
California Women as Cooks
OUR FRENCH CIRCLE==IT IS NOT TOO LATE TO JOIN THE CLASS

SIXIEME LECON DE FRANCAIS
;i Lesson of French.)

In French the following words are verbs also: Diner, dejeuner, souper.
You can say: Je dine, il dine, nous dinons, vous dincz.

PRESENT TENSE
Je dejeune a l'hotel.
II dejeune an restaurant.

- dejeunons ici.
\u25a0 Icjeunez a la maison.

\u25a0unent a l'universite.
itpc . . .

II soupe . . .'
Nous >oupons . . .
Y< \u25a0!-\u25a0 r.ot:pez ...

!i>eni . . .
Elles >oupent. ...

MARKS: The three verbs, souper, diner, dejenner, are regular, and

in French we divide these words»in two, as:
n—er Soup—er Din—er

'
The hr<t part of the verb we call the root, or radical, and it never can be

\u25a0c-ond part, or "er," we call the termination, and it is changed
I c first conjugation.

FUTURE TENS!-:
Bp crai Nous din—erons Us dejeun—eront
p—era Vous din—erez Elles dejeun—eront

Pupils must do more exercises with the three verb .
PAST INDEFINITE TENSE

The past indefinite tense (our perfect) is very easy. because it is conju-
, with the auxiliary verb '"to have":

Nous avons dejeune II ont dine
Vous avez dejeune El'es ont dine

CONVERSATION
Demain je souperai chez le Prince X.
Hier j'ai dejeune avec Madame P.
Aujourd'hui je dine avec mon pere.

Quelle heure est-il? What time is it?
II est midi It is (12 o'clock) noon.
II est une heure. It is 1 o'clock.
II est deux heures. It is 2 o'clock.
II est trois heures. It is 3 o'clock.
IIest quatre heures. It is 4 o'clock.
II est cinq heures. It is 5 o'clock.
II est six heures. It is 6 o'clock.
II est sept heures. It is 7 o'clock.
II est huit heures. It is 8 o'clock.
II est neuf heures. It is 9 o'clock.
II est dix heures. \u25a0 Jt is 10 o'clock.
II est onze heures. It is 11 o'clock.
II est minuit. It is midnight (12 o'clock.)

CONVERSATION
A nuelle heure dincz vous?
Je dine a six heures dv soir
A quelle heure dejeunez vous?
Je dejeune a sept heures dv matin.
A quelle heure soupez vous?
Nous soupons a minuit.

REMARK: Copy the last exercise, changing the hour.
Onze: douze; une douzaine. Une douzaine de chemises.
Une douzaine de mouchoirs. Une douzaine de cols.

RECAPITULATION
Pronunciation

see-zee-ame
reh-sto-fong
dai-zbang-ay
dee-nay

•sou-pay
kel uhr ai teel?
eel ai
une euhr
deuh zeuhr
trwah zeuhr
kahtr euhr
sahng kcuhr
seeze euhr
set euhr
hweet euhr . ,
neu feuhr
deeze euhr
ong zeuhr
meen-wee
Une doo-zane deh col.
Une doo-zane deh she-

meez.
Une doo-zane deh rnoo-

shwar.
Kel tang fay-teel?

Eel fay tray frwah ay
eel nayzhe.

French
sixleme
restaurant
dejeuner
diner
souper
Quelle heure est-il?
il est
une heure
deux heures
trois heures
quatre heures
cina heures
six heures
sept heures
huit heures
neuf heures
dix heures
onze heures
minuit
Une douzaine de cols.
Une douzaine de che-

mises.
Une douzaine de mou-

choirs.
Quel temps fait-il?

II fait tres froid et il
neige.

Adieu, chers lecteurs.

English
sixth
restaurant
to take breakfast
to take dinner
to tike supper
TYhat o'clock is it?
it is
1 o'clock
2 o'clock
3 o'clock
4 o'clock
5 o'clock
6 o'clock
7 o'clock
8 o'clock
9 o'clock
10 o'clock >

11 o'clock
12 o'clock (midnight)
One dozen of collars.
One dozen of che»
. mises.
One dozen of hand-

kerchiefs.
What kind of weather

is it?
It is very cold and it

snowing.
SUZANE GODARD.

Many Fine Cooks Confess Their Kitchen Secrets
A Batch of Goodies for 5 o'clock

Tea
Mrs. Mt"hel«, 273.1 Webster Street, San

Kran«\u25a0!»<• i>

Macaroon*—Two eggs, use the white
hopped al-

sugar; moderate oven.
Anifte Cooklen —One pound sugar, six

pgKs, one pound flour. 18 drops of best

anls* extract and 16 drops of pure
lemon extract and half a cup chopped
citron. Heat yolks, sugar and citron
together; add flour gradually; beat

when baked
put h tnd hang in cellar until

Walnut Wnfer* - one cup brown
sugar, two eggs, one cup flour, one cup
walnuts; do not chop nuts, but break
in pieces; drop on buttered tins.

