mmed1atel7 
from fire. When cold add two tablespoonfuls vinegar. 
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Cream of Potato Soup-Boil four good-sized potatoes (peeled) 
In one quart of bo111ng water for fifteen minutes. Then drain 
water off and add one pint fresh, boflfng water; add one bay leaf, 
a stalk of celery, half a small onion, a sprig of parsley, and boil 
untfl potatoes are done. Now press the potatoes through a sieve. 
Rub one tablespoonful butter and one tablespoonful flour togeth
er and stir Into one quart of bolling milk until It thickens. Pour 
this over the potatoes; add one teaspoonful of salt. Stir until 
smooth and serve Immediately. This soup cannot stand nor be 
warmed over. 

Rice and Cheese-Boll one cupful rice (well washed) In rapid
ly bolling, salted water for one-half hour. Do not stir when 
boflfng, but shake In the saucepan. When It ts done, drain, and 
put In a buttered baking dish, with one cupful grated American 
cheese, one cupful milk and one-half teaspoonful salt, ff the cheese 
Is fresh. Toss all together well and cover top with dots of butter. 
Brown In quick oven and serve In baking dish. 

Maple Custard-Beat flve eggs. Stir Into them one cupful 
maple sugar, one tablespoonful flour, one-half teaspoonful salt, 
one-quarter teaspoonful nutmeg. Stir this all Into two quarts 
of lukewarm milk. Pour In baking dish and set baking dish in 
pan of hot water In oven. Bake In moderate oven until custard 
Is set-that Is, ftrm In the center. Mrs. Charles C. Pickett. 

No. 1416 Church Street, Evanston, Ill. 

MONDAY, OCTOBER THE TWENTY-FIFTH. 

BREAKFAST. 
Pettfjohns breakfast food. Oranges. 

Apple cornmeal gems. Halibut steaks broiled. 
Coffee. 

LUNCHEON. 
Baked eggs. Bread and butter. 

Saratoga chips. Watermelon cake. 
Tea. 

DINNER. 
Vegetable soup. 

Turkish stew. Sweet potato. 
Canned peas. Tomato catsup. 

Figs In cream. Coffee. 

Watermelon Cake-White part, one-half cup of butter. one and 
a half cups of sugar, one-half teaspoonful almond extract, one
half cup of milk, one-quarter teaspoonful of soda, three-quarters 
teaspoonful cream of tartar, two and a quarter cups of ftour, 
whites of 11.ve egga. 

-



Pink Part~half cup of butter, oae ad a half eapa al JIU 
llllPJ', JOlb of four eggs, one whole egg, one-balf eap of mDk. a 
few grates of Dlltme& one-quarter teupoon.fuJ of llOda. lJlree.. 
qaarten teupoon.fuJ of cream of tartar, two and a half CllJlS al. 
Goar, one cup of raJslDa. 8e8ded, quartered ad rolled ID flour. 

Mix each part ID the order glYen, putting aoda ID the m1Ut 
ad cream of tartar ID the 11our, and adding m1lk ad lour alt.er
natelJ. Put the pink put ID the center of a l"OUDd pu.. and the 
white part around the edge. Or bake 'ID two brick loef pam, the 
pink at th<? bottom and the white on top. The oyen llbould be of 
a moderate beat. Kn. LIDeolD'a reelpe. 

Turkish Stew-CUt the remalD8 of cold rout beef IDt.o amall 
pieces, aay one-half IDcb 114uare. Put two tableapoonfa)a al batter 
IDto a aaucepan, throw the meat IDto the butter, 8f.1r earefall.7 
until the meat ta nlcelJ browned, then take It from the are. add 
four tableapoonfula of tomato catsap, one onion alleecl, ad ODe
balt cup of atock, one-half teaspoonful of pepper and a green 
pepper chopped flne. Cover and stand on the back put ot the 
stove for twenty minutes. Se"e ID a border of bolled rice. 

Flga In Cream-The flga most be prepared the daJ before. 
Purchase two pounds of the best Smyrna flp, poll apart and 
COYer them with cold water and stand aside over night. Nut 
morning pot over a slow flre and Blmmer until the ftp are plump 
and tender; add one cup of sugar, juice of one lemon and simmer 
apln a few minutes. Torn out to cool; ae"e in a glass dish with 
wlalpped cream heaped OYer. Mrll. Lola Mansfield. 

No. 1104 West Twelfth Street, Chicago. 

TUESDAY, OCTOBER THE TWENTY-SIXTH. 

BREAKFAST. 
Stewed prunes. Minced eggs. 

Squash griddle cakes. 
Bolla. Coffee. 

LUNCHEON. 
Bouillon. 

Panned oysters. CelerJ aala4. 
Rueb. Quince BDOW. 

Tea. 

DINNER. 
Harlcot of oll:tana. Potato snow. 

Cabbage l la Francaise. MllCed pickles. 
Apple tart& 

Cheese. Coffee. 

Minced Egga--Ohop up, rather coarsely, five hard-bolled egga. 
Seuon with one-quarter teaspoonful of salt. Put onr the ftre ha 



a suitable dlah a cupful of milk, a tablespoonful of butter, one
tourth of a teaspoonful of BBlt, aame of pepper, half a teaspoon
ful of BBvory, chopped small. When this comes to a boll stir into 
It a tablespoonful of ftour diaaolved In a little cold milk. When 
thick like cream put In the minced eggs. Stir It gently around 
and around for a few momenta. Serve, garnished with slppeta of 
toast. Any desired ftavor may be added to the mince, such aa 
mushrooms, shrimps or shredded anchovy. 

Panned Oysters-Fit patty pans with pieces of stale bread, 
taking off all the crust; toast and butter them; moisten with 
three or four teaspoonfuls of oyster liquor; place on toast a layer 
of oysters, sprinkled with pepper; put a small piece of butter on 
top of each pan; place all the pans in a baking pan and place in 
the oven, covering tightly. Cook till the beards are rulfted, re
move the cover, sprinkle with salt, replace and cook ·one min· 
ute longer. Serve In patty pans. 

Quince Snow-Quarter ftve"fair-looklng quinces and boll them 
In water until they are tender; then peel them and push them 
through a coarse sieve. Sweeten to the taste and add the whites of 
four eggs. Beat all to a stiff froth. Pile with a spoon upon a 
glass dish and set away in the lee box unless wanted immediately. 

Harlcot of Oxtalls--Three oxtalls, two carrots, two onions, two 
small white turnips, three potatoes, three tablespoonfuls of but
ter, two of ftour, three pints of water, one teaspoonful and a half 
of salt, half a teaspoonfuf of pepper (more or less seasoning can 

. be added It neceBBary) . Cut the tails in pieces four Inches long. 
Cut the onions very fine, and the carrots, turnips and potatoes Into 
large cubes. Put the butter, meat and onions In the stew-pan and 
try, stirring all the time, until the onions are a golden brown ; 
then add the flour and stir two minutes longer. Add the water, 
and, when It comes to a boll skim carefully. Set back· where It 
will simmer. When it has been cooking one hour add the carrots 
and turnips. Cook another hour and then add the salt, pepper 
and potatoes. Simmer twenty minutes longer. Heap the vege
tables In the center of a hot dish and arrange the tails around 
them. Pour the gravy over all and serve. 

Cabbage A la Francaise-Chop a small head of cold bolled 
white cabbage and let it drain till perfectly dry. Stir In two table
spoonfuls of melted butter, scant teaspoonful of salt, one-fourth 
of a teaspoonful of pepper, four tablespoonfuls of milk or cream. 
Heat It through, then add two well-beaten eggs. Turn the mix
ture Into a buttered frying-pan, stirring until It ls very hot and 
a delicate brown on the under side. Place a hot dish over the 
pan, which must be reversed when turned out to be served. 

Apple Tarts-Boll In two tablespoonfuls of water ftve large 
tart apples; beat until very smooth. When the apples are quite 
soft, then add the yolks of three eggs, the juice and grated rind 
of one lemon, one tablespoonful of butter, one cup of sugar. Beat 
all thoroughly, line patty pans with a good paste and fill. Bake 
five minutes In a hot oven. Mrs. John Buie. 

No. 170 Harding Avenue, Chicago. 



WEDNESDAY, OCTOBER THE TWENTY-SJ!IVENTll. 

BREAKFAST. 
Cracked wheat. 

Bott bolled eggs. Graham gem& 
Coffee. 

LUNCHEON. 
Wheat bread. 

Collared head. Red pepper jell)'. 
Scalloped potatoes. 

Cheese fritters. 
Tea. 

DINNER. 
Pur6e malgre. 

Veal cutlets, lemon sauoa. 
Mashed potatoes. 
Paradise pudding. 

Coffee. 

Cheese Fritters-Slice thin half a dozen large tart apples, 
and prepare half as many thin slices of nice cheese. Beat up 
two eggs and season with one saltspoonful each of salt and 
mustard and a very small pinch of pepper. Lay the 
slices of cheese to soak for a few minutes in the mixture, then 
put each sllce between two slices of apples, sandwich style, and 
dip the whole Into the eggs, then fry In hot butter like oysters, 
and serve very hot. These fritters are an addition to any lunch 
table. 

Collared Head-Take four pigs' tongues with a little fat to 
each, salt them for about a week, then boll until quite tender, 
when the skins may be easily taken off; after one has been 
skinned, put It into the pot again to keep tt hot, wMn all are 
skinned cut them up and mix with a teaspoonful each of salt, 
pepper and sage. Put the mixture Into a dish, pour In some of 
the liquor to flll up the llttle spaces, and then press with a heavy 
weight until cold. 

Red Pepper Jelly-Mash ripe red peppers, place the pods tn 
an earthen jar w·htch must be set in a kettle of cold water and 
bolled until the juice ls entirely extracted. To every pint of 
juice allow a pound of sugar, and boll until It ropes well. Put 
In small tumblers. This jelly ls very nice for cold meats. 

Pur6e Maigre-One turnip, one carrot, half an onion, one table
spoonful of chopped cabbage, half a can of tomatoes, half a cup 
of raw rice, stalk of celery, chopped, three tablespoonfuls of but
ter, cut up In two of flour, two tablespoonfuls of chopped parsley, 
one quart of cold water, pepper and salt to taste; one teaspoon-
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tul of sugar, one cup of milk. Pare and grate turnip and carrot. 
Peel and slice the onton and parboil with the cabbage for twenty 
minutes, throwing the water away. Soak the rice for two hours. 
Put all the vegetables except the tomatoes, with the rice and cold 
water, Into the soup kettle; cover and stew gently for an hour 
after the boll ts reached. Add the tomatoes, simmer for half an 
hour, and rub through a colander. Return to the fire, stir to a 
boll, add the floured butter, boil up a little faster and Btlr In the 
milk, scalding hot, first adding a tiny bit of soda. Season and 
pour out. It should not boll after the milk la added. Be care
ful not to let the pur6e "catch" In cooking. 

Veal Cutlets with Lemon Sauce-Dip each cutlet ln a beaten 
egg, then In peppered and salted cracker dust, and 
fry In hot dripping to a rich golden brown. Lay each 
as It la done on paper to absorb the grease. Arrange on a hot 
dish and put on every cutlet a generous spoonful of sauce. Make 
It by beating two tablespoonfuls of butter to a cream with a 
tablespoonful of lemon juice and a tablespoonful of minced pars
ley. 

Paradise Pudding-Three pared apples chopped flne, half cup 
of currants, half cup of sugar, two of bread crumbs, three eggs, 
grated rind and juice of half a lemon. Mix, put In a well-floured 
pudding bag and boll one and a half hours; serve with liquid 
aauce. Miss A. Caskey. 

Burlington, WIB. 

THURSDAY, OCTOBER THE TWENTY-EIGHTH. 

BREAKFAST. 
Grapes. 

Jllnced veal-tomato sauce. 
Toasted graham crackers. 

Coffee. 

LUNCHEON. 
Salad of cottage cheese. 

Bread and butter. 
Apple fritters. 

Tea. 

DINNER. 
Clear broth, with vermicelli. 

Oorned leg of mutton, with potatoes and cucumber catchup. 
Baked cauliflower, with cheese. 

Stewed apricots. · Sunshine cake. 
Coffee. 
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Allow col<J water to run over the grapes a moment before 
they are sent to the table. 

Tomato Catsup---One bushel of tomatoes, one scant pint ot 
salt. Boil and strain through a coarse sieve. Add one-half table
spoon of powdered cloves, one tablespoon of powdered allspice and 
one-sixth tablespoon of cayenne. Bon down to ten quarts. Bottle 
whne hot, and pour over a teaspoonful qt melted paraftlne before 
corking, to keep mould from forming. 

Graham Crackers-Get the unsweetened graham crackel'll; 
toast carefully or they will become too brown. Butter when hot 
and crisp. 

Salad of Cottage Cheese-Pare two fresh, crisp cucumbers; 
cut In four pieces the long way, avoiding part of the seeds; then 
cut In blocks half an Inch thick. Mold the cottage cheese Into 
round balls size of walnut; put on lettuce leaves on platter. Be
tween the cheese balls sprinkle about the cucumber blocks. Serve 
over this a French dressing-two tablespoons salad on to one of 
vinegar, half teaspoon salt. A few English walnuts, slightly 
minced, are also an addition to this dainty relish. 

Apple Fritters-Make a batter of one pint of milk, two eggs, 
quarter teaspoon of salt, teaspoon baking powder, one pint flour. 
Beat eggs separately, add yolks to the soft batter; add the whites 
last thing. Cut tart, juicy apples Into thin slices until you have 
a pint. Stir Into the batter, lightly, drop by the large tablespoon· 
ful Into bolling hot lard; cook a light brown, dust with prrw· 
dered sugar and serve hot or cold. . 

Clear Broth, with Vermicelli-Use two pounds of veal, slice 
of lean ham, tablespoonful of fine lump tapioca, one minced 
onion, heaping teaspoonful salt, halt teaspoonful P8PPE>• . Allow 
this to simmer for two and a half hours. Strain, return to pot, 
break up a cupful of vermicelli, add, and boll twenty minutes. 
Throw a spoonful of minced parsley Into tureen just before 
serving. 

Corned Leg of Mutton-Choose a la'l'ge leg of lne mutton, 
and have tt nicely corned by your butcher. Thia will require 
about ten days or two weeks. Treat as If It were corned beef, 
boll potatoes In the pot with the mutton. There wm be enough 
cold meat to slice for two days' luncheon. 

Cucumber Catchup-This makes a delicious relish for the 
corned mutton. Grate twelve cucumbers (not too ripe) and allow 
to drain In a colander. Mince three large onions very fine; mix 
with a teaspoonful of horseradish and same of white mustard 
seed. Pour over enough real elder vinegar to make quite juicy. 
Do not cook. This will keep perfectly for some time in a cool 
place. 

Baked Caullflower, with Cheese-Boil the caultflower un
broken until quite tender. Drain, put In a baking dish, smooth 
a tablespoonful of flour into a cup of milk; pour about the cauli
flower slightly separated. Scatter breadcrumbs on top with salt 
and pepper; grate over mild. fresh cheese quite thickly, put In 
oven long enough to thoroughly melt the cheese an" boll the milk. 
If oven Is hot-about twenty minutes. 
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Stewed Apricots-Get the dried California apricots; boll un
til tender In enough water to quite cover them. Remove the 
fruit. To a quart of Julee use a tull cup of sugar; boll brlBkly ten 
or twelve minutes; pour over fruit. Serve cold. 

Sunshine Cake-Three eggs beaten separately, one cup ot 
sugar, one-third cup butter, two-thirds cup ot milk, two cups of 
flour, one teaapoon baking powder. Beat thoroughly together, 
adding white of eggs last thing. Can be baked In a loat or will 
make two tun layer cakes. Cora Mcintire. 

No. 33 Buena Terrace, Chicago. 

FRIDAY, OCTOBER THE TWENTY-NINTH. 

BREAKFAST. 
Oranges. 

ll'arlna meat balls. Potato croquettes. 
Coffee. Hot rolls. 

LUNCHEON. 
Creamed oysters. Baked potatoes. 

Molasaea cookies. Tea. 

DINNER. 
Bisque soup. Baked crackera. 

Bolled baas-drawn butter sauce. Paraleyed potatoes. 
Aaparegua salad. 

Filled date compote. Tea. 

Farina Meat Balla-One pound and a halt finely groan.4 meat. 
Season with salt, cayenne pepper, one-half onion cllopped flne, 
some flne chopped parsley, add one well-beaten egg and one-half 
teacup of farina, and make into round balla. Stew until meat la 
done In salted water. Take out balls and add to water In which 
they have been cooked one-half cup canned tomatoes, a sprinkle 
ot cayenne pepper and a tablespoon of 1lour which has been 
smoothly creamed In a little cold milk. Pour over the balls and 
serve very hot. The meat balls may be prepared the previoua day. 

Molaaaea Cooklea-One cup New Orleans molaaaes, one-halt 
cup butter, one egg, two tab•poona sugar, one-halt cup sour 
milk In which one even teaspoon baking soda has been dlasolved, 
a little cinnamon and a pinch of ground cloves. Bnough flour 
to roll; about one quart la generally aufftcient. These are very 
excellent cookies and generally favored by the children. 

Paraleyed Potatoe11-Bo1l potatoes whole (or halved when 
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veey large) In salt water. When done pour off water and shake 
until thoroughly dried and floury. Fry In hot butter until a 
deltcate light brown, one minced onion; pour over potatoes; add 
aome fresh parsley, chopped fine, Just before they are served. 

Filled Date Compote-Take out seeds from one-half pound 
of dates and fill with some finely chopped almonds or Engllah 
walnuts; preaa together and roll In powdered sugar; lay aside. 
Next make a baked custard as follows: Yolks of three eggs well 
beaten with two tablespoonfuls granulated sugar, one pint sweet 
milk, two tablespoonfuls cornstarch which has been rubbed smooth 
with one tablespoonful fresh butter; grate In a little nutmeg; 
bake In a well-buttered pudding dish until light brown. Take 
from oven, put dates on top and cover with the ·whites of three 
eggs, beaten until veey stiff, to which have been added four table
spoonfuls of powdered sugar and a little vanilla. Place In oven 
until light brown. Serve cold. Mrs. Elizabeth Levey. 

No. 722 Sedgwick Street, Chicago. 

SATURDAY, OCTOBER THE THIRTIETH. 

BREAKFAST. 
Grapes. 

Quaker oats blanc mange. 
Breaded sausages. Corn mu11lna. 

Co tree. 

LUNCHEON. 
Bread and butter. 

Baked mushrooms. Parsnip fl1tters. 
Honey cake. Cocoa. 

DINNER. 
Stuffed braised beef, with brown sauce. 

Baked squas)l. Macaroni. 
Sweet potato salad, French dressing. 

Harvard pudding. Apple and hard sauce. 

Quaker Oats-Bring one quart sweet milk to a boll, add salt• 
spoon salt and stir In one cupful quaker oats; cook thirty min· 
utes. Just before removing from the fire stir In two eggs, veey 
well beaten. Serve either hot or cold, with cream or sugar. 

Breaded Saueagee-Wtpe the sausages dey. Dip them tn 
beaten egg and bread crumbs. Put them In the frying basket and 
plunge Into bolling fat. Cook ten minutes. Serve with a garnish 
of toasted bread and parsley. 
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Baked Mushrooms-Toast for each person a large slice of 
bread, and spread over with rich, sweet cream; lay on each slice, 
head downward, a mushroom, or, if small, more than one; sea
son each with a pinch of salt and a dash of pepper, and 1lll each 
with as much cream as it wm hold. Place over each a custard 
cup, pressing well down to the toast; set in a moderate oven and 
cook 1lfteen minutes. Do not remove the cups for 1lve minutes 
after they come from the oven, as thereby the flavor of the mush
room ls preserved in its entirety. 

Braised Beef-Take a slice from the top of the round, weigh
ing about three pounds, and cut one and one-halt Inches thick. 
Beason It with a teaspoonful of salt and a quarter teaspoonful of 
pepper; cut gashes In the top or upper aide and 1lll with atutllng. 
Roll the meat up and skewer it; dredge with flour and brown it 
In a trying-pan in some salt pork fat. Put it into the bralsing
pan, with one-third of a cup of carrots cut Into dice, three slices 
of onion and a small bit of bay leaf. Pour on three cupfuls of 
bo111ng water and simmer three hours. 

Stutllng--One-third of a cup of rolled cracker crumbs, to 
which has been added a scant tablespoonful butter, a saltspoon
ful salt, a speck of pepper and one-half teaspoonful of thyme, 
summer savory or sweet marjoram, or such mixed aeaaonlng as 
ls liked. Moisten the whole with four tablespoonfuls of hot milk 
or water. 

Sauce-Brown two tablespoonfuls of butter, adding two 
rounding tablespoonfuls of 11.our, and stir until the whole becomes 
brown. Pour on to thia slowly the liquor In the meat pan, which 
should be about one pint. 

Sweet Potato Salad-Boil three large sweet potatoe.11. Cut 
into half-inch squares. Cut into very small pieces two stalks of 
celery. Season with salt and pepper and pour over a French 
dreBSing as follows: Three tablespoonfuls salad oil, two of vine
gar, one teaspoonful onion juice, one saltapoon each salt and pep
per. Let salad stand in refrigerator two hours. Garnish with 
pickles, pitted olives and parsley. 

Harvard Pudding-Sift together two and one-third cups or 
11.our, one-halt cup of 11.ne granulated sugar, two teaspoonfuls of 
baking powder and one-quarter of a teaspoonful of salt. Work 
Into this with the Ups of the 11.ngers one-third of a cupful of but
ter. Beat one egg light, add a cupful of milk and turn onto the 
dry ingredients. Pour the mixture into a buttered mold and 
steam two hours. Do not allow the water to stop bolling for an 
instant. 

Bauce-Serve this puddiJ1g with a simple apple sauce and a 
hard sauce. For the latter cream one-third of a cup of butter, add
ing slowly one cup of powdered sugar, one teaspoonful of lemon 
juice and three-quarters of a teaspoonful of vanilla. Thia com
bination la a pleasant change from either 11.avor alone. 

Mrs. C. J. Sunde. 
No. 328 South Western Avenue, Chicago. 

--



SUNDAY, OCTOBER THE THIRTY-FIRST. 

BREAKFAST. 
Sott bolled eggs. 

Crisp bacon. 
Hot corn cake. Honey. 

Coffee. 

LUNCHEON. 
Spiced currants. 

Cold sliced tongue. Sweet potato balla. · 
.Molaeeee cookies. 

Tea. 

DINNER. 
Ragout of mutton. 

Steamed Irish potatoes. 
Fried green tomatoes. 

Cocoe.nut pie. Grapes. 
Coffee. 

Ragout of Mutton-Three pounds of mutton without bone; 
cut In stripe three Inches long by one Inch wide; two lamb sweet
breads, one cup of gravy made from bones, akin, etc.-"trlm
mlnga" of the meat-two eggs, one-quarter of a pound of salt 
pork, one fried onion, one cup of green peas (the canned wlll an
swer the purpose), pepper, salt and a tablespoonful of mixed pan
ley; dripping for frying browned fl.our. Fry the onion In plenty 
of dripping, then the meat for five minutes; parboil the aweet
breada, throw Into cold water to blanch, wipe and slice, then fry 
also In the fa~. Lay sliced pork In the bottom of a saucepan; 
upon this the mutton, then the sweetbreads, next the onion, green 
peas, then pepper, salt and parsley; cover with gravy, put on a 
close lid; stew gently for one hour after the boll sets In. Take 
up the meat and sweetbreads, thicken gravy with browned fl.our, 
pour It on two beaten eggs, stir one minute over the Are and pour 
upon the meat and serve. 

Fried Green Tomatoes-Cut she large, green tomatoes Into 
slices about an eighth of an Inch thick. Beat the yolk of an egg 
with a tablespoonful of cold water. Sprinkle over the tomatoee 
some salt and pepper, dip them In the egg and then In 1lne bread 
crumbs. Fry In butter, brown thoroughly on both atdea, and 
serve with a gravy made as follows: Rub together one table
spoonful of ftour with two tablespoonfuls of butter, and when well 
creamed, brown in the pan; add a half pint of bolling milk, stir
ring constantly until It begtns to thicken; then add a aaltapoon
ful of salt and pour over the tomatoes. 
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Cocoanut Pie-For a pie put a cup of IP'l'ted cocoanut to soak 
over night If It ls desiccated (If fresh it need not soak), place in a 
coffee cup and tln with milk. When ready to bake take two 
tablesPoOnfuls of tlour, mix It with a cup of milk or water, place 
on the stove in a tin pall placed In a kettle of bolling water, stir 
until it thickens; add a tablespoonful of butter while warm, 
when cool add a pinch of salt, the yolks of two eggs, sugar to taste; 
add the cocoanut, beating an together, 11.11 the crust and bake. 
When done beat the whites of two eggs with three tablesPoOnfuls 
of powdered sugar, spread on top, return to the oven and brown 
slightly. Nannie K. VF KeureD. 

No. 412 South Boulevard, Oak Park, DL 

MONDAY, NOVEMBER THE ll'IRST. 

BREAKFAST. 
Rice. 

Ham. Eggs with milk. Baked potatoes. 
Yorkshire breakfast cake (genuine "turn cake"). 

Cotree. 

LUNCHEON. 
Ham salad. 

Hot Boston brown bread. 
Jllngl1ah breakfast tea. Apple preee"ea. 

DINNER. 
Bean soup. 

Squirrel pie. Mashed potato-. 
Baked tomatoes. 

Celery. Coffee. 

Rice-One cup of rice, one teasPoOnful of salt, one.tablespoon
ful butter, one quart of bolling water. Cook twenty mlnutea. 
Serve with cream and sugar. 

Eggs with Milk--One pint of milk, one tablesPoOnful butter, 
one-half teasPoOnful salt, pinch of white pepper. Let milk come to 
a boll, then stir In four wen-beaten eggs; stir very gently three 
minutes. Much better than any omelet. 

Yorkshire Cake-Three cups flour, three teasPoOnfuls bak· 
1ng powder, one heaping teaspoonful of butter, one cup of milk. 
Roll out about an Inch thick and spread on hot griddle. Cover 
with a basin and turn In ten minutes. Cover again ancl bake 
ten minutes more. A delicious breakfast -cake-as every York· 
9hlreman will attest. 

Apple Preserve-Six large apples, peeled, quartered and .ach 
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quarter cut a second time; one pint of bofUng water, two-thtrda 
of a cup of sugar; drop apples In this strup and cook until 
tender; nutmeg, cinnamon and lemon peel may be added. 

Ham Salad-One cup of cold ham chopped (from which all 
fat has been cut away), one cup of sliced cucumber pickles, three 
hard-boiled eggs. Arrange ham and cucumbers In layers, sav
ing sliced eggs for top; pour cream dressing over; garnish with 
olives (looks well with only the eggs for garnish), and ts sure 
to be liked by the masculine part of the family. 

Cream Dressing-One tablespoonful butter, one of mustard. 
one of sugar (may be omitted), one teaspoonful 1lour, a little red 
pepper, yolk of one egg, one cup vinegar. Heat vinegar and but
ter together; when boll1ng stir In other Ingredients that have been 
previously well mixed. Cook three minutes. A nice dressing and 
will keep bottled for several days. 

Bean Soup--One pint of beans that have been soaked In cold 
water over night, two quarts cold water, small slice of ham, one 
small onion stuck with cloves, one heaping teaspoonful of salt, 
one saltspoon of pepper and one of mustard, pinch of cayenne. 
Bon slowly all day. As water bolls away more should be added 
to keep quantity the same. When done strain through colander, 
return to kettle, bring to a boil, pour Into hot tureen and serve 
at once. Mrs. J. A. Herron. 

No. 306 North Walnut Street, Creston, Iowa. 

TUJilSDAY, NOVEMBER THE SECOND. 

BREAKFAST. 
Concord grapes. 

Steamed hominy. sugar and cream. 
Breaded sausage. Toasted mu11lna. 

Colfee. 

LUNCHEON. 
Blanquette of veal. 

Waldorf salad (Miss Colltng's recipe). 
Cream toast. Tea. 

DINNER. 
Milk soup. 

Baked beef heart (English). 
Riced potatoes. Stewed celery. 

Cheese fritters. 
Bo~ton cream pie. Black colfee. 
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Breaded Sausage-Wipe dry one pound of "little pig'' sausage. 
Brown a cup ot bread crumbs In the oven and beat one egg with 
a teaspoonful of cold water. Dip the sausages In the egg and then 
In the bread crumb&; place them In a trying-basket and plunge lt 
Into bolling tat; cook tor ten minutes and serve with a garnlsb 
ot toasted bread points. 

Toasted Mu11ine-Tbe mumns are supposed to be at least twen
ty-tour hours old; and to toast them In the English fashion they 
must be broken all around the edge as U one Intended to split 
them, then toasted on both sides until the crust will crack under 
the thumb nalL Tear them open quickly, put a bountUul supply 
of small pieces of butter on the inside of each half, close it and 
place in the oven while the remainder are being toasted. 

Blanquette of Veal-Melt three level tablespoonfuls of but
ter; add two level tablespoonfuls of flour, and stir in gradually 
one cup of milk; add one and a half cups of cold veal cut in dice, 
the yolks of two bard-bolled eggs chopped fine, and the whites cut 
In small pieces. Cook for three minutes. Season with one-fourth 
of a teaspoonful of ealt, one-fourth of a saltspoontul of white pep
per and a few grains of cayenne, and serve at once. 

Waldorf Salad (Miu Colllng's recipe)-A half-pint of sour, 
crisp apples, sliced and then cut In small squares, and an equal 
quantity of crisp celery cut In halt-Inch pieees. Sprinkle with a 
half-teaspoonful of ealt and pour over it a half-pint of mayonnalae 
dreulng, mixing thoroughly with a allver fork. Make a mound 
of the salad In the center of a pretty china tray, garnish with the 
celery tops and serve. 

Milk Soup-Mash through the colander two good-stsed bolled 
potatoes. Cut one medium-sized onion in slices, place the slices 
on top of each other and cut In strips. Add the potato and onion 
-together with a half-dozen whole allspice and two tablespoonfuls 
of tapioca-to three pints of cold water and cook until the onion 
la tender. Then add one pint of bolling milk, one rounded table
spoonful of butter, a level teaspoonful ot salt and bait a saltspoon
ful of white pepper. Let It boll up once and serve with ealted 
waters. 

The ordinary soup plate, properly filled for serving, holds a 
half-pint, so that three pints of soup would be su11iclent quan
tity for five; but three pints of water are used In order to allow 
for the "bolling away" that always occurs. 

Baked Beef Heart-Bee that the butcher removes the gristle 
and the "deaf ears," as the tough, red lobe at the top Is called. 
Then lay the heart In bolling water for half an hour..t keeping lt 
just simmering. When thus parboiled, dry It well and nll the three 
holes with a stuf!lng made with two tablespoonfuls of beef suet, 
chopped fine, one eup of bread crumbs, one tablespoonful of 
chopped parsley, the juice of half e. lemon, half a teaspoonful of 
ealt and one-fourth of a saltspoontul of pepper. Fm the heart full 
of the stuf6ng, but do n6t preu It in tight. Skewer over the top 
three thin slices of fat salt pork, dredge It with flour, and bake it 
one hour and a half 1n a good oven. U you have It, make a half· 
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C--. Frttten-Bab togetller thne OUDCM ol 8oar aad one 
omaee ol batter. Adel a halt-teallPCJOD.fal ol .alt and a daab ot 
e&TeDDe; tbeD llUr ID bT degrees a halt-cup of tepid water; then 
three oaDCe9 of grated cheeae la added with tbe Tolk of Ul egg. 
and, lutlT, the white of the egg beatm Yer)' lltUl. Drop the mix
ture bT spooafals Into a kettle of boWDg cotoeuet aad cook three 
mlllata. The NAlt should be delldoaa. golden-brown balls aa btg 
a ooe'• a.t. permeated with the flaYor of cheeee. 

llra. Charlea L.. w-. 
No. 1161 Jaebon BoaleYard. ChJcago. 

WBDNBSDAY, NOVEllBD TBB THIRD. 

BREAKFAST. 
fruit&. 

HomiDT pita with cream. 
Bl'OW'Jl buttered eggs. Whole wheat pdra. 

Coffee. 

LUNCHEON. 
Wallecl chicken. Lettuce ll&Ddwlch-. 

Fruit gingerbread. 
Tea. 

DINNER. 
Shoulder of lamb A la Parlalenne. 

Baked •weet potatoes. Cele?T. 
French peas. Rolla. 

Orange pudding. 
Colfee. 

Brown Buttered Egp-In a small stew-pan put two table
apoonfula of butter, and let 1t cook unttl ve?T dark-almost black. 
Then drop in quickly two tablespoonfuls of tarragon vinegar, ancl 
let It cook for a moment longer; add one teaspoonful of chopped 
parsley, and set where 1t will keep warm. In J small buttered bak· 
Ing dish drop four eggs, sprinkle with a ealtapoonful of salt, and 
set In the oven to bake. When the whites are set remove from 
the oven, pour the sauce over the top and serve. 

Whole Wheat Puffe-Put the yolk of an egg into a basin, and 
beat the white in a aeparate d!ah to a stiff froth. Add to the yollt 



one-half a cup of rather thin cream and one cupful of skim milk, 
and a halt-saltapoontul ot salt. Beat the egg, cream and milk 
together until perfectly mingled and foaming with air-bubbles; 
then add gradually, beating well at the same time, one pint of 
wheat flour; continue the beating vigorously and without Interrup
tion tor eight or ten minutes. Then stir In lightly the white of the 
egg, and turn at once into heated, shallow Irons, and bake for half 
an hour in moderately quick oven. 

Sweet Gingerbread-One cupful ot granulated sugar, one-third 
of a cupful of butter, two and one-half cupfuls of flour, one cupful 
of New Orleans molasses, one teaspoonful of ginger, one-half tea
spoonful of cloves, one teaspoonful of cinnamon. Stir thoroughly 
and add one cupful of bolllng water in which has been dissolved 
one level teaspoonful of soda. Then add two eggs, well beaten, 
and one-half cupful each of seeded raisins and orange peel chopped 
fine. Bake In a moderate oven. 

Shoulder of Lamb, l la Parlslenne-Have the butcher bone the 
meat neatly. Prepare a stu111ng oJ four ounces of bread crumbs, 
two ounces ot raw veal, chopped fine, two tablespoonfuls of but
ter melted, one tablespoonful ot chopped parsley, one teaspoonful 
ot salt and one-quarter of a teaspoonful ot pepper. Mix all to
gether and stuff the meat with It. Roast In a quick oven. Into 
two tablespoonfuls of softened (not melted) butter mix one table
spoonful each of chopped parsley shallots, lemon juice and beef 
extract. Draw the meat when done from the oven, spread it with 
the prepared sauce and return it to the oven just long enough to 
melt It. Garnish with small, round, fried potatoes. 

Orange Pudding-To one quart of milk add one-half of a cup
ful of sugar, two tablespoonfuls of cornstarch, mixed with a little 
cold water, the yolks of three eggs. Grate the rind and p1'688 out 
the Julee of three oranges. Scald the milk, add the cornstarch, 
then the sugar and eggs. Boll for three minutes. Beat the whites 
to a stiff froth, add four tablespoonfuls of sugar; spread over the 
pudding and brown sllghtly in the oven. 

Chippewa Falls, Wis. Mrs. E.W. Condit. 

THURSDAY, NOVEMBER THE FOURTH. 

BREAKFAST. 
Bolled sweet apples. 

Crlsped bacon. Potatoes In cream sauce. 
Corn cakes. 

Coffee. 

LUNCHEON. 
Potted ham. 

Hot biscuit. Honey. 
Tea. 
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DINNER. 
Sago soup. 

Chicken, with mushrooms. 
Potato croquettes. 
Dates ID cream. 

Co tree. 

" 

Bolled Sweet Apples-Wash one dozen sweet apples; put In 
a porcelain saucepan, with one cup of sugar and hot water enough 
to half cover. Cook untll the apples may be pierced with a fork, 
which wm be about one-half hour. Take out the apples, pour 
the slrup ·over them. Eat cold. Enough for two meals. 

Corn Batter Cakes-One and one-half cups white cornmeal, 
sifted with a teaspoonful of sugar and a half teaspoonful of salt. 
Add one cup of bolled rice and a teaspoonful of lard. Mix all to
gether and scald with two cups bolllng water, stirring constantly. 
Thin with one and one-half cpps sour mllk, one-half teaspoon· 
ful soda dlBBOlved In mllk; last stir one beaten egg and bake on 
hot greased griddle. 

Potted Ham-The scraps from a bolled ham may be utilized 
tor a small jar of potted meat. Chop all the scraps very fb:ie, re
moving all the gristle and hard, dry pieces. Pound It to a paste 
In a mortar, or a wooden chopping bowl, and a potato masher may 
be used. Measure the paste, and to every half-pint add a half· 
teaspoonful of mustard and halt a saltspoon of cayenne. It dry, 
add a teaspoonful of melted butter. Pack tightly Into small earth
en cups. Paste papers over them, lay covers over the papers and 
set the cups In a pan of bo111ng water. Bake slowly one hour. 
Remove the covers, and, ft It ls to be kept a length of time, pour 
melted fat over the top of meat. Eat cold, sliced very thin. 

Chicken, with Mushrooms-Have ready one pound of cold 
cooked chicken, cut In dice, and one-halt pint of mushrooms, cut 
In small pieces. Cover mushrooms with hot water and cook 1lve 
minutes. Skim out into a hot dish. Add enough milk to the 
Uquid to make a cotfeecupful. Thicken with a tablespoonful of 
flour rubbed smooth In the same quantity of butter. Season with 
a saltspoonful of salt and half as much white pepper. Add the 
chicken and mushrooms and cook two minutes longer, stirring 
constantly. Serve on hot platter. 

Dates In Cream-Remove the stones from one-half pound of 
dates. Cut the dates fine and put them In a glass dish. Cover 
with two cupfuls of whipped cream and Jet stand in a cold place 
one-half hour before serving. Mrs. Carrie Lawton. 

Box 268, Delavan, Wis. 
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FRIDAY, NOVEMBER THE FIFTH. 

BREAKFAST. 
Bolled oats, sugar and cream. 

Beefsteak fried with onions. 
Beaten biscuit. 

Coffee. 

LUNCHEON. 
Cold tongue sliced. Cheese crackers. 

Ginger cakee;. Cider. 

DINNER. 
Peanut soup. 

Baked whitefish. Mashed potatoes. 
Stewed mushrooms. 

Southern corndodgers. 
Cornstarch pudding. 

Coffee. 

Southern Corndodgers- Mlx Into a pint of white cornmeal a 
teaspoonful of salt, a tablespoonful of lard, and enough water to 
make a stiff batter of it. Make into small pones and bake :!1 the 
oven until light brown. Elizabeth Bacoll. 

No. 5 Madison Street, Memphis, Tenn. 

SATURDAY, NOVEMBER THE SIXTH. 

BREAKFAST. 
White grapes. 

Granose with sugar and cream. 
Liver and bacon. Hominy griddle cakes. 

Coffee. 

LUNCHEON. 
Cold meat and tomato pie. 

Potato split blAcuit. 
Baked apples with hot sauce. 

Cocoa. 

DINNER. 
Mushroom soup. 

Panned rabbit with currant jelly. 
Creamed potatoes. Browned parsnips. 

Turnip salad. 
Lemon pudding. Coffee. 
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DINNER. 
Sago soup. 

Chicken, with mushrooms. 
Potato croquettes. 
Dates In cream. 

Co tree. 

Bolled Sweet Apples-Wash one dozen sweet apples; put ID 
a porcelain saucepan, with one cup of sugar and hot water enough 
to half cover. Cook until the apples may be pierced with a fork, 
which will be about one-half hour. Take out the apples, pour 
the slrup ·over them. Eat cold. Enough for two meals. 

