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BEVERAGES
FRUIT PUNCH
. . . Three dozen lemons, 2 dozen oranges, 2 cans pipeapple, 1 pint mara-
sching cherries, 2 pounds sugar, 2 bottles strawberry sods. Boil sugar and
water enough to make syrup. When ceol add fruit juices and enough water
to make five gallons of punch. Just before serving add soda. Half portions
may be used, for smaller amount.—Frances Miller,

EGGNOG
" Bix eggs, % .cup sugar, nutmeg, 1 quart milk, % pint brandy. Stir good.
Take eggs and whip, separating three whites, to add last, Add sugar; have
milk hot, but not boiling (if you want a hot drink). Whipped cream is nice
to add to the glasses in place of egg whites. Mys. C. E. Miller. - :

APPETIZERS

: HONEY-DEW COCKTAIL
Cut little balls out of honey-dew melon, sprinkle with lemon juice and
finely ehopped fresh mint, Pretty served in long-stemmed, sherbet cups of
clear pale green glass, and may be in place when dinner is announced.—
LEM -

SEA FOOD COCKTAIL SAUCE

One-half cup tomate catsup, 3 teaspoons horzeradish, 1 teagpoon Wor-
cestershire sauce, 1 tablespoon lemon juice. Mix well and ehill, Serve with
fresh clams, oysters, shrimp or crabmeat.—Mpys, James E. Robbins,

SHRIMP COCKTAIL

-One and one-hait cups shredded shrimp, 1; cup Russian dressing, %4 tea-
gpoon salt, % teaspoon paprika, 2 tahlespoons lemon juice, gTeen peppers,
hard-boiled eggs. Combine shrimp, Russian dresging and seasonings. Thor-
onghly chill. Serve in cocktail glasses and garnish on one side with mineed,
&Teen pepper and on the other side with chopped egg.

SAUERKRAUT APPETIZER

Use juice from either home-made or ecanned kraut. Have it jca cold,
Serve a wine glass before meals, with or without g tiny pineh of salt, and g
few drops of lemon juiee, :

PIQUANTE FRUIT COCKTAIL

One-half cup powdered SUgar, % cup orange Juice, % cup grapefruit Juice,
1 cup canned cherries, 3 tablespoons chopped candied ginger, 1 cup cammed
bear cubes, Mix together the sugar, ¢range juice and grapefruit juice and
- chill, Remove pits from canted cherries, using either the white or red
variety, and cui canned pears into cubes before measuring. Place the fruit
in cocktail glasses, fill with the liguid and sprinkle each service with chopped
candied ginger. Very good.—Mrs, E. T, Mani Y.

FRUIT COCKTAIL - ’

One grapefruit, 2 oTanges, sugar, 1 banana, 1 apple, 2 slices pineapple,
lemon juice. Pare and section out grapefruit and oranges. Cut into howl
and aprinkle with a little sugar, Add a peeled, scraped diced banana, then
the pared, cored and diced apple, and pineapple cut in pieces. Add a little
pineapple juice, & little lemon juice and sugar to taste.Mrs, Clarence Difani.

HAWAIIAN HIGHBALL ! _

One can erushed bineapple, 1 ean grapefruit, % cup sugar, 1% quarts
water, sprigs of mint.  Pogy grapefrnit and Dineapple through fine sieve and
press pulp to extract Juices,- Add to sugar and water and blend well. Serve
with floating sprig of mint,—Mrs, Clarence Difani.

- SOUPS

VERMICELLI SOUP _ :
One quart water, 2 eggs, 1 cup. vermicelli, I tablespoon -grated Cheese_%

1 tablespoon butter, Add, butter and salt to water, when boiling add ver.
micelli; let cook five minutes; add the eggs and cheese beaten together. TLef
boil just long enough to tool epgs.—Mrs: ‘H; F, Kratzer, i
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each, almost dividing the roll. Brush over cne-half with melted butter, fold
and press the edges close together, Place in buttered pans, one inch apart,
cover, let rise and bake 15 minutes in 2 hot oven. As the rolls rise they will
slightly unfold, and if hurried in rising, are likely to lose their shape.—Mrs.
R. F. Panchot. ' .
PARRER HOUSE ROLLS

One cake yeast, 1 pint luke-warm water, 2 tablespoons sugar, 4 table-
-spoons melted lard or butter, 3 pints flour, 1 teaspoon salt. Dissolve yeast
and sugar in water, add lard or butter and 1% pints flour. Let rise one hour
then add remaining 1% pints of flour and salt. To make & dough, let rise 114
hours, or until light.. Then roll % inch thick, cut with biscuit cutter, crease
with knife, spread with butfer and fold in pocketbook shape; let rise % howurs.
Bake 10 minutes in hot oven.—Mrs. C. Pinkley.

POTATO FRITTERS i
Grate or grind fine 6 medium size potatoes, add 1 egg, 1 heaping table-
spoon flour. Pepper and salt to suit taste. Drop in spoonfuls into hot lard,
flatten out and fry brown on both sides.—Mrs. Hilary Boyer

RAISIN BREAD

One eup rolled oats, 2 cups boiling water, 2 tablespoons shortening, %
cup brown sugar, 2 eggs, 1 quart flour, 1 teaspoon salt, 1 yeast cake {Fleisch-
mann’s), 1 cup luke-warm water, 2 cups seeded raisins. Put the veast cake
to dissolve in cup of luke-warm water, Then measure 2 cups boiling water,
‘pour over rolled oats. Add shortening, set aside to cool. When mixture is
luke warm add sugar and quart flour, eggs, salt, then add the dissoived yeast
cake. BStir well, cover and set in warm Place, about 70 degrees, for 14 hours.
The dough should be almost double in bulk. Then add raigins, which have
been plumped in boiling water for five minutes, then add enough flour to
make a stiff dough; knead well, set aside and let rise until double in bulk
Divide into four loaves and let rise unti] double in bulk. Bake in moderste
oven for one hour.—Mrs, Ed. Palmer.

RAISIN BREAD '
Three cups flour, 3 teaspoons baking powder, 1 pinch salt, % cup sugar,
1 egg beaten light, 1 cup milk, 1 cup raigins. Mix all dry ingredients, then
add eggs, milk and raisins. Pour into greased pan and let stand for 45 minutes
then bake one hour.—Mrs. R. Augzat, .
NUT BREAD
Two ard five-eighths cups flour, 4 teaspoons baking powder, % cup sugar,
1 teaspoon salt, 1% cups milk, 2 eggs slightly beaten, 1 cup nut meats, 4
tablespoons flowr. Sift flour, baking powder and salt; add milk and eggs;
mix well; add nuts mixed in four tablespoons flour. RBake in slow oven one
hour.-~Mrs. Wm. B. Siebert. a
DELICIOUS WAFFLES
Twe cups flour, 2 cups milk, 2 eggs (beaten separately), 1 teaspoon salt,
8 teaspoons baking powder, 4 tablespoons melted butter, Sift four, baking
powder and salt into mixing howl. Beat yolks weil and add milk and beat,
adding this to the flour slowly, beating until perfectly smooth. Then add
melted butter and fold in whites stiffly beaten.—Mrs. Thos. J. Anselm.
SALAD ROLLS ;
One cup scalded milk, 3 tablespoons sugar, 1 teaspoon salt, 1 compressed
yeast cake dissolved in 14 cup luke-warm water, 132 cups flour, ¥ cup meled
cottolene, 2 eggs well beaten, % teaspoon grated lemon rind, flour. Put
gugar and salt in mixing bowl, pour on scalded milk, When luke warm add
dlSSOlV(-:!d yeast cake and 1% cups flour, beat thoroughly; cover and let rise;
when light add enough flour to knead, Cover and set io rise again; when
light turn on a floured board, knead slightly; roll t¢ 14-inch thickness; shape
with very small biscuit cutter, then roll each biscuit in the shape of a finger
roll, Flacq on & buttered sheet an inch and one-half apart; set to rise, and
bake 15 minutes in a2 hot oven. Five minutes before removing from ovan
_brush over tops with white of one egg slightly beaten, diluted with one tahle-
spoon milk—Mrs. C, E. Miller, :
: NUT BREAD
Crumble a cake of yeast in % cup warm milk, add 1 tablespoon sugar.

!
:u,

iquid when it is Iy i i in 2n hour or less, 1%
the yeast liquid when it iz light, which will T:!e 3 ;
gﬁﬂ; ts::i'fted 3f’luur, %qt.ablespoong sa}li-‘;hand a cu{l Oftl?nlk'% I:;t;} tl{;ﬁt i);.ow%h%g;,
i i ogether ¢ ter,
which will teke about an hour. an mix ; L o butier, Ja Fu
ell beaten; add tc deugh alse 1 cup se 8,

. iﬁgareﬁngegaﬁg.g Eet dough r’ise to twice iis qngmal bulk and make into two
smorﬁ?luavez and let rise to top of pan. Dake in a slow aven for 40 minutes.—,