(ream Puffs—One and a half cups of
flour, two-thirds of a cup of butter,
half a pint of boiling water: boil but-
ter antl water together and stir in the
flour while boiling; ?tir until the bat-
ter Is free from the mixing bowl; when
cool add five well beaten eggs, one at
a time. Drop on tins and bake 30
minutes in a quick oven.

Filling—Ono pint milk, one cup of
sugar, two-thirds of a cup of flour, two

•\u25a0ggs, flour and sugar
together and stir them in the milk
while it is boiling; flavor with lemon.
Beat cream until thick and fill the
puffs.

Almond Tnrt* b pie crust,

th a biscuit cutter and

I'm- KroMtlns;—Blanch and pound two
monds to a paste, mix with

beaten whites of three eggs; spread on
the tarts antl put in oven for a few
moments until brown.

I aily Flnnem —Sponge cake batter of
eggs, beaten separately; one cup

< flour, one cup sugar; bake in
tins.

Kl<.*<-» ''.pat .*ix whites of eggs to
snow, add half a pound powdered

I and heat well.
Grease paper and lay on a board. Drop
the kissts on it and bake in a slow

Fudge Cake
Mm. Annie Mears. 1622 Clay Street, San

Franciftt-o

One cup sugar, two-thirds cup butter,
three egg.^ i!k, two and one-
half i-upo of flour, one Raping tea-
spoon baking powder, one-fourth cup
of chocolate, one-half cup of English
wal; -=Hy.

r*rp,im butter anri sugar together,
milk mifl then stir in
in which the heaping

Ing powder has been
•\u25a0. which has

been dissolved !.v ;>;.• ing in a cup
anil sitting in hot water; add nuts and
lastly the eggs. Which should l>e

.< nrl yolks separately.

Fudge Frosting
•ne-half tablespoons butter,

one-half cup unsweetened cocoa, one-
fourth cup confectionery sugar, a few

one-fourth cup of milk,
one-half teaspoon vanila. Add cocoa,
sugar, snlt and milk, heat to boiling
point; let holl for eight minutes; re-
move from flre and beat until creamy;

add vanilla and pour over cake.

Burnt Sugar Cake
Mr». .1. ' . Hamilton. MS Arlington

tirnur, Oakland, Cat.
One and one-half cups sugar and one-

half cup butter beaten together, adding
slowly one cup cold water until the
sugar is all dissolved; yolks of two
egg.- I flour; one teaspoon
vanilla. Stir the above ingredients to-
gether until very light. Then add one-
half cup flour with two tp.aspoonfuls
of baking powder (beat in lightly),and
two teaspoons of the caramel (receipt
for caramel given below). At the last
fold in lightly the beaten whites of two

c
eggs.

Caramel Cake
Put in skillet one-half cup of sugar

and burn until blue; remove from flre,
pour in slowly one-half cup boiling
water; put back on flre and boil until
It is a thick syrup.

Fronting for above cake—One cup of
sugar boiled until it will form a fine
thread when dropped from spoon. Pour
this over the beaten white of one egg,
beating it very hard until cool enough
to spread, then put in three teaspoons
of the above caramel.

Salmon Loaf
Drain off the liquor from a can of

Balnion. Chop the flah fine, stir In two
tableapoonfuls of butter; one-half cup
fine bread crumbs and two well beaten
eggs; season with chopped parsley.
Steam one hour. When cold pour over
the loaf a sauce made as follows:

Satire for Salmon Loaf—Heat one-
half cup cream; take one teaspoon corn
starch, two tablespoons flour, one table-
spoon hutter, ten tablespoons catsup
and liquor from the flsh; stir this riiix-
ture Into the cream, place over flre and
stir until it thickens.

Penoche Cake
Miss Ardelia Frericlw, Box 72, Tracy

Two cups brown sugar, half a cup
of butter, half a cup of sweet milk,
two eggs, three cups sifted flour, two
teaepoonfuls of yeast powder, half a
cup of chocolate filled with half a cup
of hot water, added last.

nillng—Two cups of brown sugar,
half a cup of sweet milk, one cup of
chopped nuts, butter, size of an egg.
Jf filling becomes too stiff to spread
upon cake add a little mills.

\u25a0 Mocha Cream Cake
Robert InKTHin. 1331 Stannage

avrnnr, Bcrkc'cy

One and two-thirds caps of sifted
flour: one cup sugar and one and one-
half teaspoons baking powder. Sift all
together. Break three eggs into a
bowl and add one-half cup of milk.
Pour eggs and milk into the dry in-
gredients and beat all together -with
an egg whip. Then add one-third of a
cup of melted butter and one teaspoon
of vanilla. Bake In two large layers.

Filling—Two tablespoons coffee, one
cup boiling water. 801 ldown to one-
half cup. One pat unsalted butter
beaten to a cream; add gradually one
cup powdered sugar and beat well. Add
two tablespoons black coffee and one
teaspoon vanilla, a little at a time, to
prevent curdling. Beat all until very
light and creamy and place between the
layers.

