
START A GREAT COOK BOOK WITH THESE RAGE^

A Collection of Original Recipes
Mm. Marie Wright, ISTB PacMt Avenue, See Francleeo

Devil Cafe*?Half a cup of .butter, three eggs,

three-fourths of a cup of ground chocolate, one>
cup of brown sugar, half a cur> of finely chopped
nuts and citron, half » cud oT po*rdered ginger-
snaps, one cup of milk, one and three-fourth cups
of flour containing % teaspoon of baking soda.
Cream butter and srtgar, add egrgs, Alternating

with the flour and half a cap of diilk; mssolve the
chocolate in half a cup of hot feiHk, add to the
above mixture and beat again. Lastly add the
nuts, citron and powdered gingersnaps. Wtfl
make two layer cakes. Sandwich together with
mocha or marshmallow tilling.

Dandy Manrmiu Cake?B*ftt the whites of six
eggs to a stiff froth, aHd the yojks and beat again;

add one cup of light brown sugar, also one cup of
flour that has been sifted flVfc times with one tea-
spoon of baking powfler; stJr in a cup of pow-
dered dandy macaroons, the rind and juice of one
lemon, three tablespoons of .melted butter and a
pinoh ef salt. Bake in layers. Fill between lay-
ers ana on top with whipnfd cream; flavor,the
cWMim with vanilla and po\rdered augar to taste
and sprinkle with finely chopped hickory nuts and
powdered macaroons.

Mother
,
* Favorite Cake?Cream well half a

pound of butter with one cup of powdered sugar;
add six eggs, alternating with two cups of flour
containing one teaspoon of baking powder (sift

flour and baking powder five times); stir the
mixture for 10 minutes in one direction; add one
cup of finely chopped blanched almonds and citron
mixed and the grated rind and juice of one le.mon.
Bake in a moderate oven; Makes two loaf cakes.

Cream Cakes?Half a pound'of butter, three-
fourths of i pound of pastry ?flour, eight eggs, a
pint of water, about an eighth of which should
be rose or orange flower water, and a pinch of
ealt. Heat the water and put the butter In. and
when it boils stir in the flour, stirring until It
Iqavps the side of the pan. Ad<? the yolks of the
eggs, one at a time, beating between each addi-
tion; then cool a little. Beat the whites of eggs
to a froth and stir in lightly, but blend well. Put
the mixture in spoonfuls on greased tine, leaving
a space between, and bake in a oven for about
20 minutes. When done split them open and fill
with whipped cream, sweetened and flavored to
taste.

Sherry Wine Cake?Cream together one cup of
butter wjth one cup of powdered sugar and one
cup of brown sugar; add the yolks of six eggs;
add three-fourths of a cup of eoerry, alterrating
with four cups of sifted flour, one cup of chopped
and blanched almonds, the juice and rind of one
lemon, one even teaspoon of soda and lastly the
beaten whites of three eggs. Bakr in a moderate
oven.

>'ut Pudding?Chop one-fourth pound of shelled
and blanched almonds; add pound of
granulated sugar and cook until brown. Add half
a pint of milk, a piece of vanilla bean; mix yolks
of six eggs with one-fourth pound of sugar, add
the pounded nuts, etc.. and one pint of boiling
cream; strain it and freeze two hours. Serve It
w th a cold raspberry sauce.

Liver Pie?Parboil one pound of spaghetti, being
careful not to bake it. Drain it and line a mold,
twisting it all around. Fill the center with the
following liver mixture: Parboil a tender ealfs
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liver, chop it very fine, discarding all tough bits;

add the same amount of cold boiled beef tongue

*cut up in very small pieces, two cups of chopped

mushrooms and truffles mixed, two small onions
chopped and braized in butter, salt, pepper to
taste, one nip of cream and three well beaten eggs.
Mix all together. Steam the pie like a custard
about on*j hour. Turn out on a dish and serve
with tomato sauce.

Potato I'mlrtlnK (nice with pot roast or sauer-
braten) ?Mash a quart of boiled potatoes, add two
tablespoons of butter, the yolks of five eggs; sea-
son with salt, white pepper and nutmeg; whip the
whites of eggs to a stiff froth and mix lightly with
mashed potatoes, etc. Butter a pudding form,
sprinkle sides and bottom with bread crumbs, put
in the pudding and bake in water bath in a hot
oven.

