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[Nomore recipes will be printed if
they are in. The Cook Book is
filled. Another installment of recipes
will be printed next week.]
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THE STAFF OF LIFE.

Various Forms in Which It Is
Cooked for Hungry Mortals.
BREAD.

Brown—Tw s corn meal, 2 eups

graham flov ps sour milk, 25 cup
molasses, aspoon soda, 1 salt: steam
b hours. 5. GEORGE D. MOORE,
Blue v. Minn.

Tw graham flour, 1 cup corn
meal molasses, 217 teasponfuls

eam 2 hours and bake

3 Sal Gereris, Winona,

Minn
I'woe , 1 cup flour, 1 cup
sweet milk, 1 cup sour milk, or 2 cups
2. cup molasses, a little salt:

hours in round cans:
r cans are the best.—MRs.

. Kemp, Watertown, Dak.

wo cups yellow corn meal, 17 cup
flour. 1 eup New Orleans molasses, 1
scant tea spoon soda, salt: pour the
molasses over the meal, then dissolve
the soda in a little hot water. pour over
t eal: then pouron a cup full of
ng water, stir, add 14 tea spoon
then 1 cup flour: put in a well but- |

[ tin and steam two hours.—MRs.

Hore Davis, 630 Wabasha st, St. Paul.

One pint of sweet milk, 2 cups of In-
dian meal, 1 eup of rye flour, 1 cup of
ite flour, 1y cup of molasses, 1 tea-

oonful of soda: steam 3 hours.—MRs.

i W. LoxG, Sweet Briar, Morton
Lo v, Dak.
ps of ecorn meal, 2 ecups of

graham, 2 cups of flour, 2 cups of sour
k. 2 cups of sweet milk, 1 egg, X< eup
cup molasses, 2 tablespoons of
iing. 1 tablespoon of soda,l table-
It ¢ two hours in a cov-
. RosA Lawms, 28 Doug-
aul.

utl o

Steamed—Two cups corn meal, 1 ecup
grabam flour, 1 small cup molasses, 1
teaspoon soda, 1 teaspoon salt, milk |
t to make a stiff batter; if sour |

is used more soda is required; |
L. D. Swmrti, Al-

miuK
steam 3 hours.—MRs.
bert Lea, Minn.

One cup sweet milk, 2 cups sour milk,
27 cup molasses or brown sugar, 2 tea-
spoons soda, 1 of salt, 1 cup raisins, 2
tablespoons suet: stir in Graham until
quite stiff; steam 3 hours, then set in

over 10 minutes to brown.—Mrs. E.
CARPENTER, 371 Washington street, St.
Paul.

Corn—Sour milk, 1 qt. saleratus, 2

teaspoonsful, sugar,2 teaspoonsful lard,

1 tablespoonful, 2 eggs, a little salt,

make in  thin batter, bake in_ bread

pan and a quick oven. Mrs. EvA S,
Greex, 466 Hall avenue, St. Paul.

One quart sweet milk, : . 2 table-

onfuls sugar. 1 teaspoonful salt:

(¢ in a stiff batter: i flour, % corn

iblespoonfuls baking powder:
bake a quick oven.—Miss  May
CuavpBerLAalN, 82 Wilkin street, St

Pau
sour milk, 1 quart corn
molasses, 1 tea-

wla.—Mrs. 11

, Goodhiue |

4 oeups of hour.

rd, 1 tablespoonfial

2 teaspoonsful of

teacups ot sweet

) oven. — W, C.
. g >

<. Sixth strect, St. Paal,

1ot

Take and mix pound of
1 pound of flour, 8§ eggs, 1J eup
2 cups of warm milk, 1 teaspoon-
veast, and a very little grated
1t peel: beat the butter till it be-
cream, then add alternately the
nd flour, then the milk, and stir
are well mixed: add yeast,
Set this in a warm place to

ete.
.. After rising add a small 3¢ tumb-
r of cold water and stir well and bake.
_Mis., Ave Huyssexn, Eau Claire, Wis.
One pound flour:s eggs: i4 pound but-
ittle more than 1 pint milk: melt
tter (but do not use hot): add the
hen the flour, veast, a little salt,
1 ges well beaten: beat the mix-
ture thoroughly and let rise about five
hours or until light: bake in hot iron.—
Errrina Stasy, Merriam Park, Minn.
1 quart  flour, teaspoon
ASPOON  sugar, teaspoon-
1 lar tablespoon-

| St Tp

- powder,

1Z pints milk; sift
r, salt, sugar and. baking
1 in the butter cold, add the

ind milk.mix intoa smooth,
tter that will run easy and
e mouth of the pitcher:
¢ fie iron hot and carefully
«| each time; fill it two-thirds full
when brown turn it
rar on them and serve hot.
V1LsoN, 435 Dayton ave-

nue,

Two tablespoons saugar, 2 tablespoons
nelted butter, 2 eggs, 14 cups sweet
nilk big spoous baking powder,

h flour to make a sUfl batter;
in buttered muflin rings.--MRs.
RussELL, 553 Sibley avenue, St.

y Lum—Two tablespoons of sugar,
¢ of compressed yeast, 1 teaspoon
It. 1{ cup of meited butter, 1 pintof
Jeat sugar, eggs and butter to-
£ then add milk, yeast and salt,
and flour sufficient to make a stiff bat-
ter. Prepare this about three hours be-
fore baking. Bake forty-five minutes
in a cake pan.—MINNIE C. MURRAY, 161
Nina avenue, St. Paul,

Muflins—One cup of milk, 11{ cups of
sifted flour, 2 teaspoonfuls of baking
powder, 3 tablespoonfuls of melted but-
ter, 1 egg.—Miss ELLA CoOK, 137 Mount
Airy street, St. Paul.

Rice Cakes—One cup of boiled rice, 1
cup. of flour, 1 teaspoonful of salt, 2
exgs, beaten lightly, and milk enough
to make a thick batter; beat altogether
well and bake on a griddle.—Mes. F. F.
BerGeENDAHL, Ellendale, Dak,

Oat Meal Griddle Cakes—To 1 quart
of flour add 2 teaspoonsful of baking
powder, 1 teasponful of salt,1 table-
spoenful of sugar, mix thoroughly to-
gether, then add 1 cup of cooked oat
meal with 2well beaten eggs, and suf-

milk.
ther,

| flour and

i warm water. These are delicious.—
Mis. FaxyNie AvYER, Little Falls,
Minn.