Frosting—One and one-half table-
spoons black coffee, add powdered
sugar to make it thick and spread over
top of cake.

Devil Cake
Well beaten yolks of two eggs; one

scant cup grated chocolate; one-half
cup milk. Cook until creamy, stirring
two-thirds cups sifted flour, one scant
cup sugar, one-half cup milk, two
tablespoons melted butter, one and
two-thirds cup sifted flour, one scant
teaspoon soda dissolved in a little hot
water and one teaspoon vanilla. Stir
well. Bake in two large or three small
layers.

Filling:—One and one-half cups white
sugar; one-half cup boiling water; one-
fourth teaspoon cream tartar. 801 l
until it hairs. Test" by dropping from
a spoon. Add eight white marshmal-
lows. boil up again and then pour over
the beaten whites of two eggs and beat
until it thickens. Reserve enough m
frost the outside. Add one cupful of
chopped walnuts to the rest and spread
between the layers.

• Drop Cakes
One cup sugar; one-half cup butter;

one egg: one-half cup sour cream; one-
half teaspoon soda; two cups flour; one
cup chopped raisins or dates, and one
cup chopped walnuts; one teaspoon
vanilla. Drop with a teaspoon in a pan,
leaving about two Inches between the
rak<v>.

Cookies
Put two cups sugar In flour sieve;

fill with flour, about three cups, and
one-half teaspoon baking powder. Sift
all together. Work through this with
the hands a slice of butter one-half
inch thick. Add two eggs well beaten
and one-half cup milk. Roll out thin,
sprinkle with granulated sugar, cut and
bake in a quick oven.

Devil Cake
Mm. A. 1.. Adams, lone

For the custard part take on« cup of
brown sugar, one cup of grated choco-
late, one half cup of sweet milk, yolk of
one egg and one teaspoon of v-anilla.
Stir all together, and cook slowly in
a granite pan. Set aside to cool. For
the cake part cream one cup of brown
sugar and one half cup butter; add
beaten yolks of two eggs, one half cup
of swer-t milk, two cups of flour (sifted)
and the two well beaten whites of eggs.
Heat well together and then stir in
the custard. Lastly add one teaspoon
of soda dissolved in a little warm wa-
ter. Bake in layers and put together
with the following; One cup of white
sugar, one fourth «up of boiling water.
Boil six minutes; then pour It on to two
beaten whites of eggs slowly, and a
small quantity at a time, beating well.
When all the syrup has been used, beat
until a little cool; then add one fourth
teaspoon of cream tartar and one tea-
spoon of vanilla and beat untii
Spread on each layer, adding one fourth
pound of pink marshmallows sliced fine
with a sharp knife.

Olive Oil Biscuits
Sift together two cups of flour, twolarge teaspoons of baking powder, one

small teaspoon of salt To five table-spoons of olive oil add one cup of milk
and stir into prepared flour, using a
knife to stir with; fhen turn on to
board; roll very lightly with rolling
pin; cut out in one half inch thickness

Kke
15 minutes.
Cherry Salad

i and remove stems of ripe but
errles. Shell as many hazel nuts
ired and place a kernel in center
cherry. Any preferred nut can

be used. Place on lettuce cups and
cover the mayonnaise dressing, using
lemon Juice instead of vinegar.

Fig Pudding
''ream one half cup of butter or

suet with one half cup of sugar; add
one cup of figs: put through meat
grinder; one half cup of sweet milk;
two cups of bread crumba, put through
grinder; two well beaten eggs; twotablespoons of molasses; a pinch of
\u25a0alt. Beat the mixture well; thensprinkle in two level teaspoons of bak-
ing powder and beat again. Dates can
be used instead of figs. Pour into pud-
ding can and steam three hours. Serve
with hard, or liquid sauce.

Delicious Cream Tomato Soup
>«»• M. E. Hlifklu, SIS Filbert Street,

Oakland
Take one quart of tomatoes, let come

to a boil, add a pinch of soda to keep
milk from curdling, one tablespoonful
of butter; then add one quart of milk
(canned milk may be used) and let Just
come to a bolL Add salt and pepper
to taata.

Cakes and Frostings. Apple Sauce Cake—One cup [sweet-
ened apple sauce, half cup butter, one
cup chopped raisins, one teaspoon of
soda, one cup sugar, pinch of salt,
spices If desired. Lastly add one pint
of flour. Add soda to apple sauce, 1

cream, butter and sugar, add salt. Beat
all thoroughly, then add raisins and
flour. Bake In a slow oven about 45
minutes.

Pork Cake Without Kg**—Chop half
pound of salt pork very fine. Pour on
one pint of boiling: water and let stand
until cool. Add three-quarters pound
of raisins chopped fine, two cups of
sugar, one cup of molasses, one tea-
spoon cloves, half a nutmeg:, two tea-
spoons of soda, and flour enough to
make a little stiffer than ordinary cake
mixtures.