' 2 hot.
Mrs. B . Pancho® I HANKSGIVING NUT BREAD e e
. i 1 yeast cuke and 1 tablespoon sugar in 1 cup !
beenl?sf:lodl:s anci’I cooled until just Tuke warm., Add 1% cups sifted ﬂourT;nd
peat well. Set aside in a warm place for nearly an hour or until light. en
dﬁ % c{xp sugar, 2 tablespoons butter or lard, cream, the white of an egg
E aten stiff, 1 cup nuts and 1% cups flour, % teaspoon salt. Knead well and
; ‘];,ce i gréased bowl; cover and let rise for 2% hours, or until it has dpuhlt-;ln
in bulk. Then mould into lvaf or small rolis; let rise for an hour. This wi
' f ahout a dozen rolls,
make one loaf, or o e hun EAKE | f P
beaten separately, piece of butter size of walnut,
uga?ngé ?:%E) of milk, hesping teaspoon baking powder, 132 cups flour. Ba}alq.t
:vhite.-’s and then yolks, add the butter to the yolks, then sugar; cream this
and add milk, whites and four—L. K. M.
GRAKAM BREAD § 5 gngmclnsgen
raham flour, 1 cup white flour, 1 cup corn meal, 2 cup i
1 tezgl%:r‘: p:ogia, 1 teaspoon salt, enough sweet milk to make stiff batter.
Steam three hours; put on with cold water.—Mrs, E, Kerruish.
ALL-BRAND MUFFINS 3 Niiciani: § e
ons shortening, % cup sugar, 1 egg, 1 cup -Brand,
'swee% rtrfill)li?sﬁzup flour, % teaspoon salltl, 3 teaspo&r_ls bak&ngi f;;m%ti?lr; E;}fﬁlrg
i ¢ sugar together, add the egg. ix and s A 1
s};(::c}gilgﬁda;alt. '%‘o the creamed mixture add. the All-Brand, then the mllﬁ
Eltemabely with the dry ingredients. Poutr‘; into greased muffin tins an
i i ven.—Mrs, Thos. Bennett. _
bake ip a moderate o s O s (iArI(iiE N N
int milk scalded with 2 tablespoons lard or other shorte I
2'ta]g::p§cl-ﬁs :l:llgar and 1 teaspoon salt. Dissolve 1 cake Fleischmann's yﬁguﬁ
in % cup cold milk. When milk has cooled add yeast, then add ﬂour,1 a }clo
4 cups, enough to make dough; knead well, and put aside in warm place "
rise. When risen, work down and let rise again. When ready, form 1;; _
rolls and let rizse. Bake in quick, hot oven. Makes about three dozen ro a(i
or form into three coffee cakes; cover top with melted butter, suﬁfﬁ an
cinnamor:; let rise, and bake in hot oven about 25 minutes.—Mrs. H. Miller,
ot BREALD ilk, 4 flour, 4 teaspoons
wwn sugar, 1% cups sweel milk, 4 cups flour, 4 te
bakir?;epgigegwl cup ghupped nuts, Mix in order given; let rise in wI?rm
place, covered, for 15 mimates; bake 45 minutes to one hour.—Mrs. E. Lim-

g DROP DUMPLINGS o
One egg, % cup of milk, pinch sait, 1 teaspoon baking powder. Flour lto_
thicken enou,gh to Tun off spoon, Drop in with meat, cover quickly and let
steam 20 minutes, but do not boil—I. M, K. .
piett o B o _BROWN'BREA}? 2 .-1 4 i B poon.salt
O int sour milk or buttermilk, 1 cup N. 0. molasses, 1 teas :
l‘teasggogxnéo;;}, dissolved in a little hot water, enough graham flour to make
a thick batter. Grease pan and line with paper. Bske in moderate oven
b ~Mrs. E. Kerruish.
about an hour s ol - . o o tougn
: Beat 1 erg with 1 teaspoon sali, add enough flour make, h.
.. Roll vtz:y thiﬂg g:smd feave on board till ready to use. Roll and slice very thin
- emd cook in boiling water about ten minutes.—Mrs. H. Miller.
| B e s ik, 1 te galt, 2 tea
IS 1l beaten, 1 cup sugar, 1% cups.milk, 1 teaspoon s -
) ’P’OOE: ?:uael?iﬁ? ;r:wder, 1% ('.upsl.J nut meats, 4 cups flour. Add sugar to the

i
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well-heaten egps, then add the milk. Mix and sift the dry ingredients and
add to the above mixture. Add the broken nut meats. Bake in a greased
l¢af pan in a moderate oven for 40 minutes, (Note: Keep covered during the
first 20 minutes of baking.)—Mrs. E. Kerruish, .
4 s AMERICAN COFFEE CAKE

Four and one-half cups butter and lard mixed, 4 level teaspoons baking
powder, 1 level teaspoon salt, 4 tablespoons sugar, 2 rounding tablespoons but-
ter, 2 eggs, 1% cups milk. . Sift flour, then measure, add baking powder,
salt and sugar, sift three times. Chop butter in with spoon, beat egy whites
with half epg shell of water added to each until stiff, then add yolk and beat
in, add milk and beat ali together, turn into two square pans and, spread
even; brush top with milk, Spread with the following: % cap flour, % eup
sugar, 1 teaspoon cinnamon, 1 tablespoon butter. Mix flour, sugar and cinna-
mon, rub butter until crumbly; spread thick on top of cakes; bake in moderate
oven 80 fo 35 minutes.—Mrs. C. J. Siegrist. '
: RAISIN OR “BUGY BREAD

Use same sponge as for light bread; let it raise then add sugar, alispice,
cloves and cinnamon, and a Eenerous amount of raisins and currants, large
spoon of melted lard, enough flour to make stiff batter, not enough to knead;
let raise again and bake in rather slow oven. Let it get cold before you cut

it—Mrs. E. Kerrnish,
: - COFFEE CAKE 5
Let 1 pint of milk come to the boiling point, remove from fire and let
cool to luke warm. Then add Y% cake of Feischmann’s yeast which has heen
soaked, 1 teaspoon salt, 2 tablespoons sugar and 1% cups of flour, Lat rise,
Then add % eup sugar, 2 well-beaten egps, 14 cup butter and enough flour
to make a stiff dongh.—Mrs, Frank Sexauer, ' .
! NOODLES
One egg, pinch salt, 1 tablespoon water. Flour to make stif.—1 M, K.
. 2% BLUEBERRY MUFFINS o
- One-fourth eup butter, W cup sugar, 1 egg, well beaten, 4 teaspoon salt,
5% teaspoons baking powder, 2% cups flour, 1 cup_blueberries, 1 cup milk.
Mix one-fourth flour with blueberries, let stand one hour. Cream butter and
sugar, add egg: sift baking powder, salt and rest of flour. Combire the two
mixtures alternately with milk, Add floured berries last. Bake in oiled
muffin tins in hot oven (450 degrees)} 25 minutes—Mrs, Al Engle,

CAKES

VINEGAR CAKE

Six eggs, beat whites angd yolks separately; 11 teaspoons vinegar in’

yolks, 3 teaspoons vanilla, 1% cups sugar in white, Mix volks and whites
then fold 1% cups flour, Bake 47 mintues in ange! pan: Slow oven—Mrs. Ben

Warren.
MOONSHINE CAKE

One cup egg whites, % teaspoon salt, % teaspoon cream of tartar, 1 cup
flour sifted several times, 7 egg yolks, 1% Cups sugar sifted, 1 teaspoon
almond extract; add salt to whites and beat -until light.” 8ift in cream of
tartar, beat until stiff, Beat egg volks until thick and lemon colored, add 8
tablespoons whites io volks and beat thoronghly. Sift in sugar and add
whites, then flour, Bake in angel pan 1 hour.—Mrs. Ben Warren.

% CHEESE CAKE ’

One cup cheese, 3% CUp sugar, % cup cream, 3 eggs, raisins. For the
bottom, 1 cup flour, 4 tablespoons sugar, 1 eREZ, %1 cup bukter, enough milk to
hold it together; put in pan ready to bake—Mrs. Herman Posch,

' CUP CAKE :

One-fourth cup melted butter, 2 eggs, milk, 1% cups flour, 1 cup sugar,
1 heaping teaspoon baking powder, I teaspoon vanilla, Sift flour, baking
powder and sugar together: put melted butter in cup, add two eggs and fill
cup with milk, add to flonr mixture and beat well, add flavoring. Bake in
muffin tins, oven at 400 degrees. Makes 1% dozen.—Mrs. H. E. Miller,

: : ' ANGEL FOOD CAKE

Twelve egg whites, 1 cup granulated sugar, 1 cup powdered sugar, 1 cup

i
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Swansdown eake flour, 1 teaspoon cornstarch, 1 teaspoor aream of tartar,
1% teaspoon vanilla. Beat whites of eggs until foamy, add cream of tartar
and beat until siiff, bot not dry. Fold in sugar, 1 tablespoon at a time. Add
flavoring. Sift four 4 -times. Take out T tublespoon flour and add 1 table.

spoon cornstarch and fold in same manner As sugar, Pour in ungreased

cake pan and bake in slow oven from 50 to 60 minutes.—Mrs. . d. Fallert.

SPICE CAKE
One cup brown sigar, ‘4 cup molasses, | eup seeded raisins, ¥ cup
water, % cup fat, 4 teaspoor sajt, 1 teaspoon nutmeg, 2 teaspoons cinnamon,
% teaspoon cloves, 214 cups flour, 4 teaspoon baking soda, 31 teaspoons
baking powder. {n a-saucepan mix all ingredients except flour, baking powder
and baking seda. Stir and epck mixtare 3 minutes. Set aside io ¢cool. Threugh
- a sifter a& the flour, baking powder and baking seda. Put into an oiled loat
pan and bake in a slow oven about 50 minutes.—Mrs. James Robbinson.
WHITE FRUIT CAKE
One pound sugar, 1 pound flour, % pound butter, 2% cups brandy, 1%
pounds white raisins, 1 bound pecans, % pound candied cherries, % pound
eandied pineapple, § eggs, 2 heaping teaspoons baking powder, 1 teaspoon
nutmeg, cream, sugar and butter; add brandy and flour with haking powder
sifted, in, then flour, frait and nuts and beat inte mixture.—Mrs. E. J, Fzellert.
QUICK SPONGE CAKE
Four eggs beaten light, 1 cup sugar, beat together until thick; 14 cup
cold water, 1% cups flour, 2 teaspoons baking powder sifted with flour. Add
flour and water alternately, 1 teaspoon vanilla. Bake in two layers——Mrs, Joe

Flieg.
HOT WATER SPONGE CAKE _
Six egg volks, % teaspoon #alt, 1 cup sugar, sifted, 3 cup hoiling wates,
1% cups flour, sifted three times, 2 teaspoons, baking powder, 1 teaspoon
vanilla or lemon flavoring. Beat egg yolks till thick and jemon colored, add
sugar, beating well, then add boiling water; add flour and flavoring and beat
well. Bake in ungressed cake pan 45 minutes, oven ahout 350 degrees—Mrs,

H. E. Miller.
QUICK CAKE
One cup sugar, 1% cups flour, 1 teaspoon cream of tartar, ‘% teaspoon
seda. Sift ali together, break 1 €Eg in cup afd fill with sweet milk, Add
1 teaspoon flavoring and 3 tablespoons melted lard or hutter—Mrs, P W

Gergen.
GOLD CAKE

Yolks 8 eggs, 14 cups granulated sugar, 2/3 cup water, 2/3 eup butter,
2% cups four, 3 level teaspoons baking powder, 1 tablespoon vanilla. Sift flour
once, then measure, add baking powder and sift three times. Sift sugar, then
measure. Cream hutter, add sugar gradually and cream thoroughly, Beat
¥olks until thick and lemon color, add these to butter and sugar and stir thor-
oughly. Add water and four alternately, then flavor and stip very hard. Put
in slow oven until raised to top of pan m increase the heat and brown, Bake
40 to 60 minutes in ungreased mould--Mrs, C. J. Siegrist.

