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nd part, or “er.” we call the termination, and it is changed : ¥ minui meen-wee 12 o’clock (midnight)
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'AS N 243 9 - LNOL P i b - is it?
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gate e f\rr‘ ,‘f:\.](]);‘:(](;mm, 11+ ont dine Onze: douze; une douzaine. Une douzaine de chemises. neige. eel nayzhe, snowing.
oA '\'r,}:: okt dejeune El'es ont dine Une douzaine de mouchoirs. Une douzaine de cols. Adieu, chers lecteurs, SUZANE GODARD.

-~ = — X R St T o § LT e, 4 [ =
00000000000000-0000000—00”040&0000000000000’“0“ D e e e e e e E E S o SEE PP 00000000 w;
¢ . El ( *
© L] J *
: ne Cooks Confess elLl iichen ecrets :
1 -
. Many Fin r 0
p¢ -
pH 3

0‘00000‘000000-0000000006%“‘000000‘0000 4900000

A Batch of Goodies for 5 o'clock
Tea

Michels, 2735 Webster Street, San
Francisco

Mrs.

Macaroonds—Two eggs,

nd \ Ds
onds, tw IpR
Anise Cookles

eEZRS ne pound

Walnut

Wafers—One 1y brown
SUgar, two eggs, one ci , one cup
Inuts break

in pleces; drop « 1
Cream Puffs—Oné and a half cups of
lour, two-thirds 1 1ip of butter,
T t boil but-

water;

T stir in the
the bat-
; when
at
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milk,

Filling—Or one cup of

ga wo-third 1p of flour, two

eat t and sugar

and s the milk

wi t bo 2 th lemon.

; 1 and fill the

Almond Tarts—Make a rich ple crust,

t in rounds with a biscuit cutter and
bake

For Frosting and pound two

pE ol a paste, mix with

eaten w & eggs; spread on

the tart in oven for a few

moment intil t
Lady Fingers

e cake batter of

eate arately; one cup

T sugar; bake in

whites of eggs to

- a pound powdered
SUg I 1 of =alt and beat well
Grease 1 lay on a board. Drop
t and bake in a slow

Fudge Cake
Mrs. Annie Mears, 1622 Clay Street, San
Francisco

1gar, two-thirds cup butter,
one cup milk, two and one-
I one Qeaping tea-
ng one-fourth cup
te, one-half cup of English
walr ok up coarsely
Cream butte and sugar together,
t 1y k and then stir in
in which the heaping
g powder has been
chocolate, which has
placing in a cup
't water; add nuts and
which should be
d yolks separately.
Fudge Frosting
( and one-half tablespoons butter,
on cup unsweetened cocoa, one-
fo 1ip confectionery sugar, a few
grai { salt, one-fourth cup of milk,
one-hal vanila, Add cocoa,
Bug: 1k, heat to beiling
poin eight minutes; re«
mov n fi and beat until creamy;
add vanilla and pour over cake,
Burnt Sugar Cake
Mrs. J. €. Hamlilton, 918 Arlington

Avenue, Oakland, Cal,
e-half

One and o cups sugar and one-

half cup t beaten together, adding
slow or cup cold water until the
Suga all dissolved; yolks of two
egRS two cups flour; one teaspoon
vanilla. Stir the above ingredients to-
gether until very light. Then add one-
half cup flour with two teaspoonfuls

of baking powder (beat in lightly), and
two teaspoons of the caramel (receipt
for caramel given helow). At the last
fold in lightly the beaten whites of two

. EEES

Caramel Cake

Put in skillet one-half cup of sugar
and burn until blue; remove from fire,
pour in slowly one-half cup bolling
water; put back on fire and boil until
it is a thick syrup.

Frosting for above cake—One cup of
gugar 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
salmon. Chop the fish fine, stir In two

tablespoonfuls 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:
Sauce for Salmon Loaf—-Heat one-
balf cup cream; take one teaspoon corn
starch, two tablespoons flour, one table-
spoon butter, ten tablespoons catsup
and liquor from the fish; stir this rix-

ture Into the cream, place over fire and
stir until it thickens.