Water Cake—One cup of sugar, one
cup of warm water, two cups of sifted
flour, half a cup of butter, three tea-
spoons of baking powder, pinch of salt.'
This makes one large loaf; or bake In
shallow pans, cut in squares, cover
with chocolate or maple sugar frosting.

• KKKlms Cake —One cup of sugar,
third, of a cup of shortening, two cups
of flour, three teaspoons baking pow-
der, one cup sweet milk. Beat thor-
oughly to make this light, and flavor
with any extract. \u0084

Little Raisin Cakea (without eggs)—
One cup of butter, two cups of sugar,
two cups sweet milk; four cups of flour,
one cup chopped raisins, one teaspoon
of flavoring, two teaspoons of baking
powder. Bake as drop cakes in little
tins. Frost top and Bides and put a
nut or raisin in the center.

Cookies (without pkk»>—One cap of
sour cream, one level teaspoon of soda,
a pinch of salt, one cup of sugar, and
flavoring; flour enough to roll.

English Hot Cross Buns
Mrs. F. 11. Lack, 226 Lansing, Upper

\u25a0 Stockton Road, Sacramento
Sift a quart of flour, half a cup of

sugar, half a teaspoon.of salt; melt a
quarter cup butter in a half pint warm
milk \u25a0 and add to the dry; ingredients
with the" yolks of two eggs beaten
well. Add a yeast cake dissolved in a
little warm water; 'half a nutmeg
grated,' and the1 whites of two eggs,
beaten stiff. This should make a very
soft dough. Cover the bowl with a
cloth. Put in a warm place over night.
In the morning take pieces of dough
the size of an egg, and with a little
flour mold into a round cake. Place In
a buttered tin and set to raise:.; in a
warm place; with a knife cut a cross In
the center.' . Bake in a moderate oven
for a half hour; when baked brush: the
tops with sugar and water, put in oven
again and brown.. Quail Pie
Mrs. Hubert Cnlrns, 40."! Cannel Avenue,

Pacific Grove
Take eight quail, wash them well,

wipe dry, split through the center, and
roll in flour. Fry them until a nice
brown In a hot frying pan with two
tablespoons of butter drippings.
Season with a teaspoon of salt and
pepper to taste, add enough water to
cover them well let them.;. boil until
tender, adding water so there will be
plenty.of gravy. Then pour them into
a baking dish. ' Make a rich pie crust,
have It twice the thickness of the ordi-
nary pie ' when rolled out, and put
over the top of the quail. \u0084The birds
ought to be .covered with gravy. Bake
in a moderate oven until a rich brown
and serve hot in the same dish in
which they were baked.

Soft Gingerbread
Mrs. K. A. Mains, Modesto

One cup molasses; .one cup brown
sugar, 1 cup boiling water, 2 : and
three .. quarters cups :flour; 2 eggs;
two tablespoons of ginger; one teaspoon
cloves; one teaspoon cinnamon; one
teaspoon soda; and \ four teaspoons of
butter. Mix the above as for an ordi-
nary • cake, adding boiling water last.
The batter will seem very thin, but do
not add . more flour than the recipe
calls for. tesag

Fruit Cake
Mrs. K. nation. Box 27, Grass Valley.
' ;\u25a0' One pound sugar,: one pound butter, :

' one pound flour, . three, pounds : seeded.
raisins, two pounds currants (washed
and dried), .one pound citron, one gill
brandy, one gill wine, 12 eggs, ; mace,

.nutmeg, i cloves' and _cinnamon, , one
tablespoon of each; two ' cups of mo-
lasses,* Juice and grated rind of two
lemons, on< teaspoon of soda. Beat
sugar and batter to a cream; then add
yolks, then whites of eggs beaten to. a

:stiff; froth; then \u25a0 molasses, spices, \ flour,
lemons,- wine and brandy; last, soda in
a very little water; ~ next- raisins and
currants (dredged" in flour). Line deep
pans with paper; put in a layer of cake
and a layer of citron cut in thin slices;
then cake again until pans are nearly
full. Bake four or five hours In a mod-
erate oven.

Lemon Cookies
Mrs. J. J. Stolen,: 2043 Eagle Avenue, '

Alameda ' '
Four cups of : sifted '\u25a0 flour, tor enough

for a stiff dough, one teacup of butter,
two cups of sugar, juice of one lemon
and the grated peel from the outside,
three eggs whipped light. 'Beat; thor-

: oughly -', each » ingredient, , adding • after '
all. is in'a half teaspoon > of. soda dis-
solved in :a tablespoon of milk. Roll
out as any cookies. Use no other wet-
ting.

Sunday Morning Coffee Cake
Mrs. Mttleflcli), ißg Forty-nrat Street,

Oakland
Two tablespoons melted butter; three-

fourths cup sugar; three-fourths cup
milk; one whole egg; two cups flour;
two teaspoons of baking powder;
one teaspoon vanilla. Grease pan with
butter and place the mixture therein.
On top spread the following after it
has been thoroughly mixed: One ta-
blespoon unmelted butter; one table-
spoon flour; two tablespoons sugar; one
cup chopped nuts; cinnamon. Bake in
moderate oven.

