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CAN YOU ANSWER ANYOF THESE?

Would it be asking too much to ask how a house-
wife can dry mushrooms? Would also like an old
fashioned homemade yeast recipe. Your recipes are
surely very good and practical.

P. b. Box 146, Pittsburg.

* * #

Please ask one of the people who send in recipes

how to make apple butter. Tell her to give exact
amount of ingredients?no guessing. I am anx-
ious to know. A. F. B.

Will you kindly publish a recipe for coffee cake
(the regular German coffee cake), and also a recipe

for Jenny Lind? MRS. W. C. K.
# * *Will some ono kindly give me a recipe for pre-

serving mushrooms? A CONSTANT READER.

* ?* ft
Please give me a sure recipe for baking powder

biscuits for a family of four. Thanking >'
ou.
G. D.

RECIPES REQUESTED NOVEMBER 17, 1912.
A. C. Jochmus Cal.

Chicken Tamales? Take two quarts yellow dried
corn; boil in water mixed with half cup lime; when
well cooked, wash thoroughly, then grind the corn

on a "metata" three times, till itb ecomes very fine.
(The metata can be purchased at any Spanish
store ) Have two medium sized chickens boiled
till quite tender; cool, then cut in small pieces.

Mix with the corn enough of the water in which the
chicken was boiled to make it soft, and add about
two cups lard. Season with a. little salt and knead
thoroughly. After this take three red chilis, re-
move seeds, then roast in a moderate oven for a
few seconds; take out and place in tepid water,
then grind in a metata several times, together

with almost a head of garlic. In a stewing nan
place some lard, about a tablespoon; when hot
drop in one onion, cut fine, and a tablespoon of
flour; let cook a moment, then drop in the chili,
then the cut chicken, a cup seeded raisins, a cup
stoned olives and salt and pepper to taste; let come
to a boil; take away from fire and cool. Have some
dry corn leaves, well soaked for several hours In
cold water; shake them well and apply a thin
layer of corn dough on the half of each leaf; then
put a spoonful of the stew on the prepared leaf and
cover with the prepared leaves; tie the ends with
strings made of the same leaf. When the tamales
are finished pla<e Jiem in a large pot with a little
boiling water; boil gently for one hour. Any other
meat may be used if desired.

Ravioli?Make a noodle dough of three eggs and
flour to mix stiff, a pinch of salt and two table-
spoons butter; roll out to pie crust thickness.

Filling?Ope pint of spinach, one can mush-
rooms, half cup veal, one onion, two garlic beans,
all chopped fine; large cup bread crumbs, one-third
cup grated cheese, three eggs stirred in whole, one
slice of butter, one teaspoon of sugar, a little mace,
salt and pepper and a teacup of pine nuts. Mix
well together and cook a few minutes. Now,
spread filling over half of paste, folding over the
other half; pat down with hands and cut into inch
squares and drop into pot of boiling broth. Cook
rather slowly about 50 minutes. Turn out on plat-
ter and pour over the ravioli a tomato sauce.

Tomato Sauce ?Two-thirds cup strained toma-
toes, one and a half cups broth, one teaspoon
sugar, quarter cup grated cheese and two tea-
spoons of flour to thicken; salt and pepper to taste.

Knchlmlas ?A recipe made from some of the
remains of your Thanksgiving dinner can be made
from turkey or any kind of meat left over. Fry
a little garlic and chopped onion; put in sauce pan;
add chopped meat, a little chopped red chili, salt,
pepper, one or two handfuls of nice seeded raisins,
a dash of cayenne pepper, thyme, gomes seed, also
the grease of cooked meat; cook all together. Make
a crust with lard, warm water and a pinch of salt;

roll out shape of a plate: put in large spoonful of
cooked mixture, on top of which put about three
olives and a piece of hard boiled egg; fold half of
the crust over to the other side and press down
hard; wash crust with milk to give nice brown
color; bake in oven.

I.ady Baltimore Cake?Cream one cup butter vvith
two cups powdered sugar until very light and
smooth; then work in gradually one cup new milk.