- | third day
{ beer 3 quarts, or according to the family
{ or the amount of bread wanted, put in a

ficient milk to make a thin batter: a cup
of cooked rice may be used instead of
oat meal if preferred.—Mgs. F. C. DAY-
TON, Arch street, corner Warren, St.
Paul.

Saturate oat meal of medium firmness
with water: pour the batter into a
shallow baking dish and shake down
level: it should be wet enough so that
when this is done a little water will
stand on top: bake twenty minutes in a
quick oven.—Mrs. H. H. ScHENE, 656
Canada street, St. Paul.

Potatoe Pancakes—One dozen pota-
toes, grated, 2 eggs, 1 cup flour, X4 cup
sweet cream, salt to taste, and fry
brown.—Mgrs. W. M. ALLEN, Monte-
video, Minn.

Molasses Gingerbread—Three-fourths
cup molasse cup milk, 2tablespoons
melted butter, 3 cups flour, 1 teaspoon
soda, ginger, salt, 2 eggs beaten in the
last thing. Mgrs. Epwarp Woobn, 17
Ohio St., Bangor, Maine.

Soft Ginger—One cup molasses, 1 cup
of brown sugar, ¢ cup lard, 1egg, 3
cups flour, 3 eup hot water, 1 large
teaspoon soda in the water, a pinch of
salt: last.two tablespoons vinegar; bake
in pie plates.—Mrs. W. K. GAsTON, 70
Iglehart street, St. Paul.

One egg, one-half eup of butter,
1 cup of sour milk, ¥ cup of molasses,
217 eups flour, 2 teaspoonfuls soda, 1
teaspoonful ginger, 1 teaspoonful salt.—
Mges. M. E. Boybpex, Hudson, Wis.

One and one-halfeups of molasses,
¥ eup of brown sugar, 1 cup of
butter, 2 teaspoonfuls of soda; pour
over the soda 1 cup of boiling
water; put all these ingredients to-
gether before adding flour; then add a
large tablespoonful of ginger: make
very soft and do not roll them. LAvUra
W. Harwn, 102 Western avenue north,
St. Paul.

Griddie Cakes Without Eggs.—Take
1 pint of sour milk; 1 teaspoonful of

v

saleratus; 14 teaspoonfuls of salt;
put in enough flour to thicken. If the

milk is not soured add - about a table-
spoonful of vinegar to turn it. Ceok on
a hot griddle.—Mrs. MARIE C. LEwWIs-
CAXFIELD, Duluth, Minn., Lock Box
S13.

Old Fashioned Cream—Make a
griddle cake batter from any
zood recipe, adding a little more flour
than for ordinary cakes: fry in large
round cakes size of a breakfast plate;
cream: 1 quart of milk, 1 cup of sugar,
butter size of an egg, a little salt; as
soon as it boils add 1 tablespoonful of
cornstareh or flour thoroughly dissolved
in a little water; spread between each
cake and over the top.—Mgs. R. E.
STRATHEM, 769 Laurel avenue, St.
Paul.

Sweet Milk—Two eggs: cups
of milk; 1 tablespoon lard: 2} of
baking powder; tflour to make good bat-
ter: salt.—Mns. C. 1. Burr, Stillwater,
Minn.

Rhode Tsland—One eup corn meal. }{
teaspoonfult salt, 1 tablespoonful sugar:
scald the meal, salt and sugar, then add
1 well-beaten egg: fry on griddle.—Mgs.
C. II. Beowx~g. Stillwater. Minn.

Corn Cakes—Two cups sour milk,
1 cup corn meal, 1 cup wheat flour,

o

-

;. teaspoonful soda, 2 eggs, 1 table-
spoonful of eream. When wanted
for breakfast mix eorn meal and

milk, in the morning add eggs, eream,
soda; dissolve the soda in

How to Make Bread from Potato Fo-
ment or Beer—When the foment has
worked and settled, which will be in
about 24 hours (but it will be better the
. stir from bottom, take of the

pan and warm, stir so as not to bake

on the Dbottom; when a little
warmer  than luke warm stir
in flour to make a nice Dbatter,

the same as for other yeast bread, place
in a warm place: if yeast is good it will
be ready to knead in from twenty to
thirty minutes: when it gets light knead
down two or three times: proceed as
for other kinds of bread: do not sponge
over night, as it will get too light; from
four to six hours’ time is sufficient for
this kind of bread.—Mns. MARY Bur-
rows, Hector, Minn.

TEMPTING APPETIZERS.

Pickles, Catsups, Sauces, Salads
and Slaws Are a Necessity.
PICKLES.

French—One peck green tomatoes
sliced, 6 large onions sliced; mix and
throw over all this 1 teacup of fine salt
and let stand over night. Next day
drain thoroughly and beil in 1 quart |
vinegar mixed with 2 quarts water for 15 |
or 20 minutes: then take 4 quarts vine-

gar, 2 pounds brown sugar, }¢ pound
white mustard seed, 2 tablespoons
ground allspice, the same of cinnamon.
cloves, ginger and mustard; then put
all together and boil 15 minutes.—Miss
ELnie KeLLy, Waterville, Io.

Tomato—One peck green tomatoes,
sliced, 6 green peppers, 4 onions,
stewed, 1 cup of salt; sprinkle the salt
over them and let them stand over
night; in the morning pour off the
liquid and put them in a kettle, with
vinegar enough to cover them; add 1
cup of sugar, 1 tablespoonful of cloves,
1 of allspice, and 1 of cinnamon ; simmer
it till soft; put in the sliced onions and
pepper in the morning just before sim-
mering.—Mgs. T. A. McGrarH, 638
Mississippi street, St. Paul.