Prime Souffle
Cook one pound prunes. When cold

seed and chop. Add the whites of three
eggs, one-half cup sugar, spices and
vanilla. Bake in moderate oven 15
minutes. Serve hot, with whipped
cream.

Chili Con Came
Mrs. Amanda Chnvarrln, 134 East Santa

Clan Street, San Jose.
Prepare boiled meat same as for

stew, only larger pieces. Take the
seeds out of three dried peppers, boil
for 20 minutes, turn peppers inside out.
Scrape well the inside and put it with
the meat. Then heat a stew kettle hot
with three tablespoonfuls of larJ. Put
meat, finely chopped garlic, onions and
olives together and braize for 20 min-
utes. Pour in a cup of water, cook
slowly for an hour, after which it is
r«ftdy to serve.

Reliable Doughnuts
Mm. \V. H. Vfrden, .Bridgeport

Two eggs, beaten to a froth; one cup
sugar; one cup sour milk (buttermilk
makes them better); one good sized
teaspoon saleratus; one small nutmeg,
and some salt; flour enough to handle,
that is, roll them out, and cut as soft
as can be handled. Have plenty of
P'"">fl hot fat, with a tablespoon of
vinegar.

Ham With Currant Jelly
Heat together half a tumbler of cur,

rant Jelly, a dust of cayenne and a
tablespoon of butter. Into this lay thin
slices of cold boiled ham; leave Just
long- enough to be heated thoroughly,
and serve on hot dish.

Raisin Pie
Mr«. William de Lashmutt, CUroy

One package of seeded raisins washed
and put on to boil in one quart of
water. Cook until soft; add one coffee
cup of sugar, teaspoon of butter, scant
half teaspoon of cinnamon and thicken
with one heaping tablespoon of flour.
This makes two large pies baked with
upper and lower crust.

A Substitute for Cream
I. M. Wetmore, Piedmont

Beat well the yolks of two eggs and
strain them into a pint of new milk;
add two cubes of sugar, and placa on
the stove, stirring very carefully in
one direction until the whole is the
consistency of cream. Use for tea,
coffee or fruit.

Ham Toast
Boil a quarter of a pound of

lean ham; chop it fine with the
yolks of three eggs well beaten,
half an ounce of butter, two table-
spoons of cream and a little cayenne
pepper. Stir it over the flre until it
thickens and spread it on hot toast,
with the crust cut off; garnish with
parsley.

Frosting Without Eggs
Mocha Icing;—Put a cup of sweet

cream, two-thirds of a cup of sugar
and a level teaspoon of butter in an
agate saucepan. As soon as the mix-
ture begins to thread, remove from
the stove. Add one-fourth of a cup of
strong coffee.

Boiled icing:—One cup of sugar and
two tablespoons of milk. 801 luntil it
will "hair" on the spoon, taking care
not to cook too much. Remove from
the fire and stir until it becomes smooth
and white.

Maple Sugar Icing;—One cup of maple
sugar, half a cup of milk. Put these
into a saucepan and let thicken until
a soft, rather thick mass is formed
when a spoonful is dropped into cold
water. Then add a tablespoon of but-
ter. When partly cold, beat thorougb.-
ly, as it becomes smooth by continued
beating. Chopped nuts added are ex-
cellent.

Cocoa Cake
Mrs. J. Gilmore, 103 Echo Avenue, Oak-

land
Three tablespoons cocoa, a third cup

butter, cup and a half sugar, cup and
three-quarters flour, half cup milk, four
eggs, one teaspoon baking powder, one
teaspoon vanilla, half a teaspoon salt.
Dissolve the cocoa in five tablespoons
hot water.' Beat the butter to a cream,
add the sugar and beat thoroughly. Add
the yolks, then milk, cocoa and flour;
beat well. Add the whites beaten stiff,
and lastly the baking powder. Bake in
layer until just done and not too bard.
A great deal depends upon the baking
of this cake. Too much baking; will im-
pair its richness and flavor.

Killing;—Maka a hard sauce of three-
fourths sugar to one-fourth butter, rub
t% a smooth paste and spread on each
layer, over which put a layer of fr^sh
or canned pineapple. If canned, drain
well; if fresh, slice thin and. lot lie in
sugar for a few hours.

Peppermint Wafers
Mrt. Horace E. Smith, Sunnyvale

One cup of sugar; one-half cup hot
water; set on stove and stir until It
begins to boll. Let boil five minutes
and remove. Add six drops of oil of
peppermint. Drop on buttered paper.

Sweet Potato Pie
Two and a half pints of well cooked

potatoes mashed; two pints sugar, four
eggs, whites anJ yolks beaten sep-
arately; one pint sweet milk; lump of
good butter; cinnamon to taste, and' a
little ginger.

Salmon Salad
Take equal quantities of cold 'cab-

bage slaw and shredded salmon; mix
well, add Juice of one lemon, salt and
pepper. (Better the second day.)