Stuffed Spsreribe With Sauerkraut?Put about
one pound .of sauerkraut with a glass of white
wine in a saucepan; add a pinch of sugar, one
dozen blanched chestnuts, one tablespoon of but-
ter; cover and let simmer for one hour or move.
Take two spareribs, crack them in the middle (be
careful not to cut the meat). Stuff the ribs with
the sauerkraut, few them together and roast in a
Dutch oven for about two and a half hours; baste
often; add. a little white wine to gravy; season to
taste.

Ox Tutl With Oyster*?Blanch, joint and fry the
tail in olive oil until well browned ana cover with
stock; by the time it is tender tho liquid should
be almost absorbed. Then add some brown sauce
and strained oyster liquor, with salt, cayenne and
a teaspoon each of lemon juice and anchovy es-
sence. Beard one dozen oysters and put them In
the sauce just before serving. Serve in a border
of mashed potatoes.

Crawfifth Pattlem ?The foundation should be a
rich white sauce; add the chopped fish meat, finely
chopped truffles and mushrooms; season to taste;
add a pot of crawfish butter; add a few table-
spoons of whipped cream and pour over the pat-
ties. Sprinkle with chopped parsley.

Deviled Plsrn' Feet?Boil the feet in salted water
until the bones may be drawn from them. Then
press separate halves and set aside to cool. Put
in a saucepan some of the liquor, add a tablespoon
of chutney, the same amount of brown vinegar,
mushroom catsup, a little dry mustard, a small
amount of finely chopped onion. Thicken gravy
with brown flour; let all simmer for 15 minutes;
put In the feet, leave them in for 10 minutes, take
out, strain the gravy, add a piece of fresh butter,
reheat and pour over the feet. *

Frt«d Ham?Take thick slices of raw ham and
soak in milk 13 hour*. Dry the ham and roll In
egg and bread crumbs. Fry in butter over a slow
fire (if fried too quickly the ham will be hard);
turn oft«*n. Serve with a cream sauce and a bor-
der of green peas. Sprinkle with parsley.

Dainty Sandvrlcbes?Melt half a cup of butter
in one cup of hot water and stir till It boils; add
one cup of sifted flour and stir till smooth. Take
off, add three unbeaten eggs, one by one, and stir
well. Pour on a pan in cakes one inch .. Ide and
four inches long; bake 25 mtnures. When cold
open them with a knife. Fill with a mixture of
equal parts mayonnaise dressing: and chopped
game or chicken.

WAYS OF UTILIZING APPLES
Mr». J. M. Lyaeh, 911 Day Street, San Francisco

Apple Dumplings?Take light bread dough and
shorten with a little butter, roll and cut into balls
the sixe of dumplings; urop these into boiling water
with a little salt added; boil one or one and one-
half hours. Have ready a dish of apple sauce;
break open the dumplings and spread with this
sauce. Put the dumpling*! together again and serve
with sweetened milk. In this case you know the
apple are done.

Baked Apple Dumplings?Peel and cut in halves
good cooking apples and remove cores |rom each
half, then fill the vacancies with augar and place
the halves together again. Prepare dough as for
biscuit, roll thin and cut in pieces large enough to
wrap around each apple. Bake slowly and serve
with sauce. ?

Baked Apple Pudding?Four eggs (the yolks
only), six large apples (grated), three tablespoons ?

butter, one-half cup sugar, the juice and half tne
peel of one lemon. Beat the sugar and butter to a
cream, stir in the yolks and lemon with the grated
apples; pour in a deep pudding dish to bake; whip

the whites and add them last; grate a little nutmeg

over the top. Eat cold with cream.
Bird

,
* JVeut Pudding?Pare six large, tart apples,

cut them in two pieces, take out the cores and lay

them in a pudding dish or pan; fill the centers of
the cores with sugar, cinnamon and nutmeg. Make
a rich custard and pour it over the apples. Bake
half an hour and serve with sauce.

