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"“The Lord sends meat ; the Devll cooks,"”
© Of old a proverb was,
What alander on the gentle sex|
What charge withont & canss |

The Woman Question ls, no donbt,
*Where doth my mission Lie?
Bhel! all our aspirations tend
To pudding, cake and ple ¥?

Conld man ba made to comprehend
The aggravation #ora,

Of frosting, rossting, hrofllng—all
The varlad kitchen lore—

"Twould all come right then, bya and bye,
Disproved all slanders rife ;

We'd get with jnblistion,
Our Dessarts in this Ufe,

b4, 5 e"}“’g
P85 g




BREAD,

eBannaock. One pint Indisn mesl seslded with
one guart milk, six or eight eggs, a little sugar and salt.
_ Btir in eggs when cool, and bake in hot oven,

cBGlueberry Calge, One quart flour, half a cup
butter, one and s half eups white sugar, one cup sweet
milk, two teaspoons cream of tartar, one teaspoon sods,
two egge. Blneberries.

JYo. 2. Oune cup milk, three cups flour, one egg,
galt, two tablespoons sugar, one of butter, two teaspocna
oream of tartsr, one of soda, one cup blueberries.

Breakfast Pufls. One pint milk, two eges,
little salt, teaspoon soda, two of cream of tartar, butter
gize of & walnat, melted, puat all into the milk, then sti
thoroughly in & pint and & half of four. Bake in cups.

Brown (Hread, Togis. Three caps sweet
milk, one cup sour milk, three cups Indian mesl, one cup
flour, one cup molasses, one tesapoon ealt, one of soda dis-
solved in a littles warm water,

No. 2, Steamed. Three cups of Indian meal,
two cupa of rye meal, one cup flour, four tablespoons mo-
lasses, two tablespoons yeast, one teaspoon salt. Stirit
up at night with warm water, In the momning sdd soaut
teaspoon ssleratus. Bteam all the forencon.



4 BREAD.

NVo. 8. Three cups Indisn meal, same of rye, half
cup molasses, one tesspoon salt, teaspoon soda, wet with
milk enough to make a stiff batter. Bteam five or six
hours.

J¥o. £, Three cups senr milk, twothirds oup mo-
lasaes, one of water, two of Indian meal, two of Graham
flour, two teaspoons soda, ealt, Steam three hours.

Buckwheal Cales. Two cups buckwheat,
one of white flour, one-hali cup yesst. In the morning,
add two teaspoons sugar, and one teaspoon sode.

California Giscultf. Onehalf oup of sngar,
two cups milk, two eggs, plece of butter size of an egg,
ons quart flour, one teaspoon sods, two teaspoons cresm
of tartar,

Corn Clake, One pint sour milk, one pint Indian
meal, ene pint flour, two tablespoons sugar, salt, one egg,
a small piece of butter, one teaspoonsoda,

FEgg Pop-Overs. Three cups flour, three oups
milk, three eggs, Beat eggs twenty minutes, add milk
and flonr. Bake in a quick oven,

Flannel Cafces. Totwo ounces of butter add
a pint of hot milk to melt the butter, & pint of cold milk,
five egge, flour enough to make a stiff batter, teaspoon of
galt, two tablespoons yeast; set it to rise in a warm place
ghout threa hours; butter the griddle and pour on the
batter in pmall cakes.

French Toast, Beattwo or three eggs and atir
into a pint of milk, with & pinch of salt. Take thin selices
of stale bread and dip into if. As you take out the slices




BREAD. b

set them np on the edge a minute to drain off some of the
milk, then brown on both pides on a buttered griddle,
Lay them in a hot covered dish, and eat with syrup or
butter and sugar, ; _

G'raham Bread, Take equal quantities Gra-
ham meal and flour, add shortening and yeast, mix stiff
as flour bread and treat in the same way.

Graham $olls. Two cupsof wheat meal, one
and 2 half cups floar, salt, three-fourths cup sugar, two
and one-hall cups sour milk, one teaspoon soda,

Indian Hreakfost Cake. Two cups In-
dian meal, one-third cup flour, two end a half cups sour
milk, one egg, and soda to sweeten the milk.