APPLE SAUCE CAKE

One cup apple 3auce, 1 teaspoon sods, 1 cup sugar, ¥ cup. seeded. raising,
1 cup nuts, % cup butter, 2 cups flour, 1 teaspoon each cinnamon, cloves and,
nutmeg. Cream hutter and sugar angd mix soda in_a.pple sauce and add tg

butter and sugar. Mix and sift flour, Splces, reserving a little flour to miw

with raising and note, Add to first mixture, Add raising and nuts last.—

Mrs. Joe Coleman.
SPICE CAKE .

Put into 5 saucepan 1 cup brown sugar, 1 cup seeded Traisins, I cup of
water, % cup of lard, 1 teaspoon of cinnamon, Y teaspoon of nutmeg, 1
teaspoon of cloves, a pinch of sajt. Boil all together three minutes, Let cool
and when cold add % teaspoon of soda, disselved in a little warm water, add
4 cups of flour sifted with 1 teaspeon of haking powder. Bake in a loaf—

Mrs. Frank Weber. p
i UPSIDE DOWN CAKE .
One large can pineapple, 2 cups sifted flour, 2 teaspoons baking powder,

F.J. SEWALD MEAT MARKET CO.

FOR SUCCESS WITH PASTRIES—

USE OUR LARD!

Call Us For
EXPERT RADIO REPAIRING

Also ATWATER KENT Screen Grid and
MAJESTIC RADIO

DO NOT BUY UNTIL YOU GET A DEMONSTRATION
FROM US.

PORTELL’S RADIO & ELECTRIC CO.

{azepa Euwslding Featus, Mo.)

Phones: Office 271B; Residence 271A




15 cup shortening, 1 cup sugar, 2 eggs, % cup milk, 1 teaspoon vanilla, 2

tablespoons butter, 1 enp brown sugar. Drain juice from fruit. Sift flowr !
and baking powder together twice. Cream shortening, add sugar. Cream -
well. Add beaten yolks of eggs; add flour and milk altérnately, mixing well. -
Fgld in beaten whites and vanilla, Melt two tablespoons butter in large -

frying pan, spread brown sugar over pan. Arrange pineapple to cover bhottom

of pan. Pour cake batter over fruit, bake in moderate oven 350 degrees shout
45, minutes.. Turn upside down on serving dish and garnish, Spread whipped

ergam over top.—Mrs. Clarence Difani.

: ANGEL SPONGE CAKE

One and one-fourth cups egg whiies (9 to 11 egg wottes), 1 cup, plus 2

tablespoons sugar, iz teaspoon. salt, I teaspoon cream of tartar,}6 egg yolks,
% cup Swansdown cake fidur—white part, 4 teaspeon vanilli—white part,
2/3 cup Swansdown eake flour—yetlow part, %% teaspoon extracb—&;:llow part,
Put ege whites on large platter, beat until foamy. Add salt and cream
of ‘tartar, beat until stiff, but not dry. Carefully fold in the sugar-and divide
tha mixture in two parts. To cne part cavefully fold in % cups Swansdown
cake flour sifted five times, and % teaspoon vanilla.” To the other, fold in 6
beaten egg yolks, 2/38 cup Swansdown cuke flour, sifted 5 times and % tea-
spoon extract. Put by spoenfuls into ungreased angel pam, alternating yellow
and white as in marble cake. Bake €0 minuies in a slow over (300 to 350
degrees). Invert pan, let stand 30 to 40 minutes before removing from pan.

: PLAIN WHITE CAKE

" One-half cup butter, 1 cup sugar’ 2 cups cake flogr, 3 level teaspoons
baking powder, 8 egg whites, 2/3 cup milk, 1 teaspoon vanilla.—Mrs, Joe Fleig.

CHECKER-EOARD CAKE

. 5w g Light Part o ’

‘Twe cups flour, 2 teaspoons baking powder, 1% cups granulated sugar,
% cup butter, %2 cup water of milk, 1 teaspoor vanilla, whites of 4 eggs.
Cream butter and sugar, add water and dry ingredients alternately, then
whites of eggs and mix carefully.

: Dark Part

‘Two cups flour( 2 teaspoons baking powder, 1 cup brown sagar, % cup
butter, 3¢ cup water or milk, % teaspoon each of cloves, nutmeg and cinna-

mon, yolks of 4 eggs, well beaten, 1 ounce of melted chocolate. Sift flour

once, then measure; add baking powder, and sift three. times; crezm hutter
and sugar; add yolks and beat hard, then fiour and water alternalely; add
chocolate and stir slightly. Put in square layer pans in strips, light and
dark alternately, and place together dark to light. Bake 25 to.3¢ minutes in
moderate oven, at 325 to 350 degrees. b ’

o ICING ;

One and one-half confectioner’s sugar, with just enough cream to spread:
flavor with vanilla.—Mrs, 8. 8. Smith, - : R, R g "=
. : : PINEAFPPLE ICE-BOX CAKE .

One cup sugar, 2 caps water, 1-cup grated pineapple, 1% tablespoone
Kno¥’s gelatine, 1% cups cream, whipped, % pound marshmallows. Boil
sugar and water together for 15 minutes, add pineapple drained and gelatine,
which has been dissolved 1n % cup eold water..“When ¢ool add whipped cream
and marshmallows cut small. Line mould with waxed paper and put lady
fingers around sides and bettom of meuld. Pour in mixture “about half full.
Then put layer'of crumbled lady fingers and nuts, and add rest to top of
go%d.Mgﬁwer and put in ige-box until mixture sets. Berve in slices.—Mrs.

. B 1tler. N

CORN BREAD CAKE
Two eggs, 1 cup flour, 1 eup corn meal, hutter size of egg, % cup sugar,
2 teaspoons baking pewder, 1 teaspoon salt, 1 cup milk. Cream sugar, butter,
add sifted flour, salt und baking powder, add milk, fiour and corn meal alter-
pately. Bake in quick oven.—Mrs, E. J. Fallert,
o ONE EGG CHOCOLATE CAKE g B &
One and one-half ¢ups Swassdown flour, 1 cup sugar, 2 tablespoons cocon, 1
teaspoon soda. To the above ingredients, well mixed, add: 1 egg, 1 cup sour
milk, %% cup melted butter, 1 teaspoon vanilla. Beat hard three minutes. Bake

in 10-inch squere pan. %

'\. gpoon baking seda

_ stiffly beaten egg white.—Mrs. C. J. Buenniger.

)

'BANANA FONDANT ICING FOR THE ABOVE CHOCOLATE CAKE
:Bélr:? gpe ‘banana mashed, 2 tablespoon lemon juice, 3 pound powdered
ar, 1 tablespoon melted hutter.—Frances Miller.
s DEVII'S FOOD CAKE i
: : h sugar, % cup buiter, 2 eggs, cup sour milk, -
by mwc?isaolgved in smfr milk, % cup cocoa dissolved in half cup

boiling: water, 2 cups flour, 1 teaspoon vanilla. Bake in two Iayers and put

. foetier with chacolate fliing.—Mrs. C. J. Siegrist.

SPONGE CAKE . :
- four eggs, 1 cup sugar, 1 cup flour, juiee of 3% lemon, 3 tablespoons cold

i tik
¢ baking powder, % teagpoon salt. Beat egg yolk un
r]:g'a%d]’g. ;e : _Oogr;‘adually and bea.;;. Sift four three times with s__altla_nd .
baking powdg § yBeat egg whites until stiff. Add cold water and lemon juice .
to egg yolif@nixture, then stir in flour, Fold in stiffly beaten egg whites.

3 rees Tor 80 to 40 minutes.—Mrs. MeCabe.
ANGEL F0OD CAKE _
., Oné cup egg whites, 1 cup sugar, 1 eup flour, 1 rounded feaspoon cream -

iﬂ ﬁ?tnar' ?pbeaﬁguon var;illa. Mix cream of tat:tal', {md flour, sift seven times,
#ift -'suga,r seven fimes. Beat egg whites until stli’fz adq sugar slowly -aqd-__
theri floir and vanilla, stirring the batter while flour is being added. . .Pour in
iingreased pan and bake in slow oven one hour. Do not open oven the first

25 minutes.—Mrs, X. Z. Roth. |

S THREE-M]NUTE_; C;.M(Eﬂ . h. s Sk ;

s, % cup milk, 1 cup sugar, 1% cups flour, % cup butter, -
'apooggai%fg’ powdelr)‘. Put all ingredients together in a bowl and beat them

-for three minntes. Balke them in three-layer cake ting for about 15 minutes.

ather with orange icing. - . :
k fgﬁ{g—-’fwo ‘cups powdered sugar, 3 tablespoons butter, rind of half an

jui i {iff,
and two tablespoons orange juice and the white of one egg beaten s
omnngi!rections-—Cream butter and sugar and add orange juice and then ad _
CREAM LOAF CAlﬁE q 4 p—
One-half cup butter, 1 cup sugar, 2 eges, 1 cup flour, % cup cornstarcn,
1 teas;oon i'anillpa, % cui) thin eream or rich milk, 3 teaspoons Calumet baking

der. .
P Gream Shortening—Add sugar slowly, beaten yolk of eggs and flavoring,

' 2 i i i i i together
‘add milk a little at a time, sift Qour, cornstarch ’and baking powder ;
“and add, fold in beaten whites of eggs. Bake in greased loaf cake pan 1n

" ‘moderate oven 35 to 40 minutes and cover with plain white icing—Mrs. C. J.

