
  [image: Cover Page of Ultimate Guide to Old-Fashioned Country Skills]


  [image: Title Page of Ultimate Guide to Old-Fashioned Country Skills]


  [image: Title Page of Ultimate Guide to Old-Fashioned Country Skills]


  Copyright © 2014 by Abigail Gehring All rights reserved. No part of this book may be reproduced in any manner without the express written consent of the publisher, except in the case of brief excerpts in critical reviews or articles. All inquiries should be addressed to Skyhorse Publishing, 307 West 36th Street, 11th Floor, New York, NY 10018.

  Skyhorse Publishing books may be purchased in bulk at special discounts for sales promotion, corporate gifts, fund-raising, or educational purposes. Special editions can also be created to specifications. For details, contact the Special Sales Department, Skyhorse Publishing, 307 West 36th Street, 11th Floor, New York, NY 10018 or info@skyhorsepublishing.com.

  Skyhorse® and Skyhorse Publishing® are registered trademarks of Skyhorse Publishing, Inc.®, a Delaware corporation.

  Visit our website at www.skyhorsepublishing.com.

  10 9 8 7 6 5 4 3 2 1

  Library of Congress Cataloging-in-Publication Data is available on file.

  Print ISBN: 978-1-62914-216-6

  Ebook ISBN: 978-1-62914-298-2

  Printed in Canada


  Introduction

  A few years back my husband befriended a man who had moved into an old farmhouse near our land in Vermont. Tired of the hustle and bustle of the city, he had come with his wife and son to lead a quieter, more sustainable life in the country. In his first year he decided to raise chickens for eggs and pigs for meat, keep a sizable garden, and start a business in town, while his wife kept a full-time job teaching school. It seemed ambitious, but he assured my husband he knew what he was doing. He didn’t need books or help or advice—in fact, he should be the one writing books, he suggested candidly. We were saddened in the fall when he mentioned he’d lost all the meat he’d harvested because it hadn’t cured properly, and not particularly surprised when, shortly afterward, he picked up and moved.

  The point of this cautionary tale is that there’s a great deal of value in looking back to the ways in which folks have been living off the land for centuries. Any successful homesteader will tell you he owes much of what he’s accomplished to the generations who came before. Yes, modern times have brought us improvements in farm equipment, better systems to harness alternative energy, and certainly a wealth of information that’s available to us anytime, anywhere. But most of the basic principles of how to grow vegetables and plant fruit trees, how to build a chicken coop or set up a camp in the wilderness, how to milk a cow or bake a pie, have not changed since our great-great-grandparents set up their homesteads. We will all make mistakes in our country-living adventures, and sometimes, even if we do everything right, things will still go wrong. But we can limit our failures by respecting the wisdom of our forefathers and mothers.

  This book is a tribute to the farmers, gardeners, hunters, homemakers, carpenters, and cooks who came before us. Here you’ll find a treasure trove of time-honored advice, instruction, wit, and wisdom. You’ll also find some surprising reminders of eras long gone. Who knew Abercrombie & Fitch used to sell milk powder (page 281), or sold anything at all for two dollars and seventy-five cents, never mind a pack harness (page 326)? By the same token, some of the tips offered in these pages may have more entertainment value than practical application for the modern reader. For example, I cannot vouch for the effectiveness of onions stewed in brown sugar for inducing sleep (page 477), and I’m not sure I’d choose kerosene or molasses as a method for stain removal (page 487). My hope is that you’ll read these pieces with open-minded curiosity and a good dose of common sense. I have enough respect for you, the reader, to trust that you’ll learn from what’s useful and chuckle at what’s no longer practical, and not the other way around.

  With gratitude to the many writers represented in these pages and to those who helped compile this work, especially faithful helpers Liam Delaney and Julia Cipriano, I present to you, The Ultimate Guide to Old-Fashioned Country Skills.

  —Abigail R. Gehring


  Cooking, Baking, and Preserving


  Soups

  From Handy Household Hints and Recipes, by Mattie Lee Wehrley, 1916

  Home-Made Noodles (My Own Recipe)

  One egg, one-fourth teaspoonful salt, one teaspoonful baking powder, one tablespoon water, and flour to make a stiff dough. Roll out thin, let dry and cut in strips. Cook in salted, boiling water and before serving pour over croutons sautéed in butter.

  But if wanted for soup, add while soup is boiling a few minutes before taking up. Cold, left-over noodles may be fried in lard or drippings, and just before taking up pour over them one beaten egg. Remove from pan by inverting plate.

  How To Make Good Tomato Soup

  One quart can of tomatoes or fresh tomatoes in season, one pint of soup stock, ten peppercorns or a dash of red and black pepper, one small or one-half large bay leaf, four whole cloves, one slice of onion, two level teaspoonfuls of sugar and two teaspoonfuls of salt.

  Cook the tomatoes and seasoning for twenty minutes, then press through a wire strainer to remove seeds and bits of seasoning. While hot, add two pinches of baking soda, as held firmly between thumb and forefinger. Soda cuts the acidity of tomatoes. Heat the butter till it bubbles in the bottom of a sauce pan, but do not let it brown. Place pan on the side of the range and mix three tablespoonfuls of flour smoothly with the hot butter. Add the strained hot tomatoes and serve very hot with croutons. If it is not convenient to use meat stock, one pint of water may be added to the tomatoes and seasoning when they first begin to cook. This makes an excellent tomato bouillon, and having no meat extracts, it will keep a long time if kept covered and in a cool place. It is always ready for quick service either as a soup or a sauce for chops or cutlets. The amount of thickening, and seasoning may be varied according to the individual taste and the purpose for which it is used.
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  Croutons For Soup

  Croutons for soup are easily made by cutting bread into slices about half an inch thick, buttering on both sides, cutting in half-inch squares and baking in the oven until brown.

  Tomato Puree

  One can tomatoes, one saltspoon mace, one teaspoon salt, one saltspoon white pepper, one small onion, two teaspoons butter, two tablespoons flour.

  Carrot Puree

  Cook enough carrots to make one cup, when rubbed through the sieve, adding the carrot puree to a cream sauce, made of two tablespoonfuls of butter and two tablespoonfuls of flour, adding one pint of milk, cook for five minutes, season to taste with salt and paprika. Sprinkle with finely chopped parsley.

  Bean Soup

  Use a good soup stock, add navy beans, one small onion and one cup of tomato pulp, seasoning, and boil two or three hours.

  Vegetable Soup

  Two pounds of brisket, two potatoes, one small cabbage, four tomatoes, one onion, one stalk leek, celery and parsley, one carrot, one-half cup butter beans, one small red pepper, one-half teacup rice, one ear corn, and salt to taste, and six quarts of water. Put beef on with water; let boil and skim, then add vegetables and cook.

  

  More Soups, Sauces, and Veggies

  From Blue Hen’s Chickens’ Cook Book, 1921

  Noodle Soup

  One and one-half pints of flour, two eggs, four tablespoonfuls milk, a little salt; mix into stiff dough; roll out very thin in two sheets. Lay on a cloth and dry for two hours. Fold up and cut into narrow strips; drop into boiling soup; cook twenty minutes. Enough for one chicken.

  Chicken Soup

  To one chicken add three pints of water; let simmer until tender; drain liquor off; add one tablespoonful of rice, two tablespoonfuls peas, parsley and noodles, butter, pepper and salt to taste; tomatoes may be used too.

  Cream of Pea Soup

  One pint of peas boiled and mashed through a colander; place in a saucepan one tablespoonful of butter; let it melt; then add two even tablespoonfuls of flour; stir well and then add slowly one pint of boiling water, then one quart of boiling milk, then the mashed peas.
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  Cook until well blended; season with salt and pepper. Serve with toasted crackers.

  Tomato Soup

  One quart of tomatoes; stew in one pint of water and pinch of soda. Cook on back of stove for an hour; strain through sieve, return to the fire at boiling point; stir in two tablespoonfuls of butter, mixed with a tablespoonful of flour; scant teaspoonful of salt, a little onion and red pepper; add a quart of milk or a pint of cream. Let it boil up, then serve.

  Another Kind of Tomato Soup

  One quart of canned tomatoes, one quart of water, one quart of milk, one small onion, two tablespoonfuls of butter, one teaspoonful of red pepper, one teaspoonful of salt, one teaspoonful of sugar.

  Boil tomato and onion in one quart of water ten minutes, then add salt, pepper and sugar; press through a sieve; return to the fire; add butter and milk; let simmer for twenty minutes. Serve with croutons.

  Tomato Sauce

  One can of tomatoes, four tablespoonfuls of Worcestershire, two onions grated, one spoonful of butter. Cook all together ten minutes; then strain and thicken with cornstarch. This is nice with roast beef.

  Fried Tomatoes With Cream Gravy

  Wash and cut in halves firm and well filled tomatoes; lay in pan with skin side down; place a lump of butter over each slice; dredge with salt and pepper; fry slowly; turn and cook the other side. When done place carefully upon a heated dish. Brown the butter in the pan and add gradually two tablespoonfuls of flour and a cupful of cream or milk, stirring all the time until smooth; season with salt and pepper; pour it over tomatoes and serve.

  French Fried Potatoes

  Peel potatoes and cut in eight lengthwise strips, or slice very thin. Throw into iced water for an hour; drain; pat dry between the folds of a towel, or napkin, and fry to a golden brown in deep boiling fat. When tender, take from the pan with a skimmer and turn into a colander lined with tissue or brown paper, to absorb any grease that may adhere to them. Stand in the oven a few minutes, sprinkle with salt, and serve.

  Stuffed Potatoes, No. 1

  Wash medium sized potatoes and bake until soft. Cut potatoes almost in half, take out the potato meat; put in a bowl, half an onion (chopped) and a little parsley, butter, pepper and salt. Add enough cream to moisten potatoes; whip all together until very light; place back in their jackets, and heat in the oven; then serve.

  Scalloped Potatoes with Tomatoes, No. 2

  Pare potatoes, slice thin and cover bottom of earthen dish, season with salt, pepper and plenty of butter. Then cover with a layer of tomatoes; fill the dish in this way, and sprinkle plenty of bread crumbs on top. Bake till thoroughly done.

  Scalloped Potatoes With Cheese, No. 3

  Pare potatoes, slice thin and cover bottom of earthen dish; season with salt, pepper and plenty of butter; then add a layer of cheese; fill the dish in this way, then pour about a cupful of milk over it. Place in oven, and bake till thoroughly done.

  Fried Eggplant

  Peel the egg-plants, slice and sprinkle a little salt over them; let them remain one-half hour; wipe the slices dry, dip them in beaten yolks of eggs, then in crumbs of crackers or bread, fry them a light brown in boiling lard. Pepper them slightly while frying. Another way is to parboil them in a little water after they are peeled, then slice, dust with flour, and fry.

  Summer Squash

  Unless they are extremely tender, it is best to pare them, cutting away as little as possible beside the hard outer rind; take out the ends, quarter them, and lay the pieces in cold water. Boil about an hour. Drain well, pressing out all the water; mash until soft and smooth; and season with butter, pepper and salt.

  Spinach

  Pick leaves from stems, and wash thoroughly. Pour over it a pint of boiling water; put on stove and cook well. Drain and chop fine; season with salt and pepper; garnish with slices of hard boiled eggs.

  String Beans

  Get them young and crisp, string them, break in halves and boil in water with a little salt until tender. Drain free from water, season with pepper; add butter, a spoonful or two of cream or milk, and boil a few minutes.

  Lima Beans

  Put a pint of beans in just enough boiling salted water to cover them, boil till tender; then drain off the water; add a cupful of cream, a little butter, pepper and salt. Simmer a few minutes, and serve.

  Stuffed Tomatoes

  Cut the top from soft part of tomatoes; let hang on hinge; scoop out contents, strain to get out seeds; have chopped meat well-seasoned with rice that has been par-boiled, put this in tomatoes; shut down lid. Place them in a pan close together; pour the tomato juice around them. Either steam or bake one hour.

  Lake Fish Salad

  Take a nice large fish (one with coarse flesh is better), boil until tender and let it cool; chop, not too fine, and add some nice tender lettuce, if you can’t get celery; make a dressing of three eggs, a lump of butter the size of an egg, half teaspoonful of mustard, cayenne pepper and salt to taste, four tablespoonfuls of vinegar; cook until thick.

  Save out two whites of the eggs, beat light and add to dressing when cold; thin with cream. Serve on lettuce leaves.

  Shrimp Salad

  Break each shrimp in half and serve on lettuce leaves with this dressing: two eggs, beat whites slightly, then the yolks, and add to whites; put in one-half teaspoonful of salt, the same of sugar, two tablespoonfuls of olive oil, one-half cup of vinegar. Cook until smooth. A little mustard may be added if preferred. When cold add one-half cup of whipped cream. The cream should be added just before serving.

  Tomato Salad

  Pare three large tomatoes and put on the ice to get cold. Take the yolks of two hard boiled eggs, one-half a teaspoonful of salt, the same of mustard, a little red pepper and two teaspoonsfuls of olive oil or melted butter; mix all together, then add enough vinegar to make like thick cream.

  When ready to serve, slice the tomatoes and pour dressing over them. Cut the whites of eggs in rings and garnish dish.

  Deviled Eggs

  Five hard boiled eggs, butter the size of a walnut, half a pint of milk, two teaspoonfuls of cornstarch, heaping tablespoonful grated cheese, small coffee spoonful dry mustard; take spoonful of olive oil, salt, red and black pepper; mix the yolks, mustard, olive oil and condiments together in a bowl with the back of a silver spoon; put into the chafing dish the milk; the butter with which the cornstarch has been mixed; the whites of the eggs, cut fine; a little salt.

  Stir constantly until boiling hot. In the meantime let someone spread thick over slices of buttered toast the paste, over which scatter the cheese; over this pour this hot white sauce and serve.

  Cheese Omelet

  Take one pint of milk, one and a half teacupfuls of grated cheese, three eggs, piece of butter size of an egg, bread crumbs enough to thicken the milk.

  Put the milk and bread crumbs on the fire and when just coming to a boil add cheese and butter; then take from fire and add beaten yolks of the eggs; also a little salt, cayenne pepper and a pinch of mustard; then add whites of eggs beaten to stiff froth and stir; pour into a buttered pudding dish and bake in a quick oven till brown. Serve hot.

  

  Sauces, Salads, and Veggies

  From Handy Household Hints and Recipes, by Mattie Lee Wehrley, 1916

  Tomato Sauce

  Add to half a can of tomatoes two whole cloves, pepper and salt to taste and a sprig of parsley. Stew fifteen minutes and strain through a sieve. Keep hot while you put into a saucepan a tablespoonful of butter and heat over the fire to bubbling. Add then a tabelspoonful of flour; stir until smooth, pour in the strained tomatoes and stir for a minute longer.

  Potatoes Au Gratin

  Peel and parboil white potatoes. Slice thin and arrange in layers in a buttered pudding dish, sprinkling each layer with bits of butter and salt and pepper. Cover the top layer thickly with buttered and salted crumbs and grated cheese. Pour in carefully, not to disturb the layers, a gill (1/2 cup) of warm milk. Cover and set in the oven and bake for one-half hour, then uncover and brown.

  Potato Cakes

  Season two cupfuls of very finely mashed potato, with a half teaspoonful of pepper and a half teaspoonful of salt. Sift in one cupful of flour containing one teaspoonful of baking powder. Add enough milk to make a soft dough. Flour well, then roll one-half inch thick. Cut into potato cakes two inches square. Grease a hot gridiron very lightly, lay the cakes on it, and cook them on top of the stove or on gas that is turned low. Cover for about five minutes, until they raise and are brown on one side. Then, turn them over and brown them on the other side. When done, split them open while hot, and butter them. Serve at once.

  Hashed Potatoes—Browned

  Cut cold boiled potatoes into very small dice, mix with them a great tablespoonful of butter, a dash of minced onions and a tablespoonful of minced parsley. Turn into a greased frying pan, and cook long enough for the mass to brown at the bottom. Do not stir. When browned, loosen about the edges and bottom of the pan with a knife, and turn the pan upside down over a heated platter.

  Candied Yams

  (My Own Recipe)

  Boil the sweet potatoes in water until done, then place in baking dish (sliced) and pour over melted butter, brown sugar and one cup of milk, and brown in oven. You can add a little nutmeg.

  Chicken Salad

  Cut meat from boiled fowl into dice. Do not chop meat or celery. To two cups of chicken add one cup of crisp, tender celery cut into quarter-inch lengths. Mix and season with salt and white pepper. Stir in enough French dressing to moisten salad and set on ice. Serve in lettuce-lined bowl and pour mayonnaise dressing over all.

  Romaine Salad

  Two heads of lettuce, one bunch of watercress, eight French radishes, two olives, eight hard boiled eggs. Cut the radishes and olives in small pieces, grate the yolks of the eggs and chop the white; add a few bits of pickle beet. Toss all up lightly and serve on the lettuce leaves with an oil or cream dressing.

  Shrimp Salad

  If shrimp are large, cut in half. Season well with salt and pepper, then mix well with crisp celery, chopped fine with a very little onion. Heap in salad dish, cover with a good mayonnaise and garnish with sliced hard-boiled eggs, sliced lemon, sliced beets and celery tips.

  Portuguese Salad

  Slice two medium-sized, firm cucumbers, one small Spanish onion, two medium-sized tomatoes, two sweet peppers and two sound apples, from which the cores have been removed. Mix in a salad bowl with four tablespoons of French dressing. Serve plain or on lettuce leaves, ice cold.

  Daisy Salad

  With a sharp knife cut rounds of cream or of Neufchatel cheese about a quarter of an inch thick, and lay each upon a crisp lettuce leaf. In the center of each round of cheese dispose a “heart” of finely powdered egg yolk, hard boiled and cold (Rub it through a fine colander or put it through a vegetable press to get the powder.). Pour a French dressing on the leaf about the “daisy.” Or you may simulate the flower by omitting the powdered egg and dropping a little mayonnaise upon the cheese.

  Vegetable Salad

  One pint peas, one pint string beans, three heads of shredded lettuce, one bunch of parsley and one onion chopped. Boil peas and beans until tender, then mix all together with a good salad dressing.

  A Tasty Cheese Spread

  This can be used as a sandwich filling, spread on crackers or made into small balls and served with crisp lettuce as a salad course. It is excellent to have on hand for emergency hospitality, as it keeps for weeks, if stored in a cool place. To make it, take half a pound of American cheese, half a pound of Swiss cheese, one piece of cream cheese, one-quarter of a pound of butter, one teaspoonful of mustard, one small bunch of parsley, pepper and salt to taste and sufficient tomato catsup to moisten—about a small cupful of the catsup is what I use. Put the cheese through the meat grinder; then cream thoroughly, and add the other ingredients. Chopped nut meats or pimento may also be added if desired.

  Baked Potatoes with Cheese

  Here are two ways of giving zest to the regulation potato recipes: Cream cold boiled potatoes in the usual manner. Place in a dish and cover well with grated cheese. Dot with butter and brown in the oven. Select potatoes of uniform size and bake. When done cut the skin lengthwise of the potato, remove some of the inside and crowd grated cheese into the cavity. Cover the opening with white of egg and brown. Cheese soufflé is an extremely dainty luncheon or supper dish. It is also used as an entree for dinner. Have ready a quarter of a pound of rich American cheese grated. Put a pint of milk into a double boiler or into a thick pan where it will not burn. Stir in a quart of stale bread crumbs. Beat until the mixture is smooth. Now add the cheese. Cook for a minute, no longer. Season with a dash of cayenne and a little salt. Remove from the fire and add the yolks of four eggs, mix lightly and stir in the well-beaten whites. Pour into a stoneware baking dish and bake ten minutes in a quick oven. Serve directly it is removed from the oven, from the dish in which it was baked.

  

  Vegetables

  From Good Housekeeping Family Cookbook, by Mildred Maddocks, 1906

  Spinach (Swiss style)

  After the spinach has been well washed and boiled with a little baking soda in the water to keep it green, put it in a strainer and squeeze out every bit of water. Now run it through the finest knife of the food chopper twice. Chop also very fine, a small onion or half a large one, and sauté in a tablespoon of butter, not allowing it to brown. Add half a tablespoon of flour. When blended add one cup of well flavored stock, stir until free from lumps, then mix in the spinach. Season to taste with salt and pepper, and add a tablespoon of grated cheese. Serve garnished with slices of hard-cooked eggs.

  Salsify Fritters

  Wash, scrape and put the salsify in cold water to prevent discoloration; cut in inch lengths, cook in boiling salted water until soft, then drain. Mash and season with butter, salt and pepper. Shape in small flat cakes, roll in flour and sauté in fresh butter, browning first one side and then the other.

  Cucumber Fritters

  Pare fresh, green, not too large cucumbers, cut in long, narrow pieces, and drop into ice water to crisp. Make a batter of one cup of flour sifted with half a teaspoon of salt, one teaspoon of baking powder and a pinch of cayenne, adding two whole eggs alternately with half a cup of ice water, then add a tablespoon of olive oil and the juice of a small lemon; beat in at the last moment the well beaten white of an egg and set away in the ice box until thoroughly chilled. Drain and dry the cucumbers dip them in this batter and fry brown in deep hot fat. Drain on soft paper, sprinkle with salt and mustard, or cayenne, very, very lightly if the latter spice is used, and serve very hot.

  Asparagus in Aspic Jelly

  Boil a large bunch of asparagus tips in salted water until tender, carefully saving the liquor in which they were cooked as the foundation for the jelly. This is made by adding to the asparagus water, a teaspoon of beef extract, half a teaspoon each of chopped celery and carrot, one bay leaf and three whole cloves; allow these ingredients to simmer for thirty minutes, and then add an ounce of gelatin that has been soaked in half a cup of cold water for ten minutes, stirring until the gelatin is dissolved. Strain the aspic through a double cloth and mold the asparagus tips with alternating layers of hardboiled eggs in an ornamental mold; this is easily accomplished by adding with a spoon only sufficient jelly to set each layer, and waiting until that is hard and firm before arranging the next in place; at serving time unmold, garnish with bunches of cress and serve with graham broad sandwiches.

  Asparagus Rissoles

  Roll out on the bread board half a pound of rich pie crust, and with a sharp knife cut into neat squares; have in readiness a cup of cooked asparagus tips, covered with a thick cream sauce. Arrange in the center of each square a teaspoon of the prepared asparagus, sprinkle liberally with paprika, salt and chopped parsley; then turn over the paste, the edges lapping in triangle form, and crimp the border with the tines of a silver fork. Place the rissoles, when finished, on ice for at least an hour before cooking. Fry in hot fat to a golden brown, arrange on a chop platter with a folded hemstitched napkin and garnish with crisp parsley and thin slices of lemon.

  Masked Sweet Potatoes

  Bake the potatoes, cut in halves lengthwise and carefully scoop out the potato. Mash well, add a little butter, pepper and salt and a little cream or milk; beat until creamy; return to the shells, heaping lightly, and place in the oven to reheat.

  Candied Sweet Potatoes

  Select potatoes of medium size and boil until nearly done. Peel and cut in slices. Lay these in a baking pan; melt one-half cup butter, add one-half cup sugar and stir until sugar is melted. Put one teaspoon of this on each slice and bake until brown. Potatoes should not be sliced thin.

  Sweet Potato Fritters

  Take one pint of mashed sweet potatoes, two eggs, half a saltspoon of salt, a cup of pastry flour and a teaspoon of baking powder, mix together with a little sweet milk and drop tablespoons of the batter into hot fat, frying a delicate brown; serve with a tomato sauce.

  Potato Croquettes

  Two cups of mashed white potatoes two tablespoons of cream, a teaspoon of onion juice, a teaspoon of salt, a dash of nutmeg; yolks of two eggs, a tablespoon of chopped parsley, butter the size of a walnut, a dash of cayenne. Beat the eggs until light, and add to them the potatoes, then add all the other ingredients. Mix and turn into a small saucepan. Stir over the fire until it is thoroughly heated through. The mixture will then leave the side of the pan without sticking to it. Take from the fire, and when cool form into cylinders. Roll first in egg and then in bread crumbs and fry in boiling fat. This will make about twelve croquettes.

  Potato Custards

  Boil and mash six large white potatoes; add two well beaten eggs, butter, pepper, salt and one cup of hot milk; beat until very smooth and light; add a little sugar and a dash of nutmeg. Lightly fill greased custard cups and bake a delicate brown.

  Potato Pyramid

  Choose small round potatoes of even size, pare, drop in cold water, and let stand an hour. Drain and dry, then drop into deep fat, boiling hot, and fry to a rich golden brown. Skim out, drain on paper, then serve pyramid fashion on a napkin laid over a hot dish.