Corn Batter Cakes-One and one-half cups white cornmeal, 
sltted with a teaspoonful of sugar and a half teaspoonful of salt. 
Add one cup of bolled rice and a teaspoonful of lard. Mix all to
gether and scald with two cups bolllng water, stirring constantly. 
Thin with one and one-half c11ps sour milk, one-half teaspoon
ful soda dissolved In milk; last stir one beaten egg and bake on 
hot greased griddle. 

Potted Ham-The scraps from a bolled ham may te utilized 
for a small Jar of potted meat. Chop all the scraps very ftrie, re
moving all the gristle and hard, dry pieces. Pound It to a paste 
In a mortar, or a wooden chopping bowl, and a potato masher may 
be used. Measure the paste, and to every half-pint add a half
teaspoonful of mustard and half a saltspoon of cayenne. If dry, 
add a teaspoonful of melted butter. Pack tightly Into small earth
en cups. Paste papers over them, lay covers over the papers and 
set the cups In a pan of bolllng water. Bake slowly one hour. 
Remove the covers, and, If It ls to be kept a length of time, pour 
melted fat over the top of meat. Eat cold, sliced very thin. 

Chicken, with Mushrooms-Have ready one pound of cold 
cooked chicken, cut In dice, and one-half pint of mushrooms, cut 
In small pieces. Cover mushrooms with hot water and cook flve 
minutes. Skim out Into a hot dish. Add enough mllk to the 
llquld to make a coffeecupful. Thicken with a tablespoonful of 
flour rubbed smooth In the same quantity of butter. Season with 
a saltspoonful of salt and half as much white pepper. Add the 
chicken and mushrooms and cook two minutes longer, stirring 
constantly. Serve on hot platter. 

Dates In Cream-Remove the stones from one-half pound of 
dates. Cut the dates fine and put them In a glass dish. Cover 
with two cupfuls of whipped cream and let stand in a cold place 
one-half hour before serving. Mrs. Carrie Lawton. 

Box 268, Delavan, Wis. 
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FRIDAY, NOVEMBER THE FIFTH. 

BREAKFAST. 
Bolled oats, sugar and cream. 
Beefsteak fried with onions. 

Beaten biscuit. 
Coffee. 

LUNCHEON. 
Cold tongue sllced. Cheese crackers. 

Ginger cakei:.. Cider. 

DINNER. 
Peanut soup. 

Baked whitefish. Mashed potatoes. 
Stewed mushrooms. 

Southern corndodgers. 
Cornstarch pudding. 

Coffee. 

Southern Corndodgers-Mix into a pint of white cornmeal a 
teaspoonful of salt, a tablespoonful of lard, and enough water to 
make a stiff batter of It. Make into small pones and bake ·~ the 
oven untll light brown. Elizabeth Bacon. 

No. 5 Madison Street, Memphis, Tenn. 

SATURDAY, NOVEMBER THE SIXTH. 

BREAKFAST. 
White grapes. 

Granose with sugar and cream. 
Llver and bacon. Hominy griddle cakes. 

Coffee. 

LUNCHEON. 
Cold meat and tomato pie. 

Potato spllt biAcuit. 
Baked apples with bot sauce. 

Cocoa. 

DINNER. 
Mushroom soup. 

Panned rabbit with currant Jelly. 
Creamed potatoes. Browned parsnips. 

Turnip salad. 
Lemon pudding. Coffee. 
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Hominy Griddle Cakes-One cup of left-over hominy Por
ridge, warmed, two cups of fl.our, one egg, t:wo cups of milk, one 
cup of water, two teaspoonfuls of baking powder, half a teaspoon
ful of salt. Fry on a greased griddle. 

Potato Split Biscuit-Boll two large Irish potatoes; while hot 
mash well. Stir Into the hot potatoes a tablespoonful each of but
ter and lard, one level teaspoonful of ealt, and when cool enough 
not to cook them, two well-beaten eggs; to thle add a teacup
ful of milk, in which has been dissolved one-half cake of com
preeeed yeast and a tablespoonful of sugar. Stir In a quart of 
sifted fl.our; cover, and leave In a warm place to rise. Thia 
should be mixed in the mort)lng. One hour before luncheon turn 
out on a biscuit board and with just enough fto~r to handle roll 
out and cut with a biscuit cutter; place them one on lop of an
other (like a sandwich) In a baking-pan; let them rise and bake 
In a quick oven. 

Baked Apples with Hot Bauce-In baking apples for hot 
eauce, simply remove the cores; stand the apples In a baking 
dleh; put a teaspoonful of sugar into the spaces from which the 
cores were taken; add a half cup of water and bake until soft. 
Beat one tablespoonful of butter and four of powdered sugar to
gether until light. Dish the apples and turn the hot sauce from 
baking dleh into the butter and sugar; then add a cup of boll
ing water. Stir carefully over- the fire for just an Instant; add 
a teaspoonful of vanllla, and pour over the apples~ 

Mushroom Soup-Pick and peel three-quarters of a pint of 
mushrooms; wash them thoroughly, and cut them up Into dice. 
Stew them In half a pint of seasoned veal or chicken broth. Add 
to this one quart of good seasoned soup stock; thicken with one 
tablespoonful of flour, rubbed Into ol}e tablespoonful of butter; 
season with one saltspoonful of salt and one-half as much pepper. 

Panned Rabbit-Cut a large, fat rabbit In halves; place In 
a baking pan; spread with bits of butter; dust with a half tea· 
spoonful of salt and one ealtspoonful of pepper, and set In a 
quick oven to bake for one hour. When done, take up; add a 
tablespoonful of fl.our to the fat In the pan; mix well; pour In 
half a pint of hot water; let come to a boll; season with one
half teaspoonful ealt and one-fourth saltspoonful pepper and pour 
around the rabbit. Serve with currant jelly. 

Turnip Salad-Peel and slice very thin four tender young tur· 
nips; cut up two small, white onions. Line a salad-bowl with 
lettuce leaves; put In the turnips and onions; pour on them a 
pint of plain salad dressing. Mix lightly and serve very cold. 

Lemon Pudding-Put a quarter of a pound of macaroons in 
a pint of milk to soak until soft. Beat four eggs with half a 
cupful of powdered sugar until light, and stir Into the milk. Beat 
the whole until thick and smooth; add the juice and grated rind 
of two lemons. Pour into a well-buttered pudding mold; cover, 
and stand In a pot of bo1llng water to boll for one hour. Serve 
with lemon sauce. 

Lemon Bauce-Put a tablespoonful of cornatarch Into a bowl, 
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with a tablespoonful of butter and half a cupful of augar. Beat 
well; pour over a large cupful of boiling water, and stir over the 
fire until thl.-:k. Take up; add the Julee and grated rind of one 
lemon. Mrs. t..ucy J . McChesney. 

Charleston, Kanawha, W. Va. 

SUNDAY, NOVEMBER THE SEVENTH. 

BREAKFAST. 
Baked quinces. 

Steamed eggs. wames. 
Coffee. 

LUNCHEON. 
Princess potatoes. Oyster macaroni. 

Sea-foam sandwiches: ., 
Blackberry-jam cake. Tea. 

DINNER. 
Roast duck, with baked apples. 

Mashed potatoes. Celery. 
Lima beans. French puff pudding. 

Coffee. 

Steamed Eggs-Butter five patty pans and break an egg 1n 
each one. Place in a steamer and set over a kettle of boiling 
water; steam till the whites are cooked. Take out on a hot plat
ter, sprinkle over with one small half-teaspoonful of salt and 
one-eighth teaspoonful of pepper, and pour over all a tablespoon
ful of melted butter. 

Oyster Macaroni-Break enough macaroni into inch pieces 
to fill a pint cup. Put in a saucepan and cover with boiling 
water. Keep at the boiling point tlll tender (twenty or thirty 
minutes). Have ready one pint of oysters, a teaspoonful of salt, 
a saltspoonful of pepper and half a cupful of cream. Drain the 
macaroni, and put a layer in buttered baking dish, sprinkle over 
a little of the salt and pepper, little dots of butter and a little 
cream; then a layer of the oysters, and another of the macaroni, 
with more of the seasoning. Sprinkle cracker crumbs over the 
top, add uttle bits of butter and a little more cream or rich milk, 
if necessary. Put a cover over the dish and bake till nearly done; 
then remove cover and continue baking till a delicate brown. 

Bea-Foam Sandwiches-Spread crisp sea-foam wafers with 
butter and a sprinkllng of grated cheese and very finely chopped 
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celery or olives. Place two together and keep In a cool place till 
ready to serve. 

Blackberry-Jam Cake-Rub to a cream one-half of a cupful of 
butter, gradually add one cupful of sugar, the yolks of three eggs 
and the whites of two (reserve the other white for frosting), one
h&lf a cupful of sour milk or thin cream, one-quarter teaspoon
ful of soda, one level teaspoonful each of cinnamon and 
allspice, two scant cupfuls of sltted ftour and one cupful of 
thick blackberry jam or preserves. 

Roast Duck with Baked Apples-Take a young duck that 
weighs about four pounds; singe and wash quickly; wipe dry, 
and rub both the inside and outside of the fowl with the juice of 
half a lemon (reserve the other half for the pudding sauce); 
then 1111 with a dressing made of three cupfuls of light but stale 
bread crumbs, one large cookingspoonful of softened butter, one 
small onion minced fine, one large sour apple cut in rather thick 
slices, one teaspoonful of salt and one-fourth teaspoonful of pep
per; mix all, place In the fowl, sew up and bake in a hot oven tlll 
tender, basting often. (Two or three very thin slices of bacon 
laid on any fowl when put In the roasting pan improves the flavor 
and color.) Serve with tart baked apples. 

French Puft Pudding-One-third cupful of butter, one small 
teacupful of sugar, two eggs beaten separately, one teacupful of 
sweet milk, two teacupfuls of ftour, one-half teaspoonful of soda 
and one sllghtly heaping teaspoonful of cream tartar. Put the 
batter In mumn rings or gem pans and bake In a quick oven; 
take out on a hot platter, and when ready to serve pour over a 
sauce made of one tablespoonful of ftour rubbed smooth with 
three tablespoonfuls of softened butter. Put in a saucepan, add 
one cupful of sugar, one and one-half cupfuls of bolllng water 
and the juice and grated rind of half a lemon. 

· Misa Susan Sawyer. 
Matron State School, Coldwater, Mich. 

MONDAY, NOVEMBER THE EIGHTH. 

BREAKFAST. 
Oatmeal with cream. 

Fried mushrooms. Buttered toast. 
Coffee. 

LUNCHEON. 
Wheat bread. 

Cold sliced meat with East Indlan .. sauce. 
California ftg cake. 

Tea. 

\ 
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DINNER. 
Puree of bean soup. 

Broiled veal steak. Baked potatoes. 
Rice tame. 

Coftee. 

Fried Mushrooms-Take large, ftrm mushrooms; remove the 
stems and peeL Roll in meal and fry in bolling fat. Sprinkle with 
salt, and squeeze a little lemon juice over them. Serve imme
diately. 

East Indian Sauce-Chop ftne a half-handful of green mint; 
put into a bowl; add a little lemon juice, and rub into a paste. 
Take one large, green pepper; chop it ftne; put it Into another 
bowl; add a little lemon juice and rub to a paste. Empty the 
bowl of mint Into the bowl of green pepper; mix thoroughly, add· 
Ing a saltspoonful of salt, one teaspoonful of ftne white sugar 
and more lemon juice, until a thick green liquid Is produced. Stir 
this constantly; pour Into a shallow dish and serve. This sauce 
must be used as soon as made, otherwtee its fragrancy and 
piquancy will be lost. This Is an excellent sauce for cold meats, 
fowl or game. 

California Fig Cake-One-halt teacupful of butter, one tea
cupful of sugar, one and a half teacupfuls of flour, three eggs, a 
teaspoonful of baking powder and a half pound of ftgs. Open the 
fl.gs; spread them upan a dish and put in the oven a few moments 
to soften. Mix the batter and pour half of it into a square pan. 
Spread the ftgs over the surface; then add the remainder of the 
batter. Bake in a moderate oven. Spread a thick layer of bolled 
icing over the cake. 

Broiled Veal Steaks-These are delicious brolled as beef~ 
steak over a hot ftre. The steak should be cut about a quarter 
of an inch thick to cook quickly through, and when taken up on 
a heated platter should be spread with a little butter and sprink
led with a little salt and pepper. Or, place three pounds of veal 
steak, cut in the ordinary manner, In a pan with a lump of butter, 
a teaspoonful of salt and a saltspoonful of pepper sprinkled light
ly over it, also a little flour, and bake in a hot oven about half an 
hour. This Is truly delicious. 

Rice Taftle--One cup of rice; cooked tender In one quart rich 
milk; take from stove and add yolks of two eggs, one cup of 
sugar and a pinch of salt; pare and round out the cores of six 
good cooking apples; place ln a deep pudding dish; put one tea
spoonful of jelly ln each cavity, with the same quantity of thick, 
sweet cream. Pour the rice between and around the apples and 
bake unttl apples are tender. Beat whites of the eggs with one
half cup of sugar; add a little lemon juice; spread over the top, 
and return to the oven to brown. To be eaten with cream, if de-
sired. Miu A. Caskey, 

Burlington, Wis. 
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TUESDAY, NOVEMBER THE NINTH. 

BREAKFAST. 
Granola, cream, sugar. 

i'rbmled meat. Fried mush. 
Iqe mWBDa. Coffee. 

LUNCHBON. 
Sausage rolls. Baked sweet potatoes. 

Soft gtngerbread. Cranberry sauce. Tea. 

DINNER. 
Stewed squtrrela. Mashed potatoes. 

Celery salad. 
Quince soutll6. Coffee. 

Frizzled Meat-Take meat that ts too tough to boll, put on 
lee and freeze; then shave In small pieces; have a hot griddle or 
frying-pan, grease and put on the meat; turn quickly; then salt, 
pepper and serve with gravy. 

Stewed Squirre~Three fine gray squirrels, skinned and 
cleaned; joint as you would chickens for fricassee; half-pound of 
fat salt pork, one onion (if liked) sliced, half-can of corn, half
can of tomatoes, three tablespoonfuls of butter rolled in flour, 
four sprigs of parsley, enough water to cover squirrels. Put on 
squirrels, pork (cut up small), onion and parsley in the water 
and bring to boil. When this has lasted ten minutes, put in corn 
and stew until squirrels are tender. Then add tomatoes, and twen
ty minutes later stir in butter and flour. Simmer ten minutes, 
and serve in a deep dish. 

Quince Soutll6-Stew three or four quinces soft, sweeten and 
pass through a colander. Pour into a glass dish and cover with 
a custard made of one pint of milk, three egg yolks and two 
t.tt blespoonfuls of sugar. Whip whites of eggs Ught with three 
wtblespoonfuls of sugar and heap on top. 

Mrs. C. J. Sunde. 
No. 328 South Western Avenue, Chicago. 

'wEDNESDAY, NOVEMBER THE TENTH. 

BREAKFAST. 
Dates with hot wheatlet and milk. 

Baked eggs with gravy toast. 
Coffee. 



LUNCHICON. 
Fish aandwlches. Cold slaw. 

Ball7 Lunn. Tomato 4ga. 
Cocoa. 

DINNER. 
Purie of chestnuts. CeleJ'7. 

llng1Jsh mutton chops. Mashed Potatoel. 
Baked squash. Quince fluft 

Co tree. 

Dates with Wheatlet-Wash, stone and chop one cupful of 
dates. Prepare the wheatlet and just before serving add the 
dates. Serve hot, with milk. 

Baked Egp-Butter a shallow pudding dish or large plate 
11ghtl7, and drop Into It five or ea eggs; season with one-quarter 
teaapoontul of salt. Pour over them a small cup of good, well
seasoned graV)' and bake till the whites are firm-about seven mln-u• Ftsh Sandwlche.-Flsh aandwlches m&7 be made from bits of 
cold 1lsh left over; it only takes a little for a pretty, open sand
wich. Put the 1lsh Into a bowl, and with the back of a spoon mash 
or rub it well, add two tablespoonfuls of cream, a sprinkle of salt 
and pepper; have the bread cut Into rounds and spread thickly 
with the 1lsh; have ready the yolks of two hard-bolled eggs 
p.-essed through a sieve; garnish the tops of the sandwiches with 
the egg and serve. These sandwiches are open-that ls, the 1lsh Is 
not between two slices of bread. 

Tomato Ftp-Scald and skin small-sized, ripe tomatoes, either 
the red or yellow variety. To eight pounds of tomatoes add three 
pounds of brown BUgar; cook slowl7 and carefully In the sugar 
without water till It has thoroughly penetrated them; then take 
them out, spread on plates and d1'7 them. Pack them in la7era In 
jars or boxes, with sugar sprinkled between. 

Pur6e of Chestnuts-Shell one pint of chestnuts, blanch them, 
put them into a quart of water, add one root of celery cut Into 
small pieces, a slice of onion and a ba7 leaf; cook gently until 
the chestnuts are tender; presa through a sieve and add one pint 
of milk; return this to the fire, add a tablespoonful of arrowroot 
which has been moistened In a little cold water; stir until It 
reaches the bolling point, add a teaspoonful of salt, a dash of pep
per and a tablespoonful of butter; serve lmmedlatel7. 

English Chopa-Purchase thick mutton chops; season care
fully and dip into bread crumbs; fJ'7 In smoking hot fat, and 
serve vel"7 hot. 

Baked Squaah-COt open the squash, take out the seeds and 
without paring cut it up into large pieces; put the pieces on tins 
or a dripping pan, place In a moderatel7 hot oven and bake about 
an hour. When done serve the pieces hot on a dish, season with 
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butter. pepper and salt. Squash retains Its inreetneu better this 
way than when bolled. Small Hubbard squash Is the beat for 
baking. . 

Quince Puff-Pare ab: goocl-atsed tart apples, cut them Into 
thin allcea and put them Into a sauce-pan with a quince also cut 
into thin slices; add a half-cup of water, cover the sauce-pan and 
cook slowly for a half-hour. Preaa through a sieve, return to the 
ftre and add the yolks of three ecp beaten with a bait-cup of 
sugar; take from the ftre and when somewhat cooled stir in the 
well-beaten whites of the egp; turn into a pretty dish and stand 
away to cool. Mrs. Cbartee Ada.ma. 

No. 26 1Unlon Street, Hornellsville, N. Y. 

THURSDAY, NOVEMBER THE ELJDVENTH. 

BREAKFAST. 
Grapes. 

Pettijohn'• breakfast food. Fried bacon, cream gr&'f7. 
Baked Potatoes. Bread and butter. 

Coffee. 

LUNCBJCON. 
Stewed kldneya. 

Sweet Potatoes, fried. Spoon corn bread. 
Baked pears. Tea or cocoa. 

DINNER. 
Cream of celery soup. 

Stewed beefsteak. Creamed carrota. 
Kaabed Potatoea. 

Pain perdu. 

Frled Bacon, Cream Gravy-Cut the bacon very thin and 
try on both aides until tlle edges curl up. Remove the bacon, keep 
it hot, and to the fat in the spider add one tableapaontul of ftour 
and one-halt pint of milk. Stir until very smooth ancl coot five 
minutes. Pour over bacon. 

Coffee-Mix coffee ftrat with one-half ea and then with a llt
tle cold water. Let stand about two minutes and Pour bolllng 
water over it. When it comes to a boll it la ready for use. The 
coffee Pot should be hot when the coffee Is put lD and one table
spoonful ground coffee should be allowed to each cup of water. 

Mllk Bread--One pint milk ecalded and cooled, one table
spoontul butter, melted lD the hot milk. one tablespoontul sugar, 
one teaspaontul aalt, one-half cup yeast or one-half yeast cake, 
ltx or seven cupa ftour. 

Measure the milk after acaldlng, and put it lD the mlxlng bowl: 
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add the butter, sugar and salt. When cool, add the yeast, and 
then stir in the flour, adding It gradually after five cups are in, 
t.bat It may not be too stltf; use just enough to knead It. Knead 
till smooth and elastic. Cover; let it rise till light; cut it down; 
divide into four parts; shape into loaves or biscuit. Let It rise 
again In the pans. Bake forty or fifty minutes. 

For milk bread made with a sponge, use the same quantities, 
but add only three cups of flour for the first mixing and beat well. 
Let it rise about three hours; then add from two to three cups 
of flour, or enough to knead It free from the board; knead one
half hour. Let It rise in the bowl, and again after being shaped 
Into loaves or rolls, and bake as usual. 

Bread made up over night with a sponge should have onlF 
half the quantity of yeast used that Is required when it Is made 
up In the morning. 

Bread may be made with half milk, half water, or all water. 
In the latter case double the amount of butter should be used as 
given for milk bread; and the water should be warm enough to 
melt It and the sugar and aalt. 

Stewed Kldneye-Cut the kidneys Into small dice and throw 
Into bolllng water and cook one hour; one dozen will be enough 
for five persons. Lambs' kidneys are used. Put on the fire one
half pint of milk and when It comes to a boll add one heaping 
teaspoonful of flour and one heaping teaspoonful of butter. Sea
son with aalt and pepper and stew the kidneys in this sauce tor ten 
minutes. ~, 

Boil the sweet potatoes until soft, cut In slices and fry a 
golden brown In butter or drippings. 

Maryland Spoon Corn Bread-Put one quart of mllk on the 
fire, In a double boller; when It comes to a boil stir in tour large 
kitchen spoonfuls of cornmeal and cook five minutes-stirring 
all the time. Remove from the fire and stir once or twice as It 
cools. When cool add three eggs well beaten with two tablespoon
fuls flour, one tablespoonful butter, one scant teaspoonful salt. 
Pour In a greased dish and bake thirty-five minutes. Serve Im
mediately with napkin around dish. 

Celery Soup-Take two large celery roots, cut up fine and boll 
slowly one hour In one pint of water. Flavor with a llttle piece 
of onion; mash and strain through a fine sieve. Beat together 011e 
tablespoonful of butter and two of flour; add one quart of milk 
and boll all together twenty minutes, add one scant teaspoonful of 
salt, one-fourth teaspoonful of pepper. Serve with one-half pint of 
whipped cream added at the last minute. 

Stewed Beefsteak-Take two pounds of round steak, cut tn five 
pieces, season with one teaspoonful salt and one-half teaspoonful 
pepper and spread over them two onions chopped fine and one ta
blespoonful of butter cut up and dredired with flour. Put In a stew
pan without water and cover close. Set the pan back where lt can 
only simmer-not ·boll-and cook two hours. Serve with their own 
graV)'. Mary Meeker. 

No. 360 Dearborn Avenue, Chicago • 
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FRIDAY, NOVEMBER THE TWELFTH. 

BREAKFAST. 
Bananas with orange juice. 

Veal kidney omelet. / 
Duchess potatoes. 
Sally Lunn gems. 

Co free. 

LUNCHEON. 
Stewed tongue. Bread and butter. 

Quince delight. Luncheon cake. Mertngued chocolate. 

DINNER. 
Con.somm6 with egg. 

Broiled white 1lah. 
Mashed potatoes. Baked onlODL 

Celery. Cheese bl.scults. 
Apple trifle. Cofree. 

Bananas with Orange Julee-Cut the bananas an inch thick, 
place on dish and sprtnkle over them one tablespoonful Powdered 
1111gar to four bananas, then add the juice of two oranges. Pre
pare the night before and set tn a cool place. 

Duchess Potatoes-Peel six medium-sized Potatoes, cut into 
quarters, cook a ltght brown in hot fat. Make a batter of one cup 
of sweet milk, two egga well beaten, one-half teaspoonful of salt, 
two cups of flour, one teaspoonful baking PoWder. Stir in the po
tatoes and cook each piece same as fritters. Very nice. 

Stewed Tongue---Cut cold bolled tongue into thlek slices and 
stew slowly In a rich gravy left from a roast, about three hours. 

Quince Delight-Bake ripe quinces thoroughly. When cold 
remove the skins and place in a dish. Sprtnkle with sugar and 
serve with cream. 

Luncheon Cake--One cup of sugar, one cup of sour cream, one 
egg, two cups of flour, half a teaspoonful soda. Flavor with nut
meg or to taste. Bake about half an hour. Is beat warm. 

Consomm6 Soup-Take one soup bone, cut up one carrot, 
onion and turnip and some celery, two cloves, four whole pep
pers, one bay leaf, the whites of three egga and their shells. Mix 
all together, add one gallon of water. Place on fire, and when it 
bolls gtve less fire, add one teaspoonful of salt, one-quarter of a 
fresh red pepper. Simmer slowly three hours, strain through a 
napkin, and serve with a soft Poached egg to each person. 

Cheese Biscuits-Two large tablespoonfuls of butter, four large 
tablesPoonfuls of fiour, two of grated cheese, a Uttle cayenne and 
salt. Make into a thin paste and roll out very thin, cut in pieces 
four inches long and one broad. Bake a light brown and serve hot. 

Apple Trifle-Take four cups of apples, pared, cored and sliced, 
put into a dish with one Pound of loaf sugar, the juice of three 
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lemons and grated rind of one. Boil about two hours, turn into a 
dish and when cold pour over_ a plain custard. Serve cold. 

Mrs. Marion Wilson. 
No. 640'1 Lexington Avenue, Chicago. 

SATURDAY, NOVEMBER THE THIRTl!IJllNTH. 

BREAKFAST. 
Fruit. 

Mushroomed cutlets. 
Cream toast. Coffee. 

LUNCHEON. 
Hot rolls. 

Mexican stew. Potato pu1r. 
Columbia cake. Tea. 

DINNER. 
Pumpkin soup. 

Fried rabbits l la Creole. 
Mashed potatoes. 

New England apple pie. 
Coffee. 

Mushroomed Cutlets-Cut one and a half pounds of veal cut· 
lets Into Individual pieces, dust with a teaspoonful of salt and 
one saltspoonful of pepper; dip first In beaten egg and then in 
finely chopped mushrooms. Fry In bolUng fat until done. 

Mexican Stew-A large cupful of cold, cooked and minced 
chicken. Take half the quantity of uncooked ham cut In very 
small dice, both fat and lean, and fry for a moment In a table
spoonful of butter, add the chicken, a teaspoonful of minced pars
ley, a dash of pepper, and when very hot stir In two heaping cup
fuls of bolled seasoned rice. Toss all lightly together, and give 
just a dash of lemon juice. 

Columbia Cake-Three eggs, one teacupful sugar, one table
spoonful butter, one and one-half teacupfuls flour, half a teacup
ful of cold water, one teaspoonful of baking powder and one tea
cupful of chopped hickory nut meats. Beat the sugar and butter 
to a cream, add the yolks of the eggs, beat well, add the water, 
then the flour and baking powder; mix well, add the nut meats 
and then the well beaten whites of the eggs. 

Pumpkin Soup-This Is a novelty and delicious. For one 
quart of soup peel and chop one-half pint bowl full of pumpkin, 
and a small head of celery. Fry them In a scant tablespoonful of 
butter, lightly browned over the fire, and then add one quart of 
bolltng water, a half teaspoonful of salt, and a half saltspoonful 
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of pepper. Boll au together until the ingredients can be mashed 
through a colander. Return them to the saucepan with the water 
used In boutng them, and place It over the fire. Rub to a smooth 
paste In a saucepan over the fire a scant tablespoonful each of 
butter and flour, stir the paste smoothly Into the soup and con
tinue the boutng. Cut a half cupful of half-Inch dice of stale 
bread, fry them brown In smoking hot fat, and drain. After the 
soup has bolled untll It le smooth and creamy, serve In a tureen 
with the fried bread. 

Fried Rabbit l la Creole-Skin, clean and joint two rabbit& 
Put a tablespoonful of pork drippings Into a frying-pan; when 
hot put In two email onions sliced In rings, and let fry two or 
three minutes; add three slices of fat bacon, the jointed rabbit. 
a tablespoonful of minced parsley and a quarter of a pod of red 
pepper minced. Cut the slices of bacon In two pieces, arrange 
on a platter, placing the cooked rabbits on the bacon, and strew 
the cooked onion over the rabbit. 

New England Apple Pie-Use a deep pie-plate. Pare Bald
win or Greening apples, core and cut In thin slices. Line your 
pie-plate with pastry, place a layer of apples over this, and 
sprinkle with brown sugar. Then another layer of apple, with 
the sugar, until the pie-plate le well filled and heaped In the 
middle. Over the top dot bits of butter; shake a pinch of aalt. 
over the whole, and a wee dash of red pepper. It will give a rich. 
pungent seasoning which other spices wlll not. Wet the edg\. 
of the lower cruet, sprinkle with flour, put on the upper crust, an4 
preBB the edges ftl'IDIY together. Bake a rich brown. 

Burlington, Wis. Allee Caskey. 

SUNDAY, NOVEMBER THE FOURTEENTH. 

BREAKFAST. 
Grapes. 

Buttered toast. 
Cream codfish. Baked potatoes. 

Coftee. 

LUNCHEON. 
Pigs In blankets. 

Hot Scotch rolls. Apple omelet. 
Tea. 

DINNER. 
Tomato soup (Mies Collings'). 

Veal cutlets l la malntenon. Celi!17. 
Potatoes. Baked Hubbard squaall. 

Quince shortcake. 
Black coffee. 
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Buttered Toast-As some one expresses it, "There ts toast 
and tout, and much' of it la neither palatable nor digestible." 
The object in toasting bread la to extract the moisture, so that 
the bread becomes pure farina of wheat. But when bread ls ex
posed to a hot 1lre so that the outatde becomes charred, the in
side retains its moisture, becoming soggy and indigestible; and 
butter applied does not penetrate, but floats on the surface aa 
rancid oil. Take bread at least a day old, cut thin and evenly, 
trimming off edges for the crumb-jar. First warm thoroughl7 
each side of slice, then present first side nearer fire until it slow
ly takes on a rich, even brown color. Treat the other side In the 
same way, butter and dust with powdered sugar, if liked, and 
serve hot. 

Baked Potatoee-As an important element of the blood ls 
potash, which ls freely .soluble in water, potatoes baked are 
much more wholesome than bolled. They should, however, be 
served immediately when done, else they become watery; and 
in trying them never use a fork, as that allows the steam to es
cape, making the potato heavy; but instead mash lightly between 
the fingers. 

Hot Scotch Rolls-One cup oat flakes scalded with one-halt 
cup bolllng milk; add to these, when they are cold one-halt tea
spoon 8&lt, one-third cup molasses, one level tablespoon butter, 
and beat for five minutes; thicken with white flour, as tor or
dinary bread, leaving dough rather soft. Let rise over night, and 
In the morning mold into small rolls, let rise until quite light, 
glaze with white of egg and bake in moderate oven. These are 
excellent and repay the trouble in preparing them. 

Apple Omelet-Pare, core and stew tour large or six small 
tart apples. Rub through sieve, beat very smooth while hot, add
ing one tablespoon butter, eight tablespoons sugar and one-halt 
teaspoon grated nutmeg (lf liked). Whip very light yolks and 
whites, separately, of tour eggs, add these to the apples when 
the latter are perfectly cold, yolks first; then stir in one tea
spoon rose water or vanilla; lastly, the whites of eggs, stirring 
in latter with a few swift strokes. Pour all Into a deep pudding 
dish, previously buttered and heated. Bake in a moderate oven 
to a delicate brown, and you wlll find this delicious. 

Pigs In Blankets-Slice fine breakfast ·bacon (smoked pre
ferred) very thin; inclose In each slice one or two large oys
ters, peppered and salted llghtly; roll up carefully in the bacon 
and fasten with a toothpick. Dip each roll in egg, sprinkle light
ly with cornmeal an41 try a delicate brown in butter or lard. 
The bacon must be thin as a knife-blade and must be fried very 
quickly. When done and still hot, squeeze two or three drops 
of lemon juice on each roll. 

Tomato Soup-Qne quart of stewed tomatoes or one quart 
can, one pint of stock, and one small onion, one bay leaf, one 
stalk of celery and a sprig of parsley, one teaspoonful of sugar, 
one-quarter teaspoonful of soda, two level teaspoonfuls of but
ter, four level teaspoonfuls of tlour, one teaspoonful of salt and 
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one saltspoonful of pepper. Put the tomatoes In a saucepan with 
the onion, bay leaf, parsley and celery; let It stew for about ten 
minutes. Now preBB through a sieve ftne enough to remove the 
seeds. Put It Into a clean saucepan with the stock, place over the 
ftre and bring to a bolling point. Rub the butter and ftour to
gether until smooth, and stir Into the bolllng soup. Stir con
stantly until smooth, then add the salt and pepper, sugar and 
soda, and serve. 

Veal Cutlets A la Malntenon-Procure two pounds of cutlets, 
having them three-fourths of an Inch thick. Trim and dip each 
In beaten egg, then Into pounded cracker, which has been sea
soned with white pepper, salt and a bit of sweet marjoram. Wrap 
each cutlet In a half a sheet of letter paper, well buttered; lay 
them upon a buttered gridiron and broil over a clear, not too hot, 
ftre, turning often. Secure the paper by fringing the ends and 
twisting fringes after the cutlet has been put In. Have ready 
duplicate papers In a clean, hot dish, and If the envelopes become 
soiled and darkened In the brolling transfer to the clean, warm 
ones, emptying every drop of graVY over the cutlet. Veal cooked 
In covers ls most delicious, as In this way the ftavor and Juice are 
retained In meat. 

Short Cake-One teacup sugar, two tablespoons butter, two 
eggs, one cup ftour, sifted with a level teaspoon baking powder, 
three tablespoons milk. Have all cold as passlble, and mix very 
quickly with a broad-bladed knife, having previously melted and 
cooled the butter and beaten the eggs. Bake In two round jelly
cake tins. 

Quince Filling-Choose four small or two large perfect yel
low quinces, pare and grate on a coarse grater into a bowl. Make 
a thick slrup of one and a half cups of granulated sugar, bolled 
with a little water. When partly cold, stir Into lt the grated 
quince. Stir hard for a moment, then spread between the layers 
of cake, dusting the upper layer with powdered sugar. Serve 
as soon as possible after grating the quince, cutting as you would 
a pie, and pouring over each piece whipped cream (well sweet
ened), or any preferred pudding sauce. 

Mrs. C. M. Barnarde. 
No. 601 South Main Street, Goshen, Ind. 

MONDAY..' NOVEMBER THE FIFTEENTH. 

BREAKFAST . 

Baked apples. 
Minced veal on toast. Sweet potato pat6. 

Mumns. Coffee. 



LUNCHEON. 
Scalloped potatoes. Coffee cake. 

Bgg salad. Prune puddins. 
Tea. 

DINNBR. 
Noodle soup. 

Lamb stew. Mashed potatoea. 
Deltcate cabbage. Pickles. 

Orange shortcake. Coffee. 

Sweet Potato Pat6--0ne pint of bolled mashed sweet pota
toes, two eggs, two tablespoonfuls of flour and enough sweet milk 
to make It soft enough to stir well together. Drop In well-greased 
mumn rings and fry on hot griddle untll brown on bo~ sides. 

Noodle Soup-Rub Into two eggs aa much flour aa they will 
absorb, a half teaspoonful of salt and a stalk of celery cut fine. 
Roll out with rolling-pin aa thin as a wafer, dust over a little 
flour, then roll up tight. Shave slices from the edge of the roll 
and shake Into long strips. Let dry, then put them Into the soup 
lightly and boll ten minutes. 

Lamb Stew-Cut the lamb Into small pieces and stew 8 'ently 
until partly done. Then add a few slices of salt pork, several 
onions sltced fine, pepper and salt and two or three raw potatoes, 
cut up In small pieces. Drop In a few dumplings made like short 
biscuit. Thicken the gravy with a little flour moistened with mllk. 

Orange Shortcake--One quart of flour, two teaspoonfuls bak
ing powder, one-half teaspoonful salt, one-half teacupful butter, 
one-half pint sweet milk. Take half of this and roll half-Inch 
thick, place In dripping pan and spread with butter, then roll the 
other part and put It on top of first. Bake In hot oven. Peel, seed 
and sltce thin eight oranges and add enough sugar to make very 
sweet. Place these between the cake as soon as It ls taken from 
the oven. Serve at once. Mrs. llrlaWe Rall&. 

No. 132 Broadway, Councll Blufts, Iowa. 

TUJllSDAY, NOVEMBER THJ!l BIXTBBNTH. 

BREAKFAST. 
Col'DDleal mush (fried). Dried beef (fried). 

Doughnuts. Stewed prunes. 
Coffee. 

LUNCHEON. 
Cheese toast. 

Brown bread and butter. Apple..-. 
Stuffed data 

Tea. 



DINNJDR. 
Corn caramel aoup. 

Keat pie. Cranberry sauce. 
Orated BCluaah (baked). Macaroni. 

Nut puddlllg. 
Coffee. 

Doughnute-Ralt a cupful of butter, one cupful of sugar, one 
and a half pints of aour, one teaspoon of baking Powder sifted 1ll 
the flour, one egg, one and a U.lf cups of milk, a little nutmeg. 
Mix all together, making a soft dough; roll out half an inch 
thick, cut In shapes and fry a Ught brown lD BJDoklng-hot lard. 
Sprinkle with Powdered sugar. 

Cheese Toast-Spread thin slices of bread touted a Ught 
brown with butter. Heap grated cheese on the allcea of tout, 
sprinkle on halt a teaspoon of mustard, one-fourth of a teaepooo 
of salt and a speck of cayenne. Put lD a hot oven WI the cheeee 
begins to melt. Serve at once. 

Sttdfed Datee-Remove aeeda. Replace with blanched almonds. 
Roll lD coarse sugar. 

Corn Caramel Soup-To three pints of stock add one--half cup 
of cornmeal well browned In the oven, and half a cup of canned 
corn. Bring slowly to bolling Point and boll five mlllute&. S.
aon with salt and pepper, and serve. · 

Grated Squash-Into a well-buttered baking dish grate Hub
bard BClU&Bb. Dot with blta of butter. Sprtnkle with sugar and 
bake. Serve bot. 

Nut Pudding-Two ens. one-half cup sugar, one tab1811PoOD 
of butter, one-half cup of water, flour to make a thin batter. Stir 
well together. Add one teaspoon of baking Powder mixed with a 
little flour. Then stir in half a cup of chopped walnut meats mixed 
with a teaspoonful ot aour. Bake lD a buttered dish half an hour. 
Serve with the following sauce: One cup of sugar, one heaping 
teaspoon of flour, one teaspoon ot butter, a little nutmeg. Add a 
oap of cold water. Stir together and put on the 1lre. Stir occa-
8lonall7 until smooth. When done add a teaspoon of vinegar. 

Mrs. :m. M. Greene. 
No. 814 Ka1D Street, D&venPort, IowL 

WJllDNlllBDAY, NOVEMBER THiii 8JllVJllNTlllll 

(Some Chinese dlahes.) 

S1UllAI01' AST. 
Grapes. 

California breakfast food. 
X118hroom omelet. Hot bllCldt. 

Coffee. 



LUNCHEON. 
Keat dumplings. Saratoga potatoes. 

Thinly sliced bread and butter. 
Ylxed pickles. Rice eggs. 

Tea. 

DINNER. 
Cantonese chicken and macaroni. 

Browned mashed potatoes. 
Oyster-plant fritters. 

Orange pudding, with hard sauce. 
Coffee. 

)(any dJshes 88 prepared by the Chinese are admirable tD 
every respect. They please the eye 88 well 88 the palate, are 
easily digested and very nutritious. 

Mushroom Omelet-Take a dozen large,treah mushrooms, wash 
thoroughly, peel carefully, and cut off the stems so as to leave the 
plates In one flat piece. Mince the stems very 11ne and add them to 
three eggs, well beaten. Season with one-half teaspoon salt, one
halt saltspoon white pepper and a dash ot red pepper, mix all well, 
pour over the mushroom plates and then transfer each to the try
ing-pan, In which a tablespoonful ot butter bas been melted. Each 
mushroom should be just encircled with the egg and minced stem.a. 
Fry to a rich brown. Those who like the mushrooms well done 
should cover the trying pan and not turn the omelets; cooked in 
this way, the eggs and mince preserve their color and make a pret
ty contrast with the creamy hue of the mushroom. Each omelet 
should be about one inch and a halt to two Inches in diameter, two 
morsels. It the mushrooms are too large for thla they should 
be cnt in halt before cooking. 

