Salt Mackerel, CodfishT
Fresh Lobster

Sold Direct to Families Through
Mail Orders, Delivery Charges
Prepaid

Send Coupon below
For Davis et icripive I8t of Gloucster ()
Yol iy b convenient i Is' (o
oeer O Hhckel searid Might Piow ok of o0 |
Glougesten [

DAVIS GLOUCESTER FISH
IRECT from the fishing boats,” is highly
D cndorsed by he L Aid Socie g
South ark Presbyleran Church \
e their fish from Davis right |

Hm *-flaked and fen
as crisp and fresh-lasting as
U from the shell, let Davis sup-

FRANK E. DAVIS CO.
800 CENTRAL WHARF
GLOUCESTER, MASS. N
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THATCHER

TWIN FIRE

Combination Coal and Gas Range

133.135 West Thirty-fifth Street, New York

THATC] ER FUR ACE CO.




INDEX TO RECIPES

NATIONAL NEWARK & ESSEX BANKING
COMPANY

New Jersey’s Oldest and Largest Bank
Established 1801

ALL BANKING BUSINESS
IN ONE INSTITUTION

Through its seves

en completely organ-

ized departme

the banking fie
Essex Ba

s Company is fully equipped

to handle the business of its custon

friends in the prompt and eff

manner. These facilities for commercial

o the result of the experience

accounts for all forms of bank-
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“Perfect” Coal and Gas Range

Number 188

suzz0xx

oas oven

sizeraxia

“WHERE HOME HAPPINESS STARTS

This Range oceupies no more spac
coal Range, and has facil
separately or logether.

than the ordinary
s for burning Gas and Coal

Two larger sizes have sepa
and coal,

te lower ovens for gas

Richardson & Boynton Co.

260 FIFTH AVENUE, NEW YORK CITY




S0UPS

Soups

MOCK BISQUE SOUP.
One-half can tomatoes, one quart milk, one-third cup butter, one

fally iy the hoding milk and Do ten minstck, Add ssit and pepper
and strained tomatoes. Add saltspoon of soda to tomatoes before
straining.  Serve very hot with croutons.

Jous Waso Heasy.

CLAM SOUP.
Twenty-five clams chopped, add juice and two quarts water, boil one-
i b, then el ot o b wwm and boil. Have

o Gureen. three ciga beatem; pour over i one pint of milk pre
petdeles Al P O
Miss Convruia Ross
CREAM OF CORN SOUP.
corn one pin beiling water, one pint i

sice onion

£ is
h some of soup, then stirred ino remaiader of
Soup and served immediaely:
Mus, H. R Evsms.

CREAM OF PEA SOUP.
One pint of milk, two cups peas, fresh or canned; two tablespoons
o cups water, one teaspoon salt, one-cighth
White pepper, 1wo tablespoons flour. Cook peas in water until

s throush 3 sieve Teaving only the sine i the
Should be two cups of siock after strainin .
ke this quanity, m ik, Melt butter, add four,

1 stock and seasonings, stir untl it boils.  Stra

i mecessary and serve o
Mus I R, Evsms,
MME,
e pounds beet (ower part of raun). one pound marrow bone,
three pounds knuckle veal, one
e tumip, celry (s, one Third ¢

‘o0k one and one-half hours,
icei, ool cuiy, resaove ar and clarify, Serve ¢ e vy

i




. UP-TO-DATE RECIPES

Good Cooking is a Good Start

But You Need Flowers for the
Finishing Touch

Of course you'se noticed, many We have 2 “Ten Set” (u
s o i s i to | e ) o, S
of Bloom, that we deliver,

A T pd, for
o MWt | Add e ot of e (a1
it T et e

‘oad To cuting for he

Bt have you ever stopped 10
hink that y2u can have. Bowers
foryou sl e carly Sprng

A gollecton of erenals from
e il g

ALy e dn v st ot the
iy

]uhu.s‘ Reehrs Co
At The Sifn of The Everfroen Tree
Box 14 Rutherford NJ.




S0UPS

CREAM OF POTATO SOUP.
Fotoes (medum), one qwrt milly owo slics onion, tvo

Imperial sicks

Mas. H. R, Fvsmis,

TOMATO SOUP WITHOUT STOCK, MILK OR CREAM.
fresh-coaked tomatoes, one pint hot
poons cornstarch, six cloves,
oon st and s

< ble

water; boil soup until clear, and season.

Mss. H. K. Fosms,
TO CLEAR SOUP.
Use whits of epus slighly beten or raw. Jean hee fncly chopoed:
soup gt perfectly cold, then rem

ke ca ekl ok st v paiioat hi

Constantl with Dover beater anil it baie

Strain hrough famnel bag and serve at once Never squeere . Th is
7 be sealed with fa nd keot i 5 €oal pace fox some i

Hoas, . R Fosms.

WHITE SOUP STOCK.
Four pounds knuekle veal, two quarts cold water, one teaspoon salt,
Stalks

b d soup s ssined B ahilouhie
iieis of Checsesoth Bioek wil b e
Mus, 1. R Fusmis,
QUEEN VICTORIAW FAVORITE SOUP.
One cup cold soust. cicken, minced; ne pin chicken stock one cup
. hard cooked e yolks. Method: Heat the chicken in
shoutd be well seasoned, add the eream, e come to

Mis, H. R, Fosms,
RICE AND CABBAGE SOUP.
Three cups shredded, half-cooked cabbage, butter, Parmesan cheest
The hall-cooked cabbage
Wash the rice and boil till
well seasoned. Add,the cab-
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Awnings Dept. MKt 3515 Phones  Harness Dept. MkL. 7076
Our Motto: The Best Only, Priced Right

J. B. Aschenbach Harness
and Awning Co.

Established 1857

AWNINGS

lags, Decorations, Tents
Canvas Truck Covers

349 Plane Street
NN

Distribut-

Sags, Piano

WE REPAIR

ymings, Body Belts
hes, K¢

oal
um T i
o TRt

.+ Safety Belts, Suit

Do not throw away any article made of leather or can-
vas. If not (o far gorie we can repair and save you money

uying chcap merchandie i ik stopping the hands of
the A’U\] 1o save time o




UP-TO-DATE RECIPES

=lp P
PAROWAX
FOR PRESERVING & WASHING

GENERAL HOUSEHOLD

USE
STANDARD OIL COMPANY
L oo New g

Eggs in Powdered Form

Pure fresh eggs. Eggs without the water.
Keeps indefnitely. " Convenient.

Use it in place of cggs for all purposes,
Ctept oding s fy50s
Adk for It at Grocers
Empire Baker’s Specialty Co.

71 Barclay Street

New York




UP-TO-DATE RECIPES

THE TRIMMING
That Is Straight and
True

All Ready to Use S
Middy Blouses

Send for Booklet About Its Many Uses
‘WM. E. WRIGHT & SONS CO., Manufacturers
315317 Church Street, New York City

d picce trims any
sh

ailor Suits
» Rompers, ete

Another sewing room labor
saver made by the makers of

WRIGHT'S BIAS FOLD
TAPE

Joshua Brierley

Mortuarian
1017 BROAD STREET
Newark, N. .

5978 Market

JAMES G. BRIERLEY
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“R & R ”
BONED CHICKEN

Pa
RICHARDSON & ROBBINS
Estab

FALLS’ MARKETS

The Cleanest Stores in

New Jersey




FISH AND OVSTERS

BROILED MACKEREL WITH BLACK BUITER.

Take rel, open and remove the bones, spread a fttle
butter and sprinkls pepper and sait. Flace the iuh on o gridiran and
broil over a clear fire. Put a pat of butter in a saucepan and stir it over
the fre, untl s ichly browned, then sseeze n some lemon, juce
Placethe fsh on 3 hot dih, aranse some sprigs of pasie around, pous
over the butter and serve véry

By special | permission of Oscan Tecumr

The Waldorf-Astoris, New York City.

OYSTERS AND MACARONIL.
Boil four ounces of macaron in plenty of boiing water twenty
cces about one inch Tong,  Put a layer of this

and 5o on wntil 4,1 layer macaroni. Wet with the
i of the oxsirs, Sorinkle the ¢ wp Tighly with grated checte of bread-
crumbs and bake in 2 moderate oven twenty minutes.  Serve in the dish
i which they are baked

Mis. A W. Swar
OYSTER COCKTAIL.

Two dozen small oysters, one tablespoonful horseradish, one-half
teaspoanful tabasco sauce, ane tablespoonful vinegar, two tablespoonfls
lemon juice, one tablespoonful tomato catsup, one-half teaspoonful salt.
Mix and place on ice for an hour.

Mas. . Enwix Yoose,
CREAMED COD.

1 and mash six good-sized potatoes, add one egg, a gill of milk,
and beat uati light. Pick and scald one pound

1y oY A

baked in or turned out.
FISH BALLS.
1 salt <ol wo cups ficed potatos, ane e, ne teaspoonl
v

Drain on soft paper.  Serve with fomat sauce if desird.
- Vax Do,

LOBSTER NEWBURG.
Rub together one teaspoonful of comstarch vih a teaspoonful of
;

part. Pour over it three abicspouniils
and when scalding hot it is ready to serve. This is 2 liberal allowance
for six persons.

Mss. C. Eowr Youwe.

UNIVERSITY OF MICHIGAN UNIVERSITY OF M

HIGAN.



FISH AND OYSTERS

CODFISH BALLS.
‘0 one-half pound salt codfish soaked over night add_ seventeen
p fish fine and add it to the hot

bollng tard i quanity makes about twenty-five medium-size
Mes. G. H. Romexs,

ESCALLOPRDIOEIERE

Put a layer of bread-crumbs in a baking-dish, then  layer of oysters,
alternate this way uatil dish i full. Meit one tablespoontal batier, cook
o of milk or éream:
s, add a lile

Let cook until mixture thickens, then pour over U
E<Per. Pisce In oves Fitoen e eios x| o8 metl roma and coshad
through.

FRICASSEED OYSTERS.

Put in a saucepan one tablespoonful butter, and when melted add one
\ ‘tir until smoath. Add one cup of

n i s been thoroughly hesten, and
minute pour the fricassee over hot crackers
Mus. E. Vax Dosex,
SCALLOPED OYSTERS.

Pint oysters. Take oysters from juice. Put cracker-crumbs in small
akingdak then oyters. e erckers. Ade sl peype and it
batter, "Top fayer crackers, Heat e -uld one-half teacup water and
ysters in basin. Bake one.ia

SPICED OYSTERS.
i vinegar, one teaspoon salt, eight

. two blades mace. Heat oysters
Drain oysters and to the hot liguor

five minutes and pour over oysters.
Serve very cold with 4 few slices of lemon added.

‘Axrorxerrs Lookes.
OYSTER STEW.

H. N, Cuax,

One quart oysters, one quart mi blespoantl buter rolled
crackers to thicken, <alt and pepper to taste, put milk in granite vess
 sesine Hqoow 1y mother vesel, not i Biing itk to
Seald, ot boil; heat oysters and fiquor very hot, but not scal

aided milk, Poue oysters in heated toreen.
Mss. Wac. P. Wasn,

OYSTER FRITTERS,

e and messare th liasor and
ure one cup. Place in a bo add one
e e
ced parsley, one teaspaon of salt and one-half
epper. fteat 10 mix and then fry in ot fat fike
& napkin and serve




MEATS AND MEAT SUBSTITU

MOULDED FISH.

Chop fne ane and ane-half pounds of raw i
itk velks of two

ut. Add one cup of
raw cggs (not beaten), one-half teaspoonful of salt,

er, one teaspaonful of corn starch, litle
e LT e
(beaten stf); mix well. Put in buttered mold.  Set hot water
in oven and bake unti frm,

SAUCE.

ix and cook togethe three tabispoonfuls cach of butter and four.
Add one cap of cream and ancialf cup of ik, “Sesson o taste, Whea
el Ak o oot pet around s and serve a once. Add hard-
boiled egg, chopped fine, to sauce if desi

Jaxe G. Swars.
CODFISH BALLS.

Soak one cup of codish over night in cold water. Then drain, pick
fine, cut w0 cups of raw potatoes in small picces, bail al together, drain
off water, add a litle rich milk, & limp of butter, two cgas beaten light.
Season. Whip with silver fork until light.  Roll in smal balls and fry
i hot fard.

SCALLOPED SHRIMP.
One can dry shiimp chopped with one cup of dried bread or cracker-

Put in butiered baking dish, cover
Bake in oven about

it hour.

Mas. Vicrow Decia,

Meats and Meat Substitutes

THE THREE CHIEF METHODS OF COOKING MEATS.

Application of intense heat to keep in the juices; suitable only
ot it df ok i e oy (:ud “This is the short
method; it aims to keep all the juices within the meat. EXAMPLES:

Broiling and rosstn, boiling "t rying;
Sleat are it i ol water and coked a0 low temperaares
st O G G “portons, of the meat, which
for this purpose should be divided into 5 il
PRl m or most of the juices
ut. EXAMPLES:  Soup stock, broths, beet t
S b

slunged into Eqling watee to séal the juices. EXAMPLES:  Siewing
and braising.
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LIBERTY BONDS BOUGHT AND SOLD

Eisele & King

9 CLINTON STREET
NEWARK, N. ]
NEW YORK
sT0C

Telephone.
WEDDING A

50-1551 Orange
S TO ORDER

Formerly Chef of the Elks, Blizabeth, N.
GENUINE FRENCH PASTRIES

You Have Tried the Rest Now Eat the Best
MAIN AND WALNUT STREETS, EAST ORANGE. N. J.

City Trust Company

122 Roseville Ave., Newark, N. J.
@ Your Will, Stocks, Bonds, Deeds, Mortgages, Insurance
Policies and other [mportant Papers and Valuables, are in-
sured against destruction by fire, loss and theft by keeping
them in our Safe Deposit Vault,

BOXES $5.00 PER ANNUM UPWARD

“Every Good Banking Facility”




1TUTES

PORK TENDERLOIN ROLLS.

Wine tenderons, cut in i slice, pownd with mallt wn one-

e nh thick and e o piecs o and one by one and one-
o el i

G fot v, sorinke wi st and

H. R Evsris,
SPANISH SAUCE.
tablespoons fine chopped, lean, raw ham, two tablespoons.
o tabespoons hopped curot, o tablespoon chopped
pepper, oncuarier Cup e, onc-aua » i
0 Cups brown stock, two-thirds

im and vegetables e
15 wel browneds add floan, stock and tomatoes, caok fve minutEs.
strain.  Season with salt and pepper

Mis, H. R, Fusms,

BAVARIAN VEAL CHOPS.
stew-pan six loin pork chops with a sliced onion, six

@ saute
fat wntl brown. ~ Sefve on plater with boiled macaroni mixed with
otz s

uce.—For sauce, use two tablespoonfuls of butter, one cup of
T O e e iy
point. When thickened, add one-half cup cream or milk, and a puree of
$oiled onlons, two cups slced onions being suffcent for thi
Mas. H. R. Evsms.
VEAL LOAF.

Three and one-half pounds of the finest part of a leg of veal chopped

eracker crumbs. Place i the oveniia i Wil fome wates WEThi
Bake two hours, Serve cold,

Lavks E. Atitony.

VEAL CROQUETTES.
hop fne cold roast veal I @ cacup of wate put o smll s

smal crackrs pounded and put o the veal with one e Sl peppes
Snd nutmeg. Dip in egs and sracker and ball in fa
Lavia E. Axrios.
POT ROAST.

Four pounds rump of beel; put a Tittle suet in the pot, add one onion,
three whole cloves, salt and pepper. Brown the meat. When brown add
one pint water, caver and cook slowly three hours. Thicken gravy and
S,

Frowexer Beis.

UNIVERSITY OF MICHIGAN NIV
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Telephone

Business Established
Mulberry 1976 in 1850

Willcox & Glbbs
Sewing Machine Co.

