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FOREWORD.

’1“HE KIMBALL CLASS in offering to their friends the
publie this Cook Book, do it as & contribution to the
modern erusade for pure food and better cooking; for we
know that these result in more robust heaith and stronger
bodies with which to perform life's duties, its tasks and jte
straing, and meet them with cheerfulness, patience and endur-
ance,

The Kimball Class recognizes that ita ministry pertains alike

to the things that develop the body, mind and spivit. We
invite all to join us in our work.

Many thanks are extended to all who in any way contri-
buted toward this hook in giving advertisements, money,
recipes or time.

Uur advertisers deserve the patronage of all those who pur-
chase this book,
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Delicious Cake

YOUR Cake, Biscuit and Muffins will be light, deli-
cate and of the finest texture if made with

RUMFORD

“THE WHOLESOME"

BAKING POWDER

UFMORD excels all other baking powders in purity
and healthfulness, and food made with it will always
be nutritous and easily digested

I'I‘ restores to fine wheat flour the nutritious and health-
giving properties removed in the process of bolting.

[T imparts neither a bitter or baking powder taste to the
food. Dioes not impair the most delicate flavoring
which may be used.

Rach car contoing an erder for a Practical Cook
Book, comptled by the Principel of the Boston Cook-
ing School,




¢ Here's to the Home—a man's
kingdom, & child’e paradise, sand
u woman's world.”

Bread, Rolls and Muffigﬁ.

Bread.

Sift 2 quarts flourinto mixing pan with 1 tablespoonful sugar
and 1 dessert spoonful salt. Into this rub 1 good tablespoon-
ful lard, Into center of pan put 1 pint warm water, then 1
pint luke-warm water. Disaolve a yeast cake in 14 eup luke-
warm water and add to wixture. Stir ingredients well togeth-
er, adding more flour and stirring until stiff. Then knead
with hande adding more flour and mix until smooth. Let
rise over night, in the morning grease hands with lard, mold
into loaves and let riee in pans until twice the original size,
Beke in modeérate oven one hour. K. H. GrippEN.

Biseult.

1 guart flour sifted twice 2 rounded teaspoonfuls cream
1 rounded tesspoonful scda tartar
1 teaspoonful salt 1 fablespooniul lard
Mix soft with sweet milk, cut and bake in & hot oven.
' A. E. NowgLL.

Astor Homse Rolls.

Into 1 pint sweet milk, boiled, put 1 lump butter size of an
egg while mixture is warm, 2 tablespoonfuls sugar, little salt,
14 yeast eake. When light mold 15 minutes. Allow it to
rige again and cut into round cakes, spread esch half with

Knox Gelatine makes & transparent, tender, quivering jelly.