Beat six egg whites to stand alone, then whip
gradually into mixture alone, and when well and
smoothly blended add three large cups of flour
sifted five times with two level teaspoons baking
powder, stir only enough to mix well; then add
one teaspoon pure rosewater and pour into well
greased (buttered) layer tins. Bake in an even
oven and when cool turn out and put together with
filling made by boiling three cups of granulated
sugar with one gillwater until it threads. Remove
from fire and pour upon, while steadily beating,

the stiffened whites of three eggs. Beat until
thick, adding, as you beat, one cup seeded and
chopped raisins, one of chopped nuts (English wal-
nuts and pecans mixed, half and half), six figs cut
in thin strips. Beat thoroughly before spreading
on layer.

Chutney ?One pound of tamarind pulp. one
pound of Sultana raisins, the grated rind and half
the juice of 12 lemons, one pound of tomato pulp,
one pound of minced apples, a quarter pound of
peeled garlic, six chopped onions, half a pound of
red chilis, one pound of ginger (in powder), one
pound of moist sugar and four quarts of strong

vinegar. Mix the whole thoroughly together and
keep it for a month in a warm place to ferment;
stir it occasionally, and then put it into small jars.

* * *TWO VALUABLE AIDS
L. V. TUlotson, Seabrlght Station, Santa Crus

Colachl ?Take two or three summer squash, the
yellow crook necked ones are the best; one large
onion, two green peppers and three or four ripe

tomatoes (peeled). Chop fine in a bowl and season.
Put in a frying pan some good dripping, and when
hot add the chopped vegetables and cook slowly
one hour or more.

Scraps en Casserole ?Take the tail of a steak and
any odds and ends of meat and sear them in a
frying pan with fat. Slice up two cooked carrots,
turnips, cold boiled potatoes and any other vegeta-
bles you wish and brown them in the fat in the
frying pan. Take juice of a can of tomatoes and
half a cup of hot water. Have a beanpot (hot) and
put in it a layer of the vegetables, then a layer of
meat with the tomato juice. Cook slowly for four
hours In the oven. When clone make a flour gravy
for it. If a regular casserole is used the dish can
of course be served from the casserole itself.

Awarded a Silver Butter Knife

Grandmother's Cornbread
Mrs. L.W. Frisbie 2902 Charming Way, Berkeley

One cup of yellow eornmeal, one cup of flour,
scant half cup of white sugar, one teaspoonful of
salt, two teaspoonfuls of-baking powder, one egg,
and milk enough to make a soft batter. The secret

of this splendid cornbread is in the blending. Stf*
the flour and baking powder three times. Pour
into two buttered pie tins and bake in a moderate
oven.

Awarded a Silver Jelly Spoon

Quinces and Popovers
Mrs. F. G. Christensen

Popovers ?According to a successful Chinese cook,
"you take hijn one egg, one lit' cup milk. You
fixee him one cup Hon' on sieve, takee pinch salt ?

you not put him in lumps?you move him egg lit'
bit slow; you put him milk in, all time move. You
makee him flou' go in, not move fast, so him have
no spots. Makee b'ut'l'd pan all same wa'm, not
too hot. Putee him in oven. Now you mind you*
business?no like woman run look at him all time.

508 Second St., Santa Rosa

Him done all same time biscuit." These direc-
tions, carefully followed, will make most delicious'
and delicate popovers. .

Stuffed Qulnoe*?Pare and core the fruit; place

in deep dish with half a pint each of sugar and
water; fill cavities with chopped almonds or English

walnuts and raisins; cover and bake tender; set
away in a cool place to chill thoroughly; then care-
fully heap meringue or whipped cream on top and
serve.

PREPARING FISH
A. C. Jochmus

Boiled?A general rule for boiling fish is to use
fish weighing not less than three pounds. Boil in
a fish kettle covered with boiling salted water,
simmering gently eight minutes to the pound.
Serve with tomato, butter or egg sauce. The
proper sign that fish is done by boiling is that the
flesh separates readily from the bone and has lost
all appearance of redness and transparency. It is
important that this should be kept in view, as fish
underdone is unwholesome. The opposite extreme,
however, must also be carefully guarded against.