Brown Betty?Pare and core a dozen large, juicy
apples; chop fine with a hash knife. Butter a deep
pudding dish and place first a layer of chppped
apples and some bits of butter strewed over them,

then sprinkle with white sugar; tiavor with nut-

meg, lemon essence or the juice and a little cf the

of a lemon. Next a layer of bread crjm,bs.

then a layer of apples, and so on till the dish is

full, finishing with a layer of bread crumbs. Serve

hot or cold with cream sauce.
Steamed Apple Dumpllnge?Mix up a dough v> it

one quart flour, one pint sour cream, one teaspoon

soda and a littl*salt. 8I«ce the apples and put

them In a pot; put in enough water to cook the
apples. Roll the dough out so as to cover the
apples closely; make an opening in the center of
the dough to let the steam escape. Wh«n done the
dough will be raised up severai inches thick. Serve
with sauce.

Velvet Crettm?One cup wine, one cup sugar, one
and one-half pints milk, one-half box gelatin, one
lemon (the juice and grated rind). Dissolve tne
gelatin in the wine over the lire, add the juice ana
grated rind of the lemon, and after it is well
cooked add the sugar; let it simmer, then strain.
Lastly pour in the milk and atlr till cold. Pour it
into a mold and set In a cool place to congeal, lse
either sherry or Hiesling.

Pulae Siet?Make a rich biscuit dough and roll
out on a board about an thick as pie cruet, hpread

with hot butter; then use cherries, strawberries or
any kind of fruit for the filling, and sweeten it
well. Then roll it up the same way you do a jelly
cake and cut into stripe or pieces about five inches
long: pinch the ends together to keep the fruit
from cooking out. Then put the piece* in a well
buttered pan and bake, turning them so they will
brown delicately on both sides.

DAINTY ENTREES AND LUNCHEON DISHES
Mrs. O. M. Van Hook, 224% Main Street, Salinas

Deviled Crab ?Pick meat from one crab into

shreds. Roll one cracker. Beat one egg. Mix all
together with butter si?:e of an egg. Salt and
pepper to make moist. Fill crab shells and bake

brown.
Codfish Cream ?Pick codfish into small pieces;

cover with cold water and let come to a boil; drain
off the water and repeat if still too salty. Cover
with milk or cream; add butter size of a walnut

and pepper. When it comes to a boil thicken with
flour wet with cold milk. Remove from the stove
and Btlr in one or two eggs well beaten and serve
with boiled potatoes.

Mincemeat on Toaet?Use any cold meat
chopped fine. Put into a pan with a little butter,
a pinch of salt and peeper and a little water and
let it get well heated." Toast slices of bread; dip
in milk Just enough to moisten, put on dish and
pour meat over. Put in oven for a few minutes
and serve very hot.

Corn In Tomato Cup*?Corn which is too old for
serving on the cob Is cut raw, seasoned, a table-
spoon of butter added to each pint and packed in
tomatoes from which the eefiters have been
scooped out. Bake in quick oven for half an
hour.

Omelet?Beat yolks and whites of eight eggs
separately until light, then beat together; add
salt and a tablespoon of cream. Have in omelet
pan a piece of butter. When butter is boiling hot

pour in omelet and shake until it begins to Btlf-

fen and brown. Fold double and serve hot.
Fruit Fritters ?Mix two heaping tablespoons of

flour with a pinch of salt; stir into it gradually
half a gill of lukewarm water and a tablespoon

of salad oil. Mix perfectly smooth ana let it
stand a while. When about to use beat Into it
quickly the white of one egg whipped very stiff.
Any fruit may be used.

Cheese Omelet?Beat whites of four eggs till
stiff; beat yolks; add beat, then stir in milk. Put
in frying pan one large tablespoon of butter and
heat very hot. Pour in mixture and fry until it is
set, then sprinkle a little salt and a cup of grated
cheese.

Oyeter CoektaM?For each glaea take 10 Cali-
fornia oysters, nine teaspoons of toraato catsup,
one teaspoon of lemon juice, dash of tabasco and
salt to taste. Fill the" glass wltn oyeter liquid
and stir well.

FlHhhalln?Remove the bones from half a pound
of baked or fried fish; pick to siu«us. mix thor-
oughly with three times as much mashed pota-
toes, adding a small piece of butter and a little
salt; mix Into balls. Beat two eggs with a little
milk, dip the balls Intn the eggs, then in corn-
meal, and fry brown In hot fat or dripping.