Manufacturers of

THE AUTOMATIC SEW[NG MACHINE
23 ACADEMY STRI Broad St
D HAVE OUR FLEGTRIC DENMONSTRATED

Lighting Fixtures of Distinction

We are manufac-
turers of

LIGHTING
FIXTURES

of all kinds. Send
for illustrated cata-
logue or visit our

showrooms.
Robin Lighting
Fixtures Company
17 WARR




MEATS AND MEAT SUBSTITUTES

WED LAME.
< pounds famly from shoulder. Cut up one erion
R e R G M)

Thicken gravy and serve
Frosexcs it
LAMB CHOPS EN CASSEROLE.

Ty chops rom a neckof lamb ut thre-ayarers inch thick, Cover
four chiops with sauce made of the following:  Sacer—Four tabiespaons
Vitter of droping from top of keile, browneds s Wbleapoons.Hout
cooked in ot unil browned, two caps broth or boilng water, one bl
wcaspoun sl one il caspoon pape aspoon beel exract
Cover and let cook three hours or untl tei im fat from top of
Gace, Then add one cup!cach cooked. peas and tringless besas'and
Jart of a carrot eut n strips and caoked tenders  When 21l are hot serve
in casserole or arrange cach service at last minute in individual cas-
Seroles and send 1o table.

Mss, H. R Evsris.

Left-Overs

READ BOXES,

Cut & stale loaf into three-inch cubes, cut out centres of cach, leav-
ing sides one-qunrie inch ek Butter lightly and beowa o all siies
in‘oven. Fill with creamed veal or chicken,

CREAMED VEAL

o s v, two ablespoons butter,three abiespoons flou, Cook
thoroughly. Add one-half cup stock, one cup cream o rick milk, one-
Jalf €ispgon salt, dash paprita, ons easpoon iuehen boguet or grated
nutmes. - Add chopped veal

Mus L R, Fvsris,

TIMBALES OF CHICKEN, FISH OR LEFT-OVER MEAT.

One pint chicken chopped fie, tvo tabiespoons butter, two table-
spoons bread crumbs, onehalf cup chicken stock, one. tablespol
Chomped parsies,salt and pepper, two s, well beaten, Melt the buttr,
add the

£
parsley, salt and pepper and the eggs. Bake in buttered timbale moulds
e 16 vohinl Ui efgh bty miguie,” Lt the moulds sand
b Cooking on s v or e Told of guver ' pan o ot water
. followins sasce: Four tablespoons butter, one table-

abosn Shopped.nion gee ahipaon: ot ake bit by Tt Bt
ree, e speis paR A AR TAD AR ok piat Hioek
Mis, H. R, Ev

COTTAGE PIE.
Jk remnants of cold roast lamb ar veal, cut in thin slices, in stack

oFan cag, beaten and ifsed with a tablespoon of milk. ' Set he dihin
idevento from ks adges i {hs poa e thes seres ok
Niks, H. R, Evsms.
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“HOME OF GOOD HARDWARE”
HBJSEASL‘,; NECESSITIES
4

5, lee Picks,
fater Caolers.
s Rt

BANISTER & POLLARD CO.
206-208 Market Street

Telephone 2651 Market

Newark, N. J.

Ask Your Grocer For
WILLIAMS’

BETSY ROSS
BREAD

Best For Kiddies
Best For Grown-ups.

The Best Recipe

PHINEAS JONES & CO., Inc.

301-313 Market Street, Newark, N. J.
Wheels Rebuilt and Repaired

We Stock All Makes of
Demountable

Rims and Rim Parts

Distributors for Firestone Demountable Rims




MEATS AND MEAT SUBSTITUTES

ROYAL SCALLOPS.
One cup chopped cold ham or cold meat, three hard-cooked cggs,
one tablespoon chopped parsiey, one. tablespoon chopped pepper of

h
cover with butired.crumbs. labe until the crambs are browned
Mis. 1. K. Evsrs,
EOILED FORTERHOUGR ETEAK.
Have steak cut an inch o hicl. Wipe i cean, Grease the
broiler, Broil over & clea, hot five, turning as often as you
ten. - Cool o 3ix misutes o retuin hices of méat, according €0
thickness This applie (0 Ton amb chops alse

Wako Hiasy

CHICKEN STUFFING.
Take the heart, fiver and gizzard of a fowl, cho season t

taste and mix with boied rice e oo it a e Dt SraRlAhe
icken with thi

By specal pegmisson of

Tscum,
The Waldor-Astoria, New York Gity.
BEEF JELLY.

Prepar e en wich very e i any salt and wthout adding
water. Diace an ighth of an ounce of geatine in 2 saucepan with 3 it
oM water andsomk it ot 1t st thece untl sl vollens e
ol the fire and issolved.  Take the beef »

nearly cold, add the gelatine, stic well and allow it to become well set.
y special permission of

Oscan T ;
The Waldorf-Astoria, New York City.
VEAL LOAF.
For family of six persons. One pound of vel, one pound of porks
one pound of beel, fincly chopped on ¢gg, two cups. bread crambs
moistened with ik, one cup milk, one tablespoonial salt, o

speontl pepper, bt size o an ey mix thoronthly; make ko
s, placing bits of suct on top. Bake one and three-quarters o b

L. Monerouse
BEEF LOAF.

‘ake two pounds of hamburg steak, mix with half 3 cup of crumbs,
season with salt, pepper, onion juice; add two well beaten cggs, three
tablespaonfuls of swect cream; form in a loaf, place in a decp pan, il the.

o-thirds full of boiling water, lay slices of bacon over the top:
it peeled potatoes in to the pan and bake until the potatoes are
Serve with the gravy in the pan slightly thickened
Mas. J. Brves Hay.

BEEF LOAF.

4 & bl pounds chopoed bee (s iy art), 3 sweet pppcr
chopped wil ;240 one ogg and e sracker mesh cad no » lat
Dour a can'of fomatoes over i and lay a few picces of bacon on top,
Bake about one hour.

Lavea M. Huonss.

SITY OF MICH
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W. F. Day & Bro.

CATERING
Cakes and Ice Cream
899 BROAD ST.
Newark, N. J.

Arch Crown Mfg. Co.

NEWARK

Frank S. Dodd & Co.

Wholesale and Retail Dealers in
Sea Food
Oysters and Clams
49, 51 and 52 Centre Market
Soft Shell Crabs
and Oysters on Halfl Shell

Lobsters,

a Specialty
Telephones: Mulberry 15, 16, 17

Sleep
in luxury after a hard
S
ON

Excelsior
Quilted
Protectors

They add value to your mat-
tress and increase its comfort
They soften the hard spots, lay
flat and do not wrinkle.
They are as fluffy and
springy after washing:
They are made in a
modern factory from
dainty snow white cot
ton encased and quilted
in bleached muslin.

Sold in all good Department
and Furni tores

EXCELSIOR QUILTING
COMPANY

15 La'ght Street, New York
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SMITH and SMITH

Undertakers

“Home for Services” 160 CLINTON AVENUE

Telephone Waverly 1020

ELMER D. WILSON

Electrical Contractor

Fixtures and Appliances

212 CLINTON AVE. Al Elizabeth Ave.  NEWARK, N. J

GRIMM and WELCKER

French Bakery and Lunch Room
: NEWARK, N. J.

955 BROAD STRE

Wedding and Fancy Cake a Specialty
Fresh Bread and Rolls Three Times Daily




VEGETABLES 3

Vegetables

BOIL.
Peas in very litle water.

String beans two hours, in 2 good deal water.
Spimch twenty minics

Beet tops one hour.

Potatoes twenty o thirty minutes

Turnips sixty or cighty minutcs

Asparay

G

e three-quarters of an hour.

POTATO STEW.
Use for this all remains of broi cte; cook slowly
Gt i sephrale oues W s e ik u( potato (raw) and
seam Gn same kite wich cover tigh) for an bour, adding st and
pepper,a bi of onon if you choose. Whea Served most of the sravy
Shouid be absorbed n the porato

M. H, Dovess.
SUNNYBANK BAKED BEANS.

ik beans over night, boil tender, changing water once, parboil half
a pound salt pork and chop fine, have ready a large cupfl of strained
tomato sauce well seasoned with onion juice, butter, salt and one table-

then uncover and brown. A vast mprovement upon the conventional
pork and beans.

Mas. Faspenex Morz.

SWEET POTATOES (Southern Style)

Six potatoes, boil il nealy done. Pec and sice longuise one-alt
inch i’ Pt aking dih n ayers. Cover hckly wich dack b

sugar and bits of butter. Pour half cup boilng water.. Cook in

hot oven twenty or 1 tea. This will 8l ey mm lanl, dish,

GLAZED SWEET POTATOES.
b and parc medium-size potatoes, Cut in halves. Boil
minutes, Dran, put i buttered pan, For Syrup—One-alf cup brown

Add butter, Baste potatoes with the syrup

and brush over them
Eoxa Pavain
ICE AND EGGS.

One cup of e fve sgas, whisped;two iblespoon grted chsse
one cup milk. ol rice Il the grain is tender and each stands slone.
Stir cheese in the milk.  Beat 1 he rice pradiaily, St oves fhe
fre & minse. Pour the misiure ako . wretsed pudding Bake in
&ood oven half an hou

Jane Swas.




B UP-TO-DATE RECIPES

It you glance over this worthy cook
book and finally sit down to I
Ty

t

And if you glance upon
BERTL'S FIVE JEWELRY WINDOWS
e a jewelry fair
ting jewels

piece person:

selected, r
¥ and refinement,
e T S A
Bertl famous.

Serving three generations of satisfled customers s my

NORBERT BERTL

Diamond Expert and Jeweler
16 SPRING!

ILD AVE.

NEWARK, N. 1.

The Berwick Hotel | The Robert Treat

Formerly the Continental |sopA AND COFFEE SHOP

CREATED

Breakfast, Luncheon,

the Soda Fountain

LUNCH AND DINE IN
THE HUNT ROOM

Table d'Hote Dinner on Sundays,

130
JAMES A. LEVIE DANCING
Manager 1 o 6 and 6:30 to Closing




VEGETABLES

SCALLOPED TOMATOES WITH OKRA.

a layer of tomatoes in th he € of onion sticed
thin, then a layer of tender ok, then  layer of cracker-crumbs, butter,
pepper and sait. Add layer of tomatocs on top with small cub

of butter and 4 slight sprinkle of flour. Bake one hour in hot oven,

Mas. Gro, Brssea,

MACARONI WITH CHEESE.

d cheese and a fittle st
dish is fled,

ma Pou
il e o ottt et g

Mas. Gaocr: B. Swar.
BOSTON BAKED BEANS.
One quart pea beans, one onion, one-quarter_pound
(corned), part fat and part lean; one teaspoonful salt, one teaspoonfsl
mustard '(Coleman's

ses (Porto Rico), one tea-

jonful of sods. s in cold water over night,
in moraing put ¢ - and simmer Gl soft enough to
pierce with & pin. Be careful not to botl enongh to break. Just before
king Shem fom fire adthe soda and omion or bury the ondon in the

When soft, turn them into & colsnder and pour cold water through
fhein Place I beampok; Pouy balling ¥eiek OFet the pork beeapeLine
rind and cut in half-inch strips. Bury the pork in the beans, leaving rind
exp i salt, mustard, molasses, and fill cup with hot water, an

when mixed, pour over the beans. Add enough more hot water to cover.
Keep covered until last hour. Bake eight hours in moderate oven in
Boston bean-pot.

(Miss) Nesaas A, Heavy

SCALLOPED ONIONS.
Boil onions until very tender. Drain, put in a baking dish, season to
ase, cover with white sauce, spinkie well with cracker crumb, 2dd

bits of butter. Brown in the

M. M. Biosiow, Ju.
SCALLOPED POTATOES.

ice raw potatocs thin, put @ ayer in the pan, dredse with four
litle salt, pepper and butter, repeat until you have three layers.  Add
m and 3 cup o il Fill the pan wicin an inch o the
Cover and bake until tender, then remove the cover
utes o brown niely in hot oven. This wil make two

Mas, Geo, Bisser.
POTATO PUFFS.
mashed potsoss one tablspoon flour, anerhll teaspoon
I e e G . he whie added
st Drop by teaspoontals Ints deep fot and [ R

UNVERSITY 0 N UNIVERSITY OF M




VEGETABLES

WILTED CABBAGE.

-half cup vinegar, one-half cup water, salt and pepper. Pour

over the cut cabinge, hind o back of store in carthen dih: When

abbags is willd poue off, Push cabbage one side, 0dd (n he dih) 3

Tump.of butter, beaten ol of an sgx and fowr spoons of eram.Heat

but do not boil, unt i ceamy, Uhen St into cabbae.  Can
be made from cft-oy

ovesioiedicatbai

M. C. Jomxsox
ESCALLOPED TOMATOES,
1d and skin tomatoes, cut in large picces and put in an carthen
dish, then a Tayer of bread-crumbs, slice of onion, salt, pepper, butter,
a layer of tomatoes.  Alternate till dish is full. Cover with bread
crambs, pepper: it buiter andchopped parsey. Bake about three
auarters of an

BAKED EGGPLANT.

Select o good-sized, well-shaped_cgpl
lengthwise. ~ Scoop out the inside leaving a ha

Cut in halves

plant shells with mixture, adding grated cheese for the &
butter and cracker-crumba. Bake in hot oven atil brows on top.  Serve
in bed of parsley

Jous Waso Heaty

PEAS AND CARROTS.

hop carros unil nearly s small a8 peas, exual iy, cook both
it Tl g put ogethes, retuen 10 stove for e moments
adding butter and pepper and salt, Se

Mas. J. W, Jowxsox.
ASPARAGUS WITH CHEESE SAUCE,
e tpe (oied il e, uered oo four cggs Gt
hmlnl ind quartered lengthoe <) the tips and egg on tozst. Pour
Sl e et oS e
bl oir = 1wo tablespoons nm.n add one cup milk, three-quarters cup
grated cheese, salt and pepper

M. Avetme Hiawy

MASHED BAXED SWEET FOTATOES
oil six s (mediumsized) in saled waier. Pee and mash
ket R L L e

BAKED CHEESE POTATOES.

Bake potatoes until done._Cut in half and remove from skins. Mash
pooes with milk grated shess, uter, pepper and i Retua to
relieat in oven. Sprinkle with paprik

¢, Fostin

SCALLOPED CHEESE POTATORS
Boil poatocs Peel and i, On st lave ut salt, cpper and
graed e, Dredge e s o
¥ with ik and bake thres.auarters o one
L. E Axtioxy.

MICHIGAN UNIVERSITY OF M

e




UP-TO-DATE RECIPE

BLOCKS THE MOTOR THIEF
PROTECTS YOUR CAR
REDUCES YOUR INSURANCE.

RUSSELL SALES CO.

231 HALSEY ST. NEWARK, N. J.

WESTINGHOUSE MAZDA LAMPS

2&7 3
Mgy 57 it

Just Below Lawrence Street
e Mulberry 144

WE DELIVER TO YOUR DOOR

Charles Schwitzgable Walter L. Sommer

SCHWITZGABLE & SOMMER

Plumbing, Heating, Roofing and Sheet Metal
Specialists
Prompt and Personal Attention Given to Jobbing
Phone 1062-3080 Market
451 WASHINGTON STREET NEWARK, N. J.




UP-TO-DATE RECIPES

ORDER NOW BEFORE THE RUSH BEGINS
Telephone Market 2013.6994
STOVES, RANGES, FURNACES,
BOILERS, HEATERS and REPAIRS
Repairs Furnished to fit any make of Stove, Range,
Furnace, Steam or Hot Water Heater manufactured.