Penoche Cake

Miss Ardelin Frerichs, 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
teaspoonfuls of yeast powder, half a
cup of chocolate filled with half a cup
of hot water, added last.

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

Mocha Cream Cake

Mrs, Robert Ingram, 1331 Stannage
avenue, Berke'ey

One and two-thirds cups 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 bolling water. Bolil down 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 gifted 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. Boil
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 to
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
cakas.

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. Rol out thin,
sprinkle with granulated sugar, cut and
bake in a quick oven.

Devil Cake
Mrs. A. L. Adams, Tone

For the custard part take one cup of
brown sugar, one cup of grated choco-
late, one half cup of sweet milk, yolk of
one egg and one teaspoon of vanilla.
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 sweet milk, two cups of flour (sifted)
and the two well beaten whites of eggs.
Beat 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 eup 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
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, two
large 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; then turn on to
board; roll very lightly with rolling
pin; cut out in one half inch thickness
and bake 15 minutes,

Cherry Salad

Stone and remove stems of ripe but
firm cherries. Shell as many hazel nuts
as required and place a kernel in center
of each cherry. Any preferred nut can
be used. Place on lettuce cups and
cover the mayonnaise dressing, using
lemon juice instead of vinegar.

Fig Pudding

Cream 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 crumbs, put through
grinder; two well beaten eggs: two
tablespoons of molassed;: a pinch of
salt. Beat the mixture well; then
sprinkle 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
Mrs. M. E. Hawkins, 918 Filbert Street,
Oakland

Take one quart of tomatoes, let come
to a boll, 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 taste,

beat until cold..

Cakes and Frostings

Apple Sauce Cake—One cup sweet-
ened apple sauce, half cup butfer, one
cup chopped raisins, one teaspoon of
soda, one cup sugar, pinch of salt,
splces if desired. Lastly add one pint
of flour. Add soda to apple sauce,
cream, butter and sugar, add salt. Beat
all thoroughly, then add ralsins and
flour. Bake in a slow oven about 45
minutes.

Pork Cake Without Eggs—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 ralsins chopped fine, two cups of
sugar, one cup of molasses, one tea-

spoon cloves, half a nutmeg, {wo 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.

Eggless 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.

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

Cookies (without eggs)—One cup 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. D. Luck, 226 Lansing, Upper
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 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 the 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 pleces 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.

s Quail Pie

Mrs. Hubert Calrns, 405 Carmel Avenue,
Pacific Grove

Take elght quall, 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
txblespoons of butter or drippings.
Season with a teaspoon of salt and
pepper to taste, add enough water to
cover them well; let them boll 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 quall. The 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. E. A. Mains, Modesto

One cup molasses; one cup brown
sugar, 1 cup bolling 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 battér will seem very thin, but do
not add more flour than the recipe
calls for.

Fruit Cake

Mrs, E, Ballou, Box 27, Grass Valley.

One pound sugzr, 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, cloves and clnnamon, one
tablespoon of each; two cups of mo-
lasses, juice ands grated rind of two
le 8, onc t of soda. Beat
sugar and batter to a cream; then add
yolks, then whites of eggs beaten to a
stiff froth; then molasses, spices, flour,
lemons, wine and brandy; last, soda in
a very little water; next ralsins 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. Stofen, 2043 Eagle Avenue,
Alameda

Four cups of sifted flour, or enough
for a stiff dough, one teacup of butter,
two cups of sugar, juice
and the grated peel from the outside,
three eggs whipped light. Beat thor-
oughly each ingredient, adding after
all 1s in a half teaspoon of soda dis-
solved in a tablespoon of milk. :
out as any cookies. Use no other wet-
ting, :

one lemon pai

Sunday Morning Coffee Cake

Mrs, Littlefield, 188 Forty-first 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 Soufile

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 Carne

Mrs. Amanda Chavarria, 134 East Santa
Clara Street, San Jose.