Cucumber—Pick when 3to 4 inches
long, leaving 3¢ inch of the stem on
each: wash. Line jar with thick layers
of grape leaves on bottom and sides as
you fill, taking care not to let pickles
touch jar. Putin layer of cucumbers,
sprinkle with salt, whole black pepper,
sprigs of dill, pieces of horseradish cut
small and a small piece of alum.
Another layer of leaves, cucumbers, and
so on, until jar is full, having leaves on
top. Pour on enough vinegar to cover.
Tie 3or 4 thicknesses of cotton on jar
and in 3 weeks are ready for use. Wil
keep two years.—Mrs. J. O’KEEFE, 300
%«*cond street northeast, Minneapolis,

inn.

Take soft water, put brown sugar
into it until it will bear up an
egg: add one tablespoonful of alum
to each pail of water; wash cu-
cumbers and pierce each with a knitting
needle and put them in the liquid and
place a cloth over them; stir every day
until they are pickled—Mgs. S. C.
WiLLsoN, Minnesota Lake, Fairbault
county, Minn.

Wash them and put into abrine strong

-nough tobear up anegg; let them
stand 24 hours, then wipe dry, and to 500
<o00d sized ecucumbers, say the length of
your finger, add 3 quarts Nasturtion
seed or several ounces mustard seed
and 2 dozen green peppers: after put-
ting all in jar, boil good ecider vinegar
and pour over them, putting about a
tablespoonful of alum in this quantity.
After 2 weeks pour off some of the
vinegar and add cold vinegar.—Mgs. W.
) SINGLETON, 615 Tenth avenue
south, Minneapolis.

Sweet—Twelve pounds of fruit after
being steamed, 1 quart of vinegar, 6
pounds of sugar, 1 tablespoonful each
of cinnamon, cloves and allspice: let
vinegar, sugar and spices boil, and then
add the fruit.—Miss LinLie COOPER,
Cushing, Woodbury county, Pa.

Chow Chow—Four dozen cucum-
bers, 2 heads of cabbage, 1 peck of
green tomatoes, 1 dozen onions, 9
red peppers: chop ail the ingredi-
ents fine: pour boiling water over the
peppers and onions and let them stand
ten minutes: sprinkle salt over after
mixing together and let stand one hour:
squeeze dry and pour cold vinegar over,
and let stand twenty-four hours; then
strain off and to every gallon of mixture
allow 14 pound of brown sugar,
small quantity each of mustard sced,
cloves and mace; take as much fresh
vinegar as will cover and boil and pour
over mixture and cover up tight.—Mns.
5. E. REED, Red Wing, Minn.
ake one quart each of small onions,
small green tomatoes, very small cu-
cumbers, tender green beans and the
hearts and the thick parts of the leaves
of cabbage, boil each article separately
in salt water until quite tender: put
into a jara layer of each alternately
until it is all in: then boil 5 pints good
cider vinegar and thicken with #{ pound
ground mustard and ¥{ teacupful of fine
wheat flour mixed into a smooth paste
with part of the vinegar. and add 1 cup-
ful brown sugar: cook the paste well
about five minutes, then pour over the
vegetables hot and shake so as to make
it penetrate:; this will keep a year—
Miss GerTIE E. BEATTY,Arlington,Sib-
ley county, Mlnn.

Cold Slaw—Beat 1 egg. 1 ecup
of vinegar, tablespoonful of sugar,
teaspoonful of butter, pinchof salt and
pepper, 4 teaspoon mustard: set on
stove and let come to a boil: shave cab-
bage with a sharp knife and pour dress-
ing over; serve cold.—Mrs. W. E.
MAGNER, Northern Pacific Junction,
Minn.

CATSUPS.

Tomato—Cut up the tomatoes and
between every laying sprinkle a lay-
ing of salt, let them stand a few
hours: you boil them very even, squeeze
them through a colander, add mustard,
ginger, pepper and mace, close it and
let stand a day, then bottle for use.
— Mus. WiLLiaAM FREDENERY, North-
field, Minn.

Take !¢ bushel of tomatoes, scald
them till soft enought to strain through
a sieve to retain the skins and seeds,rub
them through with the hand as soon as
cool enough; then add 1 cup salt, 1
tablespoon mustard, 2 tablespoons
ground black pepper, 1 small teaspoon
cayvenne. pepper. cinnamon, cloves, al-
spice, 1 heapingteaspoon each: 1 quart
of vinegar; boil until thick enough to
suit  over a slow fire..—Mrs. T. Mc-
GowaN, Hancock, Minn.

Plum—Four quarts plums: scald, rub
through sieve in 1 pint strong vinegar, 1
tablespoon  black ground pepper. 2
tablespoons of salt, 1 tablespoon ground
mustard, 1 tablespoon ground cloves, 2
tablespoons brown sugar: boil 1 hour on
slow fire; put in bottles and seal tight.
—MRgs. LENA M. NEUIART, 881 Selby
avenue, St. Paul.

SAUCES.

Royal—One-half bushel ripe tomatoes,
1 quart vinegar, 1 pound salt, Iy pound
black pepper, 1 ounce eayenne pepper,
14 pound alspice, 1 ounce cloves, :

3 boxes
of mustard, 20 cloves of garlie, 6 good-
sized onions. 2 pounds brown sugar, 1
handful of peach leaves: boil this mess
three hours: when cold strain, bottle for
use; it improves with age.—Mgs. AL
Ray, 10 Hoffman avenue. St. Paul,
Chilli—Half bushel of ripe toma-
toes chopped, 4 large onions chopped, 4
red peppers chopped, 10 tablespoonfuls
sugar, 4 tablespoonfuls salt, 9 cups vine-
gar; boil one hour.—Mrs. A. N. Mir-
may, Pateh Grove, Grant county, Wis.
Twelve large, ripe tomatoes, 4 ripe or
3 green tomatoes, 2 onions, 2 tablespoon-
fuls salt, 2 of sugar, 1 of cinnamon, 3
cups vinegar: peel tomatoes and onions,
chop fine, boil one hour and a half: bot-
tle. One quart of canned tomatoes can
be used instead of ripe ones.—LAURA
B. PAINTER. 609 Pine street, St. Paul.
Tomato Mustard—One peck of toma-
toes, 1 teaspoonful of salt: boil in a pre-
serving pan half an hour, pulp it through
a collander and return to a kettle with
the following: 1 dessert spoon of cloves
ground fine, 1 of allspice, 1 of Dblack
pepper, 1 of ginger, 1 of cayenne, some
onions and a little eurry powder; let it
boil down considerably. then  strain
through a seive and add flour of mus-
tard until the proper thickness is ob-
tained and simmer for a short time,

then bottle for use.—KaTie C. Dox-
NELLY, Donnelly, Stevens county,
Minn.

