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A SHORT HISTORY OF THE AUTHOR.

o i Gredn Couity]

T e o n Washiigion Cotnty, aud ¥
i tho onstern part of Tennssoe. My miothor, Milinda’ Rusell
i menber ofonie of the first familicn set free by M. Noddic, of
Virgin e dhaghter of Karon, the yotusgest clild'of my’
grandinother, My mother being Bom after the emcjation of iy
mother, her cbildren are by Law free. My mother died
T R A T
Fobbod by some meriber of the patly itk whot
Twas '.r'-vv]mg, T waa obliged o stap at Lynhturgh, Virgin,
where T commencod cooking, and t firies raveling with ladies a8
nurse; dnd alivays received the praise of being faithfil, e ol
Towing is 8 certiiate by Doct. More ot the T skl
for Li

“We, the undersigned, Bave beeh heigusidted with Mlidda
Roussel, s free woman of color, fo (he lust eight or ts years, and
certfy that she it a gil of fine dispreition and businessdoing hil s
Her moral deportment, of 1ot haa bocn Fespectable 4nd we lavée
Tl doubt,should she resch i A o i laca o

will make s voluable citzen
o T married in Virginia. Anderson Vaughan, my
e iy oly four yesss. T have always ben called by my
maiden his death. T am stll a widow, with ovo child,
8 son, who s crippled; e ha tho use of but ane hand.  While in
Virginis, T kept  wash-house. The fllowing is my advertisement

“Malinda Vaughan, Fashionable Laundress, would rospectfully
inform tho ladios 0 Gentlemen of Abingdon, that he i prepred
to wash and iron every description of clothivg o the neatest und
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st satisfactory manner. Exery articlo washed by ber, sho guar.
‘nteos shall pass unseathed through the severcst ordeal of inspeotion,
without the remotest danger of condeumation, She can consei
tiously boast of a proficiency in her business, and ll clothing com-
mitted to her charge shall be neatly executed and well taken care
of. She hopes to receive, as she shall cxert herself o deserve,
suffciency of patronage to insure her o permanent location. Her
charges shall correspond with the fines—Apixaboy, May 8

T roturnod to Tennesoe, and,afer tho death of my husband, kept.
# boarding-house on Chuckey Mountain, Cold Springs, for threo
years. My boarders and visitors were from, ery State, in
the Union, who oamp to the Springs for their health, - After leaving
tho boarding houge, 1 kept a pastry shop for about six years, and,
Ty hard labor and cgonomy, saved o congiderable sum of money for
the aupport of myself aud son, which wastaken from me on the 16tk
of January, 1864, by  guerrilla party, who threatened my life if T
sevealed who they were. Under thoso circumstances we wera
obliged to leave home, following a fing of truce out of the Southern
borders, being attacked soveral times by the enemy.

Hearing that Mickigan was the Gurden of the West, T resolved
(o zmaks, ot sy s, 4 Jost, . (. rowets pecl pouss e
restared, -m 1 tink of euming t Grecaville Temneses, to ty
and recorer at least a part of my property

“This i ono reason why T publish my Coak sk, hoping o re-
acive enough from the sale of it to enable me 4o return home, I
Enow my book will sell well where I have cooked, and am sure those
wing my receipts will bo well stisiod,

Paw Paw, Micu, May, 1866,




RULES AND REGULATIONS OF THE KITCHEN,

The Kitchen should alieays be Neat and Clean. The Talies
Pastry Boards, Pans, and ecerything pertaining. to Cokery,
should be well Cleansed.

T have made Cooking my employment for the last twenty years,
in the first fanilin of Teunessec, (my native place,) Virginia, North
Caroling, and Kentuel Know my Receipts fo be good, & they
always have given satisfaction, T have been advised to have my
Receipts published, as the mily has use
for them. Being compelled to-leavo the Sonth o account of my
Union principles, in the time of the Rebellion, ‘and having been
robbed of all my hard-carned wages which T had saved ; and as T
am now advanced in years, with no other means of support than my
own Iabor ; T have put out this book with the intention of benefiting
the public as well as mysel

are valuable, and every

T learned my
and hav
1 cook after the plan of the  Vinarsia Housewise.

MALINDA RUSSELL.

trade of Faxxy Srewann, a colored eook, of Vir-

ince learned many now things in the art of Cooking.
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Salt Rising Bread.
o Torw bl st warm yatr, o yiochof e it tickbaltr
keap warm wutil i
pmu wirm
the dough unil oot mak into ol Keep warm wall i
hickis e i

Sets Gager B,

T quarts flour, 3-4ths b lard, 3-4ths Ib sugar, threo teaspoonfuls
cinmamon, two of ginger, one of allspice, one pint sour milk, molassea
to make a stiff batter, one teaspoouul soda dissolved in milk;

Soft Ginger Bread.
One quart molasses, one cup sugar, 1-4th Ib lard, three eggs§

beat enger and eggn wel togohor ot gill o il oue z..m“

spoonful soda dissolved in warm water, two tablespoonfuls

Toor cnough to make a soft dough,  Kuéad wel, of, and beke i

Croam Cake,
One and o half eup sugar, two cups sour orcam, two cups flour,
one or two oggs, one feaspoon sods ; flavor with lemon.

s;ny Don;,h Cale
Three cups sugar, one ast, three cups sweet milk, thre
cagu boat h. ot bathr et avor night, When leht, ndd one
cup butter, flour to make a stif batter.  Keep warm u isen
tho scond e e o s bl paa ko rcof Tl Lk
; bake in a slow oven.

White Mountain Cake.

One cap white mgar, two eggs, one-alf eup butter, one-half cup
sweet milk, one-half teaspoonful soda, one teaspoonful cream tartar,
two and one-bilf oups flour
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Queen's Party Ce
O quart sou ceam, six s sugar, s 1h butter, five Th #i.
s, v s one 0d et L g e oute cloves
B iinadepbad sl e okt
Sanilla, whites of ightedn egs, yelks of ten egge, ono feaspoouful
soda, w0 teaspoonfuls cream tariar, flour to stir quite stifl.

Plain Pound Cake,
Ono I suar, ane I flou, one g, B4t b butter, twelra
eggs, i gill randy. Paper aud grsss sour pans well; bako

 moderate o
Cork Cake.
Throo eups sugar, ono cup butter, one cp sou cresm, five cups
four, five eggs, ouo teaspoon soda, ane teaspoon crea tartar; favor

Spange Cake.

