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PREFACEK

Turs book was prepared by the Parlor Fund Com-
mittee, to aid in building the contemplated additions to
the church, and has been made from a collection of
receipts domated by the ladies of Wellesley. They
are not original bot faverite rules chosen by those
whose names are given as guarantees of excellence.
Adtvertisemnents have been solicited to pay the expenses
of publieation, but in no case have any been received
from parties whose goods our ladies have not themselves
tested and can cordially recommend.

Books may be ordered by mail from each of the
cominittes,

Mgs. Bexa, H., Savwony, .
Mus. Avnert JENNINGSE,
Mnrs. H. E. Corrirg,
Erizaeern K. Horr,
Mzrs. T. B. Rounixs,
Parlor Fund Couwmiifee,

Wernescey, Mass., June, 1380,

NOTE.— Blank poges are 168 fn this book for writing in olfer
Feceipls or making elidges.,
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THE

Hicks Brown Gompany

MERCHANT MILLERS,
MANSFIELD, OHIO, U.S.A.

HE four made by this Company, having been
T thoroughly tested in actual use by the authors of
this Cook Book, has justly entitled them to the

space given them for advertising.

The celebrated brands of flour made by this
Company are well known throughout New England for
their purity, uniformity; and the general good gualities of
a strictly pure * Winter Wheat "' flour, and are far superior
to any “Spring " flour for domestic use. A trial of their
brands will satisfv any one as to their superiority,

THESE BRANDS ARE:
“HUNGARIAN, " st Patent ;
“BROWN'S BEST,'' 2d Patent;

“DAYLIGHT, " Straight ;
“WINTER KING,' ' Clear.

This Company also makes ** Graham " flour, which,
itke all of their other Hlour, stands pre-eminently in the
front as an article of healthy nutrition.

For further particulars, address

THE HICKS BROWN GOMPANY, Manstield, Ohio,
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EREAD
Az bread iz the staff of life, be pe careful that (i fs sound and fight.

WHEAT BREAD

Pare three moderately lavge mealy potatoes, eut them
into slices three-fourths of an inech thick, and boil them
in a small covered dish with a hittle water and salt.
When the potatoes are well eocked, pour off the water,
gift them througloa siall straver, stir in fomr amd water
enough to make a guart or more of rather stiif batter,
add a cake of compressed yeast, and set ina warm place.
The batter will rise in one hour. Mix four guarts of
flour, one-half eup of lard rubbed into the fonr, one
tallespoonful of sugar, salt, and the yeast so as to form
a very stiff dough.

The sponge will be ready to knead in three hours, and
may be shaped into four loaves. Bread made in this
way is always sweet and very light. The dough nust
not be allowed to stand over night, as it rises too
quickly.

Mrs B, A, Jeanings,

WHEAT BEREAD
Drv in the oven over night three quarts of flour
I'he secret of good bread depends upon having the four
very dry and the yeast fresh,
Make a sponge early in the morning with one cup of
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