Julius Zebnfer Go.,

27 8. PINCKNEY 3T,

Dry Goods¥s Notions.

If yonarein need ot anything inthe line of

| Silks, Di_a:h:ueta, Hatins,
i| Press (goods, Bosiery,
i Gloves, (Gloaks, Bhowls,

or {[rderwear, ——————

A visit to our Stgre will be to your interest.
RUALITY I..INE)l_:GELLE[.'r AND PR|GES RIGHT.

We wish 10 call particnlar attention {0 our
splendid line of -

—&TABLE LIHENB-%—;

We are sole agents for the celebrated Tohn 5. Brown
& Sons Trish Table Linens, and also carry the best line
of English and German Linens to be found in the city

JULIUB ZEHNTER CO.
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FINE ROOMS. DAINT ¥ LUNCHES,

Woman’s Exchange.

H‘Is INSTITUTION, so well known in Madi-
son, has recently moved into commodious and
attractive rooms on STaTe STREET, near the Capito)
Park, and the public will there find every comfort
and convenisnce,
Byead, cake, pies, cottage cheese, Saratoga chips
cold meats, will be sold at reasonable rates.
The Fangyp-Worle Caze will coatain uselful and
ormamental articles, and orders will be promptly
filled,
Pacleages may be lelt for safe keepinpg. Dainty

.
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::::.' lunches will be served throughout the day and
o carly evening.

¢ Catering for parties attended to
on short notice.

A LIBERAL PATRONAGE SOLICITED,
0 A A QT RT YR TN ADANTATI O R &5 S



Capital City Mius!

Here is where that choice PatenT Frovs known as

“DIANOND WHITE”

is manufactured, and, by the way, ask veur grocer for a
sack. It will please your wife, for she will make the
finest bread and cake out of it that was ever set be-
fore youo,

We make other choice grades of family flour, such as

i'Lakeside,”” '“Monona'' and " White Cloud.”
ONCE TRIED-- ALWAYS USED.

DOW & SONS, Madison, Wis.
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Ter WoNDERFUL WERER TONE

I

i IS FOUND ONLY IN THE

Wenen Pranas,

|
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] Wm. J. Park & Sons E
E
| |
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HAYE THEM, ALSQ

The LINDEMANN, ..
WHEELOGK and Plal',)OS.
STUYVEBANT

A FOLL AND COMPLETE LINE OF

Masical Marehandiss,

M ALL EINDS.

SHEET MUSIC AND MUSIC BOOKS.

WM. J. PARK &£ BONS,

110 & 112 EHing Strewt, Madison, Wie. :+
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CHOICE

AND

TESTED RECIPES

POR

Purddings, Piss, Sherhets, [es Creams and Desserts
of all kinds, Cakes, Jellies and Preservas,

Candies and Bevernges.

.
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_"'_ . a % m

JOMP LT BY THR

ATTIC ANGEL ASSOCIATION,

LTI R R e

Teo raize mongy for the poor children of Madison, Wis,

150944,
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Fleaze note the advertisers
who by thalr generous patronege made posalble the

publication of this book.
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Creams, Castards, A\p Jellies.

WINE JELLY.

Four fablespoons of gelatine, eiglit tablespoons of
sherry, juice of one lemon, one quart of cold water, and
one cop of sngar.

LEMON FEUIT JELLY.

Cne hox gelating, three pints water, one and enz half
cups supar, evety kind of fruit obtaioable, and two lem-
one. DPut gelatine in one pint of water for about one halk
hour, then add one guart of boiling water, sugar and
lemone! et hoil untl disselved: then pour over the froit
in the mold and let romain ewer night.

ATTIC ANGEL CHAMFPAGNE JELLY.

Cine hox gelatine, one pint orange juice, juice of one
lemon, one pint sugar, one helf pint champagne, one pint
boiling water, cne pint cold water, the white and shell
of one egg. Soalt pelatine, add boiling water, sugar, fruit
juice and the white and shell of the egg beaten with two
tokblespoons of cold water. Let it come to 2 hoil. Set
back for twenty minntes where it will keep hot but not
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boil. Strain through a napkin whicl has been scalded
and wrung out. Add champagne and pour into tnoudd.
Allow eight hours to harden on ice. The lemon juice |
may be omitted and the same gquantity more of champagne
added,

FRUIT JELLY.

One box gelatine soaked, one half pim sherty o pott
wine, ane half pint of water, the juice of three lemons and
two oranges. DBoil the water, juice of lemons and
aranges with sugar to taste, and add gelatine. Remove
from stove and add wive, pouring all over one pound of
citron cut in small sonares. Stiffenn on ice and sHr up
light Whip cream; sweeten it and stir in one pound of
minced English paloais  Ponr over jelly and serve.

ORIENTAL CREAM.

O=e half box of gelatine dissolved in one pint water,
Add the juice of one lemon and one cup of sugar. When
dizssolved thoroughly pour into a mould or large dish.
IMMake a boiled eusiard of one quart of millk, '}félks of four
eprgs, swecten to taste, and flavowr with [emom.  Let it
cool; then pour over the jelly. Beat the whitez to a stiff
froth and spread over all.  Heat a shovel and hold over 1t
to browmn sliphtly.  Ii the gelatine is tinted a delicate rose
the effect is wery pretty. This should be very eold for the
table,
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STREAWBERRY SPON{E.

Cover one half box of gelatine with a hittle cold watar;
let it soak and pour in one pint boiling water; add one
cup of sugar and stir untl it thickens: add one pint of
strawherty juice and strain into 3 new Hn pan; set in ice
until thick. Deat the whites of four eggs to a stiff froth,
and add; put in an omamental mould to harden.  Serve
with vanilla sauce,

APFLE SPONGE.

"Peel and cut up one pound nice tart apples (to weigh
one pound alter preparation); put them in a stew-pan
with three ounges of granulated sugarn, one half pint water
and the juice and grated rind of one lemon; when ED{JLI_:EE]
to a pulp pass through a sieve and stir in one ounce gela-
titwe that lias been dissclved in one gill water. Set in ice
until thick, then beat the whites of four sggs to a stff
froth; heat into the apple and gelatine until all is light and
foarny.  Fut into o mould that has been filled with cold
water and let it harden.  Serve with plain or whipped

credm,
BLACKEBERRY SPONGE.

The whites of four eggs, one cup of blackberry juice
(canned witl do), two cups boiling water, one cup cold
water, otie half hox pelabine, one ¢up sugar {Ies's_; if canned
fuice, which has heen sweetened, be used). Scak zelatine
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in cold water one howr, stir in the sugsr and pour on boil-
ing water. When dissolved, add blackberry juice. Strain
and set om ice until the jelly iz pearly firm,  Beat the
whites of eggs shff and whip it the jelly, 2 Little ata
time. Turm into & mould (wet first with cald water so the
jelly will uot stick), and let it stand antl firm.

COCOANUT SPONGE.

Thicken one pint of mill, in which is dissolved three
fourths of a cup of sugar, with four tablespoons of com
starch. Cook thoroughly in a doable boiler. When
cooked and boiling hot, beat this into the whites of three
eggs bealen stiff,  Adter standing a few minutes add one
cup of grated cocoamt.  Flavour with wanilla and tum
into mould, with grated coccanut on top.

CUP CUSTARD.

Beat three eggs with three tablespoons supgar and a fic
tle galt; add a full guart of new milk; pour into cups and
set thetn inta a dish that car be filled with boiling water;
put them into the oven to bake, first gradng a hit of nut-
meg on the top of each custard.

BARED CUSTARD.
Beat four eggs and twao tablespoons sugar, tharoughly,
and stir info one quert of hoiling rilk; pour into cups;
grate nutmeg over the top and bake with cups in a dish
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of water. A dripping pan serves the purpose. The owven
should be hot  Dho not leaye the enstard in long enough
ta honeycomb, Serve cold.

STEAMED CUSTARD.

Five eggs tninus the yolls of two.  Beat well with
three tablespoons sugar. Scald one guart milk; take off
the senmy and pour it hot on the beaten eggs, Throw
in = pinch of salt, a chip or two of lemon or orange peel
and skr in a little vanilla. Set it to steaming in a close-
coverad vesse) and steam five or six minutes; then set on

1CE.

BOILED CUSTARD.

Fut two quarts fresh milk on the fire and et it come
nearly to a boil; while it is on the fire beat five epps with
five and a hall tablespoons sugar untl very fine and
crearny apd poor into the milk while on the fire, stitring
constantly while pouring it in; continuve to str. Taste
acw and then and as coon as it loses the raw egg taste
it 1s dotie and must be taken off instantly. Continue stir-
ting, always one way, even afler you have set it on the
kitehen tahle, Let it stay a few minules before pouring
ok,

COCOANUT CUSTARDS IN CUPS.

For each cup take a well beaten egg with a tablespoon
of sugar £l to the top with milk and fAavour with three
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or four dropa of vanilla or pingappie. Sprinkle ecocoanut
on the top of each, and bake in a dripping pan of water

CARAMEL CUSTARD.

Omne quart of new milk, six eggs, four ounces of hamp
sugar, rind of ote lemon.  Put the mills, smgar and peel
into 2 dish and set it in 2 pan with hot water as for cus-
tard. When it 15 drawn set it aside to cool a little; Dreak

"the eggs into a hasin, hél;.ring Tk the whites of two, Wilen
well beatenn add the milk very gradually, stimring con-
santly, Strain through sieve into a basin previously lined
half way up with a thin eoating of busnt sugar, made by
burning grammlated sugar unbl it becomes a liguid. Then
set in a sauce pan with bot water, tlwee parts up the out-
side of basin, and sinmer gently until set.  Tory ot just
before zerving when quite cald,

CHOCOLATLE 5PANISH CRIDARMN.

Two quarts of miilk, one fourth cake Baker's chocolaté,
one tumbler of sugar and six eges. Scak one half hox
Cox’s gelatine in a little of the cold milk, mix yolks of
eggs in a little of the cold milk; when body of wmillk is
hot, stir in the chocolate, dissolved in a litle hot milk,
then sugar, pelatine and volks. Cook ten ar fifteen min-
utes. When coal add the beaten whites into which sugat
has been stirred, and let stand over night,
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VELVET CREAM.

Nearly one box of gelatine soaked in one cup of sherry
wire over night Dissolve it over the fire with a cup of
sugar and when warm add ome guart of cream and strain
intg meulds. If wine is too Tot it will curdie cream,

ITALIAN CREAM.

Que pint of milk, one kalf box gelatine, dissolved in
the milk, one and oue hali cups sugar, one tablespoon
vatilla, - Beat ome guart of cream wery stiff; also beat
gelatine, and when it begins to thicken add whipped
cream.  For chocolate crearn dissolye a little chocolate
in water and add to the oream, before pooring it into

maglds.

RUSSIAN CREAM.

Jelly: To one package of Cox's gelatine add one pint
of cold water. When dissolved add one pint of hot water,
two cups sugar, juice of six lemons. Str slowly until
well dissolved, they sirain inte moulds, .

Cream: Cover oue paclage of gelatine with ¢old
water. When dissolved add one cup of new imilk one
cup sugar, Heat to a boiling point, stitting freguently,
then get away to eool.  Whip one quart of thick cream no-
til light. Beat whites of six eggs and add to mixture when
cold, Place jelly in bottom of moulds. When eold ardd
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the coeamm. Tum puot on platiers and serve In slices.
Flavour creamn with vanilla

ORANGE-FLOWER CEREAM.

Into a stew-pan put two ounces of candied orange
flowers, with two ounces of powdered sugar; stir over a
slow fire until the sugar melts; add a pint of cream and
eight cunces of sugar, eight yolks of eggs, a tablespoon
of orange Acwer water, and a little salt; stir o set the egg
volks; strain into a basing add half a pint of whipped
eregrm and an ounee and a balf of gelatine (soaked). Mix
all together, and pour in a mould,

-

CHARLOTTE RTISEE.

Two large pinches of gelating, in milk enotupgh to cower,
one half'a cup of sugar; cover with scant cup of milk; let
it stand while vou heat the cream {one cupful mnst be
cald) very stiff. Put the sugar and milk on the fire until
it comes to boiling polat. Then put in the gelatine and
millk and sty hriskly, After taking off strain into a howl:
then add five tablespoons of wine. TLet this stand in the
cold untl it begins to thicken. Mix well with cream, put-
ting the cream into the gelatine.

ORANGE CHARLOTTE.
One third of a box gelatine dissolved in one third cup
of cold water, one third of 2 cup of hoiling water, one cup
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of sugar, the juice of one lemon, Strain and add one cup
af crange juice and pulp. Cool in a pan of ice water.
When the jelly begins to harden, beat until light; add the
bezten whites and beat unfil stif. Pour mto a meould
lined with oranges or calee.

SAGO CREAM.

One fourth cup of large sapeo, one half cop of water,
three fourths cup of tich milk. Put on Back of stove
and bail slowly antl] clear.  S#ir in one teaspoon of butter,
yolk of one egg, sugar to taste, season with vanilla, When
egg is sufficiently thickened pour ints a pudding dish and
pPlace on top a meringue made’ of whites of two eggs
sweetened to taste and brown slightly in ovem. This is
enough for three persons.

PINEATPLE TAPIOCA.

Soak three fourths of a cup of pearl tapioca in cme
guart of water gver night. In the morning add one half
teaspoon salt, one cup of pineapple, ‘and juice of one
letnon, and cook in & double boiler until transparent  To
tie eaten cold with whipped cream. Any kind of fruit
may he used.

CHOCOLATE MANGE.

Heat one quart of milk neatly to boiling point. Beat
together the yolks of four eggs, three tablespoons of
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géugar, three ounces of cornstarch, g little salt, and piece
of chocolate sbout two fnches square, melted.  Pour mix-
ture into hot milk, stirring constatly, and when it thickens
remove and pnt into dish. Beat the whitea stiff, add four
tablespoons of sugar, and flavour, Put on top of pud-
ding and brown {n oven,

WHIPPED SYLLABURS,

Weigl =even ounces of sugar and rasp it on the rinds
of two fresh, sound lemons of good size, then pound or
roll it to powder and put it into a bow] with the strained
Juice of the lemons, two large glasses of sherry and two

of brandy; when the sugar is nearly or quite dissalved
add oife pint of rich eream, and whisk or beat the mixture
well; take off the froth as it vises and put it into glasaes,
Thes2 syllabwhs remain pood for several days, and should
always be made four and twenty hours before wanted for
the table.

BANANA DESSERT.

