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. WAYSIDE @LEANINGS.

A HANDFUL OF WHEAT

COLLECTED FOR THE BEREFIT OF THE JUNIUR
AUKILIARY TO W. B. M., MASS,

[RECOND EQITION.}

“ The breqd of life @z love;
The salt of life ix work;
The suggr of life iz poelry;
The water of life iz foick.”

ORANGE, MASS.:

THE £ &, J, WATEAMAN STEAM SHIMTIHG OUBE, ATHOL, Misg
1884,
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WAYSIDE GLEANINGS.

s Why is bread like the sun?
Because it i3 never light il it rises.”

BREAT.
MILE YEAST TREAD.

Mo. 1. (ne ecup milk, two eops boiling water,
flour enongh o make batter a little thicker than grid-
dle cakes, one tesspoon eugar, tiny pinch of sods.
Set dish containing this mixture in kettie of wanmn
water taking care to keep water a little mora than milk
warm. Let it stand in kettle till yeast is raised. If
the dish holds about three pints when it is full poor
yenst into two qoarts of Huur adding enough milk
and warm water to absorb the flour. Make it moist
enough to knesd esgily. This is enough for two
loaves. Puof in bread tine and afterraising bake about
kalf an hour in & moderate oven.

AMgs. LYMAK JESKINGS.

BROWN RREAD, 1.

No. 2. One coffee cup spur milk, one-half cup mo-
laskes, one even beaspoon soda. pot in two handfula

rye meal to one of Indian meal ontil of consistency of

ordinary cake. Bteam two bours, or bake if one pre-
fera. Mrs. W. M. PoMEROGY.
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EROWE BREAD, 2.

No. 3. Three cups Indian mesl, three cups ryve,
one cup molagses, one teaspoon salt, one teaspoon so-
da, mix soft with sour milk or warm waler. Bake
three hours with eover over it.

Mrs. 3. H. Tnomesox.

GRAIIAM BHEAD.

No. 4. Ope quart best graham fAour, ome pint
warm water { in which has been dissolved ona table-
spoon lard, ope teaspoon soda, ) one-halfl cup sugar,
one=half cop yeast, or one-half eake compressed yeast.
Mix thoronghly with the flour, let rise over night. In
the morning etir in four tablespoons white flonr, pour
into haking tin, let rise till light and bake slowly.

Mgrs. WiLLARD JOHNS0N,

DBREAKFAST CORN CAHKE.

Wo. #. (Une cop Indian mesl, one cup flour, one
cup sugar; two eggs (unbeaten,} one teaspoon cream
tartar, one-half teasppon soda, two temepoons butter.
Pour coongh hot water in poda and butter to dissolve
the enda, and §ll the cup with sweet milk. Put all
the ingredients together thoroughly. HBake twenty
minutes. Mus, . W. Far.

STTARH BISCUIT.

No. 6. (One cup sifted squash, two tablespoons
milk, two tablespoons sugar and one tablespoon but-
ter, one quarter cake compressed yeast, flour to thick-
en very stiff. Let it rise twice then phape into bis-
cnita and let rize again, Bake in guick oven.

M=z C. M. Mavo.
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DELICATE WHITE MUFFINSE.

No. 7. One cop milk, well beaten whites of two
eggs, two and ome half cups flour, one heaping tea-
spoon baking powder, pives of butter size of an egg.
Bake in gquick oven. Mgs. W. A. Forp.

TAREER HOUSE ROLLS.

No. 8. Definile directions for use of beginners are
as follows : Seald one pint of wilk then cool £l milk
warm. Take & two quart dish, put in a litte bread
flour, two tablespoons zogar und a good sized piece of
butter. Dissolve one half yeast cake in a little of the
milk, pour this with the rest of the milk into the floor.
Make a batter rather thicker than griddle cakes. Mix
aboot 9 a. m. if they are desired hot for tes at § . M.
After i rises to top of dish add flour to make the
dough a liltle softer than bread. Hopead well, put
back in & dish and as often as if rises to top cot it
down till time b roll and cut out. Cut with biscuit
cotter. Have ready s little melted butter, dip fingers
in this, rub lightly over surface of each roll. Fold
one half of each exactly over the other half. Rub
otitside edges of each with melted buller so they will
cagily bresk apsrt. Dlace in dripping pan.  Allow
fifteen minutes for cotting, thirly for raising and
twenty for bakiog in guick oven.

Mps. . L. STearrow.

BUNS.