One b sugar, twelve egga; take out one yelk; ten oiinces flour§
beat the yelks and sugar together well; beat, the whites to a stiff
froth; gradually mix together ; flavor with lemon ; bake with o
gradual heat,

Dover Cake.
o cups sagat, fouF eggs, one cup butter, ono eup sour cream,
threo cups unsifted flout, one teaspoon cream tartar, one teaspoon
soda; avor to taste.

Washington Cake.

Three cups mgar, six eges, one cup buttet, one eup sour milk,
one teaspoon sods, three cups flour, one teaspoon cream tartar
flavor with lemon to your tas

Bread Dongh Cake.

One pint light broad dough, threo eggs, two cups sugar, one cip
butter, fll with fruit or carraway sceds; stir togother well, i
eake pan, let it rise, bake moderately.’ This calie, if made with
fruit and iced, will Keep a long time.

Grated Bread Cake,

Grate one quart stals bread, six eggs, one and a balf cup butters
three cups sugar, one pint milk, two teaspoons eream fartar, ‘one.
teaspoon soda, ofie grated nutmeg, three tablospoons flour ; balke itx
& moderate oven.

Cream Cake,

One cup and a half sugar, two cups sour creatn; one teasy
soda, threo cups flour, lightly measured; one grated nutmeg;
m & moderate oven.




Fruit. Cake
One s four, on T anga, 8-t b buklors two e seoded 1
‘s, two Ibs currants, one Ib citron, one and a b Lnbubual\dl it
b mact, ae gl ous watar 0w wine-glass braudy, te
Wedding Cake,
oo Ibs flour, three lbs butter, three Ibs sugar, six 1bs currants,
x Ibs raisins, one ounce mutimeg, 0o ounce cinnamon, one OWACH

v:luw', Lalf gill breudy, one gill roso water, thirty cggs.

Rich Black Calke.
Two cups sugar, one and a half cup molasses, two cups butter,
cup sour eret, four cups unmﬂed four, ight cxgs,_ano and 3
Balf Ib raising, one Ib citron, one Ub currants, on tablespoon
;0 g e g e g
rose water, extract of lomon,

Truit, Cake.
our ezgs, ono cup sngar, o cups molases ono and a lf enp
TBr o 2 s vl e 8 St el onpcn
spoou sods, three ounces cinuaion, wutiieg, citron, four cups four.

Coconnut. Sponge Cake.
Quarter Ih white sugar, whites of four oggs, beat tho egzs to &
“toth, one tablospoon flout, one grated cocounut; mix the igre-
dients, bake i small shape, in a slow oven.

Allspice Cale.

hrce-fourths 1b butter, one 1b floir, eight eggs, half teacup sour

eroam ; beat the yelks, sugar and erean together; one tablespoon

eloves, one do. cinanion, one do. mace, one do. allspice, one gill

andy, lemon exteact, one gill roso water, one nutmg, one small

teaspoon soda, one do, ¢reans tartar, mixed in the flour; bake in 8
moderate oven.

Marble Cake,
iz Waree—Half 1b Blte, hils of fyurteen sgigied 1b
four, half il brandy; flavor with lemon

Tirr Drs—The yelks of ight oges, two toacups sugar, one do.
butter, one do. sour cream, four cups flour, half cup molasses, flavor
with cinnamon, cloves, m\m\eg or mace; two teaspoons cream tar-
tar, one do. soda; beat the yelks and ‘suge together wniil very
light. Paper and butter hc pan, first a layor of the white, thoy

F il dark alernatel, faisking with the white
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abeth Lenion Cake.
Tivo cups sugar, ane cup butter, on eip wilk, five cups fotir, six
s, on tablespoon crca tartar, rind and Juico of ono lewon.

Elinsboth Cak

caps e, ono wud & Lalf do. sugar, nilk,
on butter, thrco and o balf mutiegs, juice and rind of
oue Teon, 14 1 cureuute, ane tablespoon ereu fartar aud oda

Cream Cake,

x cups s, i do, wourcram, e oups butter,
o toaspouna creams arir, two do. ol umuw,m flour; groto
g

Stir Cake,
One cup e, one do.sugar, bno do. four, o do il wo
g, o even teaspoous ereain tartar, oo do. soda;

nd Sponzo Cake,
Three-fourths 1b sugar, balf 1h flou, ten egas; beat the sagar
 yei togothr wn ights. boak Ch-whsion vy ol ot 00,

and & half 1b clhopped almonds rubbed in four stirred in; add tho
whites of eggs, one il braudy, Lalf gill ose water, extract lemon.

Brides Cake.

One Thn Ih butter, whites of twenty-four ogea beaton to
sk froth, one b four cream the butter, then cream butter and
gar togother ; mix gradul braudy ;. flavor with peach
or lemon ; bake with gradual b

Gold Cal
Ono Ih whito o o, it b baten, el of tweny
i A e 4 oxgn i gk o Il b yolks with o

he rest mu, the butter; mix together
5525 il BRIl oo bl ot 240 M
G tatoon orcam tartar, alf do.soda; bakeda & slow ovon.

4 Raisin Cak.
e 1 o, ane I g, e I bk, bl o o
s hopped} beat. tho eugar end batter ogodher, 30d the ylks
Vattr and & is it th o ne oo

o s It o o A ot ong
Ty ot by et b
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o Calke

Ol b buttry oo b Bour whicuof ety

" i four b or il

Ross €
e ot 1 gan, i 1
, i

then wjuceze the ba. over the doush
and cochineal altervately ; bake with vio

Tt Jell Cate,
sucar, 3-4the Ib butter, one Th flour, ten egas beaten
il o exean o wile e tsapoon o tatar,
A one bt iR LSRG Lot i1ds
Sice‘the cato whilo wari, ad sprost i
tdgether und jceing the loat

e bmgar i Lk wuu.nr until |
rp\umpnkcr‘ wdd tho whites, beaten to & stff froth ; ice whilo
Sponge Cak
Orte Ib sugar, Lalf b flour, ten cggs, juice and grated rind of &

lemon,
Sood Cakes.