Cut i slices witl silver knife six sound bananas.  Place
fn dish, making a layer of fruit, then layer of macaroons
-alternating until dish is filled, the macaroons heing on the
top. Pour over this custard and let this atand half 2 day,
then add more custard,  Ower all put whipped crean and
it iz ready {0 serve.
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TUTTI FRUTTI OR BRANDIED FRUIT.

Put one quart of brandy in stone jar. As fruit comes
in market add one pint strawberries and same of sugar,
then cherties stoned, blackberties, raspberties, peaches,
plums, grapes, etc, one half pint chopped lemon without
peal and one pint of orange. Always put in same quan-
fity of sugar as fruit each time it is put in and stir well

' from the bottom, Keep in cool place, woll coverad. Cut
large fruit in small pieces. There is no cooking. Serve

with ice cream, puddings, etc.

COMFPOTE QF MIXED FRUIT,

Take one hali pound each of preserved peaches, apti-
cots, plums, cherries and pineapples. Draio off the syrup
separately. Arrange in a shallow compotier to give a
prety effece.  Bring the julce of the fruits, with a little
sugar, to a jally by simmering. When coal add two table-
spocns of maraschine or kirchwasser and pour the syrup
over the fruit,

RUSSTAN RASPRERRY KISSEL.

Paur one pint raspherty or currant syrup with onpe pint
water intd a saucepan,  Let it reach the boiling point,
when add three tablespoons cornstarels mixed with a lit-
tle cold water and aweetened with syinp. A tiny pinch
of salt also should be put iuto the cornstarch.  Let it bojl
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until the cornstarch is cooked and thickened, #hen ‘re- -
tnove from the fire and chill on ice. When rezlly cold
send to the table with nice thick cream.

IMPERIAT. TRIFLE.

One pint rich, sweet creaml. whites of three eggs, two
thirds cup powdered sugar, one teaspoon vanilla, a few
drops rosewater or estract bitter almonds, oue hffh bax
gelating, soaked twenty minutes in one fowth cuplul cald
water and then Jisgolved in one fourth cupied boiling
water, one half cup each of blanched and sliced altmonds,
chopped piptachio nuts and fine raising (seedew and out
in small pieces). Whip the ereant until foamy all throngh,
then add the beaten whites in which the sugar has been
stirrad, then the flavouring and dissolved gelatine, Beat
bl it hégius fa stiffen, then stir in half the nuts and
raisins, Have ready two thin sheets of sponge cake,
spread with the cream and scatrer the regst of the fndt
gver the top. _Cut in pieces about four inches square and
getve obie to each cover.

.PEACH CHARTREUSE.
© Spale three fourths package of gelatine two hours in
theee scant gills of water. In another dish sogk one
fourth package gelatine in one gill of water. Then pour
gcant three fourths pint hoiling water on the Javger quan-
tity; add one enp sugar, juice of one haif lemon and one
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tablespoon marasching,  Cover the hottorn of your mould
one half inch thick with this. Whet hard put a layer
af circles of raw peaches {peeled and sliced in tings) all
reund, with very littfle pelatine poured on them to fix
them inplace _When hard set a small mould {which must
be 2z much shotter than the outside mou'd as the Battom
layer-of gelatine is high in the center filled with fce and
considerable water, and let stand three or four hours.
While #his {s sta.ndmg wash two fine large peaches; add
one half @'l sngar; let this stand one howr or moere; hring
to boiling slowly and when it boils add the smaller quan-
fity of gelatine, and .stir till it dissolves When it beging
to harden add one gill of cream, having whipped it first.
Eemove the ice and meost of the water from the smaller
mould; add enongh warm water to make it blood-warm
As soon as it will come easily feom the gelatine remove.
Set the large mmonld in ice water and when the Crearn, mix-
ture begins to harden pue it into the space, Another gill
of ereany whipped is then pot around it Serve im one
half heaur, tuming the shape upside down.,



Puddings.

CHRISTMAS OR ENGLISH PLUM FUDDING.

One pound kidney suet, freed from skin and string and
chopped; thrae quarters pound bread crumbs, three quar-
ters pound raisins, three quarters pound corinths (ar, Zante
“cyrrants ), two ottces chopped sweet almomds, one
quarter pound citron, eight eggs, 2 glass of brandy and
otie of sherry, one half of 2 nutmeg grated; sweeten to
taste ; mix well. Boil six hours in a mould or cloth. A
bag of unbleached muslin, boiled and well floured and
buttered to prevent the water entering, is the surest means
of boiling 2 pudding to perfecriion. This pudding is bet-
ter made at least two weeks before Christmas and steanied
for two hours before using,

 CHRISTMAS FLUM FUDDING.

Wash one pound corinths through three waters. Take
the seeds froin one pound of raising.  Slice fine one half
pound citron and chip into bits oue quarter pound sach of
candied orange and lemon peel.  Sprinkle one quarter
pound foor over ooe pound kidney beef suet choppad to
a coarse powder. Az soon 3s the “comants” arve dry put
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them in a mixing bowl, add raisins, citvon, chopped p.EEI
and one fourth pound fioue and stir uonl Aour adheres to
fruit. Nesxt add suet, half a pound of fine bread crumbs,
and one pound sugar {nto which you have shirred one tea-
spootl baking powder, one saltspoon salt, the prated rined
of one lemon, one grated niabmeg, a quater of a teaspoon _'
ground eloves and one teaspoon cintamon,  Stir into the
Fruit, then add eight eggs; and if the egg=are not suffi-
clent to mix into a stiff batter add a very litde milk,.  Put
Anto floured and buttered bag and beil withoot stopping
for six hours.  Keep a teakettle full of boiling water to
add ta that in which the pudding boils whenever it pets
to0 low.,  Wlhen put in a3 mould to boil do not fil) the lket-
tle with water but use enough to generate a pood quantity
of stearn, Too much water around the mould malees the

pudding soggy.
L T

FLUM PUDDING.

Prepare one pound corinths by washing them through
thres waters and the same guantity of large raising by re-
moving the sesds.  Slice fine one hali pound eitron and
chip into bits gne half pound mixed orange and lemon
peel. Sprinkde cne guarter of a pound of dour cver one
pound beef kidney suet from which all bits of skin have
been removed and chop ta a coarse powder, As soon as
the eorintha are perfectly dry, put them in a deep stirring-
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dish, wdd the maising, citron, choppéd peel, and gne quarter
pound of flour and stir until the four adheres to the
frsie. Next add the suet, one hali pound fine bread-
cripibs and one pound of sugar imto which has been
thoroughly stimred one teaspoon of baking powder, one
saltspoon of salt, the grated nnd of one lemon, one grated
nuimeg, = quarter of 2 teaspoon of cloves, and one tea-
spoon of clmamaon, S into the fruit, then add <ight
" eggs and if the eggs ure not sufficiest to mix inty a very
shiff batter add a very little milk.  Butter and flour 4 pud-
ding-bag, turn ip the batter, tie lightly, and put nto g
large pot of boiling water. Boil without stopping for six
hours, It is best if made several weelks before eatin"g and
stearned twe hours extra before serving,
Ca
FLUM E‘UHDING .

_ One quart of Aour, one cup each ui_suét, chopped fine,

‘molasses, milk, cwrangs, and. raisins, one teaspoon each
of zalt, cinnamon, cloves, mace, aoda and two teaipanns
cream tartar, one half pound citron. Put fruit in last
~ Beil three or four haurs, in pudding’ tio.

- STEAMED PLDD]NG
- Two and one half cups of flour, one half cup of corn
meal, one cup of sweet millk, Dl'lﬂ cup of beef suet, t:hnpped.
“ohie cup of malaszes, ove cup of stoned rafsins, one half
cup of citron, one even teaspoon of soda, dizsolved in the
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milly and a Qittle salt. Stean two howrs. Serve with
sattee. o :

SIMPLE STEAMED PUDDING.

Two eges, one cup sugat, ofle Cup sour milk, two tea-
spoons sode, one cup raising, a little 2alf, and ﬂn-ur to make
hatter. thisker than that of cake. Steam two howrs.
Serve with sweetened cream of pud:.’tlm_g LR

PLAINER STEAMED FUDDING.
Two cups flour, one cop sweet milk, ene half eup mo-
lasses, one half cup butter, ohn:'r:gg, tme ti‘:asjje'::rm sodlay
oie heaping cup raising.  Stéam two hours. ‘D¢ nat let

the water under steamer stop buﬂmg until the puddmg 3

done.-

STEAMED CUREANT PUDDING

Boil unti] tender a pound of c:.ura.nts hmn.ng plenty of
juice, and strain, -

Batter: Two cups of fioar, tvo feaspoons hﬂlﬁng pow-
der, one piach of salt bwo tabIea:poons of meltad butter,
milk enough to make a thin batter,” Putin buttered cups,
after mixing 2 tablespoan of edrrants in each’ cup of bat-
ter, nd set in hot steamer.  Lat stearn for fifteen minutes,
before moving or jarring in the least way. Steam tywanty
minotss in all, and serve hot with the following saues:

Three fourths cup butter melted and stirred, with one
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and one half cups sugar, and three tablespoons flour; add
the juice of currants which must be boiling, and wlhen all
thickens remowve from Are.  If not strong enough add a

little wine.
SUET FUDDING,

One cup suet, one cup rdging, one cup molasses, one
cup sour milk, one teaspoor soda, Aour to make a stiff bat-
ter. Boil oar steam bwo honrs.

STEAMED RREAD-AND-APPLE PUDDING.

Two cups of bread crurmhs, two cups of chopped sour
apples, one cop of sugar, one rup of misins sceded and
cut, 2 piece of butter size of egg, spice to taste. Place in
dish, anrd steam two houprs.

QUEEN OF PULDDINGS NO, 1.

Soak a pint of bread crumbs in bofling milk, add the
yolks of four eggs well beaten, and sugar to taste, Bake
in a ple-tn or a pudding balang dish; when cold spread
gnrrant jelly or a tart jam over the top and ower that the
whitea of the four eggs beaten to a stiff froth with a pinch
o1 =alt and four tablespaons white sugar; put into the oven
and bake a very light brown if you use jam, but if cur-
rant jelly i= vsed cool by Lholding a salamander ar heatad
shovel over the froth antil 2 fine pale Lrown 15 altained.
This pndding is improved by the addition of the yellow
rititl of one lemon 1o the bread crumbs.



Puddsngs, In

QUEEN OF PUDDINGS NO. 2.

Two cups of milk, four eggs, one half package of gela-
tine, cme hali cup of sugar, wanilla, one stale sponge cake,
two glasses of wine, raspberty or other jelly. Soak the
gtmune, in the milk one hour. Put into a farina kettle
and heat to hoiling, stirming until gelatine is dissolved.
Paour it over the beater eggs and sugar, return o the fire
and cook one minute. Pour haif when cold into a wet
moeutd. After 1alf an hour cover this with slices of sponge
cake, with felly spread between them, wet these wall with
wine, &dd rest of custard and place the mould upon ice
Malke day hefore nsng.

ORANGE PUDDING NO. 1.

Four large or six medium arapges.  Peel, slice and put
over them fwo cups of sugar. Make a custard of ane
quart of milk, volks of thres eggs and two tablespoons
of cornstarch.  When cald pour over the oranges. Beat
white to stiff froth, add three tahlespoons sngar, one half
teaspoon of vanilla, and spread on custard.

CORANGE FUDDING KO. =z
Line the bottom of pudding dish with =iale sponge
cake; dlice upon it six oranges; malke a custard of one
gquart milk, and five eggs (leaving out whites of four) one
small cup of sugar; pour the custard over the omnges;



20 ' Puddings.

—m

heat the whites stiff and cover pudding, putting in oven
to brows.
NARCISSUS PUNDING.

One guart of milk, one package of Coapin’s gelating,
goaked in two cups of cold water, yalles of four egps,
beaten light, two cups of sugar, one large cup of sweet
cream whipped, with a liltle powdered segar, and flawv=
outed with vanitla. Heat the milk to scalding, stir in the
sugar aud gelating, and, when these are dissolved, beat in
the yolls and =oak two mingtes, ture into 4 shallow dish
to cock. When it begins to form put 2 few spoons ata
~ time into a bowl and whip vigorously, favourng with
pistachio, or any desired flavouring. When it has be-
come 3 vellow sponge put into a wet mould, with a oplin-
der in the center, Put on ice over night. When ready to
serve tur the pudding on a dish and Bl the hale In the
middle with whipped cream; also lay whipped crean
around the base,

COCOANUT PUDDING.

Cme gill cracker crumbs rolled fing, two pills milk; scak
together, ‘Take two more gills milk and bring to bhoiling
with one gill cocoanut. Tale the yolks of two egps and
two large tablespoons sugar; cream together; add the
cocoarut and milk, cooled, and mix with erackers and
mill; add a little salt and flavour with rose water. Bake
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in a glow oven in another dish containing water. Be sure
that it does not eordle. Peat the whites; sweeten them
with cne tablespoon sugar; put on top and brown with a
salamander or hot showvel.

TAPIOCA PEACH PUDDING

Wasl nne half cup tapioea; cover owver with water; let
it stand over night; add one balf pint hoiling water and
simmer till ¢lear m a double botler. Add one gill sugar
and three or four sliced peaches. Put into the cooking
tapioca and just boil up.  Serve cold with cream,

NORWEGIAN TPLUDDING, OR ROD GROD.

Une cup red raspberry syrup, one cupred currant syrag,
two cups water: put into stew pat and when it beging to
boil mix in three tablespoons comstarch stirred smocth
in a little extra syrup mixed with water. Bail a1 it
thickens and the cornstarch is well cooked. Remove
from the fire and pour juto new layer cake ting or shallow
disbes and serve when ice-¢old, cutting into aquares and
piling whipped cream on each sguare.

FALT INDIA BEEAD PUDDIN{G.

Two tablespoons grated bread, two tablespoons augar,
two tablespoons raspberry juice. Mix all together with
the yolks of five eggs; last of all add the beaten whites,
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and bake. The juice of canned raspberries can be used
but, in cthat case, Jess sugar will be necessary.

FIG PUDDING,

Ope half pound of fgs, one half cup of suet, one half
pound of bread crumbs, one tablespoon of sugar, three
egps, and one cup of milk. Chop snet and figs fine, add
spices and wine to taste, Make sauce without wine.

VIEGINTA PUDDING

One cigp butter, two cups sugar, one eap milk, fwo cups
flour, five eggs separately beaten, two small teaspaons bale-
ing powder; steam two hours, To be eaten with wine

sauee or strawberTy sauce.