‘Buenniger. .
ORANGE WASHINGTON PIE FILLING ; g

: One tablespoon cornstarch 2/3 cup sugar, 1 cup Quality milk, 2 egg

-yolks, 1 tablespoon gelatine, % cup cold water, 1 cup orange juice, rind. of

" one orange, grated, 1 teaspoon lemon juice, 2 egp whites. Mix the t:_orqstarch___

" :Ed suga%‘ %oiethetz. add the milk gradually and cook ten minutes in & ‘doub_le

“ Roiler. Add slightly beaten egg volks slowly. Cook twe minutes. = Dissclve
*.. gelatine in the cold water and add to the cornstarch mixtare. Then add orange .
- “juice, Tind. and lemon juice. While still warm fold in the _s_t{ffly_ beaten BgR. T
" Whites and chill. When filling is chilled and has begun to 'stiffen, about two *

hours; pile it on bne layer of ca. . and place the other on top of it. Leave in .
a cool place until time to serve.
2 ' CARAMEL CAKE

Two cups sifted flour, 3 teaspoons baking pewder, Y% cup butter, 1 cup
sugar, 2 egr yolks, beaten light, % cup milk, 1 teaspoon vanilla, 2 egg whites,
beaten light. Sift fAlour once, measure, add baking powder and sift together
‘three times., Cream butter thoroughly, add sugar _gradualiy, and cream
together until light and fluffy. Add egg yolks, then siited flour and baking
" powder, alternately, with milk, a small amount at a time. Beat after each
addition until smooth. Add vanilia; fold in egg whites. Bake in 8-inch layer

" pAns in moderate oven (375 degrees) 80 minutes. Spread icing betwten layers

top and sides of cale. Double recipe to make three large layers,




CARAMEL ICING

Three cups brown sugar, 1 cup water, 1 tablespoon butfer, 1 teaspoon.

" wvanilla, cream. Boil sugar and water until syrup spins a thread in cold water,
Add butter and vanilla, and, remove from fire. When eold, beat until thick 4
and creamy. Thin with ¢ream until consistency to spread.—Mrs, Ethel Sewald, §
DEVIL'S FOOD CAKE 1

One-half eup butter, 2 cups sugar, 3 eggs, % cup sour milk, % cup hot!

water, % eup cocoa, 2 cups sifted flour, 1 level teaspoon soda, 1 level tea- @

spoon baking powder, 1 teaspoon walnut extract. Cream butter and sugar;

together, Add eggs one at a time and beat to the congistency of cream. §
Dissolve cocoa and soda together with !4 ecup hot water. Add to mixture, 3

Add flour and milk alternately. Bake in layer or loaf.—Mrs. Frank Weber.

S8HORT CAKE F
. Two eggs, % cup sugar, % cup milk, 4 teaspoons baking °
flour to make a stiff dough. Bake in a well-greased sheet pantin a very hot
oven. Butter when done and cut cake into twe layers and covedwith sweet-

ened crushed strawberries. Serve with whipped cream.—Mrs, t‘} F. Panchot, }

DEVIL’S FOOD CAKE

One-half eup butter, 2 cups sugar, % cup sour milk, % cup hot water, |

8 eggs, 12 cup cocos, 2 cups sifted flour, 1 teaspoon soda, 1 cup nuts chopped

fine. Cream butter and sugar, add eggs one at & time and beat yatil ereamy |

and smooth, Mix cocoa with soda and hot water, add to mixture. Add flour
and sour milk alternately. Bake in moderate oven.
ICING

Twe cups powdered sugar, 1 eup water. Cook until thick, remove from i'l
fire and add one tablespoon vanilla. Beat & few minutes then spread on cake |
while both the cake and icing is hot. This will make the cake stay moist as 4

Jong as the cake lasts—~Mrs. R. W, Johnson,
WHITE CAKE
One-half cup butter, 1 cup sugar, whites of three eggs, % cup milk, |

teaspoon almond extract, 1% cups flour, 2 teaspoons baking powder. Cream |

shortening; add sugar and unbeaten white of one egg. Add the milk very
slowly, beating betwecn each addition. Add flavoring, Add the flour which
hae been sifted with the baking powder. YLastly, fold in the beaten whites of
two eggs. Bake in square tins in hot oven for 15 minutes; cover with white
ieing.—~Mrs, E. F. Panchot.
VERY PRACTICAL LAYER CAKE

Two tablespoons butter, 1% eups sugar, 1 cgg, plus 2 yolks, 2% cups
flour, 8 teaspoons baking powder, 1 cup milk. Put sugar, but‘er and eggs:
into a warm bowl and beat till light. Add the flour with baking powder
and milk, and beat again hard for two minutes; flaver and divide evenly
between three round layer cake pans or two sguare oncs. Have oven heated
full power for 10 minutes. Place cake on middle shelf and turn out for 10
minutes. Then light again for five minutes; look at the eake and watch as
usual till done—Mrs, 8. 8. Smith.

CHERRY ANGEL CAKE

Three-fourths cup egg whites, % teaspoon salt, 1 teaspoon cream of

tartar, 1 cup sugar, 1 teaspoon maraschino syrup, % cup of maraschino cher-

ries, % cup flour. Add salt to the egp whites and beat with a wire whisk

until feothy, add the eream of tartar ard heot ™ 5459 247 sugar. groadually
brating it io wi b whizk, 1hen add marasehing syrup., e ane tablespoon
of flour to ceat the cherrios, fold in vemaining A voenaon, add eherries
last, pour into two lvaf tins rissed wilh eald wafer, bale in ¢law oven for
50 minutes, remeve from nven and invert pans unbit cold.. -Mre, Ben Warren,
DEVIL'S FGOD (AKE

Two cups sugar, ¥% cup botter, 4 egys, % cake choeolate, or 4 {ablespoons
cocoa, 1 cup sour milk, 3 cups four {(seant), 1 leaspoon soda, 3 tablespoons
hot water, Dissolve soda in hol water, cream sugar and butter, add yolk of
eggs, add rest of ingredients, gradually add whites of egps beaten stiff last,
vanilla, bake in layer pans—Mrs. Ban Warren.

FRUIT CAXE
One pound butter, 1 pound brown sugar, 9 eges beaten together, 2 cups

pwder, cnough |
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cooked coffee, 1 teaspoon cinnamon, 1 teaspoon cloves, 1 teaspoon allspice,
1 teaspoon nutmeg, 1 pound raisins, 1 pound currants, % pound citron, % %
pound figs, 1 pound dates, ¥ pound each walnuts, almonds, and Brazi} nuts, §
4 teaspeons baking powder, 6 cups flour. Cream the butter and sugar well,
add the heaten eggs and mix well. Add the coffee, spices, fruit and nuts and

stir thoroughly; lastly, add the flour and baking powder sifted together and

mix well again. Bake in greased loaf pans in a slow oven for four hours— '3

Mrs. Clarence Difani.
BANANA CAKE

One-half cup butter, 1 cup sugar, 1 egg, 1 cup mashed bananas thoroughty 1
mixed, then add 3% cups sifted flour and % teaspoon baking powder; 1 tea-
spoon soda disselved in 2 tablespoons of sweet milk. Bake in aven with 426

degrees of heat for 30 minutes~—Mrs. Thoes. J. Anselm.
; CHOCOLATE CAKE
Cream 6 tablespoons of butter. Add 1 cup of sugar and mix thoroughly.

Add 2 ounces of melted chocolate and 2 eggs well beaten. A#fd alternately 3
2/8 of a cup of milk and 1% cups of flour, 3 teaspoons of baking powder
and % teaspoon of salt sifted together. Add % teaspoon of vanilla. Bake in

& moderate oven in a shallow pan about 30 minutes. Frost with any desired
frosting—Mrs. E. Panchot. .
ANGEL FOOD CAKE

One and one-half cups ege whites, 1 teaspoon salt, 114 teaspoons cream of
tartar, 2 cups sugar, 1% cups flour, 1% teaspoon flavoring. Pour the egg
whites on a large platter, add salt and beat with a flat egg beater until
foamy. Add cream of tartar and continue beating until the eggs are stiff
enough to hold up in peaks, but not dry. Feld in the sugar, 1 tablespoon at a
time. Add flavoring. Fold in the floyr in the same manner as the sngar.
Pour into ungreased patent tin, and bake in a very slow oven about 50 minutes,
increasing heat slightly when cake is almost done. Four tablespoons of eald

water may be substituted for two egg whites with good results. Ome-half of . ]
this recipe may he used to make a small angel cake. Use egg yolks in  §

making sponge cake.—Mrs. L. J. Basler.
MADAM BROSSEAU'S FAMOUS ANGEL FOOD CAKE

One and one-third cups eggs whites, 1% cups sugar, %4 teaspoon Morton’s
salt, 1 teaspoon cream of tartar, 1 teaSpoon Chamberlain’s almond extract.
Beat the egg whites until frothy, add eream of tartar. Beat until they hold s
point. Whip in % cup sugar. Sift 1 cup sugar and 1 cup flour with the salt
_five times. Add flavoring to egg whites. Then gradually fold in the sugar
and flour mixture. Pour into a dry pan. Bake. Invert pan until cake is
entirely cold, Time, one hour; temperature, 250 to 350 degrees, pradually
increasing temperature. Size of pan, 10-inch, tube center. Amount, 16

servings.
ANGEL FOOD CAKE @
One and one-fourth egg whites, 1 teaspoon cream of tartar, 1% cups fin

pranulated sugar (sifted), 1 cup Iglehardt’s Swansdown cake flour, sifted
once, measured, and sifted four times, % teaspoon salt, 1 teaspoon vanilla
extract, 34 rose or almond extract. Pour the egg whites on a large platter,
add salt and beat with a flat egg beater until foamy. Add ecream of tartar
and continue beating until the eggs are siiff enough to hold up in peaks, but
not dry. Fold in the sugar, 1 tablespoon at a time. Add flavering. Fold in
the flour in the same manner as the sugar. Pour imto ungreased, patent iin,
and bake in & very slow oven about B0 minutes, increasing heat slightly when
cake is almost done. Four tablespoons of cold water may be substituted for
two egg whites with good results. One-balf of this recipe may be used to

make a small angel cake, Use egg yolks in making sponge cake.—Mrs. L. J. 4

Basler.
MAPLE WALNUT FROSTING

Two egg whites,_ 2% cups brown sugar, 5 tablezpoons water, 1 teaspoon
vanilla. Put egg whites, sugar and water in top-of double boiler. Beat until -j
well mixed, place over rapid hoiling water, beat well and cook seven minutes

or until frosting will stand in peaks. Remove from fire and add vanilia.