Mayonaise—Quarter pound of sweet
butter melted, 5 whole eggs well beaten,
juice of 2 lemons, 14 eup of vinegar, Col-
man or Keen’s mustard (about a table-
spoonful), a little sugar, salt. pepper
and ginger to taste: put in boiling water
and stir until thiek.—BraNxcne Bucn-
MAN, 1425 Vine place, Minneapolis.

FOOD FOR EPICURES.

Good Things on a Bill of Fare for
People Who Live to Eat.

VEAL LOAF.

Three pounds of veal. !; pound of salt
pork chopped very fine, 2 eggs well
beaten, 1 teacupful of powdered eracker,
4 teaspoonfuls of salt. 3 teaspoonfuls
black pepper, (if you please 1 of cloves.)
knead well together and bake 13§ hours
in a well-buttered pan, to be eaten cold.
—MmRs. C. W. TrAa1N, 61 Winter street,
Haverhill, Mass.

Three pounds raw veal chopped fine,
2 slices of salt pork, 2 tablespoons of
sweet eream, 3 eggs, 1 teaspoon pepper,
1 tablespoon of sage, 1 heaped table-
spoon salt: mix eggs, milk or eream and
a little rolled crackers together, and if
not moist enough use more milk;
sprinkle salt, pepper and sage over
meat: mixall together: leave moist, roll
into two loafs and bake slowly for two
hours and a half: baste frequently with
hot water and butter; for small family
one-half the recipe is sufficient; when
cold slice down.

PLUNKETTS.

One half cup butter, 1 cup flour, 1 eup
sugar, 2 eggs, )¢ cup corn starch, 134
teaspoonful of bakmi powder, 1 tea-
spoonful vanilla; beat butter and sugar
together, add yolks of eggs, then milk,
flour and corn starch and whites of eggs;
bake as drop cakes.

TURBOTS.

Take a fresh fish, about 3 pounds,
steam until tender, then take out bones
and skin. For dressing, heat a pint of
milk and thicken with flour, when cool
add two eggs well beaten and i pound
butter; season with salt, onion and
parsley, a very little of each: putin
vour pudding dish, well buttered., a
layer of fish, then a layer of  dressing
until full; cover the top with bread
crumbs and bake balf an hour.—MRgs,
M. A. Bugrxs, Redfield, Dak,

EGG TOAST.

Cut stale bread in slices 8/ of an inch
thick, place before the fire until changed
to a light brown; place on stove a skil-
Jet of rich milk; thicken a very little
with flour thoroughly mixed with but-
ter; keep in motion until it has reached

a boiling point: salt to taste, then place
into this your slices of toast, well but-
tered ; when they have become soft re-
move them carefully to a platter, then,
in the remainder of the nulk, break as
many eggs as you have slices of toast:
when the whites are done take them
carefully from the milk, place one on
each slice of toast: nice for breakfast.—
Mgs. W. E. PaLmer, Larimore, Dak.
ESCALOPED OYSTERS.

Butter a pudding dish;: roll erackers
very fine: put a layer of crackers, then a
layer of oysters: season with salt and
pepper: pat small bits of butter over the
oysters: fill the dish nearly full, having
crackers on top: pour insweet milk
enough to soak the ecrackers; bake
nearly an hour: if too dry when baking
add a little more milk and butter.—Mns.
M. A. PmiLuips, Chippewa Falls, Wis.

OYSTER PIE.

Take 150 oysters, 8 hard-boiled eggs,
and butter, cloves, mace, nutmeg, salt,
pepper and bread crumbs; season the
oysters with the spices to taste: chop
the eggs up fine and mix them with the
bread erumbs, line a baking dish with a
nice pastry, put alternate layers of bread
crumbs and oysters until the dish is
filled, cover the dish with pastry and
bake in a well heated oven.—Miss C. B.
Warrox, Lone ‘Tree Lake, Brown
county, Minn.

SCRAPPLE.

Prepare hogs’ heads the same as for
headcheese, take 2 quarts of the water
the meat was cooked in and mix enough
corn meal to make mush, then stir in 2
quarts of the meat, let it get eold, slice
and fry.—Mes. J. OpeLL, Lennox, Dak.

WELSIH RAREBIT.

Time, 10 minutes: half a pound of
cheese, 3 tablespoonfuls of ale, a thin
slice of toast: grate the cheese fine, put
to it the ale and work it in a small
saucepan over a slow fire till it is
melted: spread it on toast and send it
to table Dboiling hot.—Mgrs. W. H.
JAMES, 29 Arkwright street. St. Paul.

SCALLOPED P TATOS.

Use boiled potatos, slice them thin:
put in a pudding dish a layer of
potatos, a thin layer of crackers:
sprinkle in pepper and sait, and 3 or
4 small pieces of butter: then add
another layer of potatos, crackers, ete.,
until the dish is fiilled: over all pour a
cup of eveam or rich milk: bake from 30
to 45 minutes,—JEssiE BowsAN, James-
town, Dak.

RED CURRANT WINE.

For Ten Gallons—Three gallons of
juice, 35 pounds sugar, fill cask with
water, leave until all fermentation is
over, then cork up: let it stand 1 year,
then bottle: no spirits added.

WHITE CURRANT WINE.

One quart white currant juice, 2
quarts water. 3 pounds of loaf sugar.mix
well, let stand 24 hours, then skim it
well and put it in a demijohn, and let it
stand six weeks corked loosely.

GRAPE WINE.

Take very ripe grapes and mash them

through the fingers, throw themn into a

stone jar and let them remain in a warm |

place two weeks, then rack off, and to
every gallon of the grape juice add 1
pound of white sugar. When the sugar
1s dissolved and jar cleansed put back
the juice, set in a dry cellar six weeks
ana bottle.

GINGER ALE.

Take one tablespoonful of ground gin-
ger, 1 spoonful eream tartar, 1 pint of
yeast, 1 pint molasses, 6 quarts of wa er;
mix well and let it ferment, then bottle L
good in eight hours.—Mns. J. H. Han-
RIS, 33 North Forbes street. St. Paul.