Meat Dumpllngir-Elther raw or cooked meat, or 11ab ot any 
kind may be used. The meat should have all bone, grlatle and 
outside akin removed, and be minced. To a cup ot thla minced 
meatadd a cup ot minced celery and one onion alBO minced; season 
with one-halt teaspoon salt, one-halt saltapoon white pepper and a 
clash ot red pepper, and a few drops ot Worcester sauce. Make a 
dough ot baking powder as If tor biscuit, roll about a quarter of 
an inch thick, a piece ot dough large enough to hold a tableapoon
tul ot the mixture, around which It should be wrapped. Steam 
about an hour. 

Mixed Pickles-Take one peck ot green tomatoes, ten onions, 
ten green peppers; chop all together; add one cup of salt; let stand 
all night; drain dry; put In a porcelain lined kettle with one pound 
ot brown sugar, one-halt teacup grated homeradlah, one table
spoonful each ground black pepper, mustard, whole white mu
te.rd seed, and celery seed. Cover with vinegar and boll genUy one 
laoar. 

-



Bice Baie-sweeten one cup of cold bolled salted rlce with 
two tableepoontala of sugar, mol8teDIDg with water anW It be
comee coherent, then mold a tablespoonful around a preeerved 
pear, or other 81feetmeat, Into the form of an egg, dip thi8 ID a 
beaten egg, and try Ot'er a hot 1lre. A Chinese cook will 1111e a dJf• 
ferent sweetmeat, or a dltferent couple of 81feetmeate, In each 
eg. 

Cantonese Chicken and llacarolll-Cook half a pound of Yel"
mlcelll and thoroughly drain. Pour over It half a cupful of hlgla
I:y lle&80Ded tomato sauce. Shred the white and dark meat of a 
small. cooked chicken Into fibers no larger than a match. Shred 
four sticks of celery and mince one Bermuda onion; season with 
salt, white and red pepper, a dash of ginger, cloves and cinnamon. 
and put all ID a well-greased pan. Saut6 over a hot fire; during 
the final heating the various Ingredients should be thoroughly 
mingled; when they are, let the pan remain quiet a minute or so, 
until the vermloelll touching the metal 18 moderately brown. 
Serve plain or with halt a cupful of soup stock heated thrown 
over It. 

Oyster-Plant Frltten-8crape one docen roots of the o:rater 
plant or salsify and so fast as you do so throw the pieces Into 
cold water to prevent dlacoloration. When all are done, cut Into 
ellcee and boll thirty minutes. Drain and mash through a colan
der; add one tablespoonful of fiour, one Jev"J teaspoonful of salt, 
half as much pepper, and two eggs well beaten. Mix, form the 
mixture Into oyster-shaped cakes; fry In very hot lard, on both 
•ides. 

Orange Pudding-Boak a quarter of a pound of macaroons tn 
a ecant pint of milk; beat four eggs with a small half a cupful of 
sugar. Mix and beat all until smooth; then add the juice of two 
oranges and the grated rind of one. Pour In a buttered pudding 
mold and boll one hour. Serve with hard sauce. 

Hard Sauce-Beat to a cream half a cupful of butter, and grad
ually beat Into it one cupful of sugar. 8eaaoD with any fiavorlng 
preferred. When it ls smooth and creamy, plle It roughly on a 
pretty dish, place It where It wm get very cold, and before serving 
grate some nutmeg over it. Mrs. Jamee MacChesney. 

No. 2i'l Capitol Street, Charleston, W. Va. 

THURSDAY, NOVEMBER THE EIGHTEENTH. 

BREAKFAST. 
11111 Pettijohn'• breakfast food with cream and sugar. 

Fried eggs with bacon. 
Corn muflln.B. 

Coffee. 
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LUNCHEON. 

Thin slices of cold bolled ham, mustard catchup. 
Potato salad. 

Hot baking-Powder biscuits, maple slrup. 
Cookies. Tea. 

DINNER. 

Tomato soup; toast squares. 
Fried rabbit, gamlshed with slices of lemon, onion sauoe. 

Mashed Potatoes. 
Apple pie, with squares of cheese. 

Coffee. 

Fried Eggs with Bacon-Cut two thin slices of bacon for 
each egg to be fried. Fry the bacon over a gentle flre, being 
eareful not to burn; when crisp, place on heated platter. If the 
bacon ls very fat, remove a portion of the grease Into a dish; 
to the remainder add the eggs, one by one. First break up sep
arately In a saucer that you may know their condition. Care 
must be taken not to break the yolk. Never turn an egg in 
frying. 

Mustard Sauce-Three tablespoons best ground mustard, one 
teaspoon salt, one rounded teaspoon white sugar, one teaspoon 
of white pepper, two or a little leu of melted butter (salad oil 
If preferred). Add vinegar enough to mix to a smooth paste. 

Fried Rabbit-To dress a rabbit, drive a nail through the 
llead and secure to some solid wall, say that of a shed. Then 
cut the skin all the way around the neck, make an incision two 
inches long and downward from the throat and gently pull and 
work the skin downward. This way ls quite easy and removes 
the coat with all cleanllneu. Next wash In seTiiral waters and 
cut In eight pieces. Parboil twenty minutes or longer, If the 
game Is tough; place on dish to drain, have a frying pan ready 
with drippings (from breakfast), or lard; when these are · hot 
put In the pieces of rabbit, which you ·have flrst rolled In beaten 
egg and bread crumbs and which have been seasoned with a tea
sl)OOnful of salt and a saltsPoonful of pepper. (This ts Inexpen-
sive, as the cost of a rabbit ls about fifteen oents.) _ 

Onion Sauce-Five white onions, one coffee cup hot milk. 
lump of butter the size of an egg, one-half teaspoon salt and one
fourth teaspoon pepper. Peel the onions, boll tender, 
drain and mash flne. Stir the onions In the hot milk, then the 
melted butter, salt and pepper. Allow to boll up once. Serve 
very hot. Mrs. Alida W. Sprague. 

No. 3226 Pleasant Avenue, MinneaPolls, Minn. 

-



FRIDAY, NOVEMBER THE NINJDTllltllNTJL 

BRllJAKF AST. 
Grapes. 

Beef croquettes. Rice mufllna. 
Coffee. 

LUNCHEON. 
Cheeae eandwtches. Saratoga chips. 

Waters. Banana float. 
Tea. 

DINNER. 
Onion soup. 

Halibut steak, baked. Baked potatoes. 
Caultflower with dressing. Celery. 

Ambrosia of oranges. 
After dinner coffee. 

Cheese Sandwiches-After cutting the cruet from the bread 
cut In very thin sltcea and butter lightly. Brown bread la ex
cellent. cut in long strips, using a very sharp knife. Put twe 
pieces together with the following fllltng: Cream cheese or cot
tage cheese, in which has been chopped oltvea. These are cle
ltclous. 

Banana Float-Place in a double boiler one pint of milk, tw• 
tablespoonfuls of .. gar and the yolks of two eggs; add one tea
spoonful cornstarch; stir over the ftre until thick; then add a 
little vanilla ftavortng. When custard ts cold beat the two whit. 
to a stur froth, mix with two tablespoonfuls of sugar. Cut three 
bananas into slices and place in a dish, pour over the cuatard and 
put whites of eggs on top in shape of snowballs. 

Haltbut Steak, Baked-Secure two shapely steaks, wash and 
thoroughly dry them with a towel. Make a. stufting from a cup
ful of crumbs, a tablespoonful of butter, a tablespoonful of onion 
juice, one of chopped parsley, a dash of cayenne, quarter tea
spoonful of black pepper, just a grating of nutmeg, half a tea
spoonful of salt. Place one steak in the baking pan, lay care
fully over it the &tufting, and place above It the other steak. Pat 
small pieces of butter over the top and dust slightly with salt ud 
pepper. Bake until a golden brown, about thirty minutes. 

Cauliflower with Dreaslng-Botl one nice cauliflower for oae 
hour in a granlteware or porcelain-lined kettle. Put on In col4 
salted water, with the stem up. When done drain and place on 
a hot platter. 'Pour over it the following dreaalng: Bub tocetller 
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. a tablespoonful of butter and flour to a smooth paste, add grad
ually a cup and a half of cold water. Stir over the ftre until 
quite smooth and thick, seasoning with one-fourth saltspoon pep
per and one-fourth teaspaon salt, and Just before serving add the 
well-beaten yolk of an ea mixed with a tablespoonful of water 
td prevent curdling. Serve hot. Estella Sptller. 

Rockton, Ill. 

SATURDAY, NOVEMBER THJD TWlllNTIETH. 

BREAKFAST. 
Fruit. 

Hominy grits, with cream and sugar. 
Eggs and mushrooms on toast. 

Raised doughnuts. Coffee. 

LUNCHEON. 
Fish fritters. Cucumber sauce. 
Buttered hot crackers. Cocoa. 

Friars omelet. 

DINNER. 
Rice soup. 

Beefsteak ant! oyster pie. 
Baked sweet patatoes. 

Beet root and Spanish onion salad. 
Nottingham pudding. 

Coffee. 

Eggs and Mushrooms-Procure a pound of mushrooms aad 
wash them well in cold water; do not let them soak; peel 11.D.d 
put them into a stewing-pan, with two ounces of butter, half 
a teaspoonful of salt and a d&sh of white pepper; set them over 
the 11.re until thoroughly heated; turn into a shallow bakl.ng-dtah 
and break over them six eggs; sprinkle over the top stale bread-· 
crumbs; dot with bits of butter; dust with pepper and salt, and 
bake five minutes in a hot oven. Eat with buttered toast. 

Raised Doughnuts--One cup of butter, one cup of sugar, a 
teaspoonful of cinnamon and two eggs, all worked into a quart 
bowlful of bread dough; make as stiff as for biscuit; let it rl88 
an hour or more. When su11lciently raised roll rather thin and 
cut into square rings or balls; let stand one-half hour and try 
bl hot lard Blx or eight minutes. 

Cucumber Sauce-Peel and grate sufBcient cucumbers te 
make four tablespoonfuls. To thlB quantity add an equal qua-

-- ' 
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tlty of olive oil and one and one-half tablespoonfuls of vinegar. 
halt a teaspoonful of salt and a saltspoon of pepper. Sur well un
til wanted tor use. 

Hot Buttered Crackers-Lightly butter a su1!1.cient number of 
milk crackers, and place In dripping pan, being careful they do 
not overlap each other; place In hot oven, and watch them care
fully untU they are crisped and a light-brown. 

Rice Soup-In a double boiler simmer an hour a teacupful 
of rice In a pint of milk and the same of water, to which has been 
added two tablespoonfuls of chopped onion, one of parsley, halt a 
saltspoonful of pepper and a teaspoonful of salt. Just before 
serving press through a 11.ne sieve and add a pint of bolllng stock 
and two tablespoonfuls of butter. Serve wlt:h croutons. 

Beefsteak and Oyster Pie-Procure a pint of oysters and two 
pounds of round steak, cut an Inch thick. Cut it Into strips tw" 
and one-half Inches wide. Mix on a plate two tablespoonfuls " 
flour, a heaping teaspoonful of mixed herbs, the same of sa1~ 
and halt the amount of pepper. Dip each piece of meat in this ;· 
place an oyster on one end and roll up loosely; place In the bot
tom of a pie dish and pile up well toward the center. Pack the 
rolls loosely, so the gravy may flow through and help cook them. 
Add the oyster liquor and enough stock to nearly cover the meat; 
dot with bits of butter. Cover with a ftaky cruet and bake an 
hour and a half In a slow oven. For the cruet, add a quarter tea
spoonful of salt to a cupful of ftour; cut Into It a half cupful of 
cold lard; when dry and powdery like meal mix through with the 
knife two tablespoonfuls of tee-water, turn out on flour-board 
and sprinkle thick with ftour and lightly roll from you until the 
requisite size to 11.t the top of pie. 

Beet Root and Onion Salad-Take one large Spanish onion 
and one beet root and cook both In their skins separately until 
tender. Let cool and peel; cut In thin slices and pile high in a 
dish, pouring over them a dressing made as follows: Mix thor
oughly two tablespoonfuls of salad oil, one of white wine vinegar. 
s. teaspoonful of chopped parsley, a saltspoonful cayenne and a 
level teaspoonful of salt. 

Nottii1gham Pudding-Sift together thoroughly two cups of 
sifted ftour, two level teaspoonfuls of baking powder, one salt
spoonful of salt, add one and one-half cups of mllk, one-half cup 
ot cream and four eggs not beaten, and beat until very light and 
smooth. Pare and core six apples, put them In a baking dish 
and If quite tart sprinkle over one cup of sugar. Pour the batter 
over them and bake one hour. Serve with cream sauce, made as 
follows: Cream together one-quarter of a cup of butter and one
half cup of powdered sugar. Add two tablespoonfuls of cream and 
the same of fruit sauce. Thoroughly beat and heat over hot 
water, but only Just enough to remove the curdled look. 

Frances E. Peet. 
No. 117 West Fourteenth Street, Davenport, Iowa. 



S'ONDAY, NOVJllMBlllR TBlll TWJllNTY•i'J:BST. 

BREAKFAST. 
Grape fruit. 

oatmeal mush, with sugar and cream. 
Broiled mackerel 

Baked potatoeL BomlnJ' mnftlM 
Coffee. 

L'ONCHEON. 
Browa hash. Creamed eaa on tout. 

Thin bread and butter. 
Soft glnprbread. Bolled cheatnata. 

Cocoa. 

DINNJCR. 
Quick beet aoup. 

Breaded mutton chops, baked. 
Btutfed potatoes. Cream squash. 

Cheese canopGes, with celery. 
Tr111.e. Salted peanuts. 

Coffee. 

Bomill7 M'.Wllna-Haah one cup of bolled hominy flne with a 
fork, add one cup of cornmeal, half a cup of milk, two teaspoon· 
fula melted butter, two teaspoonfula sugar, one egg, one teaspoon• 
tu1 baking powder. Beat thoroughly and hard. Put Into gem 
pans and bake fltteen minutes. 

Quick Beef Soup--Chop very flne two pounds lean beef, one 
carrot, one onion and one tumlp. Put vegetables, with one 
clove, Into two quarts of water and boll down to three pints, 
strain and press over the chopped beef. Season with a tablespoon• 
ful of tomato catchup, salt and pepper; boll slowly half an hour; 
color a rich brown with caramel. Serve with meat in it. 

Caramel for Coloring-Put Into a saucepan a cup of sugar and 
a quarter of a cup of water. Let them boll until the sirup begins 
to change color: watch carefully. Tilt the saucepan on all sides 
that It ma7 brown equally. When It Is all nearly black, before it 
chars In the least, add a cup of bolling water. Let It boll until 
all ts dissolved and ltke very dark alrup. Bottle for use. A tea· 
spoonful or leas of this gives a flne color to soup or gravy. It 
will also color Icing for cake, and la alwa11 useful 

Breaded Mutton Chops-Trim oft fat and skin. Dip In egg, 
then In rolled cracker mixed with salt, pepper and powdered para
le7. La7 In dripping pan with small piec3 of butter on eaeh. Bake 
llalf an hour, ljastlng with a ltttle water and butter, ad U liked 



add a *''" onion. Strain the gr&TJ', thicken with brcnt'De19 
ftoar, add tablHpoontul tomato catchup, and a little lemon. 

Browa ll'lour for Tblckentng GraTJ' Qulckly-8Ut a quart;. or 
ftour Into a drtpptq pan, eet In a bot oven. Sur well, do not. burn. 
Wbtn It la rather a dark brown, put In a g1aaa jar. One-third more 
ut thta la needed than or raw flour. 

l'reaa Squub-Boll and maab 1D the uual WQ'. Preas out 
all tba water. Beat In two tableapoonfula melted batter. ~o o.t 
c-l'MID, ,.,,... and aalt to taste, laatb' a beaten egg. Put Into Un 
pall. Mt In bolltq water Mean millutea. lltlrriag often.. Keep 
tb• wat•r bolllq. It abould look lib riell cmtard.. 

(."'...._ l'uo...-CUt with bl8calt cutter fJom sUem Of bak
w'a bnlad balf Ul tncb tb~k • a&ll7 drdea • 9Nded.. Pat IDto 
"'"' tr1tq pu with two tableapooabla bllder: fr7' batll akles a 
~ ........ broWL Heap QOll tbam sr..- me- mind wtt.la • 
lmho alt u4 ,..,.,.. ud JNt oa - .... ar ...... ~ Will 
""'•• &M be nad7 to .an-. wWllt eMiac tM .... mane; eat 
•nb~. 

flt.._ Halta®"alltt~~~----~ 
lil&b a ~k'k cwtaN ~ )"Olb ol -- ...... :.0 r 0 MJUfuls 
• ..: ~~ aa.t two-t!l.INll ar a .... ar 1ll:.:k. -.ir ":D :a.e.. Bail 
, ~ .. ••lk.. au tti. ~ ..-j a li::. ~ ~ ~· ccld. 9tir 
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ll'rlcasseect Tripe-Cut a pound of tripe In narrow atrlpe, add 
to it a small cup of water and a piece of butter the size of an egg. 
Dredge In a heaping teaspoonful of ftour, season with salt and 
pepper, and let it simmer gently for half an hour. Serve hot. 

Baked Apples, with Lemon-Peel and core the apples, put 
them In a pudding dish and slice over them two lemons, without 
removing the rind; sugar well, add a little water and bake. 

Marguerltes--One pound of almonds, blanched and chopped, 
wllltes of three eggs, beaten swr; take one-third of the beaten 
egg and add powdered sugar to make a thick icing; spread this 
over salted wafer crackers, mix the chopped nuts with the re
m&inder of the beaten egg, spread this mixture on top of the icing, 
place the crackers, thus prepared, ·In a pan, put in a cO<>l ovea 
and brown sllghtl;y. :Mrs. G. L. Porter. 

Box 674, Bloomington, Ill 

TUESDAY, NOVEMBER THlll TWENTY·THIBB. 

BRBlAKFAST. 
Sliced oranges. 

Hominy ftakea and cream. 
LTonnalse tripe. Thin corn cake. 

German coffee. 

LUNCHEON. 
Chicken in Jelly. 

Boston brown bread and butter. 
Dutch apple cake. Tea. 

DINNER. 
:Mock bisque soup. 

Oyster pit. 
Scalloped sweet potatoes. Turkish pllaL 

Sweet pickled peaches. 
Cabinet pudding, epicures' sauce. 

Coffee. 

Homln7 Flakee-Poar smartly bolling water upon a heapiag 
CGpful of tile tlakes, stir thoroughly, add three-quarters of a tea· 
spoonful of salt, cover the double boiler and boll for at least thtr
t;y minutes. Allow plenty of water, for the ftakes increase their 
bulk greatl7 la cooking. 

Lyonaaa.. Tripe-One pound of cooked tripe cut In dice, tw• 
tabtespoont.la of butter, one of chopped onion, one of vtaegw; 
l&lt and pepper to taste. Put onion and butter la fr1lng pan ud 



when onion turns yellow add the tripe and cook dTe minutes; add 
seasoning, boll up once and ae"e on slices of toasted bread. 

Thln Corn Cake-One.cupful of cornmeal, one quarter of a tea• 
spoonful of salt, butter size of an egg, one and one-half cupfuls of 
boUIDg water, one teaspoonful of llugar; pour the bolling water on 
the meal, sugar and salt, and beat rapidly. Add the butter, mix 
well and spread very thin on buttered tin sheets. Bake slowly 
about twenty minutes. 

German Coffee-Make very strong coffee in usual manner; put 
each cup half full of scalded rich milk, ftll up with the strong 
coffee and aerve. 

Chicken in Jelly-CUt the meat from the bones of chicken left 
from dtmler of day before. To a cupful add a saltspoonful of salt, 
a half saltspoontul of pepper and a saltspoonful of celery salt. 
Cover the bones with water, after breaking them, and boll down 
to a cupful. Put one-dfth of a box of gelatine to soak In a quarter 
cup of cold water. Put the chicken into the stock which bas 
been strained and aeasoned with a dash of paprika and a salt· 
spoonful of salt; also a teaspoonful of onion juice, lf Uked. Add 
half a teaspoonful of curry powder; or, lf not liked, four mush
rooms cut Into dice; simmer for ten minutes, take off ftre, stir In 
gelatine, and stir until dissolved. Turn into a mold and set in cool 
place to harden. Can be varied by adding cold bolled eggs sUced, 
or bits of bolled ham. To aerve: Dip mold In warm water, and 
turn out on dish. Garnlsh with parsley. Chicken in jelly needs. 
Ytlf'J'. high seasoning to make it palatable. 

, Dutch Apple Cake-Mix one pint of flour, halt a teaspoonful 
of salt and a teaspoonful and a half of baking powder; rub ID 
two tab1espoontuls of butter, pour on this one egg and a large 
two-thirds cupful of milk beaten together thoroughly. · Mix all 
quickly and well. Spread the dough about half an inch thick 
on a buttered baking pan. Place in rows upon this dough four 
large apples which have been pared, cored and cut Into eighths. 
sprinkle with two tablespoonfuls of sugar and a slight sifting or 
cinnamon. Bake In a quick oven for about twenty-five min
utes. Serve with sugar and cream or a simple sauce. 

OysterPle-Dratn the liquor from a quart of fine oysters, strain 
and put on to boll with a lump of butter size of walnut, pepper, a 
thickening of stale bread crumbs and a half cupful of milk well 
beaten together, also a teaspoonful of salt and a half saltspoonful 
of pepper. Boll a few minutes, then throw in oysters and cook ftve 
minutes. Remove from ftre and when merely warm beat in yolks 
of three eggs. Line a buttered dish with rich paste and ftll with 
crumpled white paper or old napkin to support the lid of paste, 
and bake untll llghtly browned, when remove paper or napkin 
and 1111 with the oyster mixture, set back in oven for a few min· 
utes and aend hot to table. 

Scalloped Sweet Potatoes-Arrange the potatoes, which have 
previously been bolled, peeled and sliced, in a baking dish; strew 
each layer with bits of butter and ftne bread crumbs. Bake, COY
ered. for twenty minutes In slow oven; uncover and brown. 



Turkish Pilaf-One cupful stewed and strained tomato, one 
cupful of stock, highly seasoned with salt, pepper and minced 
onion. Boll and add one cupful of washed rice, stir lightly with 
a fork until absorbed, then add small half-cupful of butter. Have 
this all In double boiler, steam twenty minutes. Remove cover 
and put over It a folded towel to allow steam to escape. Serve 
as vegetable. 

Cabinet Pudding-Seed one cupful of raisins by bolllng until 
plump; place in cold water; they can then be seeded with ease. 
Put one pint of mllk In double boller to heat. Rub a melon mold 
well with butter and line with raisins; put In a layer of lady
ftngers or stale sponge cake, then a layer of raisins, and so on. 
Separate three eggs and beat the yolks very light, add three table
spoonfuls of granulated sugar and saltspoonful of salt. Turn hot 
milk slowly Into eggs and pour over lady-fingers in mold. Cover 
and steam one hour. 

Epicures' Sauce-Rub one-half cupful butter and same of 
light brown sugar to a cream; put on ftre to heat. Beat very 
light the yolk of one egg and pour hot mixture over egg and put 
on ftre again for a few minutes. Cool slightly, add llttle grated 
nutmeg, and serve. Mrs. Fannie L. Thomas. 

Perry, Iowa. 

WEDNESDAY, NOVEMBER THE TWENTY-FOURTH. 

BREAKFAST. 
Farina with cream and ·sugar. 

Ham In Jelly. Brolled potatoes. 
Corn-fruit mutllns. Coffee. 

LUNCHEON. 
Veal and mushrooms on toast. 

Cranberry Jelly. 
Ribbon cake. Tea. 

DINNER. 
Black bean soup. 

Brolled mutton steaks. Mustard sauce. 
Rice curry. Baked potatoes. 

Quince pudding. Coffee. 

Ham with Currant Jelly-Put half a glass of currant jelly, 
a tablespoonful of butter and dash of pepper Into saucepan. Take 
eight thin sllces of bolled ham, and when the jelly ls hot put 
In the ham, and leave only long enough to get heated through. 
Serve immediately on a hot dish. . 

Broiled Potatoes-Cut In slices halt an Inch thick six cold 

.- I 



oolled potatoes. Lightly butter and lay on brotler over a vet")' 
clear ftre. Brown both sides, sprinkle with salt and pepper and 
send to the table piping hot In a napkin. 

Veal and .Mushroomtr-Put a tablespoonful of butter Into a 
saucepan and when melted add a tablespoonful of cornstarch and 
stfr until well mixed. Pour slowly Into It one-half pint of milk. 
Stir and cook until smooth, seasoning with one saltspoonful of salt 
and half that amount of pepper. Now put Into the sauce two 
cupa of cold cooked, seasoned veal, cut Into neat cubes, and one 
cup of mushrooms quartered. Heat over hot water ftve minutes. 
remove from ftre, add quickly one well-beaten egg and one tea
spoonful of lemon Julee. Serve on toast and garnish with toaat
polnts. 

Toast-Cut less than half an inch thick as many slices of stale 
bread as are wanted. Dry slightly in the oven, toast on fork be
fore a clear ftre, a light-golden brown; dip In melted butter. 
place on platter and pour veal rechaurr6 over. 

Cranberry Jelly-Place In granite saucepan one quart of 
cleaned cranberries and one cup of water. Cook until soft, and 
turn Into cheesecloth strainer and let drip over night. In the 
morning measure the juice and allow an equal measure of sugar. 
Boll Julee ftfteen minutes, add the sugar, skim, and when it thlck• 
ens on the spoon, turn at once into a pretty mold. 

Ribbon Cake-cream half a cup of butter and one cup of 
sugar. Stir in two-thirds of a cup of milk. Then add two cups 
of sifted flour and the beaten whites of three eggs alternately. 
Beat In one teaspoonful of baking powder and bake in two tin& 
For the dark, take the yolks of three eggs, one-fourth cup of 
butter, one-fourth cup of sweet milk, one-half cup of molasses. 
one-half cup of brown sugar, one-half teaspoonful of cloves, the 
same of cinnamon, one cup of chopped raisins and one full cup 
of :flour, sifted, with one-quarter teaspoonful of soda. Bake in 
one layer and put the layers together with jelly, the dark be
tween the light. 

Black Bean Sout>-Soak one pint of beans over night. In 
the morning drain and put on to simmer in two quarts of cold 
water, with half a pound of chopped raw beef and one small 
onion. Simmer five hours. Add cold water as 1t boils away to 
check the bolllng and soften the beans, having two quarts when 
done. Rub through strainer and season with two level teaspoon· 
fuls of salt, one saltspoonful of pepper and the same of mustard. 
Thicken with one tablespoonful of ft.our and two of butter blended 
over hot water. Cut two hard-bolled eggs and one lemon into 
slices; put Into tureen and pour soup over. 

Brolled Mutton Steaks-Have two pounds of steaks cut half 
an Inch thick. Rub your gridiron with butter, and when hot lay 
your steaks on, turning as quickly as possible. Have a clear ftre 
and cook five minutes, If desired well done. Put on a hot plat
ter and spread with butter, sprinkle with salt and place on each 
a tablespoonful of currant Jelly. 

Rtce Curry-Boak one cup of cleaned rice two hoUl'& Then 



pot In kettle, cover with two quarts of botllng water, add one 
t.eupoonful of salt, boll thirty minutes, and drain ill colander. 
Fry a minced onion In a tablespoonful of butter until It turns red; 
add two teaspoonfuls of curry dlsaolved In a cup of stock or 
gravy; boll up and pour over the rice. 

Mustard Sauce-Blend over hot water three tableapoonfula 
of mixed mustard, three tablespoonfuls of melted butter and three 
of cream. Send to the table in gravy tureen. 

. Quince Pudding-Pare, core and quarter 11.ve medium-sized 
quinces and simmer In as much water as will cover them. When 
a.oft, rub through a sieve and sweeten with a cup of sugar. Add 
the beaten yolks of four eggs to a pint of milk, and stir into the 
quince pulp. Line the aides of a pudding dish with a good pie 
crust, tum in the quince and bake three-quartel'8 of an hour. 
Cover with a meringue made from the beaten whites aad six 
tablespoonfuls of sugar, and eat cold. Frances m. Peck. 

No. 117 West 14th Street, Davenport, Iowa. 

IOINU FOR THANKSGIVI?JG. 

BIUCA.KF AST. 
Stewed prunes. Bolled rice with cream. 

Cod1lah l la mode. 
Sweet potatoes browned. 
White and brown bread. 

Pancakes. Coffee. 

DINNER. 
Bisque of oystel'B. 

Planked wbitelah, lemon and walnut aauce. 

Roast turkq with cheetnut Alltnc. 
Cranberries. Olives. Celery. 

Chestnut croquettes. 
lluhed white potatoes. Baked sweet potatoee. 

Mashed turnlpe. 

Sweetbread aa1a4. 

lllDce pie. 
Nma. 

Pumpkin pie. 
Black coffee. 

-
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LATE LUNCHEON. 
Welsh rarebit. Thin bread and butter. 

Chocolate cake. Buttercup Jell)'. 

Bisque of Oysters-One quart of fair-sized fresh oysters, one 
quart of rich mUk or cream, eight soda crackers, rolled, a tea
spoonful of beef extract, a saucerful of bely-minced celery, two 
tablespoonfuls of butter, worked into an equal quantity of fl.our, 
the yolks of three eggs, teaspoonful salt and one-half teaspoonful 
pepper, with a sprinkle of cayenne. Chop the oysters, put into 
stewpan with their own liquor and a pint of water, the celery, 
beef extract, crackers, salt, pepper and a little parsley. Boll 
slowly for twenty minutes. Rub through a sieve until all mois
ture has been pressed through. Return to stove, add milk and 
simmer again for ten minutes. Set back and very carefully stir 
1D the beaten yolks of the eggs; serve at once. 

Planked Whltefl.sh-SCale a five-pound whitefish, or two 
smaller ones: cut open the entire length down the middle, with 
a small knife loosen the backbone at the neck untll you can take 
hold of it. Gently draw it out; it wlll come entire with all other 
bones. Rinse fl.sh and lay back downward on a piece of hard
wood plank. (A dripping-pan wlll answer, but has not quite the 
same flavor.) Dot with small pieces of butter, pepper and salt. 
Sprinkle over it the juice of a large lemon. Bake in rather a 
quick oven twenty-five minutes. It must be a rich i.lrown. If a 
dripping-pan ls used add half cup of water. 

Walnut Fish Sauc&-Work into a cup of nice butter as much 
lemon juice as It wlll take. When creamy add half a teacupful 
of chopped pickled walnuts or pickled cucumbers with a llttlfl 
minced parsley. 

Roast Turkey with Chestnut FllUng-Get a plump, younk 
twelve-pound turkey. Singe it over a burning newspaver on a 
hot stove. Draw, being careful not to break any of the internal 
organs. Rinse out with several waters, using teaspoonful of bak· 
lng soda In next to the last. Wipe dry inside and out. Rub the 
inside with a little salt and fill. 

Filling-Roast about thirty chestnuts; peel, removing the 
Inner husk also. Take ten of these with the liver and pound well; 
add a little minced parsley, a silver of onion, salt and pepper, the 
yolks of two eggs; put this into the crop and sew up. Cut Into 
Inch lengths five or six links of small sausage that have previously 
been fried in butter untll half done: add a cup of bread crumbs, a 
large kltchenspoonful of butter, pepper and salt; add the remain
ing chestnuts whole, and fill the body •. Sew up wl\11 strong thread. 
Tie the legs and wings to the body and fasten securely with skew
ers; rub over a little soft butter, salt and pepper, dredge with 
11our. Wrap in sllces of bacon and place fn dripping-pan. Bastfi 
oftell, allowing twenty minutes to a pound In moderate oven. It 
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should be browned evenly all over. Boll the giblets until done. 
Mince very fl.ne and add to the gravy. 

Roast Chestnuts-Boil In plenty of water one-half hour, then 
take them out and place in a pan with holes in It, shake them over 
the fl.re, ftrst slitting the sides, to prevent them from flying off. 

Chestnut Croquettes (a most delicious accompaniment to 
turkey)-Use ftfty French chestnuts, two gills or cream, two table
spoonfuls butter, sahspoon of salt, four eggs and some sifted bread 
crumbs for breading. Shell the chestnuts, put into a stewpan with 
enough water to cover them. Boll thirty minutes. Drain off the 
water and pound the nuts until very fl.ne; add one tablespoonful 
of the butter and pound until well mixed; add balance or butter 
and the salt and pound ten minutes, then add the cream, a little 
at a time. When It ls all worked in rub the mixture through a 
sieve. Beat three eggs until light and stir Into that which baa 
been strained. Place In a double boiler and cook eight minutes, 
stirring constantly. It should by this time be smooth and thick, 
It the water In the outer boller has been bo1ltng rapidly. Spread 
on a large platter to cool. When cold, butter the hands and mold 
Into balls or cones. Dip into the fourth egg, then into the bread 
crumbs; fry a minute and a half. Arrange on a warm napklD 
and serve. 

Sweetbread Salad-Select two large sweetbreads, let them Ue 
In tepid water a half-hour, then boll 1n salted water twenty min• 
utes, have water bo111ng before putting them In, then drop tn cold 
water to harden; draw oU the o;.ter casing, remove the Uttle pipes 
and cut Into small dice. Cut Into small pieces half a pint of mush
rooms and enough celery to equal both. Mix mayonnaise by put• 
Ung the yolks of three eggs Into a bowl, beat well and add a few 
drops or oil, stir until It disappears In the yolks, add a little more 
and so on, stirring until the last oil ls blended Into the yolks be
fore adding more. When It ls a pale opaque yellow "It has come" 
and the oil can be added In larger quantities. In fl.ve minutes 
more It should be as thick as butter and cling to the spoon. Add 
a few drops of vinegar-this whitens It-stir a few seconds and It 
will look like cream, and then add oil unttl It ls very thick again. 
Then add a dessertspoontul of vinegar, a saltspoonful of salt and 
a little white pepper; If liked, a sprinkle of cayenne. Pour over 
the above mixture, reserving a llttle for the top. Toss and mix 
thoroughly. Spread the remainder over the top, and garnish with 
white celery tips and olives. 

Mince for Pie-Half-pound raw beef, half pound suet, one 
pound tart apples; chop each ftnely and separately. Half a pound 
of currants, well washed and dried; half a pound raisins, seeded; 
half a pound citron, cut Into small bits; half a pound brown 
sugar, half a pint New Orleans molasses, one ounce salt, half 
ounce mixed spices (cinnamon, cloves and allspice, most of clnna• 
mon), one-fourth ounce white pepper, one-half grated nutmeg, 
juice of one lemon, half a pint of elder. Mix meat, suet, salt and 
spices; then add apples, then fruit, then elder, and last of all the 
sugar. Bake the day before, between two crusts of rich pastr)'. 
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.Pumpkin Pie-Pie should be at least an Inch thick. Two cupe 
stewed pumpkin, one teaspoonful ginger, half teaspoonful B&lt. 
t.wo-thirda cup of sugar, half teaspoonful cinnamon, two eggs. one 
llC&llt pint milk. ll1x sugar, spice and salt together, stir Into the 
pumpkin; add eggs and milk. There should be one quart whea 
blahed. Line a Un plate with good pastry, 11.ll with m.txture and 
bake fort7-1lve minutes. To please the children, cut from th1a 
pastry the letten spelling "Thanksgiving" and lay on the top 
when half baked. 

Chocolate Cream Cake--One cup ~ulated sugar, half cup 
butter, one and one-half cups flour, small teaspoonful baking 
powder, whites of four eggs; ma well and bake In square tin. 
Froattng--One and a half cups granulated BUg&r, half cup of mllk; 
boll euctl7 four minutes; stir until cool or thick; spread on cake: 
melt half cake of chocolate and pour on top. 

Buttercup Jelly-Half a package of gelatine soaked In half a 
cup of water two hours, yolks of three eggs, one pint of milk, one 
heaping cup granulated BUg&r, one teaspoonful vanilla. Dlsaoln 
a bit of soda about the size of a pea In the milk. Scald the milk 
in a double kettle; etlr In the gelatine until dlsaolved; atra1D. 
through a coa.ree cloth. Beat the yolks of the eggs, add BUg&r and 
pour the bolling mixture upon It, etlrrlng constantly. Return to 
kettle and etlr until It begins to thicken. Whip the white of an 
egg stiff. When the yellow jelly coagulates around edges aet the 
bowl containing the frothed white In Ice water, and beat the jell)' 
Into It spoonful at a time until It ls all In and the sponge la thick 
and emooth. Wet a mold, pour In Jelly and set on lee to form. 

P. O. Box 242, Rivenlde, Ill. :Mrs. P. B. Gehr. 

ll'RIDA Y, NOVEMBER THE TWENTY-SIXTH. 

BREAKFAST. 
Baked apples. 

Jagged veal haeh. Spanish toast. 
Oatmeal gem~ Coffee. 

LUNCHEON. 
Sauaage rolls. Baked sweet potatoea. 

Bread and butter. 
Stewed pruna Tea. 

DINNER. 
Turkey-bone soup. 

Cuak·l-la-crtme. Celery on toast. 
Mashed potatoa Creamed parenlps. 

Banana custard. Coffee. 



Oatmeal Geme-Mtx with one and a halt teacupfuls of finely 
grouad oatmeal half a teacupful of cornmeal, one teacupful of flour 
and a teaspoonful of baking powder. Mix In a tablespoonful of 
butter, two tablespoonfuls of sugar, one teaspoonful of salt and 
two teacupfuls of milk. Bake in a hot oven. 

Sausage Rollir-Make a light biscuit dough with milk, roll 
It out thin and cut Into shape with a biscuit-cutter. In the center 
of each place a roll of sausage the size of a good-sized hickory nut 
and roll It up In the dough. After letting them stand In the pan 
for a few minutes, bake and serve hot. These rolls are also good 
cold, and when chlldren we used to hare them to take to school 
for our luncheon In bad weather. 

Turkey-Bone Soup-Take the bones and scraps left from roast 
turkey, or chicken, or any kind of game. Lay aside any nice 
pieces, no matter how small. Remove all the stu11lng and keep 
that by Itself. Break the bones and pack them closely In a kettle. 
Cover with cold water. Add one small onion, sliced; the outer 
stalks and leaves of a head of celery; one teaspoonful of salt and 
a saltspoonful of pepper. Simmer two or three hours, or untll 
the bones are clean. Strain, and remove the fat. Put the Uquor 
on to boll again, and for every quart of liquor allow three salt
spoons of salt and one aaltspoon of pepper. Add one cup of cold 
meat cut Into small pieces and halt a cup of the stumng. Or 
omit the stu11lng and thicken the soup with flour. Simmer until 
the meat la tender, and serve at once. Thia la much better than to 
boll the meat, bones and stufftng together. In that case, the atutr-
1ng absorbs the oil and gives a very strong flavor to the soup. 

If you wlah variety and prefer to use the chips of meat In some 
other way, a few sticks of macaroni, or spaghetti or vermlcem, 
broken In two-inch lengths, may be added to the soup instead, In 
lrhich case the macaroni should slmDltlr at least three-quarters 
of an hour, the spaghetti one-halt hour, and the vermtcell111fteen 
minutes. , 

Tomatoes (a pint) to a quart of stock make another pleasing 
variety. The bones of a twelve-pound turkey should furnlah stock 
for three dinners. Do not throw them away untll every bit of 
substance has been drawn out. 