Four s four, ome nda hlf do ream ot milk, oflhalf cup
Tmter, three cep, one half cup oo sy one teaspoon silc-
Hitos e i i mnte ke SnAaJh WAL pisia ot IS
tumbler; bake thirty misuen

Aliond Sponge Cake,

AR oo oo, porcd S s Bty
half pound sugar, the yelks of seven oggs, and tho whites'of five
ogus.
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Queen Chirlotts Cako,
Onel b floa, one [ curmants, one b suer
s o il bruady, one gl wiue, oue gill

uf

o

When eold, opeend wih J

One quart sweet wilk, sir

ooyt ot it e o it the
s in two tablespoune Lard.

Mush €
Make a thin mash ; add twvo
awect mill, three ege: wix 3 b the o
Pour the ot mush into tho bitter, sifri
Coffie Cals.
Bal 1 vice; add tico asmi
g e s Yok OV bl

morning;
ian €
fiour, one do

Two eups meal, ane do
o, sugar, the

Fried Rice Cakes
Rub into a quatt bawl

egps; wix fill sl

foru them, and f

e il
ol y
o ‘4 win

J batter with

ons melted i,
sisteity of pancakys,
well

Il Ih butter,
eau, pice 10 t

i a eup of

four
st

Hood with,
ast, threa
it you

o the other
sud u balf i

ubbod to a_cream,
ik,
aton to's ‘stft

wilk,

wo cges, tivo
st bake thin §

flour, tvo table

iug brei in thica

o pint

aud bake

our s rice, » handful
ight, aud bake in the

rice oo cup wilk
sacll cahon with flour enoughio

one do. milk, o

aud two




enangh sour ik

ito a pnt of flour two

i f o ot St e Rt el ot

Bk on & griddle

Qe in e ate g ekl e he e e, bl

pint m\ o pink sour nilk, one pint Sour

Talt o tablospoon of butter or la, stir in the butter h,y
il i 0o ik, one and &

i meal, three ez, o
abl

Talf tentyioin Bodats ks, on

Drop

One pint molasss, one cup s
gne cup melid b, Lo e
eat the molasscs and b
togother ; put

Make the cak: it erh o e the
berri m.m.,.um um. w. \«h‘ suan ke shetig el
the eako while hot, butter w et with Dorricn; SO
steak dish, turn swoct cresin over it,  Tor ten

One Ih pulverized sugar, break in the whités of five eggs on th
sugar, beating with o ilver Taddln g
Jelan and squcess i tho uics,




Raspherry Ten Cake.

One cup white sugar, one pint sour cream, three tablespoons
melted butter, three cu i a half teipoon soda, two do.
wix into @ hatter; pour over. et
wh

eream tartar, grated nutn
paper into drippingp
Sihares erual the berrien,
enke with berrics, aud stack the same us Gill

Wa
heeofourths 1h sugar, 1-4th 1 btter, et eges, bl b four
be a togcther

or Cal

wil

ok, ol o 4 140 e

0l Maide.

s of threo ezes beaten to a sfif froth, one cup white mgar,
Wote, Beyoh Vit oo, sr ik bt i o o
R ke erofs MR oLt ey Ui

Tecing,

coffosugar, bled until i ropes beat tho whiten
roth ' turn the ot suzar

Onolb v
of three g to u sUfl
268 boating Vil T dola theh vdE with exirach of ot

er the

(\\wh\h"r‘milvwm“m ot milk, sada the sigo of a hean;
o g e o gl ¥

Fried Cak

Two and a half cups sugar, one

up sour milk, three eges, one
‘oup bitter, one tenspoon soda 5 roll; cut with fried cuke cutter.

Lemon Cal
none b buter and ono of suga togelr bat he.olka
Syl fiazes'an 440 20 che bitter anl mogar ;b i

sl i one 1 e 4 o whiteo gradunlly
 ere v grate the rind an
Tomon ; balke in moderately; favor 3

d
th extract of lewion.

Plum Cake

g, me do.buten, ight g one I o, (hre e
ekl ion, M IehimanTe hl st clsaorsa e
Erandy, ono half teacup molasscs; spioo 1 44
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Pli Cake.

e, four fbs e

#h
ko taoakloepariigtogte

Soft Ginger Cake.
yenst; mix togother warn

Soft Ginger Cake,

flour, three

Ginger Cake.

One pint molasses, one enp b
ginger, tiree eggs; add flour to
in pans.

If 1b flour, a little salt,

Pound € ke

One Ib sugar, one do. flour, 3-4tis do. butter, ¢

Swoet Tea Cake

y ke

cups flour,
Soda. Cake,

a, ane o, butter, e do, oy

Three teacups su
r

th flour, sodu. io the

 lalf 1 o
o pinch of soda

Dre
One pint flour, half Ih butter
handful of curran

fifteen minutes. %

Cake,

it epoon s, ond span

Ieumon, one tesspouis butter ;

am tartar,  little salt, grated
bake fiftcen misuics.

One eup butter, one do. sour niilk, three do. molasses,

™

At oggs.

bt To o, hrdo do.rsu, thep do butter oo do,miger
ats, blf ouive clovis, o uutidg, half 1)

One Tb flour, one do, butter, nine oggs, two qikrts milk, & Tittla

five do.

one pint milk, one tablespoon
ke a_proper thickuess to

One quart milk, one coffee cup butter, one Ih sugar, yeast to raise.

One teacup btter, one do. sugar, fivo eggs, ane eup milk, two

the avhites,of

bako

m cant one of soda, one cup
o S ot o Ve, a0 remva it

. alf of & nutinog, &

One cup flour, two eggs, one cup sugir, large spoon aweet milk,

riud of




T cape et ¢
r. Putin
Sl 0 et

Three and a half s
sugar, seven tzgs, hulf o

Shrewsbery (
One b flonr, ne do. buster, one do. suger
eggs, pice to your tasto.

One Th sugar, white enongl to wet the
mgar. Beat the
el iy kb, stin i thore

e sugar; let it boil
all he tin

rench Lady Cake.
r, one do. butter, six eggs, one cup swoet milk,

artar, cluss brandy, the
ur ;. the soda diswolved iu the milk,

Three cups »

tenpoon snds, {wo do. cream trta, one
o

juice of one leman, four cuy
e sseamfnpr in tho fone

m C
One quart buttermilk, threc ezgs one pint
salt, one tablespoon b

make a thin batter ;

ked rice, a Tittle

o sada, floar to

[Rrsianxs.—As  great wany ludics have wished to Ynow how

T have such good success in naaking my o

d op
0t about fifieen niinutes, and for . about twenty miuutes
When the eake begins to raise, close the door.]