We also c:
Rang

y complete stock of all makes of Stoves,
Heaters, Boilers, Gas Ranges,
0l Stoves, Ovens, Ete

STOVE REPAIR CORPORATION

Successors to

Phelps Bros. Company Russ & Krekel Company
Stove Manufacturers Repair Association

184 MULBERRY STREET NEWARK, N. J.

BREAD Quali-Tea (All Kinds) Ib. 50c

i “ITs the taste that fells
Is Your Best Food

Duchess Coffee (Best) Ib. 48c
ICs the taste that tells

Eat More of It

4

The Best Bread Is Made

111 Mulberry St, near Market

Center Market (Inside)

With 100 Branches in 27 Cities

FLEISCHMANN'S YEAST | JAMES VAN DYK CO.




LUNCHEON

DISHES

A CASSEROLE DISH.
Two tablespoonfuls of rice, one-half pint of tomatoes, one. medium-
sised onon e upyand . picce of efover meat et i mal peces,
e s green pevper cut n smulsrion Seasan wih et and pevpe

ot tall in'a casserole and cover with stock or gravy. C
cook (hrtz or four ours n 4 slow oven.” Stie onee n % While, wnih the

Mas. Moses Bucasow, Ja.
CHEESE OMELET.

Iy ke two iablespoonfls water, ssoning, one tablespoontsl
meied buter, one blespoonial graed heese, Beat e cgg, add
water and seasoning.  Melt the buttr in omelet pan cook eggs i frm.

Told and sprinkle with grated checse.
1.6, Swa.
SPANISH OMELET,
Fillng—Cut wp two tomatoss o medium size onions, one sweet
o o i tablespoon of butter and
hick. Oneler”Four cxs
5, o utier size of egg
in hot frying pan  Mix yolks, four u\(l e e i copaher. Ad3
urn int pan quickly and bake
153 slow fr, covering with 3 lid when don, doeble ever, fuen o & bot
plae. Serve at

Mas, Frspsiiex Murz,
FRENCH OMELET.
t use more than three cgs at a time. One tablespoon water
1o cach eg, ltle sal, beat sligntly wnith fork. Have teaspooptal Duticr
10 each egg melted hot in omelet pan. Be sure butter tauches all the
pan. Put in egy, keep folding edges over Gl it goes in a httle cake.
Turn over in dih and serve

Mas. Jossere S, Vissor,

CHEESE SOUFFLE.
e, four tablespoonfuls of grated cheese, two tablespoonfuls

of flour, two fablespoonfuls of butter, one cup of sweet milk, one-half
teaspoonful of he eqgs sepi until very fight. Put the
butter in a s he fire and when bubbling hot, stir in the four.
Towly add th irring constantly to keep it smooth. Remove

moderate oven thirty minutes. 1t should be served immediately.
will serve ‘about four persons.
Mas. Eowasn W, Witoeicx.
CORNMEAL SOUFFLE.
One pint milk, two-thirds cup cornmeal, one level teaspoon salt, two
level tablespoons butter, two level tablespoons sugar, yolks four eggs,

dish o with 2 sauce as a pudding

" Mas. J. 8. Viwsor.

UNIVERSITY OF MICHIGAN UNIVERSITY OF MICHIGAN




UP-TODATE RECIPES

MODERN SOCIETY DANCING
e

CLASSES
SOCIAL DANCING
PRIVATE LESSONS

Z DAILY 10 A. M. TO 10 P. M.
Telephone Market 9950

M. C. Richards Studio and Roof Garden
G3BROADST.  EISELEBLDG.  NEWARK,N.J

Classes for Beginners and Advanced Students

SCHWARZWAELDER-SMITH CO.
DECORATORS AND PAINTERS

WALL PAPERS

CENTRAL AVENUE

NEAR BROAD STREET

The Quality Coffee
GHOTEL S ASTOR™
The Perfect Rice

USED BY DISCRIMINATING COOKS




NC

EON DISH]

POTATO SOUFFLE.

Dice potatoes before boiling. Make cream sauce. One tablespoon
butter, one tablespoon flour, threc-quarters cup milk, pepper, salt.  Melt
butier. “Add flour, then milk and seasoning. Melt cheese in sauce.
Pour over potatoes in baking dish. Cover top with beaten egg. Put in
oven to brown ege. Serve immediately.

Hux Axruony Pray

CHICKEN SOUFFLE.
Make onecup of cream sasce,favor with nely chopped parsles and

1 onion’ krated, add one capful of chicken, cut
boiling add yolks of two eggs well beaten, and et boil for
and set away to_cool. cold add whites of s beat

and mix well. Bake In battered dah for twenty minates and serve at

UNCHEON saLHON.

Two cupfuls salmon chopped fine, two soup spoonfuls melted butter,
one s, one-fourth custl o (mmb one soupspeonl. chovpe
rsley to taste, mix thoroughly and plac red oyster
w mu S Sprinkle with bread-crumit, bube 1a ve in

SWEETBREAD CROQUETTES.
One parboid, swestbread, cut sl oo ulf pouat i st
4

raoms, cooked and cut small, o warm boiled rice.  Season to
and pepper, and mmsx:w i bt CAREEUAT smncs (it

soit cnough o be handlcd. When cool shape into croguettes, oll in
e bR e

k cream sauce (for croqueiles or patties)

am (sweet en tablespoonfuls butter, two heap

d the scasoning and mix while hot with meat or fish.  For patties
warm meat or fish in the sauce.
Jute Wasn Hiaiy
SHIRRED EGGS MOVNAY.
Buter a ired g, dish, drop in two g Make o ihick white
sauce, our ovse 1 4psinkle wih apated dheses nd browiin oven
o Lasnsar, Chet.

ESCALLOPED TOMATOES.
casan one can of tomatacs, salt, pepper and small onion, if oni
s liked. Break in four or five Unceda Biscuits or enough to pretty well
soak up he fuice. Dot pleniuly

put in a fitle milk and break crackers over the
e

Ass. J. S, Vixsox.
S D

Place in double boiler buter, one cup il one
g one il cups cnoked m  Wieh Rebladd 6o o cap B Echion
e e b O with
salt and cavenne. St in one well besten cg and serve at once on
buttered toast.
. HL Fosrex
UNIVERSITY OF MICHIGAN UNIVERSITY OF MICHIGAN




UP-TO-DATE RECIPES

Crown'ng Attribute of Lovely
Woman s Cleanliness

NAIADS

(Dependable Dress Shiclds)

A Fresh Pair for every Dress,
One ruined gown costs more
than a ten year supply of Naiads
Buy by the Box,

Look Successful
Your Hands Will Tell

Latest on the market. Highet
recommendation from Leading

Parlors and_ Schools of Beauty
|
|
“Yery Convenient—Most
Economical
Liquid or Powder
Price 30, 35 and 50 Cents
For tinting use “Nail-Health!

A trial of these preparations will
Obtainable
Counters,
L. Bamberger & Co., Hahne &
Co., Petty’s Pharmacy, L. S.
Plaut & Co.

t First Class Toilet
In Newark at

COMPLIMENTS OF

DEVOE & REYNOLDS CO.

Founded

MANUFACTURERS OF

PAINTS, VARNISHES,

BRUSHES,

ART MATERIALS




CHAFING DISHES

USHROOM PATTIES,
e i i B o Wash aud g them

that may remain around them and serve smoking b
CHICKEN VALENCIA.

One and one-hall cups cold cooked chicken, one-half large green

sweet pepper, one and one-half cups canned tomatoes, one cup canned

mushro ‘medium-si . two tablespoans sugar, one-halt
teaspoon salt, one-quarter teaspoon paprika, three-quarters cup rice. Cat
chicken in cube nion. Cot mushrooms in small
pieces. Cook tomatoes and onion slowly for 45 minutes with sugar.
chopped pepper and cook thick.  Add chicken and mushrooms and salt
andpepper, Boil i Tor hall an hour and o s mold, rsering

for top. Fill with chicken mixture, cover with rice and bake in  mod-
erate oven o 45 minates. The pan of rice and chicken may be
Set in a pan of hot water to bake,

Chafing Dishes

ovsm s,
Dozen large oysters, tablespoonful butte, half pint oyster juice, two

slices toast, salt and pepper. Put butter in the chafing dish. As it
add oysters and juice, seasoned with salt and mum Cover and
ook two minutes. Serve on hot toast moistened wi

CHICKEN CROQUETTE:
Four cups minced cicke 1 bread crumbs, three eggs, drawn
bue. ol chicken, bread crambs, <k, seasonng and snough drawn

but o bl Dip it Deaen s and bread cromba
P into chading dish and lry own.

AUTES, OYSTER.

il e opsers, buier dhe chafng dish,

When brown on

Whic oty by Socan e

s a brown skin;

sason Wil pepper nd salk and when browned serve oysters and skin
ery ot

PIGS IN BLANKETS.

dozen large oysters, one dozen thin slices of bacon, seasoning.

Roll each oyster in a slice of bacon, and fasten the ends with a skewer.
Coolin chafing it il the bacon b crip. Seson and seve very o,

ATO CREAM TOAST.

I I oes o are st Se aapoghiil

e T e B e e Bt T

o and ane-half tablcspoontuls buticr, three iabicspoonuly four, one”

auarer teaspoonial sal. Melt butter, dd flour and pour on gradualy

omato, 10, Which soda has been added. Add milk and checse and
ey

Mas. F. T, Winsany.




UP-TO-DATE RECIPES

ALL KINDS OF GOOD

ROOFING

Estate of J. G. Hetzel

67 MAIN NEWARK, N. J.

Charles E. Hetrel

MOLASSES

(WITHA
'\) MOLASSES
FLAVOR

CANNED

LASSES

—

MILK




UP-TO-DATE: RECIPES

Phones 5782-5783 Market

WALTER BAKER CO.
FACTORY BROKERS
REAL ESTATE MANAGEMENT
INSURANCE
756 BROAD STREET NEWARK, N. J.

Entrance, Clinton Strect

Telephone 9754 Market
WINDOW SHADES

Of Every Description
Also

AWNINGS.
A Reasonable length of time

must be given for all orders.

Hirsch Awning Works

23 South Orange Avenue Newark, New Jersey

Boud Bread

the Bread of Ouality

General Baking Co.




UP-TO-DATE RECIPES

YOU WANT A PHOTOGRAPH
OF YOUR BABY

OTTO SARONY STUDIO
707 Broad Street, Newark, N. J.

Telephone Mulberry 665 Holt Building

Pioncer Mills | The Positive Lock

Established 1830 Winkes
not practice real
economy by parchasing at| 1 the BEST Nut Lock for Al
wholesale prices? Pa
A visit to our new Retail
Department will show.
e gy
SPECIALS &U
Coffees 20c to 35 Ib.
Teas 25¢ to 50c Ib.
Also a Full Line of Best
Spices, Extracts, Nuts, Etc
“CASH AND CARRY” | The Positive Lock Washer

WM. V. JOHNSON| &
75-77-79 Mechanic St.

Just Below Mulberry Street

We also make plain coils and

tail nut locks




SALAD AND DRESSING

FRUIT SALAD.
up cranberie, four orsnges,tree bananas, qae-guartr pound
IOl G

ook until berries pop. Take from the fire and when cool add oranges
cut in picces and bananas shiced thin snd the walnuts i small picces.
Serve on lettuce.
Mas, W. H. Tavion.
EGG SALAD.

o Basdbaled e, put whit through meat chopper, cut vk

of boiing water, St constantly untl thiek. Garnih the s11ad with
Tettuce, olives and radishes.
Mas. Josten . Vissox.

FRUIT SALAD.
‘Three grapefruit (large), six oranges (large), two bananas (large),
one pincapple, white or Maluia grapes, chopped bl
them. Shred the

Himove the s and
the pulp from juice

T
Whea Feady 1o sefve s mith whipped e
Juue Wass Heay,
TOMATO SALAD.
satoes, three cloves, one bay leaf, small onion, one-

Bl teaspoonial thyme,oné teaspoonil al, one esspoonfol sgar, one
auarter pepper, one-half box gelatine soaked in one-haif cup

ToRether unti tomatocs are soft, then mash through sieve
A4 pelatine heat natl issolved Thin post in riag mold. Eecvs vih

Center of rim filled with celery cut with stems and mixed with mayon-
naise. Put on wreath of shredded lettuce.
Mas, Fraw H. Visson.
FRUIT SALAD,

One crisp head lettuce, one small can of sliced Hawaiian pincapple
cout in pieces, two grapefruit, one and one-half cups of seeded white or
Tolay grapes. Dressing—One bottle of Howard's Salad Dressing, one
cup of rich cream whipped light, mixed with the dressing and then pu
in with the salad ingredients

Mus, Witkaan €. Scuex.
Telte sy
ling ws -sized tomatoes as desired
Remove o cmy ut center of tomato, and place in icebox several
hours to ne cream cheese add chopped green pepper, and salt
A bl oo et Wi b et e b e
d garnish with mayonnaise dressing.

Pour b

Hiex Awrnons Prsay.

UNIVERSITY G N UNVERSITY OF




UP-TO-DATE RECIPES

NEWARK'S LARGEST AND FOREMOST BALLROOM
OF REFINEMENT AND POPULARITY

Capitol Dancing Academy
645 Broad Street, Opposite Military Park

Dancing Every Evening 8 to 12

BEST 7,000 Square Feet
MUsIC Finest Dance Floor
We Solicit Your Patronage and Assure You of a Pleasant Evening

RIGGSCIDE Ye Olde Staten Island
Formala of Dr. John C. Graft | Dyers and Cleaners
528 Broad Street
Newark, N. J.

Totally unlike ordinary tooth

Oriental rugs and tapestries

r cleaned and repaired. Domestic

without any beneflcial results. | rugs cleaned and dyed.

Riggscide is different from | cleaned by us are moth-proc
it

Blankets cleaned and returned to
sou soft and flecey. We call for

with Rige's disease or softening | and deliver goods. A trial will
of the qums or loosening of the | convince yo.

Established 1871

For Sale at Drug and Department
S Telephone 1876 Mulberry




SALAD AND DRESSING

MAYENEAT piRE NG

hill all ingredicnts before using, er teaspoon mustard,
one cup aliv ol yolk of one e, vinesar Teston e, syt and papiika
cgg. Mix thoro

vinegar. Adding the white of the egg, beaten very s,
mayonnaise foamy.
Haan Awtrioxy Pray
DRESSING FOR COLD SLAW.

one soed one-hal cup of vinegar, ot too sou. Into his put
one tablespoon of butter. Put on the stove to melt, but not boi
the yolks o wo cpes in a medumsire cofle cup and fil the e
of sweet cream or rich milk. St into the vinegar, add two teaspoonfuls
Sl puaat,  Litla sl cayenss peppr. and st o Eestd 1B W)
it thickens, stirring al the time, then pour aver the cabhage boiling hot

“ACTRESS" DRESSING.

olka of three sags Coate, one tespoontol musazd, two ter-
spounluls sal, one-auarter salspocniul cavenne, (wo. tablespoontuls
sugar, two tblespoonils melcd butier or ol

GAEAL cNp MOt REHLF) Whites'of toree 258, (bEdsen SHE):  Specaly
deficious with lobater Ciresh).
Joue Waro Heawy.
MAYONNAISE.
ks of four cgs, eight tablespoonfuls olive oil, four tablespoon-

%
ext i e aud i e r
mixing wi v ity s solfent for en persons. Tine for meat
A bR A e

Juus Warn Havy

FRENCH DRESSING.
e-Hall teaspoon of sugar, one-hal teaspoon of salt, one-quarter
teaspoon of penper gt of musard, o biespoons of vinegar, oue
tablespoons of olive ix in the order given, adding the o slowly
and beating constantly
RUSSIAN DRESSING.
Onehalt cuplol of mayonmaise, one tblespoonl of srate
beet, one tablespoonful of grated raw_carrot, one L o:
mince oian, oneauarer tsspoonful of paprka.” Beat 0 mix. T
will keep for one week.
BOILED SALAD DRESSING.
Two even teaspoonfuls of dry mustard, one teaspoo e tea-
conful sugar, ncchalf cup melted butter two. eggs (beaten); ane-halt
O viegaey o v cup. vk Boil ogther i s double boter il
thick as eream.