Boiled Dried Fish?Cut the fish down into pieces
about four inches square, put them in cold water
for a night, wash them well, put them in a sauce-
pan and cover with cold water. Put them on the
fire and let them just come to the boil, then set
them over the side of the fire to simmer for three \u25a0
hours; pour out the water and tiien cover them
{.gain with boiling water; set aside to simmer
again for two hours and have some hard boiled eggs
ready. When wanted, dish the fish upon a napkin,
slice the eggs, garnish with them and parsley and
serve with egg sauce in a turneen.

Fish Pudding;? Prepare dried fish exactly the
same way as the above. Take as many pieces as
you think will be required; take off the skin and
pick out the bones and beat them in a mortar;
have some potatoes mashed, mix the fish and
potatoes, adding four ounces of butter, a little
cream and two teaspoons of mustard; beat them
all up together, place them upon a square dish and
trim them up neatly. With the back of a knife
mark crosswise in the form of a diamond, put
some small bits of butter upon* the top, brown
them in the oven or before ,the fire and serve with
egff sauce.

Breaded Fish?* Any kind of fish can be breaded.
Take off the skin and cut in medium sized pieces;
season with salt and pepper; dip in beaten egg and
roll In cracker crumbs; fry in boiling hot lard or

Pacific Grove
in a spider with slices of salt pork. Cook until a
nice brown.

Scalloped Fish?Take one pound of cold boiled
fish, break into flakes with a fork and mix with
cream sauce as for croquettes; season with salt
and pepper. Put into scalloped shells; sprinkle

bread crumbs over the top with melted butter and
bake 20 minutes.

Deviled Clams?Chop 50 clams very fine. Take
one-half cup tomato, one onion, a little parsley
chopped fine, pepper and bread crumbs, adding tho
juice of clams until the mixture is like sausage
meat. Put in shells with butter on each. Cover witli
bread crumbs and bake 20 minutes.

Crimped Cod?For this dish take a very fresh cod;
cut into the bone on both sides with about two
inches between each slice; then boil it in cold water
with a little vinegar in it for about two hours. Put
it on in boiling water with two handfuls of salt in
it and boil gently till done, skimming carefully.
Drain and serve immediately with parsley and
butter sauce.

Cod mi Gratin?To prepare, take the remains of
cold boiled cod left from the previous day's dinner;
take away the skin, carefully remove the bones
and separate the flakes without breaking them
much. Butter a flat dish, put in alternate layers
of the fish and sauce, sprinkling each very lightly
with grated cheese seasoned with a few grains
of cayenne. On the top layer strew rather thickly
brown bread crumbs, with here and/there very
small pieces of butter, and put it in the oven long
enough to get thoroughly heated. Serve with a
border of mashed potato croquettes.

Codfish PuddinK? Three-quarters of a pound of
codfish (pick it fine); six large potatoes. When the
potatoes are done add the fish and mash together.
Add a good sized piece of butter, two well beaten
eggs and three teaspoons of milk. Bake about 20
minutes in a pudding dish.

A GROUP OF SPECIALTIES?A ROYAL DISH
Marian Taylor

Queen Victoria Harrow Toast?This recipe came
recently to me from over the seas. Procure a
marrow bone and get the butcher to break it. Cut
the marrow into small pieces the size of a filbert
and parboil them in salted boiling water for one
minute. Drain immediately on a sieve, season with
chopped parsley, pepper, salt, a squeeze of lemon
juice and a small quantity of shallot. Toss together
and serve in squares of hot dry toast. This dish
was served every day at luncheon to the aged
Queen Victoria on account of its nutritive quality
and her liking for it as an entree at her midday
meal.

An Uncommon Salad?The following is as appe-
tizing as it is refreshing and uncommon. Cut
some oranges (after peeling them) into sections,
and after freeing them from the skin and pith
arrange them on crisp lettuce leaves. Then make
a French dressing and pour It over the whole, which
should next be sprinkled with freshly gathered
mint, chopped very finely. The effect is pretty and
marks a change from the ordinary fruit salad.
This recipe came to me recently from Ireland. Per-
haps that is why the salad can boast of "the wear-
ing o' the green."