Strawberry Szuce: Rub buetter and sugar together un-
til it foarne; add brandy or wine carefully, then crushed
sirawherries.

PRUNE PUDDINCG.

Stew pue poond of prones, in enough water o cover
thern, until quite snft.  While they are coolang asak one
ounce of gelatine in & litde cold water. When the pnunes
are cooied strain the water from them into a sadee pan;
add to it the dissolved gelatine and a ctp of sugar, and
sitnmer gently. Remove the stones from the pruncs and
put prunes into the sancepan; simmer for ten minutes and
piit in 2 moold and set on ice. Crack two or three of
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the stones and put the meats into the mould to favopre,
Eat with thick cream or whipped creaw. -

LEMON PUDLDING.

One pint bread crumbs, one quart of milk, one cup of
sugar, the rind of cne lemon, the yolle of four eges, white
of one egp.  Bake in g pudding dish about dwenty min-
utes, then frost with 2 frosting made of one cup of sugar,
three whites of eggs, juice of one lemeon, and place in oven
to harden alightly.

APRICOT PUDDING.

Soak one ounce of gelatine in cold water untl light.
To the juice of a can of apricots add water enovgh to
make & pint and sugar to taste. Boil up well with the
gelatine and pour over the frnit which je to be placed in
the bottom of a mnould et on ice, and serve with fich
Crearm.

BREAL FUDDING.

Cne goart of mTk, one pint of bread crombs, three
tablespoons of supar, one half cup of stoned misns, the
- yolks of four eggs, whites of two eggs. Dake about
twenty miinutes. FPut ot a layer of jelly and then frost
with beaten whites of two eggs and two tablespoons of
sugar, Place in oven to harden slightly.
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BAKED STEAWEBEERY DUMPLINGE.

Ome pint flonr, one and one half teaspaons baldng pow-
der, one teaspoon zale; sift all together. Rub one desserd
spoon lard and bt teaspoons butter into the fonr untt it
makes a fine powder; mix with just enough milk to make
a stiff dough and roll on g floured board into a sheet half
an inch thick; cut inlo pleces like sagcers and roll about
nine mediwm siped strawberries into each piece of dough;
pncn together very well so that no juice will run ont
Set them in a greased tin with just room enough to allow
thein to swell a little.  Sprinkle ane tablespoon sugar over
all and pour three mhlespoons boiling water over then,
and bake twenty wnnutes in a brisk aven. They will
brown in about ten minutes; then add mote water if
needed and cover to prevent being crust-bowmd.  Serve
Lot with well-sweetenad whipped creany,  Peaches may be
substituted for strawberries.

R1IS5IAN CREAM FRITTERS.

Take three eges, three teaspoons flour, five teaspoons
sigar and a little vanilla extract or the zest of a lemon.
Mix well; then add ons pint boiling milk, by deprees, ll
a thick batter iz formed. T.et the pap took for ten min-
utes, stitring constantly. Pour this on a plate {n layer
half ant inch deep, to cool.  Cut the cold pasts into cakes,
dip into beaten egg, roll in bread crumbs and fry in deep
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butter. Serve on napking, sprinkled first with granulated
sUgar.
STRAWEBERRY SHORTCAEE..
Two quarts of Acur, ane teaspoot! of salt, two teaspoons
of baking powder, four tmblespoons of shortening, two
eggs, one and one balf cups of mulk.  Mix soit.

SHORTCARKE MIXTURE.

One pint of flour, one big tablespoon of lard and one
tablespoon of butter, enough cream or milk fo make a
Batter that Is rather stif. If you use sout cream put one
half teaspoon of soda in it If you use sweet cream put
one teaspoon baking powder in the flocr. Bake m one
tin, spiit, and puat in druit

PLACKDERRY MUSEH.

Put one quart canned Blackberries into a preserving Let-
tle with one cup water and a liftle salt. Have ready sifted
flour and when the berries boil shake the flonr in ever so
lightly with left hand stirring constantly with right. When
not quite s thick as hasty pudding talce the kettle off the
fire and pour imush into & menld thar has heen wet with
cold water, Let it cocl, Hat cold, or almost cold, with
creaml.  Dlackberey jam is even better for mush but must
be thinned with water uotil thinner somewhat than the nat-
ural juice. Fresh berries can be vsed, in which case ane
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cup of water is put to one pound of mashed berries and
two heaping tablespoons flour is used,

EGG SNOWEBALLS.

Ten eggs, yolks and whites sepamate.  Put the volls n
‘8 eaucepan and add foor ounces sugar, mixng well.
Beat the whites with a pluch of =alt until very light and
firm. Put one gquart of milk, four ocunces of sugar, a little
vanilla and the thin cutside tind of one lemon in a shal-
low saucepan and let it all boil gently, When it boils
drop in the beaten agp, z spoonful at a time, and allow to
poach for five minutes, turning over to copk both sides,
Take cut gently and drain. Take the beiling milk off
the fire and potr, while stirding, into the yolk and sugar;
when smooth pour this over the snowballs, Chill on ice
and serve.

CHEREY PULDING.
“Stone one 'quart of canped or hoiled <chervies; boil up
with three fourths of 2 box of gelatine and =weeten to
taste, and stiffen om ice. Eat with thick cream.

FLAIN PUDDING SAUCE.

Three quartets cup hitter, ane and one half cups sugar,
oie £gg; juice and grated rind of ore lemon; beat well to-
gather,  Jus! before serving pour on the mixture one pint
of boiling water and stir rapidly 61 cogked,



Puddings. 27

RUSEIAN PUDLING SAUCE,

Beat together the yollks of four eggs, one teaspoon corn
starch and four ounces of sugar, in a saucepan; put over
the fire aud add two teaspoons rum and one glass cream.
«Cook gently 1 thick, but do not boil. Heep hot and
serve with hot pudding.

LEMON PUDDING SATCH.

Omne large cup sttgar and a2 sotall half cop bufter creamed
together, one well-beaten egyg stirred in, all the juzct and
half the grated peel of a lemnon, & Smau teaspoon prated
nutmeg; beat hard ten mingtes, and add three tablespogns
boiling water, one at & time. Heat the satce over top of
teakettle, but do net boil 1t

HARD 5ATCE.

To two tablespoons of butter, add slowly one and one
fourth cups of fine sugar, beating steadily, with forle Beat
untl weey light, then flavour, with vanilla, lemon or
mashed fruit.

FOAM SAUCE FOR FUDDINGS.

Mix to a cream one cup of sugar and one tablespoon
of butter, and add volks of two eggs, one tablespoon of
water. Put in bowl and sit it in pan of boiling water,
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Let it cook about ten minutes, When taken off favour
with wine, nutmeg, or vapilla, Peat the whites of two
oggs until stiff, add one tmblespoon of sugar; then str
lightly into #ha above mixture. Serve immediately.
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PIE CEUST FOR ONE FIE.

Evb wmith hards into ons coffee-cup of flour one
half cup shortening—lard and butter mized. Btr in
enough cold water, with a littte galt, tn make a dough just
gtiff epough to handle Flour the monlding board and
tell gut a little mors than one half the dough for the tn-
ter crnst, reserving the rast for the upper. This is a plain
crust but ean be made very good by proper handling and .
i fust smongh for a pie of medium size,

DELICATE DRIED ATPLE PIE.

Stew dried apples until tender; they shonld be stewed
down so that there is little juice, but be careful that they
do'not burn.  Take them off the fire and let them cool
then press through a sieve, Add the juice and half the
grated peal of one lemon and the well beaten yolks of two
eggs with sugar to taste. Line the pie tin with good
paste and brueh the bottom with the yolk of egp (beaten)
s0 that the juice will not soak into it Balke dil itis done
but not brown; take from the owven, fill with the apple
faixture; have ready the whites of the two eggs beaten
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with a pinch of salt and sweetensd with two tablespoons
sagar; put this menngue on top; returnl to the oven and
bake £l the merngue is a rich faawn colour.

APPLE LEMON FIE.

Two tart apples cored and chopped five, two well-
beaten eggs, one cup sugar, juice of twa lemonms, grated
find of one, & pinch of salt. Bake between two crusts,
Tlis malces oite small pie.

CREAM PIE,

Pake a light crust in a large pie tin, having brushed the
bottorn carefully with beaten wolk of epp to keep the
custard froro soaking in; Hit it out carefully onto a plate.
For filling take one pint of very rich milk; boil tliree
fourths of it; with the remaining fourth stir two teble-
spoong of cotnstarch and add to the boiling milk, stirting
constantly, then add one half teasup sugar, then the yolls
of two egps well beaten and thinned with a little milk.
Remove from the fire and flavour with vanilla and nutmey
and pour into the crust,. Whip the whitea add orpe half
teacup sngar, frost the pie and put it into the oven to
browm slightly. To be eaten cold -

COCCANUT PIE

Grate one fresh coccanut, beat one good sized egp and
add to it, mix in one half cup sugar and ponr in encugh
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milk to make one ple (about one teactp), Put in a pinchk
of salt. Bake until it is browned delicately. This pie has
1o npper crust and is made without & meringue

CHOCOLATE PIE.

Boil one pint of roilk, add three teaspoons of cornstarch,
dissolved in a litle milk, one cup of sugar, three table:
spoons of melted chocolate, butter the size of 3 walit and
the yolks of three eggs.  Flavour with vanilla. Pour Inta
a plate lined with crust, and bake about twenty minutes.
Malce a frosting of whites of eggs and two tahlespoons of

GUAVA PIE. |

Slice the guavas into thick slices, f1 into a crust as for
apple ple, sprinkle with supar and grate a Iitle orange
peel on for favouring. Do not put om & top erust but
when guite baled draw out on the oven leaf, and cover
with a merngue of the whites of two ¢ggs, beaten light
and slightly sweetened. A top crust or latbee of pastry
may be substituted for the meringue, iE desired,

CREAM FLE.

Butter mize of an egg, one cup sugar and two eggs,
stirred together, Then add one third cup of milk, two
. cups of flour, with two teaspoons baking powder stirred in
before sifting the mixture. Bake in 2 deep pie pin
When copleed allow to cool, then cut off the top very thin,
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and scoop out the under side, leaving only the crust.  Fill
the under crust with cream whipped stiff and sweetened.
Serve immediately, after puatting in whipped creamn. The
whipped créan may be Gavoured if preferred.

MINCE MEAT.

Three bowls of meat, four bowls of apple, one bowl
chopped suet, or butter, two bowla raisins, one bowl mo-
[#=ses, one bowl vinegat, one bowl it gytap, or jelly, ane
bowl wine, or boiled cider, five bowls sugar, one bowl
citron; salt, pepper and brandy, Swe nutraegs, one half
bix cmiamaon, tees tablespoons cloves aud lemon juice.
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PLATN CAKE.

{One scant cup sugar, one half cup butter creamed to-
gether, two epes, three fourths cup milk, two cups floar,
one and one half teaspoons baking powder, Flavour to
taste, This cake is easily made and is inexpensive, though
nice.

QUICKEST CAKE,

Cnie cup sogar, three @mblesponns soft hutter, three eggs;
Beat all together Light; one thicd cup milk, two cups four,
bwo amall teaspoons baldng powder.  Flavour to tasta,

LAYER GINGER CAEE.
One cup MNew {rleans molasses, one and two thirds
cups flour, one half cup hot water, one teaspoon cin =
one fourth teaspoon cdoves, one fourth teaspoon soda, one
teaspoon ginger, ore tablespoon melted butter, yolk of
one egp. Stir flour inte the molasses, then spices, then
the het water and butter. :

S0UR CREAM GINGER BREAD,
{One cup of sugar, one cup of molasses, one cup of but-
ter, one cup of sour cream, one leyel tahlespooa of soda
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dissalved in a Iittle warm water, four cups of sifted four,
three eggs beaten thoroughly, one tablespoon of ginger;
2 lirttle nutmeg may be added if desired.

RATSED CAKE
One full pint dongh, two eggs, one cup of sugar, one cup
molasses, one cup butter, one half teaspaoniul soda dis-
solved in one teaspoonful hot water, cinmamon, cloves and
raising, chopped fine, to taste, one whole nutmep. '

MARBLE CAEE.

Light Part~—Cne cap white sugar, one half cup butter,
one half cup milk, whites of three eggs, one and one half
cups flour, one teaspoonful cream tartar, one half tea-
spooninl soda; lemon or wanilla

Dark Part—One cup brown sugar, one half l:ll:lp Bt
ter, one hall cup wine or coffee, one and one hall cups
flour. Yolks of three aggs, one teaspooniul cream tartar,
cne half teagpoonful soda, raising stoned and chopped,
cloves, ellspice, citnbamon, nutmeg in small quattities
to spice delicately, Fave the tin lned with buttered
paper and drop the mixtore in—a tablespoon at A thme-—
light and dark alteroately. Bake slowly In a moderate
OVEerlL.

POUND CAKFE

Omne pound powdered sugar, ote pound buatter, ane

pound flour, ten eggs. Rub butter and sugar until frothy
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(ten rmintes at lezst) then add the eggs, well whipped,
three at a tirne, and lase, the Aour. Flavour with lemon
and ﬁace, and bake. Do not shut the oven deor forcibly
atil open it as lile as possible while the cake is baking,
taking care, howerer, not 4o ket it burn or raise unevenly.

CREAM CAEKE.

Cie cup eream, one cup sugar, two cups flour, twro &g,
oie teaspoon scda.  Flavour with lemon

PHIL SHERIDAN CAKE.

Four cups sugar, one and one half cups butter, whites
of sixteen eggs, five cups flour, two teaspoons cream far-
tar with the flour, one teaspoon soda with one cup sweet

milk, Flavour to taste.

JENNY LIND CAKE.

Two and one half cups of sugar, four epes, one cop of
butter, one teaspoon saleratus, one cup milk, four cupe
flour. Bake in three sheets; two plain.  Adter taking out
the two plain, leaving leas thao a third, add one cop raisins,
one cup curranis, gne fourth cup citron, two mblezpoons of
maolasses, one teaspoon cloves, one téaspoon cinnamon, one
teaspoon nutmep, one tableshoon wine or brandy. Put
Jelly hetween, while hot
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DELICATE CAKE.

