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The King’s Daughters’ Cook Book.

Soup.

“ Some like it hot,
Some like it cold,
Some like it in the pot,
Nine days old.”

Noodles for Soup.—Rub into two eggs’ as much sifted
flour as they will absord ; pinch of salt; roll thin as a
wafer, dust over a little flour, roll over and over into a
roll, cut in thin slices, shake out into long strips, put
them into soup and boil ten minutes.—Z. /. C.

Beef Soup.—Put the meat on stove in cold water to ex-
tract the juices. Three pounds of beef boiled slowly
three hours, then an onion chopped fine, one cupful of
pearl barley, previously washed and soaked half an hour,
and boil an hour longer. Add water sufficient to have
two quarts of soup when done. Season to taste with
pepper and salt.—M7rs. Joshua Hinkley.

Potato Soup.—Six boiled and mashed potatoes, one
quart of milk, one-fourth pound of butter; season with
pepper and salt ; while mashing add the butter and pour
in gradually the boiling milk. Stir well and strain
through a sieve ; heat once more. Beat up an egg, put

in the tureen and pour over it the soup when ready to
serve.—M. N. /.

Bean Soup.—One quart of dried beans, not quite one-
half pound of salt pork. Put over in the morning in cold
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IF IN NEED OF A LARGEST STOCK.
LOWEST PRICES,

Hat, 4
Cap or
Gent’s Furnishing,

Call on A. G. KENYON,
The Leader in this Line,

We buy direct from the manufacturer
and can save you thejobber’s profit. KENYON'S OLD STAND,

One Low Price to all. 8t Fall Street,

Seneca Falls, N.Y.

The Latch String Always
Hangs Out.«.«

To the Rich, the Poor, the Young,
the 014, to all alike, at

“The Bee Hive.”

It is the Dry Goods House for the masses of Seneca County.
POSITIVE GOODNESS,
POSITIVE NEWNESS,
EXCLUSIVE STYLES and
FASHIONS ELEGANCE
are made possible by our Great Buying Power.
We advertise only what we have and exactly as it is.
WE GIVE YOU YOUR MONEY BACK if you think we ought to.

S. E. BELL,

Seneca Falls. Auburn,
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water, bring to a boil, and drain off the water; repeat
this twice. Then boil steadily for five hours. Season
with salt and pepper. Just before serving pass through
a colander, rubbing all the thick part through with a
wooden spoon. The beans should be soaked over night
and water should be added while boiling.—Miss Martha
Sayre.

Dice for Soups.—Cut slices of bread and butter, then
cut into small squares, put into a pan, butter side up, and
brown in a quick oven.—/. N. M.

Oyster Soup.—Take forty large oysters for this soup.
One quart of milk, and enough of the strained liquor and
cold water to make one pint. Add this with a little salt
and a large piece of butter to the milk. Let it come to a
boil. Add the oysters and let it boil up once. If desired
thicken with a little rolled crackers.—C. W. D.

ZTomato Soup.—One pint canned tomatoes or four large
raw ones ; cut up fine, add one quart boiling water and
let them boil, add a tablespoonful of soda. When it will
foam, immediately add a pint of sweet milk, with salt,
pepper and plenty of butter. When this boils add eight
small crackers rolled fine, and serve.—M7s. /. Monroe.
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Fish.

“ With hooks and nets you calch us,
You never vegard our pains.
Let me reward you with dainty food,
7o strengthen your body and brains.”

Cream Salmon.—One can of salmon minced fine; draw
off the liquid and throw away. For the dressing boil
one pint of milk, two tablespoonsful of butter, salt and
pepper to taste. Have ready ome pint of fine bread
crumbs, place a layer in the bottom of the dish, then a
layer of fish, then a layer of dressing and so on having
crumbs for the last layer. Bake till brown.—M7rs. Wnm.
O’ Hanlon.

Clam Chowder.—One can or twenty-four clams, two
onions, one large slice of salt pork, six Boston crackers,
two good sized potatoes, three ripe tomatoes, one quartof
sweet milk, Slice the onions, potatoes and tomatoes
separately, chop the pork and lay it in the bottom of the
soup pot. When nicely browned, turn in the clam liquid,
then a layer of potatoes, one of onions and one of toma-
toes, one of split crackers, one of clams, pepper and salt.
Continue till all ingredients are used, crackers on top.
Pour in just water enough to cover. Cook until the vege-
tables are done, remove from the stove and add the milk
which has been boiled with a piece of butter the size of
anegg, in a separate dish.—Mrs. William P. Goodman.

Lobster Salad.—Two lobsters picked fine, four heads
fresh lettuce ; cut, put in dish with lobster. Boil three or
four eggs; mash the yolks, add three tablespoons melted
butter, teaspoon mustard, cayenne pepper and salt, two
teaspoons sugar, one cup vinegar. Beat together and
pour over the lobster, lettuce and chopped whites of eggs.
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S. BLEN,

Photogapher.

All Kinds of View Work
a Specialty.

Prices Reasonable. Satisfaction Guaranteed.

F WG ORY ELIY,

Rubber Stamps, Printing Wheels,

Self-Inkers,

Model Daters,

Ribbon Stamps,

Metal Bodied Rubber Type, Etc.

ROMULUS, ~ ~ N. Y.
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Baked Fish.—Make a dressing of bread crumbs, two
tablespoonsful of minced onion, some chopped parsley, a
little butter, one tablespoonful chopped suet, salt and
pepper and a beated egg. Stuff the fish and sew or tie
securely. Place in a pan with hot water, lay pieces of
pork on top with a little pepper and salt and bake. A
small fish will bake in thirty minutes, a large one in one
hour.—/. N. M.

Codfish Balls.—Flake very fine one teacup cold boiled
codfish. Have ready two teacupsful mashed potatoes,
mash the fish and potatoes together with a vegetable
masher, add one egg well beaten, four taplespoonsful
milk or cream, one tablespoonful butter and dash of cay-
enne pepper. Beat all together, roll in small balls, dip
in beaten egg, dust with cracker dust and fry in very hot
drippings. Three minutes will cook them enough. Gar-
nish them with cress.—Mrs. F. J. Merrill.