Beat until thick spread between layers; add nuts before icing becomes firm— §

Mra. R. Auzai. 3

R. F. PANCHOT
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HOT MILK CAKE FOR ORANGE WASHINGTON PIE
Four eggs, 2 cups sugar, 2 cups Gingham Gixl flour, 1 “teaspoon Chambet-
lain’s vanilla, 1 teaspoon Chamberlain’s lemon, 2 teaspoons Calumet baking
powder, % teaspoon Morton’s salt, 1 cup Quality milk, 2 tablespoons Sugar
Creek butter. Beat eggs until light. Add sugar gradually. Sift dry ingre-
dients together. Melt butter in milk. Add dry ingredients altermately with
hot milk and butter, then add flavoring. Bake 400 degrees for 20 minutes;

two layers serves ten,
RAISIN CAKE

Cook 1% cups of raising, let cool, and save water. Cream 2 tablespoons
shortening with % cup sugar, add 1 egg, teaspoon cinnamon, teaspoon nut-
meg, teaspoon cloves, teaspoon allspice or add spice ageording to taste. Then
add the raisin water that has cooled, % cup, and 1% cups flour with one scant
teaspoon soda, 1 teaspoon vanilla and lastly the raisins dredged in a littie
flour. Darken with cocoa if desired—Mrs, Gladys Mucllersman,

DEVIL’S FOOD- CAKE

Two cups brown sugar, % cup butter, 2 egg yolks, 2 cups flowr {(Swans-
down), % cup sour milk, or buttermilk, 14 cup hot water, & eup cocoa, 1 tea-
spoon soda, 1 teaspoon baking powder, 2 ege whites. Cream together hutter
and sugar, add egg yolks and 1 enp floar sifted before it is measured. Thon
add milk into which soda has been stirred. Add water, chocolate, 1 cup
flour and baking powder. Lasily, fold in stiffly beaten whites. Bake in
layers about 25 minutes.

FILLING

One and one-half tahlespoons butter, % cup cocoa, 114 cups sugar, 4 tea--

spoon salt, % cup milk, 1% teaspoon vanilla. Place all mgredients together
in a saucepan, cook slowly until they boil, beat until it thickens.—Mye, J. J,
Reecht.
BUTTER CAKE
Three-fourths cup butter, cream good, 13 cup sugar, 3 eggs, add one
at a time and beat after each egg. % cup water with vanilla in the water,

2% cups flour and 1 tablespoon baking powder. Cream butter good, add

sugar and cream good, add the eggs, one at a time and cream afier each egy,
add water then flour. Bake in layers,—Mrs. Hilary Boyer.
YERY GOOD DEYVIL FOOD
. One and one-fourth cups sugar, 14 cup butter, 2 cups flour, 1 cup sweet
milk, 2 eggs, 3 seant tablespaons cocon, 1 teaspoon vanilla, 1 teaspoon soda, 1
teaspoon eream of tartar, Mix as white cake, add yolks to creamed butler,
sugar and vanilla, then milk and flour alternately after adding cocoa to flour and

cream of tartar. Add whipped whites and last the soda moistenod with waler . 4

to a pouring consistency.— Mrs, Lee Gillaspy.
. YELLOW ANGEL FOOD ¢
Yolks of 4 eggs, pinch of salt, 1 tablespoon cold water, ' cup boiling water,
1% eups sugar, 1% cups flour with % teaspoon baking powder, whites of 4

eggs and 1 tablespoon lemon extract. Reat volks of eggs until light, add .

salt, eold water and boiling water separately and beal until light, then add

- gugar, which has been sifted six times, stil] beating with egg heater. Add’ :-;
Aour, baking powder and cream of tartar, 1 level tablespoun, which has beon © 3

sifted three times. Add flavoring and fold in the stiffly besten whites of

eggs. Pour in angel food pan and bake in slow oven one hour.—Mrs, A. W, ;"

chnson.
. MAHOGANY CAKE

One and one-half cups sugar, % cup butter, § eggs heaten separately, 1 cup
sweet milk, 1 teaspoon soda disselved in milk, 2 cups flour, 1 teaspoon vanilla. 3
Boil & cup chocolate in %% cup sweoet milk. When thick take from fire and

stir until cool. Add this last.—Mys. Chas. Stolzer.
1-2-3-4 CAKE

One cup milk, 2 cups sugar, 3 cups Swansdown flour, 4 eggs, % cup butter
(% pounds), 2 level teaspoons of haking powder, 1 teaspoor of vanilla or

lemon extract. Rub the butter with a wooden spoon until like cream, add

L. cup of the sugar gradually; add remaining cup of sugar to the beaten volks 1

of the eggs, heat until very light and add to butter: Add flavoring, sift four,

i baki . Sift three times, Then beat the whites
sure and add baking powder. Sift tfhlec times, Then bea :
E;ff% %:153 fé?; stand whilegadding a little milk and flour altqmately to the mix-
Eure. ~ Add the whites last, This makes two layers; bake in moderate oven.—

=5, H. . Kratzer,
- oy d 1 dd the jui f lemon
i g little lemon rind and two pedled apples, a e Jjuice o >
and (t,‘;fa(;ti.ablelspoons of sugar—put between layers, cover with icing.—Mrs.
. Kratzer,
e LAk 1d 2 well-beat olks, 1
am %2 cup butter with 2 cups sugar, ac well-beaten egg yolks,
cup gi?éed flour, }; eup milk alternately with 2 cups flour sifted with 1 tea-
ypoon baking powder, 2 egg whites; flavor to sult taste, Can be baked either
in loaf or layers—Mrs. P. J, Gettinger.
APPLESAUCE CAKE % R g cup
. and one-half cups applesauce, 1 cup sugar, cup butter,
raisi}(l);elxéarilzeaspoon cinnamaon, cloves, nutmeg and salt, % cup citron, % cup
dates ,11& cups nuts, 3 cups flour, 2 leaspoons soda. ‘Use applesauce sweet-
ened as it is for the lable, cream butter and sugar. Cut fruit and mix 1 cup
flour. Sift flour into remaining flour. Bake slowly. Will keep for :;ome
time and is especially good with ¢ld-fashioned walnuts.—Mrs. Ethel SBewald.

DEVIL FoOD CAKJE P —
up white sugar, 1 cup brown sugar, cup hot water, ;
n1ilk?{liegsguon soda,g teaspoons baking powder, 2 eggs, 1g cup coqoa,t %ﬁcug
butter, 2 cups flour, nuts and raisins if desired. Mix dry ingredients rg d’
then cggs; mix soda in sour milk, and coeoa in hot water; stir in batter, a
raniila.—— . leig, :
vanilla—Mxs. Joe I ‘igF,LLOW ANGEL FOOD CI{\KE —_— four
I ke of eggs, 2 cups sugar, 1 cup bqi ing water, : eups :
2 lch;lmfea.};?wons hal%i%lg powd{)ar, 1 teuspoon vanilla, 1 pinch salt. Beat }fgg
volks unti} light. Add suger graduzlly, then hot water, beating mean\a\}r3 1ke.
Add flour sifted with baking pow(ii\filr ar(Lclll sal}cj‘aﬁi,sbeat thoroughly. Bake
% mur .il'l moderate OvVen.—MTE, LNas. mmkiey.
A e It, 2 level t ong soda, 1
e-half cups flour, %% teaspoon salt, 2 level teaspo g
tcas;r)[;)‘:i: i?lﬁl;:l’lll)ﬂ, Ye te};spoon cloves and a little nutmeg, 1% cups sugar,
1% cups raisins, 1 cup nat meats, % cup citron. To this add 1’7&b (‘;Eps
unsweetened applesauce to which has been added 1% cup of melted butter.
Bake one hour slowly—Mvs, R, 8. England.
APPLESAUCE CAI{IE]sz —
rd or substitnte, 2 cups swvgar, cups unsweeten -
saucgng gsgs}%our and pinch salt, % teaspoon cloves, 3 tablespoons cocoa(.i
i eup raisins, 1 cup nuts, 2 teaspoons soda, 1 teaspoon cinnamon. Crez_a_.gl‘lar
and sugar together, add applesauce with soda, add spices, salt and ‘2 cups
flour. Then mix rairins and nats wii._‘hcregaiﬁmg cup of flour. Bake in layers
af, 1 ith boiled icing.—Mrs, C. Pinkley. )
ot Terw P[N%APPLE LAYER CAliftEdﬂ el teaspoén-sh _
- One-half cup shortening, 1 cup sugar, 2 cups sified four, 2 leve Spoons
bakirgg -powder,g teaspoon vanilla, % cup‘mllk, 4 egy whites, Sift ﬂo1.11:1r and,
baking powder three times, eream shortening and sogar gradually and ﬁ,};or:
ing, Add dry ingredients sifted alternately with milk, fold in eun whites,
bake in two layers, 256 to 30 minutes in a moderate oven. o
PINEAPPLE FILLING i
One and two-third cups canned grated pineapple, 1 tablespoon lemo _
juiee, 1 egg, 2 tablespoons cornstarch, 1 tablespoon butter. Heat pineapple
thickened with butter and cornstarch and a few graivs of salt. Add to beaten
egg and cook for two minutes in a deuble boiler. Add lemon juice and cool.
Spread between layers—Mrs. Chas. Pinkley.
FEATHER CAKRE .
Three-fourths cup butter, 1% cups sugar, 4 egg yolks, 4 egg whites, %2
cup water, 2 teaspoons baking powder, 1 teaspoon vanilla, 21 cups cake flour.
Cream butter, add, sugar gradually: then yolks beaten thlck.’ Sift fcur and
baking powder together, and add with water alternately, beating batter hard.
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HARTSHORN COOKIES _ ]

.Six eggs, 3 pints sugar, 1 pint sweet milk, 1 ounce bartshorn, % pound’
butter. Add a little salt. Work half of sugar and, butter to a.creamy With
other half of sugar add eggs that are thoroughly beaten. Beat sugar and
eggs to a sponge. Add egms and butter. Let milk come to beil then pour
over hartshorn. Let milk ©ool.  Add enough flour to roll. Bake in a moderate

oven—Mrs. Gus Reich.
4 COCOANUT DROPS Y
Four egg whites, 1% pound powdered sugar, % teaspoon lemon extract,.
% pounds grated cocoanut. Beat the epg whites stiff, Add sugar and beat
until light and white. Then add lemon extract, and enough cocoanut to make
it a5 thick as can be easily stirred with a 8poon. Drop on greased Paper and
bake for 10 minutes.—Mrs, F, J. Sewald. ]
FREE MASONS e
Three pounds sugar, 1% pints boiling water, 1 teaspoon soda, 2 teaspoons
cinnamon, % teaspoon allspice, % pound citton, 1 cup chepped nuts,
soda in hot water, pour over sugar, spice and nuts that are well mixed, 3%
teaspoon salt. Add three pounds of flour. Let stand about six hours and stir’
often. Bake in well-greased pan. Dip with teaspoon.—Mrs. Gua Reich, :
OATMEAL COOKIES
Two cups flour, 2 cups rolled oats, 1% cups brown sugar, % cup melted:
butter, small pinch salt, 1 level teaspoon soda dissolved in 2 tablespoons hot
water, 1 heaping teaspoon cinnamon, 1 cup raisins, 2 eggs, Mix butter and
oats, let stand one hour. BReat eggs and sugar till light. Add soda, water,
flour, cirmamon, Drop by teaspoons in greased tins.  Bake in slow oven—:

Miss Julia Duester.
ANISE COOKIES :
Four eggs beaten with 2 cups sugar; when light, add 1 teaspoon of anise
seed or oil and 2 cups floyr, Drop with teaspoon on floured pan. ket stand
‘near stove until dry. Bake in moderate oven—Mrs, Joe Coleman.
DROP COOKIES :
One and one-half cup sugar, 3 eggs, 1 teaspoon soda dissolved in 13 tea.
gpoon hot water, 2 cups sifted flour, 1 teaspoon cinnamon, 2 cups chopped,
nuts, 1 cup chopped raisins, Cream butter and sugar. Add 3 well-beaten
eges, 1 teaspoon soda dissolved in 1% teaspoons hot water, 2 cups flour with
¥ teaspoon salt, 1 teaspoon ecinnamon. Now add 2 cups chopped nuts angd 1
cup chopped raising mixed with 1% cups flour. Mix thoroughly, drop in cake
pan and bake guickly.—Mrs, B, J. Fallert. ' "
CALUMET ROCKS
One and one-half cups granulated sugar, 1 cup hutter or substitute, 3
eggs, 1% cups English walnut meats, tiny pinch ‘salt, 21¢ cups four, I cup
dates, 1 teaspoon cinnamon, 14 teaspoon allspice, 1 teaspoon soda in 2 tes.

5poons warm water. The mixture of these cekes should, be done entirely with | .
the hands, ' ' i

Last, add the soda dissolved in the warm water, In the summer a little
more flour may be needed and in the winter possibly less. When well blended
drop from the end of = spoon into bhutteréd and ffour-dusted hatty, pans or on
flat tins and bake until brown in moderate oven, :

The rocks should be soft when taken from oven and allowed to dry off »
before putting away. They will keep fresh for two or three weeks and are -
more delicions after they have stood two or three days.

BROWNIES

One-half cup Crises, 2 cups sugar, 4 eggs well beaten, 1 cup flour, 4
squares Baker’s chocolate melted, 1 teaspoon vanilla, Mix in order given.
Bake in square tin in medinm oven. Cut in squares,—Mrs, E. Limbaugh,. - :

PECAN CAKES

One pound, brown Bugar, 4 eggs, 1 teaspoon allspice, % teaspoon salt,

2 cups flour, 1 cup shelled pecans (cut fine), % citp raisins, 1 teaspoon vanllla,

.- Wallace Coleman
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eggs beaten stif. Bake in square bread parn when done, and enol. Cut in
squares, and ice the sides with the foilowing:
Ieing
Cream % pound butter, add enough powdered sugar to make a paste;
then add the beaten whites of 2 eggs; add enough powdered sugar to spread
well; after coating squares with this ieing roll in gronnd peanuts.—Laura Tee

Schulte,
5 COOKIES
One quart honey or molasses, % pound butter, 2 pounds brown sugar, 1
pound almonds, % pound each crange peel, lemon peel and citron, 7 teaspoons
cinnamon, 3 teaspoons ginger and nutmeg, 2 cups sour milk, 4 teaspoons soda,
.4 quarts floyr, 1 Cup nut meats, 1 box raiging, 1 box currants, a little brandy.
g’[ix- over night. Bake next day. Put fruits through food chopper.—Mrs, R.
uzat, g
SPICE CAKES
Cream one cup of sugar with 1% cup of shortening. Adg 2 eges (or 1
egg and 2 yolks) well beaten, sift together 134 cups of flour, % teaspoon
allspice, 1 teaspoon cinnamon, % teaspoon nutmeg, Y4 teaspoon salt, 2 tea-
spoons baking powder. Add this mixture alternately with cup milk to the
ereamed swgar and butter., Beat thoroughly. Add 1 cup of raising mixed
with % cup flour. Bake in a well-greased muffin tin in a moderate oven of
375 degrees for 30 minutes—Mrs, S, S. Smith,
OATMEAL COOKIES :
Three-fourths cup butter, 1 cup light brown sugar, 2 eggs beaten light,
4 tablespoans sweet milk, 2 cups rolled cats, 1 teaspoon soda, 1 teaspoon
cinnamon, ¥ teaspoon cloves, 1 heaping tablespoon cocon, 1 cup raisins
chapped, % cup nuts chopped, 1 cup flour. Drop mixture from spoon on but-
tered baking sheet, If mixture spreads too much in haking, add mere flour—
Mrs. Ed. Palmer.
STUFFED COOKIES
One cup sugar, 1 egg, 1 cup sweet milk, 2 tablespoons butter, 2 cups
flour, 2 teaspoons baking powder. Mix sugar and butter together until
creamy, add egg and beat until smooth, Sitt baking powder and flour to-
gether, then add to mixture with the milk alternately,
FILLING FOR COOKIES
One cup chopped raisins or eutrants, % cup water, 14 cup sugar, 1 tahle-
spoon flour. Add lemon juice to flavor. Cook until thick. Roll cookies %
inch thick, put one teaspoon filling on cookies, then place another cookie on
top; press arcund edge Bake in moderate oven—Mrs. A, W. Johnson,
CHOCOLATE BARS
One cup sugar, % eup melted butter, 2 egas, 3 cup flour, 1 cup chopped
huts, vanilla, 2 squares melted chorolate. Cream sugar and butter, sdd eEgs
one at a time; add little flour at a time; add chocelate, vanilla and nuts,
Bake in shallow pan about 20 minutes.—Mrs. Denis Thomure,
POTATO DOUGHNUTS
One and one-half cups sugar, 3 eggs, 2 tablespoons butter, 1 cup hot
mashed potatoes, % cup sweet milk, % teaspoon salt, 1& teaspoon cinnamon,
% teaspoon nutmeg, 2 teaspoons baking powder, 515 cups flour. Roall, cut with
doughnut cutter. Bake in hot lard—Mrs. F. W. Schults.
CRULLS
One cup sugar, 2 eggs, 1 cup sour milk, 1 teaspoon soda, 1 teaspoon butter.
Flour enough to roll, Fry in hot lard.~—Mrs, Gus Reich.
FAYORITE COOQKIES
These are simple, inexpensive and tasty, Cream a cup of butter or butter
- substitute with 1% cups of sugar.  Sift a cup of flour with » teaspeon of
nutmeg and add, then stir in » % cup of seur milk and anuiboy cnp of ad

flour and a teaspoon of soda dissolved in a very little boiling ~ater, . ne _

dough must be quite soft, yet firm enough to be rolled out. I’ ccessary add
more sifted flour. Have a little powdered sugar ready in a salicer, and as
fast as the cookies are eyt out, dip the tops in this, and bake on a buttered
tin in a guick oven for 10 to 15 minutes, ov until light brown.—Mrs, P L
Gettinger,

et T L

Use LIBERTY ICE & CREAMERY CO.

Milk, Butter and lce Cream
Perfectly Pasteurized

Phone 85

L. I. SANDLER COMPANY

DRY GOODS — SHOES
Ladies’ and Gents’ Furnishings and Ready-to-Wear

Crystal City, Misgouri

YOU’LL ENJOY

Duliner

BELACIOUS  1CE CREAM
PHONE 256

.Quilting Done By Members of PATRONS CLUB
Give Us a Trial

Mrs. Earle Manley, President

Phone 260
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2 teaspoons baking powder. Mix all ingredients together, except baking pow-
der; fold in the baking last. Spread the dough in a greased bread pan. When
baked; cut into small squares and serve.—Mrs. Eddie Aubuchon,
- SAMMIES
Two egg (whites beaten), 1 cup sugar, 1 eup cocoanut, 1 cup any kind of
muts, 2 cups corn flakes. Drop on buttered ting and bake in moderate oven.—

Mrz, Julian Courtois.
S ONE-EGG MUFFINS . :
Cream 3 tablespoons of melted butter with Y cup of sugar, add 1 beaten
egg. To this add 2 eups of flour, 32 teaspoon salt, 2 teaspoons baking powder,
also 1 eup of milk and 1 teaspoon of vanilla. Beat well. Sift all dry ingre-
dients.-—Mrs. Ivan Aubuchon, 5 :
: DATE AND NUT BARS .

. Three-fourths cup flour, % teaspoon baking powder, 14 teaspoon salt,
2 eggs, teacup brown sugar, ‘% cup nuts, % package sliced dates.
ingredients, beat eggs, beat in sugar, add dates and nuts.
dients, -bake in shailow pan lined with oil paper,
Mrs. E. Limbaugh. :

8tir in_dry ingre-
When cool cuf in strips.—

! OATMEAL COOKIES
One cup lard, 1% cups sugar, 2 eggs, 1 cup milk, 2 cups oatmeal, not

Bift dey

cocked; 1 cup raisins, % cup nuts, % teaspoon nutmeg, % teaspoon cloves, -

1 teaspoon-cinnamon, 1 teaspoon doda, enough flour to make a stiff dough.
Just roil in hand. Makes about 160 cookies.—Mrs. Herman Posch.
CREAM PUFFS

One cup water, 1 cup butter, 1 cup flonr, 4 eggs. Bring to z beil 1 cup
wiater, % cup butter, add 1 cup sifted flour; stir rapidly until mixture leaves
side of pan. Remove from hot Dlate; add eggs, onc at a time, beating well
each time. This will make one dozen puffs, Place in oven with temperaturc
476 degrees.