Cream two cups pulverized sugar and ane half cup butter,
three fourths cop sweet milk; before stirring add one half
cup flour, one and one half cups corn starch and two table-
spoon baling powder sifted together. MMix all well
angd add the heaten whites of eight eggs (beaten stiff with
a smal! pinch of sa’t. Flavour with pineapple extract. Line
the tin with paper; then lay leaves of roge geraninm closely
together on it and pour the cale batter on the leaves.
- After baking, turn the eake np-side-down and pull off the
leayes. Put frosting over where the leaves were,

DELICATE CAKE.
Two cups of pulverized sugar, one half cup of hutter,
one cup of milk, two and one fourth cups of sifted four,
ane large teazpoon of baking powder, whites of five eggs.

WHITE CAKE,

Two cups sugar, one half cup baiter, one cup milk, two
and one Half cups flour, one and one hali teaspoon balk-
ing powder, whites of five eggs. Put into the whites a
pinch of =alt and beat undl sHff; add téaspoon of any ex-
tract prefermed.

SIL.VER CAKE.
Two cups of gramalated sugar, three fourths of a cup of
butter, one cup of sweet wilk, two cups of sfted flour, one
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level teaspoon of baking K , the whites of slx egga.

Bake in layers.

Frosting for same: One cup of pulverized sugar,
whites of two egis, one tablespoon of water. Beat the eggs
to a stiff froth; put sugar, water and ¢ggs altogether in a
double boiler and eock from five to seven minntes. Beat
till cool encugh to spread on the cake,

EASTER LILY CAEKE

Ooe cup sugar and oue half cup butter creamed to-
gether.  Sift in one and one half cups four with one tea-
spoon baking powder. Add one half cup sweet milkk and
the whites of four eggs. Flavour with almond extract
Bake in buttered mould. 'When cold, frost plain; then,
when the foundation dicine is somewhat hardened, put on
lilies of frostng, n relisl, A paper comucopia can be
used to apply the fly decorations. “This makes nne amall
cake.

TENNESSEE SILVER CAKE

Three quarters pound sugar, three quarters pound but-
ter, whites of twelve eggs, yolks of two, one teacup sweet
milky, thres teaspoons yeasi-powder, Havour to suit; beat
volks and half the sugar till very light, add well-whipped
whites and the rest of the sugar, the butter, ar:d fJonr
snough to make a batter rather stiffer than for pound calee.

.
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IMPROVED ANGEL CAKE.

Whites ei nine large fresh eggs or ten small ones, one and
one fourth cups sifted pranulated sugar, one eup sifted
fiour, one half teaspoon cream tartar, a pinch of salt added
+0 eges before heating,  After sifting flour, four or five Hines
measure and set aside one cup. Then sift and measure
one and one Fourth cups granulated sugar; beat whites of
egps about half, Add cream tartar and beat wuntl
wury stiff; stic in sugar, then flour, very lightly, Pt in
pan and in a eoderate oven at once, 'Will bake in thirty
five to fifty minutes.

VAN DEUSEN'S GOLD LOAF. ,
Yolls eight eggs, one cup grammlated sugar, scant one
half cup bafter, one half cup sweet milk, one and one half
cups flour, two teaspoons baldoy powder.  Cream butter
and supar thoroughly, beat yolks to 2 scff froth and str
thorgughly together. Put in milk, then flour and stir
hard. Bake in tube pan in moderate oven.

ANGEL CAKF MADE FROM THE VOLEKS.

Beat the yolks of twelve or more cgﬁs with teo tum-
blers of sugar for ten rinntes.  Add one tumbler cold
water; mix tharoughly and stir in liphtly two tumblers of
flour sifted three times with a heaping teaspoonful of bak-
ing powder, one and cne half teaspoonfuls vanilla. Balke
it slomr owen.
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COLDEN CAKE.
The yolks of eight eggs, one cup of sugar, one half cup
ol butter, one half cup of saeet milk, one and one half
cups pf flour, one Tevel teaspoonful of baking powder.

GOLD CAKHE,

One and one half cups sugar, good one half cup butter,
two thirds cop sweet milk, two cups flour, one and one
half teaspoons baking powder; three whole epes or yolis
of six, one half nutmeg, one cup raisins or corrants, Bale
in patty tins or long loaf. -

BRIDE'S CAKE.

Four and one half cups sugar, one and one half cups
butter, one and one haif cups milk, five cops flour, three
- fourths cup cormstarch, three teaspoons baldng powder,
" one and ome half teaspoons almond flavouring, beaten
whites of eighteen cgps. DBake one and one helf hours
in slow oven. '

GROOM'S CAKE.

Cne and one half pounds sugar, one and one fourth
pounds butter, one pound Hour, five pounds maising
{weighed before stoning), five pounds corintha {Zante
currants), one and one half pounds citrom, two pounds
paper shell almonds, orle hal poond candied orange peel,
one balf ounce each of cloves and nutmep, one cunce cin-
namion, one half pint molasses, one balf pint brandy



40 Cabes.

mixed with ane half pint sherry, twelve egpe (Deaten sep-
arately} one teaspoon alum put into the flusr, one tezspoon
sdac The beaten whites add just before fruit, which is
mixed in last. Put 2 greased paper in the bottom of the
halang tin. Hawe ready a =8ff batter of graham flour
and water, stirred smiooth. Put this one. and .one half
inchas deep ite the larpe baking tin, and, on top of the
grabam dough, put another greased paper; pour in the
cake and hake. The graham batter will burn and hacden;
but the botbom of the fruit will be medst

CHOCOLATE CAKE.

One cup sugar, one small tablespoon butter, one cup
miik, two cups flour, two eges, whites and yolks heaten
separately, two larpe teaspoons bai.[cing powder. Tale
pue half cake Baker's chocoiate and small one half cup of
milk and boil in 2 dish set in hot water fill like paste.
Then add one cup sugar and yolk of ooe egg.  Let cool
alightly and stir into cake Put white frosting between
larers.

"CHOCOLATE CAKE.

Cme cup supar, one tablespoon butter, yolks of two
eggs, one cup water, two cups four, two teaspoons bak-
ing powder, one teaspoon vanilla. Bale this mixtare in
two layers. For the frosting: Beat slowly into the un-
beaten whites of two eggs, eighteen tablespoons powdered
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sugar, Deat fifteen or twenty nunutes. Melt one fourth
cake Baker's chocolate and stir in.

CHOCOLATE CAEE.,

One half cup woutter, two eggs, one balf cup sweet
milk, ope enp smgar, cne and one haf cups floun, one
spoon baking powder, one cup grated chocolate, Mix
chocolate, lour and baking powaler together.

MAINE SPONGE CAKE,

Ten epes; thelir weigh in segar and hali thelr weight
in flour; beat the yolks with the sugar and favour with
lemon; beat the whites to a stiff froth and add them to
the wolks and sugac;aiit the Aour in and stir guickly. It
mu=t not be beaten after the flour is put in.  Bake imme-
diately. This will make two thick leaves in six by nine
tins.

HASTY SPONGE CAKE.

Beat two egps very light with two cups sugar. Mix
two teaspoons haking powder and a half teaspoon salt
mmto two cups Bour. Mix with egg and sugar folding
the dongh ower instead of using cireular strokes, Then
add three foueths cup boiling water and a teaspoon lemon
extract. Makes two small loaves,

SIMPLE 5PONGE CAKE.
One cup-white sugar, gne cup flour, four eggs, two tea-
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spgons baking powder, two tablespoons water, one fable-
SpOOn vinegar,

ANGEL FQOOD.

Cme and ene half tomblers sugar, one tumbler fiour in-
cluding two teaspoons corn starch, one teaspoon cream
tartar, Siftthe above together siy times. Take oneand one
half tumblers of whites of eggs. It takes twvelve or thir-
teen if the eges are large. Add a pinch of salt and beat
to a dry froth. Add, slowly, the siftad mixture—flour,
sugat, etc—lapping over and stiring very little. Put
three or four rose geraninm leayes in the bottom of cale
tin. Balke one haut in slow oven

WISCONSIN ANGEL . FOOD.

Whites of ten eggs, a tumbler and a hali of pulverized
sugar, cne of four, heaping teaspooh cream tartar, a pinch
of salt. Put all through a sieve twice; then stiein, Lightly,
the eggs beaten to a stiff froth, with a pinch of salt to keep
them siiff. Flavoonr with rose.

COCOANUT LAVER CAKE.

Three eggs, one and one half stall coffes cups sugar,
two and two thirds eups floer, one cop milk (aweet), scant
hali cop Dutter, one teaspoon soda, two teaspoons erean:
tartar.  Flavour wath lemon.

Filling: One grated cocoanut, twa eggs, juice and
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grated rind of one lemon, one half cup sugar; mix and
heat it through.

CHARLOTTE RUSSE CAKE.

Umie cup sngar, one cup flour, three tablespoons esld
water, three teaspoons haking powder, three epgs; favour-
ing. Mix, and bake in jelly-calke tins. Take one cup
ereatn sweetened, Havpured and beaten to a stff froth; put
between the layers and o the top. The crtam shouwld be
thick and three days ofd in wiuter, in summer used on the
second day; but always perfectly sweset

MAPLE SUGAR CAKE.

One téacup granulated sugar, one whole egg and the
ymk of anather; break on sugar and whip Gl creamy.
One scant half teacup butter creamed till light, then
whipped well with sugar aud egg. Oné¢ generous teacip
milk, two teacups sifted Rour; stic io alteroately. In the
last hali teacup of flour put oue big dessert spoon baking
powder. Balee in layera.

Filling: ©One teacup maple sugar broken into bits;add
two tablespooms water; let it boil till it forms drops in
cold water. Have ready the white of one egp whipped
(not too dry or it will curdle) and beat in the hot maple
gyrip, whipping constanty till cold.
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TEA CARE.
One half cup molasses, one balf  cup sugar, one half
cup sour milk, one half cup butter, one half teaspoon soda,
ane egp, two cups flogr; cionamon and mutineg to taste,

HUCKLEREERY CAKE
One cup of hutder, two cups of sugar, one cup of sweet
milk, three cups of flour, three egps, two teaspoons of
crean: of tartar, one teaspoon of soda, one large cup of
hucklebersies or hlusberrdes. To be eaten hot with butter.

LAYER CAKE

Two cups of sugar, one half cup butter, one cup milk,
whites of six eggs, two and one half cups flour, one and
otie half teaspooms baking powder. This will make four
lapers. '

DELMONICO FILLING

Two and ore half cups light brown sugar, three fourths
cup sweet cream, buiter the size of a walnut, one teaspoon
vanilla. Coolr untll it pathers {n water, then beat untl it
will spread smoothly on the cake

BLACK CAKE,

One cup sugar, one scant cup butier, Two eges, (zaving
white of one for frosting) one pinch of salt, one teaspoon
cdoves, one nntmeg, one teaspoon vanilla and lemon, one
and one half cups sour milk, two and one half cups Aout,
ofie even teagpoon soda, one cup raising,.  Bake slowly.
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DEVIL CAKLE.

 Dre cup sugar, four tablespoons melted hutter, one cup
milk, two cops of flour, two eggs beaten separately, two
large teaspoons baking powder, one half cake Baker's
chaeolate, small cup of milk boiled in double boiler until
it is o thick paste; then add one cup sugar, a yolk of one
egg. Let conl, then stirit in the cake Put together
with frosting; or one pint cream sweetened, flavoured and
¥ou can add one half cup BEuplish walnut,

HICKCORY NUT CAKE.

One and one half cups sugar, ane half cup butter, two
cups flour, three fourths cup sweet milk, whites of four
egps, one dessert spoon of baking powder and ope cup of
nuts put in the four. This makes one loaf, baked in a
long, narrow tin.

WASHINGTON CAKE.

(hue pound cach of sugar, four and raising, one half
pound citron, bwelve sunces butter, four eges beaten light,
one utmer, ope cup milk, one teaspoon soda, two wine '
glasses of currant wine,  Pot s0da in milk aod that o the
wine. Dredge raising with flonr. This males 2 loaf in
a six quart pan, Bake slowly.

PLAIN FRUIT CAXE.
Three fourths cup burter, ont and one hali cups sugar,
cne cup strong coffee, oue teaspoon soda, ooe half eup
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Black molasses, thres and ane half cups flour, three epgs;
einnamon and doves; one bowl of fmif—rmsing, citron
and currants.

PLATN WHITE FRUIT CAKE.

One cup sug'.ir, cne half eup milk or water, one half cap
butter, bwa cups flour with one teaspoom baking powder,
two egge, one half teacup currants, one fourth teacup of
citrom

ROBERT 1LEE CAKE.

Take nine egps and the weight of seven aggs in sugar,
the weight of four eges in flour, down weight. Add the
gugar tg the well-heaten yolks of the nine eggs. Then
add the whites, beaten with a pinch of salt very lght, and
the flour, very pently. Season with fresh lemon. Bake
in jellycalke Hos. "When cold spread each laver with the
following filling:

Strain the grated rind and jnice of twro oranges and one
lemon through & fine sieva into a pound of pulverized
sugar. Add te this a fresh grated cocoanut and the white
of one egg beaten very light. This quentity will make
tve three-layer cakes,

MONTANA SPICE CAKE,
Thres pounds seedless raising, one and a haff pounds
citron, cme pound butter, two and a half coffee-cups sugar,
two cups sweet milk, six ¢ggs, two large teaspoons bale-
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ing powder, three teaspoons cinpamon, two of mace, four
cups four.

ITALIAN ALMOND CAKES.

Take three fourths of a pound of almond paste {made
by pounding Blanched almonds in 2 mortar) and soften it
with the white of an egg.  Add half 2 pound of butter, cne
pound of sugar, the grared rind of two lemons, & pound
and a quarter of flour, and mix thoroughly: then beat in
the yolks of six eggs already well beaten, and stir till
smooth, Roll out the paste 2 quarter of an inch thicl, and
cut it into small cakes. Lay these on a buttered tin, dust
with flour and bake. Cover with imng flavonred with bit-
ter almond -

WINE CAKE.

One and a half cups butter and two cups sugar, beaten
together; three eggs.  Add two cups flour sifted with one
teaspocn baking powder, one gill sherry wine. Mix into
firm batter, put in a deep dish and hake in moderate oven.
Frost with pink tinted frosting.

CHICAGO CAKE.

Beat together one cup butter, three cups sugar and two
eggs; add five cope flour sifted with two teaspocns baking
powder; one and a half cups milk, twvo cups seedless rai-
sins, one teaspoon almond flavour. Bake in steady oven
fortyiive minntes.
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ALMOND CAXE.

Three cups flour, one cup white sugar, one cup butter,
creaaned; the whites of eight egps, one teaspoon cream
tartar, half a teaspoon soda. Season with ome teaspoct
¢xbract bitter almonds, and add one cup sweet almonds
blanched and chopped or finely sliced.