ASPARAGUS WITH HOLLAND SAUCE.

The asparagus should be boiled in the
usual manner in salted water, and when
tender to be set aside: for the sauce take
a pretty large piece of butter and melt it
in an earthen vessel: add the yolk of 4
eggs, 1 table spoonful of vinegar, a
little lemon juice, nutmeg, pepper and
salt: now take the asparagus out of the
water and place them on a napkin and
keep them warm: stir the sauce over a
coal fire until the butter is entirel:
melted and the sauce becomes thick and
hot, but do not letit boil: place the as-
paragus on a platter and pour the sauee
over them: do not omit to put a good
dose of salt in the water bevore boiling
the asparagus, and do not let them get
too done, or they will lose their flavor.
—Mgs. C. . GRAFFENSTATT, Shako-
pee, Minn.
ESCALLOPED

OYSTERS, WITIH MACA-
RONI.

One-half pound macaroni, *J can or a
pint of oysters, !J cup butter, 1} cups
sweet milk, 2 eggs, 1 cup eracker or
bread crumbs, salt and pepper to taste,
break the macaroni in small pieces, put
into boiling water, cook until tender:
skim it out. put part of it in the bottom
of a buttered dish, put the oysters wand
liguor on this, with bits of butter, add
the remainder of the maecaronic beat
the eggs well, mix with the milk and
pour over; spread the eracker over the
top: bake in a hot oven_until brown on
the top.—Mns. Jonx Weron, Sharon,

Wis.

EGGED VEAL ITASIL
- Chop fine remnants of cold roast veal,
moisten with the gravy or water: when
hot break into it 3 or 4 eges, acceording
to the quantity of veal: when the ezgs
are cooked stir inte it a spoonful of
butter and serve quickly. If to your
taste add a little parsley. Should you
lack quantity 22 a cup of fine stale bread
erumbs  are no disadvantage.—Miss
Lovisa MULLER, No. 2 Jackson street,
New Orleans. La.

CODFISIT TOAST.

Boil a piece of freshened codfish till
soft'and Haky, then drain and pick in
fine pieces: in a spider heat two cups of
milk, use 1 teaspoon flour smoothed in a
littie milk as thickening: when boiling
add the fish, 2 eggs beaten light, pepper
and perhaps a little salt: stir thor-
oughly, and when it boils up add a piece
of butter and then pour over slices of
toast. The addition of a }J cup of eream
is a great improvement.

FRIED WHOLE POTATOES.

Peeland boil in salted water, remove
from the fire as soon as done. so that
they may remain whole. Have ready
one beaten egg and some rolled erack-
ers or bread crumbs: first roll the pota-
toes in the egg and then in the crack-
ers: fry in butter till a light brown or
drop in_ Dboiling lard.—Mnrs. LAUra
Ursox, Redwood Falls, Minn.

PRAULEENS,

One cup sugar, 1 cup nut meats, all
kinds: put sugar over fire, with enough
water to moisten; let it come to a boil:
soon as it begins to sugar put in nuts;
stir thoroughly, then turn into a butter-
dish.—-Mns. L. BUTCHER, 370 Ex-
change street, St. Paul.

EGG OMELET. y

Beat 5 eggs very light; add 9 fable-
spoons of sweet milk, spread very thinly
on a hot griddle and roll up as soon as it
begins to brown; be very careful in
cooking.—EpITH RoBBINS, Merriam
Park, Minn.

One cup of milk, 1 cup of bread
ecrumbs, 5 eggs, salt and pepper, beat
well together and turn into a butter
spider, cook a minute or two on top of
the stove and finish in the oven, fold
one-half over and serve hot.—MRs. J.
G. WESTBROOK, Waverly, N. Y.

FRICADELLE MEAT BALLS,

One and one-half pounds fine chopped
beef, 1 pound fine chopped lean pork, 4
eggs, 4 slices wheat bread soaked in cold
water, 1 spoonful melted butter, salt,
nutmeg, pepper; form flat balls, turn in
fine cracker, fry in butter or lard.—Mgs,
H. H. Browx, Menomonie, Wis.

TOOTHSOME DELICACIES.

Some Things That Will Literally
Melt in Your Mouth.

CREAM PUFFS. -
Put one-half of a teacupful
buter in 1 teacupful of

of

water in pan on stove; when
the butter is entirely melted add
1 teacupful of flour, stirring until it be-
comes.a smooth paste; remove it from
the fire and when cool add 4 eggs, stir-
ring thoroughly ; then drop 1 tablespoon-
ful ina place, on a baking pan, and
bake in a hot oven 25 minutes: each
drop will form a perfect shell, to be filled
as follows: 'Take 1 pint of milk, 1{ tea-
cup of sugar, the yolks of 3 eggs, a little
salt, stirred well: put over the fire and
bring to a boil; let it boil about 1 min-
ute, being careful that it does not burn,
or ‘boil too long;. when cool cut a small
opéning in the shells or “puffs™ and fill.
—Mgs. E. M. RICKER, 135 University
avenue east, St. Paul.

Melt 1£ cup butter in 1 cup hot water,
cook 10 minutes, when cooked, beat in1
cup flour, cool a little so the eggs will not
get hard, stirin 3 eggs without beat-
ing, one at a time, take a tablespoon of
the mixture and put it in a tin, bake
20 to 30 minutes in quite a hot oven.
For the eream: One-half pint milk, 1
egg. 3 tablespoons sugar, 2 large table-
spoons flour, boil and flavor. Cut the
baked puffs on the side with a sharp
knife and put the ecream in.—Miss
Epitn M. ALprecur, 1528 Washing-
ton gvenue north. Minneapolis, Minn.

One glass of milk, 15 cup of butter, 2
tablespoonfuls of sugar: put in a kettle
and let come to a boil: stir in 14 pound
of flour until smooth: let cool and then
add 8 eggs, 1 ata time. and stir: flavor
to taste: take ateasjoon and drop in
baking tins: bake in a hot oven: when
done run the point of a sharp knife in
puffs and fill with a rich boiled eream.
—Mns. FrRED GAaLL, Castlo, Minn.

BRULJ (CALLED BRULAY.)