UNIVERSITY OF MICHIGAN UNVERSITY OF




UP-TO-DATE RECIPES

HOWARD SAVINGS INSTITUTION

766-768 Broad Street

Newark, N. J.
Waste, carelessness and looseness in cooking, and elsewhere,
are the adversaries of thrift. Al good housewives are careful
cooks and should be advocates of thrift. The Savings Bank was.

organized to help the thrifty in every walk of life.

Telephone Market 3278

THE DOROTHY SHOP

931.933 BROAD STREET
Corner Hill Street NEWARK, N. I

B. F. MULLIGAN, Inc.
Books and Stationery

927 BROAD STREET NEWARK, N.

Established 1896 Phone $380 Market
P. G. PARSEGIAN
Importer and Dealer in
ORIENTAL RUGS AND CARPETS
Cleaning, Repairing, Washing, Exchanging

506 BROAD STREET NEWARK, N. J.

ESSEX DAIRY COMPANY
Pasteurizers and Boitlers of
LK AND CREAM
Under the Most Up-to-Dal
mm Pot Cheese, Eggs & Cream Direct From Our
WAVERLY AVENUE, 110-120 SOMERSE]
Telephone L300 Waverly




UP-TO-DATE RECIPES

F. N. Warenein, €. Ko

DOMESTIC ART ROOMS
Importers and Dealers in China for Decorating
s, Mediums, Etc. Fired Daily
Classes In China Painting, Water Color, Ele
149 WASHINGTON STREET NEWARK, N. J.
Cards for All Occasions Telophone 4815 Market

Phone Market 7490 Established 1912

America’s Best Flavoring Extracts
QuaLty “UNICO” BRAND
THE FLAVORS THAT FLAVOR

For All Baking and (
Ask “Your' Grocer o Dru

IMPORTERS AND MAKERS OF
LADIES' FINE CLOTHES
23 Halsey Street, Newark, N. J.

COMPLIMENTS 0F

BOSTON SHOE SHOP

WISS BUILDING

671 BROAD STREET NEWARK, N. J.

Telephone 707-708-700 Mulberry

JANCOVIUS & SON, Inc.

ELECTRIC CARPET CLEANING WORKS
112-116 ARLINGTON STREET

NEWARK, N. J.




BREAD AND ROLLS

BOSTON BROWN BREAD.

Two cups of sour milk, one cup of B. & O. molasses, one cup of yel-
fow Indian meal, three cups of graham flour, one teaspoonful of baking
sola mixed with the soue milk, one tsbicspoonfl of sugar. Bake in
small round tins in a moderate aven

B H. Covemn
GRAHAM BREAD,
One quart wheat flour, one quart graham flour (sifted), one table.
$p00u bune Chree ablckpons DL 8 O saplaspasae mhludpien ettt
one et ke, ol easpoon s, one piat i

Mas. Gao. G. Swarw.
COFFEE BREAD.
Set  sponge; one yeast cake (Flischman
water, thicken with floi, one teaspoo

Iokewar

pint mille (ukewarm), heaping i of sugar, on
enough flour to make thick. Let rise one hour, add 1

tablespoon butter, onc-hali or three-quarters pound raisiné, cho
almonds, add flour to make a stff dough and beat until dough does not

S8k to the spoon. Let rise, when light put in pans and bake,
Conveuia H. Fosris.
NONPARIEL CORN BREAD.
heaping cups Tndia
e B D T i

ake quickly and steadily in 3
buttered mold. Less than one-half hour will usually suffice. Very fine.
H. N, Cuan.

POP-OVERS.
oo cuvs of four,thee et o caps il ane bl tescpoonil

salt.” Grease gem-pans o small earthen cups and put in the oven t

en s the cgas (wihou separaing) \...m ry ¥

7. Smia tvough & sieve 1 remtove'asy
Jumps whic ain. Take the cups from oven and auickly i ach
one-half full. Bake twenty-bve i

S. L. Guex
RAISIN BREAD.

oa, one yeass cake (Fleschman's) in o0

rounded tablespoon of shortening, ons of
When the ik i epid i with U yeast misture and add more
atter. Beat for ten mi When
o seeded fanins: Add na- il i a3 18 Heceasasy
to knead the misture into a smooth dough. Let it rise again, then make
into loaves and bake for one hour in & moderate ove
Nius. Gennas Jwson Houaes
SWEDISH ROLLS.
Bisuit dosgh, cover with flou, currant, suear and lile cinnamion.
Roll i long pisce, ut n s from end. Bk with powdersd sug
et stand three minates in warm piace, then ke
Mas. Joss S, Visors

UNIVERSITY OF MICHIGAN UNIVERSITY OF

AN



BREAD AND ROLLS

PARKER HOUSE ROLLS,
ne pint of scalded mil, two tablespoonfuls of butter, two tal

e ey cupe o e flou, on- bt yeat e e

man'). dssolved in bl

e, and bike. 1f made in the moraing use one yeast cake and Jet rse
three hours
Mas. A, B. Twirenas, Jn

PARKER HOUgD ROLLS,

4 night take two quarts lour and rub three ablespoonils o laed
uto 1. "Fut In saocepan one pink o cooled botled milk, one yeast cake
(nma.m.n 4 dissoived in onechall cup,of warm w oo tablespoon
v one e one taspoonilof i w,m y little mixing
i S castal T M Bt O LT M
e R e
Mas. Gro. B. Swars.

SWEET RUSK.
One pint of warm milk, one cup butter, one cup of sugar, two egas

one teaspooniul alt, twohids yeast cake (Fleschmar's) Make 3

sponge with milk, yeast and flour, enough for a thin batier. Let i

oves ights in morning add the butier, ez and sugur, well beaten m

salt and flour enough to make a soft dough. Mold into balls, let

very lght, then bake,

H. W, Coan

Dne cup Germia or Wheatena, one cup sour ik, one e, onechalt
[ kg
A C. Jomssor.
OEM3 WITHOUT BAXING FOWDER,
One and o int flour, half graham; one pint milk (sweet), two
ooy b e e L i G
Stove. Bake well.

M. C. Jomsox.

(OLE WHEAT BREAD.

ven teaspoonials of salt, one-

2 bater with T whale m.m four

using sbout two quacts; let it rise over ight, tie well in the mor

viace i bread s, e s, then ke This wil make two Yuavu
progs iwsox Hots

A

One quart of lukews
¥

COFFEE TWISTS.
Two scant cups sifted flour, one-quarter teaspoon salt, two_ exgs
dropped in without beating, one-quarter cup milk scalded and cooled to

e dongh in three lavers, oll to one-qarter inh tickness cut in
strips about ive inches long, tie loosely in knots, put in buttered pans
Sncihalf inch apart, et ise Jus a lcle and ke,
1. G. Swam

N UNIVERSITY OF M




UP-TOD,

HODSHON HAT CO.

855 BROAD STREET
Newark, N. J.

CLINTON TRUST COMPANY
515 Clinton Avenue, Newark, N. J.
Resources Over $3,000,000
Safe Deparsit Boxes for rent, $5.00 per year and up
26, Interest paid on Check Accounts over $500
49 Interest paid on Investment Accounts

Phone Market 3807
Registered Nurse in Attendance

MORGAN & RINEHART
CHIROPRACTORS

Room 509, 671 Broad Street
Oflice Hours 10-5, 6-7:30 NEWARK, N. J.

RAGTIME AND JAZZTIME
Piano Playing Positively Taught Anyone in 20 Lessons
Beginners Our Specialty. Call, Write or Phone
Market 1128 for Free Booklet

FRANKLIN SCHOOL OF POPULAR MUSIC

118 Market Street, Newark, N. J.

GEORGE H. BECKETT

BOOK BINDER

BLANK BOOK MANUFACTURER
Punching, Perforating, Numbering, Round Cornering
3032 CLINTON STREET NEWARK, N. J.




BREAD AND ROLLS

EMS.

Toro cove o, ane arge e milk, one egt one tblespootbuter
o ln'unmm sk, bwo tcaspoons Royal bakingepowder, on. fab

Mas, W, H. Iyst.

e

flour, two-thirds cup milk, or
ablespoon sugar, one-hal iz Gablspoon butcr, onebal easpoon sal; o

b

large easpoons baking powder ry ingredients several times
Cream sugar and by add ..,K |v=={=|\ lghdy. Add mik and four
mixture akiernatel, stireing wel. Bake in hot oven twenty i

BERRY MUFFINS.
ups of flour, two tablespoonfuls of butter, one-quarter cup of
sugar, one dup ok Fal, four teanpos/of Royal baking-g wder, onetali
teaspoon salt, one cup of berrics (huckleberies, currants).  Mix and sift
four, aking powder and salt, wrk i buice with Raeretpnaad
d berris. Bake in hot greased gem pans
Mas. Ciuas. B. Wacow
ONE EGG MUFFINS.
Bl s of flour with thee level easpoons Ros
lf teaspoon salt, one and onc.hlf f3blespoon. of
+ ane exg, add 10 1t shres-duarers cuptul of milk. Pour this
raduatly upon the our and add two ablespoons of melted butter: Beat
well and bake in buttered gem ps

Mas,

e Moz
CORN MUFFINS.
Qunl i s syl St v i
e o two sk ane Ebiapoon buter, sme ities
Taspoona bakgeipomdte, B g U e SERiER add. S ik
beaten ez and elted buter. Beat vigorously. Half 6 greased muffin
pans and bake in hot o

Awtomzrr Lookes,

GRAHAM MUFFINS.
One tblapoon of butter, one ablespoon of s, one e of four

one <ai, one teaspoen of baking-powder v.,n.;u of mill, Cream
Petart i o, vdd, 7S of cugt il i old in flour and
Baking-pomder, The whits of the eag well beaten, then the il

READ MUFFINS.
One pint of stale bread-crumbs, one pint of milk, let the crumbs
soak in the milk half an hour.  Add yolks of two eggs, beaten, and one

ful .
well beaten whites of the eggs last. Bake in mufin pans. This rule
Mas. E. H. Actey,
BREAKFAST GEMS.
flows, oneal tsspoonful sods, one easponnfal cresm

of mm two tablespoonfuls sugar, one-half teaspooniul salt, one egg,
onecup il one .,m(wmmx Baticr, melted.  Mix in order iven, and
ki pem Add one cup berries, and it makes a variety.

Mas. Joster H. Loverans.

UNIVERSITY G
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UP-TO-DATE RECIPES

Telephone 10377 Market

FREDERIC BIGELOW

ARCHITECT

786 BROAD STREET NEWARK, N. J

Branch Brook 1163

A. STANLEY COLE
FUNERAL DIRECTOR
FUNERAL CHAPEL
My Motor Service Includes Private Hearses and Limoysines
Telephone Branch Brook 1163 Reidence Orange 194
524 Orange Street, Newark, N. J.

Pha
Waverly
4193

Phone Market 2630 Toa C. Vax Gusoy

BOOK ART-CRAFT SHOP
THE SHOP OF QUALITY AND HARMONY

NINTH FLOOR, WISS BUILDING
671 Broad Street Newark,

I

Phone Waverly 8047 Only Native Experts B
H. CARAMANIAN CO.
ORIENTAL RUG RENOVATORS
SELLING, EXCHANGING, BUYING.
202 CLINTON AVENUE NEWARK, N. J.

Repairing, Wash
y Color De

nployed

i, Mloring Orcntl and Domestic Tugs
15 ‘on Orients Rugs Corr. T




BREAD AND ROLLS

SPICED RAISIN DROP CAKES.

emapoonful'of vens, onChall ekspecatl of emon sl bechml teh
gpoonial of cloves, chnamon, and mumes.  Prepared fooe for 4 st

atter. Drop by the teaspoonful on buttered tins, To make Dainty
Drop Cakes use the same batter without the raisins and spices, and put
in one cup of candied orange and lemon peel chopped.

M, H. Dovess.
RAGGED MUFFINS.
One pint of flow, one and onehalf easpooniuls of Roval baking

powder, buter size of e, pinch of sal, and milk fo make soft dough:
Roll vt et two tablespoontls bitter pour over the dough. Cover
with maple sugar. Roll and cut. Cook htcen or twenty minutes in

moderate oven,
Laven E. Antioxy,
GRAHAM POPOVERS,
c-quarters cup graham flour, one-half cup white flour, one-

salt, one cup milk, two eggs, one scant teaspoon melted
salt and grabam and white four. Add milk siowly, mak-

batter. Add eggs well beaten and melted butter. Beat

it g beater for two or thre ke in lising o butered
cups may be used. Bake thirty

D o
i, four tabespoons shortening, one
' sugar, one cake Fieschman's compressed

water, white flour. Dissolve yeast cake

One and one b
teaspoon sat, one tables
yerst, fve tabletpoons

the fin
et stand 8l very lght.
pans, let rise il very

light and bake wenty minuies in 3 Hot oven,

GRANDMOTHER'S GRIDDLE CAKES.

One pint flour, one-half teaspoonful salt, one teaspooniul soda, one
scant pint sour milk o cream, two eggs (well beaten). Crush, measure
and sift soda and salt into the flour. /A ‘Add the milk and
beat well. Then v i lastly the whites, beaten St
Ba 5 il of bubbles, and bake
on the other side Gl they stop pufing. Serve with maple syrup of butter

While hot. Cover with sugar and nutmeg and serve at once.  Soapstone
griddles require no greasing:
Joue Wam Heary.
FLAP JACKS.
 pint sour milk, one and onc-half cups Germea or Wheatena, one
and one-half cups wheat four. Mix at noon. The next morning add
‘one teaspoon of salt, one teaspoon of soda.  Allow to stand a short time,
and thin with cold milk to proper consistency and bake on griddie.
My C. Jomsox.

UNIVERSITY OF MICHIGAN UNVERSITY OF MICHIGAN




UP-TO-DATE RE
Establi

shed 1888

Telephone 2619 Branch Brook
Inc.

WILLIAM PROVOST,
Pasteurized Milk and Cream

Bottled and capped by machinery. Dirty fingers never
Touch it WY ot sive us a tHial We invite inspeciion
ot ‘our plant
NEWARK, N. J.

10-16 NASSAU STREET

WOLFINGER
FLORIST

Phone 3101 Mulberry

863 BROAD STREET

HOUSEFURNISHING SH(

NEWARK, N. 1.

6 Waverly

Telephone 5
is a very handy thing
 han

A. NUNGESSER’S

499 and 501 Clinton Avenue

NEWARK, N. .
oP
to have in the

dy is the safer

ommes bt 10 Rave 4
SIMON DA

VIs

Newark, N. J.

JAMES F.

Wholesale and

FISH DEAI
Shell Fish a Specialty

s
47, 48, 53, 58 CENTRE MARKET

943 Broad Street
Telephone 800
Our Catering Department under Personal Supervision
Long Distance Phone 7916-7017-7918 Newark, N. 1.
STEINER

Retail

LER




COOKIES AND CRULLERS

ERITES
T egiont cup of brown bigar CHEME B oT bl b

pooniul salt, one.quarter teaspoanial Royal baking powder, one.
half pound pecan nut meats chopped

Lavs K. Axitony.