Prepare bolled 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 lard. Put
meat, finely chopped garlic, ontons and
olives together and braize for 20 min-
utes. Pour in a cup of water, cook
slowly for an hour, after which it s
reéady to serve.

Reliable Doughnuts
Mrs. W. H. Virden,, 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
good hot fat, with a tablespoon of
vinegar.

Ham With Currant Jelly

Heat together half & tumbler of curs
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

Mrs, Willlnm de Lashmutt, Gillroy

One package of seeded raisins washed
and put on to boil in one gquart 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 ples baked with
upper and lower crust.

A Substitute for Cream
I. M. Wetmore, Pledmont

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 gquarter of a pound of
lean ham; chop It fine with the
yolks of thiee eggs well beaten,

half an ounce of butter, two table-
spoons of cream and a little cayenne
pepper. Stir it over the fire until it
thickens and spread it on hot toast,
with the crust cut off; garnish with
parsley.

Frosting Without Eggs

Mocha Yelng—Put a cup of sweet
cream, two-thirds of a cup of sugar
and a level teaspoon of butter in an
agate saucepan. As goon as the mix-
ture begins to thread, remove from
the stove. Add one-fourth of & cup of
strong coftee.

Boilled Ieing—One cup of sugar and
two tablespoons of milk. Bof] until 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 Ieing—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 i{s dropped into cold
water. Then add a tablespoon of but-
ter. When partly cold, beat thorough-
1y, as it becomes smooth by continued
beating. Chopped nuts added are ex-
cellent.

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

Three tablespoons cocoa, & third cup
butter, cup and a half sugar, cup and
three-quarters flour, half cup milk, four
©ggs, one teaspoon baking powder, one
teaspoon vanilla, half a
Dissolve cocoa in ﬂ'm“lﬂ’m
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.

]

Peppermint Wafers

Mrs. 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 ofl 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 and 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 mustard, salt to tasts
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. Killan, 1612 Post Street, San
Francisco

One pound butter, ome pound suet
freed from strings and chopped fine,
one pound sugar, two and one-half
pounds flour, two pounds ralsins seed-
ed, chopped and dredged with flour;
two pounds currants picked over care-
fully after they are washed, one-
quarter pound citron shredded 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 branady
and spice, lastly the fruit well dredged
with flour. Mix all thoroughly, wring
out your pudding cloth in hot water,
flour well inside, pour in the mixture
and boil five hours.

Cauliflower Cooked Spanish,

Miss Bojorgues, 3693 Seventeenth
Street, San Francisco,

Take one large caulifiower, boil un-
til tender, Then set aside on a platter.
Make a batter of six to elght eggs
beaten well and add ons tablespoonfui
of flour to thicken. Cut cauliflower
the size of an onion, dip into batter,
fry in buttered pan until brown.

Sauce—Take a large onion, also
garlic, and three small chili peppers,
chopped fine, and one larga plece of
butter; brown together !n frying pan;
add a tablegpoonful of flour, half can
tomatoes, salt and pepper to taste,
cook 10 minutes, pour over caulifiower
and serve.

Plain Cake

Mrs. 0. H. Whitehouse, Woodland

Plain cake that pleases every one
and easy to make is made in this way:
One-half ,cup 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 the
sugar and butter first, aseparate 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

Mrs. J. H. Baker, 18 Precita Avenue,
San Francisco

Cut some nice beef in small pieces
and boil. When nearly done add half
can tomatoes or three ripe ones; cut up
one large onion which has beén fried to
a nice brown, some small mushrooms
and a few links of sausage from which
the casings have been removed; also
two chili peppers, and 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

Mrs. Esther A. Langdon, Sacdramento

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

Tomato Jelly/Salad

*oo e

Cheese ‘Recipes

Mrs. R. K. Rickard, 2024 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 s one
and a half inches thick; then add
enough milk to wet. Put in oven and
bake until sufficlently dry to cut in
blocks two npd a half inches square.
Serve hot on'toast.