Mrs. Ro

One enp gond"ewcet, cream, the ¥

¢ Cream P

80f three egge heaten to a
on. Bake with o

froth, ono cup, eoflee sugar, the juice of one I
rich under crust.
Conell Ri

fal of conll with a Tittl salt, tur biling
warm § set it one morning

Take half a tene
water ovr it,stir
b g e the vanie s salt rising bre
using two or three table spoonfuls of ¢
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Mufis.

Soven ez well beaten, one quart swoet milk, three  tablespoons
melted lard, o tump of sodu the sizs of a bean, flour to make  thin
Butter the makn ring, aud bake in a quick oven.

v 8

Two cups molasses, ane do. suzar, one do. butter, five eggs, two

k, two téaspoons soda,  two do. ercam tartar,  iwo do.
cinmaon, five cups flour

Cinnamon Cookics,
Onio oup sweet eroam, two do. sugar, three eges, hlf enp bitter,
panon, e th e aud sugae wll

spoons gt ound ci

he r till s
b b gt 3 et
il thin, and bake in a quick ovon

to ke o soft dough ;

Ginger Crackers.
One pint molasses, one pint sugar, one tencup lard, one eup but

oo bl o e e e
wnfil Inkewarm tho yolks of cight ozes § bt tho g sugur
{ogeiher A1l ights oae tablespoon one do. cinnamon, one

Vil o S o
# dough s knead well, roll
k oven cut with cake cuttors,

gether, with flour enongh to make a s
thin, aad bako in 8 g

Cookios.
One Ib white
to roll.

, ane pint cream, one ounce smmenia§ flour

One cup sugar, one do. sour cream, one do. butter, one tetispoon
soda; flour 1o roll ou
Cookiss.
Thee tncups g, fou e, one cup buter, ono do o
oilk, alf eqspann soda'; favor 0 usie; soR dough s rollshinyhndt
bake in & quick oven.

Fumbles,
One Tb sigar, half Ib butter, seven eggs, one nutmog, ane toa-
riar, half teasporn soda, flour 0 make a soft dough;
p sweet cream; oream the butter; heat the sugar’and
ther wntil quice Tight; roll and et them; buke in & mo-

Jumbles

One Th flour, Bths 1 sugar, one half Ib butter, five eggs, nince,
Sosa Rl allheruma Tyt tas

AERSIRY O MicHGh . ac
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Ginger Snaps
One cup molasos, bt s e, Il e buter, bt cup b
g water, tesspoon sods, two tablcspoons gingor; pour the boiling
waint o the attr; dimelve the wnda . he i and. Buttar,
then st it o a ereant 5 mix. all together, with flour to make & s
dough, roll thi, nd bake in & quick oven.

White Sugar Crackers
TIal 1 g, 140 1 butter itosof e oggs bestn o 8 6
froth Il 1 i sl choppod, bl Tomon, o0
ebiapaon roe watos Oree the ey bexb mgar and Dair
togethr wil g e ;.,anu.m peether, flour to make o
5 rn it dhrough the Jumble moulds, sprinkloit over witls

e e

a woderate oven ico when oool.

Floating Island.

Ono quurt o et eram, one b loaf s, ono pint ognse
brandy, one gill wine, six oges broken fnto the creant; churn fn o
i Sl i i o vt gl il e of ‘poud ek
iy 5 in tho botsom o ot s, e e he loat ver it

Toilod Custard.
s i i s it e, st he v, tem

LTl etk oo vy oS e

i 21l AL W v i st by g 4 M

Whip Trifte.

7o queresoctcream, mgarto evooton, o int wing, ono
il rands, Juice of one lemon, whitesof six ogee; flavor with ez-
tract of lemau; churn wl i clarn, ‘. mual) plces of
eponge ke, aying it i a float bowl; the trife to be turmed over
it aftortaking off he frotl—putng o froth  wine glassn ud
ctting around the-float bow

Wine Gell.
0 packages gelatine, one quart wine, one quart water.
Bty e g ,.,,g‘,,. et bro
Jemans,brerk i s g, simmer ll iogeer 2
pourinto a flamel bag and let it drip; P
7 o iton fresmetgh ) sl o i 4

away to gell.

Ginger Pudding.

One s bt cips molawos alf cup e, (e eggy ono
cup sour milk, half cup butter, {hreo cups four Tightly measured,
one teaspoon ml‘. o0 0. g, one . coves bk nguiek o
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r harlotte Ruse.
One pint milk, 3-1ths Ib sngar, Lalt

box gelatine. Put thess
 set over a kettle ur Doiling water

et e o golating s
dieltad; i i v v e St i
xsean Bt o5 i ot ane it e,

ol

NMHNH'\ T oS e e e

When vou add the o
¢

_\,mh- Jell,

One peck pard and eorud tar apples, b gt waer il
and strn. through » beg withous praing s 1o it drp aver Hights
Gu pnk sngar o two puts uico3 botl quily to a gell

Blackborry Wine
o onoalln borrio pon ovr. them one qart, bl watr
bric i s thongs i v e pns
o 50, 434D B4 po 4 mu and 1
Thinogh Sngice, bimming svery moraiug; 1l aver the top 8 thln
cloth, bottle aud ook tight whet through svging.

Blackberry Cordial.

il o fciont quanity of bersie 9 mako gl of e

i pot, setting it in hot water; et through «

addthreo hs wite sugar t0a gallon of Juioe; when cacl, ,u...r in
ot qart brandy ; boztle and cork t

Strawberry Cordial.

o and a bl T ugar to one gllon iy (ho i in
1ol sting it n hot water, hoil and strain throug's a
it tho juf, sner lf o o ; wies sold,udd

a quart of pesch brandy, bottle and co

A ston

Quince Cordial.