SAND TARTS,

up sugar, one-half cup butier, one egg, one and one-quarter
cups o, e easpoonfuls Ropal haking-powder. ik and rol very
thin, moisien with white of egg and sprinkle cinnamon and sugar o

top. Chopped almonds are a wreat addition. Bake in moderate oven,

o E. Axtitony
£acoANT DROF)

One sugar, one pound cocoanut (grated over wight), three

e v abicspoonils o rubhed in with the cocoanut, five

e, beaten Separately and the ut in the last thing. - Drop by
Teatpoonfuls in bnitered tins,  Make Aty cak

Couetia H. Fosren
GINGER SNAPS.
One cup suiar, one cup buer, two cups B. & O. molasen, one
tcaspoonful soda dissclved i water; add one teaspoonfl
2 o Tl Tanioon i § e e Roll very i,
3. Fostan,

CRULLERS
Four eggs beaten cight minutes. ne cup of sugar, one cup o
il ight arge tablespooniul of meled buteer.” Put one S
s and two easpooniuls o cream of tarta in four cups o flour.
L O sy of flour on the board to

make m,um i nonth 6 tol Natmeg 10 tate, Fry In deep fat
and roll in
Mas, Guosce Bisseus.
GAR JUNBLE:

Four eggs, two cups of granilated sugar, o of b, one
icaspoonl of soda dissoved fn two abicspoontuls of . two
of tartar. M with just enough flou to roll them
er and sugar, add eggs beaten separately.

Mas.

ot L,
CRULLERS.

One-half cup of melted butter, one and one-half cups of granulated

jar, one pint of sweet mill, one-quaster grated mutmeg, four cggs,

three-fourths package of preparcd flour, Half lard and half suet to fry

Mis. €. Loz,
OFT MOLASSES COOKIES.

One cupful of B. & O. molasses, half a teaspoonful each of salt, vine-
ar and ginger, quarter cup of lard o butter, quarter cup of cold water,
one Tevel teaspoonful of soda dissolved in one teaspooniul of hot water,

Kol

and floor to make a soft dough. Roll rather thick and cot with a catter.
Bake in 4 moderate oven.

E. H. Cowmrr,
e
of o eggs beaten stif, one cup of powdered sugar, one
D o o o st e A 1. Drop
rom spoon on papés and bake only 4 few minutes in a cool ove

UNIVERSITY OF MICHIGAN UNVERSITY Of




UP-TO-DATE RE

WE PREVENT BURGLARY
Our business is not primar
ihe prevention of th

S tein.of Ele

e irusio

el

Newark District

Room 209 Kinney Building

oF Sour premists, and our Special O
iy dispatche o the e o fnvestigate

ily the defection of thefts, but

i
n succosstul 1n prevent
ol

Telegraph Co.

0 Broad Street

J0S. J. KROEGER

546.548 Central Avenue
Newark, N. J.

Storage Warehouses
Phont Market 7372

M. L. Felmly & Co.
Plumbing, Heating
Tinning
666 BELMONT AVENUE

NEWARK, N. 1.

BOSCH-PEATS

“Make Homes

WALL PAPERS

Out of Houses”

The 3 Morrow Brothers
Painters With a
Reputation
135 WEST KINNEY STREET

ark, N. 4.

Tel. 3532 Market

Fred H. Cockefair

Grocer
153 WASHINGTON STREET
rd St
e o

Telephone 6410 Market

Penn l’aper Box Co.

D

st
i

Hamilton and McWhorter Sts.

Phone 1115 Mark
Central Employment
Agency

Newark, N. .




COOKIES AND CRULLERS

cooxiss
cup butter, (wo cups sugar, two exgs, five cups flour, two full
tcaspoons Royal haking:powder, on-Rall o milk (scont), metios, sl
16 rolled quite thin makes forty-five cakes.
Mas. Mozsouss.
CHOCOLATE BARS.

-half pound_powdere: f o srated chocolae
s,

together. Beat for to 4d the chocot
and flour, Mix well into & st dough

Dake to & light brown,  Cut into.bars oné inch wide and three inches
long.

Ma. Sasvrs, Bravay,
DOUGHNUTS.

s, one-hali cup sugar, one-half cup milk, one-quarter tea-
|t e i e e et G
it and ane il cus our o more Wik one and onc i cuspoun:
{uls Royal baking-powder, saltspoon of Salt o teaspouniuls butce or
lard. Roll and cut one-half inch Fry ih hot lard turaing aboa

Mas. Joserat H. Lovetann,
HICKORY NUT MACAROONS.
up of butter (creamed), two cups brown sugar, one and one
i A RS g b et
oppe teaspoonful Royal baking-powder. Drop on buttered
tins, macaroon size

C. H. Fosms
CHRISTMAS CINNAMON STARS.
Six whites of eggs, beaten to & snow, one ounce of cinnamén, one
pound of powdcred Suar, one pound of gromnd almonds.  Mix. rol out
in powdered sugar, cut 1 stars, and bake in slow oven.
Mas. i
ALMOND MARGUERITES,
Whites of two cggs, beaten very stiff, add one full cup of con-

8 1 00 brown
Ui B ERA T R
M. H. Doverss.
SEED COOKIES,
o cups of sugar dissolved in a scant three-quarters of a cup of

hot water. Boil before using one tablespoonful of caraway seed. Lei
i i coo befor wing fou suficient 1o roll ot thin. Cat in it
shape desi

M. C. Brows,

GRAHAM COOK}
Thrcefourths of 4 caspooniul of soda e ol

a cup of hot water. it on two cups of sugar and a generous threc-
fourihe of a cup of meled butter; et the Tisture.cool bejore using
graham flour suffcient to roll out {hin Cut in any shape desired.

M. C. Brows.

MICHIGAN UNIVERSITY OF MICHIGAN



CAKES

CREAM PUFFS.

Melt one-half cup butier in one cup hot water. While it is boiling
beat in i flour, then let cool, When cool stir in three cgge, onc
at a time, without beating them and drop on tint quickly.  Bake sbout
twenty-five minutes, When baked open the side of cach puff and fil with
dhe Tollowing creaf Oneralf g milk one'eat three tblespoons
sugar, two large tablespoons four. ind boil until ke custard

16, Swars

Cake and Cake Fillings

CHOCOLATE LOAF CAKE.

Two cags, two cups sugar, one-hali cup butter, one cup sour milk,

1w and one-half cups flour, on level spooniul soda dissolved in the sour

ke unsweetened chocolate dissolved in one-half cup

hot sweet milk, one teaspoanful Burnctt's vanilla. When cold cover with
boiled iecing.

Avtornerre Lok
ORANGE CAKE.
e-half cup butter, one cup sugar, two cggs (white and yolks beaten

o the filing
that is Tt for top layer. This will ice the caks.
Mas. Jossrr S. Viwsow.

COFFEE CAKE.
Jne cp of sugar, one hesping tablespoonial buter, two exss one
scant cup of milk, two teaspoons Royal baking powder, one teaspor
sl two cupsof flour. "Bake I sauae ,m‘ it buter, cinnamon
sugar

Bake in very ot
My . Wrstsisoen

APPLE COFFEE CAKE.

One cup sugar, one tablespoonful of butter, one e, one cup of

mitk and water, two teaspoonfuls Royal baking powder, flour. ~ Add

enough flour for spreading batter. Cover with sliced apple, sugar and

butter. Flavor with nutme or cinnamon,

Mus. A, M, Lixuerr,
COFFEE CAKE.

One-half cup of butter, three-quarters cup of sugar, one cup milk, two

or three cgs (volks and whites beaten Separateir) grated. find of &

Temon, two. cups of flowr, two teaspoonfuls Roval baking powder, sit
fourand baking powder thece times, Tt dosgh seems oo thin 1dd 2
little flour. Spread on two shallow tns with spoon. Cover surface with

melted bitier, s mimon snd chopped almonds. Bake sbout

twenty minutes,

Mas. F. Lawaviav.

UNIVERSITY OF MICHIGAN UNIVERSITY OF MICHIGAN




UP-TO-DATE RECIPES

“Tel. 8070 Branch Brook Blackstone Manufacturing
Company

BENJ. E. LEIBE

A T Home of Truth Brand Products

Medicine Chests Second to None
Electrical and Surgical Ask Your Gracer for
st Cue | Truth Brand Flavoring Extracts

Pl Bases and A1l Kinds ot
ies T All Hurdwoods

|

3 GRAFTON AVE:
Newark, N. J. Newark, N. J

OSMUN-COOK COMPANY
Dental Supplies and Furniture

Newark, New Jersey

KODAKS CAMERA SUP
FIREMEN'S PHARMACY
Developing and Printing

QUALITY SERVICE

Telephone 6761 Market
M. J. MAYR
Plumbing, Tinning and Heating
Jobbing in All Its Branches
16 PENNINGTON STREET NEWARK, N. I

ablished 1885
PHELPS & SONS MFG. COMPANY
Manufacturers of Metal, Cloth, Celluloid Covered Buttons

Button Dies and Button Machinery
AIT'Kinds ‘of Buttons and Badge Parts
110-112-114 PENNING

TON STREET NEWARK, N. 1

Telephane 131 Mulberry

HONEYWELL & PAINTER
UNDERTAKERS

069 BROAD STR Private Ambulance Service




UP-TO-DATE RECIPES

Every Watch
Needs (A) Christl

Kinney Building
Market and Broad Strects

Established 35 Years

Tel. 519 Mulberry

ARTHUR H. ERB
Undertaker
‘Automobile Service De Luxe
308 \‘/uhinglnn Street
ark, N. J

Lons Farm,
Shone D056 Waverly

MODEL STORAGE WAREHOUSES

54.56 Belleville Avenue

Known All Over the United States for Their Efficiency

lephone

FERDINAND'S SEED STORE
58 CLINTON STREET

AT MULBERRY

Newark, N. J.

NEWARK, N. J.

Compliments of
AUGUST BUERMANN MFG. CO.
220 JELLIFF AVENUE

Newark, New Jersey
Telephone 696-697 Waverly AR
F. & W. V. ENGELBERGER CO.
Plumbing and Heating Contractors
NEWARK, N. J.

157-159 JELLIFF AVENUE

MODERN STORAGE ROOMS
Office, 78 Academy St.

KNAPP & RUSSELL
Bey Ve, Mttn, Lamb 1 Pork




CAKES

”

WALNUT CAKE
One-hialf cup butter, one cup sugar, yolks three eggs, one-half cup
or ‘o and one-tilf teaspoontuls
quarters cup walnut meats
B: s o moderste ven.
with boiled ieing and put one-valf walaut in it squarce.on Cake
Mirs. Witian: C. S
CHOCOLATE CAKE (NO EGGS).
Cream one cup of sugar, one tablespoon of butter. Add two table-
o038 o coco, an cu st i o cup o, o tenspoun of sods
dissolved in water. Lcing—Two tablespoons melted butter,
confectioner's augar, two. blespoons sirong coflee, two iablespoons
cocon.  Beat until ight,

Mes. Guouce Jexinsox Hotss
POUND CAKE.

el pound of buter, cteam wel,add one and two-tirds cupals

e, beting. cach thoraughiy. sud quicy

oo e
stry flour in which one-quarter of a teaspooniul of Royal baking-
powder has been well sifted. Flavor with 4 sprinkle of nutme and hali
teaspoonful of Burnetts vanilla. Beat well. This makes a good-sized
loat. Bake for three-quariers of an hour in & moderate oven
EH. Ackay,

QUAKER POUND CAKE.
One pound sugar, one-half pound butter, one pound flour, large
spoonfal Royal baking powder, oné cup il i g Cream buer and
sugar, add yolks, milk, flour; lastly whites
Siss Huzex Porvuss,

HREE LAYER CAKE.
e half cup buttcr one and one-alf cups sugar, three e, hre
[u\lr(hs cup milk, two and one-fourth caps four, four and oneRAI e
poons Royal biking powder.  Level all measurcmints and sit flowr
thoroughiy:

€. Mosmouse,
IMPERIAL CAKE.

Three-quarters cup butter, one and ane-half cups sugar, two and one-
half cups flour, three teaspoonfuls Royal baking povwder, one-quarter cup.
of mill hree i yoll, two cupe secded o, one snd one il cupe
currants, one cup citron, one-hal e peel, one-quarter cup
brandy, (hree e whites, one-half teaspoontal sult, Bake in moderate
oven ane hour.

Lownay's Coox Boor,
ANGEL FOOD.

redie e whites, one cup sugar, three-fourths teaspoon

Burnctts vanili, one Gob flour, one teaspoon cream of artar, one-

fourth teaspoon St Method: Ao, crem of artar and st to

i BWhites of egi o be beaten until +if,

o lour to. be folded m mixture

poured into buttered and floured pans and

[ m In'a moderately kot vén wntl brown and it shrinks From edges

Mss. J. M. Rixm.

UNIVERSITY OF MICHIGAN UNIVERSITY OF MICHIGAN



CAKES

UP CAKES.
One-third cup butter, one cup sugar, two eges, one-half cup milk, one
and anchall cupe flou, e teaspoons Roval baking powder, vanils and
bitter almond. Bake in individual tins. This makes twelve
Nowmoss.

. MOCHA TART.
Five g one-all cup granulated g, e hesping eblespoon:
aspoonfuls Ro

'Y MOTHER'S WALNUT LAYER CAKE.

One cup sugar, one-arics pound b, hree e, one and e
bt cups our (pripared four), or 20d tw Caspoonuls Royal baking-
fo m

S Tits off 3 sqiares and orsament oichsqiire il bl 3 waine
Wako HeaLy,

ROCK CAKES.
tablespoons lard, one-half cup sugar, ane-half
cup currants, two teaspoons Royal baking-powder, one-half teaspoon salt,
one egg and cnough milk to make a stff paste. 1f iron pans are uscd
they must be previously heated

Two cups i

Mas. Gronse. Jrxinso Hots.
At e

S AR e
sugar, one glass of flour, one teaspoon cream c: tartar, pinch of salt
Flavor with vanilla (Burnetts). Put in sed pans. ~ Boiled icing
if prefereed.

Miss M. M. Ocons,
APPLE CAKE.
Scald one cup (or one-hali pint) milk and cool to lukewarm: dis-

over and finish mmg “Osen should be hot cnough 10 bake in
thirty 1o forty minutes. Peaches, plums or other fruit may be used
nstead of appies, but in that case ihe cinnamon must be omitied.

UNIVERSITY OF MICHIGAN UNIVERSITY OF




UP-TO-DATE RECIPES

SELBY & JEFF |  EAGLE CLEANING

Whoteste nd et Deaters 0 | & Dyeing Works

5 946 BERGEN STREET
Newark, N.

Grandest, Quickest, Best
Called for and Delivered

§ CENTRE MARKET ;
e Telephone 1955 Waverly
Phone 1752 Waverly o iasorssll Makerials el
Ak for Concrete Building Blocks

FISCHER'S sz 2 COAL .

Pure Rye Bread GEO. F. PERRY & SONS
Marie lnd Butter Cup Incorporated
Nine Diflerent ¥

Office and Yard
261 FABYAN PLACE

FISCHER BAKING COMPANY
N Newark, N. J.

Galvanized Steel Sectional Ask Your Dealer for
Garages

A. & B.

Fireproof Buildings of Any Size

PRINT BUTTER

Riverside Mfg. Co.
162.166 Riverside Avense | N, Augenbhck&Bro.

No. of Delevan Av., Newark, N. J. Distributors

Phone 1384 Branch Brook Newark, New Jersey

Newark Tel. 45 L. D. 1838 Mulberry

LUDWIG ACHTELSTETTER
‘MRI;S'I‘:;URANT
BANQUET HALLS




UP-TO-DATE RECIPE

cessily is the Mother of Luvention
TLE WINDOW provides that ne
ventilation; sa jing glass; privacy and shade
Thg Shades oF drapery ety 1o sadhes: Smpi. casy
goreens; weither gl sashes,
Bung windows. . Saves cost of blinds, awnings and weaih
IDEAL REVERSIBLE WINDOW CO.
623 North Sixth Street, Newark, N. J.

sary 1007
b

THE IDEAL REY

S 1001 ol 5003 Orans® | e 9136 Orange
T onbron, REICHEY & LAKE

Carpef and Rug Cleaning
Mattresses Renovated allzcajal Flaiese
orieat Tijes Sheiibooed i

REF
Opposie. he Gy nm
AT ORANGE,

Phone 3362 Mulberry
3 5 Ul
Dealers in
Beef, Veal, Mutton, Lamb, Pork and Poultry
7 CENTRE MARKET (NEWARK,
Branch at Avon-by-the-Sea, N. J

Tel. Market 1303
THEODORE RICHTER
Hemstitching

and Picoting | Vanilla, Orange, L
Sale at

Aaron Ward & Sons
DURAND EXTRACT CO.