Ahalone Fried?Clean and slice as for fritter*:
pound well; salt and pepper. Dip each ellce in
beaten egg, then cracker crumbs, and fry in but-
ter. Serve hot.

MUFFINS FOR BREAKFAST ARE DELICIOUS
(Continued from page 1)

Twin Mountain Muffinm-Cream one-half cup
butter gradually, add In one-half cup sugar, then
add two well beaten eggs. Sift In three cups flour,
one cup cornstarch and four teaspoons baking
powuer; pour in one and a half cups milk. Beat
for a minute and bake in buttered gem pans for
30 minutes.

I.unch Muffins?Beat two eggs until light and
add to them a good pint of milk, three-quarters
pint flolir and one-quarter pint cornstarch, into
which two teaspons baking powder have been
sifted, three teaspoons corn syrup, three table-
spoons butter and one-half teaspoon salt. Beat
thoroughly and bake in quick oven 20 minutes.
This quantity makes one dozen biscuits.

Minute Muffin*?Dissolve one teaspoon soda in
one cup milk; etir in one pint flour into which
two teaspoons cream of tartar has been sifted;
add one egg, two tablespoons syrup and a little
salt.

Muffin* Southern Style?-Be sure to use white
cornnieal, of which take two cups; add one cup
Hour, one cup cornstarch, one tablespoon sugar,
one teasDoon salt and three teaspoons baking
powder. TSlft all well together and rub in finely
two hcßpiner tablespoons butter or lard. Be"at
together whites and yolks of two eggs with one
pint milk and two teaspoons syrup and stir grad-
ually Into the other ingredients. Mix well and
pour into gem pans. Bake in a hot oven for 15
minutes.

Sour 9111k Muffin*?Mix two cups entire wheat
flour, one-quarter level teaspoon salt, one level

teaspoon soda and one level teaspoon baking
powder; add one and a half cups sour milk, one-
quarter cup molasses, one tablespoon melted lard
and bake in muffin pans 20 minutes. As the acid
in sour milk and molasses Is variable, and the
soda does not always produce sufficient gas to
lighten the mixture, it Is well to use a small por-
tion of baking powder in all recipes with molases
or sour milk.

Muffin*?.Dissolve one cake yeast in a cup of
warm milk, add one-half teaspoon salt, one quart
lukewarm milk, one cup sugar, one tablespoon
butter, two eggs and flour to make batter stiffenough to drop. Mix at night. Bake in muffin
rings. Makes three dozen.

tiueen Muffin*?Cream one-half cup butter with
one cup sugar, then add two well beaten eggs and
one cup milk. Sift in one-half cm cornstarch,
two and ,a half cups flour and three heaping tea-
spoons baking powder. Mix together, divide into
buttered gem pans, bake in hot oven for 30
minutes.

Mother* Muffin*?One cup scalded milk, one cup
boiling water, two tablespoons lard, one-quarter
cup sugar, one and a hßlf teaspoons salt, one-half
yeast cake, one egg, four cupe flour. Add lard,
sugar and salt to milk and water. When luke-
warm, add yeast cake, egg (well beaten) and
flour. Beat thoroughly, cover and let rise until
light. Put greased muffin riners on a hot griddle
greased with lard. Fill half full with raised
muffin mixture and cook slowly until well raised
and browned underneath. Turn muffin and rings
and brown the other side. When muffins are cold,
cut through the center and serve with marmalade.

DAINTIES FOR DESSERT
Mi** Lilian Morrla. 810 Arguello Boulevard, San Franclnco

Mocha Cake?One ?up sugar beaten with two
tffgs, o:.c cip flour, one teaspoon baking powder,
one-h -if cup milk, ono teaspoon butter heated to
the boiling point. Filling?One cup powdered
sugar creamed with one-half cup butter, two
tablespoons coffee (liquid), two spoons cocoa, one
tablespoon vanilla.

Cream Sponjre Cake?Beat yolks of four eggs,
add one cup sugar gradually, three tablespoons
cold water, one-half teaspoon vanilla; sift together
one-half tablespoon cornstarch, cup of flour, one
and a half tablespoons baking powder; beat the
whites of eggs with a pinch of salt and fold all
together. Bake In a slow oven 30 minutes.