A Delicious Meat Dish?When traveling in Europe
one is impressed with the fact that veal is fre-
quently served and tastes better than in other
countries, which is almost entirely owing to the
splendid way in which they cook it there. This
fricand.eau of veal is one of the recipes used on
the continent and will be found most satisfying.
Take the thick part of the leg and slit the meat
in the middle, larding It with fat bacon. Cut up
two carrots and two large onions and put them,
with a bouquet of herbs, in a stewpan and season
with pepper and spices. On top of this lay more
slices of bacon and add sufficient stock to cover.
Place the veal on the top of the bacon and as soon
as the stock has come to the boil draw It back
from the fire and leave It to simmer for about two
and a half hours, basting the veal carefully at
intervals. After it is dished the bacon will be
crisper if it is left for some time m a not oven.
Strain and thicken the gravy and serve. A gar-
nishing of vegetables, cut up finely, may be added.

A .Novel and Pretty Vegetable Dish?Scrape and
hoi! nicely shaped long carrots, cut In halves
lengthwise, dip them in honey and place in a well
buttered baking dish. Season with salt and pepper,
sprinkle with grated cheese and cook in hot oven
for about 10 minutes. Garnish with either water-
cress or parsley.

A Famous Soup?Hugh Fullerton, the well
known baseball writer, says: "My children would
rather have 'Dad' make their favorite soup than
bring them a box of candy," and the following is
his recipe: Slice a pound of round steak into one-
half Inch slices and cut them into Inch and a half
squares. Put into a saucepan a heaping tablespoon
of beef drippings and one of butter. Slice four
large onions rather thin and allow them to fry
until they are slightly browned. Add the meat and
cook slowly about 15 minutes longer. Salt X tasto
and then add two quarts of water and let swnmer
on back of the stove for four hours. Dadle out
into marmatite pots and turn over the top of each
an inch of melted American cheese. Keep in a hot
place for five minutes and serve.

An Epicure's Breakfast Dinh?Take two table-
spoons of bread crumbs, a half teaspoon chopped
parsley, salt and pepper to taste, some grated
lemon rind, a half ounce butter and sufficient
beaten egg to hind the mixture. Mix all together
and spread upon four rashers of bacon, dividing
the mixture equally between them. Roll up each

442 Fast Sixteenth Street, Oakland
rasher, tie with cotton and fry slowly until quite
cooked. Serve hot. This is a delightful change
from the stereotyped fried bacon or bacon and eggs.

ATempting Relish for Sunday Tea?Take the liver
of a turkey or chicken and cook it till tender, then
pound it with a lump of butter about the size of a
walnut, a teaspoon of currant jellyand a squeeze
of lemon juice. Make this paste thoroughly hot,
spread it on buttered toast and garnish with a
hard boiled egg chopped up and scattered over
the top.

Champagne Wafers for Christmas Ice Cream?
Take six ounces of powdered sugar and three well
beaten eggs, and three ounces of flour, a teaspoon of
vanilla extract and beat together thoroughly. Drop

a teaspoon of this mixture on small, flat baking
tins and spread out very thinly. Bake for three
minutes in a hot oven. When brown at the edge,
they are done, and should be taken out and rolled
round a stick the thickness of one's little finger,
very quickly before they harden.

The Genuine Article?Judging by the many
recipes of English plum pudding that appear year
after year, It appears that, like "The Brook," "men
may come and men may go, but they go on for-
ever." And every woman thinks her's is the best.
I certainly do. I sent to the mother country for
mine 25 years ago. hearing of its fame, and have
used it ever since. Here it is: One pound of bread
crumbs, one of raisins, one of currants, one of
chopped suet and one of sugar, a half pound of
flour, three ounces of mixed peel, one nutmeg
(grated), the juice of one lemon and its rind (finely
chopped), one ounce of sweet almonds, 10 eggs (well
beaten) and a small glass of brandy. As much milk
as will wet it along with the eggs, but not mixed
with them. Mix all the dry ingredients together,
then add eggs and milk and last of all the brandy.
Boil in either mold or cloth for eight hours without
letting it stop and serve with hard or white sauce.
It can't be beaten, as you will say if you try it. I
boil my pudding three or four weeks before Christ-
mas, hang it up in a cool place, and then on the day
I use it I boil it for another two hours and serve.
To reheat what remains after that I put it in a
steamer till thoroughly warmed through.