Salmon Croquetfes.—One can salmon, three tomatoes,
pepper and salt, add cracker crumbs to make it stiff.
Dip in cracker crumbs and fry.—Miss M. /.

Scalloped Oysters.—One quartoysters. Put in a colan-
der, drain off the juice and wash carefully to remove all
bits of shell. Butter a deep pudding dish, cover the bot-
tom with cracker crumbs (not too fine), season with salt,
pepper and bits of butter, then a layer of oysters, sea-
soned, a layer of crackers, then oysters, until oysters are
used. Put cracker crumbs on top with bits of butter.
Pour over a few tablespoonsful of the oyster liquid
strained, and one cup cream. Bake, covered omne-half
hour, uncovered one-half hour.—M7s. R. S. Giddings.
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2 Hinckley House, .

JOSHUA HINCKLEY, Prop’r.

Livery Attached. Romulus, N. Y.

JOHN R. STEELE,

ROMULUS, N. Y,

fRarble # @ranite Works.

b 3

Estimates Furnished on all classes of Monumental

Work. Lettering Monuments a Specialty.
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Bread.
““ Bread is the staff of life.”

Yeast.—Soak two yeast cakes in a pint of warm water.
Mash twelve boiled potatoes, to this add two large spoons
of sugar, two of salt and three of flour, one quart of
boiling water and one quart of cold water. When little
more than lukewarm add the yeast cakes and keepin a
warm place until it foams,

To make rolls with this yeast: Use one cup of yeast,
cup half full of good lard filled up with hot water, one
egg well beaten, four tablespoons of sugar, knead into a
loaf like bread, and place in an earthen bowl that has
been well greased. When light turn out on bread board,
roll about one inch thick, cut with biscuit cutter, press
through the middle with rolling pin, butter one side, fold
over on itself. When creamy light bake in a hot oven
ten minutes.—Z. /. /1.

Johnny Cake.—One cupful corn meal, one-fourth cup-
ful sugar, one cupful flour, one-half teaspoonful salt, two
teaspoonsful baking powder, one egg, one cupful milk,
one teaspoonful melted butter.—Mrs. R. S. Giddings.

Johnny Cake.—Two cups flour, one cup sweet milk,
one cup meal, one-half cup sugar, three eggs, three tea-
spoons baking powder, one-half cup butter.—M7s. .S. 5.
Yerkes.

Graham Bread.—One egg, one-half cup brown sugar
or molasses, two cups buttermilk, three cups graham flour,
two teaspoons soda, one teaspoon of salt, stir all together

and bake at once. 'This makes one loaf.—Maude Leakh
Hinkley.
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Graham Gems.—One and one-half cups sour milk, one
half cup molasses, one teaspoonful soda, one of salt, two
tablespoonsful corn meal, graham enough for batter not
too stiff. Requires a hot oven.—M7s. C. V. Crane.

Muffins.—One-half cup butter,scant one-half cup sugar,
beat together, two eggs, whites and yolks beaten seperate-
ly and added to the butter and sugar, one cup milk, two
and one-half cups of flour, two heaping teaspoonsful bak-
ing powder.—M7rs. C. V. Crane.

Buns.—Take two small bowls or coffee cups of bread
dough (when it is ready to put into loaves), one teacup
of sugar, one egg, a little butter and enough flour to
make it stiff as biscuit, roll it out about one-half inch
thick, sprinkle with currants and lightly with cinnamon,
roll it up in a long roll and cut off in slices an inch thick,
brush the top with milk,sprinkle with sugar,let it get very
light, bake twenty minutes to half hour.—Mrs. William
P. Goodman.

Oatmeal Cakes.—Two cupsful oatmeal, two cupsful of
flour, one-half cupful of sugar, one-half cupful of shorten-
ing (suet or lard), one-half cupful warm water, one tea-
spoon of salt, one-half teaspoon of soda. First mix well
together the oatmeal, flour, sugar and salt. Melt the
shortening and dissolve the soda in the warm water and
pour the flour into the mixture as quickly as possible.
Turn it on the molding board and roll smoothly until
about one-quarter of an inch thick, cut up in small cakes
any size preferred. Then roll each cake very thin and
bake in rather slow heat until well browned.—AMrs. A.
7. Van Nostrand.
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S HONEY

Dealer in Bees and Apiarian Supplies.
All orders promptly filled. Romulus,N.Y. ‘

ROMULUS, N. Y.

Geneva % Penn Yan.

ROENKE & ROGERS,

A December Cut.s

OUR ENTIRE STOCK OF LADIES,
MISSES’ AND CHILDREN’S COATS,
CAPES AND WRAPS TO BE SOLD

Regatdless of Cost.

Holiday Goods Opening, Saturday, Dec. 5th.
Give us a call.
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Puddings and Pies.
“ And solid Puddings against empty praise.”

Cream Puffs.—One cup boiling water, one cup sifted
flour, one-half butter. Boil all together, set away to cool,
then add four unbeaten eggs, stir till smooth, bake in
gem pans or drop in small lump in tins.

Filling.—One cup sweet milk, three-fourths cup sugar,
one egg, heat milk in double boiler with sugar, when hot
add beaten egg and corn starch, one tablespoon corn
starch. Nice for large cake.—M7s. C. C. Pontius.

Cream Pujffs.—One-half cup of butter melted in one
cup of hot water, put in a small tin pan on the stove to
boil; while boiling stir in one cup of flour, take off and
let cool; when cold stir in three eggs, one after the other
without beating. Drop on buttered tins, bake in a hot
oven twenty to thirty minutes.

Filling.—One cup of milk, one egg, one-half cup sugar,
thicken with corn starch and flavor with vanilla.—/7s.
Wm. Y Hanlon.

Raisin Puffs.—Two eggs, two tablespoons of sugar, one
cup of sweet milk, two cups flour, four tablespoons of
butter, three tablespoons baking powder, one cup of

chopped raisins. Steam one-half hour in cups.—Mrs. A.
H. Brooks.