Prase Cake?One cup sugar, half cup butter,
yolks of three eggs; stir together, then add one
cup cooked prunes (chopped), orue teaspoon cin-
namon, one and a half cups flour, one teaspoon
coda, three tablespoons sour milk, vanilla extract.
Bake in layers.

EncJleh Plum Pudding-?One pound raisins, one
pound currants, half pound citron, one cup sugar,
pinch of salt, one teaspoon cinnamon, three eggs,
one and a half cups water, one pound chopped suet,
flour; make dough like bread. FJour the bag that
pudding is placed in and boM in hot water for six
hours. Bake in oven until brown after It is taken
out of bag.

KsKleM Feather Cake?One cup sugar, one cup
sweet milk, two cups flour, one teaspoon cream of
tartar, one-half teaspoon soda, pinch of salt, one
tablespoon butter, one teaspoon lemon extract.
Bake in slow oven 30 minutes.

Brandy Sauce for Pudding?Boil one cup water,
one cup brandy, half cup sugar, half teaspoon
cornstarch. Stir in with beaten yolk of egg.

Chocolate Cake?Mix together one piece butter

with two cups sugar, then add t!i" yolks of four
epTprs. Mix three tablespoons chocolate in fivetablespoons hot water, then add with one cup milk,
one-half teaspoor salt, two cups flour sifted with
one heaping teaspoon baking powder, then add the
beaten whites of eggs. For six layers.

Oatmeal Wafer*?-Beat an egg very light with-
out Beparating the whites and yolks, add one-
fourth teaspoon salt, one-fourth teaspoon vanilla,
one-half tablespoon softened butter, half cup
sugar, one-fourth cup rolled oats. Beat together
thoroughly and drop from teaspoon Into buttered
tins. Bake in slow oven. Double the quantity If
more Is wanted.

Plain Cookie*?Two cups sugar (creaned) withcup butter, two eggs, one tablespoon milk, two and
a half cups flour sifted with one and a half tea-spoons baking powder, pinch of salt. Flavor with
extract. Ron dough out and cut.

* * \u2666

A Gala Day Dinner Menu
Mm. W. V. ?kap4a, 1128 AMaiion Street, San

Franoieco
Oysters on Half Shell.

Cream of Chicken Soup.
Fried Smelts, Tartar Sauce.

Roast Turkey. Cranberry Sauce.
Mashed Potatoes. Baked Squash. Boiled

Onions. Parsnip Fritters.
Olives. Chicken Salad.

Venison Pastry.
Pumpkin Pie. Mince Pie. Charlotte Russe,

Almond Ice-Cream. Lemon Telly.
HicUory Nut Cake.

Cheese. Fruits, Coffee.

A HOLIDAY DINNER
Mrs. W. Batterton, 372 Hickory Avenue, San Francisco

Oysters on Half Shell. Lemon Ice.
Consomme. Cheese Croutons.

Halibut Timbalo, Lobster Sauce.
Roast Turkey, Glblet Gravy. Cranberry Jelly.

Moisettes of Mutton.
Glazed Sweet Potatoes. Baked Onions. Creamed

Peas. Corn Fritters.
Celery and Nut Salad.

Mirce Pies. Plum Pudding. Claret Jelly.
PeacL Ice Cream. Christmas Cakes.

Fruits. Nuts. Bonbons.- Coffee.
Molseftes of Mutton?One and a half pounds of

the best end of mutton, two pounds of mashed po-
tatoes, two pounds of spinach, six little casseroles ,
or pipkins. For the sauce, one cap of stock, one
heaping teaspoon of cornstarch, one teaspoon of
sherry wine, one or two mushrooms and a few
drops of red coloring.

Mix the cornstarch smoothly with a little cold
stock, then pour in the rest of the stock; stir it
over the fire until it boils for eijrht minutes. Peel
and chop the mushrooms coarsely, add them to

the sauct\ also the sherry, salt and pepper and r*d
coloring to tint it a pale pink. Have the spinach
boiled without water and then rui)t>ed through a
fine sieve. Reheat it. Season it nicely with salt
and pepper and add one tablespoon of cream or
butter. Now cut the moisettes. remove the shin
bone and cut out the fillet {that is, the round end
of the cutlet). Cut this fillet into fairly thick
slices. You should get five or six from the joints.
Trim off all skin and beat them slightly with a
knife. Next put a layer of the spinach in each
"pipkin"; on this pour a little sauce; then put In
a moisette, which should be first cooked in a fry-
ing pan. Melt one tablespoon of butter in a
saucepan: put in the mashed potatoes and etir
over the fire until they are smooth. Add to them
the yolk of one and a good seasoning of salt
and pepper. Put the potatoes into a forcing bag.
which has a rose tube, and pipe It prettily over
each noisette. It should be in rather a dome
shape and should end off with a pretty "rose" on
the top. Put th<? moisettes in the oven and heat
them through. The potato should be tinted a del-
icate brown color.