*\u25a0 * *FOR THE LADY WHO BAKES
Mrs. Ella Merrill 1439 Fifth Avenue, Oakland

Velvet Biscuit ?One quart of flour, three eggs,
three teaspoons sugar, one teaspoon salt, one heap-
ing tablespoon of butter, half a cake of yeast, one
cup of milk. Dissolve yeast in one-third cup of
water, pour it into a bowl with the milk and beat
in one pint of flour. Cover and set it aside in a
warm place to rise; when raised to a sponge add
the butter, salt and eggs, white and yolks beaten
separately, also remaining flour, and knead well. 'Set aside In warm place. When light roll on the
board to the thickness' of half an inch; cut into
cakes, placing one on top of the other after but-
tering each, and let them raise to double their
size, which will take about an hour and a half.
These are delicious.

(irnnilmn'o Pumpkin Pie ?Mix one cup each of
milk and dry steamed pumpkin, half a cup of
sugar, two tablespoons each of molasses and
melted butter, one tablespoon of ginger, two eggs
slightly beaten, one teaspoon of cinnamon, half a
teaspoon of salt. Pour into a pastry lined dish and
bake about 45 minutes. When baking cake dust
the greased pan with flour and the cake will never
stick.

When making custard pie sprinkle your spice on
the pastry lined pan and you will not find it on top

A GROUP OF VEGETABLE DISHES
M rs. Marie Wright 1378 Pacific avenue, San Francisco

Green Peas (French) ?Blend one tablespoon but-

ter with a teaspoon flour, add one pint young peas
and a small bunch of parsley, one cup water and
six shallots or tiny onions; cook 40 minutes. Take,

out the parsley, then add salt, pepper and a tea-
spoonful sugar, yolk of one egg and asmall piece

of butter. Stir and serve hot.
Spinach (German) ?Plunge the spinach into boil-

ing salted water; when tender drain it and chop
very fine. Add to each pint one ounce butter, one
ounce flour and one gillcream or white stock; sea-
son with salt, pepper and nutmeg. Press through
a sieve and arrange on a dish in a mound. Garnish
with sliced hard boiled eggs.

White Beans (Brittany)? These are served with
roast lamb or mutton. Boil one pound dried beans
and drain them, add two ounces butter, one table-
spoon lemon juice or vinegar, and salt, pepper and
one cup consomme. Press through a sieve and
arrange in a mound.

Baked Tomatoes ?Take out the centers of six
large tomatoes. Rub a clove of garlic across an
earthen casserole and fry in it a chopped onion in
a spoonful of butter or olive oil; add six mush-
rooms, two large livers of chicken (both minced
finely) and a spoonful of lemon juice; cook these,
add yolks of two eggs and sufficient bread crumbs
and salt and pepper to taste. Fill the tomatoes and
bake them one-half hour.

Celery?Take off the roots and tops of four heads
of celery; parboil the celery and then cook it with
one ounce butter, salt, pepper, one tablespoon

minced ham and a cup of white stock. When ten-
der strain the sauce, arrange the celery on pieces
of toast and pour the sauce over, having edded to
it the yolk of one egg and a tablespoon grated

cheese. Bake until brown.
Cauliflower au Gratln ?Wash and trim two fine

heads of cauliflower, boil them in salted water and
then drain and arrange in a pudding dish. Make a
sauce of one cup white stock mixed with one-half
cup milk or cream, yolks of two eggs and one ounce
grated cheese. Stir on the Are until thick, pour it
smoothly over the cauliflower, dust thickly with
crumbs and cheese, adding salt, and bake one-half
hour.