Fare and cor on half bushl auincs, puting nto b
i ts water, cook well, drain through a sieve, and then
; adding two and n half Ibs sugar to a gallon juioo;
o twonty winates.  When cold, add one quart braudy to

3 ottle and corl

Rice Milk.
O g boiled e 1o ono galo wil,twelro g pwssen to
your taste, aud favor with les
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- Ckrwtd hoois i

half 1b
A cinun:
plate,

Baked Tndion Meal Puddin

Doat six or vight exgs, st in the wush balf

Vatte thick of Bou st vweah k. pottine

eyl ot A e s el g
1 eat with rich sauee

Butineg, bake slow

e Puddi

Buked Ap

litle r, Ravor with lemon' turn thivover tho fruit juot
L tHivig ko)t st b it i i

o eumts 1,‘ I s, o abloponecipmnen
o ho

ves, one e

B ports o jicsand . S0 it for o b nd plt
it in glussen, L6 will be firm lly within thrve

Ono prck gree
prated horse-radish ;. (m ho
sicve, pat into jars and pour sp

One and a linlf aunces ising
lemons o int g waer
i o, ke i ot and i 9tk e R
iecd. Pour an the boiling water, stirring it all the s strin
mm ajelly bag. In warm weather, 1t will require whore o
o to siffo, wol

To Clarify 8

For cah b of g slog ol  ink o waor i cvor then

e, the white of out o, M wheh eold. Wil 3 o Bieacs med
e lnites; sk At 4o WS T

ar for Preserving,

akim  lot it o
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Tipe "uvmn) Pickles,

ik tomatoe ull of s, 1
Ay o bty
T sieo o dose nions it i
i, fomatoes, ginger, pepper, mustard and ¢ m.mw»m.mh
i the jar s e

tor tw
dhom in

Tomato Catsup,

To one gallon tomatoes add four tablespoons cloves, one

‘mace, one do. cayenno, tyo do. allspice, ¢ m.vmmw of whits

stard s, 0 wlole pepper, on e g, o st gd
iogart VBl away Seasly LAIE st botls s sorls Lt

o,

pberry Jam
Allow one Ib of sugar to oue Ib of fruit ; boil the frait
strain one quarter of the fruit, and throw avay 4

£ an
o sugar, and boil the wholo.ten minuses, i

Gooscherry Jel,

Put your berries into a stone pot, set it in a kettlo of ling
i, Govring i tght; Jt it sand il thy b e

3 o, i hrongl s b
w0 on

Allow one Tb and s quarter suga
ot oo} baguiek toa jl. i

po Cherry Pie
Temove the stems and ston

with the fruit, to which add » te

Bake with an upper and under crus

wer the Tottom of o
upof sugar and one of fur;

erry Jam,
One quart raw eranberrics {6 one Ib white, saar. - Siumer the
fruit oue hour after adding the sugar, stirting all the time, Put
into bottles o jors, gorking tight,  Ready for o
Peaich Marmalade,
Tako elingstone peaches, pecl and sepavato from the pits pub
b

hem nlo " grseving boil,wih watr ewough. i cok e
done ), mah them e nd i Ghe wii o

i To oveylbot
s best o' nake
" This will keap ovo ot

throo years by keeping it in sealed jau
Spiced Currants,
Firo Ths currants, four lbs sugar, one cup vinogar, tablospoon
eloves ground, two 4blespoons pulverised clumamon,
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Dried Ripe Mulberr
Stom and eeald the feuit. Take one gollon bersics to one anid &
Dl bs sugar, drain thew from the syrup, iy tem on a platter,
il down th syrap it thcky and L i over the i, et i
oven to dry, be carcful not oh them.To be used the
L el ey e
.

Green Tomato Proscrves.

Five Ibs green tomatoes sliced, hlf tablespoon alim powdered,
one tablespuon salt, one galion water ; let thew staud in ihis water
welvo hours turi, his o and ot on fres

Pake five Ibs white s
upi put in the syrup, lot it se
o s i Honrs
tomatoos and boil oue bour. then, skin out the fruit fud
rup boil. Put tho fruitinta jors—s yor of fruit sprinkled
over with piaces of orange pecl, graing of cloves, and picoes of . cius
VATl llmotel o At Al S0 inas ia i
and seal tig
Peach Cordial.
ripe cling penches to make a gallon, of juico; boil
B etm Ak o st 1 gt i ALL o bmieg
when cool, add one quart peach braudy ; bottle aud cork
Ripe Cherry Pic

Stem and stone the fruit. Pasto 3 lngo pucling dis, take ont
the alcrio oo tho jic, l the did o cover il poso

the oven to bake, ‘boil the juice quite. thick, sweet

ste, When cold, add one pint sweet cream to the syrups

o top et 't the sy over he cheris, ‘v e 4

Ripe Plum Pudd
One pintsore ik, Balf b uttr nade it o donel alftea-
spoci s ol into  lrgo, bt bl alln st oned plums ;
K. the shod of datigh iuto the #ck, turn
# ,,md. the dovghy st b o o W4 ek
Fo af Ih buter, and on
i ke
Sl AR e i
pudding.
Boiled Batter Pudding.

e fints syt milk, ol o, ono tespoo dodsy o do,
salt; put into 8 bag, and boil three | Sauce—Iub together
butter 4 i, break in three ggs and st il light; one grated
nutmeg.




istuss Plom Pudding
one do. exrrais, ous dn o, hf do.
ot ten e, 1

I Water
o me pnt cld water, . piec o laxd the o of (e, on
i lall e
ut on_the do »
e L g

To )
Tovo quarts flour, one
four purts; rub on part
iter to. covisint o e
he cinindée oFsho led over then
ngain u.‘..,m.mn Nice

ako Lard Pastry
o Il lard s the o

One and a hpif b flonr, B-t2bs do. butter rub a g mrrv( e
buter, tozether with b essponns crvam oo o
to the flour;. spread the reariin
R 100 N i wh R

Rice Pudding Boiled
Pick and seald one quart rice; stone
and raising together il thoroughly mis
ing water, boil ane hour.  Make a suue
» balf do. sugur, three pints watcr, one
Temon

Whortlchersy Boiled Pudd

Fight eggs, one qua wilk, to tablesp

& ot petin, Hln sl Sprinkl the
e gl
it with dry flour; turn it i
without a haw § cat with cream sace or wing

wet Potato Baked Pudding.
il s o ight arg swee ottt poe th, i rogh o

colande, sptrat i s and owe cup g, b tho el
sugar together until light, mix the potato and ¢

the potato is warm beat the whites to s frath,

Jaat; fiavor with mutmeg, a eup swect cream hree nhhqum-’lmn
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Slice Apple Pie.
i puding di s lgerof dlied apples, sugo lo
fasts, cloven, nur od ginger, alteroately, uotl
flod ; add haIF pint waor and one gill wine s cover with rich
potey and Luke uoi! dove,  To bo caten with sauce.

Sweet Poato Slice Pie.