FIG CAEKE
One cup sugar, scant one half  cup hutter, twa thirds
cup milk, two cups flour, two small teaspoens of baldng
povider, whites of three eggs.
For Filling: One half pound figs cut fine, one halk cup
sugar. Stir together and cock in water,

-

CARAMEL CARE.
Cine and one half enps confectioner’s sugar, one half
cup butter, one half cep milly, two cups Aour with one tao-
spoon baking powder, whites of six eggs. Bale {n two

aguare ting, .
For Frosting Top: Two and one half cups Museovada

{brown) sugar, three fourths cup of creatn, bulter the
size of a hickory nut. Boil until it begomes pulpy in
water.

WALNUT CAKE.
One and one half cups pulverized sugar, one hali cup
butter, one half cvp tille, two eipe flonr with one teazpoon
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baking powder in it, whites of six eggs. Bake In two
Square tins.

For Filing: One cup of sugar and water to dissolve.
Boil until stingy. Stir fnto well heaten white of egg.
Add one balf pound of chopped walnuts.

IMPROVED SUNSHINE CAEKE.

Whites o seven small fresh eggs, valks of five, oue cop
of granulated sugar, two thirds cup four, one third tea-
spoon cream tartar, pinch of salt.  Sift, measure and set
aside flour and sugar, sifting flour four or five times and
sugar once. Deat yolks of eggs thoroughly, them beat
whites abwout Balf: add .cream  tartar and beat ol
very stiff. Stir in sugar lighdy, then beaten yolks thor-
cughly, then add fiour. Put in pan and in oven at once.
Will balte in thirtyfive to Hfty minutas,

DEVIL'S CAKE,

Part L—Three fourths cup grated chocolate, one half
cup brown sugar, one half cup coffer.  Boil in double
boiler. L
Fart z.—Cine half cop bubsr, one cup browm spgar, one
half cop coffes, two eggs, two cups flonr, one teaspoon
soda, one teaspocon vanilla,

Cool part first and stir into part sgeond.  Bake in wo
cakes. Use white boiled icing between and on tap.

"
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FEACH SHORTCAKE.

Omne and one third cups suger, oneg half eup butter, two
¢ggs {beat yollks and whites separate), twa thirds cup milk,
two cups flour, small one hali teaspoon soda, small fea-
spoon oreatnt tartar. Bake in one loal  Stew one
fourth peck peaches (pealed and in half) with ore cup
sugar tn as litde water as possible, so that there will be 2
little juice and reich, Shottly befors using cut the cake
in two and put peaches between and on top,  Serve with
Creat.

WHITE MOUNTAIN CAKE

Two cups pulverized sugar, one enp butter beaten to
creamn.  Add one cup milk and three cups flour, 2dding
milk and flour altermnately, a litde at a time. Two tea-
spoons baking powder in a little of the flour.  Beat whites
of four eges and add [iftle at 2 time; one teaspoon vanilla,
Put the baking powder in last Bake in [ayers.

Teing: Two cups fine sugar boiled in two thirds cups
water to syrup. Beat this syrop slowly into the whites
of two egga beaten to stiff froth.

ALMOND CAKE FILLING.
One scant gill mille and the szwne of cream; put into a
double boiler and when it boils add one and one half pills
sugar. Let it boil again, then add two large tablespoons
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corn starch dissolved {n a little of the cold milk When
all this boils remove from the fire and add gradually, with
tonstant stirring, the }fdiks of four well-beaten eggs.  Dut
on the stove again and boil two or three minotes; then
add one teaspoon vanilla, one teaspoon butrer and quar-
ter pound almonda blanched and shaved., Have half al-
monds for top of calee, This is enough flling for three
lazyers.
FILLING FOR HASH CAKE

Otie cap stoned raisins chopped fine, one cup English
walnuts, one and one half cups powdered supar, one and
one hali teaspoons cold water, whites of three eggs.
Coak sugar and water until it hairs; then pour over beaten
epgs. Beat until cold and then add raising and nuts,

CHOCOLATE FROSTING.

Omne haif cup of grated Baker's chocolate, one and a
half cups of granolated sugar, one hali cup of cream, one
terspoon of vanills,  Mix sugar, eream and chocolate to-
pether aud hoil from five to seven minutes; remove from
stove arned stir briskly 6l cool enough 1o spread on cake.
Just before spreading pot in vanilla,

_ FOR FROSTING TOPR,

Whites of baro eges well beaten, one cup of pulverized
sugar, grated chocolate to sult Mark the frosting into
squares. ‘This recipe makes two cakes.
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ROSE PASTE.

Chop rose pefals in‘o a smooth mass with white sugar,
place them in an oven long enough to heat thoroughly,
nit et entirely malt the sugar. The proportions are one
eupful of sorted rose leaves to three of crushed sugar, This
paste must be kept In air-tight cans and shonld not be
used untll six monthe old. A small quantity will flavour
a large cake and more delicately than any rose extracts th
be bought,
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DOUGHNTIITS,

One tumhler sugar, two eggs, two thirds tumbler milk,
butier size of walnut, two teaspoons baking powder.
Thoroughly dissolve sugar in milk and egg before adding
four and they will soak but Hitle fat.

CRULLEES.
Four eggs, beaten very light, six tablespoons sugar, lour
tabilespoons of melted butter. Flour enough to roll cut
thin.

_ GINGER SNAPS,
(e pint of boiling melasses, one cup shortening stirred
into hat mplasses, three even teaspoons sods, one tea-
spoon each of ginger, cloves and oanamon,

GINGER COOKIES.

Cne hali cup sugar, nearly one cup butter, one egg; stir
these together and then add one and one half cups mo-
lasses with ore heaping teaspoon of soda beaten with it;
add one cup sour cream, B teaspoon clohamon: iz so
that vou cann roll nicely, and roll rather thick.
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SUGAR COOEIES.
One cup sugar, one half cup butter, one ege, one cup
sour crearn, one half teaspoon soda, one half texspoon

leman.
COOKIES.

Coe cup butier, two cups sugar, four eggs, foor cups
flentr, three teaspoons baking powder in the sifted Aowr
Rub sugar and butter togetler, add yolks with a little of
the whites beaten into thern, then the flour and lastly the
whites, well beaten.

CHOCOLATE COQKIES.

Peat to acream hali a cup of butter apd one tablespoon
of lard. Graduslly beat into this cne cup of sugar, then
add one fourth of a teaspoon of salt, one teaspoon of cin-
naton and bvo ounces of Baker's choeolats, meltad,
Neow add one well beaten egg, and half a teaspaon of soda
dissolved in two tablespoons of milk. Stir in aboot twg
cups and a half of flour. Roll thin, cut in roond cakes,
and bake in a rather quick owen.

FRUIT COOKIES.

One and cne half cup sugar, three eggs, ome cup butter,
one level teaspoon soda dissolved in one fourth cup bulter-
raills, one half teaspoon cloves, two thirds teaspoon cinna-
mon, & Lttle nutreg, ene cup chopped raisins (or part eur-
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rants, if desived) ane fourth cup citron. Mix soft eaongh
to handle and roll out 53t sugar on top.

CREAL PUFFS.

Boil together one cup of water, one hali cup of butter,
While boiling add one cup of fiour. Stir 4]l smooth; then
cogl and add three eggs; not beaten. Stir smooth, Drop
on a pat. Bake twenty-five minutes.

Cream for Filling: One half cup sugar, one egg, two
heapirg teaspoons of Aour. Poour this into one half eup
of boting milk; flavour when cold. Cut open poffs and
fill with cream.

SWERT PANCAWES.

Cne pint sweet milk, four eges, two tablespoons pow-
dered sngar, two tablespoons malted botter, one level te-
spocn baldng powder and flour enough fo make a3 mod-
erately thin baiter. Beat cgps, whites and yoils seps-
rately, unbil well frothed; stir the butter, sugar and one cup-
ful of flowr, in which baking powder has been mixed, into
the yolics; then add the milk. If necessary add nigre flour.
Bake in small calees; butter each one, as it comes from the
griddle; put any lond of frwt jelly on each, and pile up
four for each person, powdering the top with pulwerized
stigrar.

NEAPQLITAINDS.
Make puff paste enough for a pie, roll cut into a sheet
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ane fourth of an inch thick, and cut into strips three inches
long and balf as wide. Bake in a quick oven. When
vold spread half of them with jam or jelly, and stick the
others over them in pairs. Ice with.a frosting made of
Lwo whites of eggs whipped dry and half a pound of con-
fectioner's .sugar Pass with them strong hot coffee.
Should be made the day before nsing.

WELSH COOKIES.

Two eggs, beaten, ane half of five cents’ worth of bicar-
bonate ammonia {powdered and prepared expressly for
coocking); put this in the eggs over night. In the mom-
ing the eggs will appear to he badly spoiled but are
really good. Add to eggs one half pound powdersd
sugar and ooe half pound Ghutter, Bix with dowr enough
to roll out easily. Flavour to taste. Sprinkle powdered
sogat an top and bake in quick oven.  These conkies will
keep three months in a stone jar,

COCOANUT SMACKS.

Whites of two eggs beaten stiff, one tumbler granulated
sugar, one tablespoon flour, three fourths tumbler cocoa-
nut. Mix and drop on paper. Bale in slow oven unfil
light brown.

COCOANUT KISSES.

One pound of coesanut, one half pownd of powdered

stgar, the white of one epg. Work together, Savour,
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farm into pyramids, and balke in a very slow oven, until
a delicate brown. Bake in tits covered with buttersd
paper,

GERMAN MACAROONS.

Grate six and one half ommces shelled hazelnuts wery
fine and the same gquantity sweet almonds, blanched, and
add thirteen owmces sugar and the beaten wlites of five or
six eggs. Mix all thoroughly, and bake quickly in a very
hot oven, o that the cutside may be bard and the inside
rooist

ORANGE-FLOWHER MACAROONS.

Have ready two pounds of very dry white sifted sugar.
Weigh two ounces of the petals of freshly gathered
orange-blogstans after they have been picked from the
stems, and cut them very.small, with & pair of scissors,
into the sugar, as they will hecome discolored if mot
mixed with it quickly afler they are eut.  When all are
done, add the whites of seven eggs and beat the whole
well together fl] it looks like snow; then drop the mix-
ture upon confectioner’s paper, without delay, and send
the calees to & very cool oven. Bale twenty minufes or
more.  They should be delicately coloured and dried
through.
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FPHILADELPHIA ICE CREAM.
One quart cresm, oite pint milk, two teatups sugar, one
tablespoon vanilla, one whole egg well beaten.

FROZEN RICE PUDDING.

Cower one half cop of rice with a pint of cold water
and boil for half an hour, conntng from time it beging ta
boil; drain if necessary and put in a double boiler, with
one cup of mill, and cool unt] rice has absorbed the mitle
and iz very soft. Then pass through sieve, and put baek
into kettle. DBeat the yalks of three epgs light, with one
cup of sugat, and add to the ree.  Cook, stirtiug alwaya
uniil rice beging to thicken, It should take about two
minmtes; then take from fire and add twe taspoona va-
nilla and let it cook. When cold add one pint of whipped
creaml and freeze like ice cream.

CARAMEL ICE CREAM.

One quart millk. While milk is heating, put two tum-
blers sugar in frying tin and str untll the sugar is dis-
solved and browned. Add very gradually part of the hot
milk, strrng constantly, Str into the rest of the milk.
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Add one tablespoon four mixed smooth with a little eold
milk, When cooked until lour doesn’t taste, add two
eggs mixed with fittle cold milk Cook a few minates
and strain, When cold add one quart cream.  Fraeze,

BEREOWN- BREATY ICHE CREAM.,
Grale fne a cup of Bosten brown bread ; soak hel an
hour in one gquart cream, then sweeten and freeze. Be-
fore serving add one half cop sherry.

BISQUE.

The yolks of lour egps, one pint of thick cream, one
eip of powdered sugar, one teaspoon of wanilla. Whip
the cream. Beat the eops very i and stir lightly into
the cream; add the vamlla the last thing. Put it in a
tould and pack in ice chopped very fine. Use plenty of
salt. Let it stand four or five hours. When ready for
nse, furn it out of the mould, and sprinkle pewdered mac-

aroohs over the top.

ATLMOND ANKD ORANGE ICE.

Ope pint sream, one ounce of sweet almonds (blanched)
three eggs, a little otange flower water, a half pound of
pulverized sugar, one cup water, three gills of orange
juice and the thin rind of an orange. Pound the almonds
in a mortar, along with the orange flower water, Put
them {nto a porcelain lined saucepan and add cream and
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the yolks of the egps, well beaten,  Place sancepan oo fire
and allow the contentz to simmer gently, stireing con-
stantly untl the eggs thicken, when pour out and set
aside, and when cold put in a freezer and freeze. Now
piit the sugar and water into a paorcelain-lined szuce pan,
add the white of ons egyg, beaten to a stiff froth, and the
orange rind. Place the savcepan on the fire and allow
the contents bo come to a svrap, then add the orange fuice.
Let boil up once and strain.  Freeze same as almond
cream.  Pack itin cream mould with elmond cream.

EBISQUE ICE CREAM.

Break two dozen macaroons in small pieces and dry in
ovedl, then roll fine  Make a mixtore of one guart of
milk, one egg, cus tablespoon cornstarch, one tumbler
suger. Heat the millk, then add cornstarch and cook until
there is no taste of comstarch, then add sugar and the
egg. When this is cold add one quact of cremn.  Freeze
and when it begine bo stiffen add macaroons. Thep tarn
rapidly, Always stir ice creamns slowly at first, then rap-
idly, when they begin to get stiff.

PEACH ICE CREAM.

Make foundation same as’ for bisque ice cream, When

it begins to freeze siff add two doren mellow peaches

which have been mashed through a colander and had one
half tumbler sugar stirred In them until it iz dssalved.
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APRICOT CREAM,

(e balf pint of custard, cae pint of cream, and one pint
of apticots,

Custard for same: Two eggs, two tablespoons of gran-
ulated sugar, one teaspoon of vanilla when eold.  Put the
milk into a double boiler; when it beils add the beaten
eggs and sugar.  Str constantly until thick, Do net lat

it boil not curdle  When cold, add the eream and sweet-
ched fruit and freezs.

FROZEN MACAROCON PUDDING.

Three pints of cream, one foutth pound of macaroons,
the juice of three oranges and grated rind of one, one cup
af sugar. Dissclys sugar in orange jmics.  Roll maca-
rovnis fine.  If very fresh, put them in the oven a few
mninutes before rolling; this will harden them. Whip the
cream very shff, stir in tnacaroons Hghtly, then add orange
juice. I'reere same as ice cream.