Five pints of new
8 eggs beaten  until very
box Cox’s gelatine, 1 pint of
burnt Lrown sngar: make into a eus-
tard, and when done add a pint or more
of goad rieh eream and freeze.—Mns. T.
P. Core, Springfield, Mo.
LEMON TARTS.
poreelain kettie

fight, 14

Place in a 1{ pound

and grated rinds of 2 lemons, 6 egges
well heaten: stir to a beiling point : bake

L. Apey, Comstock, Barren County,
Vis,
BANBURYS.
Orie large cup seeded raisins, chopped
fines 1 cup granulated sugar, 1 lemon,

| juice and grated yellow rind, 1 egg, a |
pinch of salt: make a nice, rich paste: |

] .
| eut out 4-ineh squares or rounds: place
a teaspeonful of the mixture ¢n each;

wet the edges, fold over ard crimp care- |

fully together: bake in a good oven till
Lghtly browned, first pricking cach one
| several times with a fork: especially

avenue, St. Paul.
BAKED PEARS.
Boik the rice till tender in the milk,
then put in the cinnamon. sugar and
nutmag: take it up, let it get nearly
cold, beat the eggs well and

rice in, tie it dogvin tightly in a floured
cloth and let it boil for an hour, turn it

it with slices of lemon stuck into the
rice:—Mps. W H. James, 20 Arkwright
| street; St. Paul.

ICE CREAM.
Three pints of sweet milk, 114

4 goblets
of fine sugar, 3 tablespoons. eorn starch,
1 large tablespoon of Havoring. 1 pint of
sweet eream: put the 3 pints of milk on
to boil with sugar, then add corn starch,
set away to cool, stirring frequently to
avoid lumps: when cold whip eream
quite light and stir into the custard.—
Mus. C. 1L Staxspury. Calmar, lo.

In, every quart of rich cream mix 6
oundes of crushed white sugar, and
favér with extract of vanilla, straw-
berry, pincapple, lemon, or other fiavor-
ing you may hke: add the white of an
egg. frothed: mix the whole together
by thoroughiy beating it and stir in an
ice eream freezer until tooroughly con-
cealed.—Miss MiNpie DavibsoN, 444
Broadway, Cincinnati, O.

PUBRDINGS AND PI: s.

Articles ol'th(; Culinary Art Which
Worry the Pastry Cook.

Englisn Plum — Two cupfuls rai-
sins, -2 eupfuls currants, 2 cupfuls
suet, 14 cuprul almonds, blanched, 2

cupfuls flour, 2 cupfuls grated bread.

', ecupful  each citron, orange and
lemon peels, 8 eggs, 15 cupful of
sugdr, !5 cupful eream, 1 gill each

wine and  brandy, large pinch of salt,
1 teaspoonful essence of nutmez. 1 tea-
spoonful of baking powder. Yutin a
large bowl, the raisins seeded, the cur-
rants washed and picked, the suet
chopped very fine, the almonds cut very
fine. the citron, orange and lemon peels
chopped. the sugar, wine, brandy and
cream: lastly add the lower, sifted with
the powder, and mix all well together;
put it in a large, well-buttered mould,
sct it in a sauce pan with boiling water
to reachh one-half up the sides of the
mould, and steam it thus 5 hours: turn
out on its dish carefully and serve with
wine or brandy sauce.—Mrs. B, Tugr-
NELL. 215 West Seventh street, St. Paul.

Beat six yolks and four whites of eggs
very light, add to them a tumbler of
sweet milk, stirin _gradually ¥ pound
stale bread, 1 pound of flour, #; of sugar,
and 1 pound each of beef suet chopped
fine, currants nicely washed and dried,
and stoned raisins well floured: stir
well and add 2 nutmegs, 1 tablespoon
mace, 1 of cinnamon or cloves. 1 wine
glass of brandy, 1 tablespoon of salt and
tinally another tumbler of milk: boil in
bowls or moulds 5 hours and serve with
a sauce made with drawn butter, wine,
sugar and nutmeg.—Mrs. E. FAr~xs-
\\'onl‘l'll, 145 East Seventh street, St.
Pau

Supw—DMake first a Loiled custard of
1 ping of nfilk and the yolks of 3 eggs,
to X of a box of gelatine add ¢ pint of
cold pad soak 1 hour, sweeten until
quitg sweet. add the juice of 2 lemons,
but bhefore adding the lemons or sugar
put
more of water and let boil awhile, then
add the sugar and juice, strain and set
asidé to cool, take from it half the mix-
ture,. beat the whites of the eggs yvou
haveused for the custard, beat as stiff
as pessible, then beat in sugar until
firm and add the gelature mixture which
you hiaye reserved; it should be coo! or
it -will flatten the whites: pour into a
mould ox dish: also set in a cool place
to stiffen.

tents of the mold or dish, cut the jeily
into triangular pieces and lay around it;
lastly, pour over both custard.—Mns.
PurvIs, 3019, First avenue, south, Min-
neapolis. 5 X

Half box of gelatine, whites of 3 eggs,
2 cups sugar, int of hot water,
juice 1 lemon, dipoloe gelatine in the
water, then add lemon juice and sugar,
mix well and strain through cloth in a
large earthen bowl; when cool enough
to begin to thicken, stir in the whites of
the eggs beaten to stiff froth, beat until
it is thick and snow white all through,
turn into the molds which have been
dipped in cold water; make a soft cust-
ard with 1 pint of milk, yolks of 3 eggs,
pinch of salt, ¢ tablespoons of sugar,

ted lemon peel; the custard should
ﬂavery cold; pour over when served.—
Miss ARLOINE GILE, Lake Benton,
Minn.

Tapioca—Four tablespoons tapioca;
let'soak in 1 cup of milk over night;
yelks of 4 eggs; sugar to taste; cook
the same as for custard, then turn in a
pudding dish; put the whites of the

to a stiff froth on the top
put in the oven to brown; flavor
with vanilla.—Mgs. J. G. WESTBROOK,

the gelatine on the fire with a pint |

ham flour, 1{ cup suet (chopped fine),
4 cup New Orleans syrup, 14 cup sweet
milk, 1 teaspoon soda (dissolved in hot
water); steam 214 hours and serve with
sweet sauce: add fruit and spice to
taste.—MRrs. A.D. WEsTBY, 2100 Fourth
avenue south, Minneapolis.