Made ame manne o sbove,udding on gll bandy, ono
do vingar, bt ot wate, onegnied e, rind i i,
6 bl gaki e 5 Stk e G6 G NUh e

Cookies.

Two cups sugar, two do. snur milk, ane cap hutter, one teaspoon

coda, ono do, crean tartar, flour to make sott dough, pround car-
raway seeds ; spriokle top with white sugar, roll and cu.

Apple Custard.
od troin ono quart apple, ous Wit Ib sog, 1t Ip
o pinc sweet crean, one gill brandy, one gill
wine beat the suur and soka,fogather uail lght, el (b8 but-
T, oream (he butter and app1s togetbor  sepatate the eat
the whites 1o o froth, put ihe whites in last, favor wi 5
Jive a.dish with puste, and tura in the custard ; bake in ot oven.

Boil
butter, s

Trish Potato Custard
Boil and strain throush a siove one dozen good sized potatoes
Tub thrvugh the sive withthe puato balf b btter; 41 b o,
e T i i PR SATR o a
e R
to tho taste, Paste the dish ricbly wade, ill the dish, and bake
1o 4 slow oyen.

Pap Custard.
One quart_eweet milk, boiled and  thickened very thick with
flour, vearly balf Ib butter ; melt the butter in the_boiling milk
twelve eggs, the whites beateo 0 a froth, yelks and suzar one Ib,
ereame ; flavor with oo d lewon ; add the whites before
favoring.  Peste avd bake io platos.

Chicap Ginger Bread.
006 cup mgar, alf oup molsas, o ablrgaons mltdlrdy
cups sour milk, (wo teaspoons gioger, o do. soda. Mix to

i ot e g
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('w\ms' Plum Pudding.
hree sgzy, sight Boston Crakers, ano pint milky -4th 1
) alf 1b stonod

andchopped fisns, bl evspoon putheg. bl teaspaon olotes,
half toaspoon ciopamon.  Buke or steaws thrce or four how

Sally Lo,
Three tablespoons yeast, twn do. butter, two do. sugar, two cegs,
flout to make thick as cake. Let it rise six hours ; bake quick.

Trench Tes Bisouit.
oo los floar bro ounces bteh bl pnt swest milk, ono ogg,
Balf eup sugar, one cup yeast, half teasp

Lemon Puff.
i oege,on pnt eweet wilk e tabluspoonsfour, o Tl el
bake In caps full tmenty minutcs. Sauce—Juice of one
s ot a8 yun can bea e whitge of fheen g,
pour over the top; eat while hot-

Crullers:

Two cups sugar, ono cup buter, one do. sonr wilk, six cege,
one teaspoon soda, grated nutwmeg, four to wixa soft dough j boil
o lard,

Mary’s Jumbles :

One Ib flour, half Ib butter, 3-4ths Ib sugar, five egge ; any
apice you Jike.

Apple Float

Boi apples, remove the ki and strain through &
sicve, beat the whites of ten eggs to a siff froth, sweeten to the
taste, and beat with aa egg whip one hour, flavor with lemon ; to
be caten with cream.

Bouea Tr;nc.
Ons gt , len the whites
of six ; beat the baiatin wi e L Al R
the buifng L VPl sy, Biorns DMKl b4 s B
irring all the whilo ; boil six or cizht minutes, flavor-

ponze cake, pour over the cake ons half
pint brandy. i e ‘pout iuto the dish, flo
with ho d gell,




Temon
makes one pic

Four erackers,
o, cider,
raising, two e
aad api

One Bton r

one ‘vn water,

2

T

‘up sugar, picce of b

Summer Mineo Pie
1 & hal

ulf o
rds do. bu

Broiapdephidals

jear, one cup molasses,

cup chopped
Tt thing. Braady
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Pickled Start
salt and water, then pour of the

ak the days i
and poue on malding hot viaogas

Pickled Caulifower.

Cook th cnlifomer tande, pit it n o, pour voegsr and
good ground wustard thor o tho




p ko ot L, em
0 cold water, et them soak
Akl qurt

he peaches, le

inthe posl them barely
on a platter and Mm-m(rw;v put them into &
grip woll 1 bforo patog. e e7rap on, burn
ach brandy, chep pour on the syvup, sad

; il tho syrup i making

(e L A e G
e, putting it with the rema o
g to s thick 5
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Pickled Pluma.
To seen s plums ake e Loy
Jouu

ar, one quert vineger,spice
r tuste, Seald every day w 6

o pluns are cooked.

Jumbl

, ono cup of butter, oo egg, & lamp of soda the

One euy
size of & nutieg,
Crackers.

One pin of mill four cunces o batir, fouecegs foue s w8

a8 you can mako
Burst-up Rice,

i wah 8 teoup of i, tur over i bl waler, ura
boil hard in's tin
doue. - Rico cooked

o Custard,
onions mash whon cooked sf, sud
while b o1 of bter

spoon eloves ; atir well;

i Tase; paat yous pans wi

Buked Padding

rich crust,and cover it with berries;
ex with a thin orust, and il

2 bake in a mod

Brked Batter Pu

+ the oges until ligh
I teacupfal of gea

pice, a lttle sl o your taste, Bake in a desp pan or Dute
X
oven. To be caten with eweet croam favorod with lomen or

ane teacup good hop.
Tight,
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Fried Doughuts
One pint sour i
bpmuv)J aalt, o ke
e, G e oy ot

Jespoans Tard, oo tea-
il dough.  Roll iuto

threo eges, one il sour

inger, half tablespoon
mako a soft dough
am tartar in the flowr, kuead well, »

g g

Preserved Oravges.
o can run o sy through tho okin
sugor T cach b of fr

ho L e
1 the syrup is thick

s s i T e
and clear.
Quinee Marmalade.
 Rab th guines with  lohy cut i quarer; st them i 8
i Gll tonder cnough to rab through s sieve
1b of brown sugar to & 1b of four; set it on tho

take kit
at eal tight

Boil i
10 one of orange’; sinuner slowly unt

Blasie Mange.

Mhrco pists swoet mill to bolf 1h Trish moes; boil and
guently, sweoten to y and flavor with vauilla o
Btain through o bags, and tarw into moulds

i fre.