Mustard Dressing
Beat one egg until very light, add

two tablespoons of vinegar and beat
again. Put on stove In double boiler
and beat until it thickens. Add butter
size of an egg, two level teaspoons of
sugar and one of mustarj, salt to tasta
and beat. When cold, add two table-
spoons of whipped cream. This Is fine
for cold meats or lunches.

Recipe for Christmas Plum
Pudding

Marion H. Killnn. 1612 Post Street, San
Francisco

One pound butter, owe pound suet
freed from strings and chopped fine,
one pound sugar, two and one-half
pounds flour, two pounds raisins seed-
ed, chopped and dredged with flour;
two pounds currants picked over care-
fully after they are washed, one-
quarter pound citron shrrdded fine,
12 eggs, whites and yolks beaten
separately; one pint milk, one cup
brandy, one-half ounce cloves, one-half
ounce mace, two grated nutmegs.
Cream the butter and sugar, beat In
the yolks when you have whipped
them smooth and light: next put In
the milk, then the flour, alternately
with the beaten whites, then the brandy
and spice, lastly the fruit well dredged
with flour. Mix all thoroughly, wring
out your pudding cloth In hot water,
flour weli inside, pour In the mixture
and boil five hours.

Cauliflower Cooked Spanish
MUs nnjorcnen. 8693 Seventeenth

Street, San Franrlsco.
Take one large cauliflower, boil tin-

til tender. Then set aside on a platter.
Make a batter of six to eight eggs
beaten well and add ons toblospoonfu".
of flour to thicken. Cut cauliflower
the size of an onion, dtp into batter,
fry In buttered pan until brown.

Sauce—Take a large onion, also
garlic, and three small chili peppers,
chopped fine, and one largs piece of
butter; brown together !n frying pan;
add a tablespoonful of flour, half can
tomatoes, salt and pepper to taste,
cook 10 minutes, pour over cmlifiower
and *erve.

Plain Cake
Mr«. o. 11. Whltehonse, Woodland

Plain cake that pleases every one
and easy to make is made In this way:
One-half 4cup butter, one cup sugar,
three-fourths cup milk, one and a half
cups flour, one and a half teaspoonful
of baking powder, three eggs. Mix thesugar and butter first, separate the
eggs and beat well; use the yolks next
and milk; then the flour sifted with
the baking powder and add the well
beaten whites of the eggs last; flavor
to taste.

To Mix Cream Tartar and Soda
Three small glasses cream tartar, one

small glass soda, sift three times and
put In a glass jar or tin.

Macaroni
Mra. J. H. Baker, 18 PrecHa Avenue,

San Francisco
Cut some nice beef In amall pieces

and boil. When nearly done add half
can tomatoes or three ripe ones; cut up
one large onion which has been fried to
a nice brown, some small mushrooms
and a few links of sausage from whtch
the casings have been removed; also
two chili peppers, md salt to suit. Cook
all until very tender; put the well
cooked macaroni on hot platter and
pour the above over. Sprinkle with
cheese finely grated and serve hot.

French Cream Pie
Mra. Bather A. l.ancdon, Sac/ramento

Yolks of two eggs, two tablespoon-
fuls flour, two tablespoonfuls of sugar,
one teaspoonful of butter, a littleflavor-
ing. Mix all in a little cold milk, then
cook in one pint of boiling milk. Frost-
ing for top—Whites of two eggs, well
beaten with one teaspoonful sugar; set
in oven until light brown.

Tomato Jelly Salad
Mrs. F. W. Hadley, Station 1., San

Francisco
Soak half box gelatine in cold water;

place one quart can tomatoes in sauce-
pan, add one dry pepper (whole), one
onion sliced, tablespoonful chopped
parsley, tablespoonful chopped celery;
salt to taste. Cook until onion is
tender; push through strainer; bring
to a boil and turn over gelatine; beat
well; turn in to small molds and cool.
Serve on lettuce leaves and mayonaise.

Make sandwiches of rye bread and
Swiss cheese; put In ovaa and toast;
perve immediately,

Cheese Recipes
Mrs. R. K. Rl.knrd. 3024 Parker Street,

Berkeley
Baked Cheese—Take half a pound

of cheese, nine snow flake crackers
(pulverized), half tablespoon of butter.
Put the butter in a baking pan, then
sprinkle one layer of crackers and
one of grated cheese. Over this sprin-
kle one tablespoon of sugar and a
little salt and pepper. Continue this
process with a layer of each (except
butter, salt and pepper), until It Is one
and a half inches thick; then add
enough milk to wet. Put in oven and
bake until .sufficiently dry to cut in
blocks two and a half inches square.
Serve hot on toast.

Cheese Neuvenu (excellent luncheon
dish)—Pieces of bread cut as If for
the table, thinly buttered and placed
in a frying pan. Sprinkle salt very
lightly over thorn and add a thick
layer of grated cheese. Then another
layer of bread and salted cheese, and,
when the pan is full, pour over a
cup of milk. Cover closely and stand
on side of stove, where it will steam
slowly for 20 to 30 minutes. Turn
on hot platter and serve at once.