Cusk-A.-la-C~me-Take one quart of pieces of cold fish, either 
bolled or baked. Put one quart of milk, with one blade of mace, 
a sprig of parsley and a bay leaf Into the milk boiler to boll. Stir 
together one tablespoonful of cornstarch and one ounce of butter. 
Remove the bay leaf, mace and parsley bom the milk and stir in 
cornstarch and butter. Add also to the milk the beaten yolks of 
two eggs; one teaspoonful salt and one-half teaspoonful pepper. 
Put a layer of fish In a baking dish, then a layer of sauce, 
and ao continue until all la used, having sauce on top. Sprinkle 
over the top with bread crumbs and put In the oven to brown. 
Bern In baking dish. Mrs. Carl J. Bunde. 

No. 1323 Seventy-second Street, Chicago. 



SATURDAY, NOVEMBER THE TWENTY-SJllVENTH. 

BREAKFAST. 
Nectared oranges. 

Brolled wh1te1lsh, with sliced lemon. 
Potato croquette& Hot rolle. 

Coffee. 

LUNCHEON. 
Corn fritters. Devlled ham sandwiches. 

Pickled green tomatoes. 
Prune sponge. Coco&. 

DINNER. 
Beet soup with almond balls. 

Cold turkey. Baked sweet potatoes. 
Soalloped tomatoes. Celery salad. 

Chlldren's favorite deeeert. 
Coffee. 

Nectared Orange&-Cut five oranges In thin sllcee, caretull7 
remove seeds. Sprinkle freely with powdered sugar, add Julee 
ot one lemon and one-halt teaspoon vantlla. Let stand In cool 
place over night. 

Prune Sponge-Separate three egge. Beat whites to stiff 
troth. Add one yolk at a time to beaten whites. Then lightly 
mix In one-half cup sifted granulated sugar, one-halt teaspoon 
vanilla, and, lastly, beat In Ughtly three-fourths cup finely sifted 
11.our, In which three-fourths teaspoonful of baking powder has 
been thoroughly mixed. Boll and seed 11.fteen prunes, chop 11.ne, 
add one-halt cup sugar and juice of one-halt lemon. Butter pud
ding dish; put In prune mixture, add sponge and bake twenty 
to twenty-five minutes. 

Almond Balla-Pound 6 cents worth of almonds to a fine pulp. 
Beat two eggs very thoroughly, season with salt and pepper, add 
a little very finely minced parsley, then add pounded almonds 
and three-fourths of a cup of finely sltted flour and one teaspoon 
baking p(>wder. Roll with buttered palms Into small balls and 
boll In soup just before serving. 

Scalloped Tomatoes-Season one-half can tomatoes with a 
teaspoonful of salt, a saltspoonful of pepper, and the Julee of an 
onion. Add a cupful of finely minced celery. Butter baking 
dish; first put In halt of the tomatoes, then a layer of buttered 
soda crackers, sprinkled with two heaping tablespoonfuls of 
grated American cheese. Then add tomatoes, sprinkle the top 
with crumbs and bits of butter and bake twenty minutes. 

Chlldren's Favorite Dessert-Open ten lady1lngere, spread 



with jelly and reclose. Beat three yolks of eggs thoroughly With 
one-half cup sugar, add one and one-half cups sweet milk and two 
tablespoons cornstarch creamed in a Uttle cold milk. Boil this 
until it begins to thicken. When cold add one-half teaspoon 
vanilla. Place ladyftngers in pudding dish, pour over the cus
tard and put on top the stitlly beaten whites, to which one-half 
cup powdered sugar and the Juice of one lemon has been added. 
Put in oven until light brown. Serve very cold. 

Mrs. H. W. Joseph. 
No. 140 Eugenie Street, Chicago. 

SUNDAY, NOVl!lMBl!lR THE TWIDNTY-EIGHTH. 

BRIDAKF AST. 
Oatmeal with cream. Codftsh croquettes. 

Flannel pancakes with quince slrup. 
Coftee. 

LUNCHEON. 
English stufted peppers. Creamed potatoes. 

French rolls. Cocoa. 

DINNER. 
Split-pea soup. 

Creamed chicken fricassee with mushrooms. 
Mashed potatoes. 

Pumpkin custards. Coftee. 

Quince Slruir-This Is delicious eaten with hot biscuits, waf· 
ftes or griddle cakes. Boll together two cupfuls of water and five 
cupfuls of granulated sugar for five minutes. Then add the Juice 
of one sour orange and two grated quinces, bolling all about 
ten minutes longer. This may be kept for a long time 1f bottled 
and sealed. 

English Stufted Peppers-Remove the stem, cut flve green 
peppers in two lengthwise, and take out the inside. Put the 
shells Into bolling water and let them cook five minutes; then 
throw them Into cold water. Make a stutllng In the proportion 
of one cupful of bread crumbs soaked In stock to one cupful of 
finely chopped meat; season with one teaspoonful of onion Juice, 
one-quarter teaspoonful each of savory and thyme, one-half tea• 
spoonful of salt and a dash of pepper. Drain the shells and fill 
them with the stutllng, heaping them. Sprinkle the top with a 
few crumbs browned In butter and putting bits of butter over 
them. Place the half-peppers In a deep earthen pie dish, pour 
half a cupful of stock around them, and bake In a moderate oven 
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thlrt7 mlnutee. Serve the peppers directly from the oven ID the 
11&1D.e dtah they are baked In. 

Creamed Chicken Fricassee with Kuahroom&-Cut a 8.ne, 
well-cleaned chicken of three or four pounds Into ten pieces; put 
them Into a large saucepan of bolling water for three minutes; 
then drain In a colander and Instantly plwige Into cold water, 
letting them remain ftve minutes. Take out the chicken, place 
It In a clean saucepan over the ftre, cover with bolling water, add 
one heaping teaspoonful of salt, two white. onions and a bunch of 
herbe; cover and boll slowly until tender; drain off the broth and 
strain IL Melt two ounces of butter In a saucepan, add two 
heaping tablespoonfuls of ftour, aUr and cook two minutes; add 
the chicken broth and half a can of mushrooms, or the same 
quantity of fresh ones, and cook ftfteen minutes; then take out 
the mushrooms, remove all the fat from the sauce, add more salt, 
If nece888ry. MIX the yolks of three eggs with half a pint of 
cream, add It slowly to the gravy, and, lastly, the juice of half 
a lemon. Arrange the chicken on a hot dtah, pour Qver the gravy, 
lay the mushrooms In clusters around and garntah with aprtp 
of parsley. 

Pumpkin Custarda-Pare, cut Into pieces and cook pumpkin 
sulftclent to make one pint. The ftrat cooking of this ta quite Im
portant. Put the pieces into a kettle; add one-half cupful of wa
ter; cover the kettle and allow the pumpkin to steam until ten
der. Then remove the lid and allow the water to evaporate. 
Drain thta In a colander, then press the pumpkin through, re
jecting every particle of moisture. Beat three eggs without sep
arating; add to them one pint of milk and then the pumpkin, a 
half-teacupful of sugar, a teaspoonful of cinnamon and a half
teaspoonful of ginger; mix and turn Into small cuswd cups; 
stand these cups In a baking dish of hot water and cook In the 
oven thirty minutes. When done turn from the cups and serve 
without sauce. Mtaa Alice Caskey. 

Burlington, Wta. 

MONDAY, NOVEMBER THE TWENTY-NINTH. 

BREAKFAST. 
Nudavene ftakes, cream and sugar. 

Hamburg steak. Baited potatoes. 
Breakfast fruit cake. 

Coffee. 

LUNCHEON. 
Warmed potatoes. Anchovy toast. 

Pickled eggs. 
Graham bread. Baked appla 

Tea or bromo. 



DINNER. 

Sago soup. 
Stewed rabbit. Potato puff. 

'Bolled artichokes. Red cabbage, plckhd. 
Sie&med stale bread. 

Cream puff. 
Coffee. 

Nudavene Flakes-Pour enough bolllng water over two cup
fuls of ftakea to cover them, salt to taste, and boll ten minutes. 

Breakfast Fruit Cake-One Pound cold bolled Potatoes mashed 
smooth; add one Pound flour, half a PoUDd finely chopped suet, 
a little less than half a Pound of currants and two ounces moist 
sugar. A teasPQOnful of baking Powder ehould be mixed with 
the flour In Its dry state. Roll out the dough to half-Inch thick
ness and bake In moderate oven. Cut Into squares and serve hot. 

Anchovy Toast-Remove the tops and bottoms from five 
lunch rolls; then cut each In two sllces; toast and butter them. 
Wash and remove bones from anchovies, chop very ftne, spread 
on five of the pieces of toast; cover with remaining pieces, ar
range on their dish, and Pour over custard made as follows: 
Plate one-half pint of cream In a double boiler; as soon as It 
comes to a boll add two well-beaten eggs and let It thicken. Serve 
hot. . 

Stewed Rabbit-Cut up and disjoint the rabbit; put Into a 
atewpan with about a pint of bolling water and two slices of 
salt Pork and stew slowly until quite tender; slice an onion, 
dredge with flour and fry brown in a tablesPQOnful of butter; 
add thta to the stewed rabbit, thicken with browned flour and 
season with salt, pepper and the Juice of a lemon. 

Bolled Artichokes-Wash artichokes, peel and put them Into 
a saucepan with enough cold water to cover; add salt and boll 
twenty minutes, or until they are soft. When done, drain them, 
and serve with melted butter poured over them. 

Stea.med Stale Bread-Old bread may be freshened by- putttng 
It Into a steamer over a kettle of bolling water and letting it re
main unUI ft becomes soft. 

Cream Puff-Mix three tablesPQOnfuls of flour with four of 
milk until smooth. Beat 7olks of four eggs and add one-half 
clip of pulvertsed sugar, then the grated rind of a lemon, then 
the Juice, and laat17 the flour paste. Cut into mixture with as 
little stirring as possible the whites of the four eggs beaten stlf-
87, and place in buttered and warmed pudding dish; powder with 
au.gar and bake twelve minutes: :Mrs. J. F. Cumm1Dp. 

lllkhorn, Wta. · 



TUJllSDAY. NOVEJIBBR THE THIRTIBTB. 

BREAKFAST. 
Oat flakes with cream. 

Stewed heart. Graham gems. 

Popoyen. 

Ctnnamon roll& 
Coffee. 

LUNCHBON. 
Cheeee omelet. 

Spiced peara. 
Tea. 

DINNER. 
Piquant pea soup. 

Carried mutton. Potato snow. 
Cranberries. 

Jellied apples. 
Coffee. 

Stewed Heart-Clean heart, cut up In neat pieces and aoak 
over night In milk. In the momtng place In a stewpan, with one 
bay leaf, one or two sllces of lemon; stew slowly wltb one pint 
of soup stock. When tender add half teaapoon salt and one-half 
saltspoon pepper, small bit of red pepper; thicken sauce with a 
tablespoonful browned ftour. Cook ten minutes longer and 
serve. 

Piquant Pea Soup--One pint of green dried peas-or fresh 
ones. If dried scald In a solution of saleratus water, blanch them 
thoroughly and cook gently In two quarts of water until tender 
and soft. Pass them through a sieve. Chop two onions and try 
In two tablespoons of butter, add six cloves and one bay leaf 
and then stir all together. Put In a tablespoonful of salt and a 
cup of either canned or whole tomatoes. Let the whole cook 
very slowly for an hour, when, If It seems too thick, add a llttle 
botllng water and let It cook a llttle longer. Then add a pinch 
of red pepper and a tablespoon of butter, and Just before serving 
a cupful of squares of bread which have been fried brown In but· 
ter until of a pretty golden hue. 

Curried Mutton-Put four ounces of butter In a stewpan with 
four minced onions, add an ounce of curry powder, a teaapoonful 
of salt, a dessertspoonful of flour ·and half a pint of cream; stir 
until smooth. Gently fry two pounds of mutton--ilut In small, 
neat plecee-to a light-brown color. Lay the meat In a stewpan 
and pour the sauce over; simmer very gently until the meat Is 
quite tender. 

Jellied Appl-This ts a delightful dish. Peel and quarter 



.Ben Davis apples. Place In a pudding dish, with one cupful of 
white sugar. Lay over them a plate that fl.ta perfectly tight. Let 
them bake 1D a moderate oven three or four hours; set aside to 
partly cool. Grease a mold scantly. Dot it with bits of bright· 
colored jelly. Just as apples are commencing "to set" Pour them 
carefully ln mold and set away untll ready to serve. 

Holdrege, Neb. Eda Uhlig. 

WEDNESDAY, DECEMBER THE FIRST. 

BREAKFAST. 
Fruit salad. 

Meat croquettes. Lyonnalse Potatoes. 
French cotree cake. 

Coffee. · 

LUNCHEON. 
Creamed shrimps on toast. 

Brown bread Brandied peaches. 
Cocoa. 

DINNER. 
Fried chicken with rice. 

Flaked Potatoes. Celery salad. 
Fig pudding, egg sauce. 

Coffee. 

Fruit Salad-Take equal Portions of orange pulp, grape fruit 
and Malaga grapes, from which the seeds and skins have been 
removed. Mix these lngredients well together, sugar, and serve 
in half orange skins. 

Meat Croquettes-Take roast beet, Pork, veal, mutton or any 
cold meat left over from the day before. Chop very fl.ne. For 
one pint of the chopped meat make the following sauce: One 
tablespoonful of fl.our, rubbed thoroughly with two of butter; 
add this mixture slowly to one cup of boflfng mllk. and stir untfl 
thick and smooth. Mix this well with the meat and season with 
three-quarters teaspoon salt and one saltspoon pepper. Make 
Into small rolls, dip ID beaten egg, then ln cracker crumbs and try 
1D hot lard. 

Lyonnatse Potatoes-In a tablespoonful of butter brown a 
tablespoonful of chopped onion; then add a pint of cold boiled po
tatoes, sllced thin or cut 1D dice. When they have tried a delicate 
brown add a teaspoonful of mlnced parsley and one of lemon 
juice, saltspoen of salt and serve at once. 

French Coffee Cake-Two tablespoonfuls of butter, tw~thlrds 
ot a cup of sugar, and an equal quantity ot mllk, the yolk of one 
egg. Beat these tngredtents well together, then add one and two
thlrds cups of fl.our, with which baa been sUted one teaspoonful 
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of baklng powder, and lastly stir In the beaten white of ODE 
egg. Bake in aqure tine; when done sprinkle over the top one 
tablespoonful ot. sranulated sugar ml.%ed with one teaspoonbll of 
cinnamon. 

Creamed Shrlmpe on Toast-Wash and drain one can of 
Bavarian shrimps. Put in a saucepan two tablespoonfuls of but· 
ter; when it melts add the same quantity of flour and rub smooth, 
but do not brown. Pour on thls a quart of milk and bring to a 
boll. Season with one-fourth teaspoon white pepper and a little 
minced parsley, add the shrimps and let the ml.%ture stand on 
the back of the stove until it la thoroughly heated through, then 
pour over toasted bread. 

Fried Chicken with Ricer-Half fry a chicken. Then boll half 
a cup of rice in a pint of water, leaving the grains dlstlnct, but 
not too dry. Before the rice ls added the water must be bolllllg. 
Add to the rice a heaping teaspoonful of butter, and when It 
cools two well-beaten eggs and half-teaspoon ealt, pepper 1114 
nutmeg, If 'the last ls liked. Put the chicken Into a puddlllg 
dish, cover with the rice and bake until nicely browned In an 
oven not too hot. 

Fig Pudding-Take half a pound of fl.gs and three-fourthl cl 
a cup of sugar; add enough water to keep from burning &lid 
cook to a jelly. Mix together one cup of chopped suet. a cup 8114 
a half of flour, one teaspoonful of baking powder and oue
half teaspoonful of salt; add enough sweet milk to 
make a soft dough. Roll the dough out, cover with a layer of 
the cooked fl.gs, roll together like a jelly cake; put Into a bag 111d 
steam about three hours. 

Egg Sauce--One-thlrd cup of butter, two-thirds of a cup o1 
sugar, two eggs well beaten. Pour on this ml.%ture one cup boll· 
tng water, flavor wtth nutmeg or vanilla and cook two mlnuta 

No. 291 Ontario Street, Chicago. Mrs. C. V. Stockdale. 

THURSDAY, DECEMBER THE SECOND. 

BREAKFAST. 
Baked apples and cream. 

Wheat germ mush. 
Ham omelet. 

Foam griddle cakee. 
Maple slrup. 

Coffee. 

LUNCHEON. 
Fricasseed oysters. 

Sweet cantaloupe pickle. 
Celery. 

Baking-powder biscuit. 
Tea. 



DINNER. 
Cream of barley soup. 

Beefsteak potpie, suet crust 
Spinach (French style). 

Dinner bread. 
Rennet pudding. 

Nuts. Grapes. Raisins. 

647 

Baked Apples-Pare and core the apples and bake unttl sort 
(time from one-half hour to one hour, according to the kind of 
apple). For six apples put two tablespoonfuls of water in the 
pan. The hole made by the removal of the core can be 11.lled by 
sugar and a small piece of butter if preferred. Eat with sugar 
and cream. 

Ham Omelet-Separate the whites and yolks of six eggs. To 
the yolks add six tablespoons of milk, a small teacupful of 11.nely 
chopped ham, a few sprigs of parsley; beat bard. Lastly stir In 
gently the whites, which have been beaten to a stur froth. Have 
ready a tablespoonful of butter heated In a spider, pour In the eggs 
and stir well with a fork untll the pap becomes quite thick. In
cline the pan, shake so as to bring the omelet near one .of the 
edges and begin to told It. It should be long, thick in the middle 
and soft inside. Time for cooking, 11.ve minutes, over a bright 
11.re. Cold chicken or veal can be used, ln which case a llttle salt 
must be added. . 

Foam Griddle Cakes-One-half pint of sour mtlk, pinch of salt, 
yolk of one egg, a piece of butter size of a hickory nut, enough 
11.our to make a batter; beat all together for 11.ve minutes, then add 
one-third of a teaspoon of soda dissolved In one tablespoon of 
boillng water, and lastly the white of the egg, beaten to a stiff 
troth and stirred tn slowly and carefully as for sponge cake. Bake 
Immediately on a bot griddle. · 

The nicest way to grease a griddle is to use a large piece of 
beef suet tied In a thin cloth. 

Maple Slrup-Maple slrup can be made by melting the sugar 
In bolling water until a slrup a llttle thinner than molasses ls 
obtained. 

Fricasseed Oysters-Put In a saucepan one tablespoon of but
ter, and when melted add one heaping tablespoon of 11.our and stir 
until smooth. Add one cup of oyster llquor strained through 
cheese cloth, and when it comes to a boll add one quart of oysters, 
previously drained. Season with three-quarters teaspoon salt and 
a trlfte of red pepper (a llttle nutmeg If llked. When the oysters 
curl on the edges they are done. Then stir In an egg which has 
been thoroughly beaten, and in a minute pour the fricassee over 
hot crackers. This ts a very nice recipe for a chaftng dish. 

Sweet Pickle Cantaloupe-Cantaloupe pickles should be made 
In September. Pare the cantaloupes, remove the seeds and cut 
in strips. To seven pounds of fruit allow tllree pounds of sugar 
and one pint of white wine vinegar. Boil the sugar and vinegar 

-



• 

-

together, adding a few sticks of cinnamon and a few cloves; 
boll the strips of cantaloupe in the strup until they look clear-
several hours are required. Seal In jars. 

Celery-Celery should be prepared for the table at least two 
hours before using and kept In tee water until the last minute. 
This Insures crispness. It is well to take the large outside. stalks 
for cooking and use only the smaller Inside pieces for the table. 

Baking-Powder Btscutt-One quart of ft.our, three small tea
spoons of baking Powder, one-half teaspoon of salt and butter 
size of an egg, rubbed together with tips of ftngers. Wet with cold 
sweet milk untn a paste is formed that can be rolled out and cut 
Into biscuit with a cake-cutter. Bake In a quick oven ten 
minutes. 

Tea-Tea should never be bolled, but the pot should ftrst be 
heated, then the tea should be measured Into It and bo1Ung water 
PoUred over, and after steeping a few minutes It is ready to drink. 
One teasPoonful of India or Ceylon tea makes two cupfuls. 

Barley Soup-Wash two tablespoonfuls of barley and let 1t 
stand In cold water one-half hour. Cook until soft in bo1Ung 
water-two hours required. Take three pints of soup stock and 
boll the barley In It for an hour. Beat 1n a bowl the yolk of one 
egg, one-half cupful of milk or cream and one-half tablespoonful 
of butter; add, little by little, whne stirring, a cupful of the bon
ing stock; then draw the soup kettle to the corner of the stove 
and stir steadUy while Pouring the mixture In, but do not let the 
soup boll again. Serve immediately. 

Beefsteak Potpie, Suet Crust-Cut in small pieces two pounds 
or round steak, season with a little salt and pepper. Put them In 
a Pot with a tablespoonful of butter rolled in ft.our, one minced 
onion and one quart of water. Cover them and let them stew 
slowly for an hour. Boll six Potatoes and cut In quarters. Put 
one-third of a pound of suet Into one quart of ft.our, add a little 
salt and enough cold water to make It a lump of dough. Too much 
water makes It tough and heavy. Line the sides part way down of 
a deep baking dish with the paste rolled thin, then ftll the dish 1n 
layers, alternately formed, of the meat with its gravy, the potatoes 
and squares cut of the paste. Let the dish be full to the brim 
with gravy. Cover It with a crust of the paste, place a small 
paper funnel In the center as a vent for the bolling gravy and 
remove It before serving. Bake one hour In a moderate oven. 

Spinach, French Style--Wash one-quarter of a peck of spin
ach 'nd boll It In enough bolltng water to ft.oat It. A little salt 
shout-\ be in the water. Stir It frequently that all the leaves may 
be equally done. Boll ftfteen minutes, take It out, drain well and 
chop fine. Prepare In a saucepan one-half ounce of butter, one
half tablespoon of ft.our, two tablesPoons of cream or milk and 
a saltspoon of sugar thoroughly mixed. When this comes to a 
boll put In the spinach gradually and let It cook ten minutes (stir
ring frequently). Serve hot, garnished with leaves of puff paste 
that can be cut with a tin-cutter from any pie crust and must be 
freshly baked. Toasted bread· can be substituted If preferred. 
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Spinach, German style, is prepared in the same manner without 
the sugar. 

Rennet Pudding-To one quart of sweet milk warmed a little 
add one and one-half tablespoons of rennet. stir a few momenta 
carefully and let it stand undisturbed In a cold place for three 
hours. Serve in the same dlah and eat with a little sugar and 
wine over it, or sweetened cream 11.avon.J with vanllla. Rennet 
can be bought at any 11.rat-claaa grocery. 

The beat way to 11.avor with vantlla la to buy two of the beat 
Mexican vanilla beans and put them In a quart jar ftlled with 
granulated sugar and kept tightly cloaed. Use the sugar Instead 
of the extract of vantlla In making desserts that you wish to sea
son and a delicate vanilla 11.avor is obtained. The jar can be re
ftlled with sugar a number of times for the same beans. 

No. 69 Cedar Street, Chicago. lrfra. George lrf. Hlgb. 

FRIDAY, DECEMBER THE THIRD. 

BREAKFAST. 
Sliced bananas with cream and sugar. 

Buttered toast. 
Liver and bacon balls. 

Corn lrfufDD& Oo1ree. 

LUNCHEON. 
Eggs Milanese. 

Steamed brown bread. 
Turkey or chicken In savory jelly. 

Waftlea with maple slrup. 
Ruaalan tea. 

DINNER. 
Soup Neapolltan. 

Baked whlteftsh-oyster aa.uce. 
lrfaahed potato. 

Celery and nut salad. 
Steamed fruit pudding. Cotree. 

Liver and Bacon Balla-One cup of bolled calt'a liver, one-half 
cup bacon, mince very ftne, add one-half aaltapoon pepper, form 
Into balls or small cakes, dip In egg, then In bread crumbs, and 
fry In hot fat; serve garnished with parsley. 

Eggs lrfllaneae-One-half cup of rice, cooked till tender; drain: 
one tablespoonful of butter, six hard-bolled eggs; chop the yolllll, 
put two tablespoonfuls of butter In saucepan, one-half cup of 
stock, then add the yolks and rice, add a ltttle salt and cayeue 



pepper; make veey hot and serve on sllcea of battered tout. 
Ga.nllah with the whites of eggs, cut in slices. 

Soup Neapolitan-Five cups of well-seasoned stock. Kake a 
paste of one egg in 1lour, to which a pinch of salt haa been ad4e4. 
ll"ol'm into balls the size of a thimble, drop in the eoup te. min
utes before serving, season with s&lt, pepper, a tablespoonful of 
Parmesan cheese and a little chopped panley. 

Turkey or Chicken in Savoey Jell7 -Two cups of stock. in 
which an onion, celeey and bay leaf have been bolled; one-half 
pint of water, one-fourth packqe of gelatine, a little l&lt and 
pepper, tablespoonful of brown caramel; dissolve the Jelly in the 
.stock and water, season with salt and pepper, place some of the 
jelly in a mold, add pieces of light and dark meat of bolled turkey 
or chicken, add more Jell7, then meat till the mold la tulL Serve 
p.rnlahed with celeey. 

Baked White1lsh-A four-pound flab, split open on the back, 
remove the bones, lay it inside up in a dripping pan, brush over 
with a tablespoonful of butter and juice of half a lemon, add a 
half-teaspoonful of salt and a dash of cayenne pepper, sprinkle 
with ftne cracker crumbs, bake in a hot onn thirty minutes. 

Oyster Sauce - Two tablespoonfuls of butter In a saucepan, 
teaspoonful of minced onions and parsley; fl')' lightly; add one 
cup of oyster liquor, one cup of oyster meats and the yolks of two 
eggs, a saltspoon salt and one-fourth saltspoon pepper; stir till 
thick, but do not let boil. . 

Celeey and Nut Salad-One cup each of chopped celeey and 
English ·walnuts, a little salt,one-half cup of mayonnaise dressing, 
to which has been adde4 one cup of sweet cream. Serve in a bed 
of blanched celeey leaves. 

Steamed Fruit Pudding-One quart of flour, two teaspaonfuls 
of baking powder, a little salt and enough sweet mtlk to make a 
thin batter, stir in a cup of seedless ralains, add chopped citron, 
put In cups and steam thirty minutes. Serve with cream and 
sugar. Mrs. Elizabeth Waldo. 

Charlotte, Mich. 

SATURDAY, DECEMBER THE FOURTH. 

BREAKFAST. 
Oranges. 

Salt codflah in pur6e of potatoes. 
Hot rolls. Raised corncake. 

Coffee. 

LUNCHEON. 
07Bter croquettes. 0e1.,.. 

Toasted potatoes. Bread and butter. 
Jelly roll. Tea. 
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DINNER. 
En-barley soup. 

Scalloped tongue. Riced potatoes. 
Turnips A. la c~e. Pickles. 

Golden pudding. Crackers. Cheese. 
Coffee. 

Salt Codfish 1n Pur6e of Potatoe&-Slx large potatoes, one pint 
and one cupful of milk, two tablespoonfula of butter, a small slice 
of onion, one pint of cooked salt codfl.sh, saltapoon salt, one-half 
Baltapoon pepper, one large tablespoonful of fl.our. Pare the po
tatoes and boll, drain off the water and mash light and ftne. Add 
salt, pepper, one tablespoonful of butter and the cup of milk, which 
has been allowed to come to a boll. Beat very thoroughly and 
spread a thin layer of potatoes on the center of a hot platter. 
Heap the remainder around the edge, making a wall to keep the 
fl.sh and cream, which should then be poured in; garnish with 
parsley. 

To prepare the fl.sh put the pint of milk on to boll with the 
onion. Mix fl.our and butter together and when well mixed add 
two tablespoonfuls of the hot milk, stir all Into the bolltng milk, 
ak1m out the onion, add the fl.sh and cook ten minutes. Season 
with pepper. 

Raised Corncake--One pint of Indian meal, one pint and a 
half of bolling milk or water, one tablespoonful of sugar, two of 
butter, one egg, one teaspoonful of salt, one-fourth of a cake of 
compressed yeast. Pour the bolllng milk gradually on the meal, 
then add salt, sugar, butter, and beat well. Set away to cool, then 
add the yeast and the egg, well beaten. Let It rise ftve hours, then 
put Into buttered pans to the depth of two Inches. Let It stand 
tn wnrm place for half an hour. Bake forty-ftve minutes. 

Oyster Croquettes-Half a pint of raw oysters, half a pint of 
cooked veal, one heaping tablespoonful of butter, three tablespoon
fuls of cracker crumbs, the yolks of two eggs, one tablespoonful 
of onion juice, one-half teaspoonful of salt and one-quarter salt
spoonful of pepper. Chop the oysters and veal very fl.ne. Soak 
the crackers In oyster liquor; mix all the Ingredients, and shape. 
Dip In egg and roll In cracker crumbs and try as usual. Soften 
the butter before mlx1ng. 

Egg Barley Soup-Take three dry rolls, grate them, beat two 
eggs Into them, stir well together and pour slowly Into three pints 
of bolling stock, stir continually. It will have the appearance 
of barley. Serve with a UtUe grated nutmeg after bolltng a few 
minutes. . 

Scalloped 'l:ongue-Chop some cold salt tongue (not too ftne), 
have for each pint one tablespoonful of onion juice, one table
spoonful chopped parsley, one of capers, one cupful bread 
crmnbfJ, halt a cupful of stock, three tablespoonfuls of butter. 
Butter the seallop dish, and cover the bottom with bread crumbs. 
PQt la the tongue which has been mixed with pa.rel~, pepper, 
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capers, and add the stock, In which has been mixed onion juice. 
Put part of the butter on the dish with the remainder of the bread 
crumbs and bits of butter here and there. Bake twenty minutes 
and se"e hot. 

Turnips l la Cr~me-Cut peeled turnips Into half-Inch dice, 
boll In salted water until tender, drain ; pour over a cream sauce 
made of one cup of hot milk, poured graduall.1 over one table
spoonful each butter and ftour rubbed together; add a quarter tea• 
spoonful of salt and a half saltspoontul of pepper. 

Golden Pudding-One-quarter of a pound of sltted flour, same 
ot bread crumbs, same of chopped suet, same of orange, peach or 
apricot marmalade; one egg; pinch of salt; beat all thoroughly 
together, put Into a buttered bowl, cover with a cloth and boil two 
and one-half hours. Be"e with hard sauce. 

No. 170 Harding Avenue, Chicago. Mrs. John Buie. 

SUNDAY, DECEMBER THE FIFTH. 

BREAKFAST. 
Hominy crumpets. Triangles. 

ll'armer'a rice. Buttered applee. 
Coffee. 

LUNCHEON. 
Oyster shortcake. 

Salad of pigs' feet. 
Brown bread and butter. 

Apple pudding. 
Cocoa. 

DINNER. 
Amber soup. 

Roast pork with sage and onion stumng. 
Apple sauce. 

Potatoes browned with the pork. 
Steamed turnips. Tomatoes and cora. 

Rolls. 
Canary cream with fruit-foam sauce. 

Coffee. 

Farmer's Rice-Heat In a double boiler a quart of sweet milk. 
While It ls heating beat the yolks of two eggs light, and rub Into 
them all the ft.our they will take smoothly. Just as the milk 
comes to the scalding point stir ln the thickened eggs, which must 
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first have a cup of the hot milk mixed with them. Stir, and let it 
come to the scalding point again; then add one-half teaspoon salt 
and one-fourth teaspoon pepper and serve at once. Salted wafers 
should accompany it. 

Hominy Crumpets-These must be set over night. Beat well 
together two cups of milk, four tablespoonfuls yeast, one table
spoonful white sugar, two tablespoonfuls melted butter, four cups 
ot ftour and a scant cup of well-bolled hominy. It the large hom· 
iny ls used it should be chopped. Add salt to taste, and put In 
a warm place until half an hour before time to bake them; then 
stir In one-fourth teaspoonful soda dissolved In hot water. Let 
them stand one-half hour, then bake very quickly In mumn rings 
or tins, or dropped by the spoonful on a greased baking-pan. 

Buttered Apples-Pare and core eight tart apples {what are 
left can be used for the pudding at luncheon). Put them In a 
baking-dish and 11.ll the hollow ot each with sugar, and a tiny 
pinch ot cinnamon or mace, if liked. As they cook baste them 
with a tablespoonful of melted butter, In halt a cup of hot wa
ter. Cover the apples. Boll a cup of sugar and half a cup of 
water, and a blade of mace ftve minutes; and when the apples 
are tender-not broken-pour this over them after they are 
removed to the dish. 

Oyster Shortcake-Make a rich but delicate shortcake dough, 
using sweet milk and baking powder. Bake in jelly cake tins, In 
rather thin layers and lightly butter each as lt comes from the 
oven. Drain one quart of oysters, putting the liquor on to scald. 
Heat a cup and a half of mllk and a tablespoonful of butter. 
Rub smooth a tablespoonful of flour in a llttle cold milk, and 
add this to the scalding mllk, stirring untll it thickens. If half 
a cup of cream can be had, add it to the mllk, lt ls a great Im
provement. Put a teaspoonful of butter Into the oyster julco 
after lt Is skimmed, one-half teaspoon salt, and one-fourth tea
spoon pepper, add the oysters, let them scald until they 
"ru1D.e," which will be very soon. Then take them out, lay them 
on a layer of shortcake; pour the Julee Into the mllk, stir well, 
put a spoonful of this 11.lllng over the oysters, lay on another lay
er of shortcake, then add more oysters, pouring the hot ftlllng 
over the whole. The dish should be very hot, and it should not 
stand a minute after being prepared and served. If the cakes are 
very thin and crisp, three layers may be used Instead of two. 

Salad of Pigs' Feet-The day before this ls needed thoroughly 
wash three pigs' feet, and cook them until tender ln salted water. 
When they are tender remove from the kettle and drop them Into 
vinegar. In the morning pick out and shred fine and chop the 
meat, using also the bits of jelly adhering to the meat. Add to 
this a large teacup of chopped celery or 11.rm white cabbage. 
Cold bolled potato may be used 1t preferreiL Pour over the salad 
a French dressing. · The mayonnaise dressing Is too heavy for 
this excellent salad. 

Apple Pudding-Butter a granite pudding pan and put in a 
layer of browned bread crumbs. Sprinkle Ughtl7 with augar, 
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TDJllBDAY, NOVEllBBR THE THIRTIETH. 

BREAKFAST. 
Oat ftakes with cream. 

Stewed heart. Graham gems. 
Cinnamon rolls. 

Coffee. 

LUNCHEON. 
Popovera. Cheeee omelet. 

Spiced pears. 
Tea. 

DINNER. 
Piquant pea soup. 

CUrrled mutton. Potato snow. 
Cranberries. 

Jellted apples. 
Coffee. 

Stewed Heart-clean heart, cut up in neat pieces and soak 
over night in milk. In the morning place in a stewpan, with one 
bay leaf, one or two sltces of lemon; stew slowly with one pint 
of soup stock. When tender add half teaspoon salt and one-half 
saltspoon pepper, small bit of red pepper; thicken sauce with a 
tablespoonful browned flour. Cook ten minutes longer and 
ae"e. 

Piquant Pea Boup--One pint of green dried peas-or fresh 
ones. If dried scald in a solution of saleratus water, blanch them 
thoroughly and cook gently In two quarts of water until tender 
and soft. Paaa them through a sieve. Chop two onions and try 
In two tablespoons of butter, add six cloves and one bay leaf 
and then stir all together. Put In a tablespoonful of salt and a 
cup of either canned or whole tomatoes. Let the whole cook 
very slowly for an hour, when, if It seems too thick, add a little 
bolllng water and let It cook a Uttle longer. Then add a pinch 
of red pepper and a tablespoon of butter, and Just before se"ing 
a cupful of squares of bread which have been fried brown in but
ter untll of a pretty golden hue. 

Curried Mutton-Put four ounces of butter In a stewpan with 
four minced onions, add an ounce of curry powder, a teaspoonful 
of salt, a deasertspoontul of ft.our ·and half a pint of cream; stir 
until smooth. Gently fry two pounds of mutton-cut in email, 
neat pieces-to a Ught-brown color. Lay the meat in a atewpan 
and pour the sauce over; simmer very gently until the meat ls 
quite tender. 

Jellied Applea-Thla ta a delightful dtah. Peel and quarter 
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.Ben Davts apples. Place In a pudding dish, with one cupful of 
white sugar. Lay over them a plate that tits perfectly tight. Let 
them bake In a moderate oven three or four hours; set aside to 
partly cool. Grease a mold scantly. Dot It with bits of bright· 
colored Jelly. Just as apples are commencing "to set" pour them 
carefully In mold and set away until ready to serve. 

Holdrege, Neb. Eda Uhlig. 

WEDNESDAY, DECEMBER THE FIRST. 

BREAKFAST. 
Fruit salad. 

Meat croquettes. Lyonnalse potatoes. 
French cotree cake. 

Coffee. · 

LUNCHEON. 
Creamed shrimps on toast. 

Brown bread Brandied peaches. 
Cocoa. 

DINNER. 
Fried chicken with rice. 

Flaked potatoes. Celery salad. 
Fig pudding, egg sauce. 

Coffee. 

Fruit Salad-Take equal portions of orange pulp, grape fruit 
and Malaga grapes, from which the seeds and skins have been 
removed. Mix these Ingredients well together, sugar, and serve 
In half orange skins. 

Meat Croquettes-Take roast beef, pork, veal, mutton or any 
cold meat left over from the day before. Chop very tine. For 
one pint of the chopped meat make the following sauce: One 
tablespoonful of flour, rubbed thoroughly with two of butter; 
add this mixture slowly to one cup of boiUng milk, and stir until 
thick and smooth. Mix this well with the meat and season with 
three-quarters teaspoon salt and one saltspoon pepper. Make 
Into small rolls, dip In beaten egg, then In cracker crumbs and fry 
In hot lard. 

Lyonnalse Potatoes-In a tablespoonful of butter brown a 
tablespoonful of chopped onion; then add a pint of cold bolled po
tatoes, sliced thin or cut In dice. When they have fried a delicate 
brown add a teaspoonful of minced parsley and one of lemon 
juice, saltspoon of salt and serve at once. 

French Coffee Cake-Two tablespoonfuls of butter, two-thirds 
of a cup of sugar, and an equal quantity of milk, the yolk of one 
egg. Beat these Ingredients well together, then add one and two
thirds cups of flour, with which haa been sifted one teaspoonful 
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of baking powder, and lastly stlr In the beaten white of one 
ecg.· Bake in square tlDS; when done sprinkle over the top one 
tablespoonful of granulated sugar mixed with one teaspoonflll of 
ciDDamOD. 

Creamed Shrimps on Toast-Wash and drain one can of 
Bavarian shrimps. Put In a saucepan two tablespoonfula of but
ter; when It melts add the same quantity of ft.our and rub smooth, 
but do not brown. Pour on thla a quart of mllk and bring to a 
boll. Season with one-fourth teaspoon white pepper and a Uttle 
minced parsley, add the shrimps and let the mixture stand on 
the back of the stove until It is thoroughly heated through, then 
pour over toasted bread. 

Fried Chicken with Rice-Half fry a chicken. Then boll half 
a cup of rice In a pint of water, leaving the gralDS distinct, but 
not too dry. Before the rice 1a added the water must be bolUng. 
Add to the rice a heaping teaspoonful of butter, and 'When It 
cools two well-beaten eggs and half-teaspoon salt, pepper and 
nutmeg, If "the last la liked. Put the chicken Into a pudding 
dlah, cover with the rice and bake until nicely browned In an 
oven not too hot. 

Fig Pudding-Take half a pound of ftgs and three-fourths of 
a cup of sugar; add enough water to keep from burning and 
cook to a jelly. Mix together one cup of chopped suet, a cup and 
a half of ftour, one teaspoonful of baking powder and one
half teaspoonful of salt; add enough sweet mllk to 
make a soft dough. Roll the dough out, cover with a layer of 
the cooked ft.gs, roll together like a jelly cake; put Into a bag and 
steam about three hours. 

Egg Bauce-One-third cup of butter, two-thirds of a cup of 
sugar, two eggs well beaten. Pour on this mixture one cup boll
ing water, ftavor with nutmeg or vanllla and cook two mlnut.ea. 