  Green Peas

  Soak one pint of dried green peas overnight in water to cover. In the morning place in a crock, cover with water and add one tablespoon of sugar and one teaspoon of salt. Cook for eight or nine hours, strain off the water and serve with butter or cream sauce.

  Beet Fritters a la Dickens

  Cut beets, after boiling, into slices an eighth of an inch thick; mince a few mushrooms with one-eighth their bulk in onions; press between two slices of beet and dip in a batter made by beating the yolk of an egg, adding a tablespoon of oil or melted butter, four of flour, and lastly the whipped white, with salt and pepper to taste; fry these fritters in very hot fat.

  Squash Puff

  Press dry cooked squash through a sieve; to a half-pint add two tablespoons of melted butter, quarter of a cup of milk, seasoning of salt and pepper, and two beaten egg yolks. Mix thoroughly, fold in two beaten egg whites, and turn into a buttered mold, set in a pan of hot water and bake in the oven until the center is firm. Serve turned from the mold and accompanied by a rich cream sauce made from one tablespoon each of flour and butter with a cup of scalded cream or rich milk and seasoning of salt, pepper, celery salt and mace. This can be baked in individual timbale molds if desired.

  Baked Hubbard Squash

  Wash a hard shelled Hubbard squash and cut into pieces large enough to handle with ease; it is impossible to make them of uniform size. Take out the seeds and pulp, being careful not to waste any of the good part. Bake like potatoes until a fork can pass through the meat easily. Serve in the shell and eat with butter and salt.

  Fried Summer Squash

  Wash and cut in one-half inch slices. Season with salt and pepper, dip in crumbs, then egg, then in crumbs again. Fry in fat hot enough to brown a bit of bread in sixty counts.

  Stuffed Tomatoes

  Select smooth, shapely fruit. Cut a slice from the top of each and scoop out the seeds and a small portion of the pulp. Fry a teaspoon of chopped onion in a tablespoon of butter, add a cup of cooked sweetbreads, cut in small pieces, half a cup of soft bread crumbs, half a cup of tomato pulp, a saltspoon of salt and a dusting of paprika. Mix well and fill the tomato shells, previously dusted with salt and pepper. Cover the tops with buttered crumbs and bake for twenty minutes in a brisk oven. Serve with Hollandaise sauce. The above proportions are ample for six tomatoes.

  Tomato Fritters

  To a pint of canned or stewed tomatoes add a few sprigs of celery, a slice of onion, two cloves and six peppercorns; cook ten minutes, then rub through a sieve. Melt a fourth of a cup of butter, add a fourth of a cup of flour, gradually the tomatoes, stirring constantly, and seasoning of salt, pepper and sugar as needed. Cook the mixture until quite thick, then remove from the fire and add an egg slightly beaten. Pour into a buttered shallow tin and cool. Turn onto a board dusted generously with cracker crumbs and cut into small squares or strips. Roll each piece in crumbs, then in egg and again in crumbs. Fry in deep fat. Serve as a relish with eggs or as a garnish with veal or lamb chops.

  Tomatoes Parisienne

  Wash and wipe firm, ripe tomatoes, and cut in halves crosswise. Heat two tablespoons of salad oil in a frying pan, lay in the tomatoes, cut surface down, and cook quickly until they are heated through but not softened. Remove to a buttered baking dish and spread the cooked surface with the following mixture: Rub six hard-boiled egg yolks to a paste with three tablespoons of melted butter, add a teaspoon each of chopped chives and of parsley, one finely-chopped shallot and four medium-sized anchovies, slightly freshened and finely minced. Sprinkle soft bread crumbs over the tomatoes and cook in a brisk oven for ten minutes. The anchovies will supply all the salt necessary for seasoning.

  Tomato Cups with Corn Cream Filling

  Remove the pulp from twelve ears of sweat corn, season delicately with salt and pepper, add a beaten egg, and if the pulp is dry add a tablespoon of cream to each cup of pulp. Wash and wipe a dozen tomatoes, cut a slice from the stem end and with a teaspoon remove the greater portion of the pulp; dust lightly with pepper and salt and fin with the corn, cover with bread crumbs, dot with butter and bake until the tomatoes are soft and of a rich brown color. Remove carefully to mounds of buttered toast and serve either as an entree or as the main dish at a simple family luncheon.

  Escalloped Tomato and Cheese

  Make a drawn butter sauce with two tablespoons each of butter and flour; cook with one cup of hot water and season with salt and pepper. Put a layer of bread crumbs in a buttered baking dish, cover with bits of tomato, then a layer of crumbs followed by grated cheese; continue until the dish is full, having a generous sprinkling of grated cheese on top. Pour over the whole the hot sauce and bake in a moderate oven until brown.

  Corn Fritters

  To two cups of grated sweet corn add one cup of flour sifted with one teaspoon of baking powder, two teaspoons of salt and a quarter teaspoon of paprika; add also half a cup of finely chopped celery and the beaten to yolks of two eggs. Mix thoroughly and then fold in the stiffly whipped whites of two eggs. Drop by spoonfuls into hot fat and slowly fry to a pale brown. The fat should be about half an inch in depth in the pan—deeper than is required for sautéing, but not deep enough to cover the fritters.

  Corn Soufflé

  One can of corn put into a chopping machine and ground very fine. Take three eggs and whip light, separately. Add one teaspoon of melted butter. Season with pepper and salt. Stir in the yolks, beat, cut in the whites of the eggs and bake in quick oven.

  Baked Beans

  Soak one quart of beans overnight in water to cover. In the morning cover with water to which one-half teaspoon of soda has been added. Boil slowly until the skins begin to burst and strain off the water. Place in a bean crock and cover the beans with liquid composed of two cups of hot water, one quarter cup of molasses, one-half teaspoon of mustard and one-half teaspoon of salt, adding more hot water if necessary. Half bury one-half pound of salt pork in the top of the beans and bake for eight or nine hours.

  Haricot Beans

  Put a pint of washed beans in a clean five-pound flour bag and let them lie all night in a saucepan containing two quarts of cold water. The next morning simmer over a slow fire three hours; lift out the bag into a colander; untie the string and turn the beans into a frying pan with a tablespoon of butter, a gill of cream and a very little finely minced parsley; season to taste with salt and pepper and shake over the fire until hot.

  Tomatoes, Corn and Onions

  Butter plentifully a deep baking dish, and cover the bottom an inch deep with green corn cut from the cob. Season well with salt and pepper and butter, then put in a layer of tomatoes peeled and sliced. Season them likewise, then add a layer of sliced and soaked onions. Repeat till the dish is full, letting onions come on top. Cover with an inverted plate, and bake until nearly done—say about an hour. Then take off the plate and cook fifteen minutes longer. Sugar added to the seasoning is to many minds an improvement.

  Hulled Corn

  Wash two quarts of shelled corn to remove loose bits; then place in a large iron kettle with four tablespoons of saleratus, cover with cold water, let come to a boil slowly and cook about an hour. Remove the kettle from fire, drain off the water, then pour the corn, from which the hulls will already be loosened, into a large pan of water. Rub the corn between the hands to loosen the hulls; after taking off all those partly loosened put it on again in warm water, let boil about half an hour, then try to remove the rest of the hulls by rubbing as before. After all hulls are removed, wash the corn in at least half a dozen clean waters, then put on once more in warm water, and when it boils drain and add fresh water. Let the corn cook in this last water until tender, salting to taste. If the hulls do not come off readily let the corn boil an hour longer, adding a teaspoon more saleratus. This will keep for several weeks without scaling in warm weather.

  Baked Corn and Beans

  It is an old dish with us, yet I find few who have heard of it. It is in no sense succotash. In sweet corn time prepare a pot of Boston baked beans in the usual way. About half an hour before they are to be served take from the oven, remove the pork and thoroughly stir in the corn, which has previously been cut from the cob, then replace in the oven. Use plenty of corn. Canned corn may be used.

  Baked Beans Without Pork

  Soak one quart of medium pea beans overnight or twelve hours, then parboil till the skin cracks when taken up on a spoon and exposed to the cool air. Put a beef bone with marrow into the pot and fill with beans, adding two teaspoons of salt, and water to cover. Bake slowly for twelve hours, adding more water as it evaporates. Before serving take off the hard beans on top.

  Cabbage Soufflé

  Shred coarsely a solid, well blanched head of cabbage and cook in an abundance of salted water until tender. Drain and place in a buttered dish in layers, with a slight sprinkling of grated chosen between. To two tablespoons each of butter and flour, add a cup of rich milk, two beaten egg yolks and a saltspoon each of salt and mustard, stirring over the fire until it boils; then add the beaten whites of the eggs. Pour this over the cabbage and bake half an hour.

  Cabbage with Ham

  Melt a tablespoon of butter, and when hot turn in three pints of white cabbage shaved fine. Cover tightly and simmer on the back of the range until the cabbage turns yellow. Sprinkle with a teaspoon of salt, a few grains of cayenne, and a cup of minced cold boiled ham. Add one-fourth cup of white wine vinegar, stir well, cover and cook slowly for two hours.

  Cauliflower Fritters

  Separate cold, cooked cauliflower into flowerets, then stir into a fritter batter. See page 162. Drop the mixture by small spoonfuls into hot fat, frying to a golden brown, or dip each piece separately into the batter, coat thoroughly and fry.

  Brussels Sprouts

  Boil one quart of sprouts in salted water till tender, drain and put in a baking dish. Dust with tablespoon (level) of flour, dot with bits of butter, pour over a cup of cream, cover with grated cheese, preferably Parmesan, and brown in a hot oven.

  Brussels Sprouts with Chestnuts

  Wash and trim a pound of fresh sprouts of as uniform a size as possible; plunge in boiling water when three-fourths cooked, drain; plunge in cold water and drain again; add an equal quantity of chestnuts also three-quarters cooked; moisten with half cream and half milk, season with salt and nutmeg and finish the cooking in the oven.

  Carrots au Jus

  Simmer in boiling salted water one quart of sliced winter carrots. Slowly cook a quarter of a cup of chopped onion in hot butter; when tender add a cup of rich brown gravy or sauce, one teaspoon of chopped parsley and the drained carrots, and simmer for fifteen minutes.

  Turnips with Yellow Sauce

  Pare and dice sufficient turnips to fill a quart measure. Cook in boiling water, slightly salted, until tender, drain and reserve the water as a base for the sauce. Cream two teaspoons of butter and a dessertspoon of flour, beat in the yolks of two eggs, seasoning of pepper and salt, and pour on it a pint of the turnip water. Cook for ten minutes, add the turnip dice, heat through thoroughly and serve in a hot dish.

  Shaker Mashed Turnip

  Pare and remove any bad spots, then boil and mash six white turnips. Drain thoroughly, add half a cup of rich cream, butter the size of an egg, and salt and pepper to taste.

  

  Breads, Baked Goods, and Other Sweets

  From Blue Hen’s Chickens’ Cook Book, 1921

  Georgia Indian Cake

  One cupful of milk, one tablespoonful of sugar, one egg, butter half the size of an egg, one cupful of cornmeal, one and one-half cupfuls of flour, heaping spoonful baking powder, a little salt.

  Corn Bread

  One overflowing pint of cornmeal, one-half pint of flour, two and one-half teaspoonfuls of baking powder, one teaspoonful of salt, two tablespoonfuls of sugar, lard size of a big walnut, one pint of milk, two eggs. Add the yolks of eggs without beating, and beat the whites stiff and add last.

  Quick Muffins

  Two teaspoonfuls of baking powder, one pint of milk, one teaspoonful of salt, two tablespoonfuls of sugar, a tablespoonful of lard, one egg. Warm the milk and dissolve the sugar, salt and lard in it. Mix with flour enough to make a thin batter; beat egg light, sift in baking powder with flour and add egg last. Bake in greased gem tins.
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  Cinnamon Buns Or Rusks

  One-half pint of milk, one-half pint of water, one cake Vienna yeast dissolved in the water, one cupful of sugar, one-half cupful of butter, one teaspoonful salt and a little nutmeg. Scald milk and butter together, and cool; beat two eggs light; add to milk and butter; then add yeast, sugar, salt and nutmeg; with sufficient flour to make a sponge. When light make out not too stiff. Let rise again, then cut out, or make into rolls and bake.

  Pop Overs

  Two teacupfuls of sweet milk, two teacupfuls of sifted flour, one tablespoonful of melted butter, two eggs beaten, one tablespoonful of sugar. Fill hot gem pans half full. Bake twenty minutes.

  Plain Loaf Bread

  One pint of milk scalded, add one tablespoonful of lard and one teaspoonful each of salt and sugar. When cool, add one-half cupful of yeast or one-half cake of compressed yeast, and sufficient flour to make a thick batter. Beat thoroughly until the batter is full of air-bubbles. Cover and let stand in a warm place until morning. Early in the morning add enough flour to make a stiff dough. Knead quickly until smooth and elastic and let rise until twice its bulk. Mold into loaves, and let rise again until light. Bake in moderately quick oven three-quarters of an hour.

  Sweet or White Potato Pies

  One-half pound sugar, quarter pound of butter, beaten to a cream; one pound of white or sweet potatoes, boiled and mashed fine; beat potato by degrees into butter and sugar. Add three eggs beaten light, half wine glass of sherry, half wine glass of brandy, one teaspoonful of spice, quarter pint of cream.

  This quantity will make three pies.

  Grated Apple Pie

  Six large apples grated, one cup of sugar, grated rind of one lemon, piece of butter size of a walnut, yolks of two eggs.

  Use the beaten whites of eggs for the top. This makes one large pie.

  Lemon Pie

  Four lemons grated, remove the seeds; four eggs, two cups of sugar, one cup of molasses, tiny pinch of salt; line the pie tins with pie crust; spread layer of filling; put another layer of crust rolled very thin; then another layer of filling; finish with top crust, making three crusts.

  Bake a pretty brown. Serve cold. This makes three pies.

  Peach Pudding

  Take a pudding dish and put a layer of bread crumbs in the bottom; then a layer of peaches, either canned or fresh fruit; then another layer of bread crumbs and another of peaches; do this until you have the quantity desired; then make a custard of one quart of milk, yolks of three eggs, two tablespoonfuls of cornstarch; sweeten to taste.

  After cooked, pour over the bread crumbs and peaches and take whites and beat them stiff; spread over top and brown slightly; flavor with bitter almonds.

  Queen of Puddings

  One pint of bread crumbs, one quart of milk, four eggs, one cup of sugar, butter size of an egg, chocolate to taste.

  Beat the whites of the eggs with a cup of sugar and spread on top after pudding is done, and put in oven to brown.

  Raisin Puffs

  One-half cup of sugar, one-half cup of butter, two eggs, one cup of sweet milk, two cups of flour, one cup of seeded raisins chopped fine and dredged with flour, two teaspoonfuls of baking powder sifted with flour; steam one-half hour in buttered cups. This mixture will make seven cups. Serve either with cream or lemon sauce.

  Lemon Sauce:—One cup of sugar, one-half cup of butter, one egg beaten light, juice of one lemon, one-half cup of boiling water; thicken over steam.

  Hot Chocolate Sauce

  Put half a cupful each of sugar and water into a saucepan; let boil five minutes; then stir in slowly four ounces of Baker’s chocolate melted; add half a teaspoonful of vanilla.
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  Let stand in a pan of hot water until ready to serve; then add half a cupful of cream or milk.

  Italian Cream

  One quart of rich cream whipped, whites of three eggs beaten light, one-half box of gelatine, one cup of sugar: flavor to taste; dissolve the gelatine in one-half teacup of milk; stir it into the sugar and add to it the cream which is left from whipping the cream; then stir in the whites, and lastly the cream; put in a mold on the ice.
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  Bavarian Cream

  Whip one pint of cream to stiff froth, laying it on a sieve; boil another pint of cream or rich milk with vanilla and two tablespoonfuls of sugar until it is well flavored; then take off fire and add one-half box of gelatine soaked for an hour in one-half cup of water; when slightly cooled stir in the yolks of four eggs well beaten.

  When it has become quite cool and begins to thicken, stir it without ceasing a few minutes until it is very smooth, then stir in the whipped cream lightly until it is well mixed; put in molds and place on ice.

  Chocolate Blanc-Mange

  One and a half ounces of gelatine in one-half pint of cold water four hours; warm one quart of milk; stir in gelatine one-half pound of sugar; let it get hot; when melted strain and add three tablespoonfuls of grated chocolate; stir continually and boil ten minutes.

  Moonshine Pudding, or Pudding that Never Fails

  Two tablespoonfuls of cornstarch dissolved in cold water; let come to a boil one pint of water; add to it one-half cup of sugar and a pinch of salt, and the cornstarch; remove from the fire and add to it the beaten whites of two eggs; slice three bananas and put layer of pudding and bananas alternately to top of pudding dish. Serve with following sauce:

  Sauce:—Yolks of four eggs, one pint of milk, two tablespoonfuls of sugar, teaspoonful of vanilla, a pinch of salt, a few drops of rose water. Boil until thick as cream.

  Chocolate Ice Cream

  Three-quarters of a cake of chocolate grated and boiled until thickened in one pint of rich milk. Take off the fire; add a teaspoonful of vanilla; set aside until the next day; make a custard of the yolks of six eggs, one and a half pint of new milk and one cup of sugar, and a teaspoonful of vanilla; add one cup of sugar, one-half box of gelatine dissolved in two tablespoonfuls of water; stir in as soon as removed from the fire.

  Mix the chocolate with a pint of rich cream and a heaping cup of sugar; add the custard; strain all through a rather coarse strainer and freeze.

  Fairy Ice Cream

  Whip a quart of cream sweetened, and flavor to taste; pack in salt and ice and let stand for three hours.
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  Superior Chocolate Cake

  Two cupfuls of sugar, one cupful of butter, one cupful of milk, one teaspoonful of vanilla, one-half cake of chocolate melted, five eggs and three cupfuls of flour, three teaspoonfuls of yeast powder.

  Icing:—One pound of pulverized sugar, water to wet it; beat slightly whites of three eggs; add sugar and then the melted half cake of chocolate. Boil until it thickens, stirring constantly; as it cools add a grated cocoanut. Flavor with vanilla.

  Spice Cake

  Two cupfuls of sugar, one-half cupful of butter, four eggs, one cupful of sour cream, two teaspoonfuls of cinnamon, two teaspoonfuls of allspice, one small nutmeg grated, one even teaspoonful of soda dissolved.

  Orange Cake

  Four eggs, one cupful of butter, two cupfuls of sugar, one cupful of milk, four cupfuls of flour (rather less), two teaspoonfuls of baking powder; flavor to taste.

  Icing:—Two oranges, one-half pound of sugar, white of one egg. Boil ten minutes.

  Dainty Cake

  Two cupfuls of sugar, one-half cupful of butter, one cupful of milk, three cupfuls of flour; flavor. Two teaspoonfuls of baking powder; sift sugar once, sift flour four times. Very good.
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  Soft Gingerbread

  One cupful of molasses, one cupful of butter, one cupful of brown sugar, one cupful of sour cream or buttermilk, one tablespoonful of ginger, one tablespoonful soda, three eggs, ground spices to taste; one quart sifted flour. Bake in a common baking pan in a moderate oven.

  Cream Peppermints

  Three cupfuls of granulated sugar to one cupful of water. Put on the stove and let boil without stirring for seven minutes. Take off and add eleven drops of oil of peppermint. Then beat until it looks cloudy and drop on oiled paper or marble.

  Chocolate Caramels

  Two cupfuls of sugar, two-thirds cupful of milk, butter size of an egg, one teaspoonful of cornstarch, one quarter cake of chocolate. Let it boil slowly till thick, then give it a hard beating; pour into greased tins, and when cool cut into inch squares.
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  Peanut Brittle

  Boil one-half pound brown sugar, one-half pint New Orleans molasses, one-half teaspoonful of cream of tartar, one-half pint of water to the “hard boil” degree: then add one pint of small peanuts, and continue boiling until it cracks easily if put in cold water. Add one-quarter pound of butter and let it just boil in; remove from fire and add a large teaspoonful of bi-carbonate of soda dissolved in a little water; stir into the above mixture. As soon as it begins to rise pour it upon a marble slab, or dish, and spread thin. When cold, break into pieces. The thinner it is run the better.

  

  More Baked Goods

  From Handy Household Hints and Recipes, by Mattie Lee Wehrley, 1916

  Brown Bread

  Two cupfuls Graham flour, one-half cup white flour, one teaspoonful baking powder, one-half cup granulated sugar, one-half teaspoon of salt, one large tablespoonful of melted lard, one teaspoonful of soda, one and one-half cupfuls of sour milk.

  Sift all the dry ingredients together. Stir the soda into the sour milk, and mix with other ingredients. Beat well and pour into a well-greased bread pan and bake one hour, using two radiators. The top one should not be quite as hot as the lower one.

  Dinner Rolls

  One cake yeast, one tablespoonful of sugar, two tablespoonfuls of lard, white of one egg, one cupful sweet milk, scalded and cooled; three cupfuls of well-sifted flour, one-half teaspoon of salt.

  Dissolve yeast and sugar in the lukewarm milk. Add the white of the egg beaten to a stiff froth. Then add the lard, salt and the flour gradually. Place in a well-greased bowl and set to rise in a warm place until the bulk has doubled (about two hours).

  Mold into small rolls, place in a well-greased pan and let rise again (about one-half hour).

  
    Hints for Kitchen

    From Handy Household Hints and Recipes, by Mattie Lee Wehrley, 1916

    A basin of cold water placed in a hot oven will soon lower the temperature.

    Rusty flatirons should be rubbed over with beeswax and lard, or beeswax and salt.

    Tough meat may be made tender if placed in vinegar a few minutes.

    To beat the whites of eggs quickly add a pinch of salt.

    Dish cloths should be scalded and washed daily.

    A small quantity of green sage placed in the pantry will keep out red ants.

    Cold fruits require cold jars; hot fruits, hot jars.

    That water for cooking should never be taken from pipes.

    That a successful cook always has a good set of domestic scales.

    Brooms dipped in boiling suds once a week will wear much longer.

    That milk will keep sweet longer in a shallow pan than in a pitcher.

    Equal parts of lime water and olive oil applied at once is a remedy for burns.

    If you once use a small brush for cleaning vegetables you will never do without one.

    That a coarse grater rubbed over burnt bread or cake is far better than using a knife.

    That an agreeable disinfectant—ground coffee on a shovel of hot coals—will purify the air of a room almost instantly.

    To restore an eiderdown quilt to its original fluffy lightness, hang it out of doors in the sunlight for several hours.

    That if you would always remember to measure solids and fluids in exactly the same way success would be far more certain. No cake recipe is followed when you heap the cups or have them level full of sugar and flour and the milk half an inch below the top.

    A tablespoon of turpentine boiled with white clothes will greatly aid the whitening process.

    Blankets and furs put away well sprinkled with borax and done up air tight, will never be troubled with moths.

    To stone raisins easily, pour boiling water over them and drain it off. This loosens them and they come out with ease.

    Chloride of lime should be scattered at least once a week under the sink and in all places where sewer gas is liable to lurk.

    All cake needs a moderate oven.

    Keep the box of baking powder covered.

    Use the common kitchen teacup for measuring.

    Never let the cake dough stand any length of time before baking.

    To remove chimney soot from carpets, cover with fine dry salt and brush up with stiff broom, and repeat until carpet is clean. After the first is taken up, the spots may be scrubbed hard with the salt until soot is removed.

    To take out iron rust, squeeze lemon juice on spots, cover with salt and place in hot sun or iron with hot flatiron.

    For burns make a thick paste of saleratus in water; cover the burn with the mixture, making the application half an inch thick.

    To remove spots caused by acid on colored goods, moisten the goods and cover with saleratus before washing.

    Never stir sugar and butter together in a tin basin or with an iron spoon, a wooden spoon is better than any other kind.

    Be sure the oven is right before the cake is put in and then do not open the door until it has been baking at least ten minutes.

    To prevent oil from spreading when painting on delicate satin or bolting cloth, mix gasoline with your oil paint. By using this medium the paint can be used very thin, giving the appearance of water coloring.

    To clean mica in stoves wash in vinegar.

    Chicken drippings are excellent for greasing tins.

    Use vinegar to remove the smell of kerosene from tins and dishes.

    A teaspoon of borax added to starch, renders the collars and cuffs much stiffer.

    Pour cold water over hard boiled eggs as soon as taken from the kettle, and they will not be discolored.

    If you wish to give your glass a high degree of brilliancy, add a little bluing to the water.

    To remove grease stains rub well with alcohol before wetting.

    A sponge saturated with camphor and placed near the bed will keep away mosquitoes at night.