Zapioca Cream.—Soak three tablespoons of tapioca over
night in water, pour off water and put the tapioca in one
quart of milk, boil ten minutes ; beat yolks of four eggs.
With one cup sugar add three tablespoons prepared
cocoanut, stir and boil for five minutes ; pour in a pud-
ding dish ; beat the whites of four eggs with three table-
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D. F. EVERTS, M.D,

Would respectfully re-

quest all persons indeht-

ed to him to mnegotiate

for a “receipt” in full.

RICHARD DEY,
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Physician and Surgeon.

Trusses Office and Residence
Furnished )
and

Fitted. RomuLrus, N. V.

MISS DAVIS,
# # & [[{IBRIRER.

Church Street, Romulus, N, Y.
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spoons sugar and four tablespoons cocoanut, Brown
slightly in oven.—Martha Sayre.

Lemon Sponge.—One ounce of gelatine ; pour over this
one cup of cold water. Let stand one hour, then add one
cup of hot water, one cup of white sugar, and juice of
two lemons. When this is cold add the beaten whites of
two eggs; beat all together until it thickens and is quite
white ; put in a mold first wet with cold water ; place on
ice or in a cool place till wanted. To be eaten with whip-
ped cream or a soft boiled custard.—Z. Jean Hinkley.

Cojjee Jelly.—One-half box Cox’s gelatine, half pint of
cold water ; when dissolved add half pint of boiling water,
one-half pint strong liquid coffee, one cup sugar. This
can be used for lemon jelly by substituting one and one-
half lemons in place of the coffee.—7da May Fariin.

Quennellens.—For the crust, first dissolve a piece of
baking ammonia about the size of a hickorynut in a large
cup of water ; then into four cups of flour work thoroughly
one cup of lard, using the ammonia water to wet it with,
but only enough to make it the right consistency to roll,
which should be rather thicker than for pies. Cut in
pieces three by four inches and fill with the following
mixture: Two pounds of seedless raisins, one pound of
English currants, one-fourth pound of citron, chopped
fine; to this add the juice and grated rind of one lemon
and one tablespoon of brandy. Of this mixture place one
good tablespoon on each square of crust. Wet the edges
and fold them and press together. Place on tins and
bake in a moderate oven, being careful not to brown.
When cool, roll in confectioner’s sugar.—£. /. H,

Mince Meat.—Four pounds of chopped beef, eight
pounds of chopped apples, three generous cupfuls of
minced suet, one and one-half cups of butter, one pint of
molasses, three tablespoons of ground cinnamon, three
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DRY GOODS !
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L. S. HOSKINS,

72 Fall Street,
Seneca Falls, N. Y.

|
We carry at all times, the largest assort- |

ment of thoroughly reliable Dry Goods, and |

sell at the very lowest prices.

Dress Goods, Silks, Shawls and
~ Cloaks, Hosiery and Gloves,
Flannels, Blankets, Counterpanes,
Towels, Housekeeping
Goods, Napkins. Lace Curtains
by the Pair or yard a Specialty.

L. S. HOSKINS.
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tablespoonfuls of ground cloves, two tablespoonfuls of

-salt, two pounds of seedless raisins, two pounds of light
brown sugar, two pounds of granulated sugar, a pint of
currant jelly, a pint of pickled peach liquor and cider
sufficient to moisten. Cook two hours.—Mrs. A. S.
VanNostrand.

Chocolate Pie.—Take four teaspoonsful of grated choco-
late, one pint milk, yolks of two eggs, two tablespoonsful
of cornstarch, six of sugar. ILet this boil until it thickens.
Bake a crust and fill it with the mixture. Make a frost-
ing of the whites of the eggs, spread it over the top and
brown it in the oven.—M7rs. C. V. Crane.

Green Tomato Pie.—One pint green tomatoes chopped
fine, three good sized apples chopped fine, two cups
sugar, one-half cup vinegar, one teaspoon ground cloves,
one teaspoon cinnamon, one teaspoon allspice, one cup
seeded and chopped raisins, a little salt. This makes
three pies.—Mss Jane Blain.

Raisin Pie.—One cup raisins seeded and chopped, one
cup granulated sugar filled with cold water, one egg,
juice of one lemon, one teaspoon of cornstarch, one table-
spoon of butter. Bake with two crusts.—Z. Jean Hinkley.

Lemon Frosted Rice Pudding.—One scant tea aful
of well washed rice boiled soft. Put this in your pudding
dish, add the grated rind of a lemon, six tablespoonsful
of sugar, the yolks of two eggs beaten, a little more than
a pint of milk and a pinch of salt ; bake one hour till
brown. For frosting, beat stiff the whites of two eggs,
one cup of powdered sugar and the juice of one lemon ;
beat until stiff, spread over the pudding when cold and
pPlace in oven to brown.— Miss Wilbur.

Chocolate Pudding.—One quart of sweet milk, two eggs,
one square of chocolate melted or grated, one heaping



20 THE KING’S DAUGHTERS'

Low Prices for ‘Good Shoes
ADDISON,
In new store, No. 104 Fall Street, has a Fine Line of

Boots,

swsosae: Shoes and
Rubbers

At Very Low Prices.

Have too many kinds to quote prices on all.

Call and examine, at

ADDISON'’S,

104 Fall St.,, SENECA FALLS, N. Y.

3d door West Exchange National Bank.
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cup of sugar, three tablespoons of cornstarch, one table-
spoon of vanilla. Cook in a double boiler, mold in cup.
Serve with whipped cream or sweetened cream.—Mary
H. Goodman.

Prune Pudding.—Stew one-half pound prunes until
very soft using as little water as possible. Take out the
pits, after which put the prunes through a colander.
Beat the whites of six eggs very stiff, add a cup of
powdered sugar and mix with the prunes. Bake fifteen
minutes in a moderate oven. To be eaten cold with
whipped cream.—Martha Sayre.