Indian Cafe. Two cups mesl, one cup flour,
one cup cream, one cup milk, two-thirds eup sugar, three
eggs, one teaspoon soda, one of salt.

Indian Drop Calke. Three cups of meal,
one cup of flonr, one pint sour milk, two egys, two large

spoons butter, one cup sngar, sods enough to sweeten the
milk.

Mg, One cup eweet milk and an iron spoon-
ful extra, three cups flour, one egg, two teaspoons cream
of tartar, one of soda, butter pize of small egyg, tablespoon
sugsr. Beat egg, sugar, butter and eream of tartar to-
gether, Btir in part of milk while putting in the four,
dissolve soda in remainder of the milk and stir in after it
is well mixed.

No. &, Flour. Oneegg, pint of flour, one and

s half pints milk, teaspoon butter, rubbed into the flour,
teaspoon cream of tartar, hslf teaspoon sods.



L] BREAD.

No, 8, Fraharm. Onpeoup of flour, two cups
wheatmeal, two tablespoons sugar, tenspoon ealt, half eup
yeast, well mixed. .Add half tesspoon soda dissolved in
& little milk. Not too stiff, almost thin ae a batter.

No. £, Grafuemt.  One egg, half cup sugar, but-
ter size of an egg, one and o half cops sour milk, one cup
wheat flour, one and a half cops Graham founr, half a tea-
spoonful soda. Bake in hot roll pans,

No. &, Indian Meal, Onecup meal scalded
in one pint milk, butter size of an egg, tablespoon sugsr,
ealt, one egg, half eup yeast end Aour enough for rather
o stiff batter, Bake in a quick oven.

No. 8, Batsed. One pint sweet milk, half cup
of yeast, two tablespoona sugar, flour enough to make a
batter a little thicker than for fritters, Rise over night,
add in the morning two egge and bake in a guick ovem,

No, ?, Raised, One quart flour, half a teacup
yeast, two well beaten eggs, one and a half pints warm

milk, half a gill melted butter. Let rise, and when light
bake in rings well buttersd,

No. 8, @ye. One pint of gour milk, one pint rye
meal, half cup molasses, one egg, one teaspoon saleratus,-
oup flonr. Bake one-half hour.

Ormneletie, Beven eggs, one oup milk. Beat the
yolks firat, scald the milk with a piece of butter, and pour
over the beaten yolks, pepper, Pour into a buttered fry-
ing pan and while browning, beat the whites to a stiff
froth, put on one-half the yolks, and fold the other half
over the beaten whites, Serve at once. Light and de-
licious.




BEEAD, T

No. 8. Bix eggs, the whitez and yolks beaten sep-
arately, one oup warm milk, one tablespoon melted but-
ter, one teaspoon flour, wet to & paste, salt, pepper, add
whites of eggs last. Bake fifteen minutes in a quick oven.

No. 8. One cap of milk, two slices of bread broken
in milk, small piece of butter, n little salt, yolks of eight
egge, lastly add whites well beaten. Drop in hot pans,
when baked on bottom, set in the oven to brown on top.:

Parcaltes, Oneegg, one cup milk, one pint flour,
half teaspoon aoda, teaspoon cream of tertar, salt. Dirop
from teaspoon in hot lard. Eat with syrup for breakiast.

No. £, One egg, a little nutmeg, two-thirds cap of
| ugar, one cup milk, tsaspoon sods, two cream of tartar,
three eups of flour, Drop in hot fat,

Parker House TRolls. Threequarters of a
cup yeast, three-quarters of a eup butter, three pints flour,
one tablespoon sugar, one teaspoon salt. Seald the milk
and cool it, rire all day, cut out at night, snd rise until
morning. Bake in a quick oven. Fold over the edges,
and pat o bit of butter between the folds, As biscuit,
just as nice with less butter,

Potato Cakes. Half adozen of common sized
potatoes boiled and mashed smooth, a spoonful ef flour,
two eggs, salt and pepper. Btir until quite soft, fry like
fritters.

Potato Folls. Boil one pint of sliced and peeled
potatoes, pour off the water, mash fine, add one pint and
8 hslf of water, thon strain, One-hali cup engar, table-
spoon lard, teacup yeast. Rise over night, This makes
one loaf and a pan of rolls,



