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PREFACE

Recipes designed for small families are rate, and vet there
are thomsnnds of wives in our citics who ook for only twn,
It jollows that they nnwst either cut down farge recipes foangd
in the ordinary cook book, which can rarely be donc suwecess-
fully, or they must eook the [ull amoond with resolting
wadle.  Tharpnyg my expericnce of kooping house inoa fat Tor
my husband and myzelf, T have tricd to cook with economy
with the help of wiy larse cook book, and T have both wasted
and experimented much and have graudually compiled for my
et tse o hook of proved recipes. many of which bave hesn
given me by friends wha have compounded and proved thea
I now publish the boeis believing that it wilt 61l a Jong felt
need [t hag Teen oy aim in preparing the book to have it
contai rules for making many damiy and delictous dishes not

often found in cook boaoka.



Whal shall | kave Jor dirnwer?
What shail | have for tea’?
An ocmelet, & choo or g,
Cr a savory [ricassee?

[earl how | wish fhal Mature
When she made her migkly plan

Badn't given the task 19 woimnan
Toocarg for Rungry mar,

Ansn,



SOUPS 2

SOUPS

Soup will be as rood the second day as the first i heall
to the bodling podwt. It should never Le Tefi fn the pot, bt
shenld be turaed aota o dish o er shallow pan, and zet aside to
el oold. Never cover It up, as thed will canse it to fero sour
wery quechly.

Refore heating a second e, remove g0 the fat feorr 1l
toge. 1T Ihig e melted o, the Navor of he sopp will certainly
be spoilod.

Thiclened soups require nearly donble the seazoning veed
ior thin soups o broiky,

The meat from which soup lizs Tsen made is mood 1o serve
cold thwa: Take out all the bones, season with pepper aml
salt, and catzup, if liked, (hen chop-it small, e it i o eloth,
and Bay it between two plates, with a weight on the njper
v s -slice it thae for Tunelesn ar supper 1 or make sandwiches
of L or fake 3 hash for breakizst: or make 11 Gnto balls, waih
the addition of a fittle wheat four and an egpe, and scrve them
irved i fat, of bodl in the soup.

An agreeable. Aavor iz somedimcg imparted o 2oup by
sticking some clowes into the meat wsed for making stock:
a few slicez of onions Tried very brown in butier are mige;
also floar browned by simply potting it inio o sagcepan over
the fre amd stirrin,s it constantly watsd i35 a dark brown,



b S0OLUPS

Clear soups musl be perfectly tramsparent, and thickened
soups abour the conzistency of cream. When coups and gra-
vieg are kept from day o day in hot weather, they should be
warsed pp every dav, and put into fresh-scalded pans or -
recns. and placed in a cool cellar. In temperate weather, every
other day. may be sufficient,

EGG TMUMPLINGS FOR S0UTF,

To hall o pint of milk put tws well-beaten egos, and as
much wheat fonr as will make a swwoth, rather thock batier
free from lumps: deop this batter, 2 tablespooniul at a time,
ek Lihing sonp,

SEHTRIMD BTSOTE-

Sur ome beaping nbespoaninl ol Qour with -enourh ik
or creart o nake @ paste ; put ineo the =auce pan onc-half pint
of mitk—good measure; the volk of one ege well Teatens
tahlespooniul of butter, salt and pepper to faste! add one-Tiall
cup chopped shrimps the laz thing, Seeve hol.

CREAM O TOMATO S0UF.

One-hall jinl of cansied bomatoes, one-half pint of mille,
one” heaping teaspoooful of butter, yuarier teaspooniul of
sosilar,  Coade tomestoes o ew minutes and then stram therm,
put on the stove again. adding the butter, salt and pepper, and
a litgle of the soida, and thicken with fiour voti] gnite thick;
heat the milk separately in a double boiler until boiling hot:
When time to serve, add the remainder of the soda o the to-
matoes and o Bttle minded parsley. Lastly add the beiling
milk. Zerve i heated sonp bowls
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CREAMN OF CELERY.

Cut the outside stalks of 2 bunch of celory 1 small pleces
boil until temder, keoping coversd with water; when boiled
tender mb throngh a gravy strainer; add one pint @nd one
quarter of milk, teaspoonful of butter, salt, and stic in slowly
a little Aour paste; let boil o litele amd serve hot

WINTER VEGETARLE 50LTE.

Serapse and slice one sieall ternip, and one carcot, and pexl
one small onion and fry all with a little Inatter kil a0 Gght
vellonw ; auld three atalks of eelery, twao of lecks, cut into small
picecs; stir and fry all for five minetes; whes fried, add 1w
stalky of- pacsley ymiuwd; one elove, salt-and pepper and 2
little giatod nutmeg ; cover with three pints of bolbng water,
and simmer for one hoore Take o the scum, strain and
ACEVE:

OYSTER SOUR.

Cne pint of cvsters, one-half pint of milk, ene heaping tea-
spoonful of lomtter, one-half teacnpful of boiling water; salt
and pepper. Strain all the hguor from the opsters ) add the
water and heat.  When near the boil, add the scasoning, then
the oysters.  Cook abont five minvtes from the fime they be-
Fin b siimmmer, unlil they raile Liir in the butter, eook one
minute, nnd gour into the turcen.  Stir in boidling mille and
send to table haot.

CLAM SOUT,

Ume-dosen clams chopped fine. Pot over the fire the liquor
that was drained froon e, one cupfol of water, add the