Suet Pudding —One cup molasses, one cup raisins
(seeded and chopped), one cup chopped suet, one cup of
sweet milk, three and one-half cups flour, one teaspoon
soda, one cup currants, one-half teaspoon cloves, one tea-
spoon cinnamon, a little salt. Steam three hours. Serve
with brandy sauce or lemon sauce.—Mrs. William P.
Goodman.

Pudding Grakam.—One-half cup of molasses, one-
quarter cup of milk, one-half teaspoon of soda, one and
one-half cups of graham flour, one teacup of raisins.
Spice to taste. Steam four hours. Sawuce for pudding.—
One cup sugar, one-half cup butter, beat to a cream; add
one beaten egg, one tablespoon of flour wet with cold
water, add one-half pint of boiling water ; let all boil for a
few minutes stirring constantly.—Mrs. A. H. Brooks.

Graham Pudding.—One cup molasses, one cup sweet
milk, two cups graham flour, one teaspoon soda. Steam
two and one half hours. Sawuce for same.—Melt heaping
tablespoon butter, add two tablespoons flour and one and
one-half cups hot water, cook as for drawn butter, then
afid one and one-half cups brown sugar ; after sugar is
dissolved add two teaspoons lemon juice and a little
nutmeg.—Mrs. R. S, Giddings.
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ROMULUS, N. Y.
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Suet Pudding.—One teaspoon soda, one-half teaspoon
salt, one-half teaspoon cinnamon, one-half teaspoon nut-
meg, one-quarter teaspoon cloves, two-thirds cup butter
or suet, one cup chopped raisins, one cup milk or water,
one cup molasses. /ard Sauce.—One-quarter cup butter,
one-half cup sugar, one-half teaspoon lemon or vanilla.
—Mrs. R. S. Giddings.

Plum Pudding.— One cup molasses, one cup suet
(chopped), one cup milk, three and one-half cup flour,
one cup raisins, one egg, one teaspoon soda, one teaspoon
salt. Spice to taste. Serve with brandy sauce. Steam
pudding two or three hours.—Martha Hinkley.

Apple Taris.—Pare, quarter, core and boil in a half
teacup of water until very soft, ten large tart apples ;
beat till very smooth, then add the yolks of six eggs or
three whole eggs, juice and grated rind of two lemons,
one-half cup butter, one and one-half cup sugar, or more
if not sweet enough ; beat all thoroughly, line little tart
tins with puff-paste and fill with the mixture. Bake five
minutes in a hot oven. If wanted very nice, take the
whites of the six eggs, mix with six tablespoons pulver-
ized sugar, spread on the top of the tarts, return to the
oven to slightly brown.—Miss Kate Davis.

Dutch Apple Cake.—One pint flour, one-half teaspoon
salt, one-half teaspoon soda, one teaspoon cream tartar,
one-quarter cup butter, one egg, four sour apples cut in
eighths, two tablespoons sugar. Mix dry ingredients in
order. Beat eggs and mix with milk and stir in dry mix-
ture. Press apples in the dough after it is in pan for
baking and sprinkle the sugar over. Sawuce.—Beat the
whites of two eggs and one cup sugar. Scald sixteen
.tablespoons milk and add the eggs and sugar with flavor-
Ing when ready for the table.—Mps. R. S. Giddings.
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The old motto is
‘“What is home without a wife.”
But what is home
Without a Cook Book,
And what is a cook book
Without a handy house
To use it in.

The handy house can be built by
M. W. LA BOYTEAUX,
CONTRACTOR AND BUILDER,
ROMULUS, N. Y.

Agent for the VICTOR FIRE-PROOF SAFES.
HEstimates and plans promptly furnished.
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Cakes.

““ But then, my fare was all so light and delicate ;
The Fruits, the Cakes, the Meats so dainty frail,
They would not fear a bite—No, not a munch,
But melled away like ice.”

Corn Starch Cake.—Three cups sugar, one cup butter,
three cups flour, one cup corn starch, one cup sweet milk,
two teaspoons cream tartar, one teaspoon soda, whites
twelve eggs. Flavor.—WNellie C. Steele.

Fruit Cake.—One pound butter, one pound sugar, one
pound flour, ten eggs, one cup molasses, soda to make it
foam, two pounds of seeded raisins, two pounds currants,
one pound citron, one pound figs, one pound almonds,
one glass of brandy, two wineglasses of wine, four tea-
spoons cinnamon, two teaspoons cloves, two teaspoons of
mace. Bake six hours in a slow oven.—Miss Jane Blain.

Kartoffel Kouchen.—One cup butter, two cups sugar
beaten to a cream, four eggs added one at a time well
beaten, two and one-half cups flour, one cup chopped al-
monds, one cup grated chocolate, one cup cold boiled
potatoes grated, small cup sweet milk, one teaspoon cin-
namon, one-half teaspoon cloves, two and one-half tea-
spoons baking powder. —Miss Jane Blain.

White Fruit Cake.—One cup butter, two cups sugar,
onecup sweet milk, three cups flour, whites of seven eggs,
two even teaspoons baking powder, one pound each of
raisins, figs, dates and blanched almonds, one-fourth
ppund citron, cut all fine and steam until soft before put-
ting in the cake. Beat the cake well before adding the
fruit. Stir fruit in last with a sifting of flour over it.
Bake slowly.—Miss Jane Blain.
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White Sponge Cake.—One teacup even full of sifted
flour, add one teaspoon of cream tartar, sift again twice,
one and one-half cups of sifted granulated sugar, whites
of eleven eggs beaten stiff. Add the sugar and flour by
stirring, do not beat it. Flavor with vanilla. Bake forty
minutes in an ungreased pan, invert pan on cup and let
stand until cake is cold.—Aiss Jane Blain.

Roll Jelly Cake.—Four eggs, four tablespoons butter,
three tablespoons sweet milk, one cup sugar, one cup
flour, one teaspoon cream tartar, one-half teaspoon soda.
When baked spread with jelly and roll at once.—Miss
Jane Blain.