No. 291 Ontario Street, Chicago. Mrs. C. V. Stockdale. 

THURSDAY, DECEMBER THE Sl!ICOND. 

BREAKFAST. 
Baked apples and cream. 

Wheat germ mush. 
Ham omelet. 

Foam griddle cakes. 
Maple alrup. 

Coffee. 

LUNCHEON. 
Fricasseed oysters. 

Sweet cantaloupe pickle. 
Celery. 

Baking-powder blacult. 
'.l'ea. 



DINNER. 
Cream of barley soup. 

Beefsteak potpie, suet crust 
Spinach (French style). 

Dinner bread. 
Rennet pudding. 

Nuts. Grapes. Ralslns. 
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Baked Apples-Pare and core the apples and bake untll soft 
(time from one-half hour to one hour, according to the kind of 
apple). For six apples put two tablespoonfuls of water in the 
pan. The hole made by the removal of the core can be ftlled by 
sugar and a small piece of butter if preferred. Eat with sugar 
and cream. 

Ham Omelet-Beparate the whites and yolks of six eggs. To 
the yolks add six tablespoons of mllk, a small teacupful of finely 
chopped ham, a few sprigs of parsley; beat hard. Lastly stir in 
gently the whites, which have been beaten to a stiff froth. Have 
ready a tablespoonful of butter heated in a spider, pour in the eggs 
and stir well with a fork until the pap becomes quite thick. In
cline the pan, shake so as to bring the omelet near one .of the 
edges and begin to fold it. It should be long, thick In the middle 
and soft inside. Time for cooking, five minutes, over a bright 
fire. Cold chicken or veal can be used, in which case a llttle salt 
must be added. . 

Foam Griddle Cakes-One-half pint of sour milk, pinch of salt, 
yolk of one egg, a piece of butter size of a hickory nut, enough 
flour to make a batter ; beat all together for five minutes, then add 
one-third of a teaspoon of soda dissolved in one tablespoon of 
boillng water, and lastly the white of the egg, beaten to a stiff 
froth and stirred in slowly and carefully as for sponge cake. Bake 
immediately on a hot griddle. · 

The nicest way to grease a grlddle ls to use a large piece of 
beef suet tied in a thin cloth. 

Maple Slrup-Maple sirup can be made by melting the sugar 
in bolling water until a sirup a llttle thinner than molasses ls 
obtained. 

Fricasseed Oystera-Put in a saucepan one tablespoon of but
ter, and when melted add one heaping tablespoon of flour and stir 
untll smooth. Add one cup of oyster llquor strained through 
cheese cloth, and when It comes to a boll add one quart of oysters, 
previously drained. Season with three-quarters teaspoon salt and 
a trlfte of red pepper (a llttle nutmeg if llked. When the oysters 
curl on the edges they are done. Then stir in an egg which has 
been thoroughly beaten, and In a minute pour the fricassee over 
hot crackers. This Is a very nice recipe for a chafing dish. 

Sweet Pickle Cantaloupe-Cantaloupe pickles should be made 
in September. Pare the cantaloupes, remove the seeds and cut 
in strips. To seven pounds of fruit allow tllree pounds of sugar 
and one pint of white wine vinegar. Boll the sugar and vinegar 
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THUBSDAY, DICCEMBER THl!l NINTH. 

BREAKFAST. 
Fruit. 

Scotch oatmeal. 
Sam croquettes. English crumpet& 

Coffee. 

LUNCHEON. 
CurTy of cold meat, rice border. 

Thin slices of Boston brown bread and butter. 
Thomaston t.rltters. 

Tea. 

DINNER. 
Economical soup. 

BroUed salmon steak, parsley sauce. 
"Turkey the second day." 

Baked potatoes. Macaroni A. la RlccadoDDL 
Sweet-pickled tomatoes. 

Fig pudding, hard sauce. 
French coffee. 

Corry of Cold Meat, Rice Border-Put three tablespoonful8 
of butter in frying pan, and when hot add one onion, chopped. 
When the onion Is yellow stir In three teaspoonfuls of ftour and 
one of curry powder; add soon one pint of stock or water, one
half teaspoonful of salt, one-quarter teaspoonful of pepper, sim
mer ftve minutes and strain on the meat; simmer ten minutea 
longer and serve with a border of hot boiled salted rice. A:4y 
kind of cold meat can be served this way. There should be 
about one pound and a half, sliced ae thinly as possible. 

Economical Soup-Cover the frame and other bones of a 
roast turkey with four quarts of cold water and allow to boll 
alowly for several hours. An hour before dinner time add three 
leaves of celery, a small bay leaf and one-half teaspoontut of pep
per and two teaspoonfuls salt. When ready to serve strain Into 
tureen In which have been placed small squares of crispy toasted 
stale bread. Should make soup for two days. 

Salmon Steak&, Parsley Bauce-Sift cornmeal lightly over 
slices of fresh salmon, broll over quick ftre, season with pepJMll' 
and salt and butter, pour sauce around and serve. , 

Parsley Bauce-Work half a cupful of butter and two table
spoonfuls of ftour to a cream, pour on one pint of bolling water 
and stir until It comes to a boll; then remove at once from 1lre. 
stir In a tablespoonful of lemon juice and a tablespoonful ol 



chopped fresh parsley, one-half teaspoonful of salt, one-quarter 
teaspoonful of pepper and serve . 

.. Turkey the Second Day"--Cut up fl.ne, put in baking dtsb 
with bits of butter, sprinkle lightly with salt and pepper, pour 
over one cup of water or stock; eover with a thick layer of 
bread crumbs, over which pour two well-beaten eggs. Bake un
til brown on top. 

Macaroni I. la Rlccadonna-Put tomatoes from · a two-pound 
ean in ip. saucepan and let simmer until quite thick and Jelly like 
(which will take three hours or more). In the meantime take 
half a pound of salt pork and a large onion; cut in small pieces 
.and fry to a nice brown, taking great care not to scorch; pour 
this Into the tomatoes and let the whole simmer; cover half a 
pound or a little more of macaroni with plenty of bolling salted 
water and boil rapidly for twenty-tlve minutes; drain, put on 
platter or dish and pour over It the tomato sauce, and a generous 
sprinkling of grated cheese over the whole. Serve. What re
mains can be used in a stew or In soup the following day. 

Fig Pudding-One pint of bread crumbs, one cup of suet 
chopped very tine, one pound of moist tlgs chopped, three eggs, 
one cup of sugar and a pinch of salt. Mix well, place In buttered 
mold and steam three hours. Enough for two days' d888ert. 
Steam until heated through for the second serving. 

Hard Sauce-Soften a small cup of butter with two table
spoonfuls of bo111ng water; stlt to a cream; add, a little at a 
time, two cups of light-brown (yellow) sugar; beat until light 
and creamy; tlavor with a grating of nutmeg during the last 
beating. Pile upon a pretty glass dish and serve generously upon 
eaoh slice of pudding. Mrs. S. W. Manney. 

Riverside, Ill. 

FRIDAY, DECEMBER THE TENTH. 

BREAKFAST. 
Baked apples, cream and sugar. 

Tomato toast. 
Breakfast pu1ra. 

Coffee. 

LUNCHEON. 

So7ere' recipe for cooking eaa. 
Potatoes I. la ducheue. 

Plain bread. 
sweet wafers. 

Tea. 



DINNER. 
Beet soup with okra. 

Steamed blueflsh. 
Mashed potatoes. Diced turnips. 

Bolled Indian pudding, vinegar sauce. 
Con:ee. 

Beef Soup with Okra-Fry one pound "round" steak cut bl 
pieces, two tablespoons butter, and one sliced onion until ve17 
brown; add to three quarts cold water In soup-kettle and boll 
slowly one hour, then add a pint sllced okra, and simmer three 
hours or more, season with a teaspoonful salt and one-half tea
spoonful of pepper, strain and serve. 

Steamed Bluedah-Place tall of ft.ah in its mouth and secure 
ft, lay on a plate, pour over ft half a pint of vinegar seasoned 
with a saltspoonful of pepper and half a teaspoonful of salt; let 
stand an hour In a cold place; pour on: the vinegar and put in a 
steamer over bolling water; steam twenty minutes or longer If 
the ftsh Is very large; drain well and serve on a napkin garnished 
with curled parsley. Serve drawn butter In a boe.t. 

Bolled Indian Pudding-Warm a pint of molasses and a pint 
of mllk; stir well together, beat four eggs, and stir gradually Into 
molasses and mllk; add a pound of beet suet chopped ftne, and 
Indian meal sumclent to make a thick batter; add a teaspoon 
pulverized cinnamon, nutmeg and a little grated lemon peel, 
stir all together thoroughly; dip cloth in bolUng water, shake. 
ftour a little, turn in the mixture, tie up, leaving room for the 
pudding to swell, and boll three hours. 

Vinegar Sauce-One and a half cups sugar, one and a half 
tablespoons flour in a llttle water, two tablespoons vinegar. 
quarter of a grated nutmeg, and a pinch of salt; pour over thia 
one and a half pints bolling water, and boll ten minutes; JUI& 
before taking trom the stove add one. dessertspoon of butter. 

Marlon, Iowa. Mrs. Chas. Rogers. 

SATURDAY, DECEMBER THE ELEVENTH. 

BREAKFAST. 
Grapes. 

Wheaten& and cream. 
.Pork tenderloins. Sanded potato cat& 

Apple gems. 
Coffee. 

LUNCHEON. 
Veal toast. 

Home-made rye bread and batter. 
Potato rusks. 
Bolled apples. 

Tea. 
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DINNER. 
Beef stew with dumpllnga. 

Scalloped tomatoes. Vegetable oysters. 
Cucumber pickles. 

Cranberry shortcake. Coffee. 

Apple Gema-Chop four sour apples very ftne, Bt'lr Into them 
one beaten .egg, one-quarter of a cup of molasses, one and one
halt cups each of cornmeal and sifted ftour, and one-half tea
spoonful of salt, dissolve a half teaspoonful of soda In warm wa
ter and add it, using enough water to thin batter. Bake in but· 
tered gem pans in a moderate oven. 

Potato Rusklt-At noon, or after luncheon, take one pint 
warm water, one yeast cake, one teaspoonful salt and tlour 
enough to make a sponge. In the evening when the sponge ta 
light add one cup lard or butter, one cup of sugar and four eggs; 
knead and let it rise over night; roll to the thickness of one
half inch, cut with a biscuit cutter and place in well-greased 
pans, so that they wlll have plenty of room to rise; when nice 
and light, bake. This wlll make about one hundred and they 
will keep good a week or two. 

Boiled Apples-Select nice tart apples, wash and put them 
in a stew kettle, with stems up; put on enough water to half 
cover the apples, add two tablespoonfuls of sugar for each one: 
cover them while they cook; when they are soft through take 
them up In a deep dish, boil the juice till It Is nearly Uke Jelly 
and pour It over the apples. 

Beef Stew with Dumpllnge-Take two pounds of the neck of 
beef, two onions, six large potatoes, two quarts of water, two 
tablespoonfuls of flour. Cut the beef in nice pieces. Put about 
half of the fat in the stew pan with the onions, and stir for eight 
or ten minutes over a hot fire; then put in the meat and sprinkle 
with the tlour a teaspoonful of salt and a quarter teaspoonful of 
pepper. Stir ten minutes and add the water, bolllng. Simmer 
for an hour and a half; then add the potatoes, peeled and cut 
in quarters. Simmer a half hour longer, then add the dumplings. 

Dumplings-One pint of tlour, one teaspoonful of baking 
powder, a quarter teaspoonful of salt. Mix all thoroughly and 
wet with a small cup of milk; stir Into a smooth ball. Sprinkle a 
llttle flour on the bo&rd and turn the dough onto It, roll to tht 
thickness of half an inch, cut In small cakes. 

Vegetable Oysters-Wash a bunch of salsify thoroughll' 
scrape and cut In rather thin sllces, stew In water enough to cov'f 
them till tender; add a tablespoonful of butter, one teaspoonf\tl 
of salt and one pint of milk. Thicken with one tablespoonful of 
flour and some cold milk. Have ready In a dish some sllces of 
nicely toasted bread. Pour the oysters over the toast and serve. 

Cranberry Shortcake-One generous pint of ftour, two small 
teaspoonfuls baking powder, one egg, one cup of milk, one table
spoonful of melted butter, one-half cup of BUgaJ'. Sitt together the 

-



Sour an4 bak1Dg powder. Beat the cg; add milk, batter ... 
sugar an4 mix all together u qalekJy u poaatble. Bake ln a 
•hallow cab pan. Split while warm and apread with batter an• 
enmberr7 aaace. Jira. Mary L. Cannagh. 

Ho. 4%1 Beynolda Street, Iowa Cit)', loWL 

SUNDAY, DECEMBER THE TWELFTH. 

BREAKFAST. 
Grapes. 

l'oalda' wheat-germ meal muah~ and •acar. 
Eggs poached in milk. 

Fried apples. 
wames. Cotree. 

LUNCHEON. 
Scalloped salmon. Potato putra. 

Whole-wheat bread and butter. 
Baked apples. Tea. 

DINNER. 
Tomato bisque. 

Bout tame duck. Apple sauce. 
Sweet potatoes. Cabbage salad. 

Salted waters. Cheese. 
Apple meringue pie. 

Nuta. Coffee. 

Wheat-Germ Meal Mush-To one quart bolling water add a 
pinch of wt and stir in slowly one cup of the meal. Boll slow
ly ten minutes. Serve with sugar and butter or cream. 

Egga Poached In Milk-Three pinta of milk in a porcelain· 
lined ak1llet heated to a bofllng point. Break your eggs into the 
poacher, set In the sk1llet and cook slowly on the back of the 
range unttl ftrm. Sprinkle with salt and pepper. The mtlk neu
traltzea the sulphur of the eggs, making them much more whole
some to people of blUous temperament. 

· Whole-Wheat Bread-Five cups whole-wheat ftour, two cape 
warm water, one cake compressed yeast, two tablespoonfuls mo
Jaaeea, one-bait teaspoonful salt, little shortening 1f desired. A.a 
the ftour ta added It should be beaten well; stir with a spoon untll 
atltr enough to mead; work tt well; let rise; work down; make 
into loaves. When very light bake forty to forty-11.ve minutes. 

:Roast Duck (tame)-Steam two hours In an air-tight cooker. 
Then rub over with 18.Jt and onion juice and brown in the oveD. 
baatlnc often with the gra"fT. Serve with fresh apple sauce. 

I 
I, 
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Sweet Potatoes-Boil and mash as you do white potatoes. 
Season to taste. Flll your scallop pan, aprtnkle with crack.er 
meal and sugar, pour over halt-pint of cream and bake twenty 
minutes. 

Cabbage Salad-Put one-half cup of vinegar and one . table
spoonful butter to heat in double boiler. Beat yolk of one egg, 
one spoonful flour and one of sugar together, a.dd two tablespoon
fuls sour cream and cook in the vinegar untll smooth. Just be
fore 1t bolls stir in the well-beaten white and pour immediately 
over your cabbage, which has been chopped and salted. 

Apple Meringue Pie-For the paste, one cup flour, three table
spoonfuls butter, a small pinch salt; chop butter and salt into 
the flour with pastry cutter. Use one-quarter cup lee water to 
moisten; do not touch with the handa. Roll out and bake over 
an inverted pie-tin. For the filling, one cup aour apple sauce, 
one-half cup sugar, one-halt cup water. Let come to a boll. Add 
one tablespoonful cornstarch and cook until it thickens. Fill 
shell when cold and cover with one cup of thick cream, whipped 
atltr. Mrs. :Mary M. Pugh. 

No. 261' Capitol Avenue, Omaha, Neb. 

MONDAY, DECEMBER THE THIRTEENTH. 

BREAKFAST. 
Baked apples and cream. 

Boston baked beans. Boston brown bread. 
Coffee. 

LUNCHEON. 
Potted ham. Sandwich rolls. 

Pickles. Crackers. 
Apple cream. Small cupcakes. 

Tea. 

DINNER. 
Vegetable soup. 

Scotch collopa ln demi-glaze. 
Roast onions. :MacaronL 

String beans, French way. 
Chocolate tartlets. 

Cheese. Fruit. Co tree. 

Sandwich Rolls-Take four cupfuls of light bread dough. 
Spread it out on the breadboard ·with the knuckles and then 
roll It thin. Spread this sheet with one cupful of butter, fold it 
up and roll out again; fold as before and let it stand a few min-
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utea in a warm place. Now roll and fold twice more. Let staDd 
a short time, roll out and cut into biaculta, place in pans, lllJl 
touching; brush over the tops with a little lard and hot water. 
Let rise one hour and bake. These are very light and will pull 
apart in flakes. 

Apple Cream-Two cupfuls grated apples, one small cu;itul 
sugar, butter size of a walnut, two tablespoonfuls water, one El!(. 
orange or lemon peel for flavor. Either grate or tlnely mince tbe 
apples and put them into a saucepan with the other Ingredient! 
and stir them over the fire about ten minutes. Serve hot or cold 
aa you llke. 

Vegetable Soup-Take eight or ten cupfuls of seasoned atoct 
ln which almost any kind of meat haa been bolled-the rlchtr 
the better. Skim off most of the fat. Almost every kind of vep 
table can be used. Take a piece of each and cut Into dice shapa 
Boll the hard vegetables, such aa carrots, turnips, onions, cel
ery, etc., together In a pint of water an hour In a llttle saucepan; 
drain off the water, put them into the stock and add the ea11 
cooking kinds, such aa cauliflowers, potatoes or whatever 11111 
be at hand, and simmer one-half hour. At last add a halfo(UJ 
tomato, small teaspoonful salt, quarter teaspoonful pepper and 
a tablespoonful cornstarch mixed in a cup of cold water. Coot 
Ave minutes BJ!.d serve. In the summer Ave cents worth of vege. 
tables wlll be sumclent. 

Scotch Collops in Demi-Glaze-By long stewing and with can 
small pieces of beef, no ·matter how tough or coarse the cut, 11111 
become perfectly tender and covered with the richest natural 
gravy without any addition whatever other than plain seasou111g. 
Take two pounds of the neck of beef and cut into small but thick 
steaks. Put them on in cold water, with a teaspoonful of salt. 
half aa much pepper and boll with the lid on for three houn. 
As the water bolls away stir up from the bottom, lest it stick and 
burn. As soo~ as the water la nearly all expelled, and befort 
the saucepan bottom begins to brown, take it off. Put the melt 
on a hot dish. There will, perhaps, be a teacupful of essence of 
meat in the saucepan. Skim off the fat if necessary and pour It 
over the meat for gravy. 

Roast Onions-Peel a sumclent number of onions and steam 
them until done, which wm take about an hour and a half. Then 
bake them in a pan with a little drippings, salt and a sprinkling ol 
sugar to make them brown on top. Serve them in the same dish 
with the collops, placed around the edge. 

Macaroni with Butter-Boll aa much macaroni as you wl8h. 
salted to taste, In plenty of water, about 11.fteen minutes. Some 
kinds of macaroni take longer. Drain off the water and place It 
on a hot dish. Take one tablespoonful of butter, melt and pour 
It over the macaroni with a little grated Swiss, or any cheese. a 
little more salt, a large pinch of pepper and serve very hot. 

String Beans, French Way-Drain away the water from a 
can of string beans, put them In a small saucepan and shake 
over the fire without water until they a~ quite hot. Put In a 



piece of butter the size of an egg, a half teaspoonful of 111.1i, a half . 
saltspoonful of pepper, and the Julee of a lemon or a spoonful 
of vinegar. When butter la melted and baa become hot the7 are 
all ready to serve. 

Chocolate Tartleta-Four eggs, one-half cake grated choco
late, one tablespoonful cornstarch dlasolved 1n milk, three 
tablespoonfuls milk, four of sugar, half teaspoonful vanilla ftavor
ing, one-half teaspoonful cinnamon, small pinch salt, a heaplq 
teaspoonful butter. Rub the chocolate smooth In the milk, heat 
over the fire and add the cornstarch wet In mtlk. Stir until 
thickened, then pour out. When cold beat 1n the yolks of the 
eggs, sugar and flavoring. Bake 1n open shells, lining patty pau; 
cover with meringue: eat cold. Ban1et Maml. 

No. 1421 Central Street, Evanston. 

TUJllSD.A.Y, DJDCEMBER THJD ll'OURTJDJDNTH. 

BREAKFAST. 
Halved oranges. 

Farina. 
J'.rlDled dried beef. Baked potatoes. 

Hot biscuit. Coffee. 

LUNCHEON. 
Klnced veal Buttered toast. 

Graham bread. Sweet watermelon pickle. 
Quince preserve. Plantation Jumblee. 

Cocoa. 

DINNER. 
Corn soup. 

Broiled venlaon steak. Currant '8Dr· 
Pla1n bolled potatoes. Succotaab. 

Olives. GherklnL 
Cream of rice pudding. Drip coffee. 

Plantation Jumblee-One pound of flour rubbed with a quar
ter pound of butter, one pound of sugar beaten with four esp, 
ftavor with rose water and nutmeg. Cut out with dousbnut cut
ter. am sugar over and bake In quick oven. 

Broiled Venlaon Steak-Broll quickly over a clear fire; place 
upon very hot platter, aeaaon to taste with 8&lt and pepper and 
pour over two tablespoonfula of currant Jelly melted with a table
spoonful of butter. 

Cream of Rice Pudding-Wash half a cupful of rice throqh 
several waters, put with two quarts of milk, four tablespoons al 
light-brown sugar, one-quarter aaltapoon of 8&lt and a aeant tea-
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spoonful of vanllla ftavoring; bake very slowly for two or three 
hollJ'S, stirring two or three times the first hour of bak1n.g. U 
properly done this· ls a delicious pudding. The baking must be 
slow. Mrs. J. G. Mole. 

Batavia, Ill. 

WEDNESDAY, DECEMBER THE FIFTEENTH. 

BREAKFAST. 
Steamed figs. 

Codftsh balls. Creamed potatoes. 
Velvet muftlns. 

Coffee. 

LUNCHEON. 
Poached eggs. 

Thin bread and butter. Gingerbread. 
Baked apples. Buttermilk. 

DINNER. 
Macaroni soup. 

Chicken pie. Steamed sweet potatoes. 
Succotash. Chocolate Soufl16. 

Coffee. 

' Velvet Muflln~et to rise the evening before wanted one 
quart sifted flour, one level teaspoonful salt; rub Into flour four 
rounding tablespoonfuls butter, add equal quantities of bolled 
milk and water, enough to make a stlft batter. Stir in one cake 
of yeast foam previously dissolved In lukewarm water. In the 
morning add three well-beaten eggs, and half fill each muf!ln 
ring, which has been well greased and placed In baking pan; let 
rise and bake about fifteen minutes in brisk oven. 

Buttermilk ts said to be a wholesome drink for luncheon. 
especially good for corpulent people and dyspeptics. If put into 
clean bottles and canned or sealed wlll keep for a long time. 

Chocolate Soufl16-Soak the crumb of a French roll, or ita 
equivalent of any stale cake, In cold milk; squeeze It out and 
beat up unttl quite light; then beat In two rounded tablespoon· 
fuls butter, one-half cup sugar and the well-beaten yolks of four 
eggs; when well mixed add three squares of grated chocolate 
and the well-whisked whites of the eggs. Beat until light, pour 
into a buttered tin and bake in a brisk oven. Do not open the 
oven for at least ten minutes. Serve with cream. 

Mrs. Lavinia Bruce FrankliD. 
No, 687 Fisk Street, Appleton, Wis. 
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TllURSDAY, DECEMBER THJD SIXTEl!lN'l'B. 

BREAKFAST. 
Sliced oranges and apples. 

Minced veal on toast. 
Egge l l'Oudtnot. 

Hot breakfast rolls. Coffee. 

LUNCHEON. 
llou.IDJ' croquette& Bread and buU& 

Fig sandwiches. 
O!Dger drop cakes. Tea. 

DINNER. 
Cream of spinach soup. 

TIDi.balee of chicken.. 
J'l&ked potatoes. Mushroom eauce. 

Stuffed peppers, l la Champlain. 
Thankagtvtng plum puddJ.llg. Co!fee. 

Sliced Orangee and Applee-Slice three of eacll alternately in
to a slue d1ab. the night before eervtnc; pour over them the Jutc, 
of one orange, one lemon and a half-cup of sugar. 

Minced Veal on Tout-Place over the 11.re ln an enameled 
ketUe three-quarters of a pound of fresh minced veal; cook 1lve 
minutes with a emall amount of hot water; add half a tea
spoonful of salt and a pinch of pepper, and lastly one cup of 
sweet cream. Toast six pieces of bread delicately, cut away the 
cruts and place on a platter; pour the minced veal over and send 
to the table hot. 

Egge l l'Oudlnot-Four eggs, one-quarter of a pound break
fast bacon, one small tomato (or the pulp of two canned ones), 
one peach (fresh or canned), four or 1lve mushrooms (fresh or 
canned), one saltapoon of salt, one of white pepper and two 
ounces of butter. Chop the bacon, tomato, peach and mushrooms 
Into dice. Put all together into a frying-pan and cook until the 
bacon ie tender. Have the eggs beaten to make the omelet, and 
season with the pepper and a dash of the salt. Rub the saucepan 
with beef suet, put in the butter, then the eggs and cook ae usual. 
When the omelet le ready to turn apread the baeon and condi
ments over it quickly. Place upon a hot dish and send to table 
garnished with parsley sprigs. 

Fig Bandwichee-Sllce thin and evenly white bread, spread 
with butter, cut away the cruata: mince ftne six 1lge and twelve 
good fresh ratelna. Spread between the slices. 

Cream of Spinach Sou~Pick over and wash one JI01Uld of 
111lnach, put into a saucepan with a little water and eoelt antU 
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thoroughlJ' done. When tender press through a ftne sieve. Mix 
one ounce of butter and one ounce of ftour In a sauce:;an, add 
the spinach, cream, one-quarter teaspoonful salt and one-quarter 
ealtspoonful of pepper; add one quart of well-ftavored soup 
stock. Let the soup come nearly to a boll, then remove from 
the ftre and stir In the yolks of two eggs well beaten up with a 
little lemon juice; season with salt and pepper. Serve with 
croutons. 

Stuffed Peppers l la Champlain-Take ftve green peppers, 
wash them, then put them Into bot grease and blanch until ten
der. Remove from the ftre and wipe the skin with a cloth. Cut 
off the tops and take out the seeds. Take an ounce of butter, chop 
a third of a cup of shallots and fry In the butter, adding a hal!
am of chopped mushrooms. Season with tomato sauce thick
ened with bread crumbe and one-half teaspoonful of salt. Put this 
tilling Into the peppers, cover with crumbs and bits of butter and 
bake ten minutes. Place on the serving platter and send to table 
with Bechamel sa\lce poured over them. 

Thanksgiving Plum Pudding-Six butter crackers rolled ftne 
and soaked In three pints of milk. Cream, one-quarter of a cup 
of butter with one cup of sugar, add a half-teaspoonful of salt, 
one teaspoonful of mixed spice and six well-beaten eggs. Stir 
tt all well into the milk and add one pound of the best raisins. 
Bake In a deep pudding dish well greased with cold butter. Bake 
very slowly In a moderate oven three hours. Stir several times 

, during the first hour to keep the raisins from settllng. Good. 
Holyoke, Col. Mrs. Jesele McClellan. 

J'RIDAY, DECEMBER THE SEVl!INTEENTB. 

BREAKFAST. 
Bananas. 

Graham or brown bread brewte. 
Sausage rolls. Licht loaf. 

Lyonnalse potatoes. 
Coffee. 

LUNCHEON. 
Lamb cutlets. Cream cheese. 

Arrow-root biscuit. 
World's Fair gingerbread. Tomato marmalade, 

Tea. 

DINNER. 
Scalloped oysters. Mashed potatoes. 

Roasted onions. 
Baked apple pudding. Coffee. 
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Graham or Brown Bread Brewla-Heat three cups of milk In 
a double boiler; season with one tablespoonful of fresh, sweet 
butter and one teaspoonful salt. Stir into the milk when near 
to botung enough Graham bread crumbs to make a porridge as 
thick as ordinary oatmeaL Cook ten minutes. Serve with 
whipped butter and brown sugar, or with cream and sugar. Brown 
bread crumbs may also be used. 

Lyonnalae Potatoes-Chop six large raw potatoes very dne; 
cut an onion Into a frying-pan with a tablespoonful of good but
ter, or, better stlll, bacon drippings. When brown add the potatoes 
seasoned with teaspoonful of salt and six free dashes of pepper; 
stir often and try until all are well browned. Beat the yolks 
of two eggs, take the potatoes from the fire steaming hot, quick
ly stir Into them the beaten yolks, turn them out on to a plat
ter, bank them up Into a mound, strew with chqpped parsley 
and serve hot. These are deltclous. 

World's Fair Gingerbr~ad--Here la highly spiced ginger
bread that will keep for a long time and makes a dne oake for 
travelers' lunch. Thoroughly sift two quarts of tlour and one 
even teaspoonful ot aaleratus together Into a pan. Rub Into It 
one cupful ot butter and one pound ot good brown sugar; add 
to the mixture one pint ot New Orleans molasses, of the purest 
quaUty, six well-beaten eggs, one after-dinner coffee cupful of 
ground ginger, one tablespoonful ot cinnamon and a teaspoon
ful of salt. Thia makes a soft dough, too soft to roll. Lift It on 
to your board with a knife and spread It to an equal thickness with 
It. Cut Into small cakes, lay them tar apart in buttered pans and 
bake In a quick oven. · 

Arrow-Root Biscuit-Put into a mixing pan two coffee cupfuls 
ot arrow-root and one of wheat flour. Rub one small teacupful 
of butter Into the flour and one teaspoonful of salt. Stir In grad· 
ually a very little rich milk, Just enough to make a stiff dough, 
flavor It with the grated yellow rind and juice of a lemon and a 
few gratings of nutmeg. Roll thin and cut with a biscuit cutter; 
bake In a hot oven and brush each biscuit over with the beaten 
white of one egg and a quarter of a pound of powdered sugar 
whipped together. 

Roasted Onlon&-Select large onions of a uniform slz&; do 
not remove the outer peeltng, but roast them slowly in a bake
pan with their "Jackets" on. When tender peel them and lay 
them In a covered dish, steaming hot; heat a large tablespoonful 
of good butter In a pan, rub Into It a teaspoonful of flour and 
turn In one-halt cup of cream. Heat It hot, but do not scorch the 
butter or let It boll. Add one-halt teaspoonful of salt, one-quarter 
teaspoonful ot pepper. Turn this sauce over the onions and serve. 

LaRfsaa F. Richardson. 
No. 1812 Lill Avenue, Chicago. 



MTUBDAY, DJllCEJIBD TBB BIGBT&llN'fll. 

BBBAJQl'AST. 
Pettijohn with cream. 

i'oamed apple.. SPoOD roll&. 
Dtced Unr. 

Cotree. 

LUNCHBON. 
Chocolate. 

Baked huh. Egg tout. 
Lettuce or er-. 

FrulL 

DINNEB. 
Split-pea eoap. 

Beefsteak rol18. 
Jfulle4 sweet potatoe.-browned. BUced bnell. 

Apple dumpling. 

Foamed Applee--Slx Jarge applee, washed, cored and cat la 
thin slice&. Have the skillet. very hot and put in the apples and 
place skillet on the back of stove and cover. Keep applee lltlrred 
eo they do not etlck, until they are tender and foam up; then ad4 
sugar to taete. Stir well and let brown allght17. You baTe a 
delicate dl8h and no grease. 

Dtced Liver-Beef liver, one pound, cut into small llQuare&. 
Have skillet hot and melt therein two deaert spoons butter; put 
In 11...er and let It cook to a llgbt brown; one col:ee cup mllk, let 
come to a boll ; one full teaepoon cornstarch dl8801Ted to a 
emootb pute In a little cold milk. When milk bolls etir ID corn
starch and balf-teaepoon ult, dash of red pepper, parsley cut 
very ftne: etlr all well: then add the liver and a teaspoon to
mato catchup If liked. 

Spoon Rolla-Three plnte sifted ftour, one egg well beaten, 
kitchen spoon of Jard or butter, two tableepoone white sugar 
(granulated), one-halt teaepoon salt, one-fourth of a compressed 
yeast cake dleeolved tn a teacup tepid water, one pint mild scald
ed and cooled. Beat all together Into a emooth batter; pat Ill 
bowl to raise and cover; 1et at bedtime In a moderately warm 
place. In the morning have muftln pane greased, and without 
stirring down take batter out lightly In a spoon and halt an each 
little compartment. Let rlee about an hour and bake in a good 
oven about twenty mlautee. 

Baked Haah-<>ne and one-fourth pounds of shoulder or neck 
of lamb, lean; cover with bolling water and cook until tender. 
Then take out bones and gristle and chop very ftne: add three 
bofted and creamed potatoes, tablespoon butter, one-half tea-
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apoon of salt, pepper, a tablespoon parsley very fine, a wlnute 
quantity of onion if preferred; mix all together, put in baking 
dish; pour over a tablespoon milk, add grated bread crumbs and 
a little butter to brown. Baked twenty minute& Serve in same 
dish, with napkin folded around outside. 

A French dressing of tablespoon of olive oil, teaspoon vine
gar and a little salt ls all that la needed for salad at luncheon. 

Split-Pea Soup-Two coffee cups English split peas. Soak 
over night In one quart of water. Have a knuckle of veal or 
beef soup bone and one quart of water; one-half teaspoon of 
aalt; add the soaked peas and cook slowly six or seven hours 
until thick as a rich cream. Mash and strain Into hot soup tureen. 
A little mace or pepper can be added If desired. 

Beefsteak Rolle-Two pounds round of beef cut one-half Inch 
thick, then ·into rather small pieces so when tied together they 
will be size of a French roll. Cut one inch bread for each piece, 
butter both aides, a pinch of salt and pepper and one clove In 
each (If to taste). Roll and tie each piece of meat around the 
bread. Put In sklllet, cover with bolllng water and lid. Let 
simmer until tender-three or four hours. Thicken gravy and 
add any seasoning desired-catchup, parsley, SOUP!:On of onion 
and a sweet potato minced very fine add ftavor also. Take oft 
str1nga and serve In hot dish with gravy over the rolls. 

Apple Dumpling, Bolled-Cut Into small pieces one-quarter 
peck apples, after paring; one pint mllk, two eggs well beaten, 
pinch salt, one pint fiour, lightly measured; beat mllk, eggs, fiour 
together, then add two teaspoons of yeast powder, sifted, beat all 
well, then add last the apples, after fiouring them lightly with 
sitted fiour. Have ready a pudding bag or tin with tight cover; 
put in pudding and tie on cover, leaving a little apace for dour 
to swell. Have a large pot of water bolllng as hard as It can, 
and after putting pudding In keep it bo1llng hard for one hour 
and a quarter. Serve with creamed butter and sugar, a little nut
meg, or cream and sugar. It ls very light, delicate and dellcloua 
when properly made. Mrs. Thomas Turtle. 

No. 2816 Q Street, Washington, D. C. 

SUNDAY, DECEMBER THE NINETEENTH. 

BREAKFAST. 
Stewed nectarines. 

Drolled mutton kidneys. Bread griddle cakes. 
Ooftee. 

LUNCHEON. 
Breac! and butter. 

Sardines on lettuce. Crisped crackers. 
Fruit cake. Preat:rved gtncer. 

Russian tea. 



DINNER. 
Fish au gratln. 

Boiled turkey, celery sauce. Mashed potatoes. 
Macaroni & l'Itallenne. Nesselrode puddtng. 

French coffee. 

Bolled Turkey-Clean and truss a ten-pound turkey as for 
routing, rub into ft two teaspoonfuls of saU and put Into bolling 
1'8ter to cover. Simmer gently three hours If young. Serve with 
celery sauce, some poured over the turkey and the rest in a gravy 
boat. 

Macaroni & l'Itallenne-Break and wash half a pound of maca
roni, throw into three quarts of salted bolling water and boll 
rapidly for twenty minutes. Put one pint of milk In a double 
botler, rub four tablespoonfuls of butter and two of ftour. Stir 
thla into the botllng milk, add half-teaspoonful of Ralt, saltspoon
fUl white pepper and dash of red pepper, and half a pound of 
grated cheese; one tablespoonful of dried mustard may be added 
If deatred. Drain and dish the macaroni, pour the sauce over It 
and serve Immediately. 

Nesselrode Pudding-Boll a pint and a half of shelled chest
nuts half an hour, rub oft the black skins and pound to a paste; 
blanchoneplntof shelled almonds and pound ln same manner; boll 
one pint of water and one pint of sugar and the juice from a pint 
can of pineapple for twenty minutes; beat the yolks of ten eggs 
and stir them Into this strup. Put tho saucepan In another of 
bolling water and beat Uhe mixture with an egg beater until ft 
thickens; then put In a basin of cold water and beat for ten 
minutes. Mix the almonds and chestnuts with a pint of cream; 
add half a pound of candled fruit and the pineapple cut ftne. Mix 
this with the cooked mixture, add one tablespoonful of vanllla ex
tract, a quarter teaspoonful of salt, and freeze same as tee cream. 
Half this recipe ls ample. Mrs. F. F. Ryther. 

No. 664: Wright Street, Chicago. 

MONDAY, DJDCEMBER THE TWENTIETH. 

BREAKFAST. 
Oranges. 

Cracked wheat and cream. 
Vienna potatoes. Broiled pork tenderloins. 

Buckwheat cakes, maple slrup. Coffee. 

LUNCHEON. 
Deviled crabs. Sweet potato croquettes. 

Cheese sa.ndwlches. Caramel cake. 
Tea. 



DINNER. 
Corn soup. 

Cold turkey, cranberry Jelly. Browned potatoes. 
Piedmont turnips. Celery. Prune whip. 

Ooffee. 
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Vienna Potatoee-Peel cold baked potatoes, carefully removing 
every particle of the brown color; cut into dice. Heat one cup of 
thin cream in a saucepan. Mix until smooth-one small table
spoonful of 1lour, and the same of butter; add this to the hot 
cream, season with salt and pepper, a pinch of cayenne. Add the 
potatoes, carefully stirring until a.J.l are covered with the cream. 
Let stand a. moment on the stove Wl thoroughly heated through, 
then serve at once. 

Deviled Crabs-One can of crabs, the same quantity of 1lne 
bread crumbs, two tablespoonfuls of butter, the Juice of half a 
lemon, half & teaspoonful of made mustarcl,one teaspoonful of 8&lt, 
and a dash of cayenne pepper. Pack the mixture into shells, sift 
with powdered cracker. Pour over each shell a tablespoonful of 
cream. Place the shells in a ftat tin and bake In a hot oven. 

caramel Cak~Two cups of sugar, half a cup of butter, one 
cop of milk, three cups of 1lour, two level teaspoons of baldng
powder, whites of four eggs. Bake in three layers. 

Caramel Filling-One cup of cream, two cups of yellow "C" 
sugar, one tablespoon of butter, cook about forty minutes or until 
thick and brown. Remove from fire, tlawr with vanilla and stir 
untn cool and of the right consistency to epread between the 
layers. 

Piedmont Turnips-Bon turnips tm nearly done, then cut tn 
thin slices. Butter a pie diSh and put In the slices; moisten with 
a very little milk, or weak soup stock; dust them lightly with 
1lne bread crumbs, pepper and salt, and bake in oven ttll a light 
golden brown. Serve on a hot platter. Mrs. W. J· Meader. · 

No. 200 Division Street, Elkhart, Ind. 

TUESDAY, DECEMBER THE TWENTY-FIRST. 

BREAKFAST. 
Delaware grapes. 

Bolled oats, sugar and cream. 
Ecgs In bread sauce. Beaten biscuit& 

Coffee. 

LUNCHEON. 
Deviled toast. Hot Kentucky rolls. 

Cup cake. Hot tea. 

- 1 
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DINNER. 
Peanut soup. 