    Discolored enameled saucepans are easily made bright and clean by the use of powdered pumice stone.

    Keep flowers fresh by putting a pinch of soda in water.

  

  Glaze with white of egg diluted with a little water. Bake in a hot oven twenty-five minutes.
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  Colonial Bread (Sweet)

  Three cups flour, three teaspoonfuls of baking powder, one teaspoonful of salt, two tablespoonfuls granulated sugar, one tablespoonful butter, one tablespoonful lard and three-quarters of a cup of currants or walnut meats and one and one-half cups milk. Handle lightly, let rise fifteen minutes and bake forty-five minutes. Brush over top with butter before baking. Grease pans.

  Health Bread

  Take three cups of rolled oats and pour over them three cupfuls of boiling water. Let them stand until luke-warm, then add one tablespoonful of shortening, three teaspoonfuls of salt, three-quarters of a cupful of molasses, one compressed yeast cake, dissolved in a quarter of a cupful of tepid water, one cupful of bran, one cupful of whole wheat flour, one small cupful of seedless raisins and about two quarts of plain white flour.

  It is impossible to tell how much flour to use, but it should be mixed quite stiff. Knead well and raise over night. In the morning, knead lightly, form into loaves, lay in greased bread pans. When it has doubled in size, bake in a moderately hot oven. This quantity makes three large loaves.

  Buns

  Scald three cups of milk; when cool, add one cup of sugar and half a cake of yeast dissolved in a little warm water. Stir in enough flour to make the mixture a little thicker than cake batter, sprinkle with flour and set to rise over night. In the morning stir one cup of melted butter which has been creamed with one cup of chopped raisins rolled in flour. Add flour until you can handle the dough, then put it on a molding board and cut out into buns. Put these into tins and let them rise again, then bake in a moderate oven. When done, mix a little sugar and milk or white of egg and sugar and wipe over the tops of the buns before they get cold.

  Corn Bread

  To a cup of yellow Indian meal add two tablespoonfuls of flour, one of powdered sugar, one egg, white and yolk beaten separately; a teaspoonful of baking powder and a little salt. Stir the whole thoroughly with milk to form a thick batter, put in a buttered tin or porcelain pan and bake in a brisk oven.

  Coffee Cake

  One-third cup sugar, one-third cup butter, one-half teaspoon salt, one cup scalded milk, one cake compressed yeast dissolved in one-fourth cup of lukewarm water, two eggs slightly beaten; add enough flour to make a stiff batter; cover and let rise to twice its bulk. Cut down and beat thoroughly and spread evenly in two layer-cake tins. Sprinkle with nut mixture and let rise, and bake in hot oven thirty minutes.

  Muffins (My Own Recipe)

  Cream one-third of a cupful of butter; add gradually one-fourth of a cupful of sugar and one-fourth of a teaspoonful of salt; add one egg beaten light, three-fourths of a cupful of milk, two cupfuls of sifted flour and four level teaspoonfuls of baking powder. Bake in hot buttered gem-pans about twenty-five minutes.

  Quick Cinnamon Bun

  Sift a quart of flour into four teaspoons baking powder and a half teaspoon salt; rub in two tablespoons shortening; add milk to just moisten. Mix, roll into a sheet, spread with butter, dust thickly with sugar, lightly with cinnamon, and sprinkle with dry, clean currants. Make into a roll, cut into two-inch lengths, stand these, cut side up, in a greased pan, and bake in moderate oven about forty minutes. Serve warm.

  Ginger Snaps

  Two cups New Orleans molasses, one cup lard, one teaspoonful soda, one teaspoonful cinnamon, one teaspoonful ginger. Boil; when cool add flavoring. Flour to thicken. Roll thin.

  Chocolate Sauce

  One square of chocolate, one tablespoonful of butter, one tablespoonful of flour, one-half cupful of milk, and a teaspoonful of vanilla. Cook the sauce in a double boiler and keep it hot until it is served.

  Baked Apples

  Core and peel a strip between the stem and blossom end of the apple. Place in a baking pan, fill cavity with brown sugar; add enough boiling water to cover the bottom of the pan. Bake in hot oven until the apples are tender, basting frequently with the liquor in the pan.

  A Delicious Dessert

  If you have part of a loaf of brown bread left, slice it up and trim off the crusted edges. Butter the pieces liberally and make sandwiches of them, using sliced bananas for a filling.

  Place the sandwiches in a buttered pan, pile more bananas on the top of them and set in the oven until they are very hot. Serve either with plain cream or sweetened whipped cream. Sugar may be added if desired. These are most delicious and no one would ever suspect that this dessert was made from such homely ingredients.

  Delmonico Dessert

  Dissolve a package of Lemon Jell-O in a pint of boiling water. Pour half the Jell-O in mold, and when it begins to thicken press strawberries into it. Cover with shredded cocoanut. When firm cover with the rest of the Jell-O that has been kept a liquid, and make same as first layer. Put in a cold place to harden. Serve with whipped cream heaped around base and stud with strawberries.

  Pie Crust (My Own Recipe)

  Two-thirds cup butter and lard mixed; two and one-halfs cups flour sifted once before measuring, and one tablespoonful baking powder. Mix with ice water and use a knife or spatula.

  Reliable Mince Pies

  One pound of currants, one pound of Sultana raisins, one pound of candied citron peel, one pound of chopped suet, one pound of chopped apples, one pound of brown sugar, one pound of seedless raisins, one-half pound of chopped almonds, one ounce of mixed spices, grated rind and juice of three lemons, grated rind and juice of three large oranges.

  Chop the peel fine and put it into a large jar, then add all the other ingredients. The raisins and currants should be carefully cleaned. Mix and cover. Keep for two weeks before using. For a dozen individual mincemeat pies line gem-pans with puff pastry; put in the center two heaping teaspoonfuls of the mincemeat; cover with rounds of pastry the size of the top of the pies. Brush over with beaten egg, and bake in a hot oven for fifteen minutes.

  Amber Pie

  One cup of sugar, one-half cup of buttermilk, one-half cup of seeded raisins, one-half teaspoonful of cloves, one-half teaspoonful of nutmeg, one-half teaspoonful of flour, one tablespoonful of butter, the yolks of two eggs, reserving the whites for the frosting. Mix all ingredients except the egg-whites, pour into an open crust and bake until “set.” Cover with a meringue made of beaten whites and a little sugar, and return to the oven long enough to brown.

  Cranberry Pie

  Mix one cup sugar and a tablespoon cornstarch, and one cup boiling water, and cook over boiling water until it thickens. Prepare one pint of cranberries by cutting in halves lengthwise, adding a half cup of sultana raisins, a small cup of dried currants, a teaspoon of vanilla and a little grated nutmeg; add these to the boiled syrup and fill into pans that have been lined with rich pie crust, cross-barring the top with strips of the pie crust. Bake about forty minutes.

  “Cannot Fail” Pie Crust

  Two tablespoonfuls shortening, one cup of flour, pinch of salt and three tablespoonfuls of cold water; mix with fork.

  Banana Pie

  One and one-half cups banana pulp, one and one-half cups milk, one beaten egg, one-half cup light brown sugar, one level teaspoon cinnamon, one-half level teaspoon ginger, one-half level teaspoon salt. Add the milk gradually to the banana pulp, then the beaten egg and stir the mixture into the sugar, spices, and salt mixed. Line a deep plate as for custard pie, pour in the mixture, and bake in a moderate oven until browned over the top.

  Grandmother’s Pumpkin Pie

  To make four large pies, beat two cups of sugar into one cup of shortening until light. Grate the rind of a large lemon and squeeze out the juice, add to the eggs and sugar. Put in one teaspoon of cinnamon, a dash of nutmeg, one pint of cream and six cups of boiled and mashed pumpkin. Pour this mixture into pans lined with rich pie paste, and bake in a quick oven. The pies will truly “melt in your mouth.”
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  Lemon Tarts

  Grate two whole lemons, add two cups sugar, three well-beaten eggs, and one piece of butter half the size of an egg. Mix the ingredients thoroughly and place over the fire, stirring until it boils up, and then set away to cool. This will keep all winter, and can be used for tarts any time by making nice crust.
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  Angel Food

  Nine large eggs (or ten small ones), one-quarter cup sifted granulated sugar, one cup sifted flour, half teaspoonful cream tartar, a pinch of salt added to eggs before beating. Sift flour four or five times; measure and set aside one cupful, then sift and measure one and one-quarter cups granulated sugar, beat whites of eggs slightly, then add cream tartar and beat until very, very stiff; stir in sugar, then flour very lightly. Put in pan in a moderate oven at once—will bake in thirty-five to fifty minutes.

  Sponge Cake

  For six persons. One cup pulverized sugar, one cup flour, one-third of a cup of sweet milk, three eggs, two teaspoonfuls of baking powder. Beat whites and yolks of eggs separately and thoroughly. Add whites last. Mix, and bake in hot oven.

  Cream Filling for Sponge Cake

  One egg, one piece of butter (small), one-half cup of sugar, one-half cup of milk, one teaspoonful of cornstarch. Boil in pan of hot water.

  Black Walnut Cake

  One cup of sugar, four tablespoonfuls of butter, seven tablespoonfuls of sweet milk, one tablespoonful of cornstarch, one and one-half cups flour, three teaspoonfuls of baking powder, the whites of two eggs well beaten and one cup of chopped walnut meats. Mix the flour, cornstarch and baking powder together. Stir the sugar and butter well, add the milk, then the flour and the whites of eggs. Then put in walnut meats floured. Bake in quick oven.

  Small Nut Loaf Cake

  An emergency cake, easily prepared, yet delicious, which may be baked in layers, paddipans or a loaf:

  Ingredients: One-half cup butter, one cup sugar, three eggs, one-half cup milk, one and three-quarter cups flour, four teaspoonfuls baking powder, one-half teaspoonful vanilla extract, three-quarters of a cup of broken nut meat.

  Cream the butter and sugar. Sift the baking powder with the flour. Add the milk and flour to the creamed butter and sugar, as directed for white loaf. Mix thoroughly, then add a whole unbeaten egg. Mix this into the cake mixture, then add another egg and beat. Finally add the third egg and then the extract and nut meats.

  Bake in the medium-sized dripping pan in a moderate oven. Frost with caramel icing. The nuts may be omitted from the cake and added to the frosting or omitted altogether. This cake is best when fresh.

  Solid Chocolate Cake

  Put one cupful of granulated sugar, a piece of butter the size of an egg and two squares of chocolate in a mixing pan and place on the back of the stove or over a kettle of hot water where the ingredients will melt but not boil. When they have melted stir and add the beaten yolk of one egg (reserving the white for the frosting), one cup of sour milk, a large pinch of salt and a teaspoonful of vanilla. Stir well together and add one cupful of flour, in which a level teaspoonful of soda has been sifted. Stir well, add three-quarters of a cupful of flour and bake in a slow oven.

  1-2-3-4 Cake

  One cup of butter, two cups of sugar, three cups of flour, two teaspoonfuls of baking powder, four eggs, three-fourths cup of milk; flavor.

  Chocolate Cake

  One cup sugar, one-half cup butter, one egg (beaten separately), one cup buttermilk, two cups flour, one teaspoonful cinnamon, three teaspoonfuls grated chocolate, one teaspoonful soda, one cup chopped nuts, one cup raisins. Dissolve soda and chocolate in boiling water and add last. Bake in layers with filling or in loaf tin about one hour.

  Spice Cake

  One and one-half cups sugar, one-half cup butter, one-half cup sour milk, two cups raisins chopped, three eggs, half a nutmeg, one teaspoonful cinnamon, cloves and saleratus; mix stiff and bake in loaf in moderate oven.
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  Breads and Biscuits

  From Good Housekeeping Family Cookbook, by Mildred Maddocks, 1906

  Bread

  Put four tablespoons of shortening, either butter and lard mixed or one of the good fats on the market, two tablespoons of sugar and one tablespoon of salt into a bread raiser, and pour over it one quart of boiling water. Place one yeast cake in half a cup of lukewarm water and stir with a teaspoon till softened. When the water in the bread pan becomes lukewarm, pour in the yeast and stir thoroughly. Add five cups of sifted bread flour, beating it as it goes in with a wire whisk. When it becomes too thick to move with the whisk, use a slatted wooden spoon and stir thoroughly, so that the flour and wetting may become well mixed. Add flour enough to knead. When it is spongy but not dry, turn it out on a well-floured molding cloth and knead. It is the kneading that gives it the satiny smoothness and the elasticity which are invariable tests of good bread. It ought, even during this process, to begin to show bubbles in its texture. Knead them out, as much as possible. When dough is put back in the pan to rise with bubbles showing here and there, it will be full of holes and poor of taste when baked. After the kneading is finished and the dough feels as smooth as silk, wash the bread raiser and dry it, then rub well inside with butter or lard before putting the dough back again for the second raising. In the morning when well risen, cut it down. By this process I mean cutting the light spongy mass through and through half a dozen times and then turning it over and over to check fermentation for a short time. The cutting takes only a minute or two, and one can feel that if it is not attended to for half an hour, the bread will not sour. It does not hurt it at all if it has to be cut down a second time. When ready to care for it, toss on the floured molding cloth and knead again—slightly this time—till every air bubble disappears, then put it in greased pans, haring each one about half full. Cover lightly, set in a warm place and allow it to double its bulk before putting to bake.

  This recipe will make four good-sized loaves. The oven, to give satisfactory results, ought to be quite hot when the bread is first put in. If you bake in a gas stove, the beat plan is to light both burners seven or eight minutes before the bread goes in. Set it on the bottom shelf, then allow it to rise to double its bulk and begin to brown very slightly. Turn out one burner and finish the baking in a cooler oven. This does away with any fear of burning; it bakes the bread perfectly and gives a much nicer crust than if the oven is very hot all the time. The management of dampers in a coal or wood stove will give the same results. According to the size of your loaves, bread will require from forty-five to sixty minutes to bake well. On taking it from the oven set the loaves on a wire stand or sieve to cool. Never wrap them steaming hot in a towel. Frequently one tastes the cloth in which bread has been wrapped, or the soap with which the cloth was washed. Besides, it shuts the steam up in the loaf, making it damp and clammy, a sure medium for the cultivation of mold. Allow the bread to become perfectly cold before putting it away in the bread box or jar, then keep it closely covered.

  The first and most important “must-have” is good yeast. I have come to depend almost wholly and with the most perfect trust on compressed yeast. If your grocer keeps yeast at all, it will be fresh, the manufacturer sees to that, as the stock of each day is renewed and the old yeast cakes are taken away. Still, if you keep it yourself for a few days in a refrigerator it will not spoil. Yeast which is moist, light colored and of “reviving smell,” as an old lady I know expressed it, is all right. If it gets dry, brittle, streaky and smells the opposite of “reviving,” throw it away; better lose two cents than twenty cents’ worth of flour, with fire and labor added. Be very careful of the heat of the water in which yeast is softened. If you have a thermometer, let the water be sixty-five to sixty-eight degrees; if you have to trust to your hand, let it be very surely no more than lukewarm.

  Then the flour—it is an invariable rule to use bread flour when yeast is to be added. Bread flour will make tolerable pie or cake, but pastry flour will not make good bread. If, as occasionally occurs, you have flour whose nature you cannot determine, use the following test: take a handful and close the fingers tightly over it. If it remains in a soft velvety lump, even after the fingers are loosened, it is pastry flour. Bread flour will be dry and loose, it will not keep in shape.

  According to the time at your disposal, allow sufficient yeast for raising. For instance, if bread is wanted made and baked in four hours, two yeast cakes would have to be allowed to the recipe I have given. There is no danger, should compressed yeast be used, of its tasting in the bread. This it called the quick-raising method. In a temperature of about sixty-eight degrees it will be ready to mold two and a half hours from the time it was set. It will be quite as good bread as that made after the slow-raising method, although I think the latter will keep moist for a longer time.

  I have heard many housewives complain of bread souring. Bread sours only because of two reasons—uncleanliness in the making or the utensils, or because it was allowed to stand too long after mixing. When that occurs, the yeast has done its work completely, and the dangerous bacteria get in their work, exactly in the same way as at the point where cider changes to vinegar. I have found, too, that in hot weather milk bread will sour much more quickly than if bread is mixed with water. Then there is the question of dry bread, with a heavy feeling about it, both to the touch and to the palate. Usually this is caused either by too much flour being worked into the dough or by heavy-handed kneading. Bread, like cake, pastry, cookies and biscuit, has a point where just enough flour has been added and where no more ought to go in. This amount it is almost impossible for a recipe maker to determine, because there are so many flours, and the wetting capacities of two are hardly ever alike. It is a case of experience. A practiced hand can tell almost the instant when enough flour has gone into bread by a certain springy feeling. Then tip it out and begin kneading. It may seem moist, but it is not moist enough to stick if you intervene with well-floured fingers between the dough and the cloth. Knead quickly and lightly; a heavy hand which pounds bread instead of molding it will soon thump all the life out of it, and the bread will have the texture of cheese.

  Hot Cross Buns

  Beat to a cream one large cup of granulated sugar and one scant cup of butter. Add gradually three eggs beaten well and one pint of scalded milk, blood warm. Add one yeast cake softened in one-half cup of lukewarm water. Put in flour enough to make a batter as stiff as you can beat it. Beat until it blisters well. In the morning knead rapidly, but do not use over one-half cup of flour in the kneading. Dough must be very soft. Rub over top with a little warm butter and let rise. When double in bulk cut into balls like tea biscuit. Rub each bun with a little butter and make a cross on top with a sharp knife. Let rise in pans one and one-half or two hours. Bake one-half hour.

  Buttermilk Biscuits

  One cup buttermilk or sour milk, one-half teaspoon soda, one-half teaspoon salt, three tablespoons lard and flour. Work the lard into the milk with the hand. Add one cup flour, sifted with soda and salt, more flour to make a dough and knead until smooth and elastic as for light bread. Roll out until one-half inch thick, cut and bake in a hot oven ten or fifteen minutes. The biscuits must be thin, almost cracker-like, and you have the real southern biscuit. It seems best to work in the lard in this way.

  Steamed Brown Bread

  One and one-quarter cups of Indian meal, one cup of graham meal and three-quarters cup of rye meal; one teaspoon of soda and one-half teaspoon of salt; three-quarters cup of molasses, two cups sour milk or hot water. Mix and sift dry ingredients, and return siftings to the finer part (This sifting is to make it lighter, not to take out the coarse grains.). Add molasses, then sour milk or hot water, beat well and pour into an oiled tin with tight cover. Place to steam either in a steamer or in a tightly covered kettle partly filled with boiling water. Steam three or four hours, then dry off in the oven.

  Johnnycake

  Sift one-half cup each of corn meal, flour and sugar, one-half teaspoon of soda, and one-half teaspoon of salt, thoroughly together. Add one and one-fourths cups of sour milk. Use buttermilk if you have it. Beat thoroughly, pour into cake pan and bake in a hot oven.

  Date Buns

  Roll light bread dough out quite thin, spread it with soft butter, and then with chopped dates. Roll the bread up and cut with a sharp knife into pieces half an inch thick, lay them in a buttered pan, let them rise until double in bulk, and bake in a hot oven.

  Oatmeal Bread

  Pour one quart of boiling water over two cups of oatmeal and one tablespoon of shortening; when lukewarm add one-half of a compressed yeast cake, softened in two tablespoons of lukewarm water, one cup of molasses, and one teaspoon of salt, thicken with wheat flour until as stiff as can be stirred with a spoon. Let rise overnight and in the morning mold into loaves and biscuits.

  Breadsticks

  Scald a cup of milk and add three tablespoons of sugar with one-half teaspoon of salt. When the right temperature (lukewarm), add a yeast cake softened in a little warm water. Too much water prevents the yeast mixing evenly. Add the stiffly beaten white of an egg and enough flour to knead. Knead well, using the palms of the hands and pushing it from you on the board with a sliding motion. When it is smooth and satiny to the touch, keeps its round shape, and does not stick to the board or hand, it is ready to be placed in a clean oiled bowl. Knead in all the flour that will be needed at this time, if not, the yeast will have no opportunity to raise it sufficiently. On the other hand, use no more than is absolutely necessary. Flours vary and for this reason no definite quantity can be given. Cover tightly in order that no crust need form. When it is double in bulk, knead again with just enough flour to keep it from sticking. Then roll with a heavy rolling pin until about a quarter of an inch thick. Cut with a medium-sized biscuit cutter.
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  Breadsticks, Braids and Pocketbook Rolls

  To shape the Parker House rolls, spread each biscuit with a very thin layer of butter, then with a caseknife crease through the center, fold over and press the edges closely together. Do not butter the baking tin, and place them far enough apart to prevent their touching, even after they are raised.

  Roll the biscuits between the palms until from eight to ten inches long, of uniform size and with well-rounded ends. Let them rise; bake and serve these breadsticks with soup or the salad. Brush three sticks lightly with melted butter and braid loosely. Two sticks twisted make another variation. In twisting or braiding allow plenty of room for the dough to rise, otherwise the distinctive shape will be lost. Shape others like a horseshoe, using a plain breadstick, and tie sailors’ or true lovers’ knots; both of these latter are effective.
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  Shaping The Rusks

  “Pocketbooks” need an oblong piece of dough cut with one end pointed. Brush with melted butter and fold in thirds, leaving the pointed end on top. Press firmly together at the point. When baked they should open like a pocketbook in three crisp folds. See Page 8.

  Rusks

  Scald one cup of milk and add two tablespoons each of butter and sugar, with a half teaspoon of salt. When warm add one-half a yeast cake softened in two tablespoons of warm water. Now stir in enough flour to make a stiff batter, beat it until smooth, cover and let it rise. When risen add two eggs beaten until very light, and flour enough to handle; knead until smooth and let it rise again. Then roll out as the biscuit dough. Make into round biscuits and with a floured dull knife press through the center. When light bake them in a moderate oven. If the twice baked rusk is liked, mold into long, oblong rolls, and when baked, cut in inch slices, and dry in the oven to a golden brown. See Page 9.
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  Fancy Breads

  

  Waffles and Griddle cakes

  From Good Housekeeping Family Cookbook, by Mildred Maddocks, 1906

  Waffles

  Mix one pint of flour, three-fourths pint clabber (if you use buttermilk, a pint), one teaspoon salt, one tablespoon melted lard, and beat till perfectly smooth—beat hard and long, for success will depend on it. Just before you put in the irons add one level teaspoon of soda dissolved in a teaspoon of hot water. Heat the waffle iron, turn and heat on the other side, then oil thoroughly. Put a tablespoon of batter in each compartment; then cover and it will soon fill the iron. Turn at once. With a new iron oil carefully or waffles will stick.

  Pumpkin Waffles

  Take one cup of mashed and seasoned pumpkin, carefully drained, and add one well beaten egg, one cup of warm cream, half a yeast cake dissolved in half a cup of lukewarm water, one tablespoon of melted butter and four cups of sifted flour; thin to a rather thick batter with sweet milk; allow it to rise until light and then beat down, adding a pinch of powdered mace and ground ginger; again let it rise for twenty minutes and bake in heated waffle irons to a golden brown; dip the waffles while hot in melted butter and roll in equal parts of cinnamon and pulverized sugar.

  Rye Pancakes

  One pint of sour milk, one egg, three cups of rye meal, one cup of Indian meal, one-half cup of molasses, one small teaspoon of soda, small teaspoon of salt. Mix well and fry in smoking hot fat; dip the spoon first in the hot fat, then take up a piece of the dough a little larger than an English walnut, using the tip of the spoon. Shape it a little as you take it up, then drop it quickly into the fat. These require longer cooking than doughnuts. Roll, while still hot, in sugar and serve with coffee. Or serve them plain with maple syrup.

  

  Eggs

  From Good Housekeeping Family Cookbook, by Mildred Maddocks, 1906

  Fried Eggs

  Separate the yolks from the whites and put very little lard in the pan. Break the yolks and spread them all over the pan after it is hot. Season to taste and beginning at one edge, roll the yolks into a cylindrical shape and allow it to cook a few minutes. Now turn the whites into the skillet without any more lard, even though the skillet appears to be dry, spread the whites over the bottom of pan, season quickly and roll an before; let this cook in the roll. It will not burn as there is plenty of water in an egg to prevent it. The result of this method it a light, fluffy morsel.

  Plain Omelet

  Crack into a bowl six fresh eggs, season delicately with salt and white pepper and beat until well mixed. Drop a tablespoon of butter into a heated omelet pan, and as soon as the butter is hot, pour in the eggs and with a spatula stir all well together for three minutes. Let cook undisturbed for a moment, then fold the side next the pan handle to the center, fold the opposite side in the same manner and slip carefully to a hot dish. Serve immediately.