Marble Cake.—One cup of white sugar, one-half cup of
butter, one quarter cup of sweet milk, one and one-half
cups of flour, whites of four eggs, two scant teaspoons of
baking powder. Dark Part.—One cup of brown sugar,
one-half cup of butter, one-quarter cup of sour milk, one-
quarter cup of molasses, two cups of flour, one-half tea-
spoon of soda, one teaspoon of cloves, two teaspoons of
cinnamon, yolks of four eggs.—M7s. /. N. Wyckoff.

Roll Jelly Cake.—Three eggs, the yolks beaten with one
cup of sugar, two tablespoonsful of sweet milk. Beat
the whites to a froth, then beat thoroughly with the yolks
and sugar. Mix one heaping teaspoonful of baking powder
with one cup of flour. Add to the other ingredients.
Flavor with lemon and bake immediately in moderately
hot oven. When hot remove from pan andlay on a cloth,
wet with cold water. Spread with jelly and roll quickly.
Sprinkle with powdered sugar.—Mrs. Wm. O’ Hanlon.

bf.z'tkory Nut Cake.—One and one-half cups sugar
(white), one-half cup butter, three-fourths cup sweet milk,
two cups flour, whites of four eggs, two teaspoons bak-

ing powder, one cup of chopped meats. Very nice.—
IR ER
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Rates, $1.50 per day. Good Livery attached.

The Covert House,

EUGENE POORTION, Prop’r,

Romulus, N, Y.

Special attention given to the Fine Wines and Cigars
Traveling Public. Always in stock.
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Caramel Cake.—One and a half cups sugar, three-
fourth cup butter, half cup milk, two and a fourth cups
flour, three eggs, one and a half heaping teaspoons baking
powder or a small teaspoon soda and two teaspoons cream
tartar; bake in jelly tins. Make caramel as follows : Butter
size of an egg, pint brown sugar, half cup milk or water,
half cake chocolate ; boil twenty minutes (or until thick
enouh) and pour over cakes while warm, piling the layers
one upon the other. For frosting for top of cake: Take
white of two eggs, one and a half cups sugar, teaspoon
of vanilla, three heaping teaspoons grated chocolate.—
Miss Kate Davis.

Ginger Bread.—One galion molasses or strained honey,
one and a quarter pounds butter, quarter pound soda
stirred in a half teacup sweet milk, teaspoon of alum
dissolved in just enough water to cover it, flour to make
it stiff enough to roll out. Put the molasses in a very
large dish, add the soda and butter melted, then all the
other ingredients ; mix in the evening and set in a warm
place to rise over night; in the morning knead it a long
time like bread, roll into squares half aninch thick, and
bake in an oven heated about right for bread. To make
it glossy. Rub over the top just before putting it into
the oven, the following : One well beaten egg, the same
amount or a little more sweet cream, stirring cream and
egg well together. This ginger bread will keep an un-
limited time. The receipt is complete without ginger,
but two tablespoons may be used if preferred. Over
fifty years old, and formerly used for general muster days.

Fig Jelly for Cake.—One-half pound figs chopped fine,
one cup water, one cup sugar, boil until soft like paste or
jelly, then add two tablespoons brandy, two tablespoons
vanilla. When cold put between white layer cake.—
Martha Sayre.
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Caramel Filling for Cake.—Two large cups of brown
sugar, butter size of an egg, two-thirds cup of cream, boil
until thickens, flavor to taste; you can add chocolate.—
Martha Sayre.

Sour Cream Filling for Cakes.—One cup sour cream,
one cup sugar, one tablespoon flour, boil cream and sugar
together, then add flour. When cold stir in one cup
chopped English walnuts or hickory nut meats.—M7s. C.
C. Pontius.

Gold and Silver Cake.—White : One coffee cup sweet
milk, two coffee cups sugar, one coffee cup butter, four
coffee cups flour, one teaspoon soda, two teaspoons cream
tartar, two tesapoons lemon extract, whites of eight eggs.
Yellow : One teacup sugar, three-fourth teacup butter,
one-fourth teacup milk, two teacups flour, one teaspoon
cream tartar, one-half teaspoon soda, yolks eight eggs.
— Nellie C. Steele.

Seripture Cake.—One cup butter, Judges v, 25; two
cups sugar, Jeremiah vi, 20 ; one cup water, Genesis
xxiv, 17; three and one-half cups flour (prepared) I
Kings iv, 22; six eggs, Isaiah x, 14; pinch of salt,
Leviticus ii, 13, spice to taste, I Kings x, 10; two cups
raisins, I Samuel xxx, 12; two cups figs, I Samuel xxx,
12 ; one cup almonds, Numbers xvii, 8 ; one tablespoon
honey, Matthew iii, 4. Follow Solomon’s advice for mak-
ing good boys and you will have a fine cake. Proverbs
xiii, 24.— . Jean Hinckley.

Soft Molasses Cake.—Half a cupful of sugar, one cupful
each of butter, molasses and boiling water, two teaspoons
of soda, one egg, three teacups of sifted flour, two teas-
poons of cinnamon and one teaspoon of ginger. Pour
the boiling water on the soda, mix thoroughly and bake
in a moderately hot oven.—Mrs. William P. Goodman.
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BUY SHOES

That look well,
Fit well

and Wear well,
And at less price than others charge.

The place to accomplish all
this is at

VOSBURGH & CORY'’S,

110 Fall Street,
SENECA FALLS, N. Y.
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Chocolate Layer Cake.—One and one-half cups white
sugar, one-half cup butter (scant), two eggs, one-half cup
sour milk, one heaping teaspoonful soda, two cups flour,
one. tablespoon vanilla, 2 squares Baker’s chocolate
(grated), one-half cupboiling water poured on chocolate.
Add the chocolate the last thing before baking. Three
layers.—Mrs. Floyd Manee.

Raspberry Cream Cake.—Two cups sugar, one-half cup
butter, one cup sweet milk, two and one-half cups flour,
three eggs, one teaspoon soda, two teaspoons cream tar-
ter. Filling.—One cup granulated sugar, the white ofone
egg, one cup red raspberry juice (Cuthberts preferred),
add together and beat one-half hour.—/Nellie C. Stecle.