Vienna steaks. Celery. Baked potatoes. 
Macaroni. Peach short.cake. 

Blaclt coffee. 

Eggs In Bread Sauce-Slice one good sized onion (Spanlah), 
pour bolUng water over It and let stand 1lve minutes, then drain 
and cover onion with two cupfUls of milk, add two cloves and a 
quarter teaspoonful of salt, and simmer one half hour. Rub 
through a sieve, pressing through as much onion as posaible. Put 
one •heaping tablespoonful of butter and one of 1lour In a sauce 
pan, and when melted and mixed add the milk and onion and stir 
until smooth; add one-half cup of stale bread crumbs, a quarter 
teaspoonful of salt, a saltspoonful of white pepper and a dash of 
mace. Turn into :i baking dish, slip in carefully ftve eggs and 11ut 
In a very hot oven until the eggs are set. 

Deviled Toast-Use brown bread which is at least one day old; 
cut in thin slices and toast slowly until a nice brown. Spread 
with butter to each tablespoonful of which 'has been added one
quarter of a teaspoonful of dry mustard, one-quarter teaspoonful 
paprika and ten drops of onion juice. Dust with grated cheese and 
set in hot oven for three minutes. 

Hot Kentucky Rolle-One cup oat 1lakes scalded with one-half 
cup bo111ng milk; add to these when cdld, one-third cup of mola&
ses, one level tablespoonful of butter, one-quarter cup of yeast, and 
beat for five minutes. Thicken with ftour, as for c-rdinary bread, 
leaving dough rather soft. Let rise over night, and in the morn
ing mold into small rolls, let rise untll quite light, glaze with white 
of an egg and bake in moderate oven. These are excellent, and 
repay the trouble In preparing them. 

Peanut Sou~If you want to try a new soup that has a fine 
ftavor a.nd a great deal of nutriment, shell a pint of peanuts, re
move the red, paper-ltke covering (first roasting them In their 
shells). Grind the nuts to a ftne powder by rolllng them. Use the 
powdered nuts In a cream soup, made from a pint of mtlk and a 
pint of water, a small tablespoonful of ftour and a large one of but
ter rubbed together, one teaspoonful of salt, one saltspoon of white 
pepper. The soup may also be made without milk, using a quart 

' of water, and serving with thin sltces of lemon in each soup dl&b. 
Peach Shortcake-Make a rich pastry. Roll thin and bake in 

three crusts In pie pans. Let them get thoroughly cold. If one 
cannot get tr£<sh peaches, use canned fruit; mash well, spread 
between the crusts. Put In a cold place. Serve with whipped 
cream. This Is delicious and quite lne:q>ensive. 

Bowling Green, Ky. Mrs. Lucien David Potter. 



o'lo 

BREAKFAST. 
Stewed fruit. 

Rice M1111lns. Soft bolled egga. 
Thin bread and butter. Coffee. 

LUNCBJIX>N. 
G&tau of cold meat. 

Baked Potatoes (fu their Jackets). Molded pnanea. 
Cocoe.nutbunL Tea. 

DINNER. 
Dried green-pea soup. 

Ragout of rabbit. Sweet pickles. Potatoes A la creme. 
Paranlpi. Amber puddlng. 

Co1fee. 

GAteau of Cold Meat-one-half pound of meat, two ounces of 
bread crumbs, one small onion, one tablespoonful of fat, one-half 
gW of gravy, one teaspoonful of parsley, two yolks and one white 
of eggs; gre8$e a cake tin and well cover it with bread crumbs; 
mince the onion and fry It in the fat; mince the meat and parsley 
11.ne; put all the Ingredients Into a basin and mix well; add one
half teaspoonful of salt (scant), just a dash of pepper; add the 
gravy and eggs, beaten; put it into the cake tin. Bake tn moderate 
oven thre&-quarters of an hour. 

Molded Prunee-One pound of prunes, three ouncee of granu
lated sugar, one ounce of gelatine, the rind and juice of one lemon, 
one pint of water, a1x drope cochineal; boil the pru11e11 ID the water 
and sugar until quite soft, then take out the atonee, crack the 
kernels and add them with the lemon Julee and rind, six drops of 
cochineal and the gelatine dlsaolved in a llttle water; stir all until 
thoroughly mixed; pour lDto a mold, set in a cool place till ready 
to serve, when turn It out on to a pretty glass dish. 

Cocoanut Bun~Three-fourths of a pound of flour, one-fourth 
pound of cocoanut, one-fourth pound of white sugar, three ounces 
of butter, two teaspoons of baking powder, one egg, one gill of 
milk and one-half teaspoonful of salt. Cream the butter and 
sugar well together, add the milk and egg by degrees, also the flour, 
baking .powtter and cocoanut; mix well, shape into buns and bake 
'I.Wanty minutes. This quantity wlll make twenty-four buns. 

Dried Green-Pea Soup--Oiie pint of dried peas, two onions, one 
turnip, one carrot, some outside leaves of celery, one teaspoon of 
wt, one-half teaspoon of pepper; ao&k the peas tor twelve hours, 
put them on to boil in two quarts of cold rain water; watfh and 
cut up the vegetables, and when the rwater bolls add them to the 
peu, also the -.It and pepper, and let all boll slowly for three 
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hours; stir often; atter that time pour through a ~leve, rub all 
through that la poeaibte, put back Into saucepan to '9t quite hot; 
aerve with crisp toast cut Into dice. 

Ragout of Rabbit-One rabbit, one-half pound of ba.con, one 
carrot, one onion, one ounce of flour, one-fourth teaspoon of pep
per; wash and clean the rabbit, cut It Into Joints and dry the 
pieces In a cloth, cut the bacon In slices and try In a stewpan; 
when the bacon ta done try the rabbit brown, brown the flour in 
the tat, then stir In one quart of water, add the C&ITot and onion 
cut In quarters, add the pepper, and Uthe bacon does not make It 
salty enough to suit your taste add one-fourth teaspoon of aalt, 
boll gently one h~r and a half; serve tihe rabbit with the bacon 
round and the gravy poured over It. 

Potatoes I. la Cr6m&-Sllce the 11otatoes aa tor frying and soak 
In cold water half an hour; parboil In a trying-pan, pour the water 
off and let them stand on the fire uncovered till the steam ls driven 
off; brown one spoonful of butter and pour over them, then cover 
the potatoes with mllk In which they should boll till done; add halt 
teaspoon of salt, one-fourth teaspoon (scant) of pepper; watch lest 
they burn; there should be Just milk enough when done tor a 
creamy gravy, thickened by the starch of the potatoes. 

Amber Pudding-Six large apples, three ounces of moist sugar, 
one lemon, t.wo ounces of butter, tib.ree eggs, puff paste, a few pre
served cherries; peel, core and slice the apples; place them ln a 
stewpa.n with the butter, sugar and lemon rind and let them stew 
slowly until tender; then rub them through a ftne sieve; line the 
~dges of a ple dish with 11uff paste and- decorate It tastefully; add 
the yolks of the eggs to the apples and pour the mixture Into the 
pie dish; bake It in a moderate oven about twenty minutes; whip 
the whites very stiff and spread them over the apple; dredge over 
a little white sugar, garnish with a few preserved cherries, ther> 
pla.ce the pudding In a cool oven to set the white of egg; It wta. 
take about ten minutes and should get a very light brown. 

Anderson, Ind. Mrs. H. Ross Edwarda. 

THURSDAY, DECEMBER THE TWENTY-THlltD. 

BREAKFAST. 
Bananas. 

Broiled beefsteak. Potato croquettes. 
Sally Lunn • Vienna cotree. 

.LUNCHEON. 
FrlutM oysters. Bread and butter. 

Lettuce sandwiches. 
Tea. 



DINNER. 
Puree of peas. 

Baked ham, cider sauce. Bolled potatoes. 
Spinach, French style. Mock pineapple salad. 

Coffee. 

Frizzled Oysters-Place a frying pan over the 1lre, Into lt put 
four tablespoons of butter. To one pint of oysters, use three well 

. beaten eggs, and one cupful of cracker crumbs. Mix the eggs and 
crackers together gently, and turn them Into the frying pan, then 
turn In the oysters, liquor and all. Add 1L email saltapoon of salt, 
a third of a aaltapoon of pepper. Shake the pan over the ftre 
thoroughly, and turn the contents over; allow to cook until the 
eggs are well done, about seven minutes. Serve In oyster plates 
garn1Bbed with young celery st&lka and leaves. 

Baited Ham-Procure a very small ham. U salty soak over 
Jlfght ln cold water, scrape and boll gently . until tender. Then 
akin It. and remove extra fat. cut the ham through-with a sharp 
knife-to the bone (on the underside of ham). Remove the bone; 
make a dreaBlng; one cupful of bread crumbs, one tablespoon of 
butter, one aaltapoon of pepper and a pinch of pounded sage. 
Moisten with water and fill the ham where bone was taken out. 
Take yolks of two hard bolled eggs, add to them water enough 
to moisten-use the liquor ham was bolled in for thle-and spread 
over the ham. Grate bread crumbs over all. Sprinkle on a little 
pounded mace, and stick Blx cloves Into the ham, promlacuoualy. 
Put ln the oven In a covered roaster and bake half an hour. Re
move cover, sprinkle with & tablespoon of sugar and brown. 
Then allce, evenly, from the end to be served, the first cut. Slip 
on to a eervtng platter, garnish with rings of the hard bolled 
whites of eggs, hang a twig of parsley or watercreaa over the end 
of ham, where It la to be Bllced, and serve. 

Cider Sauce for Ham-Mince the slice of ham, tou Into the 
roaatlng pan bam was baked ln, set over the stove and try brown. 
Into t.hJa stir a llttle more than one tablespoon of browned 1lour 
and brown together, being careful not to scorch It. Add to thla 
one-halt cup of elder, It fresh and sweet; It not. use only one
thlrd of a cup and an equal amount of hot water; salt and pepper 
to taste. Strain through a aleve. 

Mock Pineapple Salad---Oore and peel three nice large apples. 
slice them thin and against the gra.ln of the trult. Peel two fine 
oranges and remove the thick outalde white pulp, slice them rather 
thicker than the apple, and, like them, crouwlae. La.7 a Blice of 
orange upon a slice of apple u near the same etse as poaelble. 
Save every drop of orange juice for the alrup. Place the double 
elleee In a clnlle in a giaea dish. Pour the Juice you have col
lected over the fruit. Sift white BUga1' thickly over It, also thf 
juice ot. a lemon, or more If the fruit used la very sweet. Splendid 

Holdrege, Neb. Mrs. Kax UhUg. 

" 
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BREAKFAST. 

Stewed prunee. 
Can7 of tripe. Hashed brown potatoell. 

DoqlmutL Dripped coffee. 

LUNCHJ!X)N. 

Bouillon. 
J'rle4 cormneal muah. Welsh rarebit. Bread and butter. 

Prune eponp. Tea. 

DINNER. 

Bluk bean eoup. 
Salmon croquettes, aa11Ce Italtenne. Baked maearonL 

Wbipped potatoes Karchlonesa puddins. 

Curry of Tripe-Take the tripe aa lt come. from the ~ 
(It ta ord1n&rll7 cooked). Place on tlre In cold water, with a tea
spoonful of salt added. Parboil tltteen minutes. Pour off that 
water and put on again ln cold water; boll ap.111 ilfteen minutes.. 
Take from the atove; dr&ln the tripe ln a colander. Boll one-ha.If 
cup of rice until tender. At the time of putttns on the rice, allce 
and brown In a aaucepan two onlona In two tableepoona ot. butter 
or drtpplngs; then add the tripe after dra.tntng It ln the colander, 
and enough hot water to cover, aeaaon with salt and pepper and let 
lt cook until the rice la done. Add a tablespoon. of CU1'1'7 powder to 
the tripe. Stir It up and dlah the tripe with the rice around lt. It 
the tripe la not pickled, add a tablespoon of vinegar before tak· 
Ing up. 

Ital1amle Sauce-Put one tablellpooaful ot. butter ln 7our 
saucepan and add to lt two tabl91JPC)ODfu.)a ot. ahallota ohopped 
fine; cook until a light blVWD. To thla add two tableepoontQla of 
muahrooma, chopped be and a teaspoonful of mlnced parale7. 
Cook thla 1lve minutes. In another saucepan mix thOl'OIQChl7 a 
tablellpoon of butter with one of ftour; to th1a add one cup of white 
t!ltock (or broth); eeuon to taate and cook eight minutes. 8tNID 
the tlnt mixture and pour Into thla sauee and let It atand over 
the tlre whtle 7ou add a level tablelipoonful of butter and two 
-.poonful of lemon Julee. Stlr unW ver)' amooth. 

Atlanta. Neb. Kn. L. B. Foote. 



r --· 611 

'BREAKJl'AST. 
Fruit. 

Potato and ham undwlchea. 
Bal8ecl flannel cakes. 

DINNBR. 
B&w 011tens 'With sliced 1emoa. 

TJliD bread and butter. 

Tomato bh!que. 

Lob8ter chopa. 
Roast goose, apple sauce. 

OlbJet sravy. Stu1fed 011.1om1. 
Mube4 potatoes. 

Wlld cherry and almond eorbet. 

Olllery salad with mayonnatae dl"ellllDS. 
Grated cheeee. Salted watera. 

Chrlatmaa pa441Ds-foam sauce. 
Kfuea ftlled with whipped cream. 

Grapie. Nute. Datee. 
Coffee. 

LATB LUNCHBON. 
SUoee of rout gooae devtleG. 

Celery aalad aandwlchee. 
Cocoa. Fruit. 

Potato and Ham Sandwlchee-Into a pint and a batf of well· 
tlell.IOned maabed potatoes at1r two egp without beating. Spread 
two tablespoonfuls ol. this potato out emoothl7, and la7 on lt a 
allce of neatly trimmed bolled ham. Cover thl8 'With potato, pinch 
the edges together wen, Jay ln bolling lard and fr7 a delicate 
brown. Scrape of any kind of meat minced and 888801194 mq be 
ued lnatead of the .Uca.. 

. ' 



-Finger Bllculta-Jllx and sift three times one quart lour. two 
heaptng teaapoontula of baking powder and a teaspoonful ot 
ll&lt. Stir In sweet mtlk enough to make a llOft dough. Flour 
the brea4board and turn out the dough on It. touching It u little 
88 ma.7 be. Beat to a cream two tablespoontula butter, one tea
QOOD.ful lard and one tablespoonful sugar. Spread this on the 
dough, double the dough over It. dour it allghtl7 and press It 
out with the rolllng"i)ID half an Inch thick. With a knife cut 
the dough into etrlpe dnger length. La7 them close together In 
the pan and bake in a quick oven. The7 are pecullar}J' dellcate. 

· Ralaed Flannel Cake&-Botl a pint and a half of eweet milk 
and let it stand till lukewarm. Add two tarse tablespoonful& 7ea.at 
and PoUr upon one pint 1lour, one-half pint cornmeal; one tea
apoontul salt and one tablespoonful sugar, mixed well together. 
Cover cloael7 and put in a 'W&l'Dl place. In the morning add two 
ens. beaten 1eparatel7. Let the batter stand dtteen minutes, lf 
convenient, after adding the eggs. Bake on a hot griddle. 

Lobster Chops-Put one large tablespoonful of butter Into a 
eaucepan, and when it bubbles atlr In three tablespoonfuls ot flour. 
stir tm the 1lour Is cooked, and pour in a cup of cream or rich ml1k 
and two cupfuls of bolled lobster, cut into dice. Stir till ecaldlng 
hot. take from ftre, and when cool add beaten 7olka of two eggs. 
onl-half grated nutmeg, 88lt and pepper to taste. When the 111888 
ta cold form Into chope that are pointed at one end, roll in beaten 
egg, then In cracker crumbs; fey In a wire buket In bontng fat. 
Drain well; put a claw Into the end of each chop. Se"e on a folded 
napkin. Gvnlah the dish with parale7. 

Roast ~lect· a 7oung goose, which can be told b7 a 
brittle windpipe, white akin, plump breast and 7ellow feet; the 
web should tear eaal17. An old goose la known b7 Its red feet. 
Singe, draw, wash and wipe the goose. Beat the breast dat with a 
rolllng-pln, draw up the legs and skewer both legs and wings cloee 
to the body. Stutr with the followtng dreeatng: One pint atale 
bread crumbs, two medium-sized onions bolled and mashed, one
half teacupful bolled rice, one taaapoonful powdered 88ge, one
half teaspoonful mlt, one-fourth teaspoonful pepper, one table
spoonful melted butter and ona-half teacupful milk. Roast In • 
covered pan, allowing rather more than twenty minutes to the 
pound. Baste frequentl7 with the following mixture: One tea• 
spoonful made mustard, a saltspoonflll salt, a dash of cayenne, a 
large tablespoonful melted butter, a teacupful hot water. a tea
spoonful vinegar. Thia baatlng la a great improvement. 

Giblet Grav:r-Bon the giblets elowl7 two houra, or until ten
der, with a aUce of onion, three or four peppercorns and a blade 
of mace. When ready to make the grav;r, take two tableapoontula 
of oll from the roaStlng pan of the goose; add the water the 
giblets were bolled In, enough water to dnlah the gr&VJ', the 
giblets, chopped veey dne, and 1lour to thicken. Boll up and serve 
ID a ll'&VJ' boat. A cup of rich milk Improves thta 1raVJ'. 



Stuffed Onions-Boil ftne white onions tn slightly salted water 
for one hour, changing the watar three times. Llft them out onto 
a cloth and scoop out a portion from the center. Fill the cavity 
with a dresalng of two tablespoona bread crumbs, one large 
teaspoon grated cheese, one teaspoon catchup, a llttle cream, salt 
and pepper. Mash a little of the onion .wtth these. Wrap each 
onion tn a. piece of buttered tlseue paper and twist the paper se-
curely at the ends. Bake tn a buttered pan in a moderate oven 
nearly an hour more. Remove paper, put Into a deep dish, sprinkle 
a little salt and pepper over and 'Pour melted butter over the tops. 

Wild Cherry and Almond Sorbet-One quart water, one pint 
white sugar, juice of one lemon, slx sweet almonds, bla.ncb.ed and 
pounded; one bitter almond, a wtneglassful of wild cherry slrup. 
Freeze In a freezer; when half frozen add the 008.ten whites of three 
eggs. Serve tn glaoa cups. The yolks of the eggs can be used in 
the mayonna.tse dressing for the celery salad. • 

Chrlstmu Pudding-Prepare all the fruit for th1a one week 
beforehand. Remove all membrane and strings trom one-half 
pound beef suet and add to It one tablespoonful butter and one 
ounce chopped almonds; t!hen one large teacup of bread crumbs, 
soaked In milk and squeezed dry; next two cups sifted ftour; 
next one ounce each of citron, candled lemon and orange peel: 
one-half pound each ralslns and currants, one teaepoonful cloveB;" 
two of cinnamon, one of mace, one grated nutmeg, one table. 
spoonful salt, one teacup sugar, milk to make e. stur batter-try 
one cup--slx eggs beaten separately, iwhltes added last. Flour all 
the fruit, shaking lt well to sei>m:ate the blts. DlBBOlve one tea
spoonful soda ln a. llttle hot water and stir in. Let the batter stand 
two hours, then pour into a buttered pall, cover closely and steam 
four hours. Five hou1'6 wlll make the pudding darker and richer • 
In appearance. 

Foam Sauce-Beat two cups sugar and three tablespoonfuls 
butter to a cream, add yolks of two beaten eggs. Place the bowl 
In hot water and add, a little at a tlme, alx tablespoonfuls bolling 
water: stir well. It llihould be, when ready, a smooth yellow 
Blrup. When ready to serve turn into the bowl and put the beaten 
whites of the eggs on top, When the sauce ls to ·be helped Btlr the . 
white of egg Into the rest. 

"Devil" for Bllces of Goose-Scald one cup mUlrr,.hne It tr ~ 
scalding mlx with a heaped tablespoonfUl bread crumbs, one tea-
spoonful made mustard, one-half teaspoonful salt, one-fourth tea.-
spoonful pepper; add to thls one large tablespoonful butter and 
one teaspoonful catchup. Rub one tablespoonful ftour and one of 
butter together and stir Into the scalding milk; when It thickens 
add gradually to the other mixture, and, lastly, one beaten yolk of 
egg. Return to the fire, heat through, remove at once and spread 
oa each sllce of goose. Miu M. Jil. Wrlaht. 

Calro,IlL 

• 



- SUNDAY, DBCJl!JIBER THJll TWEN'rY-BIXTH. 

BRBl•Kll'AST. 
Dana nae 

Wheatlet with cream. 
-.ne4 egp. Rice cakes. maple 8lnp. 

eotree. 

LUNCHEON. 
Cream aalmon. 

111-s and butter. Pnme j~. 
Cake. Tea. 

DINNER. 
Cream Of llma bean 10up. 

Baked potatoes. Stewed tomatoaa. 
Fig pudding. Coffee. 

Here la bread which atrengthena men'a hearts, 
And therefore la called "The Sta.tr of Life." 

Perfect Bread-To make good bread, be ca.reful to procure tbe 
beat of ftour, aa It ls poor economy to purchase an Inferior artlcJe. 
To make four loaves Of perfect bread, take two small qnarta al 
mllk. and heat to bolling over hot water, then aet aside to cool; 
when just warm, dlBIOfve tn the mllk one cake of compresaed 
:reaat. Sift four large quarts of ftour with two level teaape>onfula 
et salt and two level tablespoontula of granulated augar. Place 
In a large bowl or bread pan, and warm, If the weather la cold. 
:Make a hole In the center and pour 1D the milk and yeast; work 
In slowly the flour with the hand, or a large spoon, and If too aoft 
aprtnkle with a little ftour and knead well. Cover, and aet ID a 
moderately warm place to rtae. ID the morning, knead thoroughl)o 
and work In a tablespoonful of good sweet butter. After kneading 
thoroughly, put In four long narrow pans; when the loaves rlae 
to twice their alze place In the oven, and bake about forty-flve 
minutes. The oven should be very hot at first, that the heat ma:r 

_-- ~~rate the dough without h&rdenldg the outside; bake a 1lDe 
..-- brown, an~ove from the pans Immediately when done. 

Thia ls an excellent recipe, and waa awuded first prise, given 
by a prom.lnent eastern newspaper for the beat rec1'pe for making 
bread. 

Fig Puddlnir-One pint of well cooked salted pearl barley, two 
cups of ftnel:r chopped ftgs (the best), one-half cup of sugar, two 
cups of milk. Mix thoroughly, tum Into an earthen pudding dlah, 
and place the dlah In the oven In a pan half full of bolling water; 
bake slowly until the milk la nearly absorbed. Stir once or twice 
that the ftgs may be distributed equally through the pudding. A 
delicious pudding, which requires no sauce. 

Marlon C. WllaoD. 
Mo. 8tO'l LGlqtoD Avenue, Chlcqo. 



-
MONDAY. DECEMBER THE TWmNTY-SEVlllNTB. 

BRJl:AKFAST. 
Oranges. 

Hominy grlte-mllk. Cream of veal hasb. Tout. 
Coffee. 

LUNCHEON. 
Goose A. la Newburg In cha.flng d1ab. 

Saratoga chips. Milk blBCUlta. Stutred applee. 
Tea.. 

DINNER. 
Squash and goose bone soup. 

Breaded mutton chops, tomato sauce. Lima belma. 
Beets. P-J.ddlng A. Ia Grande Belle. 

Coft:ee. 

Squash and Goose Bone Soup-At thls time of the year use 
winter squash, cut lnto pieces two or three inches square, put into 
saucepan. cook slowly unttl tender. Press through a colander and 
retum to kettle; add one iptnt milk. Rub together three table
spoons fl.our and three of butter; add this to the stock or bones 
Jett over from Christmas; stir unW creamy; add pepper and sa.lt 
and tablespoon onion juice. Serve. 

Pudding A. Ia Grande Belle-This pudding ls economical and 
dainty U nicely made. Brush small molds with butter; fl.11 with 
crumbed bread and dried English currants. Beat three eggs with· 
outseparatlng,add one pint milk and four tablespoons sugar. Pour 
earefully over the bread and let stand ftve minutes. Place molds 
In baking pan of bolling water and bake in oven thirty minutes 
or steam halt an hour. Serve with liquid pudding sauce. 

Austin. DI. Mrs. G. D. KendalL 

TUESDAY, Dl!JCEMBER THE TWENTY-EIGHTH. 

OatmeaL 

07ater pie. 
llulllna. 

BREAKFAST. 
Baked apples. 

Egged Veal haab. 
Coffee. 

LUNCHEON. 
ou ..... 

C&nnecl fndt. 
Chocolate. 

-



- DINNJCB. 
.Marrowball soup. 

Mutton A la Venison. 
Spinach. :Mashed ·Potdoe&. 

Far1Da sou1B6-eurrant JellJ' sauce. 
Coffee. 

Jfarrowbatl Soup-Let piece of marrow, slse of egg, melt 
slowly. When slightly cooled add one cup grated bread cnunbs, 
7olk of one egg, salt, nutmeg to fta.vor; m1% well with little cold 
water. Take a teaspoonful, drop into bolling stock; do not cover 
the kettle; should the ball fall apart more bread crumbs should 
be added. Put the mixture in by the spoonful, and let boll slowly 
three minutes. 

Mutton A la Venison-Three days before it ls needed place 
ftve to slx pound leg of mutton in plckl1ng, two-thirds vinegar to 
one of water, euftlelent to cover meat, one large sliced onion, two 
bay leaves. Turn the meat twice a day. When wanted take out 
of pickle, and roast same lfB any other meat. Season well 

Farina Bouftl.6-In one pint of bolling mllk dissolve lump of 
butter, size of an egg, three-fourths cup farina, one-half cup 
sugar, pinch of salt. Boll about five minutes. Beat two eggs 
separately; whites to a stiff troth. Ml:I: all thoroughly, add one 
teaspoon fta.vorlng, and bake three-quarters of an hour. Serve 
Immediately. 

Currant Jelly Sauce--Dfssolve three tablespoonfuls home
made currant Jelly with half cup hot water, then add ten dropa 
lemon Julee. Serve cold. Klu K. Gelge. 

No. 440 Wells Street, Chicago. 

BREAKFAST. 
Brakfast food with dates. 

Oyster omelet. 
Bread and butter. 

Coffee. 

LUNCHEON. 
Preeaed chicken. Scalloped appla 

Cream tout. 
J'umblea. Tea. 



DINNER. 
Bouillon. 

Ollvee. 
Oold leg ot muttou. 

Mashed patatoea. 
TumiPs l Ia crtm.e. 
Grabam pudding. 

Co tree. 

Graham Puddlng--One cupful of sour milk, one-half cupful of 
molasses, two tablespoonfuls of melted butter, little salt, one 
small teaspoonful of Boda In the milk, one cupful of atoned ral
atns, one cupful of bread crumbs, and two cupfuls of graham 
ftour. Steam three hours and let stand In hot oven Mteen minutes 
to dry oft. Serve with lemon sauce. 

Lemon Sauce-Three-fourths cupful of sugar, one-half cupful 
of butter, one egg. the juice and one-half the gi'ated rind of one 
lemon, one teaspoonful of nutmeg and one-halt cupful of bolling 
water. Cream the butter and sugar and beat tn the egg, whipped 
light, tib.e lemon and nutmeg. Beat hard, then add the water, put 
Into a tin pall, and set within the UDOOvered top of the tea• 
kettle (which must boil), untll the sauce Is very hot, but not boll• 
Ing. Stir consU.ntly. Mrs. C. L. Wilbur. 

Lansing, Mich. 

THURSDAY, DECEMBER THE THIRTIETH. 

BREAKFAM'. 
Grapes. Scrapple. 

Lyonnalse potatoes. 
Buckwheat cakee--old style. 

Ootree. 

LUNCHEON. 
Chicken croquettes. Brown bread and butter. 

Plain cake. Apple jelly. 
Tea. 

DINNER. 
Tomato soup. Maryland bl8CUlt. 

Baked sparerlba-e.pple sauce. 
Baked sweet potatoes. Baked onloae. 

Mince pie. 
eoiree. 

-



- ..... 
Buckwheat cakes (old st:yle)-ll'hree pints buckwheat, one

fourth pint each of wheat flour and cornmeal, tablespoonful of 
molauea, three and one-fourth pints tepid water, a little salt; stir 
all together thoroughly; then add a penny's worth of baker's yeasL 
Let stand over night and before baking for breakfast add one
half teaspoonful baking soda. 

Scrapple-BoU about one and a h&lf pounds each of beef and 
pork until tender; then take from the ftre and remove skin md 
bones, retaining the broth. Chop tlbe meat ftne and return It to 
the broth and season with pepper and salt. Stir In cornmeal and 
let It boll well as for mush, th~n turn Into pane several Inches 
deep. When cold cut In thin ellcee and try as mush, though 
not so much lard ts needed. · 

Maryland Biscuit-Three pounds flour, a llWe salt, one-half 
pound pure lard, water to make a stiff dough. Le.y a cloth on 
the table, dredge well with flour, put dough on It, and beat with 
mallet or hatchet, sprinkling on It a little flour. Roll up and repeat 
for three-quarters of an hour; when It ts ready 1t will snap when a 
bit le broken off. Take off Wlbat will make a nice alse biscuit, 
knead 1t In the bands until smooth, 'Prick with a fork and bake 
about twenty minutes In a good oven. Mn. L C. Oox. 

Gettysburg, Penn 

i'RIDAY, DECEMBER THE THIRTY-FIBST. 

BREAKFAST. 
Fine white hominy or grits. 

Breakfast toast. · Bolled eggs. 
Doughnuts. Coffee. 

LUNCHEON. 
Vienna chocolate. Bread and butter. 

Welsh rarebit. 
Bott gingerbread. Fruit. 

DINNER. 
Fried pork steaks. Bolled potatoes. 

Stewed parsnips. Beet ea.lad. 
Wheat bread. 

Pumpkin pie. Army coffee. 

Vienna Chocolate-Put Into a covered pot, set In bolling water 
one quart of new milk; stir Into It three heaping tablespoonfuls 
grated chocolate mixed to a paste with cold milk; let It boll two 
or three minutes and serve at once. To make good chocolate good 
materials are required. 



Fried Pork Steaks-Fry like beef steaks, add pepper and salt, 
or sprinkle with dry powdered sage if the sausage flavor is liked. 

Stewed Parsntpa--Wash, scrape and slice pieces an inch 
square; put into hot water and boll until tender; boil the liquor 
down if possible, If not drain; season with salt and pepper and a 
small piece of butter and remove to the back of the stove to 
prevent burning. When ready to send t-> the table, add one cup 
bot milk. 

Beet Salad-Slkle cold bolled beets; cut Into neat strips; line 
a salad bowl with white, crisp lettuce; heap the beets In the center 
and pour mayonnaise dressing over them just before it goes to the 
table; or ~u can pass the dressing with the salad In a pretty bowl. 

Pumpkin Pie-Pare a nice ripe pumpkin; slice Into small 
pieces; boll with water enough to prevent burning. When tender 
rub the pulp through a colander. To one pint add one pint of 
good milk, two eggs, one cup of sugar, one teaspoonful of cinna
mon, one-half teaspoonful of ginger, one-half teaspoontul of nut
meg, grated peel of half a lemon. Bake with under crust about 
half an hour. 

Army Co1fee-Cotree may be made quickly by placing the re
quired quantity of cold water In the pot and adding the cotree, 
tied up In a sack of fine gauze or piece of muslin. Bring to boll
ing point, boll 11.ve minutes and serve. This is an excellent way 
to make cotree if one does not prefer the FTencb drl:t- ootree-pot. 

Monroe, Wla. Miss Idelle Jennings. 
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WE MAY live wthout poetry, music and art; 
We may live without eonsdence, and live without llelrt' 

We may live without friends, we may live without ~· 
But clvlllze4 man cannot live without cooks. 

MD YOU WIL.L. NOT L.IYIE WITHOUT IT. 

B. T. BABBITT, 

Be.s\ Soap, "1776" Soap Powder, 
Be.st Baking Powder. 

OUR ltllPUTATION 18 A OUARANTllll OF llXCllL.L.SNOL 

lletabllehed 1 a a 4 • 
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a la mode .......................... 175 
and carrota .............. ...... .... 666 
balla ................................ 14 
Bolled, parsley sauce •••••••••••••• 196 
Broiled, tenderloin ••••.••••••••..• 422 
Braised, stuftlng and sauce .. ..... 499 
Bresl&u of ......... .... ........ .... 101 
Breakfast stew of. • . • • • • • • • • • . • • • • • 25 
Cake (Jllnsllsh) ..... . . .... .. .... .. . 411 
Canelon of • • . . . • • • • • • • .. • • • • • • • • • • 18 
Canelon of, llemlsh sauce ••••••••• 824 
Chipped • • • . • • • • • • • • . • • ••• •••••••• 161 
Chipped, with tomatoes •• ••••• .•• 463 
collops • • • • • • • • • • • . . •••.••••••••.• 879 
Collops, with tomatoes .• .•• ••• .•• m 
Cream, chipped . • • • • • .. • • . . • • • • • . . • 68 
Creamed ........................... 866 
croquettes . • • .. . • ... • ............. 238 
Deviled • • • • • • • • • .. • • • • ............ ll36 
Dried, scrambled ••••.. ••••• •••.••• 186 
ll'lllet of, a I& Hollandaise • . • • • • • • 71 
ll'Ulet of (mushroom sauce) ...... 467 
Fresh bolled •••••••••••••••••••••• 210 
ll'rtuled ••• ••••••••••••••• ••• ••. 81M, 418 
ll'rluled, cream tout .............. 192 
Orllled ............. . .............. Z26 

BJDEF-Contlnued. 
Grilled OD tout • .. .. •• ... .. .. • •• • IO 
heart, baited ...................... liGI 
gumbo ........................... U6 
kldne:r, •tewed . ............... ll87, llK 
kidney, terrapin 1Q'le •••..•. ••• ..• 10& 
loaf with tomatoel •••••••• •••• ••• • 119 
Mlroton of ........................ J11i 
ollvee .............................. 271 
pie, with po&ato crust ....... ... .. 867 
~ • •••.•••••••••• .• ••••••• . ••• 88 
Rll8011!8 • • .. • • • • • • • • • .. • • • • • • • • • • • • 118 
Roast, from the round (with 

gra.v;r) ...... ................... 160 
Roast (warmed over) .............. 12 
Roast. Yorkllhlre pudding ••• • 100, • 
roulette .. .. • .. • • • • • • • • • • •• • • .. • • .. 15 
salml ........................... .. 78 
Scotch roll of... • • • • • • • • • • • .. • • • • • • '8 
ahortenlns ........... ..... .. . ...... 831 
Steamed •••••••.•••••..•••••••••••• 80 
atew with dumplings •• •••••••••• 661 
Stew of brown ••••••..•••..••.••••• 88 
atew, favorite, with muahrooma 

and potatoes .... . ............. 217 
Stuffed, atew of ............ ...... .. 1'10 
Tlmbale of ........................ 40I 

-



S90 INDBX-cLASS A., I-ID. 

BlDBJ'-COSStlDae4. 
Beefettee •••••••••••••••••••••••••••• 418 
Beefllteak-

KUTl'ON-ClontlDuecL 
Chope. grllled .................... 161 

in batter ................. m 
and Jddllq pu441na ..... ......... 199 
and o:raterj'le •••••••••••••••••••••• 628 
Baked, &ll potato• .............. 193 
Brollea .......................... 116,S&O 

en paptllotte .............. llll 
Cold rout broiled ................. 4M 
Curried ............................ Mt 
Dormen ........................... zu 

broiled, Bordelalae l&UC8 ......... 380 
broiled, with m1111hrooim ......... 486 
l'lank .............................. 452 
pie, b&ked .... : ..................... 401 
potple (luet cruat) ................. 648 
puddlng, bolled .................... 108 
Rolled, wlth brown potato. ...... 869 
rolla ................................ 571 

Bngli.h chops ...................... 6U 
ll'rlcauee of sheep'• tongue ...... UK 
haa::I• (Bechunel uuce) .......... 438 
Kldiie:ra (lheep) (brollecl) ......... 119 
Luncheon relt.h ........... . ....... ll98 
leg of, corned ..................... . 4116 

a la venison ................. liM 
recb&utree .................... 666 

Slrloln ............................. <HJ Minced ............................. 171 
Smothered ......................... 890 Muttoneti. ........................ 148 
Smothered, wlth pl&lntatna ....... US 
Sponp ............................. 68 
Stewed ............................. m 
Stewed, wlth 0111ten..... ... • .. .. • 91 
Stuffed .......................... 811, Ill 
Vtenna ............................. 472 
with fried bananu .............. u. 417 
with rlce ........................... 144 

Bonel- birds ...................... 168 

Old Corni.h meat pte .............. 471 
Rout ot rlba, chops ............... 118 
Ragout of .................. 188, 489, liOO 
Rofled loin of ...................... 171 
Rout .............................. &6 
Sca.lloped, and macaront ......... II 
Shepard'• pte ....................... 1'1 
Stewed abeep'• tongu• . .......... 17' 
Stuffed shoulder of................ II. 

Oorni.h putt• ....................... 880 
Dlalnt)' lunch dt.h ................... 240 
Hamburg ete&k...................... 9 
Harrlcot of ox tatla .................. GI 
Huh-

ScalloP..8! ...................... m, I09 
Sheep a bralna rosate4.......... ... ZI 

L&mb-
Bre&lt of, with tomato. ......... 86& 
Bralaed lamb ....................... 409 

Baked .............................. OT ll'renoh atew of hearta .. .. ........ m 
Corn beef .. .. • .. • • .. .. • •• • • .. • .. .. •• '8 
Cornbeef (Delmonico) .............. l&6 

Heart. atewed ........................ M4 
New Jllngland bolled dlnner ........ &8 
Summer B&IUlll&8 ..................... au 
Scotch oollops, demt·slue ........ 1564 
IJplced beef relt.h ................... 17 
Suet for fr7lng ...................... '88 
1'ongu-

Tongue ........................ 161, 174 
Baked, AUC8 Hollandalee ......... SU 
~lied,. Auce Lyonnafae ........ 174 
Bi'a1Md .... • • • .................... • llOJ 
Cold (rhubarb Jelly) ............... 280 
ll'tllet of ............................ "61. 