Carrots ?Scrape and slice one pound young car-
rots and add one-half pint water, one ounce butter,
a little salt and a pinch of sugar. Cook, covered,
until tender; add the yolks of two eggs beaten in
one-half cup cream, salt, pepper and nutmeg, and
let comedo a boil. Sprinkle with chopped parsley.

Stuffed Eggplant?Cut off the tops of two egg-
plants; chop the inside with an equal amount of
calf's liver and bread crumbs, herbs, egg, and a
little salt and pepper. Fill, add crumbs and butter

and bake one-half hour.

Baked Onions ?Peel and fry 12 small onions, add-
ing a pinch of sugar, salt and pepper; when brown
add one cup or more of consomme to cover, set in
the oven with a plate over the dish, and serve when
tender.

Steamed Tomatoes ?Choose small tomatoes; cook
in a single layer in a potato steamer, turning them
once- they will take from 10 to 20 minutes, and
may be served with meat or fish. If brushed with
butter the appearance is improved.

Mushrooms a la Soyer?Toast a square slice of
bread to a delicate brown, lay it on a dish and put
on It four freshly gathered mushrooms. The toast
should be spread with Devonshire cream and the

mushrooms should be filled with it; or, if this is
not at hand, ordinary cream or butter may be used
in place of it. A little salt and white pepper are to
be dredged over the mushrooms. Next put a com-
mon tumbler over each mushroom, leaving a little
space between, and set the dish before the fire,
turning it about continually, that the glasses may
not break. In about 20 minutes the mushrooms
should be done, the glasses will be filled with vapor,
and one minute should elapse after removal from
the fire before they are taken off the bread. This
dish is attributed to M. Soyer, who is said to have
invented it while visiting Devonshire.

Mushrooms sur le Plat ?This is one of the best of
the mushroom dishes. Put small flap mushrooms on
a plate that will stand the fire and lay a morsel of
butter in each; add salt and pepper, a squeeze of
lemon and a drop of water, and press a strip of
paste around the rim of the plate; the mushrooms
must be in a single layer only. Press a second
plate over, pressing It well into the paste; this is
to keep in the flavor. Then bake in a good oven 25
minutes. Take the top plate off, remove the paste
and put in the place of it some croutons of any
desired shape, sufficient to cover the rim of the
plate.

THE SECRET OF SUET CRUST
Mrs. Marie Wright 137S Pacific avenue. San

Francisco

This recipe for suet crust comes from the island of
St. Helena. I think it may interest the readers ofThe
Call. For example, in making an apple pudding with
the suet crust, proceed as follows: To two cups
finely chopped suet take three cups flour and a
scant teaspoon of salt and soda together, and rub
In the suet thoroughly, as for pie crust; then add
enough water to make a dough that can be rolled
out easily and roll it in a thick half inch sheet,
and in the center put finely chopped tart apples
whicli have been sweetened and flavored to taste.
Then lay this upon a well floured pudding cloth,
pour a little water over the apples just before
pinching the dough, and tie the cloth securely,
allowing a little room in which the pudding may
swell. Immerse this in boiling water and let it
boil steadily for three or four hours, when it is
ready to serve with 'such sauce as may be desired.
This suet crust will make just as delicious chickenpie.

St. Helena Chicken Pie?Take two cups flour, two
cups chopped suet, one teaspoon salt, one heaping
teaspoon baking powder and enough water to make
a medium dough; mix the ingredients well and roll
out the crust. Take one small chicken or a large
broiler and cut it into small pieces; add one sliced
onion, salt and pepper and a little water. Put the
crust into a mold and then add the chicken. Pinch
the edges of the crust and cover; boil for three
hours. For this pie prepare a broth from thegiblets of the chicken and use it as an additionalgrcvy.

A Meringue That Will Not Fall?The secret of
making a perfect meringue for lemon pies, etc. is
in the sugar. Use granulated instead of powdered
sugar, and the frosting will neither fall nor becometough. For a large pie take the stiffly beaten
whites of two eggs and two tablespoons granulated
sugar. After adding the sugar beat the mixture
hard for a few minutes, spread it over the top of
the pie and set it in the oven, where I leave it for
about 15 minutes. The oven must be just warm
enough to brown the meringue gradually.
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