  Eggs au Gratin

  Mix together three raw egg yolks, a quarter of a cup of soft, fresh bread crumbs, two tablespoons of softened butter, one tablespoon of chopped chives, three chopped sardines, two sprigs of parsley chopped, and a light dusting of salt and pepper. Spread this mixture in the bottom of a baking dish and place in a slow oven until set; then break over it six eggs, dust them with salt and pepper and bake until done.

  Eggs Vermicelli

  Separate the whites and yolks of four hard cooked eggs. Chop the whites and rub the yolks through a sieve. Melt a tablespoon of butter; when bubbling, add a tablespoon of flour, gradually a cup of milk, stirring well, and salt and pepper to season. Add the whites to this sauce, spread thickly on rounds of fresh buttered toast and sprinkle the sifted yolks thickly over all.

  Egg Timbales

  Break open four eggs into a bowl, add half a teaspoon of salt, a saltspoon of pepper, and, if liked, a few drops of onion juice. Beat only until thoroughly blended, then add gradually a cup of rich new milk. Divide equally among six well-buttered timbale molds (common cups will serve the purpose). Stand them in a pan half filled with hot water and bake in a moderate oven about twenty minutes, or until firm to the touch. Turn out carefully on a heated platter and pour bread sauce around.

  Spanish Eggs

  Cut six circles of bread from a stale loaf and fry to a brown crispness in hot butter. Fry six eggs in hot olive oil, allowing one egg for each circle of bread; when the eggs are done trim the edges (a biscuit cutter is the most satisfactory implement to use when desirous of a shapely result) and lay one on each bread round, pour over a pint of Spanish sauce and serve piping hot.

  Eggs and Cheese

  Cut out rounds of bread an inch thick, remove a small piece in the center of each, dip in melted butter and fill the cavity with finely chopped cheese and celery. Bake fifteen minutes in a hot oven and place a poached egg in the center of each slice. Serve with toasted crackers and sliced lemon.

  Luncheon Eggs with Spinach

  Cook six eggs very hard; cool and cut in halves lengthwise. Take two cups of cold spinach, heat it in a few tablespoons of water, drain and rub through a colander or chop very fine. Mix with pepper, salt and butter, place it in the bottom of an earthen dish, lay the halves of eggs about on the spinach and pour over them a cream sauce, made from one cup of milk thickened and seasoned with salt, paprika and about four tablespoons of mild grated cheese. Cover with crumbs and set in the oven. Serve when slightly browned.

  

  Pudding Sauces

  From Good Housekeeping Family Cookbook, by Mildred Maddocks, 1906

  Caramel Sauce

  Butter the inside of a granite saucepan, add two ounces of unsweetened chocolate and melt over hot water; add two cups of light brown sugar and mix well; then add an ounce of butter and half a cup of rich milk. Cook until the mixture forms a soft ball when tested in cold water, then take from the fire and flavor with vanilla. Put into a sauceboat and pour while hot over each serving of ice cream. If there is delay in serving, keep hot by standing in a vessel of hot water. As this simple dressing is poured over the cold cream it immediately hardens, forming a caramel coating.

  Madeira Sabayon Sauce

  Put into the inner vessel of a double boiler four egg yolks and two tablespoons of powdered sugar. Have the water in the outer vessel rapidly boiling, and whip the sauce rapidly for three minutes. Pour in slowly half a cup of Madeira wine, stir for two minutes longer; take from the fire and strain over the pudding.

  Pudding Sauce

  Beat two eggs until very light; then add one cup of confectioners’ sugar and one cup of thick cream. Beat until the whole is the consistency of whipped cream.

  Hard Sauce

  The hard sauce which accompanies plum pudding is seldom made exactly as it should be. First, if possible, use unsalted butter or butter from which the salt has been well washed, then add to it powdered sugar, never granulated, or what is called confectioners’ sugar. Beat one cup of the butter till very creamy, then add two cups of the powdered sugar, then gradually the unbeaten whites of two eggs and the flavoring. Set it on the ice to chill. When ready to serve, put it in a cut glass dish and with the point of a teaspoon mark little scales all over the mound.

  Coffee Sauce

  Beat the yolks of two eggs with one-fourth cup of sugar, add half a cup of freshly made, clear, strong, black coffee and cook over hot water, stirring constantly, until it commences to thicken. When cold add a cup of whipped cream. Serve ice cream in glasses and heap the sauce over the top.

  Pistachio Sauce

  Whip a cup of cream until stiff and dry, add one-third cup of sugar, flavor with pistachio and tint a delicate green. Have ready half a cup of blanches and finely chopped pistachio nuts. Serve ice cream in sherbet cups, put the sauce on top and sprinkle with the chopped nuts.

  Orange Foam Sauce

  Beat one egg yolk until thick and lemon colored and add gradually one-half cup of powdered sugar. Beat thoroughly and add one teaspoon of orange extract.

  Griddle Cake Syrup

  Boil two cups of brown sugar with one cup of water until thick, clear and brown.

  

  Vinegar

  From The Household Guide or Domestic Cyclopedia, by Prof. B.G. Jefferis, MD, PhD, and J.L. Nochols, AM, 1905

  How To Make All Kinds of Vinegar

  Cider Vinegar

  Vinegar making is easy enough if you have good cider and patience. Keep the barrel in a warm place, filled up to the bung, refilling as needed. When done working draw off into an old vinegar barrel, filling it not over two-thirds full. Keep the bung hole covered with a piece of screen to exclude vinegar flies. If kept in a warm place it may make good strong vinegar in less than six months’ time. In an ordinary cellar it will take longer.

  Vinegar for Pickles

  4 quarts of vinegar; 2 cups of sugar; 3 nutmegs, grated; 2 large onions, sliced; ½ cup of grated horse-radish; 1 ounce of mustard seed; 1 ounce of celery seed; 1 ounce of salt; 1/2 ounce of mace, ½ ounce of black pepper; 1 ounce of allspice.

  Vinegar for Sweet Pickle

  6 pounds of fruit; 2 pounds of sugar; 1 quart of vinegar; 2 ounces of cassia buds or cloves.

  Vinegar for Spiced Tomatoes

  1 quart of vinegar; 2 ounces of sugar; 1 ounce of cloves; 1 ounce of cinnamon; 1 ounce of allspice; 1 ounce of ground black pepper.

  Vinegar for Sweet Pickled Peaches and Apples

  4 pounds of sugar; 1 quart of vinegar; 2 ounces of un-ground cinnamon.

  To Make Vinegar Without Fruit

  Inexpensive methods for making vinegar without the use of any fruit.

  1.     Molasses, one quart; yeast, one pint, warm rainwater, three gallons; put ail into a jar or keg and tie a piece of gauze over the bung, to keep out the flies and let in the air. In hot weather set it in the sun, in cold weather by the stove or in the chimney-corner. In three weeks you will have good vinegar.

  2.     The cheapest mode of making good vinegar is to mix five quarts of warm rainwater with two quarts of New Orleans molasses and four quarts of yeast. In a few weeks you will have the best vinegar you ever tasted.

  3.     To make vinegar from acetic acid and molasses, take of acetic acid two pounds, of molasses one-half gallon, and put them into a twenty-gallon cask. Fill it up with rainwater; shake it up and let stand from one to three weeks, and you will have good vinegar. If this does not make it as sharp as you like, add a little molasses. Acetic acid is concentrated vinegar. Take one pint of this acid, and add seven times as much soft water, and you have just as good a pure white vinegar as can be made from cider, and that instantaneously.

  

  Preservation—Canning of Vegetables and Fruits

  From the National War Garden Commission Bulletin in The Housekeeper, by Laura A. Hunt, 1920

  Canning of Vegetables and Fruits

  The preservation of foodstuffs by canning is always effective food thrift. It enables the individual household to take advantage of summer’s low prices for vegetables, even if no garden has been planted. It effects the saving of a surplus of foodstuffs that would otherwise be wasted through excess of supply over immediate consumption. It eliminates the cold storage cost that must be added to the prices of commodities bought during the winter. Of vital importance, also, is that it relieves the strain on transportation facilities of the country. All this increases the need for Home Canning and proves that this is a national obligation.

  Canning Made Easy by Modern Methods

  By the Single Period Cold-Pack method it is as easy to can vegetables as to can fruits and it is more useful. By the use of this method canning may be done in the kitchen or out of doors. It may be done in the individual household or by groups of families. Community canning is important in that it makes possible the use of the best equipment at small individual outlay and induces food conservation on a large scale.

  Community Work

  One of the best methods to follow in canning and drying operations is for several families to club together for the work. The work may be carried on at a schoolhouse, in a vacant storeroom, at the home of one of the members or at some other convenient and central location where heat and water can be made available. By joining in the purchase of equipment each participant will be in position to save money as against individual purchases and at the same time have the advantage of larger and more complete equipment. The cost is slight when thus divided and the benefits very great to all concerned.

  Sterilization of Food

  The scientist has proven that food decay is caused by microorganisms, classed as bacteria, yeasts and molds. Success in canning necessitates the destruction of these organisms. A temperature of 160° to 190° F will kill yeasts and molds. Bacteria are destroyed at a temperature of 212° F held for the proper length of time. The destruction of these organisms by heat is called sterilization.

  Methods of Canning

  There are five principal methods of home canning. These are:

  1.     Single Period Cold-Pack Method.

  2.     Fractional or Intermittent Sterilization Method.

  3.     Open Kettle or Hot-Pack Method.

  4.     Cold Water Method.

  Of these methods the one recommended for home use is the Single Period Cold-Pack Method. It is much the best because of its simplicity and effectiveness and detailed instructions are given for its use. The outlines of the various methods are as follows:—

  1.     Single Period Cold-Pack Method: The prepared vegetables or fruits are blanched in boiling water or live steam, then quickly cold-dipped and packed at once into hot jars and sterilized in boiling water or by steam pressure. The jars are then sealed, tested for leaks and stored. Full details of this method are given on the pages following.

  2.     Fractional or Intermittent Sterilization Method: Vegetables are half sealed in jars and sterilized for one hour or more on each of three successive days. This method is expensive as to time, labor and fuel and discourages the home canning of vegetables.

  3.     Open Kettle or Hot-Pack Method: Vegetables or fruits are cooked in an open kettle and packed in jars. There is always danger of spores and bacteria being introduced on spoons or other utensils while the jars are being filled.

  “The fruit is cooked in syrup until tender, then packed in sterilized jars. The jars should be filled to overflowing, the hot rubber adjusted and the tops fastened on at once.

  To sterilize: Place clean jars and tops on a rack in a kettle of cold water, being sure that jars are completely covered by the water. Place the kettle over the fire, bring the water to the boiling point and boil 10 minutes. Dip the rubbers into boiling water. Do not remove jars from the water until you are ready to use them.”

  This method should never be used in canning vegetables. Even with fruits it is not as desirable as the cold-pack.

  4.     Cold-water Method: Rhubarb, cranberries, gooseberries, and sour cherries, because of their acidity, are often canned by this method. The fruits are washed, put in sterilized jars, cold water is added to overflowing, and the jar is then sealed. This method is not always successful as the acid content varies with the ripeness and the locality in which the fruits are grown.

  Advantages of the Single Period Cold-Pack Method

  The Single Period Cold-Pack Method is a simple and sure way of canning. It ensures a good color, texture and flavor to the vegetable or fruit canned. In using this method sterilization is completed in a single period, saving time, fuel and labor. The simplicity of the method commends it. Fruits are put up in syrups. Vegetables require only salt for flavoring and water to fill the container.

  Another advantage is that it is practicable to put up food in small as well as large quantities. The housewife who understands the process will find that it pays to put up even a single container. Thus, when she has a small surplus of some garden crop she should take the time necessary to place this food in a container and store it for future use. This is true household efficiency.

  Single Period Cold-Pack Equipment

  The Home-made Outfit: A serviceable Single Period Cold-pack canning outfit may be made of equipment found in almost any household. Any utensil large and deep enough to allow an inch of water above jars, and having a closely fitting cover, may be used for sterilizing. A wash-boiler, large lard can or new garbage pail serves the purpose when canning is to be done in large quantities. Into this utensil should be placed a wire or wooden rack to hold the jars off the bottom and to permit circulation of water underneath the jars. For lifting glass top jars use two buttonhooks or similar device. For lifting screw-top jars, suitable lifters may be bought for a small sum. A milk carrier makes a good false bottom, and if this is used the jars may be easily lifted out at the end of the sterilization period.

  Commercial Hot-water Bath Outfits

  These are especially desirable if one has considerable quantities of vegetables or fruits to put up. They are convenient for outdoor work, having firebox and smoke pipe all in one piece with the sterilizing vat. As with the home-made outfit, containers are immersed in boiling water.

  Water Seal Outfits.—These are desirable, as the period of sterilization is shorter than in the home-made outfit and less fuel is therefore required. The outfit consists of two containers, one fitting within the other, and a cover which extends into the space between the outer and the inner container. The water jacket makes it possible for the temperature in the inner container to be raised above 212°.

  Steam Pressure Outfits.—Canning is very rapid when sterilization is done in steam maintained at a pressure. There are several canners of this type. Each is provided with pressure gauge and safety valve and they carry from 5 to 30 pounds of steam pressure. This type is suitable for home or community canning.

  Aluminum Pressure Outfits.—These cookers are satisfactory for canning and for general cooking. Each outfit is provided with a steam pressure gauge and safety valve.

  Containers

  For home use glass jars are more satisfactory for canning than tin. Tin cans are used chiefly for canning on a large scale for commercial purposes. Glass jars properly cared for will last for years. All types of jars which seal readily may be used. Jars having glass tops held in place by bails are especially easy to handle while they are hot.
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  Tops for Economy jars must be purchased new each year.

  Containers made of white glass should be used if the product is to be offered for sale or exhibition, as blue glass detracts from the appearance of the contents.

  Small-necked bottles can be used for holding fruit juices. Large-mouthed bottles can be used for jams, marmalades and jellies.

  Tests for Jars and Rubbers

  Jars should be tested before they are used. Some of the important tests are here given:

  Glass-top Jars.—Fit top to jar. If top rocks when tapped it should not be used on that jar. The top ball should not be too tight nor too loose. If either too tight or too loose the ball should be taken off and bent until it goes into place with a light snap. All sharp edges on top and jar should be filed or scraped off.

  Screw-top Jars.—Use only enameled, lacquered or vulcanized tops. Screw the top on tightly without the rubber. If thumb nail can be inserted between top and jar, the top is defective. If the edge is only slightly uneven it can be bent so that it is usable. Put on the rubber and screw on the top tightly, and then pull the rubber out. If the rubber returns to place the top does not fit properly and should not be used on that jar.

  Rubbers.—Be very particular about the rubbers used. Buy new rubbers every year, as they deteriorate from one season to another. It is always well to test rubbers when buying. A good rubber will return to its original size when stretched. When pinched it does not crease. It should fit the neck of the jar snugly and be fairly wide and thick. It is cheaper to discard a doubtful rubber than to lose a jar of canned goods.

  Grading

  Vegetables and fruits should be sorted according to color, size and ripeness. This is called grading. It insures the best pack and uniformity of flavor and texture to the canned product, which is always desirable.

  Blanching and Cold-Dipping

  The most important steps in canning are the preliminary steps of blanching, cold-dipping, packing in hot, clean containers, adding hot water at once, then immediately half sealing jars and putting into the sterilizer. Spoilage of products is nearly always due to carelessness in one of these steps. Blanching is necessary with all vegetables and many fruits. It insures thorough cleansing and removes objectionable odors and flavors and excess acids. It reduces the bulk of greens and causes shrinkage of fruits, increasing the quantity which may be packed in a container, which saves storage space.

  Blanching consists of plunging the vegetables or fruits into boiling water for a short time. For doing this place them in a wire basket, or a piece of cheesecloth. The blanching time varies from one to fifteen minutes, as shown in the time-table.

  Spinach and other greens should not be blanched in hot water. They must be blanched in steam. To do this place them in a colander and set this into a vessel which has a tightly-fitting cover. In this vessel there should be an inch or two of water, but the water must not be allowed to touch the greens. Another method is to suspend the greens in the closed vessel above an inch or two of water. This may be done in a wire basket or cheesecloth. Allow the water to boil in the closed vessel from fifteen to twenty minutes.

  When the blanching is complete remove the vegetables or fruits from the boiling water or steam and plunge them once or twice into cold water. Do not allow them to stand in the cold water. This latter process is the Cold Dip. It hardens the pulp and sets the coloring matter in the product.

  Essentials for Canning

  It is important to plan your work so that whatever may be needed will be ready for use. Arrange everything conveniently in advance. Preliminary provisions include:

  1.     A reliable alarm clock in a convenient place (set to ring when the sterilizing is done).

  2.     All the necessary equipment in place before beginning work.

  3.     Jars, tops and rubbers carefully tested.

  4.     Fresh, sound fruits and vegetables.

  5.     Reliable instructions carefully followed.

  6.     Absolute cleanliness.

  7.     If working alone, prepare only enough vegetables or fruits to fill the number of jars that the sterilizer will hold. Always blanch and cold-dip only enough product to fill one or two jars at a time. As soon as the jar is filled and the rubber and top bail adjusted the jar must be put into the hot-water bath.

  8.     In using the hot-water bath outfit, count the time of sterilization from the time water begins to boil. The water in the sterilizer should be at or just below the boiling point when jars are put in. With the Water Seal Outfit begin counting time when the thermometer reaches 214° F with the Steam Pressure Outfit begin counting time when the gauge reaches the number of pounds called for in directions.

  Steps in the Single Period Cold-Pack Method

  In canning by the Single Period Cold-Pack Method it is important that careful attention be given to each detail. Do not undertake canning until you have familiarized yourself with the various steps, which are as follows:

  1.     Vegetables should be canned as soon as possible after being picked; the same day is best. Early morning is the best time for gathering them. Fruits should be as fresh as possible.

  2.     Before starting work have on the stove the boiler or other holder in which the sterilizing is to be done, a pan of boiling water for use in blanching and a kettle of boiling water for use in filling jars of vegetables: or, if canning fruits, the syrup to be used in filling the jars. Arrange on the working table all necessary equipment, including instructions.

  3.     Test jars and tops. All jars, rubbers and tops should be clean and hot.

  4.     Wash and grade product, according to size and ripeness (Cauliflower should be soaked 1 hour in salted water, to remove insects if any are present. Put berries into a colander and wash, by allowing cold water to flow over them, to prevent bruising.).

  5.     Prepare vegetable or fruit. Remove all but an inch of the tops from beets, parsnips and carrots and the strings from green beans. Pare squash, remove seeds and cut in small pieces. Large vegetables should be cut into pieces to make close pack possible. The pits should be removed from cherries, peaches and apricots.

  6.     Blanch in boiling water or steam as directed.

  7.     Cold-dip, but do not allow product to stand in cold water at this or any other stage.

  8.     Pack in hot jars which rest on hot cloths or stand in a pan of hot water. Fill the jars to within 1/4 inch of tops. (In canning berries, to insure a close pack, put a 2 or 3 inch layer of berries on the bottom of the jar and press down gently with a wooden spoon. Continue in this manner with other layers until jar is filled. Fruits cut in half should be arranged with pit surface down.

  9.     Add salt and boiling water to vegetables to cover them. To fruits add hot syrup or water.

  10.   Place wet rubber and top on jar.

  11.   With bail-top jar adjust top bail only, leaving lower bail or snap free. With screw top jar screw the top on lightly, using only the thumb and little finger (This partial sealing makes it possible for steam generated within the jar to escape, and prevents breakage.).

  12.   Place the jars on rack in boiler or other sterilizer. If the homemade or commercial hot water bath outfit is used enough water should be in the boiler to come at least one inch above the tops of the jars, and the water, in boiling out, should never be allowed to drop to the level of these tops. In using the hot-water bath outfit, begin to count sterilizing time when the water begins to boil. Water is at the boiling point when it is jumping or rolling all over. Water is not boiling when bubbles merely form on the bottom or when they begin to rise to the top. The water must be kept boiling all during the period of sterilization.

  13.   Consult time-table and at the end of the required sterilizing period remove the jars from the sterilizer. Place them on a wooden rack or on several thicknesses of cloth to prevent breakage. Complete the sealing of jars. With bail-top jars this is done by pushing the snap down, with screw top jars, by screwing cover on tightly.

  14.   Turn the jars upside down as a test for leakage and leave them in this position till cold. Let them cool rapidly, but be sure that no draft reaches them, as a draft will cause breakage (If there is any doubt that a bail-top jar is perfectly sealed a simple test may be made by loosening the top bail and lifting the jar by taking hold of the top with the fingers. The internal suction should hold the top tightly in place when thus lifted. If the top comes off put on a new wet rubber and sterilize 15 minutes longer for vegetables and 5 minutes longer for fruits.). With screw-top jars try the tops while the jars are cooling, or as soon as they have cooled, and, if loose, tighten them by screwing on more closely.

  15.   Wash and dry each jar, label and store. If storage place is exposed to light, wrap each jar in paper, preferably brown, as light will fade the color of products canned in glass. The boxes in which jars were bought affords a good storage place.

  Special Instructions for Canning Vegetables

  The addition of 1 teaspoonful of salt to a jar of vegetables is for quart jars. For pint jar use 1/2 teaspoonful. For 2 quart jar use 2 teaspoonfuls.

  Asparagus

  Wash, scrape off scales and tough skin. With a string bind together enough for one jar. Blanch tough ends from 5 to 10 minutes, then turn so that the entire bundle is blanched 5 minutes longer. Cold-dip. Remove string. Pack, with tip ends up. Add 1 teaspoonful of salt and cover with boiling water. Put on rubber top and adjust top bail. Sterilize 120 minutes in hot water bath. Remove, complete seal and cool. With Steam Pressure Outfit sterilize 60 minutes at 5 to 10 pounds pressure.

  Beets

  Use only small ones. Wash and cut off all but an inch or two of root and leaves. Blanch 5 minutes, cold-dip and scrape off skin and stems. They may be packed in jar sliced or whole. Add 1 teaspoonful of salt and cover with boiling water. Put on rubber and top and adjust top bail. Sterilize 90 minutes in hot-water bath. Remove, complete seal and cool.

  With Steam Pressure Outfit sterilize 60 minutes at 5 to 10 pounds pressure.

  Cabbage and Brussels Sprouts

  The method is the same as for cauliflower, except that the vegetables are not soaked in salted water. Blanch 5 to 10 minutes. Sterilize 120 minutes in hot-water bath.

  With Steam Pressure Outfit sterilize 60 minutes at 5 to 10 pounds pressure.

  Carrots

  Select small, tender carrots. Leave an inch or two of stems, wash, blanch 5 minutes and cold-dip. Then remove skin and stems. Pack whole or in slices, add 1 teaspoonful of salt and cover with boiling water. Put on rubber and top and adjust top bail. Sterilize 90 minutes in hot-water bath. Remove, complete seal and cool.

  With Steam Pressure Outfit sterilize 60 minutes at 5 to 10 pounds pressure.

  Cauliflower

  Wash and divide head into small pieces. Soak in salted water 1 hour, which will remove insects if any are present. Blanch 3 minutes, cold-dip and pack in jar. Add 1 teaspoonful of salt and cover with boiling water. Put on rubber and top and adjust top bail. Sterilize 60 minutes in hot-water bath. Remove, complete seal and cool.

  With Steam Pressure Outfit sterilize 30 minutes at 5 to 10 pounds pressure.

  Corn

  Canning corn on the cob, except for exhibition purposes, is a waste of space. For home use remove the husks and silk, blanch tender ears 5 minutes, older ears 10 minutes, cold-dip, and cut from cob. Pack lightly to within ½ inch of the top of the jar, as corn swells during sterilization. Add 1 teaspoonful of salt and cover with boiling water, nut on rubber and top, adjust top bail. Sterilize 180 minutes in hot-water bath. Remove, complete seal and cool.

  With Steam Pressure Outfit sterilize 90 minutes at 5 to 10 pounds pressure.

  Greens

  Wash until no dirt can be felt in the bottom of the pan. Blanch in steam 15 minutes. (Mineral matter is lost if blanched in water.) Cold-dip, cut in small pieces and pack or pack whole. Do not pack too tightly. Add 1 teaspoonful of salt to each jar and cover with boiling water. Put on rubber and top and adjust top bail. Sterilize 120 minutes in hot-water bath. Remove, complete seal and cool.

  With Steam Pressure Outfit sterilize 60 minutes at 5 to 10 pounds pressure.