TUTTI FRUTTI ICE CREAM.

One quart of ereatn, three fourths cup sygar. Flavonr
with two teaspoans of Sicily Madeira wine or maraschino.
When partly frozen add about three fourths pound of
Franch candied fruit cut fine. TUse a mixture of cherries,
plums, apricots, pineapples, peats aad citron

)
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FROZEN CABINET PUDDING

Two dozen stale lady fingers, one cup of Englis. e
rants, oue pint of cream, one pint oi milk, one small tea-
cop of sugar, three epgs, and three tablespoons of wine,
Put the milk to boil. Eeat the eggs and sugar together,
and pradually pour the hot milk over them. Return to
the bailer and cock two ininutes, stirring all the time,
Pour the hot custard on the lady fingers, add the currants
and set aside to cool. When cool add the wine and the
cream, whipped to a froth. Freeze the same as ice cream.
When frozen, sprinkle a mould with currants and pack
with the frozen mixtores.

PEACH MOTUSEE.

Put one pint of peaches throtgh a sieve, add ane cup
of sugar and let them stand two hoors {less will de). Soak
rme eighth box of Nelson’s gelatine in one fourth cup of
oold water, Whip and drain cream snoongh to make three
pints after dmining. Pacle a two-quart wmould ia a freez-
jng micture, using twice as moch salt as usnal.  Add beil-
ing water enough to dissolve pelatine,  Strain it into frait
Juize and aet in ice water until it begins to thicken. Then
add whipped cream, stirring gently wantil smeoth and
evenly mixed. Turm it into mould. Lay over it a sheet
of soft white paper, press cover down close and seal with
a buttered strip of cloth or paper.  Add salt and ice to
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eover the mould and let stand at least fonr hours, Coffee
and earamel mousses are better if the yolle of an egg be
well beatea and added to the hot coffee or caramel syrup
hefore aclding the gelatine.,

SHERRET FOR PEACH MOTJSSE.

Make a svrup by boiling one quart of water and one
pint of sugar twenty minutes. Then add one cop of lemon
juies atd bwo kunps of sugar that have been rubbed in the
rind of the lemon tll they are flled with the oil. Flavour
with pistachio, and colour a lipht greed. Line the tould
with sherbet and freeze very hard. Then fill the mould
with peach mousse and freeze four liours at least,. When
turned from the mould the light green sherbet above the
pirtk mousse s very pretty.

NESZELRODE PUDDING

Crie pint of shelled almonds, oue and & half pints shelled
chestnuts, one quart of ceeam, volls of ten egps, one pint
of mized French candied fruits, one tablespoon of vanilla
extract, four tablespoons of wine, one pint of water, one
plat of sugar. Boil the chestnuts one half hour, then cut
off the sldn and mash smooth. Blanch the almonds and
chop fine, Boil the stigar and water twenty minutes, then
heat the eggs and shr into the syrup. Pt the saucepan
containing the sggs and syrup into a basn of hoiling
water, and stir untl 1t thickems. Take off, put into
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a basin of cold water and bezt ten minnies, Put the
chestnnfs into the cream and strain through z sieve. Add
the canded fmits and the almonds cut fne.  Mix this
wirh the cogked mixture. Flavour and freeze.

FEOZEN SHEREY FUDRDING.

Boil one half cop of fice sbout one hour or untl it iz
soft, add one cup of milly, the juice from one ean of
canned cherries, three esggs Deaten, then swesten to taste,
Fut the whele throngh colander.  Whip ane pint of thick
crean and mix, stiring gently, with eggs, rice, ete. Freeze
as ice cream, adding just before eaten one half can of
cherries and onse cup of sherry.

BANANA ICE CREAM.

Twao quarts rich cream, one quart rew milk, thres cups
gugar, ¢ight bananas, etnshed fine with 3 spoon, one pound
blanched almonds, split lengthwise, in four pieces.
Freeze as hard a5 desired. -

ROMAN PUNCEL
Take the juice of elght lemons and of five oranges, ~
three pints of sugar and three pints of water; boil and
strain; add one wine-glass of rum and twe of champagne
and the beaten whites of thres egps.  Freeze

PINEAPFLE FUNCH.
Cut the top off a nice large pineapple; zcrape out the in-
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side; mix with sherry and sigar and add any frot in sca-
sotl.  Put back inte pineapple and freeze o fow moments,
Serve in the pineapple with or without whipped cream.

STRAWEERRY SHERBET.
Maslh four quarts strawberries throvgh colander,  Add
one quart water and three fumblers sngar.  Freeze.
When it begins to harden add beaten whites of two eggs.

LEMON SHEEERET,
One pint weater, oae pint sugar, juice of five lenons, and
the heaten whites of two sggs. Freeze.

LEMON CREAM SHERBET.
One guart milk, one half pint ¢ream, coe cup sugar.
Freezz. When stiff, add juice of five lemons with one cup
sugar dissclyed in it. Sir gotl stff and creamy,

ORANGE SHERBET. _

Juice of six large oranges, and rind of one, juice of ore
laege lemon, one lange tablespoon of gelatine, two cups of
sugat, che quatt of water, foor tableapoons of sherry wine.
Make a syrup of the sugar and ‘part of the water. Dis-
solve gelatine in cold water, and mix with s;l,rrup,

" grange juice, strain, and freeze.

PINEAPPLE SHEREET.
One can of grated pineapple, one lemon, one guart of
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water, whites of two eges.  Add sugar enough to make
guite sweet. Double thiz quantity for a. galion.

CHERRY SHEREET.
 Medt gix cups sugar in water enongh to cover it well,
strain if necessary, and when cald add juice of six oranges
and six lemons, with the grated peel of one lemon and
cne orange, three glasses sherry wine and two pounds of
citron eut in small sguares and hoiled in sugar and water
unt] tender. - Freeze very stff, and serve with candied
cherries and rose geranium leaves on top.

MIXED FRUIT ICE

The juice of three large otanges, and the juice of three
lemons, theee bananas and one balf can of apricots, mbhed
throntgh a sieve; three cups of supar, bofled fifteen min-
utes in three cups of water. This should be kept hat and
-poured on the hananas and apricots to help them through
the sieve. Cool and freere. Ome cup of cream iz g de-
Heioos addition, but not necessary. Fraeze a trifle harder
than Roman punch.

FRUIT SALAD.
Make ready four oranges, three hananas, ane quarter
pound cherries, one pint of grated pineapple, ome half
- pound grated almonds, one balf cup lemon juice, two table-
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spoons of liquor, either sherry or Madeira wine, Put these
together with powdered sugar between the layers and set
on ice for an hour.  Serve ice cold with shaved ice on top.
Any kind of camed fruit may be used and their Equor

substituted for the wine. Serve for dessert or between
eonraea likke punch,
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FREWCH NOUGAT.

Be sure the nots are fresh and have a generous supply.
Brazil nuts, peamurts, hiclkory nuts and almonds, also some
walnuts, Chop them all but not fine enough to make
them oily, Strew them as thickly as possible on a shallow
tin pan, well greased with zweet birtter; mix in with the
meats some candied crange and lemon peel and half
dozen finely chopped dates. Boil syrup made of twoe
pounds sugar and one cop water tilla drop hardens
in cold water Add one tablespoon sirained lemon juice
and then pour over the nuts. Mark in squares while seft
and let cool before talking from pan.

NOUGAT.

Blanch one ponud of ahnonds after they are shelled; eut
in pleces; place in moderate oven untl hot, bat do not let
browt. Put half pound fins white sugar over fire in thick
sauce pan with one teaspoon lemon juice; stir with weoden
spoon until sugar is melted and buhbles begin to show.
Throw in almonds and stir gently. Pour out nougat in
oiled dish, fattening with half lemon dripped i wil
Weork quickly because it hardens fast, Fistachie nuts may
be used,
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FEANUT CANDY.

One and one half cups New Orleans molasses, one half
cup sogar, one iallespoon butter, one dessert spoon vine-
gar. Boil uneil crisp when dropped in water. Femowve
frem the fire and stir in one quart peanntts, shelled and
skirned. Pour onto buttered tins,

FEANTUT CANDY,

Str two cups of granulated sugar in 2 sance pan until it
becomes a liquid, stirming constantly so that it does not
burn.  Four over a pan of peanuts coarsely chopped and
cut into squares.

PINQCHE.
Four cups brown sugat, one cup miik, butter size of an
ooy, two cups chopped wainuts.  Boil uet] quite hard in
water, then add walputs and little wanilla,

BUTTER SCOTCH.
{he cup sugar, oue cup molasses, goe cup butter, one
tablespoon vinegar, a pincl of salt.

BUTTER SCOTCH.

Three tablespoons molasses, one tablespoon butter, one
tablespoon water, one tablespoon winegar. Cook until
brittle when dropped in cold water.  Pour out on tin plate,
very thin.  This makes a good syrup for peanut or cocoa-
nut kaffy.
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BUTTER TAFFY,
Cne cup of sugar, one half cup of water, one fourth cop
of butter, and one tablespoon of vinegar. Boil until britile
in water, pour on buttered tins.

PEFFPERMINT CREAM WATERE.

Two cups granulated sugar, three fourths cup of cald
water, oce level teaspoon of cream tartar, four drops of
peppermint oil. Dissolve cream tactar in the water; then
pout cver the sugar and mix well.  Beil untl it hairg
Take from the stove and stir boskly 6ll it cresms, then
add peppermint. Drop from spoon on marble.  Rermove
from marble as soon as it is hard enough.

WINTERGREEN CREAM WAFERS.
Same as above, but use three drops of wintergreen gil |
for flzvouting.

CHOCOLATE CREAM WAFERS,
Make these the same as abowe, but just befort dropping
cn markle, add two teaspoons of melted Baker's choco-
late, and a few drops of vanilla

CEEAM CANDY.

Three cups of granulated sugar, three fourths of & cup
of cold water, one tablespoon of butter, one tablespoon of
vanilla. SHr sugar and water together well before puting
on the stove, then add butter, Do not sir after placing
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om the stove, Boll il it hairg in iee water.  Add vanilla
and pour on bottered marble to cocl.  Poll from filteen
to twenly minutes. While pulling, avoid moisture, as
one drop of water will cause this entire amount to sugarn

CREAM CANDY.

Three tmnblera sugar and one of hat water, butter size
of walnut, Mix well before putting on stove—da nat stir

afterwards. "When it brittles in cold water, prur on cold,
buttered marble slab. Pull when cool enough to handle.
Add ene teaspoon vanilla while paolling.

CHOCOLATE CARAMELS,

One large bowl of brovm sugar, one half cup of rich
cream, ane fgurth cup of hutter, one tablazpoon of gla-
cose (molasses will do), one talnespoon of vanilla, four
Jasgre tablespoons of graled Baker's chocolate.  Boil wll it
forms a hard ball in cold water. Add the vanilla the last
thing, and stit in slightly, Pour on a butiered tin. When
egod mark in aquares.

WANILLA CARAMELS.
Samne a5 above, but omit chocolate and put two =ble-
poons of glucese.

CHOCOLATE CARAMELS.
Cne bowl brown or maple sugar, oue cnp Balker's choc-
olate ¢t fine, three tallespoons molasses, one cup water
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s e g
{cold), oue cop cream or milk, one cup ground hickory
nuts.  Boil until it will harden jn water and stir in the
nuia just before removing from fire.  Spread on buttered
tinz =g {t will be an inch thick.

MOLASSES CANDY,

Place one gquart of molasses on stove and bof] vntil it
will form into a hard hall when dropped in water; then
add butter size of an eggr and stir well for & few moments.
Flawour and pull,

MOLASSES CANDY.

Two cups of granulated sugar, one cup of molasses,
three fourths of a cup of water, one fourth of a cup of but-
ter, one teaspoon of lemon extract.  Boil sugar and water
together till it forms & tard ball in cold water. Then add
molasees and butter and boil the whale till it iz britte in
water. Take from the stove aud add a quarter of a tea-
spoon of soda {dry), stir il it froths, lastly add flavouring.
Pour on buttered marble. VWhen cool pull

MOLASSES CANDY.

One quart best molasses, ane cop white sugar, one
tahlespoon buter, one cup milk. Beil on & slow fire un-
til it hardens in water and when retnoved st in one table-
spoon of vanilla and one teaspoon lemon extract, Four
en marble and pull.
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FUDGES.

Two cups sugar, one cup milk, one half cup water, but-
ter size of hickory nut, one square Bakers choeolate and
when almost dome vanilla, Bl to a soft ball in water.
Then allow to become nearly cold.  DPeat and put onm
plaies and cut in squares.  If desired chopped walnsts or
desiceated cocoanut may be put in before bheginning to
beat,

MAFLE FUDGES.

Three cups mmaple ayrop.  After it Is bofled down thick
add one cop hrown sugar, ong cup milk and crearn, butter
gize of an egg. Boil until particles hold together when
dropped in water, Pour into ungreased pans to. cool.
When quite cool stir briskly with silver or wooden spao,
until the maple hegins to grow hard and sugar, Let stand
Bftesn minutes; then cut in squares. Cocoanut, of
chopped welnuts may be added before pouring info pans .

MEXICAN ALMOND CHEESE

To one pound abmends add one and one half pounds
sugar, the yolks of eighit eggs and six common sized tun,
. hlets of milk. Pui the milk on to boll and when well
cooked remove from the fire and pot i where the cream
can tise undisturhed. Take off all the cream and stir the
sugar into the mille When well dissolved strain throwgh
a fine sieve. Put in the yolks then, having beaten them
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well, then put an the fire,  The almonds, pounded to 2
powder, must be added, s’t_ilrring cohstantly, a= soon as the
milk and egg mixture begin to boil.  Flavour with a lit-
tle gronhd cinnamon. When the bottom of the pan can
be seen as it is stirred the almond chesse s sufficently
coolced. Remove from the fire and while still in the ves-

ge] cut into sqnares or diamonds.