No. 9. Ouoe piol milk, one ¢up suger, one coffee
eup yeast, or three gquarters yeast cake dissolved in
coffes vup warm water, mix after diover and have bat-
ter a little thicker than griddle cakes. At night add
one cup sugar, vne cup hatter, one enp currants, a
tablespoon of extract of lemon and four sufficient
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to mould. In the morping mould, cot into shape and
raise. After baking brush over outside with molasses
and milk. . Mpa, J. L. WiLLiams,

COFFEE ROLILS.

No. 10, Three eggs, one cap sogar, one-half cup
butter or lard, one cup yeast, one notmeg {if desired) ,
ten and one-half cnps Haxall floor or twelve cups
pastry flour. Mix with three large cups warm milk
and rise over night. Tn the morning if raised pot
aside in ool place till three o'clock. Shape into long
rolls and raiee ome bour and & half. Bake one-half
hour in moderate oven. When done glaze over the
tops with milk in which brown sngar bes been dis-
solved. Return to oven for two minniea,

L. M. HoupdroOw.

Trust in the Lord and do good ; so shall thou dwell in
the land and verily thouw shalf be fed. Pa. 37: 4.

Why T am not interested in foreign missions !

I esnnot alford to pay 60 cents & year for Life and
Light, a missionary magszine, when my painting les-
soas gost 50 cents apiece. It takes so much time to
wake my children’s clothes and my own so0 we can
look like olhers. T was obliged to go to our lodge
meeting the afternvon of the mMeeting of our Ladies”
Anxiliary to W. B. M. I have learned a new embroaid-
ery stitch that is more fascinating than the seuls of
ignorant people who live so far away. 'Hy mother
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was never inferested in them and she was a good
Christian woman, and what was well enough for her
is all right for me.

CAKE.
FLATH CAKE.

No. 11. Ope-half cup batter, one and one-half
cups sugar, one egg, one and ope-half cops milk, three
copa foor, two teaspoons eream tartar, one teaspoon
eoda, dlavor or gpice to suit taste.

Mms. E. A. FoLLEs.

DARH CARKE.

No. 12. Ope cup sugar, one cop molssses, one
cup sour milk, two eggs, three cnps flour, une tea-
spoon soda, one teaspoon clove, cinnamon and natmeg.

LIGHT CAKE.

No. 13, Ope cup sugar, one-half cup butter,
whites of four eggs, one-half cop milk, two cups flour,
one teaspoon credm tartar, ooe-helf teaspoon soda,
flavor with lemon., frosting flavored with roao.

Mgs. Lysa¥peEr Frexcn.

MOCE LADY CAKE,

No. 14. Two cups sugar, one-half cap butter,
whitea of four eggs, vne cup milk, three cops flour,
one teaspoon gream tartar, one-half soda. Heaf sugar
and butier to 8 ¢ream, stir in the milk, adding flour &
little at & time and lastly the well beaten whites. Fla-
vor with lemon or vanilla. M. 8. Brage.

CITY POINT CAKE.

Neo. 15. One cop sugar, butter the size of an
beaten to & cream, two eggs, reserving the whi egg
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one for frosting. Half cup milk, one and a half cops
fiour, one teaspoon cream tartar, one-half teaspoon so-
» Bake in moderate oven. Frost with white of egg
beaten light, cight teaspoons powdered angar and one
teaspoon corn starch. Mgrs. F. M. Cuxxey.

TREAM TTFFS.

No. 16, Oope cup bolling water, one-half cop buat-
ter, draining salt. Place in two quart tin dish on
the stove and when boiling stir in one cup dry pasiry
flour. Remove from fire, when milk warm stir in three
eggs until smooth. Drop in spoonfuls on dripping
pan and bake in s very Lol oven.

ThREAM FILIIN(G.

No. 17. {me cop milk bronght to boiling point.
Beat one ege, one-balf cap sugar, one-half eup flour
or corn starch togeiher, then pour inte boiling milk
and eook Ull right thickness. Remove from fire
snd add flavoring. With sharp koife cat pulfs partly
open and fill with cream. Mns. J. W. Foro.

BFONGE Cakg, 1. -

No. 18, Three epws, one cup sugur, two table-
apocne milk, one and one-half eupa fonr, one teaspoon
cream tartar, one-hall teaspoon soda.

. Mgs. 1). B. Goonarn,

L]
SPONGR CAEE, 2.

No, 19. Foor eggs beaten very light, two cups
sugar Deaten with eggs, one cup flour beaten with
sugar and egga.  Add another cup flour with one tea-
gpoon cream tartar, one-half teaspoon sods sifted to-
gether. Beatin one small cup boiling milk. Ob-
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