Cheese Neuveau (excellent luncheon
dish)—Pleces of bread cut as if for
the table, thinly buttered and placed
in a frying pan. Sprinkle salt very
lightly over them and add a thick
layer of grated cheese, Then another
layer of bread and salted cheese, and,
when the pan ig 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 Foundu—One-fourth pound of
grated cheese, two eggs, three table-
spoons of butter, one tablespoon of
vermicelli, half a pint of milk, half a
teacugful of bread crumbs. Boll .the
vermicelli in the milk and pour over
the bread crumbs in a ple dish. Meit
the butter and stir it in. Beat the
eggs and add with salt and pepper the
vermicelll 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 & 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.

Cheese Souflle—Four éggs, one-fourth
pound of 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
gtiff froth and stir in lightly. Bake
in a deep dish.

Banana Fritters

Mrs, Fi. R. Hinds, 931 Monterey Street,

: Vallejo.

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. H, E. Jamison, 2424 Eighth 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 of 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

Mrs. Fred Gardner, 45 South 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. Willlamson, 383 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 o

of this water and proceed to
make § 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.

—

Separate the whites from th

~eggs. Put the whites into a

and beat them fast till %h‘y
‘beat
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Chicken Tamales

Ridgeway, 3293 Twenty-fifth
Street, San Francisco

Boll two pounds of corn and a hani-
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 mor2 than three
pounds of beef) and mix the- resulting
liquid 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 and grind the peppers fine;
add three or four pieces of garlie,
chopped, a small quantity of sliced
tomato and half a pound of ground
chill. Mix this preparation with the
chicken (or beef), then fry a few min-
utes, boil for a very short time and add
salt to taste. Spread wet corn husks
with the prepared cornmeal, put in the
chicken mixture and then bolled eggs,
olives, raisins and cucumber, if desired.
Then put on another corphusk spread
with meal, tie up and boil for from
three-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.

Mren. J.

Mosaic Sandwiches
Addle Brooks, Sonoma, Cal.

Cut three slices each of white and
dark graham bread. Spread a slice of
white bread with creamed butter and
place a 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 waight 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 togather so that a
white block will alternate with a
graham one. Put under weight in a
cool place and when butter is hardened
cut in thin slices.

A Rich, Delicious Cake (No Eggs
or Milk)
Mrs. A. W. Ellingwood, Penngrove, Cal.
Cream together one-half cup butter
and one cup sugar, one teaspoon each
of cinnamon, ffutmeg, allspice and
cloves; add one cup seeded raisins
Stir a teaspoon of soda into a little
warm 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
. Mrs, J. H. Single, Marysville

Cheese Puffs—Heat quarter cup of
butter and one of water in a saucepan,
and when bolling add half a cup each
of flour and 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, beating each in
very thoroughly. Drop by teaspoon-
fuls on a buttered sheet and bake in a
;no:'lemte oven about 20 minutes. Serve

o .

Cheese Straws—One cup grated cheese,
one cup flour, one tegspoon baking
powder, salt to taste; butter size of an
egg. Mix the baking powder with the
noir. cheese.and salt. Mix together
with cold water, roll very thin, cut in
narrow thin strips, bake 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 a
pound of old cheese grated. Add these
to flour and milk and mix all, beating
briskly for seyeral 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 i=
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 bolled a full minute, add one
tablespoon of potato or wheat flour (the
former is preferable) that has heen wet
with milk, a saltspoon of salt and some-
thing llke the same quantity of mus-
tard. As soon as it bolls up thick, re-
move, add a tablespoon of butter and
serve. The bread should be buttered
on the loaf and then 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.

Pastry lrtu-—d‘-ke pleces of
puft paste left from ples or tarts, roil

out evenly and sprinkle with grated
cheese of a nice flavor; fold the paste
in three, roll out again ama sprinkle
more choumcn fold the paste, roll
it out and w a paste cutter shape
in any way desired. the ramekins
in a brisk oven 10 or 15 minutes, dish
them on a hot napkin and serve

qu! 3
slices of

- ‘-—g”"-——<, e g

v

5

m-n&:

, be
fourths sugar to one-fou

T
or can i1
well; it ce thin and
sugar for a few hours,