Bread Cake.—Take of bread dough when ready for the
tins, one pint, mix thoroughly with this two cups of
sugar, one cup butter, two eggs well beaten, one-half
teaspoon soda sifted with one-half cup of flour, two tea-
spoons cinnamon, one teaspoon cloves and a little nut-
meg, one cup seeded raisins; put in buttered tins to rise,
when light bake in moderate oven.—Z. Jean Hinckley.

Cream Cocoanut Cake.—'Two cups of white sugar, four
tablespoons of butter, one cup of sweet milk, whites of
four eggs or two whole eggs, four cups of sifted flour,
four teaspoons baking powder. Bake in four tins. /F7//-
ing for Cake.—One cup of sweet milk made boiling hot,
to this add one tablespoon of corn starch stirred with a
little cold milk, cook over steam, then add five table-
spoons of sugar, one cup of cocoanut, one tablespoon of
butter and whites of two eggs beaten stiff; when cool put
between layers.—Z. Jean Hinckley.

Chocolate Cake.—Two cups sugar, two-thirds cup but-
ter, one cup buttermilk, one tablespoon soda, three cups
flour, two of grated chocolate, yolks of five eggs, whites
of two. Bake in six layers. /Z/l/ing.—One lb. powdered
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sugar, enough water to dissolve it, whites of three well
beaten eggs, four of Baker’s chocolate. Boil all until
thick; when nearly cold, add two-thirds cup cocoanut.—
Martha Sayre.

Pound Cake.—One and one-half cups flour, one and
one-half cups sugar, one cup butter, one cup of eggs, beat
butter and flour toa cream, beat egg and sugar very light,
beat all together and add one-half teaspoon baking pow-
der, flavor with vanilla and lemon.—Martha Sayre.

Sponge Cake.—To the beaten whites of five eggs, add
one cup of sifted granulated sugar, juice of one-half lemon,
beaten yolks of five eggs, one cup of flour sifted four
times. Bake forty minutes.—M7s. .S. B. Yerkes.

Railroad Cake.—One cup sugar, one egg, one-half cup
sweet milk, one and one-half teaspoon baking powder,
one and one-half cups flour, butter the size of a walnut.
Lemon —Mrs. Floyd Manee.

Lemon [Jelly Cake.—Two cups sugar, two-thirds cup
butter, four eggs, one-half cup milk, three cups flour,
three teaspoons baking powder. Zemon Filling.—One
egg, one cup sugar, one lemon, one cup water, piece of
butter size of a walnut, one teaspoon cornstarch ; mix the
cornstarch in a little cold water and fill the cup with boil-
ing water. Boil all together.—Myrs. A. H. Brooks.

Black Chocolate Cake.—Two cups sugar, one cup butter,
one cup sour milk, three cups flour, four eggs, one tea-
spoonful soda, one-half cake chocolate, grated and put in
the cake before stirring in the flour. Bake in three
layers. /Zilling.—One cup sugar, one-half cup grated
chocolate, wet with a little sweet milk. Iet cook and

then stir in one egg well beaten. Flavor with vanilla.—
Miss Wilbur.

Spice Cake.—Four eggs, leaving out whites of two, two
cups brown sugar, one-half cup melted butter, one-half
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cup sour milk (or buttermilk), one-half teaspoon soda,
two teaspoons cinnamon, one and one-half of cloves, one-
half teaspoon nutmeg, two cups flour; dissolve soda in
milk, bake in layers and put together with boiled frost-
ing. Take one and one-half cups white sugar, boil with
a little water and beating in the whites of two eggs.
Flavor as vou like.—Martha Sayre.

Sponge Cake.—Three eggs, one cup sugar, one cup
flour, three tablespoons milk or water, three teaspoons
baking powder.—M7s. C. C. Pontius.

Cream Cake.—Break two eggs in a cup and fill the cup
with cream ; one cup sugar, one and one-half cups flour,
two teaspoons baking powder, little salt, lemon ; can be
used as a loaf or layer cake.—M7s. Floyd Manee.

For Cream Cake.—Whites of five eggs, one and one-
half cups sugar, one-half cup butter, beaten together, one
cup milk, three cups flour, two heaping teaspoonfuls
baking powder.—7. C

Chocolate Cake.—Omne and one-half cups sugar, one
egg, one-fourth cup butter, one cup sweet milk, two tea-
spoonfuls baking powder, and two cups flour. Flavor to
taste. Bake in three layers. Fi//ing.—Boil one cup
sugar, then add the white of one egg and one cup grated
chocolate. Stir until cold. Flavor with vanilla.—A7Zss
Wilbur.

Sponge Cake.—One cup sugar, three eggs, one cup
flour, one tablespoon hot water, one and one-half tea-
spoons baking powder.—Mrs. A. H. Brooks.

Coffee Cake.—One and one-half cups sugar, one-half
cup molasses, one cup butter, one cup cold coffee, three I
cups flour, one teaspoon soda, one teaspoon ground

cloves, one teaspoon cinnamon, two teacups raisins.—
Mrs. A. H. Brooks.
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Silver Cake.—One cup butter, two cups sugar, one cup
sweet cream, four cups flour, the whites of eight eggs,
three teaspoons baking powder.—M7rs. A. H. Brooks.

Hickorynut Cake.—Two cups sugar, two-thirds cup
butter, one cup milk, three eggs, three cups flour, three
teaspoons baking powder, one cup chopped meats. Bake
in shallow tins about two inches high. Frost and cut in
squares, with hickorynut or English walnut meat on
each square.—Mrs. /. N. Wyckoff.

Dark Chocolate Cake.—One-half cup of butter, two cups
brown sugar, two eggs well beaten, one cup sweet milk,
three cups flour, three teaspoons baking powder, three
squares of chocolate melted or grated. —Mrs. William P.
Goodman.