Minute Pudding,

One quart milk, two or th and a Titlo salt. - When tho
k botl, stir in flour wntl thick eno

A o cut with a spoon o
Kaife.  Sauce—crcam and sugar; flavor with nutineg, lemon, snd
vanilia

One cup mugar, ouo

s, half eup butter,

v, half do. claves, full teaspoon
thier ill ight; melt the butter
ther, “M\ﬂv\\: to a soft

Boat ¢
iyl gy
dough; roll, cut, and bal




o ablesponss roind
anel vory Jight

nd

tho whites to

ring vary ligh
oups sugar, qua
while war

water o milk {o make
errics ; roll up the
LLV'\(M\W“Ur'yvum\ W elow olithar SeAilyall
o the pan butter,suger and wter | bake sy, Saice—
Dutter, sgeh, braady sud yaite

Potato Ferment Rolls
One pit of wter,ane o, ewet. ity one oy s, il
Hour noigh to make s sot dough. - Whon light, work n lard 08
b s, ork s with the flour, knead well, then
al aplo of oggs, knead wll, make into sl roll, i st
o i will eop wiass 8 will v i few ilmutens bako lm

irteen larze apy i witout paring them, then
oove \mlh water, boiland s, and G0 e uie add a blf b
nd s much emon 2 your taste niay direct. ~ Clarify

Mautton Chop P

Stew the mution o, Pasto tho side of tho dripping-

e put o the mest i il of (b arsh rolled i Poue
otet it the over with & crust,
Balied Peach Cobh

to m”v put in the fruit, dropbing small

picn of e ke, W hier done,

fioat.the pio with

oo




i favor
ik o be e i St A b
i tho e, T qoscesy ko e A

Miss Madison's Wh

v pounds flour, two do. sugar, one and & half do. butter, 1
i o winegan brsudy, o g sud  half, oso (cuwnn
soda, iwo pouad ns.




BBl e preap 43

< b ih
TealEhoronsly 5

el as you ik
Delmonica P
Qe qunt milk, three tablespoonscorn starch 5 tir it in_ the

o the i you il exee
we Beat the whites
over the puddivg,

one cup suzar; b \\ the czps in a cup, Al the onp.
ereum, beat both ¢ N
Bt R o UL TR

3 balf butter, ano
ces, two do. cin-

T s suza, o .
o el wilk, flour siobg

o sirines and skin, then oop i, very

ok A v Sl
Chicken Salad.
il tmo o the hickom . when sld, e of al ho wiite
h o it well, mustard
ar, and the yelks

OF (8165 Exta boNMbera s rubhed to » srese

Clicken Pie.

Stow and season yonr chicken well. Tekea rich faky paitry,

Iay it on n large platicr, split the pasiry in amall pieses, 1y icg
bebween thom the ehickén aad dressing.
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Tudian Mesl Pudding,

o one quar o oling il s ne uirt ied mal then
add one quart cold milk, tyro well-beaten o tencup sugar,
Sun o figue mlb Wl st WY mu m.a pour iato &
buttered dish; bake two hours; serve with butt

Steamed Tndian Pudiing,
One pint sour milk, oo do. sweet milk, ono tablespoon sour
crcam ; sir in Indian ko n_thick battor; add ono -
spoon soda, one do. salt
cream. A b f i, T or di, sirred o, Wil Do sm
Pudling.
One 1 o, bt 1 ptatos, bl 1o sut, guariee 1o suga, bt
b carrots; chop the suet, carrots, and potatocs; mixall well; add
rasing and currnts boi thees o four hours

s, s Pudding.
Onopint st mill, on tsepoon sy bt cup o, bvo
cups Indian meal, ono eup four; stea

Boiled Plam Pudding.
Tako one 1o st chapped; a4, ane b curans, oo b soned

i, one . ous pind il aud gue nutuneg;;

bRl e [

A ma Rl b sugar, Bt 1b butder,

g i  nutineg; Tine & dish wi
pase wud b

Eres Puddivg,

i e e b, i orsvenchopod apls i cunen
eugar, ix 4o, currants, six qggs, nutmeg to tasto, ix ounces susk
Giopped; boil thres hou

Rate's Pudding,
One quart flour, two teadpoons cream tartar, ane do, soda, one Ih

chopped sue, bl 1o eurrnts alf 1) oo migwith cold yater
 thick batter; boil two Lours; cst. with sauce,

Kentucky Pudding,

One oup and a half ugar, one cup butter, fve egam, Ghe teaspoon
soda 0 do ereain tartar, oo cup quilk, thEge do floues dbake ia &
quick oven forty-fve minttes
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Coakies
O eup b, ane o st il oo suga. o
ol tarta, pe s, aodn,. Baut to sl FoUL AN
oLy e b o s

Sugar Suaps.
One up btter,two do sugar, e cggs, one esspoon s, one
tablespoon ginger, flour to roll; bake q

\,.,.h Float,
White f two bt 0 sponl of anga, s aples
e i s Qe i il i EC A
] put i the Dottom of a i Iay the flat on o of i

Dric Pudding.
Chop dried apples, wosh and rub dry i flours stirinto  batter,
and boil in & bag; ext with butter sauice.

Blane Mange.
o two anees of gelatine, put b ins rich ik, favr i
Temon o vanill, swceten with v Put all on tho fiee
ol i reny Gl 1 dwulu Wit Ty, vl par

il cool, pour into your miould

Ada-mode Teef.

Take a round of beef, make a great suany holes through it, roll
igs of rw sl pore o v

h
oy m« e e ing

Potial B

“Tako o boof MRRK put it in wator uffient 8 corer it boil 1
venders, romoretle B i catiog . chap th. mcat e,
B

wr gl i, s

Vi ok Gu i leo, 0o ot aroun |
Potted boet can b W oy eniL f i by onping ot s
it bied 1o » st o, st
Ve o onering




Pressod Bect,
Sew il o b ound of bt st ki i full of doven
aud pepper, - When about balf-done, throw into the water a hand-
Tl Qvm: Wikl poppe, e mkand, W kb o YRR
the cloth, sice thin, and cat cold for te.