Cheese Foudn—One-fourth pound of
grated cheese, two eggs, three table-
spoons of butter, one tablespoon of
vermicelli, haJf a pint of milk, half a

teacuftful of bread crumbs. Boil the
vermicelli in the milk and pour over
the bread crumbs In a pie dish. Melt
the butter and stir it in. Beat the
eggs and add with salt and pepper the
vermicelli and cheese, beating all the
time; add a teaspoon baking powder
and bake In quick oven half an hour.

Welsh Rarebit—One pound of cheese,
grated. Rub the bottom of a dish
with an onion. Put in the cheese, add
one tablespoon of tomato catsup, one
tablespoon of Worcestershire sauce,
half a tablespoon of salt, four shakes
of cayenne pepper and two level table-
spoons of butter. Stir until it begins
to melt, then add gradually four table-
spoons of ale or beer. When it is
soft, smooth and creamy, pour it over
toasted bread or toasted crackers.

(liecne Souffle—Four eggs, one-fourth
pound ot cheese, one-fourth of a pound
of butter. Grate the cheese and beat
it well with the butter and yolks of
the eggs. Season with salt and cay-
enne pepper. Whisk the whites to a
stiff froth and stir in lightly. Bake
in B deep dish.

Banana Fritters
Mrs. F. R. Hind*. 931 Monterey Street,

\allejo.

Take three or four bananas, mash,

add one egg, one tablespoonful of
milk and one of flour and a pinch of
salt. Drop from a spoon into boiling
butter and when browned serve hot.
Apples may be substituted for bananas
if desired.

Prune Bread
Mrs. 11. E. Jamison, 2424 Righth Street,

West Berkeley.

Two cups of white flour, three cups
of graham flour, two cups of sugar,
one and a half cups of sour milk, half
a cup of molasses, four cups of
chopped prunes, two teaspoonfuls" of
soda, one teaspoonful of salt, one tea-
spoonful of cinnamon, quarter q/ a
teaspoonful of cloves. Mix to a stiff bat-
ter, stir three tablespoonfuls of melted
lard or butter and bake as ginger bread
three-quarters of an hour and bake
slow.

Oyster Chowder
Mr*. Fred Gardner, 45 Sooth River

Street, San Jose.
Put about half a cup finely diced

pork into a saucepan; fry slowly until
slightly browned and the fat tried out;
then add one pint raw, thinly sliced
potatoes and cook until half done. Mix
two level tablespoonfuls flour with a
quarter of a cup cold milk; add three
cups scalded milk; then cook until the
flour is well done; season with salt
and paprika. Wash, drain and free
from bits of shell three cups small
oysters; add to cooked mixture and let
simmer until oysters ruffle; then add
one tablespoonful of butter.

Cranberry Sauce Without Seeds
Mrs. A. M. Williamson, 833 Twenty-

fourth Street, Oakland.
Cut each cranberry in half and drop

into water; shake about and the seeds
will all drop to the bottom of the dish.
Skim out of this water and proceed to
make into sauce as usual. One quart
of berries, one pint of water, one and
a half cups of sugar; boil 15 minutes.
The sauce Is less bitter and less tart
when prepared in this way.

Omelet Souffle
Mrs. H. I.ipmnn. 1733 Post Street, San

Francisco
Separate the whites from the yolks

of 12 eggs. Put the whites into a
basin and beat them fast till they
form a very thick snow. Then beat
six yolks separately, with two ounces
of sugar, and a dessert spoonful of
orange flower water. Before beating
the eggs have ready a round tin, well
greased Inside with fresh butter. Whenyou have finished beating the six yolks
mix them quickly with the whites.
Then put the mixture into the buttered
tin and place it in the oven. Watch
it well, glancing at it from tinri to
time. As soon as it has raised very
high, and U of a golden color, take it
out of the oven. Let the oven be vary
moderate, as the bottom of the omelet
•Will be burnt If too hot.

Chicken Tamales
Mrs. J. Ridsevrar. S2T3 Twenty-fifth

Street, San Francisco .
801 ltwo pounds of,corn and a hand-

ful of lime In water enough to cover
until skin of the corn is loosened^ then
wash the. lime from the corn and' grind
the latter very fine. Boil a large
chicken (or a little more than three
pounds of beef) and mix the- resulting
liquidI with the ground corn, adding a
scanty pound of firm lard, and salt to
taste: Having boiled a pound of red
peppers until soft, remove the skins
and seeds \u25a0 and grind the peppers fine;
add three or four pieces of garlic,"
Chopped, a small, quantity of sliced
tomato and half a pound of ground
chili. Mix this preparation with the
chicken (or beef), then fry a few min-
utes, boll for a very short time and add
salt. to taste. Spread wet corn husks
with the prepared cornmeal, put in the "
chicken mixture iand then boiled eggs,
olives, raisins and cucumber, Ifdesired.
Then put on s another cornhusk spread
with meal, tie up . and boll for fromthree-quarters to an hour in a gallon
of water. When all are half done turn
the top one over. The above directions
are calculated to make a dozen tamales.