A TRIO OF RELIABLE RECIPES
Irs. X. 10. Man-111, S2O Fourth Street, Snnta Hottn

Fish Entree ?Put a cup of cold cooked fish in a
chopping tray with a small bunch of parsley anO
chop fine. Add a pinch of black and red pepper, a
tablespoon of anchovy paste, half a teaspoon of
onion JuJce, a tablespoon of cracker crumbs and
a tablespoon of butter. Beat one egg light and
add, mixing all welj. Butter well pome large
oyster shells, fill nearly full, duet with cracker
crumbs and dots of butter and bake a nice brown.

K«ffn ? la Hungarian?Mince fine three strips of
bacon, one-fourth clove of garlic, one green onion
and two small young green peppers. Fry these
together lightly. Break three eggs Into a bowl,
add a pinch of black pepper and salt, a tablespoon

of milk and just mix together only. Add this to
the bacon, stirring lightly until eggs are cooked.
Serve on hot toast.

Fruit Cltuteey?Peel and remove seeds fromeight large oranges, cut them into pieces and put
in preserve kettle with two pounds of peeled andchopped apples, three small finely minted onJonu.an ounce of crushed mustard seed, helf an ounce
of grated ginger root, a fourth Of a pound of
seeded raisins, two pods of red pepper, four ounces
of salt, half a pound of brown sugar and the Juice
of six large lemons. Mix well togetner. Put overfire to boil ulowly to a pulp; rub through a> wiresievp. Let cool and bottle. Served with venison
and other game.

THE BEAUTY OF MARSHMALLOWS
A. C. Jochmuu, Pacific Grov«

Dressing? Warm about half a gallon of simple

syrup and beat in one 25 cent package of marsh-
mallows. This can be made into many styles,

using chopped nuts and fresh fruits to mix in
the dressing.

Dressing No. 3?Put contents of 10 cent pack-
age of marshmallows in a double boiler and let
dissolve over a moderate fire. Take half pint of
granulated sugar and three tablespoons of boil-
ing water, cook until it threads from the spoon,
beat slowly into the white of two eggs, then add
the marshmallows while the frosting is hot.

Fr»»etin|f? Boil three-quarters of a cup of gran-
ulated sugar and one-fourth of a cup of milk with-
out stirring , for six minutes or until the syrup
threads. Cook and stir one 10 cent package of
marshmallows and two tablespoons of water until
smooth. Put the two mixtures together and beat
until thick enough to spread, after flavoring to
suit the taste.

De«eert? Lay slices of angel food cake on small
plates. Spread over these a mixture made of one
25 cent package of marshmallows, put into a little
milk and set over a slow fire to melt. Whip cream,

to which add vanilla to cult taste. Spread thia
on marshmallows and then another layer of cake
and marshmallows and finish with cream. Set
aside for one hour before serving.

Lemea Dessert?Dissolve one package lemonflavor gelatine in one pint boiling water. Just asbegins to stiffen drop contents of one 10 centpackage of marshmallows into the gelatine. Pourinto a mold and when firm decorate with marsh-mallows and serve with whipped cream.
Combination I)eK»ert?Take one 10 cent package

one cup of pineapple, half a cup of walnuts (choo-
ped), one oup cream (whipped). Mix pineapple,walnuts and marshmallowa together and add whinped cream. *

Ornnsre Dfwert-Cut contents of 10 cent packageof marshmallows in quarters with scissors. Soak
c°ream rat ££*"* tW ° h then ***Delight?Cut up one 25 cent package of marsh-mallows. Whip half a pint of cream chop on"cUpEnglish walnut meats, or put in candied chnrrifiMFlavor with rum. Mix marshmallows and nuts
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