DURAND FLAVORING
EXTRACTS

emon, Almond

Box, Side and Accordeon
Pla

109 WASHINGTON STRE

One Flight Up  Newark, Millburn, ¥

Tel. 9520 Market ES. 1895 Phone $171 Market

John Bajiotopoulos Newark Cleaning & Dye
Athens Market Woel Lo

Fruits and Vegelabes
Wholesale and R
137 WASHINGTON

kN,

Samuel Gross, President

TREET

J. W. FIGUEROA

aiong COMPLIMENTS,
Staple and Fancy Groceries 9
Fruits and Vegetables in Season T. B. LIEBSTEIN
Metals

WASHINGTON STRE}




CAKES

CONFECTION CAKE.

One cup butter, o sugar, one cup milk, four cups flour,
white of thee cgs, two heapin teaspoons Royal baking powder, Take
o the mi i i h

one teaspoon cinnamon, one-hall teaspoon cloves. Bake in three jelly
cake tins and put together alternately with currant jelly.
ati H. Fostea,
SUNSHINE CAKE.

\Waites of seven e, yolk of v g, one cup grnuiaed suga

st threquarerycup lou,one-ird easpoun cresm trtar: one inl
salt, one teaspoon vanilla (Burnett's).
i cream artar and bea very il
beaten y. roughly. Vasila. Ad
Bake from € to ffty minutes in slow oven in twbe pan. lnvert
e TR

Mas. M. N, McKezn,
SPONGE CAKE,

Four cgs, one and one-half cups sugar, one and threc-quarters cups
one teaspoon Royal baking powder, one cup boiling water, one
oon Burnetts vanilla.” Beat yoIks and whites separately. Cream

sugar and yolks, add beaten whites and then beat for at least ten min-

utes. Fold in flow and baking powder, add botling water, Bake thirty

or forty miates in moderate oven.

AD. Cave
CHOCOLATE CAKE.
First Premium.

Body—Two cups sugar, ane-half eup butcer, one-half cup_milk,
three cups four, £ tcaspoonfuls haking povder, three eggs, favor with
femon, " FilingHAIF cake Takers Ghocolat disolved, three table
spoonfals. milke one cup s egg Boil until thick, flavor
Barnett's vanila, Pat on cuke when cold

Miss. M, M, Ocuex:

WEDDING FRUIT CAKE.
One sound ous, one pownd e, one pound. o ounces suga

velve ey, one cofle up mlisses, (o wine giases brandy, one bl
$poon cloves, one_teaspoon mace, one tcaspoon natmer, four pounds
‘o pounds currants, one pound figs, one pound c-half
pound bianched almonds, candied. orange peel. Frut to be ralled in
four. Bake about four hours in slow ove
Comxiuaa M. Fostn,
NE EGG CAKE.

Tygbicl s s, onethind sise bt snetul giie sl
one and one-half glass floir, one egx, two teaspoonfuls Royal b
powder.

MOCHA CAKE.
we-half cup butter, one cup sugar, three cggs beaten scparately,
e L e
Tour. Bake in two layer pans. Filling—Two cups confectioner’s sugar,
e \ﬂnlewwn: “ocos, an iablespoon butter, three tablespoons ol

Mas, s Cuvme Heat.
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UP-TO-DATE RECIPES
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: RECIPES
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CAKES

LEMON CREA]
bsipiennes e e
spoonfuls. sugar, twe < caspoontuls flour, two, vols of ez
Pt len i o boiling point.” Save o wm,
i e "o, then ik this thickening with
. aid i the whole into.the hot milk

German sweet chocolae

late, sugar and milk. Add vanilla after it begins 1o boil and
butter just before removing from £
Nouus A, Hi
MOCHA FILLING FOR LAYER CAKE.

One and one-half cups confectionce’s sugar, one large lump butter,
one tblespoen cocon ,...4.n quantity hot coffce, cream sugar and butter
together, add cocoa and enough coffee to make mixture spread casily.
This is énough f . $0p of two Iayers

Axtorerrs Lookin
COFFEE CREAM FILLING.
ot bowl onerhalt pin of cream and three tabosponus sugsr
best untl three tablespoons o less coflce.  Spread between
Pt e

Mas. Frn Romson,
CHOCOLATE ICING.

Baker's chocolatc, two cups of powdered sura

it e opsia
e e
remaining one-third of a cup

8 pan. Stie over a hot fre until
Cmooth and glossy, then str into the beaten whites and sugar.  With
fhe given quantity two cakes can be made
Mus. Cant Lexrz
ICING FOR CAKE.

One ablespoonil buter, one. teaspoonfl et vl one
abespoon il one ey conec fugar. Beat well until smooth
gt T R e Laiens LG RS Y
s 1 omitted from

g eico

One cup brown sugar, onc-half cup milk  Stir over fre until it
spins 3 thread,  Then pour Sl linat s sl biss it b
e, beating all the tim

BOTLED ICING
ol ne cup mranulaed suga with e sablespoonals water il
it drops from threads. Have ready the beaten white of on

ez, and pour m mrup slowly ino i, beating al the time.” Flavor.
Shread on cake

s e

o red sugar, one-quarter cake chocolte (shaved), two
iabcapooniuly bolling wate, he wite o one gt " Coolane-hid of
the sugar, the chocolate and the water together until smooth. Have
the cgg and the remainder of the suger beaten together, and pour into
them the hot chocolate. Beat well and spread over cake at on

UNIVERSITY G
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UP-TO-DATE RECIPES
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PASTRY

QUICK ICING.

ake cqual parts of cream and the white of an e
then add emvuxh confectioner's su
favor with Burnett's vanils

Beat together,
 to make stil enough for use, and

Mas. Senner.
rocl onva

feam one cup powdered sugar and one-third cup butier; add
S i i cup sisong o, add
more sugar tll it is of the right consistenc

Missso Autrx.

Pastry

NEVER FAILING PIE CRUST.
cup four, onc-half cup Iard, onc-quarter cup cold water, pinch
s e
Mas. Goo. B Swar,
S LD
four (targey, anerhalt cup of lard, one uarte teaspoon
of \mkmg—ynud:r i ieaipoon salt. Rub together aad snough
cold water to make a suff dough,
Mas. Geonos Jasasox Houss.
POTATOE PIE.
ix cggs, one-hall pound of butter, one pound of potatoes
lemon, two- cups of sugar, Mash potatoes, add lemon juice and strai
through s fine colander. Stir the butier and sugar 10 a cream, 2dd th

potatoes and cegs beaten separately, and bake with under crust only.
ry old recipe.

Mus. Mosrs Biesiow, St
PUFF PASTE.

One-half pound of butter, one-quarter pound lard, one-quarter tea-

f tartar, one pound of flour, sal, 4 little cold water.

Chiop half of butter and alf of lard into flour, salt and cream of tartar

to make dry paste. Roll out and put bits

 butt Fold up, continue rolling out, adding butter il
all 15 used.  This will keep a week in ice chest.

Maxy €. Jorwso.
FILLING FOR LEMON TARTS.

‘Wo eggs, (w0 lemons, one cup of sugar and one good tables
ot o et
iz Laueer,
LEMON PIE.
temon, juice and grated rind, one cup of hot water, ane tabl
A et s ML S i e

usar,
Shio of an'eg, Wet the corn starch in a litle cold water and Stic &
hot water when it boils. Pour this on the sugar and butter.  After it
oo, add egas and lemon. "Use whites for meringue with two table
fpouitls of powdered mg.r to each white of egg. Bake in slow oven
before addi

S Wamn Hesnr.

UNIVERSITY OF MICHIGAN UNIVERSITY OF




MOCK CHERRY PIE.
anc.ball cu of watisane scant eup o sgar, one abicspoonial of fout
S0 pinch o sak Fawer whh veaspooriel of Darasegs vanila

Yo Was Hiaty,

FRENCH PIE.

oter @ pie dish amd 5l with alced appcs, Spread. the apples
sl numes.
twoeggs, one-halt
of four neauarte,
powder, Bake il the apples are sof
[
batte ecipe for short cake with peaches, bananas, cic. Logping Witk
Whipped cres

Mas, 1. W, Jomxsox,
PUMPKIN PIE.
A solid pumpkin, size of half peck measure. Peel and stew uniil
tender and dry. Strain through colander. Add six rolled butter crack-
rs, one tablespoonful of salt, two. tablespoonfuls of ginger, one and
one-half cups of sugar, one small nutmes, two cxgs and three pints of
milk This makes thtee pies.
Mss. Nessox Tom,
CRACKER PIz.
equarters of a pound of ur egus, (o lemons, six
AR S T R togtite
20d beaten yolks f egae then nice and sind of lemos, then whies i
. beaten, Bake in under crust
Mas. W. H. Tavion

esser
COMPOTE OF APPLES.
Make a syrup with one cup of sugs d a square
inch of stick i Boil slowly. fimming well,
and pare cight or ten tart apples; cook il nearly done in the

il the core cavities with jelly. Pour the syrup over them. Put
whipped cream around the base and garnish the cream with jelly
gt R, Caane,
COFFEE-AND-TAPIOCA TRIFLE

Have ready two cups of hot, clear coffee (strain through linen if
R e e e
il tender, Pearl tapioca will take at
pe minse and other uick-cooking tpiocss
ur. When done add half a cup of sugar and turn

Tnto Glhsa cups; serve with cream lightly whipped

CHOCOLATE PUDDING.
One-half cup sugar, one cgg, one-half cup milk,

one teaspoon of Royal baking powder, one-half squsre. wnsweetened
chocolate, melied with one large spoonful of buttr.  Mix well anid

ce—Two eggs, one cup sugar, Beat well and favor with vanitla
(Burnett) of serve wik whisped crétm

Mss, Wi, i,

UNIVERSITY OF MICHIGAN




DESSERTS

CARAMEL CUSTARD.
Pt 3 cap o sranlated s i 2 smal sae pan with 3 able
 water. Stir nntil melted, then let cook until a light brown

"Tarn one-half of the caramel into a well buttered movld and
est turn o half cup water and et it
e of the range uniil dissolve: i for sauce.  Stir

ake in & ves e oven until firm in the conter. It should take
‘one hour.  When, cold the custard is ready to serve, Serve the car-
amel in another dish,
Mas. W, S, Roe.
SNOW PUDDING.
iablspoons el two ublespoons cold water, onedal
e, thre

beating until S cnosch o drop from &
epoor: Mold, chill and serve with custard s

Eoxa Pases
LEMON BREAD PUDDING.

at the yolks of two eggs, with f sugar and the rind

S it 0eeies. NHd e il ope bneline read erumbs

and the whits of he cags well beaten of cle reserve the whics for
a meringue. Bake in  pan of water like custard.

Mas. Mosss Bicstow, Ju

GRAHAM PUDDING.

One and oncquarter cups of grabam o nalf cup milk,
onc-half cup B. & O. molasses, one even teaspaon soa dissoived in &
B e e

spoon cloves, onchalf teaspoon inger, one i tcaspoun . Steam

two hours or
Mas. Groe

J. Hoss

COCOANUT TAPIOCA PUDDING.
Soalc three tablespoonfuls of tapioca over night in water. Pour

s and one o and three
" Stir into the milk and twpiocs. Boil five minutes,

s Cuvon Hioauy

LEMON PUDDING.
ke of four egus until thick and fomon, colored adl
e beaing consanil, & co “Then add the
St
Turn ito 3 buttered dih. Set m 4 b
Hotiatsr and cook  tha oven 65 forty minaten
Mas, Mosss Bicsiow, Ji
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DESSERTS

FRUIT PUDDING.
One cup of chopped suct, one cup of B. & O. molasses, one cup sour
ik, one cup of sceded raisin, three and anc-half cups of flour, one ek,
one-half teaspoonful of cloves, one teaspoonfal of cinnamon, one-fourth of
& Tutmeg, 3 Tl sl and on teaspoonil of sode. Boi three houes in 1
Eoxa Pavues,
SPANISH CREAM.
One pint of milk, three egus, half a cup of sugar, one-quarter box
of gelatine” Soak geliine & e cold ik o ahery. Nk
of the milk, sugar and yolks of eggs. Then add the soaked gela
i ke e} bt do ot bl and pour over the bea
whites of dhe cges. St well and favor with s2billa\if shéesy i nat
s Fous oo moall which have e wet with cld vate
< Crawromn,

BAKED APPLE DUMFLINGS.
e pint prepared ¢ tablespoon shortening, one cup milk, a
ST ek e DM e e T AP Humping e s ile
butter and sifted powdered sugar. Serve with hard sauce.
Mas. W, H. Isu,
PRUNE PUDDING.

One pound sewed prancs, wiite of fou eus, ane b powdered
sugar. Drain juice off prunes, remove the stones and chop. Beat 1
e very st dd sugar graduaily, beating all T time, then add the
chopped pruncs. Bake twenty minutes. Serve cold with whipped

1.G. Swaix
BREAD PUDDING.
e ablespoons suga, one ablespoon butcr soundeds one (ca
spoon Sl levely ous feaspoon oyal baking pomiles, three-giatiets oo
twa <gin, one pint milly one and. threex e cups brea
el e o favor. " Serve with hrd 5

COFFEE CHARLOTTE.

One i ey ablespoofal glaine (Conper). two blespnonis
ot

cold water, one-half cup Hot coftc, one-third cup granulated sugar, one
Balf pint heavy cream. Let gelatine stand in the cid waver 10t
e rup, then
W e s e ol i b

Jour into a mould (o oblong pan) lined with lady fingers, one dozen
wwhen separated being suffcient.
Mas. O, H. Seawxs.
BERRY PUDDING.
o bake. One it flou,three tablespoonuls baking powder, onc
iabicapoonil sugar one abiespoonial melcd butcr one e, st ik
e e e T R

Mas. . Lurnsa Jov
RICE PUDDING.
rice (scant), one cup sugar.
TR st
@ small lump of butier. Bake about two hours in
milk Iooks creamy.

slow oven, or un
Comxeuan 1. Fosrrn

UNIVERSITY OF MICHIGAN UNIVERSITY OF MIC




DESSERTS

SUET PUDDING.
cup chopped suet, one cup raising, one-half cup B. & O,

e oo Eup s w, Cips Bt b AP EadTo SRl b Bl

baking. powder, Title salt. Sicam two Rours, Saueer One cup sugr

one-half cup butter.  Flavor with vanila

Miss My C. Usisawoon.

CREAM TAPIOCA.

o cups of mill onc-alfcup of sugar, & pinch of s, three able
and ane teaspoonul of Burnet's

e e B

tapioc n double boier with ik, sugar, st and

a6l it thickens. Let cool and add whites of

e
T bt o i
Beiie Lirmiis, ScRENcK.

TAPIOCA CREAM.

Soak one teacup tapioca twenty minutes in cold water. Let onc

et of milk come to'a boil in doutle boilr. Pour of water from

iapocs g add o il st tis bl ntes.  Beat, tll very light,

g iatins e ol et nt

this into ..uu.,,g Tapioca. Do five minutes. Beat whites to & 6 froth
and put on

Mas. W Trowrson.

JOHN'S DELIGHT.
0 cups chopped bread, one-half cup B. & O. molasses, one ege, one

and mutmeg. Bail two howrs fn

size of a black walnut, a
: oaming Sauce.”

double boiler.  Eat wit

Mus.