' - CREAM PUFFS )

Take 1 cup hot water, 1 cup sifted flour, 3% cup butter, 4 eggs, Put the
water and butter in & pan and when it boils, add the flour at once and stir
quickly over the fire until it forms a ball, which leaves the pan.” Set aside
till partly eool then add 1 egg at & time till all 4 eggs zve used, then beat
vigorously for five minutes. Dropzby tablespoonfuls on a buttered pan ahout
two inches apart. Bake in a rather quick oven 20 or 25 minutes. When cool
Bl with whipped cream—Miss Julia Duester,

: COOKIES
One cup butter and fat mixed, 1 cup sour milk, 2 cups sugar, 1 teaspoon
voda, I teaspoon vanilla, flour to make = stiff dough. Roll thin and cut with
cookie cutter—Mrs, Frank Sexauer;

PRESERVES AND JELLIES

: VENISON JELLY
- Five pounds of grapes, Yo cup of vinegar, % cup water, % cup whole
cloves, & cup stick cinnamon, Equal parts by measure of sugsr and juice,
after it has boiled 20 minutés® Pick over and wash grapez, Cook in a sauce
Pan with vinegar, water and 's;'bices {tied in a bag until the grapes are broken
and tender). Turn into jelly Bag and strain without squeezing. Boil the juice
minutes; measure; add ay equal’ measure of sugar and let cook unti} it
Jells on 2 cold plate. Turn idto glaspes! let ripen two or three days and seal
wit!g paraffine. (Use untipe:grapes.)—Mrs. W. Badgely, Herculaneum, Mo,
LR CRANBERRY JELLY :
One :quart . cranberries, 2 cups sugar, 1% cups water, Let cranberries
and water. boil 10 minutes with lid on, - Put through ‘sieve, udd sugar and
stir. Let come to boil and rémove immediately. This will not jeli if allowed
to remain on heat after it comes to buil—Mrs. R. 8. England.
S B AFPRICOT JAM . s
One pound dried apricots stewed until soft, mash into a butter, then
a&dd 1 small can of crushed pineapple with 2 eups suger; bojl 15 minutes,
#tirring very often—Mrs, D; Frost., - ’ t

Turn switch to low, Total time 45 minutes.—Mus, Joe Coloman,

H

ORANGE MARM:_&LAD'E " e poreel;iia
; I of » 8 lemons, cut across grain very ne; place In a |
linedF‘:rg:s:li,agg\fg;' ivith 9 cups of cold fvater’.‘ Let it stand 24 hours; next.
day boil 15 minutes; let it stand another day, then add cup f?r cup of sugar;
boil uwntil it jeils. The fruit cannot be cut too thin—Mrs. D, Frost.
STRAWBERRY PRESERVES ® DA
One guart berries, 1 quart sugar. Bring to boﬂlng point; boil 20 minutes;
remove from fire and seal.—Mrs. Ed. Palmer." 5 R

PICKLES, ETC.

CHRISTMAS l'lCK'lLES b el i
the seeds and chop very fnely: 12 sweet red peppers, Breen
]‘)epl:gl.?sn,rl ?Targe sialks of celery. Add 3 tablezpoons salt; allow the mixture
to stmmer for 10 minutes, then drain it and add 1 Guart vinegar, 1 cup bll'i'ow;:
sugar. Let the hash come 1o a boiling heat then pour it into jars—Mrs. F. J.

A . CORN RELISH CT— carmeric
Two quatts corn, £ quarts cabbage, 2 quarts vinegar, 1 tablespoon tu i
1 tahlespgon celery ’seed, a cup salt, 1 quart onions, 4 red peppers, :h greeﬂ
peppers, 1 large stalk celery, 2 cups sugar, Mix thoroughly and heat througi .
about ten minutes. Put in jars and sea.l.—l\rh'{i. Eeo Bauman,
: CORN RELISH ’d s §oulons
dozen ears corn, 1 head cabbage, 5 red or green peppers,  onion
1 bugctzll? ce?liiy. Chop céhbage and allow to stand in brine % ‘hour; beil i
same brine until tender then drain; cut corn from cob, cover with vinegar
and cook until tender, then drain; add cabbage, onions, chopped celery m&g
peppers; mix fogether .and put into samee pan, 3 cups vinegar, 2 pound
brown s{:gar or white sugar, %4 pound groeind mustayd,_ 1 tahlespooq turmeric
powder, % cup flour (mix and boil until smooth, stirring all the time; pour
over corn mixture}, seal—Mrs, Chas, Volimar. _
o " DILL PICKLES FF
Wash green cucumbers, then pack in jar w1tl‘1 ditl; add 3 tablegp]{l:ons
sugar, 1 tablespoon salt in a quart jar, pour vinegar on cold and, seal_ tigl t.-»_-.

Mrs. Herman PPosch CORN RECISA t 1 duart .
ars corn, 1 quart onions, 3 sweet green peppers,
cucugl‘[l;rg?zf nq::art ripe ton?atues, 1 dozen small red peppers; chtop. througtl;
food chopper. Add 1 quart sugar, scant cup sa_lt (%}, enough uimer;c&ed
color—1 teaspoon, 2 quarts vinegar, 5¢c mustard séed, 1 tablespoon ?]e eé*y a t.
Boil one hour. Seal in giass jurs. (Makes ten pinis.})—Mrs, C. J. Siegris
MUSTARD PICKLES

rt of cautiflower, 1 quart green tomatoes, 1 quart small white
onio11051,lel %ﬁi&rt sliced cucumbers, I guart small gucumbers, 4 green _p]e}])pe::s.
Let stand-24 hours, in 2 gallons of water and pint of salt. Heat p;::i eifd 1!11
brine then drain in colander. Then iake 4 s.mall teaspoons of mustard & d 1
cup of fiour, 1 teaspoon of turmeric and mix all together with half \rmegat:
and water. Take 2 quarts of vinegar; let boil, then add 1 small 1:111{'3I sugﬁl&,
then add the mustard and flour and let pickles cook until done.—Mrs. Ed,
Falmer. THOUSAND ISLAND PIC]ziLESd_ ol soaliomns gk
fce 1 guart cucumbers, 6§ green peppers, 2 medium siz 3
stanglii houl(‘ls in salt watek; 1 teaspoon whitg_mnstard zeed, 1 cup bmi_ﬂf.
sugsaT, 1 cup vinegar. Boil five minutes; after boiling, add 1 teaspoon turmer_lc, .
hent all together and seal—Mrs. Ben Warren.
CHIL1 SAUCE

One-half bushel tomatoes, 4 mango peppers, 6 green peppers, 4 red pep-
pers, 4 large onions, 2% cups vinegar, & cup salt, 3 cups sugar, 2 tciaapoor;:
black pepper, 2 teaspoons cinnamon, 2 teaspoons cl_oves., 2 teaspoons nu miﬁ, oo
ounce mustard seed, % ounce celery seed. Put spices in bag and cook mixtu
antil thick.—Mrs. Ed, Palmer,




¥% cup meat nuts, Cut marshm i
uts, shimallows in quarteps i
;l:lgee ho::rs. Then b_eat together very thc'Ira'::ghll:,sr migds:]oak b
Ly rriea - nuts and mix well. Garnish with mararaf.:h'
. Louis Bequette. S e
MOCK EGG ON TOAST
and ?(?atsta?gglsjfggdqlgéhghitesloaf dcake i square slice
i ' s Y. Spread, whipped ! i
white and place slice of apricol rounded spigg uppr?‘i?q v?:ilkm—leri s}l}a.p_e o, T
e e qtrawbeHEAViENLY HasH DESSERT R
L g E rries, 1 pound marshmallow
lc)zgt}ifsd é);geapgleﬁ 1 pound walnuts, 1 pint leailp[?;i cream
i) gusu;aim IDrf}i irriige%:}iliiesf.ouA%d the:g to the r;mr'shmallows, also
. 0l .. - r Ou i ; i 4
last three ingredients Just before serving.-—-l\flrfs. ggigngzl?ﬁfan?hen #id fa
Boglive: faps PRUNE SOUFFLE I
e c?:ﬁl;)e ﬁlslguneff cl?otl;l u?ti'l soft, then extract s
] : as e fruit and work ) i
: fruit up fine,
tﬁfsm s:;gegng l?icédml:g ;{!2%]1]'2;3:, f;lldmg m_g};antly, 1 téaclfl; pugggef 21;?:1'05113
s Tashed g : 5. aver wit vanilla, Bake in slow :
Mo erve with whipped eveam. Wil serve four people.—‘ﬁ::. .i“oo%t
MACAROON DESSERT -
One & i s
waspoonsagedla(é?e half cups milk, % cup walnuts chopped, % cups
SRl ne soaked in 1 cup cold water, 14 cup raisiﬁsfchu bt ke
by roons. Flavor with vanilla. Let milk come to ]i)p_ed, o
Ingredients. Beat white and volks separatel Ao e

and put in last, Turn i y. Beat sugar in y
Missoor:. : urn into mould to cool—Mrs, W, Badgely, I-ferculan}e(l).llris,;

5 10 resemble bread,

Stem the straw-

eeds and get the

. - MACARGON JELLG
teas;:(')losrioh‘;e s}a.li?ad\{:}l%e of Jemon je}lo in 1 pint of beiling water. Add %
ot 8 s den slightly thick beat with g rotary egp beat nath
i teasgggn ?;Eeam. ’llFOl'dt4 tablespoons of sugar, 6 tcjrushe;rml:lgl
! 1 vanilla into 1 i I ot
Jello and turn into mould. Chill untit ?ﬁirm.il-llil;g f&?f&bg:}ii: el
—— )l_APLE WALNUT JELL-O ' :

i ey Canak i qcrange Jello, 1 cup beiling water, 1 cup Log Cabi :
crny Welow s]ie}aﬁsf cho_pped. Dissolve jello in beiling watelg”: Ad]cril S)tlup,
viduel gChislrl tl};:]cili{lengd add nuts. Turn into one iarg'e or sixs }1;1:1?-
Serion e A B Lo rm,  Unmeuld. Serve with whipped cream,
LEMON SNOW ‘
minu?g:k idgaglespoons_ granulated gelatine in
the rind of 1 lemon Stir st giosctorl, EeE, Jce of 8 lemons, and grate

] - ; gtra i b . inni
to set, beat with a whisk until frosty, th::,n folI(}]’l iimtfhghflil]'eggvziri]t;)segg)g;:ng
; en

stiff. Heap by spoonful 2 i i
cocpanut, Serves six.-—-hir.;nszjl Sg.lasslfli‘gﬁs‘h FRE ke Pltekly with grated