Steamed—One and one-half cups of
flour, 1 teaspoonful of baking powder, 2
eggs, a piece of butter size of a walnut,
2% of a cup of sweet milk, 1 cup of
sugar, steam 40 minutes. serve with vin-
egar sauce.—MILLIE WARREN, Zumbro
Falls, Wabasha county, Minn.

One egg, 2 tablespoonsful of sugar, 1
of butter, 1 cup of sweet of sweet milk,
2 teaspceonsful of baking powder, 2 cups
of flour, steam 1 hour.—Mgrs. DAVID
Hoxg, Hastings, Minn.

Three eggs, 1 quart of sour milk, 1
teaspoonful of soda, 1 quart of flour, 1
cup of berries, steam 3 hours, eat with
sweetened cream.—Mns, H. C. LEAKE,
Groton, Dak.

Half cup butter, 1 egg, 1 cup of every
kind of fruit, 1 cup sugar,1 ecup sour
milk, 1 teaspoon soda, beat butter and
sugar and egg, then add spices, then
milk with soda and flour enough for a
stiff baater, and last the fruit. Sauce
for pudding: One-half cup sugar, table-
spoon butter, yolk of 1 egg, teaspoon of
cloves and cinmamon, nutineg, 2 table-

milk, velks of |

butter, 1 pound rolled sugar, the juice |

the shells and iill when cold.—ELLex |

niee¢ for picnics or traveling lunch.— |
Mes. MaTTie B. WHiTcoumn, 862 Payne |

) mix them |
with the rices butter a mould, put the |

out, lay round it baked pears. garnish |

i cups flour and 2 teaspoonfuls baking

| stew until soft and not much water left

Waverly, N. Y.
Grsbam—One and one-half cups Gra-

| eold milk and pour this mixture into the
i beiling milk and water, stirring until it

r e a tables i ot water
When it is time to prepare | hastily: add a tablespoonful hot water
the dessert for table, turn out the con- |

spoons of flour mixed together and last
hot water poured over and well stirred,
and then let boil.—Mrs. SoD SWANSON,
Faribault, Minn., Box 981.

PIES.

Lemon—Three eggs, 1 cup sugar,
| heaping tablespoon corn starch, piece
| butter size of a hickory nut; fill the cup
| with boiling water and the corn starch;
| reserve the whites of 2 eggs for frosting.
—Mgs. D. McGowAy, Hancock, Minn.

Five cups sugar, 2 large or 3 small
lemons: grate the rind, and also squeeze
the juice into the sugar; stir in a large
tablespoon of flour or cornstarch: bea
the velks of 6 eggs, add to the sugar,
beating it well; when the erust is ready
add to the above 1 coffee cup of sweet
ilk: this makes 2 pies; 6 tablespoons
melted  butter. —— Mrs. GEORGE A,
Straw, Pipestone, Minn.

Grate the rind and squeeze the juice
of 1 lemon, 1 cup of white sugar and 1
tablespoonful or butter beat toa cream;g
1 cup sweet milk, 4 eggs and 1 table-
| spoonful of cornstarch; heat the milk
to near boiling, stir in the cornstarch,
velks of eggs, butter and sugar, well
mixed together: set off the stove and
add the juice and rind: turn all into a
| erust-lined plate and bake: when done
| beat the whites with 2 tablespoonsful of
powdered sugar, spread over the pie
and return to the oven to brown.—MRs.
E. Janes, Redfleld, Dak.

One cup white sugar, 3 eggs: reserve
the whites of 2 for frosting: the juice
and grated rind of 1 lemon: 1 heaping
tablespoon of corn starch, X teaspoon
butter: 114 eups water: boil carefully so
as not to scorch: pour upon a richly
baked pie erust and frost the t();{ with,
the whites beaten to a stiff froth with
white sugar, and flavor slightly with
extract leinon; set in the oven to nicely
| brown.—Mrs. A.  E. BREWER, 1218
| First avenue, Eau Claire, Wis.
| Onelemon, 1 ¢ g, 1 cup sugar.1 table-
| spoonful butter: peel and slice the
| lemons chop, 24 the peel; then stirall
| together; bakeé with 2 crusts.—Mgs. L.
| S. Foster, Box 2271 Mankato, Mim.

Grated rind and juice of 1 lemon, 1
ege amd yelk of another; beat _in a cup:
fill up with sweet milk: 1 cup of white
sugar; baké with 1 erust: beat white of
1 egg: add 1 tablespoonful of sugar and
spread over the pie and brown slightly ;
bake only 1 at a time.—Mgrs. A. E
Sears, Dundas, Minn.

Grate the yellow part of the rind from
1 lemon and squeeze out the juice, 1
eup of white sugar and 1 tablespooniul
of butter, beat to a eream, 2 tablespoon-
fuls of sweet milk, 4 eggs: mix all and
pour into a crust-lined plate and bake:
when done beat the whites of 2 eggs
with 2 tablespoonfuls of powdered
sugar, spread it over the pie and return
it to the over to brown.—Mnrs. CLARA

5

BarrtLeTrT, Brayton, lo.
Mock Mince— Four crackers roiled
| fine, 1 cup of rasins chopped fine, }§

cup of molasses, !
speon of allspice,
mon.—Mes. D. J. HANLON,
Renville county, Minn.

One cup of brown sugar,1ecup of
syrup, 1 cup of vinegar, 1 cup of hot
water. 2 cups of bread crumbs, 2 cups
of fruit rasins and ecurrants, 1 egg
beaten well and stirred in the above,
piece of butter size of an egg, spices to
taste: put on the stove and let come to
a good boil, stirring often to prevent
egg from ecurdling: enough for 4 pies:
if it gets a little too thick after using
part of it add water.—Mers. A. JACK-
soN, Concord, Dodge county, Minn.

Take 4 soda crackers, rolled fine,
1}4 cups of sugar, 1 cup of mo-
lasses, 1 cup vinegar and cold water, 1
cup raisins, % eup butter, teaspoon sea-
soning of all Kinds and 2 eggs put in
last.-—Mnus. H. V. Poree, Bird Island,
Minn.