ORANGE FLOWEER CANDY,

Beat in three quarters of a pint, or mather more, of
water, about the fourth patt of the white of an epp and
pour it on two pounds of the best loaf sugar. When It
has stood a litile ime, place it over a wery clear fire, and
let it boil for a few minutes, then et it on one side, unfl
the seurm has subsided; clear it off and boil the augar till
it iz very thick, then strew in by degrees three cunces of
the petals of the orange Dlossom, weighed after they are
cut from the stems. Contitue to stir the candy untl it
tises in one white tmass in the pan, then pour it {nto small
paper cases or onto dishes, Do not touch undl cool. Ti
1t swgrars, it must Be reboiled.  If care is taken in taking
off the fire and pouring out quicily it should not go inte
a poweder. '

I
CRYSTALLIZED VIOLETS. -

Take large fresh blue violets, double if possible. Buil
them a shott fime o water, then take out with a skim-
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mer and drajo carefulty, To a pound and a half of flow-
ets allow two pounds and a half of sugar. Make a syrup
aof the sogar with 2 teacop of water. Put in the violets
and boil ten minutes, watching closely lest they hecome
discoloured. Take them from the syrup and drain in a
sieve. To one pound of loaf spgar put 4 hali texcup of
water, boil ever a moderate fire, and skim it Put in the
violets and stir untl the sugar granulates, then @le them
up and dey in a warm oven. |
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* GREEN GRATE JELLY.

Take foll sized untipe grapes with no tinge of red;
stew in a little water Gl quite tender (an oil stave serves
best, for the heat iz more everd). Let stand dli the next
day before sqneezing and it will jell hetter. Press out the
juice gently and to each pint of liquor add gne full pound
of granulated sugar. Boil twenty minutes on oil stove
and pout into glasses which have been hoiling for six
minutes. After the jelly has cooled and hardened some-
what, cover with reunds of paper dipped in alechal and
paste & large round of paper over the top of the glass, us-
ing flour paste and making it fit closely around the sides.

GUAVA JELLY,

Wash the guavas (not too ripel, remove the hlossom
end and cut in small pieces, but do 1ot pare nor core.
Cover with cold water and cook gently untll soft, Heep
them cowered, and tumm the kettle often, but do not stir
nor mash the guavas. When they are very soft and the li-
quot 35 deep colored turn them ints a clean cheese-cloth
. jelly-bag and hang it up to Jdrip all night. In the morn-
ing Heil the ligoor ten minutes, they strain flircugh still
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finer cheese-cloty, and measure it Allow one half
pounds sugar to one pint of juice. Boil the juice alone
until it begins tq thicken on the edge of the pan, then add
the sugar and cook five minutes longer or untl it jellies,
then sldm and tum into glasses. Quite unlike the ancient
gummy article to be bonght in the narth.

JAPANESE QUINCE JELLY.

Pick the Japanese guinces fram the bushes as soon as
they will come off readily. Quarter and remowve all the
seeds, bt not the eorss. The skin must be left on also
Put into a preserving kettle and 2 litde more than cover
with water. Eoil until perfectly soft, then strain through
cheege-cloth. [0 not squeeze at all but let the juice
drain and the jelly will be o beautiful amber colour and
clear. Take equal parts of sugar and juice and boil to-
gether from fifteen to twenty minutes, Strain into tum-
blers and cowver,

CONSERVE OF ROSES.

Gather the petals frotn full-blown but not withered
rosea.  Be sure that they bave not been treated with any
insect destroyer. Sort and ghale them carefully to re-
move Insects; weigh them and place in 2 wessel an squal
weight of sugar; add only water enough to moisten; =et
the vessel in the aun until the sngar 1= dizeolved, then
place over a slow fire. As scon as the syrup boils add
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the leaves; stir gently for ten minnies; then remaove from
the fire, ¥When cold pack inte jars. The air shouvld be
uiterly excluded.

SPICED GREEN GOOSEEERRIES.
Five pounds gooseberries, four pounds browm sugar,
one pint vinegar, bwo tablespoons ground cloves, two
tablespoons cinnatoon.  Boil down thick,

FRESERVED PEARS.

Ta three pounds pears take two pints water, two potnds
sugar, let sugar and water come to bail, peel pears but
keep whale, drop in bofling syrup and boit till tender and
clear—abont two hours. Put in fars and cover imme-
diately.

PEAR JELLY.

Take the pear peelings and boil in just enough water
to eaver, drain in Jelly bag. To three cups juice take two
chps supar, boil juics fifteen to thirty minctes before add-
ing sugar, heat sugar in oven, add' and boil il it jellies.

ORANGE MARMALADE
Cut cranpes very thin, removing the sesd. To ewery
poutid of fruit add three pints of water. Let it stand
twenty-four hours, then boil until peel is tender. Let it
stand twenty-four hours, then to every pouid add one
and one half pounds sugar and boil uatil syrup jellies.
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STR!-&WB ERRY PRESERVES.

COme and one fourth pounds of sugar to one pound of
strawberries. Put the supar ower strawherries aod et
stand a few houra.  Cool until the juice jellies  Tmmbler
while hot

RASFBERRY TJAM.

{ne pound of sngar to one pound raspberries. Put
stigar over berries and let stand a few hours.  Cook until

juice jellies.
WATERMELON PICKLE.

Bemove green part, then cut the melon tind into inch
gguare pieces and leave in water over night. Put on in
cold water and cook until it can be easily pierced with a
silver fork, Drgin. Make a syrop of three pints vine-
gar, ane pint of water, seven pounds of 'sugar, one table-
spoon each of cinnamon, allspice, mace and cloves. Put
watermelon in syrup and cood well

SWEET TOMATO PICKLE.

Ooe peck green tomatoes, six large onions sliced.
Sprinkle with one cup salt and let stand owver night.
Diain in moming. Add two quarts water and one quart
vinegar, boil Sfteen minutes and drain,  Add two pounds
sugar, two quarts of wvinegar, two tablespoons each of
cloves, allspive, ginger, mustard, cionatmon, and ons fea-
spoon cayenne pepper.  Doil fifteen mittes,
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CHOCOLATE.

One and one fourth squares Baket's chocolate, tao gen-
erous tablespoons sugar, two of hot water, a pinch of salt
Dizgolve on the stove, then add, slowly, one pint boiling
water and one teaspoon comstarch disselved in cold
water, Cook five minutes,.  When ready te setve add
one pint boiling milk.  Put one teaspoon unsweetened
whipped créeam into each cup.

CHOCOLATE.

One cake Baker's chocolate, the weight of it in sugar,
oue pint of water, four pints of milk, four teaspoons of
powdered arrow root, and four pinclies of salt.  Put chog-
olate, supayr and water together and boil five Minwtes,
Then add milk and salt and Jet come to a boil. Then add
arrow raot, salt and four teaspoons of vanilla,  Talke from
stove and add the yolks of four eges. Serve with whipped
creamn.  Sufficient for twenty-five people.

CHOCCLATE (VERY SIMFLE).
Dissolve three squares Baker's chocolate in a little hot
water, then put it into a quart of milkk and let boil for
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three or four minntes Sweeten to taste, let coree fo a
boit and setve with whipped cream.

CIDER PUINCH. )
Champagne cider one gquart, cognac one liquor glass,
sherry one glass, maraschino one half glass, crushed rogle
candy one dessertspoon, peel of half a lemon, the other
half nicely steed; onc sprig of borage, Mix well Set
it & dish containing dalted ice and in two hours it will be
ready to drinle

RLACKEERRY CORDIAT.,

Four quarts of blacklmerty juice, two pounds of loaf
supar, one ounce oi grated nutmeg, one cunce of cinna-
mon, one aunce of cloves, one ounce of allspice, one quart
of good hrandy. Omne half hushel blackberries will make
about four quarts of juice. Ser them on the stove in &
porcelain keitle, watcling that they do not burn, stirang
often with a woogden spoon until well heated through, then
strain, Cook the juice suger and spice a short time, It
onght not need skimming as this remowves the spice.
When it has boiled cool, add the braudy and bottle. It
will keep any number of years.

RASPRERRY VINEGATR.
Pour over two quatts of raspherries (black or red), one
guart of white wine vinegar. Strain off each day, replen-
ishing by the same guantity of fresh berries. Do this for
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three o four days, Then put the vipegar into a stone jar
with a close fitting cower; add two pounds sugar and set
in a kettle of water to hoil—this will take twenty ar ﬂIII‘f.]?
minnes, Bottle and corls

BASPEERRY SHEUB.

Flace sixteen quarts of taspberries in a dish contaiting
one pit of vinegar and let remaln over oight; then
squeeze, and to each quart of juice rdd one quart of sugar
Boil until clear and hottla.

MILE LEMONADE
Diggolye six punres of. lgaf sugar in one pint beiling
water and add one fourth pint lemon juice with the same
guantty of sherry ; then add three fourths of & pint of cold
mill, stir all well togethar, and pass through a jelly-bag
il clear.

MEXICAN FINEATFLEATE.
Beat, grate, or grind pineapple vory fine; run through -
a sleve; add sugar to tste and thin with watker till it can
be drunk; let it stand a while before adding ice. When
‘chilled it iz ready to drink.

HORCHATA (MEXICAN.
Beat muskmelon seed till 2 paste, then strain and add
sugar, lamon juies, cninamon and ice. When thin
enough, it is ready to drink,



Beveragres. 33

BADMINTOMN.

Boil half a pound of loaf sugar with one pint water, add,
the rind of five lemans and Tet it stand one hour; remove
the rinds and add the soainsd juice of fowr letnons. Put
a block of clear ice in the bowl; remove the yinds: add
one bottle apollinatis water, or the same amount of soda-
watet; pour in claret to taste, adding white sugar syrup ot
loaf sugar if too acid. Pour ower Block of ice. Peal
one lemon into handsome slices and add, with half a cu-
comber cut lengthwise. Tust before serving a mblespont
of brandy ey be added.

MINT JITLEF.

Strip the tender leaves of spear-mint inte a tumbler and
add to them as rouch brandy or other spirit as you wish
to drink. Put ponnded 1ce into a second tumbler; pour
thiz cn the mint and brandy and continue to ponr from
one glass to the other unt] the mint Aavour has been weli
extracted. MNow place the glass in a larger one confain-
ing pounded ice; it will be covered with frost work when
tken cut, Add sugar according to taste,

CURRANT WINE.
Gather tne currants, when dry; extract the juice, either
by mashing and pressing the fruit, or putting it in a jar
placed in hoiling watet; strain the juice and for every gl
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lon allowr one gallon of water and three pounds of sugar.
Dissolve the sugar in the water and take off the scom; let
it cool, 244 it to the currantjuice and pui the mixture in
a keg, hit do not elose it Hghtly till it has ceased ferment-
ing, which will not be under a weele. In three or four
weeks it may be bottled. The white of an egg beaten,
mixed with 4 teaspoon erearn tartar stivred In, will clear
it beantifully.
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CRENDY ¢ sarr ror mrem e 26 | Qoaen of Taddiags, No. 2_...
COCOARTIE & v e meee mwrs sammnn 20 | Gheamed. oo e mm v s
siamesa-messasscessamass 2% | Stegund, Bread amd Apple....
LABON « e i mnacvm aven eeee 23| Blenmed, Currant ...
Marci6Sm6. .- veen iame cnmmanen A0 | Steaaed, Plalntt e cee e aaes
Novwepian, or Kod Grod - ... :I Stﬂnm-ud Bimple, ceeeaaeaan
Mo, 1. e {11 R

Omange,
Crange, BO, Gu v cees cine o %
. TS R 1 I
Tlitkn, Chrisbmas coe:auee cens

Toploea Peach. e canaa--t
WITEInGE oo evs weam s



fudex.

EUDDINGS — Cahtiuued.

FPrge. |

Blackbeny Musbh ., . ...... &
Enowballe.. . oevennanas E,
E.usslen Cream Fritbers.._.... =24
Shortmahe Miztore. . . .. 2%
Strawrhary Dump]mgs (baked) =4
Simwhernr Shorleakn L., 25




: + SOMMERS BROS., : !

1Ly FEST NAdIX 5T, A DISQN, FIS.

Eresh, Salt ® Smoked Meats.

FigH, OY3ITERB AMD GAME.
Exumpgrd & Rpeeialfp. Tolaphond Ne, £5,

The Latest Styvles in e

Dry (joods and(arpets

CAN ATFAFY BE FOUND AT

— === THE NEW YORK STORE.
Go tc W. B ESSER for

Staple and Fancy

é. s Groceries,
Teas, Coffees,

Green and Dried Fruit, Ete..32—

% WEST MIFFEIN 8T, MADTSON, VIS

Use Golden Crown Fancy Patent Flour,



~2 . B. OGILVIE®-

DEAYTIR 1M

DRY GOODS, GARPETS, MILLINERY,

Foreign and Domestic Crockery,

I8, I8, XF & T8 Fast Haein Bi., - - - N4 PISON, T8, '

-3 TROSTLE & SON, @~

DEADLKRRS IN

Sjresh, Sult & Buied FHlaats.

FISH, DYSTERS AND GAWE 1M SEASON,

2f NAST MIPFLIN BT REFET,

e s o - - - —

! pivans TABLES |

OLD AND RELIABLE

FURNITURE!

RNITURE! |
|
|

JAMES E. FISHER,

Cor. Fincknay and Clymer.

CHEAPEST AND BEST.

CHALRS UPHOLSTERING
i e

- ———

—



-'Wh

il Wieler Wix

FAVORITE PERFUME.

A New and Delightful Scent, remind-
ing one of Oriental Woods
anfi Spices.

We are Exclusive Agents for

RICHARD HUDNUT'S

Perfumes oand Teilet Bpeciallies.

MENGES, Druggist,

28 Weat Mifflin Street, Madison.
)

o
ame S . O e




WELSH & (DERRIGK,

GROCERS.

BOLE ROSEMNTS FoOR
Chase & Sanhorn Coffeee.

M.S.KLAUBER & GO,

. Clothing and
F‘a“ Furnishing Goods,

FINE GAILORING.

28 . Main Street, dMMadigon, Wis,

THEODPORE HOEVELER,

HdPHOLSTERER
BPEXITATTIEE F e
l:u: PIBCES OF UPHOLSTERY GOODN,

QLSTERED 008

i B

HAIR MATTRESIER
Manl Yo clOEi.

18 MORTH CARROLL &1,

— WL DIEOK, WIS,




CHANDLER B. CHAPMAN,

‘:%{o INSURANCE ACENT, o%b

Fire, Tornado, Rent, Life, Acci-
dent and Plate Glass.

100 Eouth Fabweldid Stvaer - - = HADISGN, I,

The Loveon Jemeivy Tiore,

LOWEST PRICEE. BEST QDQDA.