  Lima Beans

  Shell. Blanch 5 to 10 minutes. Cold-dip, pack in jar, add 1 teaspoonful of salt and cover with boiling water. Put on rubber and top, and adjust top bail. Sterilize 180 minutes in hot-water bath. Remove, complete seal and cool.

  With Steam Pressure Outfit sterilize 60 minutes at 5 to 10 pounds pressure.

  Okra

  Wash and remove stems. Blanch 5 to 10 minutes, cold-dip and pack in jar. Add 1 teaspoonful of salt and cover with boiling water. Put on rubber and top, adjust top bail. Sterilize 120 minutes in hot water bath. Remove, complete seal and cool.

  With Steam Pressure Outfit sterilize 60 minutes at 5 to 10 pounds pressure.

  Parsnips

  The method is the same as for carrots.

  Peas

  Those which are not fully grown are best for canning. Shell, blanch 5 to 10 minutes and cold dip. Pack in jar, add 1 teaspoonful of salt and cover with boiling water. If the jar is packed too full some of the peas will break and give a cloudy appearance to the liquid. Put on rubber and top and adjust top-bail. Sterilize 180 minutes in hot-water bath. Remove, complete seal and cool.

  With Steam Pressure Outfit sterilize 60 minutes at 5 to 10 pounds pressure.

  Peppers

  Wash, stem and remove seeds. Blanch 5 to 10 minutes, cold-dip and pack in jar. Add 1 teaspoonful of salt. Cover with boiling water, put on rubber and top and adjust top bail. Sterilize 120 minutes in hot-water bath. Remove, complete seal and cool.

  With Steam Pressure Outfit sterilize 60 minutes at 5 to 10 pounds pressure.

  Pumpkin, Winter Squash

  Remove seeds. Cut the pumpkin or squash into strips. Peel and remove stringy center. Slice into small pieces and boil until thick. Pack in jar and sterilize 120 minutes in hot-water bath.

  With Steam Pressure Outfit sterilize 60 minutes at 5 to 10 pounds pressure.

  Salsify

  Wash, blanch 5 minutes, cold-dip and scrape off skin. It may be packed whole or in slices. Add 1 teaspoonful of salt, and cover with boiling water. Put on top and adjust top bail. Sterilize 90 minutes in hot-water bath. Remove, complete seal and cool.

  With Steam Pressure Outfit sterilize 60 minutes at 5 to 10 pounds pressure.

  String Beans

  Wash and remove ends and strings and cut into small pieces if desired. Blanch from 5 to 10 minutes, depending on age. Cold-dip, pack immediately in jar, add 1 teaspoonful salt and cover with boiling water. Put on rubber and top and adjust top bail. Sterilize 120 minutes in hot-water bath. Remove, complete seal and cool.

  With Steam Pressure Outfit sterilize 60 minutes at 5 to 10 pounds pressure.

  Summer Squash

  Pare, cut in slices or small pieces and blanch 10 minutes. Cold-dip, pack in jars, add 1 teaspoonful of salt, cover with boiling water, put on rubber and top and adjust top bail. Sterilize 120 minutes in hot-water bath. Remove, complete seal and cool.

  With Steam Pressure Outfit sterilize 60 minutes at 5 to 10 pounds pressure.

  Tomatoes

  Take medium-sized tomatoes. Wash them, blanch until skins are loose, cold-dip and remove the skins. Pack whole in jar, filling the spaces with tomato pulp made by cooking large and broken tomatoes until done and then straining and adding 1 teaspoonful of salt to each quart of the pulp. Put on rubber and top and adjust top bail. Sterilize 22 minutes in hot-water bath. Remove, complete seal and cool. With Steam Pressure Outfit sterilize 15 minutes at 5 to 10 pounds pressure.

  Tomatoes may be cut in pieces, packed closely into jars and sterilized 25 minutes in hot-water bath. If this is clone do not add any liquid.

  The Canning of Fruits

  For fruits, as well as for vegetables, the Single Period Cold-Pack Method is best. With some exceptions, as shown in the table, fruits should be blanched before canning. When fruits are intended for table use, syrup should be poured over them to fill the jars. In canning fruits to be used for pie-filling or in cooking, where unsweetened fruits are desirable, boiling water is used instead of syrup. When boiling water is thus used the sterilization period in hot-water bath is thirty minutes.

  Syrups

  In the directions given various grades of syrup are mentioned. These syrups are made as follows:

  Thin—1 part sugar to 4 parts water.

  Medium—1 part sugar to 2 parts water.

  Thick—1 part sugar to 1 part water.

  Boil the sugar and water until all the sugar is dissolved. Use thin syrup with sweet fruits. Use medium syrup with sour fruits. Thick syrup is used in candying and preserving.

  Special Instructions for Canning Fruits Apples

  Wash, pare, quarter or slice and drop into weak salt water. Blanch 1½ minutes, cold-dip, pack into jar and cover with water or thin syrup. Put on rubber and top and adjust top bail. Sterilize for 20 minutes in hot-water bath.

  With Steam Pressure Outfit sterilize 8 minutes at 5 to 10 pounds pressure.

  Apples shrink during sterilization and for this reason economy of space is obtained by canning them in the form of sauce instead of in quarters or slices. In canning sauce fill the jars with the hot sauce and sterilize 12 minutes in hot-water bath.

  Apricots

  Use only ripe fruit. Blanch 1 to 2 minutes. Wash, cut in half and remove pit. Pack in jar and cover with medium syrup. Put on rubber and top and adjust top bail. Sterilize 16 minutes in hot-water bath. Remove, complete seal. Cool and store.

  With Steam Pressure Outfit sterilize 10 minutes at 5 to 10 pounds pressure.

  Blackberries

  Wash, pack closely and cover with medium syrup. Put on rubber and top and adjust top bail. Sterilize 16 minutes in hot-water bath. Remove, complete seal and cool.

  With Steam Pressure Outfit sterilize 10 minutes at 5 to 10 pounds pressure.

  For blueberries, currants, loganberries, and raspberries the method is the same as for blackberries. Sterilize 16 minutes in hot-water bath.

  With Steam Pressure Outfit sterilize 10 minutes at 5 to 10 pounds pressure.

  Cherries

  Cherries should be pitted before being canned. Pack in jar and cover with medium syrup. Put on rubber and top and adjust top bail. Sterilize 16 minutes in hot-water bath. Remove, complete seal and cool.

  With Steam Pressure Outfit sterilize 10 minutes at 5 to 10 pounds pressure.

  Pears

  Peel and drop into salt water to prevent discoloration. Blanch 1½ minutes. Pack in jar, whole or in quarters, and cover with thin syrup. Put on rubber and top and adjust top bail. Sterilize 20 minutes in hot-water bath. Remove, complete seal and cool. A slice of lemon may be added to the contents of each jar for flavor.

  With Steam Pressure Outfit sterilize 8 minutes at 5 to 10 pounds pressure.

  Peaches

  Blanch in boiling water long enough to loosen skins. Cold-dip and remove skins. Cut in half and remove stones. Pack in jar and cover with thin syrup. Put on rubber and top and adjust top bail. If soft ripe, sterilize 16 minutes in hot-water bath; if flesh is very firm, 25 minutes. Remove, complete seal and cool.

  Some peaches do not peel readily even if dipped in boiling water. In such cases omit dipping in boiling water and pare them.

  With Steam Pressure Outfit sterilize 10 minutes at 5 to 10 pounds pressure.

  Plums

  Wash, pack in jar and cover with medium syrup. Put on rubber and top and adjust top bail. Sterilize 16 minutes in hot-water bath. Remove, complete seal and cool.

  With Steam Pressure Outfit sterilize 10 minutes at 5 to 10 pounds pressure.

  Pineapples

  Pare, remove eyes, shred or cut into slices or small pieces, blanch 3 to 5 minutes, and pack in jar. Cover with medium syrup. Put on rubber and top and adjust top bail. Sterilize 30 minutes in hot-water bath. Remove, complete seal and cool.

  With Steam Pressure Outfit sterilize 10 minutes at 5 to 10 pounds pressure.

  Quinces

  The method is the same as for apples. They may be canned with apples. Sterilize 20 minutes in hot-water bath.

  With Steam Pressure Outfit sterilize 8 minutes at 5 to 10 pounds pressure.

  Rhubarb

  Wash and cut into short lengths. Cover with boiling water or thin syrup. Put on rubber and top and adjust top bail. Sterilize 20 minutes in hot-water bath. Remove, complete seal and cool.

  With Steam Pressure Outfit sterilize 15 minutes at 5 to 10 pounds pressure.
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  You will find the above article to be all that is claimed for it by the manufacturer.

  Miss Laura A. Hunt.

  Strawberries

  Wash and pack closely in jar. Cover with medium syrup, put on rubber and top and adjust top bail. Sterilize 16 minutes in hot-water bath. Remove, complete seal and cool.

  With Steam Pressure Outfit sterilize 10 minutes at 5 to 10 pounds pressure.

  Time Table for Blanching & Sterilizing

  The following time-table shows blanching time for various vegetables and fruits, and also sterilizing time, not only in the hot-water bath outfit, but also in equipment for sterilization by the water-seal method, the steam-pressure method and the aluminum steam-cooker method.
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  *Some peaches do not peel readily even if dipped in boiling water. In such cases omit dipping in boiling water and pare them.

  The time given in this table is for quart jars. For pint jars deduct 5 minutes. For 2-quart jars add 30 minutes.

  Homemade and Commercial Hot-Water Bath Outfits are not satisfactory for canning at high altitudes as the temperature of water in them does not reach 212° F. In such localities Water-Seal and Steam Pressure Outfits give better results, as much higher temperatures can be maintained.

  The time here given is for 1 quart jars and fresh products at altitudes up to 1,000 feet above sea level. For higher altitudes increase the time 10 percent for each additional 800 feet. For example, if the time is given as 120 minutes in the table and your location is 1500 feet above sea level, the time should be made 132 minutes; for 2,000 feet, 146 minutes.

  The time here given is for fresh, sound and firm vegetables. For vegetables which have been gathered over 24 hours increase the time of sterilization by adding one-fifth.

  

  Principles of Jelly Making*

  From The Housekeeper, by Laura A. Hunt, 1920

  To be satisfactory, jelly must be made from fruit juice containing pectin and acid. Pectin is a substance in the fruit which is soluble in hot water and which, when cooked with sugar and acid, gives, after cooling, the right consistency to jelly.

  Fruits to be used should be sound, just ripe or slightly under-ripe, and gathered but a short time. Wash them, remove stems and cut large fruits into pieces. With juicy fruits add just enough water to prevent burning while cooking. In using fruits which are not juicy cover them with water. Cook slowly until the fruits are soft. Strain through a bag made of flannel or two thicknesses of cheesecloth or similar material.

  Test for Pectin

  To determine if the juice contains pectin, boil 1 tablespoonful and cool. To this add 1 tablespoonful of grain alcohol and mix, gently rotating the glass. Allow the mixture to cool. If a solid mass—which is pectin—collects, this indicates that in making jelly one part of sugar should be used to one part of juice. If the pectin collects in two or three masses, use 2/3 to ¾ as much sugar as juice. If it collects in several small particles use ½ as much sugar as juice. If the presence of pectin is not shown as described it should be supplied by the addition of the juice of slightly under-ripe fruits, such as apples, currants, crab-apples, green grapes, green gooseberries or wild cherries.

  Measure the juice and sugar. The sugar may be spread on a platter and heated. Do not let it scorch. When the juice begins to boil add the sugar. Boil rapidly. The jelly point is reached when the juice drops as one mass from the side of a spoon or when two drops run together and fall as one from the side of the spoon. Skim the juice, pour into sterilized glasses and cool as quickly as possible. Currant and green grape require 8 to 10 minutes boiling to reach the jelly point, while all other juices require from 20 to 30 minutes.

  When the jelly is cold pour over the surface a layer of hot paraffin. A toothpick run around the edge while the paraffin is still hot will give a better seal. Protect the paraffin with a cover of metal or paper.

  Three or more extractions of juice may be made from fruit. When the first extraction is well drained cover the pulp with water and let it simmer 30 minutes. Drain, and test juice for pectin. For the third extraction proceed in the same manner. The juice resulting from the second and third extractions may be combined. If the third extraction shows much pectin a fourth extraction may be made. The first pectin test should be saved for comparison with the others.

  If the second, third or fourth extraction of juice is found thinner than the first extraction, boil it until it is as thick as the first; then add the sugar called for.

  Jelly Making without Test

  The test for pectin is desirable, but is not essential. In some states it is inconvenient because of the difficulty of obtaining grain alcohol. A large percentage of housewives make jelly without this test, and satisfactory results may be obtained without it if care is taken to follow directions and to use the right fruits. For the inexperienced jelly-maker the safe rule is to confine jelly-making to the fruits which are ideal for the purpose. These include currants, sour apples, crab-apples, under-ripe grapes, quinces, raspberries, blackberries, blueberries, wild cherries and green gooseberries. These contain pectin and acid in sufficient quantities.

  In making jelly without the alcohol test, with the juice of currants and under-ripe grapes use 1 cup of sugar to 1 cup of juice. With raspberries, blackberries, blueberries, sour apples, crab-apples, quinces, wild cherries and green gooseberries use ¾ cup of sugar to 1 cup of juice. This applies to the first extraction of juice and to the later extractions when they have been boiled to the consistency of the first extraction.

  Fruits which contain pectin but lack sufficient acid are peach, pear, quince, sweet apple and guava. With these acid may be added by the use of juice of crab-apples or under-ripe grapes.

  Strawberries and cherries have acidity but lack pectin. The pectin may be supplied by the addition of the juice o crab-apples or under-ripe grapes.

  Directions for Jelly Making

  Wash, remove stems, and with the larger fruits cut into quarters. Put into a saucepan and cover with water. Allow to simmer until the fruit is tender. Put into a bag to drain. If desired, test juice for pectin as described. Measure juice and sugar in proportions indicated by the test for pectin or as directed under “Jelly Making Without Test.” Add the sugar when the juice begins to boil. The sugar may be heated before being added. When the boiling juice reaches the jelly point skim and pour into sterilized glasses.

  To Prepare Glasses for Jelly

  Wash glasses and put them on a rack or folded cloth in a kettle of cold water. Heat the water gradually to the boiling point and let boil ten minutes. Remove glasses, drain and place in a pan containing a little hot water, while filling; or place them on a cloth wrung out of hot water.

  To Cover Jelly Glasses. Melt paraffin and pour over the top of the jelly. Put on covers.

  Apple Jelly*

  Wipe the apples, remove stem and blossom ends, and cut in quarters. Put in a preserving kettle, and add cold water to come nearly to top of apples. Cover, and cook slowly until apples are soft; mash, and drain through a coarse sieve. Avoid squeezing apples, which makes jelly cloudy. Then allow juice to drip through a double thickness of cheesecloth or a jelly bag. Boil twenty minutes, and add an equal measure of heated sugar; boil five minutes, skim, test and turn into hot sterilized glasses. Put in a sunny window and let stand twenty-four hours. Cover, and keep in a cool, dry place.

  To Heat Sugar. Put in a granite dish, place in oven, leaving oven door ajar, and stir occasionally.

  Currant Jelly*

  Currants should not be picked directly after rain. Cherry currants make the best jelly. Equal proportions of red and white currants are considered desirable, and make a lighter colored jelly.

  Pick over currants, but do not remove stems; wash and drain. Mash a few in the bottom of a preserving kettle, using a wooden potato masher, and continue until berries are used. Cook slowly until currants are broken and look white. Strain through a coarse strainer, then allow juice to drip through a double thickness of cheesecloth or jelly bag. Measure, heat to the boiling point and boil five minutes; add an equal measure of heated sugar, boil three minutes, skim and pour into hot sterilized glasses. Let stand twenty-four hours. Cover and keep in a cool, dry place.

  Grape Jelly*

  Grapes should be picked over, washed and stems removed before putting into a preserving kettle. Heat to boiling point, mash and cook twenty minutes, then proceed as for making currant jelly.

  Winter Jelly Making

  Fruit juices may be canned and made into jelly as wanted during the winter. Allow 1 cup of sugar to 6 cups of juice. Boil juice and sugar for 5 minutes. Pour into sterilized bottles or jars. Put into hot-water bath, with the water reaching to the neck of the containers. Allow to simmer 20 to 30 minutes. If jars are used half seal them during the simmering. Put absorbent cotton into the necks of bottles and when the bottles are taken from the bath put in corks, forcing the cotton into the neck. Corks should first be boiled and dried to prevent shrinking. They may also be boiled in paraffin to make them air-tight. After corking the bottles apply melted paraffin to the tops with a brush, to make an air-tight seal. Each bottle should be labeled and the label should specify the amount of sugar used. In making jelly from these juices during the winter follow the “Directions for Jelly Making,” adding enough sugar to give the amount called for.

  Fruit Butters

  Fruit butters may be made from good sound fruits or the sound portions of fruits which are wormy or have been bruised. Wash, pare and remove seeds if there are any. Cover with water and cook 3 or 4 hours at a low temperature, stirring often, until the mixture is of the consistency of thick apple sauce. Add sugar to taste when the boiling is two-thirds done. Spices may be added to suit the taste when the boiling is completed. If the pulp is coarse it should be put through a wire sieve or colander. Pour the butter into sterilized jar, put on rubber and cover and adjust top bail. Put into a container having a cover and false bottom. Pour in an inch or so of water and sterilize quart jar or smaller jar 5 minutes after the steam begins to escape. Remove, push snap in place and cool.

  Apple Butter with Cider

  Four quarts of sweet or sterilized cider should be boiled down to 2 quarts. To this add 4 quarts of apples peeled and cut in small pieces. If the texture of the apples is coarse they should be boiled and put through a strainer before being added to the cider. Boil this mixture until the cider does not separate from the pulp. When two-thirds done, add one pound of sugar. One-half teaspoonful each of cinnamon, allspice and cloves may be added. Pour into sterilized jars and sterilize 5 minutes in steam.

  Apple and pear butter may be made by following the directions for apple butter with cider, but omitting the cider.

  Peach Butter

  Dip peaches in boiling water long enough to loosen the skins. Dip in cold water, peel and stone them. Mash and cook them without adding any water. Add half as much sugar as pulp and cook until thick. Pour into sterilized jars and sterilize 5 minutes in steam.

  Plum butter may be made following the directions for peach butter.

  Apple Butter with Grape Juice

  To every 4 quarts of strained apple sauce add 1 pint of grape juice, 1 cup of brown sugar and ¼ teaspoonful of salt. Cook slowly, stirring often, until of the desired thickness. When done, stir in 1 teaspoonful of cinnamon, pack in hot jars and sterilize 5 minutes in steam.

  Dried Peach Butter

  Soak dried peaches overnight. Cook slowly until tender. To each 2 pounds of dried peaches add 1 quart of canned peaches and 1 ¾ pounds of sugar. If a fine texture is desired, strain pulp through a colander. Cook slowly, stirring often, until thick. Pack in hot jars and sterilize 5 minutes in steam.

  JAM, CONSERVES AND MARMALADES

  Raspberry Jam*

  Pick over the raspberries. Mash a few in the bottom of a preserving kettle, using a wooden spoon, continue until all the fruit is used. Heat slowly to boiling point, add gradually an equal measure of sugar which has been heated. Cook slowly forty-five minutes. Seal in sterilized jelly glasses.

  Cranberry Conserve*

  2 pints cranberries,

  ½ pound English walnut meats,

  1 large orange,

  11/3 cupfuls water,

  1 cupful Sultana raisins,

  1½ pounds sugar.

  Pick over and wash, cranberries, put them into saucepan with half of the water and boil until the skins break. Rub through a strainer and add the remaining water, sugar, raisins and grated rind and pulp of the orange. Bring slowly to the boiling point and allow to cook slowly for twenty-five minutes, then add the nut meats broken in small pieces and cook for five minutes longer. Divide into jars and seal (Marion Harris Neil.).

  Grape Conserve*

  2 pounds grapes,

  3 cupfuls sugar,

  1 pound seedless raisins,

  ½ pound walnut meats.

  Remove pulp from grapes and boil five minutes. Rub through a colander to remove seeds. Add pulp to the skins and boil it ten minutes. Add the raisins, sugar and nut meats chopped fine and boil twenty minutes, or until thick. Pour into sterilized glasses and seal.

  Rhubarb Conserve*

  4 pounds rhubarb,

  4 pounds sugar,

  1 pound seeded raisins,

  2 oranges,

  1 lemon.

  Wash and peel stalks of rhubarb and cut in one-inch pieces. Put in kettle, add the sugar, raisins and grated rind and juice of orange and lemon. Mix, cover and let stand one-half hour. Place over fire, bring to the boiling point and let simmer forty-five minutes, stirring occasionally. Fill jelly glasses with the mixture, cool and seal.

  Spiced Grapes*

  7 pounds Concord grapes,

  1½ pounds brown sugar,

  1½ pounds white sugar,

  2 cupfuls vinegar,

  1 tablespoonful cinnamon,

  1 tablespoonful clove,

  ½ teaspoonful white pepper.

  Wash grapes, remove pulp and cook until the seeds are easily removed, put through a colander. Add the pulp to the skins, add the sugar and vinegar and cook one and one-half hours or until the skins are tender. Add spices and cook ten minutes. Remove from fire and seal while hot.

  Orange Marmalade*

  1 dozen oranges,

  6 lemons,

  1 grapefruit,

  sugar.

  Weigh the fruit and slice it in thin slices. To each pound of fruit add one quart cold water. Let the mixture stand 24 hours. Cook slowly two hours. Weigh the cooked fruit, add an equal weight of sugar. Cook for one hour or until it stiffens. Pour into sterilized glasses and seal.

  Tomato and Orange Marmalade*

  3 cupfuls ripe tomatoes cut in pieces,

  1 orange,

  1 lemon,

  ½ cupful Karo,

  1½ cupfuls sugar.

  Wash the fruit and put through meat chopper. Combine all the ingredients and cook forty-five minutes or until mixture thickens. Pour into sterilized glasses and seal.

  Pear and Ginger Marmalade (Mary Green)*

  8 pounds hard pears,

  Grated rind of 4 lemons,

  Juice of 4 lemons,

  ¼ pound preserved ginger,

  6 pounds sugar.

  Quarter and core the pears and put through the food chopper; add lemon rind, juice and chopped ginger; mix fruit with sugar, heat gradually to boiling point and cook slowly about two hours or until thick. Pour into sterilized glasses and seal.

  Spiced Prunes*

  4 cupfuls cooked prunes,

  ½ cupful chopped cranberries,

  1 cupful prune juice,

  ¼ cupful sugar,

  Rind of ½ orange,

  Juice of 1 orange,

  1 teaspoonful cinnamon,

  ½ teaspoonful cloves.

  Remove the stones from the prunes and cut them in small pieces, add the cranberries, prune juice, sugar, rind and juice of the orange and the spices. Cook twenty minutes or until thick, pour into sterilized glasses, cool and seal.

  

  * National War Garden Commission Bulletin.

  * Starred recipes are not quoted from National War Garden Commission Bulletin.

  * Starred recipes are not quoted from National War Garden Commission Bulletin.

  * Starred recipes are not quoted from National War Garden Commission Bulletin.

  * Starred recipes are not quoted from National War Garden Commission Bulletin.

  

  Home Drying of Vegetables and Fruits*

  From The Housekeeper, by Laura A. Hunt, 1920

  Winter buying of vegetables and fruits is costly. It means that you pay transportation, cold storage and commission merchants charges and profits. Summer is the time of lowest prices. Summer, therefore, is the time to buy for winter use.

  Vegetable and fruit drying have been little practiced for a generation or more. There is no desire to detract from the importance of canning operations. Drying must not be regarded as taking the place of the preservation of vegetables and fruits in tins and glass jars. It must be viewed as an important adjunct thereto. Drying is important and economical in every home, whether on the farm, in the village, in the town, or in the city. For city dwellers it has the special advantage that little storage space is required for the dried fruit. One hundred pounds of some fresh vegetables will reduce to 10 pounds in drying without loss of food value or much of the flavor.

  Drying is Simple

  A strong point in connection with vegetable and fruit drying is the ease with which it may be done. Practically all vegetables and fruits may be dried. The process is simple. The cost is slight. In every home the necessary outfit, in its simplest form, is already at hand. Effective drying may be done on plates or dishes placed in the oven, with the oven door partially open. It may be done on the back of the kitchen stove, with these same utensils, while the oven is being used for baking. It may also be done on sheets of paper or lengths of muslin spread in the sun and protected from insects and dust.

  Methods of Drying

  For home drying, satisfactory results are obtained by any one of three principal methods. These are:

  1.     Sun Drying.

  2.     Drying by Artificial Heat.

  3.     Drying by Air-blast. (With an electric fan.)

  These methods may be combined to good advantage.