B. Baxen
BANANA FRITTERS.

One-half cup flour, one-quarter teaspoon salt, one teaspoon of Royal
Daking powder, one tablespoon sugar, one-third teaspoon cinnamon, one.
quarter cup milk, one-quarter of rind of orange (grated), grated find of
one lemon, one tablespoon lemon juice, two small bananas (cut very
Small, one egg, yolk and white beaten separately.

Newus A, Hiary

CARAMEL CREAM,

One uart of milk, seven cablespoons of sugar four e, I
e e e o
e
B all. ogetherand boi sy, eat wiies and put on’top Witk
cherry or i
Matsis Surmi
PLUM PUDDING.
v Bl podof bt st very e, Soak onehal loa o baker's
i When it has absorbed ai the milk add to 1 ane.
e s e e LR
separately, one teaspoonful of cinnamon, one-half teaspooniul of cloves,
one i mutmeg iro the et i i ogeiher nd oi four hour.
s, Can. Lwr,

UNIVERSITY OF MICHIGAN UNIVERSITY OF MICHIGAN




DESSERTS

GRANDMOTHER'S CHRISTMAS PUDDING.
flour (before sifting), one cup suet (chopped fine and

«Dmm Three-quarters cup raisin, one-half cup carrants, s fgs (large)
one teaspoon salt. (scant), one

Mix mum\m]vl) “and steam in mold four hours.

cups Mot Water, ane cup sugar, three teaspos

e and butte

Pattes i melted Nad s it o

Juue Waro Heauy

F10 FunDING

nely chopped; brown sugar, one
e half
, one heap.
four,
spices.

the boiler
ith cold water Before pouting pudding into it. Figs ruat be fres, not
dry.
AAH
CHERRY ROLLS.
One in of o one hesping teaspooniul Kol baking powicr, one

teaspoonful sugar, one-half teaspoonful salt,one tablespoantul butter. Mix
L = b o bl Fh e
Foll out and cut in squares about t ut a spoonful of cherries
in squares and fasten together like dumpling, then place in pan a litle
apart. Pour over them the following sauce and bake thirty minu

Sauec—One cup ugar, one ablespooniul o buter one abiespouniul of
flo, Workal togethr then add one pin o b 'Add one-

FR AR
Mus, Tuos. F. Bansy

EAXEDRUCKLREERRY FUDDING

ter, utter
the size of 2 walnat, one qart of huekeberrien, onc tenspoontal baking
M il welltogeter, adding the soda s, Bake in 4 buiered
At iag ah and seeve it
ICE DUMPLINGS.
h one pound of rice thoroughly, then boil in two quarts of water

for thirty minutes, drain in colander. Pecl one dozen tart apples and
take out cores. il in the spa < were with sugar and
cinnamon. over the apples with a thick coating of the boiled rice.

Tie cach dumpling tightly in 4 cloth and put them in cold water. Bring
the water quicky o2 boil Snd boil forty minutes. Uneie th cloth ang
serve dumplings with hard o cream sauce.

UNVERSITY 0




FROZEN DESSERTS K

Frozen Desserts

MAPLE MOUSSE.
1 pint ceam two eggn onedall cup maple syrup. Warm
syrup, beat yolks and whiies together well add to warm syrup, ook

3
the cream until very stifl. Add syrup and eggs and pack in ice for

Mas. Vicron Dcras.
CAFE MOUSSE.

One e strong coffs, yolks of six gz, ne and one-uartr cups
sugar, one quart cream.  Beat sugar and eges together. Add coffee and
cook unti thick, Then'cool and add the cream which has been whipped
Have tin packed in ice before pouring i the mixture. Don't stir aiter it

RICH VANILLA ICE CREAM.
One it milk (gencrous), ne cup s i et (scan)

two eggs, one quark cream. one tablespoonial vanilla o haif lem

R e e g R R

ring often. Sct away fo cool and then add sugar, favoring and cream,
This is very rich and s good made one-half milk and one-half cream.
Conxeaia H, Foste
ICE CREAM.
One-hird can condensed milk (Eagle Brand), one and onertalf cups
gs. Bring to boil. Flavor with vanilly or chocolate, Freeze.
Jurss Waso Heas,

COLD MILK SHERBET.
One quart milk, one pint sugar. Half frecee and add juice of three
Temons and Find o one and Vestn it of an €55 ien finah rceing
& Mosts Bicstow, Jn.
OUSSE.
One pint cream, whippe 15, four e, whites and yolks beaten
sepratly, three quiricrs cup or scant cup of sugar, one
oons. Cream and cges must Mix
m,, in bt then .m whipped cream.
etts vanills. Pour in mold and pacl
4l for three.of faa hoars

Mas, E. G. Wagaay.
FRUIT MOUSSE.

One pint of cream, one cup sugar, two cups mashed fruit. Whip
cream, add s .m.A fruit, mix well and put in mold.  Pack in salt and
ice for three how

Mss. G. H. Cassaor.
JORANGE eERakr

One e of itk wo cups of supar, M thoronghly sad put i
et e L wes and
lemon.  Frecze.

Mas. W, Hunixes.
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PICKLES AND

ELISHES

CHILI SAUCE.
Tiity ripe tomatoes, ten seeded green peppers, ten onjons, 1
bunches celery, two quirts apple vinegar, two large cups granulated
sugar, two tabléspoons salt, one ablespoon grouad cianamon, one table:

spoon allspce, ene tablespoon cloves. il lowly thee hours
5. W, R, Aoy,
OMATO CATSUP.
© quarts strained tomatoes, four tablespoons salt, three table-
X boons mustard, one-haif tablespoon

Shices and garlc into 3 cloth to Brevent the catsap from Becoming dark.
1.G. 8w,

GOVERNOR SAUCE.
c peck green tomatoes sliced, one cup salt. Let stand two and
sl R D R
cup sugar, six cups vinegar, one ounce whole cloves, two ounces cinna-
on, two ounces allspice in bag, one cup grated horsehadish. Cook
until soft and tender.

Mas Jav Tusar.
CHUTNEY (An English Sauce).

One pound apples, ten ripe tomatoes, two red peppers, four ounces

sl one pound Seeded risins, i sl onfons, one pourd wranuted
ounce celery séed, one ounce white mustard seed, one-hall

Cup mint leaves ground lousther coursly, Bl hree pins visegar

when cold por over the mixt +stand a week, stirring often; then

botrle for use

Mas. W, G. Wacorm.
INDIA RELISH.
Twelve large ripe omatoes (peeled, elve sour appies, seven sl
red pepoen, il chopped fhe add e quare vinegar,
Dound sugari boil one hour and seal in iass

Mas. Hicxs,
CHILI SAUCE.

Twelve large ripe tomatoes, six green peppers. four large onions,
e pint vinegas, o, {ablsspoonfuls of suly s tablespoonfals of augar,
two tablespoonils of cinnamon: chop and Bl three hours, then bottle

“welve green tomatoes, chopped and used instead of ripe ones, make &

good sauce
M. H. Dovetas.
CHILI SAUCE.

ek ripe ematocs one dosen green peppers, two qaris white

gnions; remove seeds and, Cores from peppcrs; chop ail very Gne and

ar, four tabléspoons ground mustard,

one tiblespoon tinger, one tabiespoon ground cloves, clght tablespoons

Mis thesc and 1dd when the rest come to  bol: boil one hour.

ARVARD BEETS.
Cut cold caoked beets in small picces like dice, In double boiler

ke e olloving: One-all"cup igae, onealf cup v “one

106 i liapuen comadisre " Caok il ki poue over cold bees and

it s e et

CEM

boil; one cup s

UNIVERSITY OF MICHIGAN UNIVERSITY OF MICHIGAN.




PRESERVES AND CONSERVES

CHOW-CHOW.

One peck green tomatoes, one-half dozen owions, one-half dozen
green peppers (rject sceds), Chop fine and spriakle over ane cup salt
Let stand over night. Drain. Cover with vinegar an sowly one
tour. Drain again and pack in « large jar. Take on i, one
iablespoon cianamon, two tcaspoons cach cloves leice and pepper
i, one-quarter cup ground mpsard and vinegar

enough to mix them.  When bolling pour over the pick
M Jonnan
TOMATO CATSUP.

e Bl i oo ons st Yooy i it Vincaan
hice iwasponrs mustard, wo'teaspoons red pepper, four ieaspoond
Cloves, ane tcatpoon. Black pepper, four teaspoons cinnamon,
guarirs cup sal Dol fomatoes and strain, Put on sove agaia i

il one hour adding viuegar and spices toward the last.

Mas. Faax D,

PICKLED BEETS.

ook bects untl nearly’ done, Disin nd stce fnto presersing

. Pour over them the following hot mixture: To one quart of
o and onclal

vinegar, add on i cups of ugar, 1 Vincgar is strong add
up of water. Let all come to a boil. Seal in hot jars. Add tw
Cloves oc a sick of cianamon oa 10p of s ar el sefng

I M Doy
. SanrE Coan
ENGLISH PICKLE.

Six good sized cucumbers, three good sized onions.
Corer il one il cup salt Jud et sand over nigh
throw off brine and add one-half ounce of mustard sced and two tea-
spooniuls of celery seed, ten l.\.)espmm. of olive oil and one pint of
cold vinegar. Seal in airtight ja

Mas, W. H. J. Tavio.

Peel and slice

Preserves and Conserves

POUND TABLE FOR FRUIT CONSERVES.

o ot
urrants, white, fourteen ounces sugar.
Currants, black, one pound sugar.

Cherie,red and whic fourien ounces suga.
jum, damsons, one pound sugar.

Fiems, etg, ltcen oonees sur:

Gooseberrics, red, fourieen ounces sugr

.
Raspherries, twelve ounces sugar.
Green thubarb, one pound sugar.
Red rhubab, fourteen ounces sugar.

Strawberries, thirteen ounces sugar.
M. C. Jomxsox.




SRVES AND CONSERVES

RHUBARB
One pound rhubarb cut in small pieces (pecl frst), one pound sugar
and the pulp, rind and juice of one large orange (cut in small pieces)
Let stand over night. In the morning pour off the syrup and boil wntil
i thickens. Then put in the fruit and boil a1l together one-half hour.
7

SPICED APPLE JELLY.

4 and quartered; tvo quarts of water, tw
hole allspice, one-halt ounce m cinna:

Toves.  Cook until apples are tender. Stri

T e piot of jice add ooe pouod of sugars Ber feom tenty o tity

minstes

peck of appl

Mis. W S, Hevia,
PEACH MARMALADE.

Forty peaches, four oranges, one lemon. Cut in small picces. To

each pound of fruit add one pound of sugar and boil until thick..
Ans. Wae S, Hinwiiss,
FLU TOMATO PRESERVE

Five pounds of yellow pl gnehate pounds of
g MU L e S esiota s i ool tnde i
quantity of water. Put all ingredicnts together, adding if liked some
sllced ginger foot in « ot bag. and ook unil clear and hick
into glasses and s

Miss M. C. Jomxsox.
RHUBARB MARMALADE.
gt pounds chubart, cut in amall piece Rl
Add juice and rind of five lemons (rind put through meat chopper), s
A s e g e e A S
Cools all until thick.

Mas. Tasees Manswats,
SPICED GOOSEBERRIES.

nds
anamon, one_tablespaon

s abi
Yovu‘ o i ion SIRDIGLS, Gl oty matl Gae AN rtkibuaes
ke

Mis. Tasees Musiais,
SARATOGA SAUCE.
pounds of currants, five pounds of sugar (granulated), one
pound of raisins, seeded and cut in half, one large or two small or
juice and rind (chopped).
ther ngoeient and ao‘long fterards as i i
ke e

he sauce wil wrinkde. before & $poon
passed through 1

AL C. Jouxso

MINT JELLY.
For foundation use light colored crab a
e jelly,

Prepare and make

st before taking up add

a little green coloring matter.  Be ture 1o get harmiless Kind.
M. C. T

UNIVERSITY OF
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PRESERVES AND CONSERVE

QuINcE Jau
Eight pounds of quinces washed and quaricred. Cover with 2 cu
of watce g ek bRl Toen add hree pomnis of Srset Spplh, Uhred

Dounds of pears, five potinds of sugar, two lemons, juce and rind, twn
oranges, juice and rind. Boil wnti thick,
Mas. G. I, Huone
CONSERVE,
s sour cherries, one pound strawberries, one pound
e-half pounds of sugar, Peel pineapple and
il icees, bl The berries and i the s 'Cook slowly
until thick as jam-—about forty minutes, Add 3 few nut meats to each
glass of caoked conserve.

. H. Tosmes.
PEACH CONSERVE.
ounds of peaches, pared and e fn smai pices add o
grased pinespole one srated orance one rated lemon, one il ywmu\
Sianche insoasd (ohemoed ) S one-bal pakd of Seeleso Sl
ook frit antl sof and poips. “hen measure and add one Sound of
SoEar to each mine of pulp - Cook stowy until thick
vka E. Axtiioxs,
QUINCE JELLY.

Use sking bt rlce e Pt water on uinces wnil you it
besin o see amonc e pieces, Cover aud coak unil tender, Dran
through colander. Put into MM g and drip over night.  Use one
pound of sugar for cach pint. Bl hard and test aiter fiteen minutes

and until it il jelly

Many €. Jonsos,
SPICED CURRANTS.
Five and_onc-half pounds of fruit, three and ane-alf pounds of
sugar, onehalf pint of vinegar, two heaping desserspoonials allpie
o eaping desscrisponnfls inpamon, on heaping deserspaontul
Pl R e e
i darky which il take thedy of forty mitites,

Mas. . H. Da.

SPICED CRAP
O o e AR
el e T e
cloves.  Pulp the grapes the skins. cooking them separately

antil soft
skins, with s
frequently

e strain, and add juice to
Boil ffteen’ minutes, stirring

. B. Baxrs
GRAPE CONSERVE.
ok six pounds of grapes and strain through colander. Take one
1 e o one cup of Sug, two pounds of i, one pound of
currants, one orange cut in small pieces. Roil twenty or thirty minutes
id one pot h walnuts just before taking from stove
A% G Swar

PLUM COMPOTE.
Six pounds of plums (Damson's pited). six pounds of sugar, one
Tinglish waints, one.pound of rasins, four oranses. Boil

i thik enough for fum

Mas, Wi, Hausixes,
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CANDY

105

GOOD STRAWBERRY PRESERVE.

One bowl beries, two, bowls sugar. Let stand over night. Toi
ten minutes hard i ‘morning. Pt in glasses s wax.

ias. Joseen
MILD CURRANT JELLY.

Two pints of water, three pints of currant juice, four pounds of

sugar. Boil hard twelve minutes
Maxy C. Jomsox

PICKLED PEACHES.
Seven poands peachcn, our pounds sugar, one pint of vinegar, one
aspoo;

ip comes to 2 hoil, add peaches. Bring to

ain Tiguor off the next day (and the

erate e wn ¢ i The ponr v pesche

‘ou can tell as the syrup gets darker and

Rt ominets deom e BaGaAY Jeiidoemiua et i

HAIF the quantity or enough fo cover the peaches. Add e ring ai

0 a boil. Take out bags and set away in a stone jar. Be sure to have
day

o moderate fire and ot boil syrup. wntl las day.
Ma. G. Eowix Duse,
PRESERVED CHERRIES IN THE SUN.

One pound ssgar to cach pound of i, One Kichen spoonful of
water to five pounds of sugar. Put sugar and water on fire and boil
Tard uutl sysip s pctocty ca -Add ot sad T Come 0.5 Bard
Remove and put in pans or platters in the sun. If covered with sheets
of glass it will cook more rapidiy. Put out in sun one or more days
untl suffciently cooked.

Mss. G. Eowrs: Dusex.