Steriing Silverware, THE LATEST
Fold and Nilver Jewelry, AND
Fine Clocks and Walches, | MOST DESIRABLE
Bich (fui Glass. ] 40028
JOMN LARSON, dgent, - - - Madisoa, Wia

MISS FRANCES COYNE,

e A A i TR St g o ot B B et
Fashionable filliner,

. e

i1 N. Pinckney St., - MADISON, HIS,




RANSAY & LERDALL,

QREALERE |n

BUILDERS' HARDWARE,
TMechanies’ Jools, Guilery,

Hatisn H!fﬂfa‘h'tof Goﬂnl!; Thurrnre, Siouer gul
Air Furureas.

MA]:.‘IISDN - WISCONSIN.
A. F. WALTZINGER s

Baker and
ol ‘.fl*:-=_ Confecrtioner,

FE Wasi Mudn Alveed; Fonung'r Hicok, Kest of el Holsk

C. B. WELTON & CO.,
The Cash Clothiers,

Ave selling goods at a [ower price than was ever placed |

an frst-class goods before, They ave offer-
ing special inducements of

Childrens’ and Youths’ Clothing.
A B MAN COTT,

DXALILR IN

]]mmnnﬂs Watenes, Jewelry.

, B Wesit Main B, HucHron, s




>3, R BECK &5

?fﬁmﬁiﬁ-'rlwﬂfg . @ﬂ@ﬂﬂi@tﬁﬁ /)

Mo, 4 CARROLL STREET.

—HL W.GAYF™

Mevchant T ailor,

27 NORTH PINCGKNEY STREET.

AUGUST SCHEIBEL,

HELLMTER'S G4l HTAND,

¥o. 26 North Pinohney 8i.. Madizon, Wis,

Hardware Stoves, Tinware

CRLBRY, PO DEXFARE, FdEMING J00LS,
Tinshop In conhectls

R, d. HATCHINSON & Cg,

( SROCERYMEN,

111 W. Main St, Madison, Wis. .




-

T e o o R AT e R N N R R S R TR
% THE CHARITABLY-DISPOIED OF MADISCN,
: {and gur fzir city contains many), are requested io
g PATRONIZE THE PATRONS
Q of thiz baok's advertiging folumns, theraby furnishing tha
% rSinews of War”' to the elament whichk makes
% the commendab e wark possible.
§
g
%

MUSIC

L, AT, Wrnatnom, 27 W Bfain St)

STORE.
N Pl e e g e e e e Rl e

A e A Tl e e e T

MWMMHWMWNMMMMJW P Tl T

PSS

ASSEMBLY
LOFFEE

s — —— — =
‘The Highest Grades of

JAVA AND MOCHA.

S A AT 5 T WS ARt K

R
o s P e e T e R



A. I, Godterdam,

Mo 11 West Main Street,

-npEe

L T ATE D SO,
Anvpovtiveg Toilor,
h—__.;w_._, £ . e - W IR NSTN,

IT you want to buy

+ + A GOOD THING, + +

JALL AT

Clark's Drug Stove.

OLSON & YEERHUSEN,
Fine Tailors, Clothiers

AND MEN'S FURNISHERS,
[argest Bioek. [iowest Prices.

CRLL T ———

<] THE | BON | TON Do

SHERBETS, ICES, ICE-CREAMS, CAKES, ETC.

IS Nerth Pincindy 8, Wadigon, s,




WM. F. VILAS, FRANK W. EIOVT, JOSEFIT B BOYVT
Prerzdemt, Froa Precadent, Carhier,

BANK OF WISCONSIN,

MEDIBOM, WIN,

L]
Copital Fofd 1, - - 0,000
Suvplus, - - - S0

SAVINGS DEFARTMENT,
Safaty Depoalt Boxes for Rent at Reasonable Prices,

DIREGTOES.

WM. P FILAH, b L FAW’DRN. LEWTDS E, ETLVERG,
JAMES DOHELIR, B O TOX, JOSEPH M. EBOTL,
GEQ, BOELCH, FREANE HEARERIOH, JOHRN M, QLIK,
FEAMK W, HOYT, 0. M CONEADEON, BEOET. WOOTTUN,
EUGENE BIGEVT, 8. H- BLUI3UA, J0BL BOLET,

The Cash Shoe Store,



WAL, TADOES, M. R. DOVOHN, I W. ITOBBINS,
Frevidiut, Viea- Prasideni, Czshiar.

CAPITAL CITY BANK.

DIREOTORS.

WH. TAGGDE, JOARPE HAUSMANN, 0O R BTRIN,
M. R DOTON, L. M. FAY, ¥ 8. EL4TIERE,
JOHEN 4 JUENIGW,  JOEN W, HUDSOL, 1. W, HOEBING.

4 H WOLLIATER.
COXPOTNT INTEREST ALLOWED ON SAVINAS DEPOSLT.
One Dollar and Upward Recalved.

Hiinvichs & Tizomgﬁsaé

HAVE RECEIVED THEIR

NEW FALL AND WINTEE 3TOCK OF

Dress Goods, Flappels,

BLANKETS, HOSIERY AND UNDERWEAR.

Latest Styles of Cloofes and Jaokeis.
LOWEST FRICES GUARANTEED:

27 Heat Mein Bk, : MATDISON, WIE.



L. & TIANEKS, T H PATLMER, 5 H. MARSHALL,
Frizident. FicaPresident. . Carhier,

THE STATE BANK.

HETABLISITED ISFE.

Madison, = VWisoon=sin,

SHEASBY & S8MITH

Wall Paper & Palpt(o.,

118 Fudt Wain Fiesat, Mediaon,
TAKES THE LEAD (M

1| Window S8hades, Room Mouldings,
q}}t! Wall Paper, Palnts, 0ils, Glass, Ete,
FICTURE PRAMES MADE TO OEDER,
FULL LIME OF YARNIEHES,
Paper Hanging & Decorating a Spegialty.

Agents for 8enour's Manarch Mixzad Faints.



B Tmes e “0ut o St

. EVERYTHINLG IS FLUSH,
DrT Goons gup CLOTRING SRE KUSYING

EXPLANATION ?
U. W, Friedrich’s Actnal Bargains Explain All,

21X Forih Pinckesy 5i. Near the marked,
—GEQ R. COQK, t=——

WATCHES,
Jewelry and Filverwoare,
§ NORTH PINCKNEY STREET.

4 e Celifornia Froit Houss, 4

IF¥YOU WANT ANYTHING i THE LINE OF

Frors, VEqET4BLES, GONFECTIONERY, BTt
LL AT THE
GALIFDRN:*A :‘?RUIT HOUISE:,
M. HuBEﬂMAN.

Our Minnesota Flour,

At 95 cents per Sack,
Iz the Best and Cheapest in the Market,
PURCELL BROS,




HOLLISTER'S PHARMACY,

1 ﬁxw ﬂjr‘m.tﬂ 3,
_ﬂyﬁ Sw@im& @mfﬁu{;mmﬂ,

Fine Chemicels, Cholece Perfumes, Ero.

ROT REPONRIELE FOR GOOO% SMNT BY palt. MATIEOMN, WIS,

“€NELSON & HENDERSON,®

69

Cerner Washington Avenue and Pinckney Street,
i A THIEOD, A L.

Clethiers, Hatkers, Fursers,

AND
Gentlemen's Furniehers.

WHOLESALE AND RETAIL

~o2$< E)NUBBIBT. >
A3 %ﬁuﬂu /ﬁmf-’om-% &., @madiﬁwn, '?lﬁi,{,,




8 &
Designatet Depositorp of the United States,
Mo 134 )

v = -

First National Bank

MADISON, WISCONBIN. '
Capital, $100,000, Surplus, $500,000.

e p————

Istuas Cartiflcatas of Cepoalt baaring Intevraat, buys
angd Bellg Exoharnge on all Impertant lnland
and Toreign polnty, and transacts all
legitimate bankihg business.

M. B.¥AN SLYKE, et WAYNE RBAMSAY, Cashier
M. E FULLER, Wice-Pras't, W C. CLARKE, Assi, Cash.

DIRECTORD,
M. B. VAN SLYKE M. E FULLER,

B. J. STEVENS. JAS E MOBELEY,
WM. F. YILAS. F. F. FROUDFIT.

WAYNE BAMSAY,

% _ B




S. ROWLEY &~

Rutl Este =L 00ms,

108 E Main St., Madison, Wis.
F. . CURYISH.

r_,__.,,...,._a_ S SR SR

. <% Photographer, |

q-...q._.._q.—-q-qn

s iy

23 EaseMaln Street.

o TP (B H
b geuTeEERl )
Fresh, Salt and Cured Meats.

Fame 0 season. Jo08 STAYE SYEERT

Goto E.W. HAWLEY,
408 ETATE 38T., for your
@\\@ CROCKERIES and
CONFECTIONERY.

GROCERIES,
Al=o orders talten for Cut Flowvwers.




SIDWERY . RUNDEId.

{HATTER \Ezj

MEN'S FURNISHER,

7 E. Main St.. - Madison, Wis.

JOHN M. HEES, FRED 3. SCHMILTZ.

HESS & SGHMITZ,
DLivery, fPoarding and Fale

~3 STRABLE, [

Gomer Srare and GlmMn Sf1eets, - - TEDISAN, WM.

Steam and (Gas Fifter.
FLL WORK WERRARTEN FIAST CLASS, aad CXARGES RESORADLE.

218 BT F ATREET, MADTAQN, IR,



W. T

McCONNELL
& SON,

®rocer6,
bbb hd

%

.
5
:
:
{=
\
\

¥
%PILLSBURY’S BEST FLOUR.

£ g T e B S gt e

43 Halﬁ’e}z Finckney Street.

'
!
%WW”WMWM.WWMWMMM”MMMMW. b ]



P |

| WILSON & FOX, |
!' ﬂ%ﬁpﬁmﬁﬂ ﬂ@fw}mﬂﬂ%

21 Merth Pinckney Street,

: o 8l Dure erﬂga,
¥ ol NBedisinee,
. Beationery, |

boilet and Faney Goods, |

AND ALL DRUGGISTS' SUNDRIES.

Fhysicians’ Prescriptions Carefully Compounded, }

et

e =" e e y

e s Ty iy i s s i sl i

1
;
f
i






{ O Eil 38 PICGHTE RO z
o Kine (hina,
8| Kookwood Fottery,

Rica Cutr GLass.

17 M. Plncknrey Street.

.,

L
T
i F.A STOLTZ, |
il %FIDB Shoes, I

'\@‘*25 South F'rnckney Stireet, ~&»

D e i ol




ANDREW A. (HAYERS,
@tug and @rncerg %mre,

I§ THE BERT PLACE TO BOF

Fishing Tackle and Ammunition.

A LSO THI

LARGEST ASSORTHMENT or LAMES

e JM Y HE CIPY, =——r——

FLYNN & STARCK, .
PRACTICAL PLUMBER®

AND GAS FITTERS,
14 North Carroll St

TURKISH BATHS!
Carrie S. Beaver,

Homeopathic Phvseliclan,
OFFICE: 208 5 FAIRCHILD 5T.




Jd. 4. SUHR, PRE&T. : F. W. &UHR, CASHIER.
B e L ) A A
ESTABRLISHED rBra.

ﬁﬂ.ﬁ gﬂ'bmwﬂ,:QL?HE-'[-L{S‘-&-‘]L ﬂ%awfr

MADIBON, WIS.

h

' & GEMERAL BANKING BUSINESS TRANSACTED. I

Fr T

SUMNER & MORRIS,

17 Beuth Fnckmey Hitraet

General Hardware,
Stoves and Ranges,
Economy Furnaces.

WE OARRTF Tﬂ'x FALREST STOCK Om .
Guns, Rifles, Revolvers and Ammunition

TM THE cIiT¥.

FISHING TACKLE OF EVERY DESCRIPTION.

3

A¥drn F4FETYT RAZORH ——r——




o [

Bl f. I TR O
EFB@IE %al’e Bmeked and
‘ Dried {{leats,——ws.

HAM, LARD, POULTRY, ETC.

CYSTERS AT WHOLESALE AND AETAIL.

Ma.nuia:tu re of Sausege Cor. Haunilton and Mifdin Ste,
A Bpeciaity z Cor. Stnia and Gorham Sts.

e, afiniagml uu-lF

i For E’-argains irnn

FINE FOOTWEAR

e SO T — - =

ELVER BROTHERS,

120 Sate Street

Near Wm. Schelbal’s, - Madison, Wis.

REFPAIRING NEATLY DONE.




Pardee’s CHAP LOTION wr Erup-

ans and Blaemishes.

Pardee’s WHITE PINE TAR for

ougha and O
Emu raltab mrﬁl‘ds. a sAvIstRobory

Pardee’s FAMILY TEA for Con-

AR PARDEE, DEUGSGIST.
MADIRON, WWIX,

JOEL BOLEY. BALRIEL CLIFGARD.

* The White in King.
BOLEY & CLIFGARD,

GRMERAL ROARTY FTA THE

WHITE»DOMESTIC

BEWIN G MRECHINES,
Extras and Attnchmeomts, Noclics. G5, Eﬂh
Fepaldng donm on shart pofles. All work weriairted.
20 K MAYN RT., WADIFGN, NFIX.

EB3TRELIRIIED J858,

MALISON, WIS,
Froem =TT A HIIRS IRT bt

Goal, Wood aud Mendots Leke Ire,
%Elfj @engzgf, %‘Iﬁ:ﬁc@, E:Hblﬁ Eﬁl_:]z,

HAI®R AND SEWER FIFE.

AFFICE: 7 W. Meln at.
g‘jgg GOAL YARDS: 641 ¥ Baia Bk, nesr 0. & & 5t . Depct.
Wik [0 HOTTERE: 324 H. Jorham Tt and 046 W, Tleon St




DRY GOODS,

Jackets and Capes
at moderate
prices.
West Main Street. I‘%:

GEORGE SOELCH,
PROPRIETOR OF THE

Dealer in Cheice Meats and Sausages.
Corner Woin cpd Fadptar Streals, - - A DIRGN, WIS,

S S —

o)

! A

'{%P:: B i
: ALE:x FIHDLAY GO

LY

ol

SDISEN WY,




([lss. Klumlamg“@leaésmg,
FASHIONABLE
N ruLLmery,

No. z0 Last Mi:['flil}wﬁiir N ﬂﬂI]ISl’}N WH‘
Does uot tur I{bl) i1 the LU["

CORRY BROS "Sole lmpﬂrter’s

26 WL.‘%’T H’H fi"LHr"';.":.-"

B S J LT S ey

\5TE@F£=@4

| LAWDRY, |

o 11.3.115% Mdrtly Corroll =t
NIAD'IEDH, WS,