  Sun Drying

  Sun drying has the double advantage of requiring no expense for fuel and of freedom from danger of overheating. For sun drying of vegetables and fruits the simplest form is to spread the slices or pieces on sheets of plain paper or lengths of muslin and expose them to the sun. Muslin is to be preferred if there is danger of sticking. Trays may be used instead of paper or muslin. Sun drying requires bright, hot days and a breeze. Once or twice a day the product should be turned or stirred and the dry pieces taken out. The drying product should be covered with cheesecloth tacked to a frame for protection from dust and flying insects. If trays are rested on supports placed in pans of water the products will be protected from crawling insects. Care must be taken to provide protection from rain, dew and moths. During rains and just before sunset the products should be taken indoors for the purpose of protection.

  Drying by Artificial Heat

  Drying by artificial heat is done in the oven or on top of a cook stove or range, in trays suspended over the stove or in a specially constructed drier built at home or purchased.

  Oven Drying

  The simplest form of oven drying is to place small quantities of foodstuffs on plates in a slow oven. In this way leftovers and other bits of food may be saved for winter use with slight trouble and dried while the top of the stove is being used. This is especially effective for sweet corn. A few sweet potatoes, apples or peas, or even a single turnip, may be dried and saved. To keep the heat from being too great leave the oven door partially open. For oven use a simple tray may be made of galvanized wire screen of convenient size, with the edges bent up for an inch or two on each side. At each corner this tray should have a leg an inch or two in length, to hold it up from the bottom of the oven and permit circulation of air around the product.

  Air Blast-Electric Fan

  The use of an electric fan is an effective means of drying. Sliced vegetables or fruits are placed on trays 1 foot wide and 3 feet long. These trays are stacked and the fan placed close to one end, with the current directed along the trays, lengthwise. The number of trays to be used is regulated by the size of the fan. Drying by this process may be done in twenty-four hours or less. With sliced string beans and shredded sweet potatoes a few hours are sufficient, if the air is dry.

  Some of the Details of Drying

  As a general rule, vegetables or fruits, for drying, must be cut into slices or shreds, with the skin removed. In using artificial heat be careful to start at a comparatively low temperature and gradually increase. Details as to the proper scale of temperatures for various vegetables and fruits are given in the directions. To be able to gauge the heat accurately a thermometer must be used. An oven thermometer may be bought at slight cost. If the thermometer is placed in a glass of salad oil the true temperature of the oven may be obtained.

  The actual time required for drying cannot be given, and the person in charge must exercise judgment on this point. A little experience will make it easy to determine when products are sufficiently dried. When first taken from the drier vegetables should be rather brittle, but not so dry as to snap or crackle, and fruits rather leathery and pliable. One method of determining whether fruit is dry enough is to squeeze a handful; if the fruit separates when the hand is opened, it is dry enough. Another way is to press a single piece; if no moisture comes to the surface the piece is sufficiently dry. Berries are dry enough if they stick to the hand but do not crush when squeezed.

  Raspberries, particularly, should not be dried too hard, as this will keep them from resuming their natural shape when soaked in water for use. Material will mold if not dried enough.

  Preparing Food Material for Drying

  A sharp kitchen knife will serve every purpose in slicing and cutting vegetables and fruits for drying, if no other device is at hand. The thickness of the slices should be from an eighth to a quarter of an inch. Whether sliced or cut into strips, the pieces should be small so as to dry quickly. They should not, however, be so small as to make them hard to handle or to keep them from being used to advantage in preparing dishes for the table such as would be prepared from fresh products.

  Food choppers, kraut slicers or rotary slicers may be used to prepare food for drying.

  Vegetables and fruits for drying should be fresh, young and tender. As a general rule, vegetables will dry better if cut into small pieces with the skins removed. Berries are dried whole. Apples, quinces, peaches and pears dry better if cut into rings or quarters. Cleanliness is imperative. Knives and slicing devices must be carefully cleansed before and after use. A knife that is not bright and clean will discolor the product on which it is used, and this should be avoided.

  Blanching and Cold-Dipping

  Blanching is desirable for successful vegetable drying. Blanching gives more thorough cleansing, removes objectionable odors and flavors, and softens and loosens the fiber, allowing quicker and more uniform evaporation of the moisture, and gives better color. It is done by placing the vegetables in a piece of cheesecloth, a wire basket or other porous container and plunging them into boiling water. The time required for this is short and varies with different vegetables. Blanching should be followed by the cold-dip, which means plunging the vegetables into cold water for an instant after removing from the boiling water. Cold-dipping hardens the pulp and sets the coloring matter. After blanching and dipping, the surface moisture may be removed by placing the vegetables between two towels.

  Danger from Insects

  In addition to exercising great care to protect vegetables and fruits from insects during the drying process, precautions should be taken with the finished product to prevent the hatching of eggs that may have been deposited. One measure that is useful is to subject the dried material to a heat of 160° F for from 5 to 10 minutes before storing it away. By the application of this heat the eggs will be killed. Be careful not to apply heat long enough to damage the product.

  Condition before Storing

  It is important to “condition” dried products before storing them for the winter. This means that they should be placed in boxes and poured from one box to another once a day for three or four days to mix thoroughly. If any part of the material is then found to be too moist. Return to drier for a short drying. Practically all dried products should be conditioned.

  Storage for Dried Products

  Of importance equal to proper drying is the proper packing and storage of the finished product. With the scarcity of tins and the high prices of glass jars it is recommended that other containers be used. Those easily available are baking powder cans and similar covered tins, pasteboard boxes having tight-fitting covers, strong paper bags and patented paraffin paper boxes, which may be bought in quantities at comparatively low cost.

  A paraffin container of the type used by oyster dealers for the delivery of oysters will be found inexpensive and easily handled. If using this, or a baking powder can or similar container, after filling adjust the cover closely. The cover should then be sealed. To do this paste a strip of paper around the top of the can, covering the joint between can and cover, for the purpose of excluding air. Pasteboard boxes should also be sealed in this way. Paraffin containers should be sealed by applying melted paraffin with a brush to the joint.

  If a paper bag is used, the top should be twisted, doubled over and tied with a string. Moisture may be kept out of paper bags by coating them, using a brush dipped into melted paraffin. Another good precaution is to store bags within an ordinary lard pail or can or other tin vessel having a closely fitting cover.

  The products should be stored in a cool, dry place, well ventilated and protected from rats, mice and insects. In sections where the air is very moist, moisture-proof containers must be used. It is good practice to use small containers so that it may not be necessary to leave the contents exposed long after opening and before using.

  For convenience label all packages.

  Winter Use of Dried Products

  In preparing dried vegetables and fruits for use the first process is to restore the water which has been dried out of them. All dried foods require long soaking. After soaking the dried products will have a better flavor if cooked in a covered utensil at a low temperature for a long time. Dried products should be prepared and served as fresh products are prepared and served. They should be cooked in the water in which they have been soaked, as this utilizes all of the mineral salts, which would otherwise be wasted.

  There can be no definite rule for the amount of water required for soaking dried products when they are to be used, as the quantity of water evaporated in the drying process varies with different vegetables and fruits. As a general rule, from 3 to 4 cups of water will be required for 1 cup of dried material.

  In preparing for use, peas, beans, spinach and like vegetables should be boiled in water to which there has been added soda in the proportion of 1/8 teaspoonful of soda to 1 quart of water. This improves the color of the product.

  In preparing to serve dried vegetables, season them carefully. For this purpose celery, mustard, onion, cheese and nutmeg give desirable flavoring, according to taste.

  From 3 to 4 quarts of vegetables soup may be made from 4 ounces of dried soup vegetables.

  Directions for Vegetable Drying

  Asparagus

  The edible portion should be blanched from 3 to 5 minutes, cold dipped, the stalks split lengthwise into two strips if of small or medium size or into four strips if of large size. Drying time, 4 to 8 hours. Start at temperature of 110° F and raise gradually to 140°.

  The hard ends of the stalk, which are not edible, should be dried for soup stock. Blanch 10 minutes, cold dip, slice into 2 to 6 pieces, according to size, and dry as described above.

  Brussels Sprouts

  The drying process is the same as with cauliflower, with the addition of a pinch of soda to the blanching water.

  Beets

  Boil whole until more than three-fourths cooked, without removing skin. After dipping in cold water, peel and cut into 1/8 to 1/4 inch slices. Drying time, two and one-half to three hours. Start at temperature of 110° F and raise gradually to 150°.

  Beet Tops and Swiss Chard

  Select tops of young beets or Swiss chard suitable for greens. Wash carefully, cut leaf-stalk and blade into pieces ¼ of an inch long, spread on screens and dry.

  Cabbage

  Take heads that are well developed. Remove all loose outside leaves. Shred or cut into strips a few inches long. Cut the core crosswise several times, and shred it for drying with the rest of the cabbage. Blanch 10 minutes, cold dip, drain, remove surface moisture. Drying time, 3 hours. Start at temperature of 110° F and raised gradually to 145°.

  Carrots and Parsnips

  Clean thoroughly and remove outer skin, preferably with a stiff bristle brush; or the skin may be removed by paring or scraping. Slice into thickness of 1/8 of an inch. Blanch 6 minutes, cold dip and remove surface moisture. Drying time, 2½ to 3 hours. Start at temperature of 110° F and raise gradually to 150°.

  Kohl-rabi, celeriac and salsify are dried in the same way as carrots and parsnips.

  Cauliflower

  After cleaning, divide into small pieces. Blanch six minutes and cold dip. Drying time, three to three and one-half hours. Start at temperature of 110° F and raise to 145°. Although turning dark, while drying, cauliflower will regain part of its original color in soaking and cooking. Dried cauliflower is especially good for soups and omelets.

  Celery

  After washing carefully, cut into 1-inch pieces, blanch three minutes, cold-dip and remove surface moisture. Dry slowly. Drying time, three to four hours. Start at temperature of 110° F and raise to 140°.

  Garden Peas

  Garden peas with non-edible pod are taken when of size suitable for table use. Blanch 3 to 5 minutes, cold-dip, remove surface moisture and spread in single layers on trays. Drying time, 3 to 3½ hours. Start at temperature of 110° F, raising slowly, in about 1 or 1½ hours, to 145°, and then continue 1 and 1½ to 2 hours at 145°.

  For use in soups or puree, shell mature peas, pass them through a meat grinder, spread the pulp on trays and dry.

  With young and tender sugar peas use the pod also. After washing, cut into 1/4 inch pieces. Blanch 6 minutes, cold-dip and remove surface moisture. Drying time, 3 to 3½ hours. Start at temperature of 110° F and raise gradually to 145°.

  Green String Beans

  Select only such beans as are in perfect condition for table use. Wash carefully and string. If full grown, they should be split lengthwise or cut—not snapped—into pieces ¼ to 1 inch long. If young and tender, dry them whole. Blanch 6 to 10 minutes. To set color add one-half teaspoonful of soda to each gallon of boiling water. After blanching, dip quickly into cold water, then drain thoroughly to remove surface moisture. Drying time for young beans, two hours; for those more mature, three hours. Start at temperature of 110° F and raise gradually to 145°.

  Greens and Herbs

  After washing carefully and removing leaves, slice, and dry in sun or by artificial heat, following directions for cabbage. If steam is not easily available, dry without blanching or cold dipping.

  These directions apply to spinach, kale, dandelions and parsley.

  Celery tops, mint, sage and herbs of all kinds for flavoring are treated in the same way.

  Lima Beans

  If lima beans are gathered when young and tender, shell them, wash, and then blanch 5 to 10 minutes, the time varying with maturity and size. Cold-dip. Remove surface moisture. Drying time, 3 to 3½ hours. Start at temperature of 110° F and raise gradually to 145°.

  Okra

  After washing, blanch three minutes in boiling water with one-half teaspoonful of soda to each gallon. Cold-dip. With young and tender pods dry whole; cut older pods into ¼ inch slices. Drying time, two to three hours. Start at temperature of 110° F and raise gradually to 140°.

  Okra may also be dried by being strung on a string and hung over the stove. This should not be done except with young and tender pods. Heat in oven before storing.

  Onions and Leeks

  After washing, peeling and cutting into 1/8 and ¼ inch slices for onions, and ¼ inch strips for leeks, blanch in boiling water or steam for 5 minutes, cold-dip and remove surface moisture. Drying time, 2½ to 3 hours. Start at temperature of 110° F and raise gradually to 140°.

  Peppers

  Steam until skin softens; or place in biscuit pan in oven and heat until skin blisters. Peel, split in half, take out seed. Start drying at temperature of 110° F and gradually increase to 140°. Thick fleshed peppers, such as pimentos, must be dried very slowly and evenly. Small varieties of red peppers may be spread in the sun until wilted and the drying finished in a drier, or they may be entirely dried in the sun.

  Another plan for drying peppers is to split them on one side, remove seed, start with air drying and finish in a drier at 140°.

  Pumpkin and Summer Squash

  Cut into ½ inch strips and pare. Blanch three minutes. Cold-dip, remove surface moisture and dry slowly. Drying time, three to four hours. Start at temperature of 110° F and raise to 140°. The strips may be hung on strings and dried in the kitchen above the stove.

  Rhubarb

  Slit the larger stems lengthwise, cut into ½ to ¾ inch lengths. Do not use the leaf. Blanch three minutes and cold-dip. Dry thoroughly. Start at temperature of 110° F and raise gradually to 140°.

  Soup Mixtures

  Vegetables for soup mixtures are prepared and dried separately. These are mixed as desired.

  Sweet Corn

  Select ears that are young and tender and freshly gathered. Blanch on cob in steam or boiling water—preferably steam—for 5 to 10 minutes to set milk. If boiling water is used, add a teaspoonful of salt to each gallon. Cold-dip, drain thoroughly, and with a sharp knife cut off in layers or cut off half the kernel and scrape off the remainder, taking care not to include the chaff. Drying time, 3 to 4 hours. Start at temperature of 110° F and raise gradually to 145°.

  In using field corn it should be taken at the roasting ear period of ripeness, and the ears should be plump.

  To prepare for sun-drying, corn may first be dried in the oven for 10 or 15 minutes. After sun-drying is completed the corn should again be heated in oven to 145° F to kill possible insect eggs.

  Sweet Potatoes

  Wash, boil until almost cooked, peel, slice or run through meat chopper, spread on trays and dry until brittle. Sliced sweet potatoes may be dried without boiling. If this is done, dipping in cold water just before drying will brighten color.

  Tomatoes

  Blanch long enough to loosen skin, cold-dip, peel, slice to thickness of 1/8 of an inch. Start at temperature of 110° F and gradually raise to 145°, continuing until thoroughly dried. Another method is, after peeling, to cut crosswise in center, sprinkle with sugar and dry at temperature as above until the finished product resembles dried figs.

  Wax Beans

  These are dried in the same manner as green string beans.

  Directions for Fruit Drying

  Fruit may be dried in the sun until the surface begins to wrinkle, then finished in the drier. With stone fruits, such as peaches, plums, apricots and cherries, none but fruits that are fresh, ripe and in perfect condition should be used. With apples, pears and quinces, effective thrift calls for using the sound portions of fruit that may be partially wormy or imperfect. When properly dried, fruits should be entirely free from moisture when pressed between the fingers on removal from drier. Line trays with cheesecloth or wrapping paper before spreading fruit on them.

  Berries

  Pick over, removing all leaves and stems, wash, if necessary, and remove, surface moisture, handling with care to prevent bruising. Spread in thin layers and dry slowly. The total drying time is four to five hours. Start at temperature of 110° F, raising to 125° in about two hours. Then raise temperature to 140° and maintain two to three hours longer.

  Cherries

  After washing and removing surface moisture, spread unpitted in thin layers. Drying time, two to four hours. Start at temperature of 110° F and raise gradually to 150°. If preferred, the pits may be removed, although this causes loss of juice.

  Plums and Apricots

  Select fruits which are ripe. Remove pits by cutting fruit open with a sharp knife. Arrange halves on trays. Start drying at temperature of 110° F and raise gradually to 145°. These fruits are usually dried with skins on.

  Apples, Pears and Quinces

  Pare, core and slice, dropping slices into cold water containing eight teaspoonfuls of salt to the gallon, if a light colored product is desired. Leaving them a minute or two in the salt water will prevent discoloration (If preferred, core the whole fruit, after peeling, and slice into rings, dipping these for a minute or two into cold salted water as described above.). Remove surface moisture. Drying time, 4 to 6 hours, or until leathery and pliable. Start at temperature of 110° F and raise gradually to 150°. Pears may be steamed ten minutes after slicing and before drying. Quinces are treated in the same way as pears.

  Peaches

  Dip peaches into boiling water long enough to loosen skins. Then dip in cold water and peel. Cut into halves or quarters, remove stones and dry as directed for apples.

  

  * National War Garden Commission Bulletin.


  Pickling and Salting*

  From The Housekeeper, by Laura A. Hunt, 1920

  Pickling is an important branch of home preparedness for the winter months. Pickles have little food value, but they give a flavor to a meal which is liked by many. They should not be given to children.

  In pickling, vegetables are usually soaked overnight in a brine made of 1 cup of salt and 1 quart of water. This brine removes the water of the vegetable and so prevents weakening of the vinegar. In the morning the brine is drained off.

  Alum should not be used to make the vegetables crisp as it is harmful to the human body. A firm product is obtained if the vegetables are not cooked too long or at too high a temperature.

  Spices, unless confined in a bag, give a dark color to the pickles.

  Enameled, agate or porcelain-lined kettles should be used when cooking mixtures containing vinegar.

  Pickles put in crocks should be well covered with vinegar to prevent molding.

  Instructions for some of the most commonly used methods are given herewith.

  Catsup

  2 quarts ripe tomatoes,

  boil and strain,

  Add 2 tablespoon fills of salt,

  2 cupfuls of vinegar,

  2/3 cupful of sugar,

  1 teaspoonful of cayenne pepper.

  Boil until thick. Pour into hot sterilized bottles. Put the corks in tightly and apply hot paraffin to the tops with a brush to make an air-tight seal.

  Chili Sauce

  2 dozen ripe tomatoes,

  6 peppers (3 to be hot),

  3 onions,

  ¼ cupful of sugar,

  2 tablespoonfuls of salt,

  1 teaspoonful each of cloves, nutmeg and allspice,

  1 quart of vinegar.

  Simmer 1 hour. Pour into sterilized jars or bottles and seal while hot.

  Chow Chow

  2 pints cucumbers (1 pint to be small ones),

  1 cauliflower soaked in salted water for one hour,

  2 green peppers,

  1 quart onions.

  Chop the above in small pieces. Sprinkle 1 cup of salt over them and let stand all night. Drain well in the morning.

  The sauce for Chow Chow is made as follows:

  2 quarts vinegar,

  ¼ pound of mustard,

  1 tablespoonful of turmeric,

  2/3 cupful of sugar,

  ½ cupful of flour.

  Make a paste of the mustard, turmeric, sugar, flour and a little vinegar. Stir this into the warm vinegar and boil until thick. Then add the vegetables and simmer for ½ hour. Stir to prevent burning. Put in cans while hot.

  Cold Tomato Relish

  8 quarts firm ripe tomatoes; scald, cold-dip and then chop in small pieces.

  To the chopped tomato add:

  2 cupfuls chopped onion,

  2 cupfuls chopped celery,

  2 cupfuls sugar,

  1 cupful white mustard seed,

  ½ cupful salt,

  4 chopped peppers,

  1 teaspoonful ground mace,

  1 teaspoonful black pepper,

  4 teaspoonfuls cinnamon,

  3 pints vinegar.

  Mix all together and pack in sterilized jars.

  Corn Relish

  1 small cabbage,

  1 large onion, 6 ears of corn,

  2 tablespoonfuls of salt,

  2 tablespoonfuls of flour,

  1½ cupfuls of brown sugar,

  1 pint of vinegar,

  2 hot peppers,

  ½ tablespoonfuls of mustard.

  Steam corn 30 minutes. Cut from cob and add to the chopped cabbage, onion and peppers. Mix the flour, sugar, mustard and salt—add the vinegar. Add mixture to the vegetables and simmer 30 minutes. Pour into sterilized jars or bottles and seal while hot.

  Cucumber Pickles

  Soak cucumbers in brine made of 1 cupful of salt to 2 quarts of water for a day and night. Remove from brine, rinse in cold water and drain. Cover with vinegar, add:

  1 tablespoonful brown sugar, some stick cinnamon, and cloves to every quart of vinegar used; bring to a boil and pack in jars. For sweet pickles use 1 cupful of sugar to 1 quart of vinegar.

  Green Tomato Pickle

  Take 4 quarts of green tomatoes, 4 small onions and 4 green peppers. Slice the tomatoes and onions thin. Sprinkle over them ½ cupful of salt and leave overnight in crock or enameled dish. The next morning drain off the brine. Into a separate dish put 1 quart of vinegar, 1 level tablespoonful each of black pepper, mustard seed, celery seed, cloves, allspice and cinnamon and ¾ cupful of sugar. Bring to boiling point and then add the prepared tomatoes, onions and peppers. Let simmer for 20 minutes. Fill jars and seal while hot.

  Green Tomato Pickle (Another Way)

  Wash and slice tomatoes. Soak in a brine of ¼ cupful of salt to 1 quart of water overnight. Drain well. Put in a crock and cover with vinegar, to which has been added stick cinnamon and 1 cupful of sugar for every quart of vinegar used. Once a day for a week pour off vinegar, heat to boiling and pour over tomatoes again. Cover top of crock with a cloth and put on cover. This cloth should be frequently washed.

  Mustard Pickles

  2 quarts of green tomatoes,

  1 cauliflower,

  2 quarts of green peppers,

  2 quarts of onions.

  Wash, cut in small pieces and cover with one quart of boiling water and ¼ cupful of salt. Let stand 1 hour, bring to the boiling point and drain. Mix ½ pound mustard, 1 cupful of flour, 3 cupfuls of sugar and vinegar to make a thin paste, add this paste to 2 quarts vinegar and cook until thick, stir constantly to prevent burning. Add vegetables, boil 15 minutes and seal in jars.

  Piccalilli

  4 quarts of green tomatoes (chopped),

  1 quart of onions (chopped),

  1 hot red pepper,

  ½ pound of sugar,

  ½ cupful of salt,

  1½ ounces each of mustard seed, cloves and allspice,

  2 cupfuls of vinegar.

  Simmer 1 hour. Put into a covered crock.

  Pickled Onions

  Peel, wash and put in brine, using 2 cupfuls of salt to 2 quarts of water. Let stand 2 days, pour off brine. Cover with fresh brine and let stand 2 days longer. Remove from brine, wash and pack in jars, cover with hot vinegar, to which whole cloves, cinnamon and allspice have been added.

  Spiced Crab-Apples

  Wash, stick 3 or 4 whole cloves in each apple and cover with vinegar to which have been added stick cinnamon, and 1 cup sugar for every quart of vinegar used. Cook slowly at a low temperature until apples are tender. These may be put in jars or stone crocks.

  Sweet Pickled Peaches

  Wipe and stick 3 or 4 whole cloves in each peach. Put in saucepan and cover with hot vinegar, allowing 2 cupfuls of sugar to each quart of vinegar used. Cook slowly until peaches are tender. Seal in glass jars.

  Table Relish

  Chop:

  4 quarts of cabbage,

  2 quarts of tomatoes,

  1 quart to be green,

  6 large onions,

  2 hot peppers.

  Add:

  2 ounces of white mustard seed,

  1 ounce of celery seed,

  ¼ cupful of salt,

  2 pounds of sugar,

  2 quarts of vinegar.

  Simmer 1 hour. Pour into sterilized jars or bottles and seal while hot.

  Salting

  The use of brine in preparing vegetables for winter use has much to commend it to the household. Preserving cabbage, string beans and greens for winter use by salting is a method which has long been used. To do this the vegetables should be washed, drained and weighed. The amount of salt needed will be one-fourth of the weight of the vegetables. Kegs or crocks make satisfactory containers. Put a layer of vegetables about an inch thick on the bottom of the container. Cover this with salt. Continue making alternate layers of vegetables and salt until the container is almost filled. The salt should be evenly distributed so that it will not be necessary to use more salt than the quantity required in proportion to the vegetables used. Cover the surface with a cloth and a board or glazed plate. Place a weight on these and set aside in a cool place. If sufficient liquor to cover the vegetables has not been extracted by the next day, pour in enough strong brine (1 pound of salt to 2 quarts of water) to cover surface around the cover. The top layer of vegetables should be kept under the brine to prevent molding. There will be some bubbling at first.