Mosaic Sandwiches
Addle Brooks, Sonoma, Cal.

Cut three slices each of . white , and
dark graham bread. Spread a slice of
white bread with cream«J butter andplace jja slice of graham bread. on it.
Now spread graham with creamed but-
ter and place on a slice of white. Re-
peat this process, , beginning With.graham. Put both piles In a cool place
with a light weight, on them. When
the butter has become hardened, trim
each pile even, cut each pile in three
half Inch slices. Spread with creamed
butter and put together so that awhite block willyalternate \ with a
graham one. Put under weight In a
cool place and when butter is hardenedcut in thin slices. -
A Rich, Delicious Cake (No Eggs

or Milk)
Mrs. A. W. Ellinffwood, Prongrorr, Cal.

Cream together one-half cup butter
and one cup sugar, one '- teaspoon each
of cinnamon, fhitmeg, allspice and
cloves;; add " one cup .seeded raisins:
Stir a teaspoon of soda into a littlewarm water; stir it into one cup sour
apple sauce. Let it foam over the in-gredients in the bowl; . mix well, then
add two cups flour. Bake in loaf.
(Cook apple sauce without sugar.)

More Cheese Recipes '

i Mrs. J. H. Single, MarrsTllle
Cheese Puffs— quarter cup of

butter and one of water In a saucepan,
and when iboiling < add half . a cup each
of flour and s grated cheese. Cook for
three minutes, stirring well; season
with : salt and 'cayenne and allow the
mixture* to partly cool;:then add two
unbeaten eggs, singly, 1beating each in
very thoroughly. Drop by teaspoon-
fuls on a" buttered sheet and bake in a
moderate oven about 20 minutes. Serve
hot. ' t, Cheese Stravra— cup grated cheese, '
one : cup flour, one teaspoon baking
powder, salt to taste; butter size of an
egg.; Mix the baking powder with the
floor, cheese. and salt. Mix together
with cold water, roll ivery thin, cut innarrow thin strips, bake '\u25a0 In a"quick
oven. ,

; Cheese Omelet—Mix to a smooth bat-
ter three tablespoons of flour, with half
a pint of milk. Beat together four
eggs, a little salt and 'a; fourth of apound of old cheese grated. Add these
to ! flour and ; milk iand? mix; all, beating
briskly for several minutes.'. Put three
ounces of butter in a frying pan, and
when It is boiling hot pour in the mix-
ture and cook to a nice brown on both
sides, turning 'carefully. Serve on a
hot dish.

Salmi of Cheese—Salmi of cheese is
made by placing a pint of milk upon the
fire and adding to it two tablespoons of
grated cheese (or crumb finely). After
this \ has boiled a \ full jminute, > add one
tablespoon of potato or wheat flour (the
former is preferable) jthat has been wftwith milk, a saltspoon of salt and some-thing;like the same ; quantity !of mus-
tard. As soon as it boils ;up : thick; re-move, add ! a tablespoon iof butter and
serve. The bread ', should 'be buttered
on the loaf and thent cut evenly and
thinly, and served buttered side, upward,
not folded as for ; sandwiches. The
toast ;should be lightly and nicely
browned. Serve hot, ;so that the ;salmi
of ;cheese } may be , eaten with 'It or be
turned on it :"by those who choose
this arrangement. This is "dainty, di-
gestible and far more agreeable than a
Welsh! rarebit.-rPastry \u25a0 Ramekins—Take * pieces. of
puff paste • left jfrom pies *or *tarts, roll
out evenly and sprinkle with grated 1

cheese 'of a, nice ? flavor; \ fold the paste
in, three, roll out again and sprinkle
more cheese over, fold the paste,; roll
it out and with a paste cutter shape
in any way desired. r Bake the ramekins
in a brisk oven 10 or 15 minutes, dish
them 7on a hot napkin and serve
quickly. ''-\u25a0;',"'/\u25a0• : •.,-, \u25a0\u25a0\u25a0\u25a0'\u25a0\u25a0'...'.".\u25a0 :.•\u25a0';-'\u25a0
' Cheese ; Cream , Toast—Toast .slices of .
bread and cover them . slightly with .
grated cheese. ', -For 10 slices make ;a,^
cream of one' pint of milk and two 1
tablespoonfuls of flour. The milk should ' •
be boiling hot and the flour mixed in a
little cold | water before stirring: In."\u25a0\u25a0•.
When the cream-Is nicely icooked,Jsea-
son with salt and butter; set the toast
and cheese in the oven for three or fourv
minutes and then pour the oreaa over
tfcMfc -\u25a0'..-:. '\u25a0\u25a0]::'-r\u25a0\u25a0.,_\u25a0\u25a0' ;\u25a0;'.;' \u25a0\u25a0.'.- \u25a0
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