White Sponge Cake.—One cup powdered sugar, one-
half cup flour, one-half cup corn starch, one teaspoon
baking powder, sift all together, then add the beaten
whites of eight eggs; flavor to taste.—Mrs. C. C. Pontius.

Delicate Cake—Whites of four eggs, one-half cup butter,
one and one-half cups of sugar, two cups flour, one-half
cup sweet milk twy teaspoons baking powder, teaspoon of
lemon.—M7rs. Floyd Mance.

Sponge Cake.—One cup sugar, two eggs in cup filled
with sweet cream, one and one-half cups flour, one tea-
spoon baking powder.—/Mrs. C. C. Pontius.

Coffee Cake.—One cup brown sugar, one cup molasses,
one-half cup butter, one cup strong coffee, one egg or
yolks of two, four even cups flour, heaping teaspoon soda
in the flour, tablespoon cinnamon, teaspoon cloves, two
pounds raisins, one quarter pound citron. Soften the
butter, beat with the sugar, add the eggs, spices, molasses
and coffee, then the flour and lastly the fruit dredged
with a little flour, Bake one hour in moderate oven, or
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make in two small loaves which will bakein a short time.
This may be made without the egg.—Aafe Davis.

Pork Cake.—One cup of sugar, one cup of chopped
pork, one cup of raisins, one cup of molasses, one cup of
milk, four cups of flour, one teaspoon of soda, one tea-
spoon of salt. Cinnamon, cloves and nutmeg to taste.—
Mrs. A. T. Van Nostrand.

Molasses Cookies.—Two cups molasses, one cup sugar,
two eggs, one cup lard, one-half cup cold coffee, three
heaping teaspoons soda, one teaspoon ginger, one-half
teaspoon salt.-——Mrs. Floyd Manee.

Molasses Cookies.—Two cups molasses, one and one-
half cups lard, two eggs, three even teaspoons soda, one-
half teaspoon alum, one teaspoon ginger, pinch salt; mix
rather stifft. —Mrs. C. C. Pontius.

Sugar Cookies.—One cup sugar, one cup lard and butter
mixed, one-half cup sweet milk, one even teaspoon soda,
one heaping teaspoon baking powder, two eggs ; mix soft.
—Mrs. C. C. Pontius.

Fruit Cookies.—Two cups white sugar, one cup butter,
two eggs, two cups raisins stoned and chopped, two
tablespoons cinnamon, two tablespoons sour cream, one
nutmeg, one teaspoon soda. Mix not very stiff. —M7rs.
William P. Goodman.

Cream Cookies.—QOne cup butter, one cup sour cream,
two cups sugar, three eggs, one quart flour and as little
more as possible, one teaspoon salaratus.—Martha Sayre.

Fried Cakes.—One and one-half cups sugar, one cup
sweet milk, two eggs, three tablespoons butter, two tea-
spoons baking powder.—Mrs. C. C. Pontius.

Coffee Drop Cake.—One cup sugar, half cup butter, half
cup molasses, half cup cold coffee, one-half teaspoon soda
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sifted with two and one-half cups of flour, one cup of
stoned raisins; cloves, cinnamon and nutmeg to taste.
—1Ida Farlin.

Bolivers.—One cup of lard, two cups molasses, one-
half cup sugar, one cup tepid water, one tablespoonful
soda, one teaspoonfull salt, one teaspoonful ginger, just
flour enough to roll ; cut thick.—Mrs. C. 1. Crane.

Crullers.—One teacup of sugar, one teacup sweet milk,
two eggs, three tablespoons sour crear, three teaspoons
baking powder, one quart of flour. —Miss Jane Blain.

Sour Cream Cookies.—Two cups sugar, one-half cup
butter, three eggs, two even teaspoons soda, one cup sour
cream, one quart flour or more, enough to roll nicely.
Good.—Mrs. Martha Hinckley.

“ Grandma's Ginger Cakes.”’
Come my dears, and I will show you,
How I make my ginger cakes,
How I mix the dough together,
And how long the baking takes.

With a quart of good molasses,
Mix a pound of sugar sweet,
Add a pound of lard and butter,
Half of each is my receipt.

Ounces two of powdered ginger,

Pinch of salt and tablespoons of soda two.,
Mix one egg—with flour to stiffen,

Roll out thin and you are through.

How to keep them when they’re finished,
When they’re baked and nicely browned,
Well, good strong lock and key, dears,
Is the best thing that I’ve found.
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Pickles.

“ Who peppered the highest is surest to please.”

Cold Chili Sawuce.—Four quarts of ripe tomatoes after
being chopped fine, two onions chopped, two bunches
celery chopped, two cups sugar, one tablespoon white
mustard seed, one tablespoon ground cinnamon, two-
thirds tablespoon black pepper, one-half cup salt, two
red peppers chopped, one quart of vinegar —A7rs. C. C.
Pontius.

Spanish Pickles—Two large heads of cabbage, fifteen
onions, thirty large green cucumbers, one pint of grated
horseradish, one-half 1b. white mustard seed, one ounce
celery seed, one-half teacup ground pepper, one-half tea-
cup ground cinnamon, one-half teacup tumeric. Slice
the onions and cucumbers, chop the cabbage (coarse) and
pack these, after sprinkling with salt and leave one night,
In the morning drain off the liquid and soak in vinegar
and water for one or two days. Drain again and add the
spices. Boil one and one-half gal. vinegar with three
1bs. sugar and pour over the mixture for three successive
mornings, then add one-fourth lb. ground mustard. This
recipe fills a three gallon jar.—/W/rs. Floyd Manee.

Pickled Peaches.—To seven pounds of well ripened
peaches, one quart of good cider vinegar, three and one-
half pounds of sugar, one ounce of pure allspice, one
ounce of pure cinnamon, one ounce of pure cloves, all
ground separately and placed in small cloth bags. Scald
in the vinegar and sugar, and pour while hot over the
fruit which has been wiped clean with a damp cloth and
placed in a jar. Scald the liquor three mornings in suc-
cession and pour over the fruit while hot.—M7s. /. M.
Wyckoff.
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Cream Salad Dressing.—One-half cup of sugar, one
tablespoon of corn starch, two teaspoons mustard, one
cup sweet milk, one-half cup vinegar, one egg well
beaten, one tablespoon of butter. Cook over steam until
it thickens.—ZE. Jean Hinckley.