Chops .......................... m.a 
choPll (broiled) ................. 149, 411 
chops (with m1111hrooim) ......... lH 
chops, breaded ..................... "41 
cutlets ............................. 181 

a la ducb- ............... m 
Huh ............................... rn 
Kldneya, atewed ................... 1516 
Kldne:ra a la ter1"11pln ............ IM 
Pickled Iambi tongue1 ........... 41& 
Rout shoulder of .................. m. 
Rout (mint uuce) ............... Q 
Shoulder of, a la Part.lenne ...... 606 
stew ................................ fill 

trtcauee ........................... llM VJIJAI.-
Jellled ............................. 240 &Dd m1111hrooma .................... liM 
Scalloped .......................... 661 
tout ............................... 204 
with rlce Mll&nat.e ............... 176 

Turklah etew ......................... 4111 

Baked veal cutlet ................. II 
Blanquette of ..................... l50I 
Bolled calf's feet (panley butter). 1(18 
Boned calf'• hee4 ................. 187 

Zra&le a la hate ................. ~ •• 174 Boneleu birds ..................... IU 

MUTTON-
B&ked cutlets ...................... 46ll 

Bratne, calv• (creamed) ......... Ml 
-11ope4 ........ B 
(with 8All ...... a 
frled ............. Ill 

Baked huh ........................ 6'10 Br&1Ulan atew ..................... m 
Bolled leg of ........ 1 .............. 188 
Brateed ............................ 1211 
Breaded choJ)ll ...................... 629 
Breaded choJ)ll, ll'rench ............ 248 
Breaat of and tomatoe11 ........... ll68 

Breakfut rellllh ................... '18 
Bre&1t of veal, baked with tu-

m&t08I ......................... tCl 
Broiled veal ateak ................. m 
Calv•• head cheese ............... 144 

Broiled chOllll and tomato AUC8 .. -
Broiled atMk • •• •••••• •••• •• • •••••• 634: 

Calf'• beadl with akin ............ la 
<::uaerole 01 mock aweetb"841 ... 1'11 
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Chopped veal les ••••••••••••••••.• 180 
Cold veal tongue ••••••.••••••••••• 880 
Collope ••••••••••••••••••••••••• 190, 20f 
C111T7 Of....................... . . . . . 82 
CuUeta •••••••••• •.•••••••••• •••• •• 296 

a la Maintenon ........... 620 
au graUn ................... 220 
cream gr&VJ' ............... m 
tried •• •••••••••••••••••• •• • 231 
lemon aauoe .••••••••••••• f96 
tomato u.uce... •• •• . . •• . . . 44 
white aauce ••••••••••••••• 246 

Dreeden pattlea • ••••• ••• ••••••••••• 108 
J.l'rlcandeau of .••••• •••• •••••••• •••• 214 
Frlcuaee of, brown ... ... ......... 832 
French atyle ••••• ••• ••••••••••••.•• 163 
Hubed ............................ 8llO 

with poached egp ...••.• 878 
Indian cutleta ••••••••••••••••••.••. 480 
Loaf ••• •••••• •••• •••• ••••• •••••• 83, 403 
Marbled • • • • • • • • • • • • • • • • • • • • • • • • • • • ll97 
Melton •••••••••••••. ••••••• ••••.•.• Z16 
Minced ••••••••••••••••••••••••••••• 99 
Minced, OD toaat ••••••• , •••• , • • • • • 667 
Mook inreetbreada •••••••••••••••••. 28 

Plseona •••••.•••••••••••••••• l!Ol 
Muehroomed cutlebl •••• ••••••••••• 617 
ollvea with 0111tera •••••••••.•.•.• 109 
o:ratera· .•••••.•••••••••••••.•••••••• 888 
Parmeu..n cutlet& .••.•••••••••••••• 846 
Pate de tole de veau. • • • • • . • • • • . • 236 
Pooket of, Spanish dreaa1Dg. • • • . • llli 
Potpie .......................... 117, llil 

with potatoes. • • • . • • • • • • • • • . 467 
Reachaufte of ................. . .. .. M7 
Roaat . ........ ...... ....... ... ..... 118 
ROIUlt (ftllet) ••••••••••••••••••••••• 197 
Roll ................................ 1.li7 
Shoulder of (French) •.•••••••••••• 441 
Stealra •••••••••••••••• •••• •• ••• • ••• llli 
Stewed rlba of-.ee stewed 

•boulder of .•• •••••• ••• ••••••.• 484 
Stewed shoulder (chestnut dreu-

lng ............................. 6li 
st-ed kldn&711. • • • • • • • • • • • • • • • • . • • as 
Stuffed ...... ........ ............... 255 
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llar-Pl&Dt • •• •• • • •• • • • • •••••• •• •• • -
rliih eoap ••••••••••••••••••••••••• JtO 
Giblet ••••••••••••••••••••.••.•••••• a&& o- corn •••••••••••••••••••••••• 464 
Olambo ••••••••••••••••••••••••••••• -
ll&rtoot •••••••••••••••••••••••••••• 111 

IAek ••••••••••••••••••••••••••••••• 2llMI Lenten ••••••••••••••••••••••••••••• IA 
Left OYer •••••••••••••••••••••••••• ZS1 
Le1'tpe •• •• •••••••••••••••• ••••• •• • 417 
Lobllter •••••••••••••••••••••••••••• Cl 
llfanowball • • • • • • • • • • • • • • • • • • • • • • • • 584 
KJUt •• ••••••••• ••••• ••••• ••••.••••• &03 
Kock btllque ••••••••••••••••••••••• m 

o:r-ter • •• • •• • ••••.• ..• .. • .. u. JOI 
turtle . ... ................. ... m 

Kuhroom •• •••••••• • •••••••••••••• &08 
KuUOll broth •••••••.••••••••••••••• Ill 

llOUP ....................... 111 
Neapolitan ••••••• •• •••••••••••••••• 1iiiO 
Noc4le ... ... .......... ..... .... '8f,621. 
Normandy ......................... aoo 
O.t meal ••••••••••••••••••••••••••• 70 
OIJ&.Portd& •••••••••••••••••••••••• 1J11 
Onion •••••••••••.•••••.••••••••• 10.m 
Onion and CUC11mber. • • • • • • • • • • • • 408 
Ox tall ... .. . ...................... -
p- (Sreen) •••••••• ••••••••••••• 4', 191 
Peanut ••••••.••••••• •• •••••••••••• 674 
Pink cream •••• ••• •••• •••• • ••••••••• 480 
Piquant pea •••••••••••. . ••••••••••• 6ff 
Potage a I& bcnne femme •••••••• 270 
Potato ••••••••••• ••••••••••••••••• ,118 
Pumpkin ........................... 611 
Puree ot llllJl&l'llCUll ................ !18 

bealll ••••••••••••••••••• 101 
carrotll • • • • • • • • • • • .. • • • • . ti6 
chelltnuta •••••.••••••••• 611 
cl&mart ................. a 
chicken llD4 rice •••••••• Ht 
malgre ••••••••••••••••• . 4H 
potatoell • • • • • • • • • • • • • • • • • 88 
llJ)lit JINll ••••••••••••••• 114 
Yecetables , ••••••••••••• J.Z9 

Qulok beef •••••••••••••••••••••••• 629 
JUoe ••••• •••.•• ••••• ••••••• •••••• ••• 6Z8 

llD4 tomato ••••••••••••••• 1oa. 188 
R11811111D chlodnlk •••••••••••••••••• 1'74 
Sago ••••• •••• ••••••••••••••••••• 114,la 
Salmon ••••••••••••••.••••••••••••• 111 
SalllltJ' ..... . ........................ 417 
8&1'0r)' •••••••••••••••••••••••• ••• •• 141 
Scotch broth •• • • . • • • • • • • • • • • • • • • • • • 80 
Sorrel •• ••.••• •• •••••••••••••••••••• 149 
Soup a I& SaJ1'1nl .••••••••••••••••• m 

en NYerte .. .. ................ 117 
with egg drop11 .............. -

Spanlah •••• · ••••••••·•••••••••••••• • Split pea ••••••••••••• • •••••••••• 4li0, 671 
Squuh and gooeebone •••••.• •• • • 681 
Summer ....................... M7, 161 
Tapioca and milk .... .. .... ... ..... 411 

Tout ······························Ill 
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Page 
SOUPS-Continued. 

Tomato btaque ................. 288. 866 
eoup ....... 88, 106, m, •72, 619 
tapioca .................... ... 

Turkey bone ....................... 639 
Turtle bean .. ....................... 168 
Veal broth ......................... 409 
Vegetable (or Julienne) ........... ~ 

a1.1rlng ...... .. ....... . 191 
Velvet ........ . ..................... SU 
Wexham ........................... 77 
White ........................... 68, 260 

J!IGGS
llla-

neeta on tout ...................... 164 
tout ........................... 289, 831 
nrmlcelll or Beauregard egp... 38 

Bgp-
a la Carraccu ..................... SS. 

creme ........................ a 
4auphlne ..................... "90 
goldenrod .................... 826 
Suleee ........................ 91 

l'Oudlnot ..................... .. 667 
and muehroome ......... .......... 1527 
au lit .... ...... ................ .... . 846 
Baked ...................... 87, lllO, 61ll 
Beauregard <- egg vennlcelll).. 88 
Bolled .............................. 883 

(eott) ....................... 234 
Broulllea .... ... ................ .... IOI 
Brown buttered .................. ~ 
Ch-e toasted with .............. 872 
Chlneee with tomato eauce.... .... 9 
Columbua .......................... 238 
Cuban ............................. 249 
Curried ...................... .. 169, 421 
Deviled ............................ m 
Dropped or poached, on tout .... fil 
8D tromage ..... .................. m 
J!lecalloped (Bee -11oped) .. • .. • 466 
Frtcueeed ........................ . .a 
Fried, with bacon .. ... ............. 626 
Hard bolled, with cre&m eauce.. n 
Honey-comb ....................... llZ7 
In bread eauce ................ •12. 674 
In cues ........................... 800 
In 1urtout ......................... 888 
Kllanue .... .. ..................... M9 
:Minced ............................. 482 
Newport style ..................... 881 
New York atyle ................... 148 
on swelbach ........ .. ............. l9Z 
JIOIM)hed, In milk .................. 1583 

on tout . ....... ......... 258 
(Spanleh atyle) .......... 206 
with ham eauce......... 28 

buhed veal ........ 378 
eauce ............. 287 
tomato tout ....... m 

Rice ................................ r;u 
Rumbled ........................ 66, 119 
Scalloped ....... ....... ............ 486 

with ham .............. a 

BOOs-<lontlnue4. 
Page 

Scotch ............................. M6 
Scrambled .................. a. 88, ll81 
Scrambled, with uparagua Upe •• 253 

tomatoee •••• 78, 4116 
Seven minute .................... . 477 
Shirred ............................ 342 
Soyer'a ............................ 266 
Spanleh ............. : .. • .. .. . • .. • .. 92 
Steamed ........................... 609 
Sur le plat ........................ . 189 
Swlu . . ............. .......... . 229, 426 
Vanilla llDOW (888 puddlnp) ...... 106 
Whipped ........................... 28a 
with milk ...... .................... 501 

Omelet ............................ 29, 14ii 
Apple ............. .... .. '26, 1119 
Aaparague ................. 2IO 
Bread ...................... 106 
CauWlower ................ 4711 
c~ ................. 1111,m 
Chicken .................... 191 
Cream ............. .... .... 49 
Cup ........................ '40 
Delicate ................... '23 
Bgg· or plain .. .. .. 19, 146, 48S 
Fairy ...................... 801 
Fteh ................... 128, 666 
Foamy, with ham ........ 486 
Frlar'e ..................... <iO 
German .................... 165 
Green corn ............... 886 
Ham ............... 8$1. 413, 647 
Huh ....................... 8"° 
Me&t ....................... @ 
Muahroom ................. 6ZS 
Oyater ..................... 109 
Perfection ................. 180 
Pineapple . ....... .......... 291 
Quaker .................... 187 
Quaking ................... 893 
Sausage ... .............. .. . 131 
Spanleh ..................... 429 
Tomato ................ rro, 867 
Trtlby (new) ............... 19<6 
with panley .............. 186 

pea ................... 869 
Spanllh delicacy, A .................. 382 

CHJllES»-
Balle ............................... 480 
Canopes ............................ 630 
Ct1ttage ............................. 818 
Curde .... ......... ................. 888 
Cuatar.l ................ ... ......... 49 
Fingers .... ....................... 7 
Fondu .............................. SU 
Omelet .............. ............... l7ll 
Pudding .. • .. • • .. .. .. • ............ 192 
Puff• ........ . .................... .. 61 
Ramakln• ... ........... ........... 1147 
Sandw!chee ................... ..... Z8a 
Something tor luncheon ..... 144. 163 
Soume ............................. 167 
Straw. ................... ... ...... &90 

Weleh rarebit ................ rr, 400, 411 

-
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OLUS B-VEOETABLJll ll'OOD, 
BUAXll'AST AND LUNCHEON 

BRJDAD&- Paae 
8-nnocb .......................... HO 

mu····················= oatmeal ................ 17' 
Belle C&lu • • • • • • • • • • .. • • • • • • . • • . • • 118 
Blacult ····' ••••••••••••••.••.••.. .• 81 

Arrowroot •••• .••• ••.••••• 669 
Baldnc powder <- break· 

fut) •••••••••·•••••••••• 18 Beaten .................... 185 
Brt!aktut ••••••••. 118, 807, 1148 
Brown <- sraham) .. • • 67 

Ch- .................... 518 
Cream ..................... 881 
Date •.••••••••••••••••.••• 229 
Dropped ................ 86, ll11 
11'&7al • • • • • • • • • • • • • • • • • • • • • 4'19 
ll'lnpr .................... li80 
Graham ............ 67, 88, 86li 
Luncheon ................. 487 
Maryland ••.••••.•••.•••.. 588 
Oatmeal •••••••••••••••••.• 123 
Potato ••••••.••• •·•·•• •••. 413 

stuired ·r~\••·iecii&Cfi> ~ 
Shredded wheat •..•... 864, 486 
Shredded wheat and peach 

mertncu• •••••••••••••• 877 
Shredded wheat with to-

matoes •..•..••.••.••••.• 886 
Thin •.••. •• ••••••••••••••.• 86Z 
Thirded ................... 186 

Bread ball• .••••••••••••••••• • m, 481 
BlackbelTJ' ••••••.•.••..•.•• 860 
Breaktalt •.••.••••••••••••• 242 
Brown • ••••.• .•..••••.....• 143 
Boeton brown ••.•• 1Z9. 174. 331 
Buttermilk • • • • . . • . . • . . . . . • 62 
Coftee, quick ••••..•..•.•.• 411 
Bigg ••••••••••••••••••••.••• 419 
JDngllah lunch •.•••...•.••. 116 
Entire wheat •..•...•..... 412 
Graham •••.••••••••• 9, UZ, 403 

lunch ••••••••••••• 377 
steamed ••••.••••• 60 

Indian, 1teamed .......... 103 
Milk .... ..... ........... , •• 614 
Owend&w •••••••••••••••••• 9 
Perfect .••••••••.•.•••••.•• 682 
Pulled • • • • . • • • • • •• • • • • • • • • • • 61 
Rice •••.••..••.•.••..••• 156, 247 
Rye •. ••. •••••.••••.•••••••• 180 
Stlcka ................... 70, 810 
Steamed atale •••••••••••.• 643 
Swedllh ........ .... ........ 11 
Thirded .................... 318 
Togua .... . ................. Z7 
Whole wheat .............. 662 

Buchtel•, Bohemian .............. 433 
Bun1, Bicycle ..................... 292 

~ocoanut .................. 676 
Currant ................... 139 

Jllnglllb .......... 178 
lllntlre wheat .............. 176 
Sot crou .................. 11i8 

BREADS ETC.-Contlnued. ..... 
Bum, Rioe ........................ m 

Spanllh .................... 481 
Cake, Breakfut fruit ......... 206, 641 

Cinnamon ................... llCK 
Colree • • • . .. . .. • .. • .. • • • • • • • • &Iii 

French .............. 541> 
German ........ Uli, lllt 
quick ................ 1llO 

Corn (ral8ecl) ................ 661 
thin .................... 632 

Lunch ...................... 91 
Roll breektut ............. .so 
Swedllb ..................... li7 
Yorkshire ................... 501 

Cakllll, Berry ...................... 146 
BluebelTJ' ........ , ........ Ill 
Buckwheat .. • • • • • . . • .. • • . • 111 
Buckwheat (old style) ..... 588 
Corn ....................... • 
Corn batter ••••••.•.••••••• 60I 
Curly ...................... 174 
Graham .................... 200 
Green corn ................ 367 
Green pea .................. ll36 
Hominy drop • • . .. . . .. • • • • • 411 
Rice ..... , .............. llJ. 16t 

Cornbread . ......... ..... ........ .. m 
Delicate ............... 468 
Bigg .................... IH 
G~ aunt ... .. ....... aos 
Hot ................. lli3, 169 
Ra.lied •••••••••••••·•·· m Soft •••••.•..•••••.•..•• 10 
Spoon, Maryland ....... W 
Southern •.•••• 1Z8, 418, 468 
BlMmed ............... lJI 

Corn dodgen .. • • • . • • • • • ... . • • . • . . 88 
Southern ......... liO'l 

Cracken, Breakfut (baked) ••• ••• J49 
Crllped .............. . ... ZH 
Hot buttered •.•..•.. 464, 5Zll 
Graham .................. 4111 

Cracknel1 •••••••.••.••..•...•••••.. 161 
CrlllJll, Whole wheat ••.•.••..• •... m 
Croutons ...................... • 186, 3611 
Crullen, Jllngllah <- crum~tl). m 
Crumpetl ••.• . . ••••.••••••..•... . . • 341 

l!lnglllb ................. 1Jl 
Hominy ••••••••••.•••.• &Iii 
London •••••••••••••.•. 118 
Sweet .................. 'Iii 

FlanDel caltea ..................... JJ4 
ralaed •••••••••.••• 680 

Flapjacb .......................... 39S 
Cornmeal • • • . . . • • . • • • . . 40 

Frltten, Cream •••••••••••••••••. Uli 
Snow ••••••••••••••.•••.• 61 

Oem1, Apple •••••••••••.•..•.•••••• 581 
Arena .............. ...... .. no 
Date ....................... 88 
Jllnglllh breakfut ..•.••..• 2M 
Gluten ••••••••..•..•..• •• .. ZH 
Graham ............ m, ZS'l, rie 
Oatmoal ........... 280, 417, fill 
Wheat ..................... m 
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Page 
BUA.DB ETC.-Contlllued. 

Gem.el 'Whole Wheat .............. m 
Grtdd e Cakee, Crushed wheat.... 6' 

Foam ......... ... 647 
Graham .......... 461 
Green corn ...... 420 
Hominy ...... 291, 608 
Indian ........... 296 
Potato ............ 83 
RIC11 ............. 447 
SCl.uaab ........... aa 
Wheat .. ...... Uil, 266 

Johnn1 cake, Apple............... 6 
Jolly boJB .. .. • .. • .. .. .. .. ... .. • .. • 25 
Loaf, Currant, Engllllh .. .. .. • .. .. 81 
Jlarcuerltell ....................... 6&1 
Jlu11lna ......................... 142, 400 

Bread-sponge ............. 868 
Cereallne • .. • . .. .. • . • • • .. . 79 
Chicago ................... 208 
Corn ....... . .. . ......... 18, 156 

and rtce ............ 440 
(delicious) .. .. . .. . .. '73 

Cornmeal ................. MB 
Fried .......... 67 

Engllllh ............... 120, 187 
Entire wheat . .. • .. .. • • • . • 68 
Fruit corn ...... ......... 106 
Graham ....... . .......... . 67 
Hominy .............. . 107, 629 
Honey ................ ..... 119 
Hygienic ... ... ..... ...... W1 
Kinsley's ..... ............. MB 
Oatmeal ............... '31, 486 
Pauline : .................. H7 
Rice ........ ... ......... 88, 2H 
Rre ....................... 7'1 
Salem .............. ....... 30' 
sweet ...................... 149 
Touted ................... 60I 
Velvet . .... ... ... ........ . 666 
Wheat ................ . ... ll20 
Wheatlet .......... . .... ... 246 
White ..................... 44 
Whole wheat ............ 480 
Yeast rallied ............. 130 

Kush croquettea ................. . 107 
Kush, tried ..................... 62, 188 
()jalda ............................. US 
Paln perdu (aee French tout) •.• 236 
Pancakee, Bread .................. 467 

Colonial .. ......... ... .. 266 
Cornmeal .............. 14 
French ................. 859 
Poi.a ....... . ..... . .... 439 
Southern .............. 840 

Pecullara ............ . ............. 844 
Pone. Southern corn ......... •16, "62 
Pt1>0vera ........................ .fli, M 
ProverlMI ........................... 142 
Pudding, corn • • • • • • • .. • • • . • .. .. .. • 74 
l"aUa, Bread ....................... 167 

Commaal ......... .......... 427 
Graham .................. '10, 892 
Rre .......................... cs 
Whole wheat ••••••••• •••••• IOt 

Page 
BREADS BTC.-<lonttnued. 

Pu1rll, Yankee ... .. ..... ... ....... Z80 
Yeast ...................... ll'la 

Rice cruets ........................ 21' 
Rolla ............................... 110 

Berry ....................... 380 
Bel'l')' (baked) ... ... 37, 291, 319 
Breaktaat ................... 285 

(warm) • • • • ...... ll87 
Butter ........ .............. 441 
Chtcaao ..................... '26 
Cotree ....................... 816 
Egg ... · ........ . ............. 87 
Hot ..... ... ...... ....... . ... 46 
Kentucky ............... 482, 67• 
Lady Waehlncton .......... 840 
Llsht ................... 188, m 
Lunch ................... 166, 196 
Parker House .. . .......... 826 

(unfermented) 8M 
Scotch (bot) • • • • • • • •• . • • • • .. 619 
Spoon ....................... 670 
Swedlah . . . ............. ... . 189 
Vienna ................... 82, Z94 

Ruab <- buns) ............... .. 
Ruaka, Potato .................... 661 
Sconee, Buttermilk ............... 868 

Hot ............. . ......... 178 
Scotch .......... .......... 466 

Shortbread, Scotch • ... . •• . . •• .. • .. n 
Short cake • . . .. •• . . .. • .. • . • •• . .. . • 89 

Breakfast .. . .. . .. . • .. li8 
Scotch ........... . ... m 
Spanlab .............. I08 

Singing btnney ................... lOS 
Tea cakes ..................... 117, 481 
Tea ca.kea, BelT)' ................. 167 
Toast ............................... &M 

Apple ....................... 78 
Bohemian ................... M 
Buttered ................ 887, 619 
Cb- ....................... m 
Ch- cream .............. 441 
Cracker .. .. • .. • ............. "8 
Cream ...................... 281 
Deviled ................. •n. 67• 
French ...................... 285 
Soft ......................... 83 
Whole wheat bl'Md ...... 186 

Top knots .......................... 896 
Turk'• cap ........................ 171 
Wafers ............................ l!OO 
Watnee .......................... 18, 32' 

Baked Southern ...... ... m 
Cream . . .. ..... .......... 199 
Hominy (r&llled) • • • .. • • .. 80 
Indian ............... 18f, U9 
Rice ........... . ....... 78, 160 
Southern . .... ........... II 

SANDWICHES-
Sandwlchea, Ban&n& .............. 418 

Bean ................. 198 
Brown bread ..... .. . . 

"· ~. aa. m CJeler7 ••••••••••••••• -

-
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Pace 
SANDWJCHB8-Cont1Dued. PORRIDGBS-Conunued. 

11&11dwlch¥, Ch-.••••• m, BM, U8 Brewta, Brown bread or graham 
and celel')" •••• 398 170, li8t 

Brown bread ••••• 44, S« Cereallne 1lakee ...... ... ........ . m 
Oh- ............... ll83 Cereal with fruit ................ U7 
Cottage ch- •••••• 281 Cracked wheat ............ . . ...... 419 
Date .... • • • • • •• • • .. • • 9a Farlll& ............................. JJI 
:rtg .................. 687 molda ..................... BM 
ll'lah ................. 618 Jl'arl.D09e ............. .......... .... IOll 
Ham ................. 196 Plummer)" ......................... m 

and eap ....... 440 Germea ............................ HS 
Lettuce (ula4) ..... lllO Graham Jell7 ..................... 227 
Olive equare • • • • • • • .• 40 Grit.I ......... ... .. . ... ............. 171 
Peanut .. • • • .. • . • • .. • • 86 Pried ••••••••••••• ••• ...• 104, 117 
Potatoee and ham •. li7I ftakea ....... . ............... . 631 
rollll ... .............. 668 porrlclge .................. '18, 468 
Salted walnut •• •••• 1111 llluah, cornmeal, white . . ........ 111 

, Sardine ..... ......... 804 Graham .................... 181 
Sea foam ............ l508 fried .............. 198 
&wlu ................. UO fruit • .. • • • • • • • • • • • &6 
Tartare ....•.•.••• .•. 'Iii Velvet ..................... 1li6 
Walnut .............. 187 Wheat germ meal •••• •••• &81 

Nu4avene llalr.• .................. MS 
Oatmeal • • • • • • • • • • • • • • • • • •• • .. .. • • • 11 

Baked ....... . ............ lM 
bl&Dc manse ............ 198 
croquettea ............. ;. 117 

BOMINY-
Bom1D7 and me&t ................ 111 

croquettea .... 87, 1J6, 278, MS 

MACARONI- with chopped dates .... 101 
A meal ID ltaelf . ... .............. 27& Porridge, Graham ................ Z98 
XacarQDI a l'Itallenne ........... 671 Milk • • • .. .. • • • • • • • • • .. • • • 8 

a la Rlcca4onna ••••••.. 569 Quaker oat.I ..................... 4911 
Baked .... . .......... .... l8S bl&Do manse ...... 105 
Becbamel ............... U0 Rice ............................ 286, liOl 
Croquettee of ••• 186, m, 2'2 Dolled .. .. • • • • • • • • • • • .. • • • .. • • ZS 
ID ch- shell •••••••• 101 J.l'armera' ..................... SU 
rare-bit ... .......... ... . 462 par excellence ............... m 
Scalloped wtth mutton. U Steamed ...................... 4111 
(special) .............. .. l'lli TaJ>loe& milk ..................... 178 
Steamed ................ 1M Wheat, bolled .. .. • • • .. • • .. • .. • .. • a 
Tufts .................... 196 llakea, Iced ... . .. : •...... I'll 
wtth apricot.I • • • • • .. .. U Wbeatall .......................... Jif11 

butter ............ 684 Wbeatlet wtth 4atee .............. m 
Noo41e pudding ................. 181. White pot ........................ UO 
Spqhettl wtth cream aauce • • • • 43 

and cheese Romaine. 91 POTATOIDS-
Itallan at)'le ......... SI l'Otato a la creme ................ m 

RIOB-
Rloe ........................... 181, • 

alaTurk .................... 8811 
and cheese .................. 481 
ball• .......................... 19ll 
Bolled .................... .... 421 

a la Creole .. .. .. .. .. lM 
c-role of, and meat .... 198 
Croquettes ................ 138, 276 
Curl')" ......................... 684 
Cutlet.I ............. ...... .... U3 
par excellence .............. 229 
with tomato aauce .......... 129 

Tarklah pllat ..................... 1513 

PORRIDGBS-
Avena, rolled .................... UO 
Barle7 ............................. 8" 
Brewta ............................ .. 

a la nelge ~ mow po-
tatoes.) 

a la roJ&le ................ Mi 
a l'Itallenne ...... ........ • 
a la Maryland .. • • • .. .. .. • • 
a la Pluialenne • .... .. .. .. • 11'1' 
au grattn .................. 171 
Baked ..................... 61t 

creamed ............ '17 
AVOI')" .............. "8ft 
Bllced ............... 44 

ballll ....................... 480 
Breaktut .. .... ... .. ...... '18 
Broiled ........ 118, 219, 406, 611 
Browned ...... 100, U3, J.IO, lMl6 
oak• ...................... '11 
Cb&teau . .................. 18 
Chateaubriand ............ a 
ohJps, Saratoga .. .. • .. .. .. • 
Om:iell and p1J'UDlda. •• • .. • D 



POTATOES-COntlllued. 
Potato cream ....... ... .......... . 888 

Creamed •••• ••• ••••• 83, lli3, 270 
wtth ch- ..•. . ..., 

croquettea ••••.•.••....•••• IH 
Rice and •••••• 106 

Curled <- ribbon) 
Delmonico ••••••••••• •••• • 889 
dice •••••••••••••••••••••••• 1lil 
dropa ••• •••••••••• •• ••••••• Ma 
Duch- ••••• ••• •••••• m, &a 
Flaked •••••••••••••••••••• 807 
l'rted, Dutch • . • • • • • • . • • • • 189 

whole, cold bolled 266 
trtttera ••.•.. •• .••.••.••... fil 
Golden •• •••• ••• ••• ••••••••• m 
Huhed •• •• ••••••• •• ·•••• •• •76 and browned. •• 17, "6 
Hlllocka • • • • •• • • • • • •• • • • • • • 41 
Hollandatae •••• •••••• ••• . •• 120 
Sn h&lr eh ell • • • • • • • • • • • • • • • zsa 
Kentuck:r • • • • . . • • • • • • • • • • • • 18 
Kloue •••••••••••••••• ••••• SU 
l..ondon •••.•••••••••••••••• 6S 
Luncheon •••• ••• •••••• •• 80, •75 
L:ronnalee ••. •••••• ••••••. • 

166, 247, '61, M&, &89 
Maltre d'hotel •••••••••••• 88' 
Mangle • • • • • • • • • •• • • • • • • • • • • 76 
M'.aehed • • • • • . . • • • • • • . • • . • . • i&6 

browned ••••••••••• 1& 
southern • • • • • • • • • • 886 

Minced • • • • • . . • • • • • • • • • • • • • 18! 
and oorn •• •• •••• •• 116 

New ••••• .••• ••• •. ••• •• • -.,848 
(eauce Becbamel) •• Z88 

Omelet-no egp • • • • • • • • • • 67 
Patties <- ball.I) 
Prln<.-eea ••••••••••••••••••• 117 
Putr .•....•..••••. 119, 178, 277 

finger •••••••••••••••• 867 
Queen •••• •••••••••••• 109 

P;rramlda •••• ••• •• ••••• •• •• 811 
Qut.rled, brown •••••• •••• 116 
Radnor (eee -1loped) 
Ribbon (ringed) •••• • ••••• m 
Riced •••••••••••••••••••••• 221 
Rluoles • ••• •••••••••••.• •• '31 
Sacked ••••••••••••••••••••• w 
Baute (•weet and IJ'leh) •• m 
Scalloped • • • • • • • •• • • • • • • • • • ll08 
Scallopa • • • • • • • • • • • • • • • • • • • ll80 
Scones •••• ••••••• .••••• . ••• '° 
Snow ••••••••••••••••••• 199, 2S1 
Boullle ••••• •••••••• • 108, 186, -1'2 
Stewed ••••. •••• ••••• •• •••• 110 
Stieb •••••••••••••••••••••• 192 
Stuffed ••••••. •. . •• •• •• . IOl, 409 
Tlmbale • • • • • • • • • • • • • • • • • • • 16'7 
Touted ••••••••••••••••••• UO 
Vienna or Vlennolee •• 881, 673 
Whipped ••••••••••••••••••• 171 
White •••••••••••••••••• •••• 1'2 

Sweet Potaioe.-
Sweet potato. ••••••••••••••• ·"· ll8S 

a Ja CnoJe •••••• 415 

599 

POTA TOB&-Contlnued. 
Sweet Potatoff a I& Provlnoe ••• 179 

and mol&eeee •••• •71 

VJDGBTABLBS-

Baked ••••••••••• 38'1 
with eugar and 

butter •.••••• • 880 
Chips • •. .••• •.• •• 68 
Croquettes ••• 167, 363 
J'rted •• • •• •• •• •• • 9ll 
Pate ••••••••••••• 6Z1 
Pointe ••••· •••••• '16 
Puff• • •• •••• .••.•. 06 
Baute (eweet and 

lrleb) • •• ....• '22 
Scalloped •• 92, •68, 6U 
Steamed • . • • • • • • • 296 

Artlchokes, Bolled ••••••.•• ••• ••• 6'S 
with aauce ••••••..• W 

Alparague .................. . ...... 280 
creamed ••••••• •..•••.. m 

OD tout••••• 221 
en canape •••••••..•••• Ill 
Sn ambuah ••• •••• ••••• aoo 
with egga • • • • • •• • • • • • • 2411 

Beam, Baked (eee pork, ham, 
aauaages). 

l'reuch •••• .• ••••• • a 
ll'rluled • • • • • • • • • • • • • . • • • • • "' 
Green-maltre d'hotel ••• 2111 

(OD toaat) ••••••••••• a8 
Lima •••••••••••••••••••••• '1 
pol en ta ••• . .•.••.•••••.. 86, aog 
Stewed, llm& ••••••••••••• .SO 
String, ll'nmch wa:r . • • . . • 664 

(p&rale:r aauce) . • • 269 
Wu ••• ••• ••••• •• •• 2150, 274, 117 

Beeta •••••••••••••••••••••••.•• HS, 861 
J'rench •••••••••••••••••···•• m Fried ••••••••••••••••••• .•••• 864 
Pickled •••• •••• •••• •••.••• •.• an 

cabbage a I& P'r&llcalee ••••••••••• 491 
Baked •••• ••.••• .•••..•• 296 

O&rrot.-

Cold el&w (eee ealad) 
Creamed •••• •• ••.• • 118, Mt 
heart.II and peu • • • • • • • n 
Heidelberg • • . . . • • . • . • . • 81 
Hot el&w ••• ••••.• •.• ae, 8' 
Ladles' ••••••••••••.•••• se. 
Minced ••• ••• ••• •••• •• •• '11 
Red •••• ••.•• •••••••••••• 4119 
Smothered •••••••••••••• 1'1'9 

and green peaa • , ••• ••••• 889 
creamed ••••••••••••••••••• m 

Oaullftower •••••• ••.•••••••••• • <lOl, JIM 
au gratln ••• •• •• •••••• m 
Baked •••· •••••• ••• ••• 826 baked (with ch-) .. 486 
In ambush ••• •••••• ••• 863 
Scalloped ••••• ••••• ••• 880 
with ilreee!Dg •• •• -. QI 

Oeler:r and carrots ••••••••••••••• •73 
ID auoe ................... 17 
Stewed ••••••••••••••••••••• -



INDEX-CLASS B, ID-IV. 

VBGBTABLJllS-ConUnue4. 
Celery, with whlte uuce •••••••• SI& 
Cheetnut oroquettee •••••••••••• •• 68'1 
Corn, Baked •••••••••••••••••••••• 1'S 

bolled (green) ••••••••••••• au 
cake~> •• •• ••••• •••••• 890 
drope •••••••••••••••••••••• ua 
frlttel"ll ..................... m 
Hulled (creemed) ......... m 
OJBtel"ll ... •• ••• •••• ••• •• UI, f4ll 
pudding ................ m. 891 
Scalloped •••••••••••••••••• 188 
Stewed (Sreell) •••••••••••• Z99 
Succotash •••••••••• 166, 178, 410 
tlmbalee •••••• •.•••••.•••.• 892 
Wlnter Succotuh • • • • • • • • • 18 

Cowallpe greene ••••• ••••••• ••• •••• D8 
Cucumber, Balled ................ 179 

Fried ................. 144 
frt"81"11 •••••••••••••• • I08 
Stewed • ••••••••••.•••• 899 
Stutred •••••••••••• 468, 4'13 
wlth :irz-ch 4reeetng Mil 

Jiies-piant •••••••••••• •••• •• . .•••.• "9 
Baked, tn bread crumbs •. 436 
Baked, with c~ .... '4>2, 408 
French lltJle •••••••••••••••. 816 
Fried ......................... 194 
fritten ••••••••••• ••• ••••••• • asa 
Stutred ••••••••••••••• •••• 308, 168 

Kuahrooma, Baked •••• ; ••••.••••. 499 
Fried •••••••••••.•••• 611 
Stewed ............... 476 

Okra ............................... 873 
and tom&toell (-11oped) ••• 434 
Stewed •••••••••••••••••••••• 360 
Stewed with tomatoee ••.• 469 

Onlona, Creamed •• ••••• •••••.•••. 187 
pie or ormoloo ••••••••.• 144 
Rout ••••••••••••••••• &M, 689 
Sprtng1 en t01111t •• •••••• 217 
Stewea, J"OUD& •••••••• •• ZS5 
Stutred ••••. •• •••• •••••••• 681 

()Jster plant <- u.latt:y) •••••••••• 206 
Pal"llnlpe a la moc!e.... ........... 16 

bt.111 •••••••••• • ••••••••• ll8 
Buttered • • • • • ••• • • • • • • • • 82 
Creamed ••.••••••••••••• 61 
fried ln moi- •• •• • • 'lf1 
frittel"ll •••••••••••••••• 68. 87 
Rich •• ••• ••••••••••••••• 140 
Scalloped • • • • • • • • • • • • • • • 66 
Stewed ••••••••••• •• •••.• 687 

J'e&I (Sreen) • •• •• • ••••••• ••••••• Ml, 849 
Creamed •.•••.••••••••••••• Z88 
cre&Dl dreealng ........... 260 
French ••••••••• •••••••• 188, 279 
ln - •••• • .•..•.••••.. . .• 263 
OD tOllllt •. • • • • • • • . • • • • • • • • • 60 
puddlnf •·•••••••••••••••••• t6 

K:f.w: ~!:!tr~11~rlap~~~~~~:: ~ 
Baked ••••••••••••••••••••• Sl 
cakee ...................... l'lf1 
croquette9 ................ 161 
Prtlil ••••••••••••••••••••••• 

VJllOBTABLZS--OontlJlue4. 
8alldtT frittel"ll . .. • • • • • • • • • • • • • • • • • "" 

-11oped .................. .eo 
Sptnach ••••••.••••••••••••••••••••• 417 

a la creme •••••••••••••• 2I05 
French 1t:rle ••• •• ••••••• 6'11 

Squuh-

German •t:rle ("8 
ll'nmch) 

:Mlnced ••••.•••••••••••••• 188 
SouJfte ••••••••••••••••••• m 
With 81P •••••••••••••.,181 

Baked ••••••••••••• •••••• •• m 
Creamed •••••• '" ......... &aO 
Grated ••.••••••••••••••••• 621 
Scalloped •• •••• ••.•••••••• 86 
Stutred •••••••••••••••••••• 1118 
Summer ••••••••••••••• llK.m 

(fried) •••••••••••• "' 
Tomatoee, Baited • • • • • •• • • • • • • • • • • • a 

Deviled ••••••••••••••••• 8G'l 
Farct ••••• •••• •••••••••• 18) 
Fried. m. S4S. a. aa. 447 
Fried (green) ......... 600 

with cream •••• IOll 
with maccaronl • . .• • • • 71 
Scalloped ..... . ..... 110, 640 
Stewed ••••••..••••.•••• 4411 
Stewed (Sreell) •••••••• m 
Stutred •. . •••••. m. S88, 4lit 

Turnlpe ..... .. . ... .. . ........ . .... . :U.6 
a la creme ............... liQ 
dried ••••••••••••••.•••••• 81 
Piedmont •.••••••• . •••••• m 

Vegetablee au srattn ••.•..•..•.••• 11'14 
Vegetable 071'81"11 ••••••• ••••••••• &Cl 
Vesetablee, Rqout of ••••• •••••• aH 

CAIOll AND CAIO!:S-
C&ke, Almond •••••••••••••• •••• •• ¥1t 

Ansel•' toad • • • • • • • • • • • • • • • m 
Apple, Dutch •••••••••••••.• &al 
Blackberry jam •• •••••••••• 610 carame1. and ftlllDJ. ••••• t67, m 
Chocolate, and ftl11Dg •••• 2lll 

cream • ••••• •• 638 
Citron •••••••••••.•••.•••..• 888 
Oocoenut •••.••.••••.••••••• l8ll 

and ralaln(cream 
ftlltnc> •••••••••• m 

Cotree •••••••.•••••.• •.•• .••• U6 
Columbia ••••••••••••••••••• 617 
Corn Starch •••••••••••••••• 4M 
0e11cat.e •••••••••• . • u1, *·ass 
Doyer ••••••••••••• . , ••••• ••• 406 
:muter ...................... 161 
l!llectlon ••••••••••••••••••••• 1118 
Fis •..•. .•..•••.....•.....•.. 146 

C&lltornta •••••••••••••• 611 
ll'rult, Co«ee • • • • • • • •• • • • • • • 46 
Fruit Alban:y ••••.••••••••.• 1Jll 
Geotleman'I f&TOrlte •••••• 1li6 
Geranium •••••••••••••••••• 187 
Ginger ..... ................. . 
Gold ........................ .. 
OrabGD ....... .. ............ IO 



INDJCX--OLA.SS B, IV-V. 601 

Page 
CAXlll AND CA.JCll&-CoDtlDuecL 

Cate, Harlequin ................ .. 1U 
Hon97 •••••••••••••••••••••.• 294 

(tea) •••••••••••••••• 4liO 

IA4:r •••••••••• • ••••••••••••• 246 Layer, white ••• •••• •••••••• 400 
Lemon •ponae •••. •••••• ••• 446 
Loaf, white ••••••••••••••••• 8'19 
Luncheon •••••••••••••••••• 616 
Lunch ••• ••••••••••••• •••••• 91 
Minute Gmcw ••••••••••••• ua 
MILl'llhmallow ••••••••••••••• l'IO 
Mother'• •••••••••••••••••••• %7 
One en ...................... 8111 
One ecs lunch ••••••••••••• 136 
Peach ••••••••••••••••••••••• 416 
P1&ln •••• ••••• ••••••••••••••• (63 
Pound •••••••••••••••••••••• 210 