  As soon as this stops set the container where it will not be disturbed until ready for use. Seal by pouring very hot paraffin on the surface.

  The Use of Brine

  This method is used for cucumbers, string beans, green tomatoes, beets, corn and peas, as these vegetables do not contain enough water for a good brine using only salt. Wash and put in a crock or other container within 3 or 4 inches of the top. Pour over them a brine made by adding to every 4 quarts of water used ½ pint of vinegar and ¾ cup salt. The amount of brine needed will be about ½ the volume of the material to be fermented. When fermentation is complete the container should be sealed.

  To Ferment Cucumbers

  Wash the cucumbers carefully. Pack them in a keg, barrel or crock, leaving space at the top for the cover. Cover them with a brine made by adding to every 4 quarts of water used ½ pint of vinegar and ¾ cup of salt. The amount of brine needed will be one-half of the volume of the material to be fermented. Place a wooden cover or glazed plate on top of the contents and press it down by weighting it with a stone or other weight, to keep the cucumbers under the brine. Fermentation will require from 8 to 10 days in warm weather and from 2 to 4 weeks in cool weather. It is complete when bubbles cease to rise when the container is lightly tapped or jarred. When this stage is reached remove any scum which may have collected, pour hot paraffin over the cover and around the weight and store in a cool place.

  Green Tomatoes

  The process for green tomatoes is the same as that for cucumbers.

  Beets and String Beans

  Remove the strings from beans. Beets should be washed thoroughly and packed whole. Spices may be used, as with cucumbers, but these may be omitted if the vegetables are to be freshened by soaking, when they are to be used.

  The method is the same as with cucumbers.

  Preparing For Use

  To prepare these vegetables for use the brine should be drained off and the vegetables soaked in clear, cold water for several hours with one or two changes of water. They may then be cooked as fresh vegetables, with at least one change of water while cooking.

  With salted vegetables it may be necessary to change the water once or twice while boiling. This is a matter of taste. Fermented vegetables should be rinsed in fresh water after removing from the container. To retain the acid flavor do not soak in water before cooking.

  If cooked without soaking, fermented dandelions, spinach, kale and other greens will have a flavor similar to that of the greens in their fresh state.

  Fermented corn should be soaked several hours, with three or four changes of water. During the cooking also there should be one change of water. The corn may then be used in chowder, pudding, omelet, fritters or waffles.

  Salted string beans should be soaked to remove the salt and then prepared and served as fresh beans are prepared and served. Fermented string beans may be cooked without soaking and served as the fresh beans are served. Young and tender string beans may be eaten raw.

  

  * Extract from “National War Garden Commission Bulletin.”

  

  Fish

  From Good Housekeeping Family Cookbook, by Mildred Maddocks, 1906

  In selecting fish the purchaser should see that the skin and scales are bright, the eyes full and clear and the flesh firm. Beware of fish that is unusually cheap; it has probably been kept in cold storage and is far from fresh. Canned fish should be used with discretion, always removing it immediately on opening the tin and letting it stand for an hour or more before using, to absorb oxygen.

  It is economical to buy a whole cod or haddock weighing three or four pounds, as the whole fish is much cheaper than when sliced and all of it can be utilized.

  Try this method of preparing a cod or haddock. Clean and wipe the fish, cut off the head, cut the flesh from the backbone in two long strips. Put the head and bones over the fire in cold water and cook for one hour, to make a fish stock, as there is much gelatin in the head, and some flesh clings to the bones. Strain this stock and reserve it as a basis for a fish chowder, adding potatoes, milk, onion, salt pork and crackers according to any good chowder recipe. The fillets of fish freed from the bones may be used for baking.

  Among the most delicate fish for broiling are lake or salmon trout and whitefish, which are fresh water fish from the great lakes and are in season during the winter. Broiling seems to be a simple process, yet it requires care and attention to prepare the fish without burning it. Everything should be made ready for serving before starting to broil the fish, which must be watched, turned and timed. With a bright hot fire which broiling requires, a fish one-inch thick will cook in twelve to fifteen minutes, more time being needed for a thick fish like salmon, bluefish or shad. Use a double wire broiler well-greased with salt pork to keep the fish from breaking and sticking. Lay the fish over the fire, flesh side down, and broil it till it is a golden brown, lifting occasionally if necessary. Cook it from eight to twelve minutes, then turn onto the skin side and broil it four or five minutes. Remove to a hot platter, rub the fish with soft butter, garnish with parsley and quarters of lemon and serve. Halibut, cod, salmon steaks, bluefish, mackerel, butterfish, sea trout and shad are good fish for broiling. If cut very thick the cooking may be completed in the oven.

  There are two methods of frying, one is to immerse the fish in “boiling oil” and the other to fry it in a pan with salt pork scraps; the latter is the more “tasty” the former more rapid and less likely to absorb fat if the fish is drained on brown paper. Small fish like trout, smelts, perch and pickerel are dipped whole in flour, Indian meal or egg and crumbs, and fried crisp. Cod, halibut, haddock, flounders, sole, etc, are cut in slices or fillets dipped and fried either way.

  In boiling or steaming fish much is lost or wasted by absorption into the boiling water, or by evaporation. Boiling is far from an economical process, but is often convenient. A thick, solid piece of fish is required, salmon, cod, halibut and red snapper being best to boil.

  Molded Fish

  Butter an oval mold, lay in it a strip of boned fish, then a layer of bread crumbs seasoned with melted butter, onion juice, chopped parsley and lemon juice, pepper, salt and curry, if liked. Add more fish and crumbs till the mold is full. Moisten with one-half cup of milk or water and the whole or white of one egg, to bind the mixture together. Sprinkle buttered crumbs on top, bake for one-half hour, unmold on a platter and serve with Spanish sauce. Oysters dipped in buttered crumbs may be substituted for the seasoned crumbs, and a Hollandaise sauce used.

  Baked Fillets

  Each large fillet is cut into three or four small ones and dipped in flour, to which has been added a little salt and pepper. On a rack in the meat pan are placed strips of fat salt pork and sliced onion and on these are placed the fillets. On each one place a bit of butter and a slice of onion, cover and bake in a moderate oven until thoroughly cooked (The unpardonable sin, by the way, is to serve fish in a translucent, underdone condition.). Remove the fillets carefully, rejecting the pork and onion, and serve with parsley sauce, a white sauce with chopped parsley added. Garnish with sliced hard-cooked eggs and parsley.

  Bated Stuffed Fish

  Prepare a stuffing with one-half cup of bread crumbs, one-fourth cup of melted butter, one-half cup of cracker crumbs, a few drops of onion juice, one-fourth teaspoon of salt, one-eighth teaspoon of pepper, one tablespoon of chopped parsley, two tablespoons of chopped pickles. Bind together with hot water. Lay one-half a boned fish on a tin sheet in a baking pan, add the stuffing in a layer, then the second strip of fish and bake for one-half hour. Serve with egg sauce.

  Halibut with Lemon Sauce

  Put into a saucepan containing a pint of water, one small onion minced, a teaspoon of butter, two pods of red pepper, a teaspoon of salt and one and one-half pounds of halibut cut into slices. When cooked remove fish and thicken the liquid with a tablespoon of flour or corn-starch. Break into a separate dish six eggs into which has been stirred the juice of six lemons. Add slowly, to prevent curdling, the liquor from the fish. Cook in a double boiler, stirring all the time. When thick as custard, remove from the fire and place fish in a deep platter, pouring sauce over all. Serve cold, garnished with parsley.

  Haddock a la Creole

  Place a filleted haddock on the rack in the meat pan. Make a thin tomato sauce of one quart of strained tomatoes, two slices of onion, two or three cloves, one-quarter cup each of flour and butter; season well with salt and pepper and pour half of it over the fish. Cook one hour in a moderate oven, basting it three or four times. When done, remove to the serving dish and pour over it the remaining tomato sauce.

  Fish a la Lee

  Split and bone a bluefish and place on a well-buttered sheet. Cream one-quarter cup butter, add two egg yolks and stir until well blended, then add two tablespoons each of onion, capers, pickles and parsley, finely chopped, three tablespoons lemon juice, one-half teaspoon salt, and one-quarter teaspoon pepper. Sprinkle fish with salt, spread with mixture and bake in a hot oven.

  Shaker Fish and Egg

  Pare six medium-sized potatoes and boil till soft with one-half pound salt fish that has been soaked twelve hours or overnight. Drain off the water. Cut the potatoes into slices and pick the fish into small pieces. Add one cup of thin cream and a piece of butter the size of an egg, and let simmer. Season with salt to taste. Slice six hard-boiled eggs on top of the fish and potato and over all pour some hot cream before serving.

  Salt Cod with Tomatoes

  From the center of a thick salt cod take a piece weighing about a pound, wash and soak for eighteen hours in cold water, changing the water twice. Cover with fresh cold water, heat slowly and keep at a temperature just below the simmering point for two hours and a half. Put a tablespoon of butter which has been rolled in flour, in a frying pan, add two tablespoons of chopped onion, and cook slowly until the onion is a pale yellow color. Add two cups of strained canned tomatoes, simmer for ten minutes, add the drained fish and place on the back of the range for thirty minutes. Dust lightly with pepper when it is ready for the table.

  Salmon Loaf

  Chop one can of fresh salmon, rejecting the skin, bones and oil. Cream four tablespoons of butter; beat four eggs, add one and one-half cups of bread crumbs, season and beat well, then add the butter and fish. Beat all together and steam one hour in a buttered mold.

  Finnan Haddie on Toast

  Wash two ounces of rice and cook in a double boiler with one pint of boiling water and one teaspoon of salt. When the water is absorbed add two tablespoons of butter and a little milk. Season with salt, pepper and cayenne and add a cooked finnan haddie which has been flaked. When thoroughly heated serve on toast.

  Fried Sardines with Hot Mayonnaise

  Free the sardines from oil and skins with boiling water. Dip in batter and deep fry in fat. For the mayonnaise, combine one tablespoon each of butter and flour with one-half cup of hot milk and a quarter teaspoon of salt. Add to this one-half tablespoon each of chopped capers, olives, pickles and parsley, one teaspoon lemon juice and quarter cup mayonnaise. Heat this, but do not let it reach the boiling point.

  Rich Curry of Fish

  Fry one tablespoon of chopped onion in one tablespoon of butter until brown, add one small teaspoon of curry powder, one cup of white stock, one-half cup of rich milk or thin cream, one tablespoon each of flour and butter, rubbed smooth, pepper and salt to taste. When smooth add one pound of cold flaked fish. Simmer three minutes and serve.

  Escalloped Fish

  Flake cold boiled fish with a silver forte. Butter a baking dish and fill it with alternate layers of fish, crumbs and sauce. Season with salt and pepper and bake till light brown. Cook scallops in the same way, using the juice with milk, to make a white sauce, and seasoning with mustard and paprika.

  Creamed Fish

  Flake cold boiled fish. Blend one tablespoon each of flour and butter, add one cup of hot milk. When cooked smooth, add fish, season with salt, pepper and lemon juice and serve at once.

  Oysters in Shell

  Select fine, fat oysters in the shell. Wash the shells carefully, open; put on each oyster on the half shell a small bit of butter, a grating of leeks, some very finely grated parsley and a sprinkle of dry cracker crumbs; a suspicion of salt and pepper. In opening see that none of the liquor of the oyster is lost, as it is needed for moisture. Make the covering very thin and bake in the shell on a flat pan in the oven for ten minutes, or until the shell takes a slight tinge of brown. Serve very hot with breadsticks.

  Boston Oysters

  Fill hot water pan with the strained liquor from one quart of oysters. When just boiling season with salt, pepper and butter, and when plump and curled at the edges, dip out and serve on well-browned squares of toasted graham bread.

  

  Meats

  From Good Housekeeping Family Cookbook, by Mildred Maddocks, 1906

  The beef creature is divided down the middle of the backbone into sides or halves, which are shipped to all sections of the country. The next cut is purely local and divides into fore and hindquarters, leaving as many ribs on the forequarter as the butcher desires. A common practice, at least in the east, is to leave ten ribs on the forequarter.

  The shoulder blade begins on the fifth rib and the fire ribs from the neck to the shoulder blade are called chuck; the next five, whether on hind or forequarter, are the prime ribs, and the eleventh is what is often called the tip of the sirloin, from its position, when hung up. One reason this is prized so highly is that in hanging, there is a constant tendency to force the meat juices toward this portion, making the roast juicy as well as tender.

  The neck piece will furnish stews or Hamburg steak for the least expenditure. It is often used for mincemeat. From the chuck ribs, small steaks and roasts of good flavor may be obtained, while for a pot roast, choose a portion from the back of the forequarter. It will include some of the vertebræ, which will help to swell the stock kettle.

  The cut sometimes called sticking piece, whose name is suggestive of its position on the underside of the neck, is very satisfactory braised or cooked in hot water with herbs and spices, and served with a tomato sauce.

  Another cut called rattle rand, contains the thin, flat ends of the chuck and prime ribs, and joins the sticking piece. It is no misnomer, especially at the thin end where the rattle is plain. This is oftenest used for corning.

  The hindquarter cuts are much more familiar. Here are found the most of the roasts and steaks and the economical cuts depend to some measure on local demand. An unsalable portion, in one section of the country, may be cheap, while in another it is better known, and therefore somewhat higher in price.

  From the ribs toward the hips, the muscles covering the backbone are called loin. The one on the outside is the sirloin, knighted by one of England’s kings. The inner muscle, dry but tender, is known as tenderloin. The tenderloin is often roasted as a fillet, larded with salt pork to supply the fat it lacks. Next come the muscles just over the hip bones called rump. If cut correctly this is tender, but is boneless and lacks the indescribable flavor the bone imparts to meat. Between the rump and the round is a wedge-shaped piece called the aitch bone. This is sometimes inexpensive, and makes an excellent roast. The price usually varies, being higher in direct ratio to the number of pounds. If the butcher will cut eight pounds, it is decidedly an economical choice.

  The round is divided into upper, lower and vein cuts. The upper takes its name from the position on the butcher’s block, and is the choicest; the lower is good for braising or any casserole use, while the vein is the muscle on the front part of the leg. The first three slices make very good steak, or the whole makes an economical roast. See Pages 12 and 13.

  The longer meat is hung, the tenderer becomes the fiber, but if allowed to ripen too long the meat is unhealthful. The craving for “gamey” meat is usually an acquired one and leads to digestive disorders. If beef is clear in color, firm yet springy to the touch, well-marbled or streaked with fat of a clear yellowish tinge and with a thick rim of fat on the outside, the meat will be satisfactory.

  Meat should be removed from the paper as soon as it comes from the market, as the paper absorbs the juices. Wipe with a damp cheesecloth or bit of linen but never place fresh meat or poultry in water to soak even for five minutes, as cold water extracts the juices.
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  Aitchbone, Round and Rump
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  Chuck Ribs and Neck Piece
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  Shoulder, Ribs and Sticking Piece

  In roasting meats allow fifteen minutes to heat the piece through and ten minutes for each pound if liked rare, or if wanted well done, twelve minutes additional for each pound. For poultry, game and pork, allow fifteen minutes for each pound.

  Roast Fillet of Beef

  Wipe with a damp cloth, fold the thin end under, trim and skewer into shape. Lard the upper side, sprinkle with salt and pepper and dredge with flour. Put some small pieces of salt pork into a pan; when it is hot add the meat, and bake about thirty minutes in a hot oven, basting every ten minutes with the fat in the pan. Serve with brown gravy, mushroom or tomato sauce. To serve, cut the meat diagonally rather than straight across and put a little of the sauce in the center of each slice.

  Chateaubriand

  The Chateaubriand, which derives its name from a famous French gourmet, is a thick steak cut from the center of a fillet of beef. If a very large steak is desired, two slices are cut from the center of the fillet without completely separating them at one side; they are then spread open and made to appear as one steak. A tenderloin steak cut two inches thick is often substituted and sold as a Chateaubriand, but the bone and flank end must be removed, the meat turned and skewered into a round shape, then smoothed and flattened by striking with a cleaver or broad-bladed knife. Broil slowly in a well-oiled broiler from eighteen to twenty-five minutes, turning every ten seconds. Spread with softened butter or maitre d’hôtel butter, or serve with mushroom sauce, placing the sauce under the steak and the mushrooms on top.

  Braised Beef

  Buy about five pounds of lean beef, bottom round is good, wipe carefully and dredge thickly with flour. Brown on all sides in a frying pan in which a tablespoon of beef fat has been melted. A small onion stuck with cloves may be browned at the same time to give flavor. Place meat and onion in a wide low butter crock or jar and cover with water. Let it cook for eight or nine hours. Two hours before it is done add to the gravy one-half cup each of diced carrot and turnip, one-half teaspoon each of sage and sweet marjoram and one teaspoon of salt. Serve on a platter with gravy poured over the meat.

  Meat Loaf

  Buy a pound of beef from the lower round. Chop it fine and add two or three crackers, ground fine or rolled, a slice of onion and two stalks of celery, both chopped, salt, pepper and a scant quarter of a teaspoon of poultry dressing. Beat this well together and form into an egg-shaped loaf. Place this in a meat-pan, brush it over with melted butter, dredge with flour and salt and roast in a hot oven, basting occasionally, for half or three-quarters of an hour. To this may be added bits of cold steak or corned beef, chopped fine, but if cooked meat is used, add the yolk of an egg to bind it together. Make a rich brown gravy to serve with it.

  Oven Stew

  Buy two or three pounds of the shin of beef (from the small end). Have the bone broken into three or four pieces. After wiping it with a damp cloth, remove all the meat from the bone and cut into small pieces for serving. Scrape the marrow from the bone and place in a kettle and in it, brown first the meat, then the vegetables cut in cubes,—half an onion and one carrot. Now dredge well with flour and salt, adding about a tablespoon of browned flour to give color. Add one or two whole cloves, one-half cup of tomato or a little tomato catsup, then the pieces of bone. Cook in the oven in a deep iron meat-pan far three or four hours, adding potatoes, cut in cubes, one hour before serving.

  Spanish Steak

  Season with salt, pepper and butter, three pounds of round steak, cut two and one-half inches thick. Place in the oven in a pan with a little water, and cook thirty minutes, then cover with a layer of sliced raw onions. Cook three-quarters of an hour, then add a layer of sliced tomatoes, cook until tender, sprinkle with grated cheese and when browned serve with a gravy made from the liquor in the pan.

  Spiced Beef

  Cover five pounds of fresh beef with cold water. Heat very gradually. When simmering, season with salt, pepper, a few blades of mace, two dozen cloves and the same of allspice. Simmer gently until the meat is in shreds, adding more water if necessary. When done remove the spice and turn into a plain mold. Turn out on a platter and serve with slices of hard cooked egg, lemon and parsley.

  Meat Ball Stew

  Season a pound of Hamburg steak to taste and roll into tiny balls about the size of a walnut. Boil slowly an hour, and then add a third of a cup of rice. The meat balls keep their shape, and make a delicious stew.

  Lamb Cutlets

  Broil lamb chops slightly and lay in a large baking dish. Now fry together in one ounce of butter, two small onions chopped fine, one green pepper, two tomatoes and six large fresh mushrooms, add a cup of broth and season with salt and pepper, a teaspoon of curry powder and thicken with a tablespoon of flour. Pour over the chops, garnish the edges with boiled new potatoes and bake twenty minutes. Serve with boiled rice.
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  A Crown Roast is an attractive method of serving a Loin of Lamb

  Rice with Lamb or Mutton

  Line a buttered baking dish with a wall of rice about an inch in thickness. Fill the center with cold roast or boiled mutton, chopped small and freed from bone and gristle. Season to taste with salt and white pepper; add a little onion juice and moisten with gravy. Cover with a layer of the rice and bake, covered, in a moderate oven for half an hour. Then remove the cover, spread lightly with soft butter, and leave in the oven until delicately browned. Chicken or veal may be used in this way. Serve with cream or tomato sauce.

  Mutton Cutlets a la Maintenon

  Wipe six Frenched chops cut one and one-half inches thick. Split the meat on them in halves, cutting clear to the bone. Cook together till delicately browned one tablespoon of onion and one and a half tablespoons of butter; remove the onion, add half a cup of chopped mushrooms, and cook five minutes; then add two tablespoons of flour, three tablespoons of brown stock, one teaspoon of chopped parsley, and seasoning of salt and cayenne. Spread this mixture between the chops, press them lightly together, wrap in buttered paper cases and broil over a clear fire, moving constantly, for ten minutes. Serve with espagnole sauce.

  Veal Birds

  Cut two pounds of thin veal steak into small squares, rejecting all bone. Season lightly with pepper and salt. Have ready a dressing of cracker crumbs, moistened with cream and well-seasoned. Place a tablespoon of the dressing in the center of each square, roll the meat and skewer in shape with a toothpick. Fry a golden brown or bake in the oven.

  Roast Turkey

  Insist on having the bird with the feet on, be it chicken or turkey, as the tendons may then be easily removed. Make a cut through the skin at the bend of the knee joint until the tendons are expound; insert a trussing skewer under each and pull gently with a slight twist. Cut off the feet, clean and use for soup. Pick clean of pin feathers; even if the bird has been already drawn it is safe to look for lungs and windpipe. The former are found on either side of the backbone imbedded between the ribs. Remove every trace. Make a cut at one side under the wing to remove crop and windpipe as the appearance of the roasted fowl will not then be marred.

  Singe over two tablespoons of alcohol lighted in a shallow tin plate. Scrub the bird inside and out with cheesecloth dipped in warm water. Fold back the neck skin and with a sharp vegetable knife never the neck close to the body. Cook with heart and liver for gravy. Stuff with any desired dressing, using only enough in the breast to plump it well. Fold the neck skin back, bend the wings over this and fasten with skewers. When the chicken is stuffed truss the drumsticks closely and fasten securely with skewers. Remember the fewer projecting corners the more juicy and uniformly cooked will be the roasted bird. Follow the time table for cooking meats as given on Page 90.

  Turkey a la Savoy

  Select small pieces of cold turkey, preferably the breast; cover them with olive oil and lemon juice and place in the ice box until needed. Prepare a rich sauce, by heating in the double boiler, half a pint of cream; and when near the boiling point, season with the juice of one onion, salt, pepper and a little powdered mace. Arrange around the sides of a deep baking dish diamonds of fried bread, and fill with alternate layers of the turkey that has been carefully drained, and the cream sauce. Sprinkle the top with a little grated cheese and brown in a quick oven. Serve in the baking dish, garnished with fried parsley.

  Turkey with Tomato Sauce

  Mince cold turkey and prepare the sauce by stewing half a can of tomatoes, to which has been added a bay leaf, a teaspoon of sugar, a saltspoon of salt and a pinch of curry powder, for half an hour; strain and add a teaspoon of meat extract, a tablespoon of butter and a tablespoon of grated bread crumbs. Return to the fire, and stir in the turkey and a dozen button mushrooms that have been cut in two. When thoroughly heated, fill individual paper cases, cover the tops with browned bread crumbs, and serve immediately.

  Turkey Dumplings

  This is an old-fashioned New England dish, much esteemed by our Puritan forefathers. Make a rich shortcake dough, rolling it out on the bread board, and cut into circular pieces, about four inches in diameter; spread each piece generously with butter, and place in the center of each a tablespoon of turkey prepared as follows: chop a cup of cold turkey, not too fine; add a tablespoon of the dressing, and a stalk of minced celery, and mix well, moistening with a little giblet gravy. Fold the paste over, lapping the edges; and form into balls with the hands; arrange in a deep baking dish, and bake twenty minutes in a quick oven. Serve the dumplings with a béchamel sauce.

  Soufflé a la Reine

  In a double boiler, cook one tablespoon of butter with one teaspoon of flour and add slowly, stirring constantly, one cup of scalded milk; season with one-half teaspoon of salt, a little cayenne, one teaspoon of onion juice and a quarter of a teaspoon of celery salt. Remove from the fire when the sauce is slightly thickened and add one tablespoon of chopped parsley, the well beaten yolks of three eggs, one-half cup each of cold turkey and boiled ham minced fine. If preferred, one cup of minced turkey may be used in place of the combination. Stir the mixture over the fire for a moment, then set it aside to cool. When ready to bake the soufflé, beat the whites of the three eggs very stiff, fold them lightly into the turkey mixture, and fill this into buttered ramekins, making them three-quarters full. Bake in a very quick oven for about fifteen minutes, and serve immediately to prevent falling. If a baking dish is used instead of ramekins, bake a little longer.