Salad Dressing.—Four tablespoons of butter, one table-
spoon of flour, one tablespoon of salt, one tablespoon of
sugar, one heaping teaspoon of mustard, a little cayenne
pepper, one cup of milk, one-half cup of vinegar, three
eggs. Let butter get hot. Add flour, stir till smooth,
being careful not to brown. Add milk and let boil.
Place dish in another of hot water. Beat eggs, salt, pep-
per, sugar and mustard together and add the vinegar.
Stir this in the boiling mixture and stir till it thickens
like soft custard, which will be in about fifteen minutes.
Set away to cool.—Mrs. A. H. Brooks.

Deviled Ham for Sandwiches.—Chop cold boiled ham
very fine. Add cream salad dressing, enough to moisten

nicely. Spread between thin slices of buttered bread.—
o g

Beef Loaf.—Three pounds of chopped beef, a little suet,
two eggs, six soda crackers, one onion.—AMiss Kate Davis.

Mint Sauce.—Two tablespoons of green mint cut fine,
one cup sugar, one-half cup vinegar.—/W. A.

ZTomato Catsup.—Eight quart tomatoes, boil down one-
half thin. Add one tablespoon cinnamon, one tablespoon
black pepper or two green peppers cooked with the
tomatoes, one teaspoon nutmeg. Add one quart of port
wine or one pint of vinegar. Boil all together after in-
gredients are added one-half hour.—. #.

Clam Griddle Cakes.—One pint of flour, one-half tea-
spoon of soda, two eggs, pinch of salt, one cup of sour
milk, twenty-four clams. Cut the clams in pieces, addto



48 THE KING'S DAUGHTERS’

Photographs < o* s ¢ Photographs

ONLY FIRST CLASS

2» #» Portraiture 2 <

At the studio of

wW. W. COWLES,

Seneca Falls, N. Y.

Photographs * 2 o Photographs

Largest Furniture Establishment

<IN SENECA COUNTY.De



COOK BOOK. 49

the batter with enough of the clam liquid to make a bat-
ter as for griddle cakes, fry on a pancake griddle with
plenty of butter. Theseare very nice made with oysters
instead of clams.—Z. /. H.

Green Corn Cakes.—Twelve ears corn grated, four eggs,
one tablespoon butter, salt,alittle flour. Bakeon a grid-
dle.—/L. A. Y.

Tongue Toast.—Take cold boiled tongue, mince it fine,
mix with it cream or milk and to every one-half pint of
the mixture allow the well beaten yolks of two eggs;
place over the fire and let simmer a minute or two. Pour
over nicely buttered toast.—Z. /. /.

An English Monkey.—Soak one cupful of bread
crumbs in one cup of milk about ten or fifteen minutes,
melt one tablespoon of butter, add one cup of cheese
broken into small pieces, stir until melted, add the crumbs
and one beaten egg, one-half teaspoon salt and a few
grains of cayenne anda piece of bicarbonate of soda as
large as a pea; cook five minutes; serve on walfers.
With this serve a cabbage salad made by shredding the
cabbage fine and creaming with the following dressing,
which can be made and kept in a covered jar for a fort-
night : Salad Dressing : Mix one tablespoon of sugar,
one teaspoon of mustard, one of salt, a speck of cayenne
and the yolk of one egg, add two tablespoons of melted
butter and one-half cup of milk, add slowly three table-
spoons of vinegar. Stir over boiling water until it thick-
ens, take from fire and add the beaten white of the egg.
—Martha Sayre.
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Candy.

¢ Sweels to the sweet.”'—Shakespeare.

White Candy —Two cups of granulated sugar, one-
fourth cup of vinegar, one cup of hot water. Stir until
it dissolves. Let it boil until it hardens in a little cold
water, then pour out on a buttered tin and pull. Flavor
while pulling.— Mrs. /. M. Wyckoff.

Peanut Candy.—Shell peanuts and chop fine, take the
same quantity of sugar; put sugar in a spider on the
stove and keep stirring until the sugar is dissolved, then
put in the peanuts into buttered tins. This is delicious
and quickly made.—Z. Jean Hinckley.

Zuaffy Candy.—Two cups brown sugar, one-half cup of
molasses, two tablespoons of vinegar, two tablspoons of
water, four tablespoons butter, boil fifteen minutes. Pull
when cool enough.—Z£. A.

Chocolate Caramels.—One cup molasses, one cup brown
sugar, five tablespoons water, boil till hardens when
droppedin cold water, then add one-half cup grated choc-
olate, butter size hickory nut ; flavor with vanilla.—/A77s.
C. C. Ponlius.

Miscellaneous.

Cough Syrup.—One pint gin, one teacup strained honey,
one stick of black licorice ; when all dissolved ready for
use.—M. 4. S.

Chilblain Cure,—One gill of turpentine, one pint of
vinegar, one egg, shell and all. Put on with feather
and heat in well. —M. 4. S.
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Hard Soap.—One pound Babbitt’s lye or potash dis-
solved in three quarts boiling water, four pounds clean
grease, warm so it will mix, one ounce borax, one-half
ounce ammonia, stir until thick.—M. 4. S.

Washing Fluid.—One pound Babbitt’s potash, one-half
ounce of salts of ammonia, one-half ounce of salts of
tartar. Add to these four quarts and one pint of boiling
water, let settle and when cold pour off the clear liquor
in a jug or glass bottles. Use one-half teacupful to a
boiler of clothes and do not add the fluid the second time.
—Mrs. William P. Goodmnan.

For a No. 1 Harness, co o
JOHN BANTA,
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Horse Furnishing Goods.

Harness of all Kinds, my own make.
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RomuLus, Nov. 17th, 1896.
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