One cup of bread crumbs, 1 eup
of sugar, 1 cup of molasses or syrup,
1 cup of raisins, 1 cup of vinegar.
1 cup of water, ¥4 cup of butter, 1 tea-
spoonful each of einnamon, cloves and
nutmeg: if vinegar is very strong re-
duce about half; put the ingredients to-
gether, place over the stove and let sim-
mer while preparing crust: this is sufti-
cient for 3 pies.—Mes. D. J. BaswiNT,
Clark, Dak.

Beat thoroughly together the white
of 1 egg, half teacup sugar, a ta-
blespoon of tlour; then add teacup rich
milk (some use cream), bake with a bot-
tom erust and grate nutmeg on top.—
Mgs. F: D. CAMPBELL, 239 Pearl stseet,
St. Paul. y

Put 1¢ cups of milk into a tin
pail and set the pail into a kettle of cold
water, then heat until the water boils:
take 1 egg, well beaten, and 4 eup
white sugar and stir together: then add
1 tablespoonful of flour, wet with a little

cup of cider, 1; tea-
¢ teaspoon of einna-
Franklin,

thickens: flavor to taste when partially
cooled.--Mgrs. PINETTE LINCOLN, 625
East Sixteenth street, Minneapolis.
Sponge Cream--Crust for two pies;
to 5 well-beaten eggs add 1 cup white
sugar and stir well together: take 14

powder, and mix thoroughly together
while dry; then add the tlonr thus pre-
pared to the eggs and sugar, and also
14 cup cold water, and stir all together

and bake immediately in deep pie tins:
when nearly cold split and spread the
cream between.

Very Nice—DPeel some apples and

in them; then rub them through a col-
ander; beat 3 eggs for each pie to be
baled and put in at the rate of 1 cup of
butter and 1 of sugar for three pies;
season with nutmeg; bake as pumpKkin

ies; if frosting is put upon them as for
emon pie, and returned to the oven for
a few moments it improves the appear-
ance.—Mns., L. MAsoN, Le Roy, Minn.

THE POPULAR SWEETMEAT.

More Cake Recipes Sent in Than
of Any Other Article.

CAKE.

Fruit—Twelve eggs, 1 pound four, 1
pound butter, 1 pound brown sugar, 2
pounds raisons, 2 pounds currants, 2
pounds citron, 2 pounds almonds, 2§
pound of dates, 2§ pound of figs, 2 nut-
megs, 1 tablespoon of cinnamon, 1 table-
spoon of ginger, 1 of cleves, 1 of mace, 1
cup of molasses, ¥4 glass of brandy or

whisky, 1 teaspoon of soda, 2 teaspoons
cream tartar; sift the eream tartar in
the flour, eream the butter and sugar,
add the bea

ELEGANT =

PRESENTS

all kinds of Summer Shoes
or ever will be.

Ail $1.25 Summer Shoes or

reduced to 5ec.

Elegant, '

COMMENCING

Tuesday Morning, July 5,

We will open our doors for the greatest Clearing Sale of

and Slippers that ever was

All 50 Summer Shoes or Slippers Reduced to 30c.
All 75¢ Summer Shoes or Slippers Reduced to 50c.
All $1 Summer Shoes or Slippers Reduced to 65¢.

Slippers Reduced to 75¢.

All $1.50 Summer Shoes or Slippers Reduced to $90c.
Ail $2 Summer Shoes or Slippers Reduced to $1.25.
All $2.50 Summer Shoes or Slippers Reduced to $1.50,

All FinerGrades will Be Sold at Correspondingly Low Prices.

‘We have one lot of Ladies’ Bright Dongola Button,
Patent Leather Tip, a real-beauty, which we will close
out at §2.75; regular price $4.50. We have just received
10 cases Men’s and Boys’ Base Ball Shoes, which we will
slaughter at 65¢. Bixby’s Royal Polish for Ladies’ Shoes
In connection with this grand Clearing;
Sale we will present each purchaser of Goods, to the
amount of $2 or over, with an

Useful or Ornamgptql Presentﬂ_

Cheapest Shoe Sale on

anrt»h.' ”Boots aild Slmos wl'#"ﬁ)m
Sheriffs’ Sales.

29 E. SEVENTH ST.

DON'T THINK OF IT.

United States.
deal in nothing else.

Don’t think of SPENDING your MONEY for a Baby Carriage
until you have examined the

*« HOLMAN ¥

ADJUSTABLE BABY GARRIAGE.

WE HAVE SOMETHING NEW FOR YOU.

We have the only exciusive Baby Carriage Store in the
We make Baby Carriag2s a Specialty, we
: sSend for our fincly lilustrated
logue before buying—Ic costz you nnotin .

HOLMAN ADJUSTABLE CARRIAGE CO,,
275 WABASH AVENUE CHICAGO, ILL.

ata=

$3.50 J

R One Hundred
: less,

St Pau! for Fine

Custom-madis
SHOES, Button, Laced and Elastic Sides.

UST OPENED. $3.50

Dozen Pair of our Great Seam-
GENTS’ CALF SKIN

Every pair warranted. Just
think,only $3.50. Sold every«
whers for 34 to $5. :
SCKLIZK & CO,,
S5 &R BT PIHIRD STREET.

Goods,  Hail Orders Promptly Filled,

DUNCAN

INE TAILORING,

& BARRY

30 East Third Street, St. Paul.

CHEAPEST BOOK STORE

IN THE NORTHWEST.
NEW AND OLD BOOKS.

Libraries and Parcels of Books bought. Send

for Catalogue.
R.F.LEASK & CO.,
100 East Third Street, - - ST.PAUL

FOR RENT.

The Building formerly oc-
cupied by the GLOBE. Will
make such changes as may
be desired by tenant, In-
quire of

C. A. ESTERLEY,

ten yolks of the eggs and
together before in

stir all well

putt

: M3,Illlhllﬂll¢cl.

JOHNDOWLAN & SONS

DEALERS IN

Goal & Wood,

Corner Fifth and Wabasha Streefs,
St. Paul Minn.

BABIES CAN COME INTO

THE GLOBE'S BI_L‘NEFIT
If They Are Born

Between Jan, | and Aug. 1,1887