  Ducks Braised

  Draw and singe a pair of ducks, wipe them inside and out with a damp cheesecloth. Line a small pen with thin slices of bacon, sprinkle the bottom with minced parsley, thyme, grated lemon peel and a little finely chopped onion. Lay the ducks in, cover with a sliced carrot, three or four whole cloves, a tablespoon of currant jelly and a cup of stock. Set over the fire and let simmer one hour, basting frequently. Slice one large turnip, fry it in hot butter, turn into the saucepan, take up the ducks and set to keep warm; let the turnip cook for ten minutes; take the slices up, arrange on the dish around the ducks, strain the gravy, thicken it with a little browned flour, pour over, and serve the ducks very hot with currant jelly and lemon sliced.

  Spring Chicken

  Split the chickens down the back as for broiling, lay them breast down in a baking pan, filling the depression inside the ribs with equal quantities of finely minced onion, carrot, celery and peas; season with salt and a dash of paprika, adding a generous lump of butter for each bird. Pour into the baking pan half a cup of hot water, to which has been added two tablespoons of mushroom catsup and cook in a hot oven for half an hour or until the vegetables are tender, basting frequently. Remove the vegetables and turn the chickens to brown the breasts slightly. Serve them covered with a sauce made from the same vegetables moistened with a very little hot cream. Garnish with tiny squares of fried hominy and sweet potato croquettes.

  Shaker Fricasseed Chicken

  Cut up the chicken as for an ordinary fricassee, put in a kettle with a perforated stand at the bottom to prevent burning, use water enough to steam and cook one hour, then add salt. When the meat is perfectly tender put it in the oven and brown thoroughly, then add rich cream to the gravy, thickening it with a little flour and butter, and seasoning to taste. Serve in deep dishes.

  Ham

  Twenty-four hours before a ham is to be used scrub it thoroughly with a vegetable brush and cold, weak borax water. Then put into cold water and soak for twenty-four hours. If it is to be baked, it requires first about four hours’ boiling. Use a big kettle, as the ham must be completely covered with water. Let it come to the boil very slowly. Remove the scum which rises. When it begins to boil add twelve whole cloves, twelve peppercorns, the outside stalks of one bunch of celery, two chopped onions, two cloves of garlic, one chopped carrot and turnip, two bay leaves, two blades of mace, twelve allspice berries and one quart of cider or a cup of vinegar. Never allow the ham to boil, merely to simmer slowly, that is one secret of making it tender. Allow about twenty-five minutes or half an hour to the pound. If the ham is to be used cold you can add to its tender juiciness by allowing it to stand in the pot liquor till nearly cold. Then lift it out, peel off the skin and roll it in dried bread crumbs with which three tablespoons of brown sugar have been sifted. Set it in the oven till the crumbs form a crisp brown crust. If the ham is to be baked, take it from the water, drain thoroughly, then take off the skin except around the shank, where it may be cut in vandykes with a sharp pointed knife. Cover with crumbs and stick it full of cloves, them set in a moderate oven to bake for two hours. If you prefer the ham glazed, allow it to cool as for boiled ham, then skin, wipe dry and brush all over with beaten egg. Mix one cup of sifted cracker crumbs, a dash of salt and pepper, two tablespoons of melted butter and cream enough to make the crumbs into a paste. Spread it evenly over the ham, set in a moderate oven and bake till brown, then serve hot with a brown sauce flavored with half a glass of sherry or champagne, if liked. When a baked or boiled ham goes to the table wrap about the unsightly bone a ruffle of white tissue paper, garnish with hard boiled eggs cut in quarters.

  Potted Ham

  To four cups of finely minced ham add a seasoning of paprika and allspice, with just enough clarified butter to make it into a paste, then press into small jars and pour over it melted butter, which will harden and preserve it as paraffin does jelly.

  Scalloped Ham

  Make a thin, well-seasoned white sauce and add to it cold boiled ham cut into small cubes. Pour into scallop dishes, cover with buttered crumbs and brown delicately in the oven. Garnish with rings of hard boiled white of egg and sprigs of blanched celery.

  Broiled Ham

  It should be cut in thin slices; put between the wires of a broiler and cook for five minutes, turning frequently, over a clear, hot fire. Serve on a hot platter with poached eggs.

  Corned Tongue

  Wash and trim out the roots of one or more fresh beef tongues. Put them into a stone jar, cover with brine, lay a plate over the meat and on this a stone to keep the meat under the brine. Cover securely, keep in a cold place and in a week they will be ready for use, although they will keep in the brine for several weeks in cold weather.

  Brine for Corning

  Put two quarts of water, three-quarters of a pound of salt, a quarter of a pound of brown sugar and a fourth of an ounce of saltpeter together into a granite saucepan and heat to boiling. Cool and strain through cheesecloth. Pour it over the meat and add a teaspoon of pepper, half a teaspoon of ginger, three bay leaves and two cloves of garlic. This amount of brine is sufficient for half a dozen tongues. Calf tongues may be corned in the same way and if desired, a piece of beef may be corned in the same brine with the tongues.

  Sausage and Apples

  Core four apples and slice across in one-fourth inch slices. Bake the sausages on a rack in a dripping pan. Fry the apples brown, using some of the fat extracted from the sausage. Serve on the same platter with the sausage.

  Skewered Liver

  Alternate small pieces of liver and bacon on skewers and bake in the oven or broil until done. This is a convenient and dainty way to serve a small amount.

  Sweetbreads

  Sweetbreads should be purchased as fresh as possible, and as they spoil very quickly, they should receive attention as soon as they arrive from the market. Soak in cold water an hour or longer, renewing the water an hour times to extract all the blood. Drain and let simmer in boiling salted water half an hour or until tender. Drain again, reserving the broth for subsequent cooking, and cover with cold water to keep them white and firm. When they are cooled, wipe them dry. Remove all the tubes, outside skin and fibers, taking care not to break the sweetbreads into pieces. Sprinkle with salt and pepper and put into a cold place until needed. Sweetbreads should always be parboiled in this manner, whatever the subsequent mode of preparation. It insures their thorough cooking and makes them thicker, whiter and firmer.

  Lyonnaise Tripe

  Clean and boil a fresh honeycomb tripe, then cut into strips about two and a half inches long and half an inch wide sufficient to make two cups. Put in a pan in the oven for a few minutes to draw out the water, then drain. Melt a tablespoon of butter, add a teaspoon of finely chopped onion, cook to a delicate brown and add the tripe, a teaspoon of finely minced parsley, a teaspoon of vinegar and salt and pepper to taste. Simmer five minutes and serve plain or on toast.

  

  Meat and Fish Sauces

  From Good Housekeeping Family Cookbook, by Mildred Maddocks, 1906

  White Sauce

  Cream one tablespoon each of flour and butter until thoroughly mixed, add to one cup of milk, cream or white stock, and cook until thickened, stirring until the flour and butter are well mixed. Season with salt and pepper.

  Espagnole Sauce

  Put four tablespoons of butter into a spider, and in it brown crisply one slice of carrot, one slice of onion, a bit of bay leaf, a sprig of thyme, a sprig of parsley and six peppercorns. Add five tablespoons of flour, and when well-browned add gradually one pint of brown stock, beating to a creamy smoothness with a wire whisk. Strain and season with salt and pepper.

  Brown Sauce

  Melt a tablespoon of butter, add a tablespoon of flour, cook, stirring continually until a light brown, then add a cup of rich gravy, meat broth or water and stir until it thickens.

  Olive Brown Sauce

  Cut two dozen large olives into narrow spiral strips. Melt and brown two tablespoons of butter, add two tablespoons of flour and brown again. Add gradually two cups of brown stock and stir until thick and smooth, add ten drops of onion juice, salt and pepper to taste, one tablespoon each of walnut and mushroom catsup, one tablespoon of Worcestershire sauce, and the olives, simmer for five minutes and serve with duck.

  Spanish Sauce

  Simmer together for ten minutes three tablespoons of vinegar, one tablespoon of chopped green pepper, a bay leaf and sprig of parsley; strain into a pint of plain white sauce, add a teaspoon of finely chopped chives and the zest of a lemon.

  Tomato Sauce

  Melt a fourth of a cup of butter, add a fourth of a cup of flour and gradually two cups of water, one and a half cups of stewed and strained tomatoes, half a teaspoon of Worcestershire sauce, if liked, and salt and pepper to season. A can of mushrooms may also be added if desired.

  Sauce Piquante

  Mix one teaspoon of onion juice, a tablespoon of Worcestershire, the juice of a small lemon, three tablespoons of olive oil and celery salt and pepper to taste. Just before nerving add a tablespoon of finely in minced parsley.

  Sauce for Salmon Loaf

  Heat one pint of milk and thicken with one tablespoon of cornstarch and two tablespoons of butter, rubbed together. Add the liquor from one can of salmon, one tablespoon each of tomato ketchup and Worcestershire with a pinch of cayenne. Pour over a well beaten egg, beat well and serve.

  Mousseline Sauce

  Beat a tablespoon of butter to a cream; add the yolks of three eggs, one at a time, then add three tablespoons of lemon juice, half a teaspoon of salt and a dash of cayenne. Cook over hot water until the sauce thickens, then add another tablespoon of butter and half a cup of sweet cream. When the sauce is hot, serve. It should be quite thick and frothy.

  Sauce Béarnaise

  Put half a cup of butter into a small saucepan and rub to a cream, add a fourth of a teaspoon of salt, a dash of cayenne and the yolks of two eggs, and beat well, then stir in a tablespoon of lemon juice and gradually half a cup of boiling water. Cook over hot water, stirring constantly until of a creamy consistency, add a teaspoon of finely chopped parsley and fresh tarragon and serve at once.

  Sauce Trianon

  Omit the parsley and tarragon and add gradually while cooking one and a half tablespoons of sherry wine.

  Sauce Figaro

  Omit the tarragon and add two tablespoons of tomatoes which have been stewed, strained and cooked to a pulp.

  Béchamel Sauce

  Cook one and one-half cups of white stock with a slice each of onion and carrot, a bay leaf, a sprig of parsley and six peppercorns, until reduced to one cop. Brown one-fourth cup of flour in one-fourth cup of butter, add the strained stock and beat until smooth. When cooked beat into it a cup of hot cream and season to taste with salt and pepper.

  Egg Sauce

  Melt a tablespoon of butter, add a tablespoon of flour and gradually a cup of half milk and half water, stirring constantly until it thickens. Add a teaspoon of finely minced parsley, salt and paprika to season and the finely minced yolk of a hard-cooked egg. Take from the fire, add the yolks of two eggs beaten with a tablespoon of lemon juice and serve.

  Orange Sauce for Ducks

  After removing the ducks from the pan add sufficient veal stock or chicken to make a pint of liquid. Add to this a tablespoon of chopped onion, a small carrot chopped, a bay leaf and a bunch of parsley, and let all simmer an hour, adding stock as the liquid evaporates. When done, strain and add the grated rind of a lemon, a seasoning of salt and a dash of cayenne. Remove from the fire and stir in a tablespoon of butter, the juice of two sour oranges, and a tablespoon of finely chopped celery. Beat three egg yolks in a warmed bowl, pour in the hot sauce, and cook in a double boiler until as thick as double cream.

  Orange Marmalade Sauce

  Put into a saucepan one tablespoon of butter, one tablespoon of flour, one-third of a teaspoon of salt and a slight dusting of paprika. When brown, add slowly one cup of rich brown stock and cook and stir until thick and smooth. Add, if liked, a gill of sherry and three tablespoons of Scotch marmalade, and beat hard until the marmalade is entirely and smoothly blended with the sauce. This sauce is particularly suitable to serve with quail and with grouse.

  Bread Sauce

  Heat one cup of milk in a double boiler, add one tablespoon of butter, one teaspoon of onion juice, salt and pepper to taste. When very hot stir in lightly half a cup of bread crumbs dried in the oven.

  Hollandaise Sauce

  Cream one-half cup of butter, add one teaspoon of flour, the yolks of two eggs, one saltspoon of salt, one quarter saltspoon of cayenne pepper and very gradually the juice of one-half a lemon. Pour over this one-half cup of boiling water and cook over boiling water until thickened, stirring all the time.

  

  Entrees

  From Good Housekeeping Family Cookbook, by Mildred Maddocks, 1906

  Timbale Cases

  Into a small bowl put three-fourths of a cup of flour, half a teaspoon of salt and a teaspoon of sugar. Add gradually one-half cup of milk, one beaten egg and a tablespoon of olive oil. Whip with an egg-beater until it is perfectly blended, then chill for an hour. The frying is the most difficult part of the operation. Pour the batter into a deep cup; in a shallow bowl it would soon be too low to properly cover the timbale iron. Heat the fat until hot enough to brown bread in forty counts and provide a pan with heavy absorbent paper close by. Drop the mold end of the iron into the fat long enough to become heated, remove and dip into the batter for a second. A thin film of partially cooked batter will cling, but to insure a good timbale dip again. This time no bubble or hole should mar the even coat on the iron. Dip for twelve seconds in the hot fat. Turn the iron upside down to drain off the fat and to keep the timbale from dropping off. Slip from the iron to the paper and dip again. For success the fat must be very hot, and the iron must be hot as well; dip the point into batter; if nothing clings it is too cold or too hot. Dip into batter, covering half the mold. When fried there will be just the right height. A fluted iron is easier for a beginner to use as there is no tendency for the fried timbale to slip off. See illustrations on pages 16 and 17.
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  Utensils for Making Heart-Shaped Timbales

  [image: image]

  Timbale Ready to be filled

  Cheese Fondue in Shells

  Add two tablespoons of melted butter to a cup of soft bread crumbs; cover with a cup of milk and let stand about ten minutes. Add half a teaspoon of salt, a shaking of pepper, a fourth of a pound of mild cheese grated and the beaten yolks of three eggs, then fold in the whites of the eggs beaten until stiff. Turn into buttered individual timbale shells or china cups and bake in a moderate oven until the egg is set. Serve at once in the dishes.

  Vegetarian Rice

  Boil the rice until flaky, then mold into the shape of a loaf of bread. Cut the loaf in half and insert three tablespoons of butter and push together strain. Grate strong cheese over the top of the loaf and bake in the oven until the cheese runs and glazes the top. Serve with asparagus tips in melted butter.

  Corn Soufflé

  Heat one pint of milk; stir into it three-fourths of a cup of cornmeal and cook until thick and smooth. Add salt and a little butter; beat into this the well beaten yolks of four eggs and then the whites, which have been beaten separately. Pour into a baking dish and cook twenty-five minutes in a moderate oven. Serve at once.

  Pigs in Blankets

  Take large oysters, allowing two to be served each person, as they are too rich to serve more. Cut clear salt pork into thin slices, put it in cold water and let it come to a boil; this is to remove any strong taste or odor. After boiling place it on brown paper to drain. Wrap each oyster in a slice of pork, fastening with toothpick. Dip in beaten egg, using both yolk and white. Roll in cracker crumbs and fry in smoking hot olive oil, until brown. Use a wire croquette basket if you have one.

  Sweetbread in Ramekins

  Make one cup of cream sauce. See page 110. Add one and a half cups of diced sweetbread and a cup of peas, either fresh or canned, turn into buttered ramekins, cover with buttered bread crumbs and bake until the crumbs are brown. Any of the mixtures suitable for creamed sweetbreads may be prepared in this way. This is a good and simple luncheon dish.

  Escalloped Chicken with Green Peppers and Tomatoes

  Bone the legs of the chicken and cut into neat blocks. Prepare butter sauce and mix with fowl. Take two green peppers, cut in strips, one large ripe tomato and two boiled potatoes, cut them the same as the chicken; mix all together in the sauce and simmer thirty minutes. Pour the mixture in a baking dish, cover with fine bread crumbs, butter the top and bake a nice brown. Serve with baked new potatoes.

  Spanish Tamales

  The following ingredients are for two dozen tamales. Three dozen ears of green corn with the husks, one chicken, two dozen Chili peppers, one quart of olives, two pounds of raisins, two cups of good lard. Salt to season sufficiently. Scrape the corn from the cob, mix with the chicken minced moderately fine, and add the other ingredients. Divide in two dozen small portions and tie up in the husks. Steam or boil until thoroughly done. This is a genuine Spanish-made tamale, as manufactured in southern California.

  Deviled Crabs

  To the meal of one dozen hard crabs add pepper, salt, dry mustard and Worcestershire sauce to taste. Heat two cups of fresh milk, add two tablespoons of butter, six broken crackers and some chopped parsley. Stir and cook a few minutes. Remove from fire and mix with the picked crab meat. Fill each shell, cover with cracker crumbs with a bit of butter on top. Bake in oven until brown.

  Supreme of Chicken

  Run through a meat chopper until chopped very fine the raw breast of a good sized chicken; beat in, one at a time, four eggs, beating the mixture after each addition until smooth; add one and a third cups of thick cream and season well with salt and pepper. Turn into buttered earthen timbale molds, half surround them with hot water, cover with buttered paper and bake about twenty minutes in a moderate oven. Serve with a sauce made of a fourth of a cup each of butter and flour, one and a half cups of chicken stock, half a cup of cream, salt and pepper to season and the yolks of two eggs.

  Cheese Pie

  This is a delicious accompaniment to cold sliced meat or it may well serve as the central dish for the family luncheon. Cut two-thirds of a stale five-cent baker’s loaf in one-third-inch slices, and then cut the slices in halves. In a buttered shallow baking dish alternate layers of bread with layers of soft, mild cheese, cut in one-eighth-inch slices and sprinkled with salt and paprika. Beat two eggs slightly and add one cup of milk. Pour over the bread and bake until the cheese is soft, the time required being about thirty minutes.

  Timbales of Halibut

  Force through a meat chopper until finely chopped one and a half pounds of fresh uncooked halibut. Add a teaspoon of salt, a few grains of cayenne, half a cup of thick cream beaten until stiff and the stiffly-beaten whites of five eggs. Turn into a well-buttered mold and steam for thirty minutes, taking care to have the water surrounding it boiling steadily the entire time. Turn out, garnish with lemon and parsley and serve with egg sauce.

  Ramekins of Chicken

  Cut into cubes sufficient cooked chicken to make one and a half cups. Have ready a cup of cooked and drained peas, fresh or canned, and a fourth of a cup of sliced mushrooms. Melt a fourth of a cup of butter; when hot and bubbling add a fourth of a cup of flour and gradually half a cup each of chicken stock, cream and the liquor from canned mushrooms. Season to taste with salt and paprika, add the chicken, peas and mushrooms, and when all are mixed thoroughly, place in ramekins. Cover with browned crumbs and serve.

  Timbales of Liver

  To a pint of young calf’s liver cooked in salted water until tender, then forced through a meat chopper, add a cup of fresh crumbs moistened with a cup of chicken stock or milk, two beaten eggs, a teaspoon of finely chopped parsley, a few drops of onion juice, a tablespoon of chicken oil, bacon fat or soft butter, and salt and paprika to season highly. Mix thoroughly and turn into well-buttered earthen timbale molds. Cook in a pan of warm water in a moderate oven for about twenty-five minutes. Turn out on a warm platter and surround with mushroom sauce.

  Sweetbread Timbales

  Parboil and cook a pair of sweetbreads until tender. Cool and force through a meat chopper, then add four eggs, one at a time, stirring until the mixture is smooth, lastly fold in a cup of cream beaten until stiff and dry and add seasoning of salt and pepper to taste. Butter some small earthen timbale molds, put a mushroom in the bottom of each and fill two-thirds full with the mixture. Put into a pan, half surround with hot water, cover with buttered paper and bake twenty minutes in a moderate oven. Turn out and serve with green peas or stewed mushrooms.

  Indian Meal Timbales

  Cook two cups of cornmeal in slightly salted water for three-quarters of an hour, adding more water if necessary and boiling to the consistency of porridge. Pour into small timbale molds and set away to harden; when quite firm remove with a sharp spoon the center from each mold, leaving only a shell; unmold these, brush over with melted butter and crisp in a hot oven; then fill with any highly seasoned creamed or deviled preparation of meat, fish or game and serve inverted on a salpicon of mashed potato, garnished with sprigs of parsley and thinly sliced lemon.

  Tomato Timbales

  Add one-fourth teaspoon of soda to half a cup of cream and stir into two cups of cold stewed and sifted tomatoes. Add the beaten yolks of six eggs, half a teaspoon of salt, the same quantity of onion juice, a tablespoon of sugar and a dusting of paprika; lastly fold in the stiffly beaten whites of three eggs. Turn into buttered timbale molds and bake until firm. Stand the mold in hot water, which must not boil after the molds are set in the oven.

  Fritter Batter

  Sift together a cup of flour and a fourth of a teaspoon of salt. Beat well the yolks of two eggs, add to them gradually half a cup of milk, then stir this slowly into the flour, beating until smooth: add a tablespoon of melted butter or olive oil and stand aside an hour or longer. In cold weather several hours or overnight is preferable. When ready to use add the whites of the eggs beaten very stiff. In cold weather this batter may be kept several days.

  Fig Fritters

  For one dozen of these delicious fritters, take two eggs, separating the whites from the yolks, add to the yolks one cup of milk, one and one-half cups of graham flour, one tablespoon of melted butter, one-half teaspoon of salt, one cup of chopped figs and one-half cup of boiled rice stirred in; flavor with nutmeg and a little cinnamon, then stir in the beaten whites and one teaspoon of baking powder; fry in deep fat and serve with a boiled icing sauce.

  Golden Ball Fritters

  Put into a saucepan, a pint of water, a tablespoon of butter and half a cup of sugar. When this boils, stir into it a pint of sifted flour, stirring briskly and thoroughly. Remove from the fire, and when nearly cold, beat in four eggs, one at a time, and beating the batter between each; then add a cup of preserved ginger chopped finely, and fry brown in boiling fat. Serve with a sauce made from the ginger syrup and flavored with lemon juice.

  Cranberry Fritters

  Beat one egg thoroughly and stir it into one and one-half cups of milk, add one tablespoon of sugar and one cup of flour in which has been sifted one teaspoon of baking powder. When well mixed stir in one cup of thick rich cranberry sauce, and drop in spoonfuls on a hot buttered gridiron. Brown very lightly, and serve with butter and powdered sugar.

  Chicken or Turkey Fritters

  Separate some cold cooked chicken or turkey from the bones and cut into pieces about half an inch thick and an inch and a half long. The pieces need not necessarily be perfect in shape. Sprinkle with salt and pepper, dip into fritter batter, coating well on all sides, and fry in deep hot fat until a golden brown. Drain on brown or soft paper to absorb the grease.

  Apple Fritters

  Pare and core four tart apples and out in one-fourth inch slices across the apple. Sprinkle with two tablespoons of lemon juice and powdered sugar. Prepare a batter by sifting one cup of flour and one-fourth teaspoon of salt. Add two well-beaten yolks to one-half cup of milk, mix and beat into the flour, until it is a smooth batter. Add one tablespoon of melted butter or olive oil, and cut in the stiffly beaten whites of two eggs. Drain the apples carefully, dip in the batter and fry in deep fat. When cooked, drain on crushed brown paper to absorb the grease, sprinkle with powdered sugar, and serve.

  Clam Fritters

  Clean and pick over a quart of clams. Reserve the liquor and use it in making a fritter batter instead of milk. Put aside the soft part of the clams, finely chop the hard part, then add all to the batter, which should be quite thick. Drop by small spoonfuls in hot fat. Drain and serve as oyster fritters.

  Croquettes

  In making croquettes, use bread crumbs if possible, rolled or ground to the fineness of powder. Place them in on even oblong in the center of a board. Dilute one slightly beaten egg with twice the amount of cold water and place in a pie plate. Form the croquettes, roll in the crumbs, then in egg; crumbs again and set aside to fry.
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  Shaping a Croquette
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  Covering the Croquette with Egg
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  Frying Croquette

  A mixture of one-third clarified suet to two-thirds of good lard is excellent for frying. Olive oil is even better but of course more expensive. Whatever fat be used heat until a bit of bread can be browned in it in forty counts. Dip the empty frying basket in the hot fat, then fill with the croquettes, taking care that there are not enough to touch each other or the sides of the basket. When cooked drain on crushed unglazed paper. Heat the fat before attempting to fry a second batch. See illustrations on pages 18, 19 and 20.
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  Croquette after frying

  Somerest Croquettes

  Melt three tablespoons of butter, add one-fourth cup of flour, and pour on, gradually, while stirring constantly, two-thirds cup of milk. When the boiling point is reached, add one-half cup of grated Gruyere cheese, and the yolks of two eggs unbeaten. As soon as the cheese melts, remove from the range, fold in one cup of mild cheese, cut in very small cubes, and season with salt and cayenne. Spread in a shallow pan and cool, shape in round croquettes, dip in crumbs, egg and crumbs again, fry in deep fat and drain on brown paper.
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