Ribbon ••• ••. •••••••••••••• 63' 
Roll jell:r ••••••••••••••• , •••• 451 
Sea foam ••.••••••••••••••.. ir• 
Sliver and gold •••••••••••• 821 
Spice •••••••••••••••••••••••• 23 
Sponge ••••• 100, l.Z9, 188, US, 3'11 

Bu:r ••• •• •••••••••• 837 
PerfecUOD ••••••••• 2'19 
Never fall .•••.•.• 86' 
Steamed with jam .• 162 
Velvet •••••••••••••• '18 

Sunshine ................... •97 
Thumb •••••••••••••••••••••• 262 
Watermelon •••••••••••• •••• '91 
White ••••••••••••••••••• ••• • 9 

Oakea, Afternoon, Italian • . • • • • • • 6• 
Anlae •..•••••••••••••••••••• s:; 
Bachelor'• buttons • •••••• Z85 
Ch-. Old Vlrgtnta •••••. Ml 
Feather •••••••••••••••.• 16, 357 
Xacaroon •••••••••••••••••• 111 
Manthmallow •••••••••••••• CS 
Mol- drop •..••••••••• ~ 
Savo:r ••••••••••••••••••••••• S1A> 
Small •••••••••••••••••••••• 82Z 

Almond ••••.••••••• ~ 
Snow •••••••••••.••••••..••• 137 
Sugar •••••••••••••••••••••• 89 
Tea ••••••••••••••••••••. 117, 412 
Tea, berr;r ••••••••••••••••• 867 
Velvet ••••.•••••••••••.•••.• 357 
Vlennole ••.•••••••••••••• •• 16 

Chocolate tartleta •••••••.••••••••. 666 
Coooanut llakee • • • • • • • • • • • • • • • • • • 2' 
Comfits • • • • • • • •• • • • • • • • • • • • • • • • • • • lll 
Cooldee ••• .•.• • ••••••• ••••••••••••• 290 

Chocolate fruit ••••••• •••• 17' 
Cream ••••••••••••• .•••. •. 308 
J'avortte , ••••••• ••• •••• •• . 246 
Fruit •••••••••••••••••• lff, 206 
Ginger ••••••••• , •••••••••• S'1' 
Hermit ••• ••••••• •••••••••• 896 
Kindergarten ••.•.•••••••• 216 
Mo1-ea •••••.•••••.• ••••• '91 
Of 181J ••••••••••••••••••••• 16ll 
Peanut •••••••••••••••••••• ff' 
Spiced •••••••••••••••••• ••• 311 
8upr •••••• •• ••••••••••••• " 

CAXJD AND CAXBS-COnttr.ued. 
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Corn-starch puir. ••••.•••••••• ...• llil 
Cream puir. ••••••••• ••• ..••••.• :IOI, WI 
Crnlle?'ll •••••••••••••••••• • 130, llil, lMO 
Doughnut. •• •••• ••••• ••• a. 98, 4'19, m 

ralae4 •••••••••••••••• 617 
1l'rDlt plDwheeJa • • • • • • • • • • • • • • • •• •• 68 

GINQERB.tUUD-
GlJICWbread ••••••••••••••••• ao, u. m 

J'al1'7 ••••• ••• ••• ••• • • • 48 
Hot ••••••••••••••·•·•117 
Soft ••••• •• : ••••.••• 6'1, 888 

(warm) ••••• ••• • a&6 
Sponge •••••••••• .•••• 149 
Sweet ••••••••.••..•.• l506 

Warm ••••••••• 366, 4211 
Warren •••••••••••••• ll66 
White ••••••••••••.••• 191 
World'• .ll'&lr ••• • .• •• • 689 

Jumblee ••••••••••••••••..•••••• 21.4, 411 
Plantation ••••••••••.•••. li4l6 

Kuchen •.•••••••• • ••••••••••••••••• m 
Kuchen Leb' • • • • • • • • • • • • • • • • • • • • • • M 
Lady ftnge?'ll ••••••••••••••••••••••• 2188 
Sponge drope ••••••••••••••••••••.. 19'1 
Tarts, Sand •• ••••••• •••• •••••• ••• •• 4'16 
Trlftee ••••••••••••••••••••• •• •••••• 144 
Vanttlee • . • • • • • •• • • • • • • • • • • • • • • • • • • 80 
Wafen, Chocolate • ••• • •••••••• nt, 1114 

Molauee ••••••••••• · •.•••• lMO 
Sweet ••••••••••••••••••.. U'I 
Walnut •••• ••• •.••• •••• 60, '11 

Yolk rtnge ••••••••••••••••••••••••• 180 

ICINGS-
Glace Icing for eponge cake ..... . U9 
Chocolate cream troatlng ••••••••• 821 

DESSERTS AND PUDDINGS-
Apple ftlp.ftape •••• •••••••••••••••• 41'1 
Apple John ••••••••••.••..••••• '11, '°1 
Apple pot pie (Maple Syrup) • • • •• 'l'I 
Apple Snow (custard) • • • • • • • • •• • • 68 
Blanc-Mange ••••••••••••••.•••••••• 1liO 

Almond ••••.•••••••• 82 
Cherry • • • • • •• • . • • • • • 3411 
Chocolate • • • • • • • • • • • 10 
Fruit ••••••••••••• 86, !42 
Sea-mo.. •• •••••• .•.• US 

Boston cream pie • • • • • • • . • • • • • • • • • • lll 
Brown Bett:r ••••••••••..••••••••••• 461. 
Cake rol:r-pol:r ••••••••••••••••••••• 177 
Charlotte, Apple ................. . 389 

Blackberry •• .•.••••••• 33'1 
Charlotte de pomme ••••.••• ••.••• 204 

Orange ••.•••• • •• 60. 1%2, 19'1 
' Peach ••• ••••••• .••••.••• 826 

Rhubarb ................ 188 
Chlldren'e favorite d-rt ....... 640 
Cobbler, Blackberry ......... ..... 3ll9 

Peach •••••••• •••••• •• 419, 4'14 
New peach .............. . 181 

Colonial hats ........ .............. 1111 
Compote, Apple ••••.•••••••••••••• 181 

.ll'llled date ............. .. 
Prutt ••••••••••••••••••• 111 



INDBX--OLASS B. V. 

Pace 
DB88BRTS, PUDDIN08--Coatb111ed. 

Compote. O-ben1119 •..•••• 1811, -
Onase ••••••• ••••••• ••• 11.i 
Peach .................. .. 

(baked) •••••••••• 480 
p..,. •.•.••••.•..• ••.••• 

creun Almond ••••••••••••••••••• m 
Almond TelTet • • •• •• •. • • •• U. 
Apple ••••••••••••••••• Gf.18' 
Banana ••••••••••••••• Ht. US 
BaTarian ••••••••••••••••• W 
BouUe ••••••••••••••••••••• 197 
CanaJ'J' (and uuce> •...•.• liM 
Chocolate ••••••••••••• 14'1, Z90 
Egg ••••••••••••••••••••••• 1J'7 
Fruit •••••••••••••••••••.•• m 
PellCh ••••••••••••••••• 119, 418 

leche ••••••••••••••• U1 
Pineapple, BaTarian ••••• m 
Bupberry ••.•• ••••••• •••• !118 
Sqo, Strawberr7 uuce .. m 
Strawbllny ••.•..• • .•.• nJ, rll 
Swlu ••••••••••••••••••••• 418 
Tapioca ••••••••••••..•.••• m 

Cnaned Apple tart •........•...• 148 
Cup rtce •••••••••••••••••••.•••••••• 210 
Currant peate ••••••••••••••.••••.• 149 
C1111tud •• ••• •••• ••• •••••• • ••• •• •••• 96 

Banana ••••••••••• •••• •••• 480 
C&ramel ••• ••••..•••• ••••• JM 
Ch- ..... ............ .. 49 
Chocolate •••••••••.•••.•• 171 
Coru-tlt&rcll ••••••••••.•• tee 
Cup ••••••••••• •••••••• ••• 10 
Frosen .•••••••...•••. m. • 
Maple •••••••••••••••••••• '91 
Mtlk ····· ··· ············"au Peech • .•••.••• • .•.•• •••• • 466 
Pineapple (trosen) • ••••• 181 
Pumpkin •••••••.•.•••••• 6U 
Rupberry ••••••••••••••• :179 
Rennet .••••• •••• •••..•• •• 471 
Rhubarb ••••••••••••••••• t60 
Rice ••• ••••••••••• •• •••••• 128 
Sponge •••••••• •• ••.•••• .. 883 

Dainty l\eaert •..•..••.•.•••...• 68, 191 
Deltcate dlah ••••••••••••••••.••.•• 173 
D-rt. A new • ••• •• •••.•••.•.• • . 008 
Devonshire cream ••• ••••• ••••• •• W 
Dumpllnp, Apple • •.• ••••• •• •. •••• S96 

(bolled) ••••••• m 
Currant •.•••.•••••••• 104 
Peach •••••••••••..••• 356 
Rhubarb ••••• •••• •••• 218 

Float, Apple ••• ••• •••• ••• •••••••. • 378 
Banana ••••••••••••• 43, 273, 626 
Orange ••••• ••• .•••••••••.• 132 
Strawberry • • •• • • • . . • • . • • . • 69 

Floating Island •••• .••..•.• .• ..•.• U7 
Foam, Peach •• ••••••••.•••••••.• •• !29 

Rupberry •.•• . . •••••••••••• SllO 
Folly ••••• •••• •• ••••• ••••• ••• •• .•••• 286 
Frttter11, Apple ••••••• ••• •••• 9, 88, 496 

Apricot •••••••••••••• ••• 80 
Ch- •••••••••• 484, 6°', 665 
Corn .. tarch •• •• .•••• •••• 488 

DB88JIRT8, PUDDIN08-Coatba~ 
ll'rltten. JllJ1Ulm8 • • • • • • • • • • • • • • • -

Jelly ................... . cu. ............• 
Pineapple ............. Iii 
Rhubarb •••• •• •••••••••• lll07 
8panlah •• ••••••••••••••• 172 

J'roRed l1ce •••••••••••••••••••••• to6 
o-ben7 fool ................... l70 
Hopple Popple •••••••••••••••••••• 1M 
Hulllah •••••••.•••.•.•••• •. •••••••• a& 
loe, 0tnaw water .. ............... 309 

Grape ....... ........... ....... 4liZ 
Lemon .. . ..................... 191 
Pemch -ter ..... ........ . .... 408 

Ice -. BanaDa •••••••• • •••• ··- I'll 
Rupberry and currant •••••• 2119 
Strawberry .......... . ...... .. !IS 

ImpedaJ rice •••••••••••••••••••••• UO 
Jelb', Aatrachan • •• ••• •••• • •• ••• •• m 

Buttercup •• •••••••••••••.• • 618 
Cider •••••• ••••••••••• •• •••• 479 
Coffee (whipped cr.m)lJB, ll08 
Fruit ••••••• ••••• ••• •• • •• lU, 178 
Lemon •••••••••••••••••••••• DO 
Orange ... ....... ... ..... . 98, lli6 
Red pepper ................. .. 
Rloe ••••• ••• ••• •••• •• •• ••• ••• 102 
Tea •• ••• • •••••• ••••• •.• ..•••• lit 

Jellied Appl• •••.••••••••• 49, 144, 644 
Grapes .. .......... .. ..... . 441 

Jenny Linde . . ... . . ....... ...... . m 
JU11ket (eee Slip) ••.•• Ull, zae, 850, 472 
Lamon honey ... ... .......... .. ... m 
)lerlnguea •••••••••••.•••••••••••••• 186 
Mertngue, Corn starch .......... 115 

Cranberry • ••••.• ••• ••• lili'1 
Froseu •..••.. . •. •.. ••.. 404 
Peech ••••..••••..••••••• 
Rice .. ... ..... ... ....... 17' 
Strawbllny •.••..••...• m 

Moonahtne ••.• •• •. ••• •••.•••••• 118, m 
Neapolltalnoes •••• •••••• ••••••• •• • ll09 
Orange roly-poly ••• •••••••••• • •• • . 4'10 
Pandowdy • • • • • • • • • • • • • • • • • • . • • • • • • 86 
Peech Ambl'08t& •••••••••• •• ••••• • 4118 

Delight •••••• •••• ••••• •••••• 
tlummery •••••••••••••••••• 463 
Snow-drift (and uuce) . . . . 4% 

Pie-plant blrd9' n•t •••••.••• •••• Mt 
Plum pudding croquettes • . • • • • • • • 66 
Prun•t...!'oulded .. . .. ... ..... . .... S15 
Prune w nip •.•• •••• •••• ••• •••• •••. 66'1 
Pudding a la belle ..... .. ....... . . 681 

Amber ........ . ...... 141, m 
Apple ............. 61. m. &a 

batter ............ Zl.6 
meringue •••••••• 110 
Sago •••••••••••••• 117 
Tapioca ••••• .. • 04. 98 

Baked Apple ......... 469, '83 
Baltbnore ................ • 
Banana .. .... .......... ... zes 
Blackberry (aauee) .•••• 145 
Bread .................... 00 

and prune •••••••• at 



IND:mx-CLASS B, V. 

DBSSBRTS, PUDDINGS-Conttnu~e 
i"udd1ng, BroWD (wt th 111.uce)... • • • 97 

Cabinet .............. 481, 618 
cake ..................... 148 
Caramel .................. JU 
Tapioca .............. 188, 4811 
Chocolate ................ 878 

cream ........ 442 
Cb.rl8tmu (foam ...uce) •• 681 
Clarence • .. .. •• .. • ... • .. • 12 
Com-starch ••••••••••••• ll30 
Cr..m of rice ....... 48, 1566 
Currant .................. 817 
Dainty little ; ............. 121 
D&nd:r ................... 321 
Danlah ................... IK 
Date ...................... 66 
Deed IUet • ........ , • .... , 864 
Delmonico ............... 281 
Dried peach .. .. .. .. .. .. .. ll9 
Fig <ea ...uce) .. "6, 669, 682 
French putr ............. 610 
P'rollt ..................... ll01 
F'roeted lemon .. .. .. .. .. 16 
Fruit ..................... 406 

<Steamed) ......... 660 
Oblnrbread and u.uce. 26 
Golclen (cuatard 111.uce) .. 

...................... 80. 662 
Grallam .................. 685 

fruit (eauce).63, 226 
H&rVard ................. 499 
Health plum .. .. .. .. • • • • 90 
Ice ........................ 7 
Indian (bolled) .. . ........ 660 
Jam ...................... 79 
King Wllllame' .......... 666 
Lemon (with 111.uce) ..... 608 
Little strawberry ....... m 
:Marguerite ............... 801 
:Mock enow . ...... ....... U2 
:Mother's surprtee...... .. 86 
:Mn. Thompeon'• carrot. 478 
N&ntucket .. .. .. .. .. ... .. 88 
Neuelrode ............... 678 
Nottingham .............. 5ll8 
Nut ...................... m 
Orange .......... 169, 606, 624 

meringue ....... 860 
Par&41ae ................. "96 
Peach ... ..... .......... 21, 444 
Peach cottage ........... ll8 
Pineapple ................ 488 
Prune .................... 87 
Prune loaf .. .. .. .. .. . .. • M 

. Queen of ............. 141, Ml 
Quince ................... 6S6 
Rennet ................... 649 
Rice and apple .......... 393 
Sago meringue .......... 293 
Simple fruit .............. WI 
Snow .................. 96, 380 
Sou them b"'64 • .. • .. .. .. 17 
Sp&nleb fruit .. .......... 478 
Sponge ................ 46, 487 
Steamed batter ••••••••• m 

DBSSBRTS, PUDDING~tlnu~ 
Pudding, Steamed blueberry ..... 410 

Strawberry tapioca •.••• 260 
Suet, fruit ............... 163 
Tapioca .................. ea 
Th&nll:qtvtng plum ..... 588 

Pu1b, Banana ..................... 166 
Jam ......................... 441 
Quince ...................... 614 
White ............ ...... .. ... 199 

Quince deltsht ..................... 616 
Quince snow .. . .................. 493 
Rice &nd etrawberr:r U-lng .... ll68 
Rice ta1He ......................... 611 
Roµ. Appl~ (&Dd eauce)......... . .. 20 

Cherry ....................... 306 
Plum ......................... ·74 

Ro:r&l George (B&varl&D eauce) .. 76 
Sherbet, Cotree .................... 487 

Currant .................. US 
Grape .................... 464 
Lemon ......... .......... za 
Orange .............. ·~.t 386 
Pineapple .. .......... Ha, 416 
StrawberJT .. ......... 266, 274 
Wild Carry and Almond 681 

Short-cake, 8&n&D& ........... 870, 461 
Cranberry ......... U, 681 
Orange ............... lilll 
Peach, ............ 40:3, 674 
Plum (cream eauce) . 48e 
Prune ................ 72 
Quince ....... ..... ... UO 
Raap berry ........... 30I 
Strawberry • • 114, MB, M& 

•weet ... Zll8 
Shredded Pineapple <- J.l'rults) 
Slip (lee junket) .. .. • .. .. .. .. . .. .. 17 
Snow-ball• twlth cream) ...... 806, 480 
Snow-b&lle, Peach ................ 4D 
Soutue and eauce • .. • .. •• • • .. • .. • .. '7 

Chocolate .................. &es 
Farina (currant jell:r 

u.uce) .................... 684 
Frozen ..................... 176 
Peach ....... ... ...... ...... llO'l 
Prune ................... 197, 460 
Quince ..................... 61J 

Sponge, Blackberry ......... ..... .& 
Lemon ....... ....... .. ... as 
Peach . ................ 104, W 
Pineapple ................ SH 
Prune ..... ............... G40 
Strawberry ........... 291, 2181 

Strawberries In IUOW ............. 244 
Strawberry pyramid .............. 261 
Stutred prunes .................... JJ2 
Surprille desaert ...... ........ .... 175 
S;rll&bub ........................... 126 
Tlmb&les and preserved etrawber-

rles ............................... 7 
Trite ............................ ... 680 

Apple ....................... 618 
Euter ...................... 181 
Peach ....................... as 

Vanlll& llllOW esgll ................ 108 



JNDJCX-cLASS B, V•VII. 

PDD-
J'lorendlne, or fr1dt tarta ....... '16 
Apple ...................... 10&, 8&4, 466 

cruat ....................... lO'l 
cwrtard ................. ut. 390 
Bnslt.h ................. "" s. 
ftoren41Jle ................. ll88 
Green Governor ........... 3li9 
Meringue ................... 663 
New Bnslan4 .............. 618 

Ballan& ............................ 486 
mock ....................... 100 
French ..................... 8'15 

Chocolate .......... . ............. 14, 70 
COCO&Dut ............. . ......... 48t, 601 
Cranberry tart ................. ~ .. lWl 
Currant ........................... an 
Date ............................... 89 
Lemon cream .. .. . ... .. • . • .. • •• . . .. fr1 

CUlt&rd ......... ., ... ., • ., 116 
allce4 ...................... 228 

!Once .............................. 687 
Orange ............................. 186 
Peach .............................. 4.59 
Plepl&Dt mertnsue ................ 182 
Prune cream • .. . • • • .. • .. • • • • .. • ... 81 
Prune .............................. 89 
Pumpkin ....................... &aS, 687 
Sliver ......................... . .... 164 
Strawberry ........................ 253 
'l'arta, Apple ....................... 493 

CherTJ' ...................... 267 
Currant ..................... 283 
Damacn .... . ................ 431 
Fruit ... . .................... 416 
0ooae1:>em .................. 26) 
Grape ........................ 449 
New Bnsland ftre calt• ... 143 
Peach (creamed) • • • • • • .. • .. 68 
Polt.h (tartletl) ..... ; .. .. .. f.3 
Rupbem and currant .... 281 

(creamed) ....... 814 

FRUIT-
Applea, Baked .............. 18, 156, 647 

with bot aauoe •• 508 
lemon ...... 531 

Bolled ................. 606, 681 
Browned .................. 473 
Buttered .................. 1563 
Foamed .............. . .. . 670 
Fried ........ . . :ZS. 394, 442. 467 
Iced ................ 60, 168, 213 
a.uce ............. • frl. au. 423 

creamed ........... S69 
tried .......... . .... 70 
lemon ............. 80 

(old fubloned) . .. • 84 
orange ............. 101 

Steamed .................. 890 
Stewed ................... 146 

Aprtcotl, Stewed drled ........... 198 
Stewed ................... 497 

BIDulu, Actdul&ted .............. J89 
Balr.ed ........... 89. !Of, 407 
ll'r1e4 ...................... m 

FRUIT-ConUnued. 
Banana&, Froaen ................. 128 

with currant Julee ..... m 
orange juJoe ...... &11 

Berri•, Barberr!• ••••••••••••••• SM 
Berri• ................... . 
Blackberrl•, augared ... S&4 
Blueberrle1 .............. 168 
Huckleberrl• w l t b 

crackers and cream .... arr 
Rupberrtea and cream •• lli1 

Cberrte. ................. ; ......... 281 
au natural ................ 118 
Iced ...................... 188 
stewed ............... 21114,m 

pitted ........... 78 
Currantl, Crushed • .. • .. • .. .. .. • .. M 

Iced .................... m 
Dates In cream .................... 608 
J'lp and dates • • .. .. .. • • .. .. • • • .. .. 8' 

ID cream .................... OJ 
Fruit, Cr11talllsed ........ . ........ 281 
Frultl, macedotne ....... . ......... 174 

mb:ed and cantelopea .... 468 
Gooaeberrte1, 1tewed ••.•.•.••.•• J78 
Grapes .................... 876, 406, '41 

ID ayrup ................. 17 
jellied ...... . .............. 441 

Melou .............................. m 
Cantelope ............. m. m 
Snow watermelon ....... 1187 
Watermelon dlamondl ... IM 

Orange. and appla, sliced ....... li87 
Or&n&e1 and 1trawberrtea ....... 280 

Nectared ................. 6'0 
Peach and prune aauce • .. • .. • .. • • 40 
Peaches, Fried ..................... 487 

Frozen ..•.....•.. 389, 4%4, "8 
11erved whole ............. UJ 

Pean, Baked .................. 407, 471 
Stewed .. ................... 4Z'1 

dried .............. HI 
Pleplant C- rhubarb) 

PRESBRVES-
Otnger pean ...................... GS 
Jam, Currant ..................... m 

Date ......................... :S 
Fis ........................... a 
Orange ...................... 241 
Raisin ............ . .......... 'll 

Jel17, Apple ••••••••••••••••••••••• 404 
baked ............... 8'7 

Cranbem ............... . .. liM 
Green srape ............... 417 
Red pepper ................. GI 

Marmalade, Grape ................ • 
Orange .............. 1'11 
Plept&Dt ............ as 

Preaervee, Apple ................. liOl 
Pineapple ............. Ill 
Quince ................ '81. 
Tomato ............... '11 
a11 .................... m 

PIJleapple .......................... • 
CmtaUllec1 ......... , .. • 



INDEX-ct.ASS B, VII·IX. 806 

PJUllSlllRVlll&-Contlnued. 
l'tD-i>ple, Iced .................. lll58 

Mock .••.••••• •••••••••• 12 
Shredded •••••••.••••••• 302 
SUced ••••••••.••••••••• !87 

Plumaj Stewed ••.••••• •••••••••••• 439 
Prune lee, Stewed • • • • • • • • • • . • • . • • 19 
PrUD811 ••• • •• • •• •• • • •••••••••••••••• 180 

Stewed ••••..•..•.•••..• 1'17, 180 
Qutnce., Baked •• •••• •• .••.•.••.•• '511 
Rhubarb, Baked ••••..••••••• • m. 2211 

Sauce •• •••••••••.•••••• 26' 
Steamed ••••• •••••••• • •• 213 
Stewed ••••••••••••••••• m 

Strawberries •••••••.••••••••• •• m. 288 
. TutU-trutU ••••.•••• ; •••••••••• •••• "62 

CANDIES-
Dat.ea, Creamed • • • • • • • • • • • • • • • • • • 8 

Stuffed . •••••••.••••.•••.••• 622 
Fruit Glace •••••••••••••.•••••••.. 188 
Fudgee •• •••• •• •••••.••.•••••••• •• .• 175 
Glace Cheetnuta • • • • • • • • . • • • • • • . . • 8 
PUleapple, Cryatalllzed • .•••.. •• . 246 
PraUnee ........................... 8 

SALADS-
S&lad .. . .. . . . ... . ....... .. ........ 68, .. 

a la Columbine •• ••• ••••. . •• 328 
Apple •••••••••.•••..••... n, 146 
Allparagua ••• •••• •••••••• ••• 244 

(cold) •••••••••••• 1156 
Bean •••••••••••••••.••••••••• 88 

(green) • . . • • • • • • • • . . • • • 278 
(Lima) • ••••••••••••• •• • 481 

Beet ••••••••• •••• •.••.••..•••• 687 
Beet-root and onion •••••• ••• 228 
Cabbage •••••••••.• •• .•.•• 889, 663 

(belled salad d1'8119-
lng) •••• •••••••••• 490 

(on lettuce) ••••••••• 166 
Calvee-brabul • • • • • • • • • • • • • • • 289 
carrot •. •• ..••. •........ •.... 1oe 
Caullftower ••• •••• •• •• ••••.•• Z96 
Celery (dr81118d) •.••• •• . •• ••• 444 
Celery-root •••••..••• • .•••••• 439 
Celery and Apple ••• •••••••• 401 
Celery and nut •••••••••••• l560 
Cheeee ••••••••••••••••••••••• 164 
Cheetnut, golden .•••• ••••••• Z12 
Cod-11Bh •••••••••••••••••••••• 407 
Corn-beef (cooked d1'8119tng) Z48 
Cottage-eheeee •••••.• • ••. ••• 486 
Cucumber ••• ••• 390, 298, 860, 876 

(and cream) •••• 890 
Jelly •••••••• ••..• 41' 
vinaigrette ••• a, 873 

Delicate (pork) ••••••••••••••• Z1i 

l!Jn ·······················•· m J'tBh •••••••••••••••••••••• 258, 861 
(cold bolled a la vinai-

grette) •• • •••.•••••••• 187 
(and chlvee) •••••••••.• 164 

ll'rench dreealll&' ••• ••• 44, '12, m 
Fruit ••.. 91, 1111, m, no. 244, MS 
Grudm.other'1 Greena •••••• S87 

Pace 
SALAD&-Contlnued. 

S&ladf!t":e<c~.~~::::: = 
and beet ............ I09 
(cooked dr81181ng) ••• 841 
(cream d1'81191Dg). .. '89 
Mayonnalle dreu-

!Dg ••••••••••••••• 100 
With perfeot dreaB-

111&' ••••• •••••• ••••• m 
Lima bean •• •••• •• •••• •••••• • 481 
Macedolne ••••••••••••• •• 114 BM 
Marguerite •••• ••• ••••••• , ••• 433 
Kayonnalae ftah •••••••••••• m 

aauce •.•••••••••••••• 216 
white (without oil) • 118 

Meat domeaUc dr81111ng •••••• 187 
Mock pineapple •••••••••••••• 677 
Normandy (peu with wal-

nuts) ••.•••••.••••..•..•.... 89 
Orange •.•••••• ••••• •••••• 128, W 
O,..ter ••• •••••.• ••. ••• •••••••• 69 
of '7t •••••.• •• •• •••• •••••••.•• 806 
Pea •••• ••••••••••• ••.••• • . no, 822 
Pig' a-feet , •••••••.•..••.• .• •• 568 
Potato •... ..... . . . . 87, 80, lC, 40I 

(wtth cold 11Bh) •••••• 1116 
(with cream dreu-
!Dg) • •••••••• •• ••••• CM 

Salmon •.••.•.••• .•••..•.. 161, <146 
Sardine •••••••••••••••.• 48, 61, a 
Shrimp mayonnalle ••.. •• •• 181 
Smelts en marinade • . • • • • . • 91 
Summer •••••. •••• • ••• • ••• .••• ll01 
Sweet-bread •••••.•••••.•••••• 637 
Sweet-bread and cucumbers 2llO 
Sweet potatoea ••••••••••••••• 41111 
Tomato jelly ••••• •••••••• 83', Qi 
Tomato .•..•••.• . ..•.•...•.• . 460 
Tongue •••••• • •••••••• •• •••••• aa 
Turnips ••••••••••• ••• •••• •••• 608 
Vegetable •••••• ••••• .• •.• • ••• 880 
Waldorf ••••••• ••••.••••• ••••• 608 
Walnut and waterc1'8119 . •. . 7 
Watercrem, French dreea!Dg Ml 

Slaw, Cold •••••••••• ..•..••.••• 296, 891 
Tomatoel d1'8119ed Individually .•• • 316 

with aauce •• ••.•••••••• au 
PICKlJDS AND CATSUP-

Applee, Pickled (inreet) •• ••••..••• 861 
Spiced •••••••.••••• il, lO:I, 114 

C&bba«e. Pickled (red) ••••• •• •••••• 419 
Cantafope, Pickled (aweet) ..•..•• 6'7 
Cucumbers Pickled •••.. •• 298, 870, 468 

(ripe) .•• •••• • 408 
(8Weet) • . •••• 119 

curnmta, Spiced • • • • • • • • • • • • • • • • ••• " 
ll'rench plcklea •.••• •• ••••• •••• ...• 805 
Mixed ptcklea ••• , ••••••••••••••• 467, 1533 
Huatard plcklee •• ••••• ••• •••.•• 3811, 4M 
OnlODI, Pickled •• • •• • • •••••• ••• .• 41J 
Ollvee, Stutred •• •• ••••••••••••• •• •• 17' 
Peachea. Spiced •• •••• •• ••••••••• •• 441 
Pean, Sweet pickled •• •••••••••••• 481 
Tomato plckl• •.••..••••..•. ,.. •..• a 



608 INDJCX-CLASS B, IX-XL 

Pace 
PIOKLJllS, CATBtJ'Pl-Contlllued. 
CATSUP-

Cucumber ......................... 486 
Grape ............................... 4118 

BJDVJDRAGJDS-
Butt.ermlUt ....................... , 1188 
Cherrr Nectar .................... 1186 
Chocolate .......................... 198 

.American .. • .. .. • .. • • .. 114 
Iced .................... 808 
Racahout d• Arabe9 •• 19'1 
Vienna ............. 111, &86 

Cocoa, Dutch .................. lff, 477 
Milled ..................... 174 
She11- ...................... 49 

Ootree ........................... '47, 471 
After JJlnner .............. 836 
Anll7 ................. .. ... 681 
Cafe au lalt ............ IOO, 414 
Crust ...................... ll4 
Oerm&D .................... m 
Shredded cereal ........... 885 
Vlen1a ..................... m 
White ...................... 93 

KoUJDlu .......... .......... .. ..... 281 
K11.lt, Almond ..................... 147 

Malted ....................... tlO 
Punch without liquor ....... 898 
Sherbet ....................... m 

oatmeal Nectar .................... 21211 
Water .................... 149 

Orangeade ......................... 289 
Orange tea ....................... 888 
Raapbel'r)' vinegar ............... 818 
Bo)'al •pruce beer ........ ........ SUI 
Ruul&D tea ..................... 87, l6S 
Shrub, Mulberrr ................. m 

Raapbel'r)' ................. 860 
Tea ............................. 404, 6'8 

Iced ....................... 817, 428 

SAUCJDS-ll'or Pud4tnp--
Sauce ............................ 41. U 

Apple John ................ 401 
BavariaD • • • • .. . • • • • • ... • • • • • 76 
Blackbe"7 Pudding ...... 148 
Bluebem Pudding ........ 410 
Bread pud41ng ............ 480 
Brown ...................... '8 
Brown puddlng • • • • • • • • • • • 97 
Canary cream • • • • • • • • • .. • . 664 
Caramel ................. 160, ll18 
Cream ................... 121. 188 
Cul'l'&Dt Jelly •.••••••••.• 7, 684 
Custard .................. 69, 80 
Egg ca. puddlug) ••••••••••• 648 
Eplcurea• ................... 68S 
Foam ....................... 681 
Foamlntr ................. 47, 681 
Fruit ....................... 41 
Hard ..................... 30, 118 
Bar4 (ftg pud41ug) ......... li69 

<Howard pudding) ... 418 
(Oraup pud41ng) ... 6U 

SAUCJDB-Collttnued. 
Sauce, Hot (baited applee) ........ a 

Lemon ............... 811, 608, 684 
For white putr• .•• ut 
Orange rol7-pol7 ... 4'11 

Snow pud41ng ••••••••••••• 281 
Strawberry ................. m 
Vinegar .... ......... ... ..... Geo 
Whipped cream • • • • • • • • • .. 'II 

SlrUp, maple ••• : •....... . .......... 617 
Maple •llPI' • • • • • • • • • • • • • •• Tl 
Quince ...................... Ml 
White auaar .............. JH 

For Frul~ 
Bauce, apple .................... 87, aa 

Apricot and ftg. • • • • • • • • • • • • 8 
Fruit ....................... 319 
Lemon apple • • • • • • • • . .. • • • ao 
Old-fashioned apple • • • • ... 8' 
Orange apple •••••••••••••• 101 
Peach and prune........... 40 
Plepl&Dt .................... B 

P'or ftah or meat.-
Bolle4 &ala4 drea&lng ............ GO 
Cream 4reaalng ............... '84. &OI . 
French drea&lng .............. .'11, 441 
Gravy, beef ....................... 1liO 

tongue .................... 18' 
Panle)' butt.er ..................... 199 

aauce .................... 668 
Sauoe, baked haddock ........... 139 

Bechamel ........... . .... 118, 418 
Bel'D&lae ..................... ua 
Beurre notr ................ 430 
Bluebh .................... 301 
Braised beef ............... '99 
Brown (for bone!- btr4a) a&8 
Caper ....................... 41 
Celery ...................... 4M 
Chill •••••.•••••• 87, 130, 414, 481 
Cider for ham .••••••••••.•• 677 
C,_ ................... 187,IU 
Creole ...................... 26S 
Cucumber ................ .. 617 
Blut Indian (fried muah-

rooma) .................... 611 
JDgg (for mutton) ••••••••• UIS 
ll'lah ...... . . . ............ 164, -
Flemlah .................... SM 
tor bluebh ................ 801 
for calvee• brains .... .... .. t89 
for eggs .................... 41& 
Giblet gravy Crout iiooee). 680 
Hollan4&1H •••••••• 130, SU, DI 
Horsera41ah •••••••••••• 184, 40l 
Itallenne ................... 611 
Lyonu&IM .... .... .......... 174 
Mattre d'hotel • • • • • . • • • • • • • 71 
Mayonu&IM •••••••• 100, 118, m 
Meat popoTerw ••••••••••••• • 
Meldcan ... .................. Ct 
Mint ........................ D 
Muahroom •••••••••••.••• 14. f/tr 
Mu.lard ............. 5', D6, 1111 
Onion .................... 'lli,&a 



~ 
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INDEX-CLASS B, XI. 807 

SA.UCBS-COnt1Due4. 
Sauce, 0)'1ter • . • • • • • .. • • • • • . • • • • • • 6llO 

Parm.an cutlet ............ 846 
Piquant ................ 7, sa, au 
Poulette •••••• •• •••••••••••• 11111 
Rlchmon4 (011ter pie) ••••.• 488 
Tartare ................. m. m 
Tomato •.•.•••••.••••• 161 89, 184 
Tomato uuce with onion. ll66 
Tomato uuce tor veal .•.. Sil 
TurkeJ •..••••.••••..••••••• 911 
Unlvenale •••••••••••••••••• 172 
Vegetable • • • • • • • ••• • . • • • • • • • 12 
Vinaigrette ••••.. . •.•••••••• 188 
Walnut (tor ft1b) •.••••••••• 688 
White uuce •.•••••••.. m, 346 

MISCBLLANEOUS-
Almon4 bal11 ••••••••••••••••••••••• 1141) 
Browne4 !lour tor thickening 

gr&VJ qulcklJ ." •••••••••.•..•••• lillO 
Can.al el tor cotonn. ...•••.•••.••. 6Z9 
Ch•tnut ftlUng for turkey .••••• 638 
Col'llllt&rch roux ••••••••••.•••••• 174 
Hlnta •••••••••••••••••••.•••.•..••• 388 
How to prepare the 014 Dominion 

Dinner •.••••.••.••••••••••.••.•• 8911 
Note •...•...........•.•..•......••. 891 

On wll4 plum •••••••••• •. • 884 
ROl8t cbe11tnut1 .•.••• •••••.•••••• 611 
To llavor with vanilla •.•••.•.••• 60 
To make a bouquette ot sweet 

berbti •••••••••••••••••••••••••••• 188 
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WHAT THE AUTHORITIES SAY 
------- ---- --

"During the last seven years The Chicago Daily New has 
turned down at least one million dollars of "wild cat" financial 
advertising~ enormous sum, but it bas lost nothing by it. To 
the contrary, it bas profited by it, for the protection that paper 
bas extended to its readers bas made space in it th~ more valuable 
and more effective for honest legitimate advertisers." 

--MAIL 0RDBR JOURNAL 

''The continuous policy in the publication of The Chicago Daily 
News has been to keep it absolutely free from any alliances, 
political, social, or of any sort, so that the paper is always free to 
follow its own convictions in any matter. The Daily News bas 
been essentially a Chicago paper, in that it bas been made for the 
great reading public of Chicago. It bas been a world-wide paper, 
in that it bas reached out with an enterprise unsurpassed by any 
other newspaper in the country to secure the best news from all 
the world." 

-NBWSPAPBJU)()JI 

"Mr. EDWARD HULTON, proprietor of f'he Sunday Clwonicle, 
(]'he Evening Clwonicle and The Daily Dispatch, of Manchester, 
England, bas been traveling through Canada and the neighboring 
republic inspecting the leading newspaper plants of both countries. 
Mr. Hulton believes Chicago leads the world for newspaper 
equipment, and he added that the city by the lake was certainly 
ten years ahead of London in this respect. He considers The 
Chicago Daily News to be the best equipped newspaper office in 
the world." 

--TBB MONTREAL GAZBTrE 

"The Chicago Daily News showed the American press how to 
make a newspaper bright, witty, up-to-date, keenly alive to every 
phase of city life, but yet clean and exemplary in motive and 
contents. It bas always been able to attain all that the 'yellow' 
press bas professed to strive for without using yellow methods. 
There is not in the world another newspaper like The Chicago 
Daily Ne111s. It bas been independent, and it has printed thf' 
news. But it bas also been conservative and restrained, and ~ 
always been squarely on the side of decency, good order, civic 
virtue, public spirit, and good cheer. It bas employed an order of 
talent which was previously not in journalism." 

-PROPlTABLB ADVBJlTJSJNG..-_ 



OR BEST RESULTS 
we recommend the 1118 of 

NEW CENTURY FLOUR 
in the recipes appearing in the 

DAILY NEWS COOK BOOK. 
highest grade of 1lour made from strictly spring wheat. 

THE MILLERS PRODUCTS CO. 
1'B.IBU'l'ERS OHIOAGO, ILL. 

l 



Un<le< the RICHELIEU BRAN~~ 
be pi 1H.:urcd practically all the ing-rcJicnts 
mentioned in t'1r 111any rcdpes contained in 
this book, and each a:1d cvt:ry article of the 
hig-hest <!Uality. 

Richelieu 
Brand 

Food Products 
are prepared from the choicest materials ob
tainable in the markets of the• world. Only 
the most scientific an<l sanitary methods of 
preserving and packing arc employed, thus 
insuring the hig >-•• . ~ xcellence of freshness 
and natural.-

For punty, 
Brand Foo~ 
of the mo:;t~f~c · ·mcrs. 

Ask you 

• 

I 
-
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