- 'PUDDINGS

DATE PUDDING
Two ¢
ki poc‘gggrdﬂ:eféb% €ups pecans, 4 eggs, 3 tablespoons flour, 2 t
in food chop o o ﬂespoons milk, 1% cups sugar, Grind dat L
e ingregie,tm Mqur and haking powder and sugar. Add mﬁi ang e
iy g nts. % with nuts and dates. Bake in o ] e
or about an hour—Mrs. T, J, Fallert, R eee Eail bt Sl
. ] ) LADY FINGER PUDDING
fol]O\Ia&r:e2d::£:zhke‘:1ts]:xré?‘(cly’hﬁngem’ take about 18. Pour over a sauce
pi bt ol et chocolate, 2 tablespoons water melt in ‘d blmad‘? "
ggs. Beat ynti] it thickens, then add l,)eaten whitg;1 oi? 4bc:311er.
['4 <]

and pour over all the laye
T e L Ve Ja e);- tzl*s. Make two layers, If you like, eat with whipped

cup cold water for tenm

he pineapple
the whipped eream
herry. Serves 12

5, Y cup supar, 1 pound 'f.:

WILSON PIE

One-half cup buiter, 1 cup sugar, 1 cup mitk, 2 eggs, 1 tablespoon flour,
1, teaspoon baking powder, 1 cup dates, 1 cup nuts. Cream butter and sugar,
add eggs end beat, Add milk, nuts and dates that have been drenched in the
Hour und baking powder. Bake in slow oven. Serves eight. Serve with
whipped crean.—DMrs, T. Alexander. :

MOUNTAIN DEW PUDDING

One quart milk, 1 cup rolled cracker crumbs, 6 tablespoons cocoanut,
yolks of 4 eggs, 1 cup sugar, 1 teaspoon vanilla. Bake one-half hours. Beat
the whites of the eggs and fold in 2 tablespoons sugar for meringue. Pit this
on top amd brown. Serve with cream.

HARD SAUCE

Two-thirds cup shortening, 2 cups powdered sugar, % teaspoon lemon
extract, % temspoon vanilla, Cream shortening, add sugar gradually and
flavoring. Pile on dish and sprinkle grated nutmeg over it. —Mrs, S. 8,
Smith.

CANDY PLDDING

One pound raising, 1 pound figs,  pound almonds or English walnuts,
1 pound pecans, 3 pints sugar, 1 pint eream. Boil ¢ream and sugar until it.
forms soft ball in cold water, then add fruit and nuts and mix well.—Frances

Miller,
CARAMEL CUSTARD

One-half cup sugar, % cup water, 1 pint milk, 2 eggs, 1 tesspoon vanilla.
Place sugar in frying pan, stir until melted and brown, then add the water,
let boil until sugar is disselved, Mix with milk, which has been scalded, add
the beaten eggs and vanilla. Pour into moulds. Set in a deep pan half filled
with water, Bake in moderate oven uniil firm in center.—Mrs. B, Auzat,

SNOW PUDDING

Snow—One-fourth Knox gelatine, %4 eup cold water, 1 cup beiling water,
1 cup sugar, % cup lemeon juice, whites of 3 eggs.

Custard—TYolks of 2 eggs, 3 tablespoons sugar, % salispoon salt, 1 pint
hot milk, %% teaspoon vanilla.

Soak the gelaline in eold water 15 minutes. Dissolve in boiling water;
add the sugar and Jemen jmice. Stir until supar is dissolved. Strain inte a
latge bowl and set in icc water to cool. Stir occagionally. Beat the whites
of the eges te a stiff froth and when the gelatine begins to thicken, add the
heaten whites and beat all together till very light, When nearly stiff enough
to drop, place maraschino cherry in individual mould and pour gelatine over.
Make a boiled custard of the yolks, sugar, salt and milk in double boiler;
when cool Apvor with vanilla. Pour eustard around snow pudding in individual

dishes.—Mrs. H. ¥. Kratzer,

RICE PUDDING

One-half cup rice, 1 teaspoon salt, 1 teaspoon nutmeg, 4 tablespoons

sugar, ¥ cup reising, 4 eups hot milk. =
DATE I'UDDING

One package praham wafers, 1 box marshmallows cul fine, 1 nackage
dates cut fine, % pint double eream, whipped; nuts, if desired. Roll wafers
into powder. Mix crumbs with cream {except 1 cup of crumbs), Add dates
and marshmallows. Mould into loaf and roll in remainder of crumbs. Place
in iee hox over night, skice and serve with whipped cream.—DMrs. Tom Alex-
ander,

FROZEN PUDDING .

Yolks of 5 egge beaten lightly with 1 cup sugav, 134 cups milk. Let come
o boit in double boiler then add eggs anid sugar. Dissolve 2 flat tablespoons
gelatine in cold water, add to cusiard and stir until thick, Take from fire
and let cool. Add % cup chopped nuts. Wine glass of sherry wine, 1 tea-
spoon vanilla, 10¢ candied cherries cut up. Add these to custard; last add
the stiffly beaten whites of the eggs. Put in mould and stand by ice two or
three hours. Serve with whipped cream,—Miss Julia Tuester.

QOLP-FASHIONED RICE PUDDING

One-half cup rice, 1 guart milk, 3% cup sugar, Wash rice, add sugar, put
in baking dish and add milk and a few raisins. Season with nutmeg, cook
in slow oven about two hours, till creamy, stizring often—Mrs, H. Miller,




VASBAR FUDGE .. .~ "7 v o
Two cups sugar, 1 tablespoon butter, 1 cup cream or evaporated milk, 4
ounces chocolate. Mix sugar and cream and stir-until sugar dissolves, Add
the chocolate broken inte small pieces. Stir constanily until beiling, then
put in butter. Boil until a little of the mixture will form a soft ball when
dropped in cold water. Remove and beat until quite cool and: thick. Pour
infe buttered tins. When cold cut in squares. T s

HELPFUL HINTS

Rub the solled frames with a small sponge moistened with oil of turpen-
tine. This will soon evaporate and leave the frames bright.

If the glass stopper sticks firmly, soak it in vinepur for a while or wrap
around, the neck of a bottle a cloth which has been wrung eut of hot water;
work the stopper gently and you will soon get it out. . v e

Windows may be hard fo raise—just & little hot lard between the window
frame and casing and both on the roller and rope will make it easy to -open.

You car get the black spots from the silver if you use a paste of pew-

. dered whiting and olive oil. Apply with a soft cloth, leave it on a while and
polish with a piece of old silk, - :

To thoroughly clean the bed springs, set them out in the yard on & sunny
day and apply water with the hose. The sun and wind will dry them rapidly.

Ink spots on book; a solution of oxalic acid will remove th¢m without .

injuring the print.
- After the dust is wiped off a mirror a little ecamphor will brighten it.

A piece of alum kept in the silver drawer will prevent the silver from
tarnishing. .

‘To clean painted “walls, do. not wash with soap, but dissolve 2 ounees of
borax and 2 quarts of water and add 1 tablespoon of mixture to 2 pail of warm
water. After washing the walls rub with dry xloth until clean. B

A little sweet milk added to the water in which old potatoes are soaking
after paring will make them whiter for mashing., Old potatoes frequently
have a disagreeably sweetish flavor cavsed by the starch in them-turning into
sugar. The older the potato, the sweeter it will be. When this is the casc,
epok them by some recipe which calls for onions or cheese to bé combined with
them—X. Y. Z. L B e '
DIRECTIONS FOR REMOVING VARIOUS:KINDS. OF STAINS FOLLOW

Chocolate—Cover with borax and wash with cold water. '

Coffee—Spread stained part over a.bowl and pour boiling water over it
from height of twe to three fest. : >

Fruit-—T'se borax and ammonia with boiling water. -

Glue—Apply acetic acid with a brush.

Grease—Apply benzine with a cloth.

Ink—Use eradicator as directed on box.

Todine—Warm water and soap, chloroform or ammonia, or salt water.

Machine Qil—Benzine with soap and water. :

Paint—Benzine, chloroform, or naphtha soap and water.

- Rust—Cover with a paste of acetic acid and salt and place in sun.

Tar—Place blotting paper on either side and press with a hot iron.

If the food chopper does not cut satisfactorily run a piece af sandpaper
through it as you would food. This will clean and sharpsn the knives. Wash
tharoughly with hot waler to remove all grit.

To make an Indian dresging, take one teaspooniul of chopped hard-boiled
erg and add a pinch of curry powder, salt and pepper to taste; a tablespoon
cider vincgar and three tablespoons of olive oil B

One cook finds corn mesl more satisfactory than wheat flour to dredge
raisins for cake. They can be chopped mmore aunickly and the pieces will be
scparated instead of being a-mass. She uses ome tablespoonful of the corn
meal io one cup raisins, :

Instead of hemming a silencecloth, buttcnhole it and aveid the ridge a
hem usuvally makes. :

I you must wash windows in freezing wéather, dip newspaper in vinegar._ :
wring it out and rub windows, then polish with dry newspaper,

If you have *cut out” part of the embroidéry pattern and the stamped

portion shows up alongside of your work, the stumping can be removed by

ipi 5 rowi loth saturated with gascline.
wiping carefully with a soft ¢ d .
y i add veal bone, as il improves t'he fiavor of your soup.
%g ::Egg ?gﬁg: cook in small ’ql;antitxes, as it jells better and is much

c]earﬁz.n,. biscuit dough thin, isprinkle with sugar, cinnamon and raisins, lap

dough, cut and bake it. It will de]i‘ght the childrer. "
Mix biscuit dough with spoon; it gets much lighter. A —
If the children get tired of plain juoast, try spreading thebs ol

‘butter, sprinkle lightly with sugar and cinnamen. Put under the broile:

n. _ )
gold?f"lu l:'lc':::‘:;ve white spots from varnished surfaces rub spot with a teaspoon

ith enough water o dissolve. :
f S"ll"?‘(-)al;"evrvnr;we iodi%le from linolewm, cover spot with paste made o?? laundry

starch and water. . -
ots from suede shoes, use powder polish. . ) )

VT\?ipI;aer;g\‘;i ;grchment lamp shades with a cloth dampened w.mth the‘oﬂ.
When breaking nut meats, much time can be saved by placing them in a

d crushing them with a rolling pin. ) .
pape;}q!ﬁaﬁ gzra.lrts of 1in§aed oil and vinegar will remove ink spets from WD?E}{
To remove white heat or water marks from furnitare, cover the spot wi

i i i 1 cloth, next day
horated oil and cover over night with a flanne , next
:iiﬁhﬁa;ggto; go:)ld rub with the oil. Good for mahogany or lacquer finish.
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