Test way o Roast Bec.

i aem waier your bt then i el and pep
POk e Al umm.uln[vymg
i, setting 3t on a brick i the oven, \np.% e botto
i top with & qulok heat, turalg 186 rous éhee Sl dons. Tho
Juies hat foms from the moatwillcoak 3 always sweet and tendet,

Foreed Steae
i th stk thranghthoanil the put ¢ ot ol put

i 4 ey o o T e s sk il prpee

and sl 7 avry litle wate untl done, tuenims

ahan chop osios e, laving ove the meat 5 basto the st with

e i .mu onious Wh done, maks & butte and cemngrary,
ad s b

Tarkey Pot Pie

Cut the turkey into swall picccs, and boil until done. Paste the

L g s lay n tho meaty out sl s of

dough, L1y it among the epper sud butier ; turn

R0 i G s 7 v WA s g Pl e
top, und boko moders

Calf Head Soup.
Dress the hoad and bail until done, remove the bones from th
‘meat, take all the meat from the upper part, of the head and chop
i

1
-hmcm”..nm\kvmummvm the soup. Make a b
of th meat from tho under jaw

28 28 for un omelat, mm u.,m« the brain after s
soing with st and popper e it il o
it in the oven to cook slowly. o sica i e =
a saucepan, with butter, pepper, e s Bl

To Boil and Dress Mutton Ham.

Perforate the ham, and put slices of onion in. Rub it with salt.

Odiead ya i, s wholo e gk G e o

ight, nad Dol vl done, - Tako three oohe g, auo Ll pint

Madeira wine, butter, thicken with fours ‘boil aud tum it over tha
.

with

pa
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To. Cook Parsuips.
o the pamips s put o i b, scxon il b

e e i oy 0 ppger
row thom in Jard, ud tua drawn bt

To Cook Trish Potatoes,
Pare and hoil quickly ; w urn to & colonder,  Mash
shem and drosg i e, Rabise, noppa g fulty e o omt
into akosand bk them, ' A gond way s o ut o e gl of
5 e ek , mado into balla
ik b pot, baered s ake

How to Cosk
Boilin cloar wa.

Vogetalle Oysters.
Serapo and ol tender ; mash them, drees
asd pepper. Pt them ot and bake brow,

m with butter, slt

Becef Soup.

0 Joll unl teodr; chop fine, s
il al,

Chicken. Soup,
Bl one or to chickens v Bl pnt ofsico il ten-

der,Taks ot the chitkens Batter of gour milk
il il

Butier aud. peper. o
layin vumm‘(‘w ot
How to Boil Fish

sk pckerd o, Dl 1o b o i &

o ot o ot When
; drosa with draven butter sud

it
S, irn thom i arzo 1
opped persley ar fosemary

Fricaseed
1 i e Wil st wnil doe, thon A off the
‘water, and furn over te s rich cream, butter, pepper,and  litcls
Bour, sad imer vy,
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Ham Omelet,
ey the bam abou w0 minues it & il ot o, beat. tho

o lietle flour and water into

e, season with salt
u 5 turn this over the haw, and turn

e Omelc
Pat out into thin eakes cold boiled rice, beat tho eggs and sen-
-y quickly, and turn into &

loudsnun, onedo tncture of

One ounee clilor a
eastar oil, threo do. aleohol,

ealehicum, ane do.

K Ofntment,

One ounce red lead, one do. sweot ol ono do. linseed ol

Peleg White Stioking Salval
Seven pounds ros, one pound becwa, one pousd mutton sict,

Shampooing Misture:
O pint ot watr, v oupen sl oy MEOUBE e oo
« rub the roots of the hair thoroughly ;

. the samo thne , G Wast well from the
‘This should be dote auee a we

Star Hair Ol
hulf pinte, alodhol one ik and a holf
avender ol B e ASAERRAGREl . o

citronella




Colozue
Take oil rosemary and lemon o, ail begamot and
o cieht drops, oile clove aud
“ Mix and shiake well two or

To Cure Cors

okt e ffen i tventy minuts, night ood. e
conl v e tinne all which can be removed, witkiont
bR e S

i, which removes tortarons b, and indcs

Dissolve one omiee m, x in .wpm and . Il ofling ater 5
when cool, udd one tcaspoonful b
Bpocnfal ce tho spirith oF m‘pv,
BB ittt cr (e wishire
and apply at bed
never be used,

After applying swoct o, serape thefido of a raw potato, lay it
on the bura, - Lua short time pat on tato; cepeat it quite
vt Arsem o the i o ghcs immen WA ROI

tacte,
Alam relucd o prvier o sl 1 e of ler

soven drachims -ani and gpply o th ¢ o e

O ot i R, il s O g ool

Restoring the i to its Original C
Lao Sulplurs two drichus, rose water eight omnces.  Shake it
tororsghly, and apply every night before goiug o be

Cure for Rheumatism,

One Ib sarsaparilla, one do. prickly ash bark, one do. cherry bark
off the root, one do. bittersweet half I sweet fira, Lalf I
wintergr BRI G ion, oud 0dd o
‘Dose—one {ablespannfal threo tincs & day

Magic, Ol
One ounce Jaudanum, one ennce chloraform, half ounco oil of

saseafra, oue ouee oil 0f hemlock, half ownce Cayenne pepper, cne
ounct:oil cedar, balf ounee eaunphor g add tvo quarts aloohol.




Blixir Paregoric
e rmens i Tl -4 ounee or i draclone,
sorugles or 156 once, o
i and Tiericsfne, put i o Balf
Iy disaleed ; put iinto

B
,»m B0 o st s s g

o botle, i he i aui et and eamplo, S
soveral time iu the course of twenty or thirty hours,
e ft for use

"1 will he

Care for Corns,

Four ounces potash, two draps oil vitrial, one tablespoon alum
pulverized.

Care for D

Queen of the Meadow stecped in water without wrshing the roots

Ginger Pap Beer

Tive and a half gallons water, 3-4ths Ib ginger root bruised, half

ouneo tariarie acid, tno and B s whit g, whits uf thres
s wel beaten, one teaspoonful o o Bo

root thirty miuutes in one gallon of water,
Mak At

T e e ok

ail in while hot. Makoove
Keeping out the sediment
Tea Cream,

Half I loaf sugal to a quart of ereams or milk, boil a soft eus-
tard, six oggs to oe quart of milk ; cgs to_bo heaten,

" wlher i wde o fllors
Bl o guirt o ik : e 1wl o Rl
Rt we i cod milk vl cool s tho ol o s
g iy Tl o i o onooglRE s ber
. ety ol KouldRY i

ce of sriwbus SRR cives
i o G S0

ymuud seraping down will freeze it 3

o Preserve Milks
Pot o spuonfulof o i o & g Oy and e o
Kept sweat for sevaral day,

o Proscrvoiggs
Fgas can e kept good for warsth by this propagation 2 onc pint
of course mh .md aue pint of wislacked lisie il of water,

Keep c
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