Candy

HADDOCK CANDY.
i o e oS TR
e R
AT Bomescbs saale s ona-cap. of chupped HSck valoate go 1
When ncary ard.pous fato .

COCOANUT BALLS.

ke of one e three-quariers pound conieeione’s sugar
nmmmaners pound cocoanut, one-half teaspoontal Burnett's vaniily
e chocelae: Beat il together, adding a fow drops of

thick to stir. Put out in sm :\\11 o fat ks,

Mas. I, M. Rixa.

water, w

CHOCOLATE FUDGE.
Two cups of granulated sugar, two cups of brown sugar, one cup
sweet milk, one heaping tablespoonful of butter, threc-quarters cake
Baker's chocolate, one teaspoontul Burnett's vanilla. Boil sugar, milk
and butter together ten minutes, then add chocolate and boil wntil it
forms a soft ball; add vanilla, and beat until thick. Pour in pans
Mas. Taos. F. Banizy.

UNIVERSITY G N UNIVERSITY OF




cANDY

RKISH DELIGHT.
e box of gelatine in one
Iated Sugar, one-cup of water,

oranges and one lemon. Pour in
otk cald warer. When cold dust with confectioper’ nugar andse
in inch cubes.

Jaxe G, Swa.
SEA FOAM CANDY.

Three cups Hight brown sugar, one cup waier, one blespaon
vinegar; boil wntil water, Poue ot the. stifly
TGt e o
ERaTSE T oAl Shggeial or DUt eaeii on bl BAYOL AR

Mas. Growse. J. Hots.

FONDANT.

1 nts: Two cups of sugar. one cup boiling water, one-quarter
(kabieatalioNcieam of farar Moltod:i A Tdmeigas oy me WEAth
together slowly, stirring until sugar s dissoived. Then boiling gently

i Ty them stFred watil st and.fally worked eith Rands unti smooth
PINOCHI
Two cups Tight brown sugar, one cup milk. When it lumps in
cold water add bt th e o watn, 4 tcispooniul of Burns's
Sailla 4114 two cups. of fnely chopped 'walte: or. peadats
) DA Aves o e s o aad o S fO
into squares.

MAPLE SUGAR FUDGE WITH NUTS.
Three cups of sugar, one cup of maple sugar, one cup milk fAavored
ith Burnerts il mer size of an egr. Boil 13 minutes and pour
a cup of chopped
CHOCOLATE CARAMELS.

o s, ane e wiite suua,one &0, mofasses,

onieicip sl ans. (4blespaon, burtr, one tabiespasntul bsasteLeb i
cup chacolate. M siar, molasscs, il and cornstarch togethes
and put in 3 poreelin ket Grate the chocolste and put it ovr ok
water o melt. Mis the chocolate and butter with other igredients and

favor with Burnett's vanilla and cook une hour, <t
M, i

quently

PEPPERMINT DROPS.
One pouni_granvlsted sugar. onc-half cup of water, ofie-quarier
teaspooniol o cream of tartars hail hard three mimuten . Remove Hrom
i st i st
oo i

4 foundation for yark
o ocolte, cocounit
atr and mint or o of wintergreen
o three or Kom xlrnm of I)\nsh zv\cs a color. b

M. C. Brows.
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CANDY

CLEAR CANDY FOR NUTS.

Two cups granulated sugar, two tablespaons vincgar and enough

water to make onc-half cup. Add to sugar, and boil until britte when

tested in cold water. Pour over nuts, which should be ready in the pans.
iss Puuosm Tavion

PARISIAN SWEETS.

Jagredents; One pound fgs, ono pound daes, ne pound English
salout meats, powdered sugar, Hethod B e
Of s 4 koo froes daton, s fs e e pos ina meat chopper
o with the and unil iended. Shape ato balls and r wired

Mas. J. M, Rusn
MPS,
One cup sugar, two cggs (volks and whites beaten separately), two

chocolate alternately, then the Burnett’s vanilla and nuta. Drop on &
buttered pan and batke.
M. V. Doon.
SUGAR CANDY.
Two cups of granulated sugar, one cup of water, or enough water
1o dissolve the Sufar; one teaspoontul of vincgar Fut on o boil

bt
before it boll add oneralf taspoonfal of cream of tartar to preven:
sugaring.  When It nardens 1 Gold, wates I8 ready o pall flavor
whie puling.  Pall in long strips and cut with scisors o kit
Romn E, Heaty
PEANUT TAFFY.

5. o s crushed peanuts, one alf
butter, one_small abléspoon four, two.thivds 1éaspoon soda, two table-
spoons Burnet's vanilla. Cook molasses untl nearly done. ,\aanmm

puer, ook uni it fardens i cold water. i i peanuts. Remor
from range and add v:

A C.Dav,
OLD FASHIONED MOLASSES CANDY.
Melt one-quarter cup butter in kettle. Add two cups B. & O. mo-
usar, When well conked
comes brittle. Then

When ool il il
i becomen ight in color.  Cut in smal pieces with T

CANDIED GRAPEFRUIT RIND.
ing one tablespoonful

T straws on a bed of sugar In & tin pan and roll hem In sugar, Lot
ool and pack in 3 box or glass j
Eova Pauwes
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CANDY

DIVINITY.

Two cups el cup culd water, onc il cup Kavo corn
syrup. Bl untl britde when iesed in old. water. the whites
of two cges stifly bowl vmmnﬂv A
Beating il the time wntl cold and thic two-thirds of a cup of
L e o Ganiia s 1a
buttered pan and cut in squares

Eoxa Pausn
ORANGE STRAWS.

Choose thick skin oranges. Cat pecling into thick o, boll
il ender, throwing o wate e or S tinesy m,u.,w cold o each
time. i boil again hikeen minutes in 3 yrup.
s e
Boil this until it wil spin & thread. Throw into syrup a small quantity

M. C. Joussox
FUDGE.
i squares of Baker's chocolate, two cups of granulated sugar,
Boil ve mimutes. Add on ¢ tablespooniul
e stove and add on
ablespaontal 0( Burnetvs vanils, Beat about fen or twelve minute
but not 100 long 10 ran smootbly ino the pan.

M. €. Brows,
VANILLA CARAMELS.
73 of granslated s, one cup cream, o teaspoonfuls
o buuu wo icaspoonfuls Bumet's vanill. Let boil uast i
‘When' dropped in cald water,
OCOANUT CAKES.

One cgg white, one spoonful cocoanut milk, one cocoanut put
{orough meas Choppe, cnouth surar lo make a Sl puste. Mould
into cat

M. V. Dom,
TEN MINUTES CANDY.
& 0. molasses, one cup granulated sugar, two tablespoon-
Ao e e T ot s e s
it hardens T waier i one teasponfl of Durmett’s vaniia and 4 ile
‘our into buttered pans and cool. Cooking in & frying pan gives
e best result

Mas. H. R. Evsms,
NOUGAT.
Grease o shallow pan with butter. Till with hickory nuts. Brazil

slices, almonds, cocoanut cut in thin stript, dates and &
little candied orange peel. ol two pounds sugar and

over muts. When nearly cold mark out in nar-

EANUT BRITTLE.
Chop fine (medium) one quar peanutn divide i four part; by the

gar.
siove, add mue"and pou in dry ey v, sprcading s ‘B e
Same with cach part

L. Monzrovss.
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CANDY

MARSHMALLOWS.
Soak one-half package of Knox's gelalfue in ten tablespoonfuls of
ater. Heat two cups of sugar with ten tablespoonfuls of water
unil dissolved.  Add gelatine to syrup. Let stand unil partly cooled
A ‘m fow graine of st and favr 10 asie, Deat with an e beater

then s large spoon. Dust granie pan dhickly with conee
our in_candy about one-half inch deep. Put in cool
pace i mumuwy cliled, "Turn ost on board covered with confec

toners® sugar and cut into squas

1. 6. Swars.
GINGER JIBB.

One-auarier pound of butter two teaspoonsls of ground, ginger.
one-half pound of brown sugar and three-quarters of 3 cup of B, & O

molasses” Bl ot i ardens n cold water. Pous ino butterd pans
and when nearly cold mark into squa
NUT CANDY.
e pound light brown sugar, butce size of walnat, one cup milk:
bl it forma a ball when dropped in cold water. St In teaspoon-

of Burnett’s vanilla snd onc-halt ,...l.,,a Chopped nuts. Pour an bit-
R B
JaE G Swaw.
BUTTER CANDY.

Three cups of light brown sugar, a small lamp of butter and a
can of condemsed milk | Coole Jus” e same as Tuge, or il the
candy forms a small ball when dropped in cold water. Add flavoring

and chopped nats and beat watl creamy. This candy will be more
creamy i cooled somewhat before beating,
MINT PASTE.

e box of eltine (Cox'), e cups of ugar, one cup of water

Pull one by one from the pan.  Cut in squares, using plenty of
toners” sugar for covering.

M. C. Brows,
BUTTER SCOTCH.
st s, sne HREAEI KRy ot e uties
vinegar, three tables bollig watee, one-half Gup of batter
Boil unti i will become brtile when dropped in cold water: Pour into
Gutierad pas snd marks i epiares Wbk ekl coc
Mss. M. H. Doveeas.

MAPLE MARSHMALLOW WHIP.
Two caps brown sugar (or onc pound cake of maple sugar),

0 beae il almos ready for uhe pan
s a0 betore e candy

ot touch wntil €ol
s, Haxsssox . Hicans

UNIVERSITY OF M




SAUCES

MARSHMALLOW FUDGE.

Two cups of sugar, two heaping tablespoons of cocoa and three-
guarers o1 i of ik Boil dhs. mixture untl it will form 3 soft
water, Take from fire and add  pinch of salt, a tablespoon

S e btesuontl of Marshmalow Wi e
well and pour inta buttere
Dororny W. Cav,

CRYSTALLIZED FRULTS.
sranulated sugar, three-quarters cup of water

two m,wmh of vinegar whien # boils. Boil until britle when dropped

into col i i iy i arapes, s, i eherrics, e

Drop on waxen paper to harden,

Jaxe G, Swarx

Sauces

CREAMY SAUCE.
Onelalt cup buer one cup powdered susar creamed together
P

four tablespoons wine or ane teaspoonful of Burnetts vanila, one-quarter
c aream o il T (ABIGIBBORY rea it addition bediea o gHO:
f Burnetts vanills it used. St in a bowl of hot water for 4 few

ninutes and beat mnll cheamy
Conweana H. Fosrie,
HARD SAUCE.
One-quarter cup of butter, one cup of powdered sugar, one tea-
spoonul of Burnetts vnila or one tbiesponnl of brandy, whies of

two cggs. Beat the butter add gradually igar and
b il gt add e ‘Whites, one at  time, and beat all andl very
and Shen aid ey he Havoring. and. Deat again

Sheii by it e o

FOAMY SAUCE.

nehalt e bute to  cram, a4d one cup granulated s

m Sk il v toany ustibstorth : pour on it one

p boiling water and stir & moment. Add teaspoonful I(unmn il
fus. E. B, Ba

aise with fincly chopped parslcy, onon,
scallops, smelts or other fish also with. cold

Touts Waso HiaLy.
CAPER SAUCE

salt and Tittle pepper.

smooth, strain hefore scrving,
R b S e
oue Whso Hiaty
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USEFUL INFORMATION

Useful Information
THRIFT THOUGHTS.

Do you throw away any “ham gravy” or acon fat, M, Hovse

wife, because it is too greasy for ordinary use

Here is a way sugaested by the United States Department of A
culture to make it blend into soups or gravies instead of floating as 3
reasy layer on top:

G e o e it
of flour. The mixture will blend easily into milk soups, stock s
sauces or gravies and give an appetizing fla

Whipped cream will go much further if for cvery cupful of cream
the white of an egg it add

Use vinegar instead of water for thinning paste and the paste will
not spoil.

Scrch staing may b removed by rubing wit 0 cutonion Wash
in cold water and et soak half an hou

Good to look at and an excellent spring salad is watereréss and
oranges.

Juice left from & can of fruit will flavor & gelatine dessert,

Frozen rice pudding is 4 ddlicious and “different” desser.

To iron knitted doilics that require careful shaping, frst iron dry
then place over them a clean cloth dipped in cold starch and iron again,

“Rugs may be successfully dyed at home,” says R K. “I did two
last year, placing them on the back porch and putting down several
thicknesses of newspaper to protect the floor. 1 bought four packages

;. mixed it according to directions, and painted
in on the rugs, using an old whisk broom. I was careful to apply the
dye evenly and not get the rugs too wet. By m
and just the right color.

When you have no cream to use
apple and the white of an eg.  three
fablespoons of sugar, put in the egg whit eat b and fast il
is light and fuffy. A drop or two of vanilla may be added

& they were dey

Tea leaves may be used to renovate painted wood which is stained
and marked. The leaves taken from the teapot after tea has been made
Shonld be piaced in a basin and soaked for ton minutes in boiling water.

A rubbed over the stained
places, will remove the marks. The surface of the wood should b
rubbed again with a dry cloth, and with a small applieation of liquid
vaseline, thorasghly robbed in, for the fnal polish.

To freshen wilied vegetables, such as lettuce, celery and spinach,
t a piece of temon ko 3 pan’ o cold waer and e the Vegetables
stand in it for an hour or




USEFUL INFORMATION

TO SERVE WITH VIANDS.

a list of sauces, jellies, vegetables, etc., which, it is said
R T T
Fish, Baked—Hollandise sauce, peas, corn, mashed potatoes.
Fish, Boiled—Tomato sauce, sauce tartare or sliced lemon, potatoes,
tomatacs, baked or stewed.
Horsradih sauc, ficed femon, cuan

rs, baked or
e o o S

Roast Beek—Grated orseradish and mustad, beets, macarons, sweet
potatocs, squash or to

Corned Teei—Horseradish sauce, cabbage, carrots, beets, p
o

lseak—Balied fomatoes, beans, con, sauabs, parni, potatoe
e
Roast Lamb—Mint sace, peas, beans, summer satice
Lamb, Boiled—Egg sauce, peas, asparagus, spinach, potatoes.
Lamb Chops—Tomato. sauce, asparagus, pess potatocs, pikled

et

Mutton—Carrant jelly or mint sauce, baked: nmcaroni,

i s oo

Mu —Pickles, tomato sance, fried sweet potatoes, oyster
AL

Rewst Mston
spinac

Currant_jelly, mashed potataes, caulilower, peas,

l-zm:~prczd pears, potatoes, tomatocs, spinach, celery or lettuce
satad.

Turkey, boiled—Oyster or cranberey sauce, parsnips, sweet potatoes,
ket

ey, Rosst—Cranberey o curant jlly tcing beas, ol sl
e e
ken, Bofled—Cranberey or opsee sauce, boiled ric, tomaioes
potatoes, parsn
e R
rosst or browned potatoes.
uck, Roast—Apple sauce, baked macaroni, rice croquettes, beans,
ey
Goose, Roast—A
roni, turnips.

pole

uce, mashed potatoes, parsnips, baked maca.

Veal, Roast
matocs

Asparagus, parsnips; mashed potatacs, scalloped to

Veal, Boiled—Horseradish, macaroni and cheese, mashed potatocs,
spinach.

Veal Cutlet—Tomata sauce, potataes, peas, corn, spinach,
Baked Ham—Apple sauce or an acid j
potatoes, tomatoes

turnips, spinach, roast

UNVERSITY 0
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USEFUL INFORMATION

15

TIME TABLE FOR COOKING.
Boiling.

fuparssun, tventy g0 swenty fve minuies
Beans string, twenty.to 1

Doty corned, or a la mmh three to five hours.
Beets, four to five hour:
Brusss sprouts, ten o Biteen minutes

wenty (o thirty minutes.
iy tothirty minutes

Ticken, ten minates 10 each hound. 1t depends on the age of

Clams coak unil they just come 10 boi
Coffee, three to five minut
Corn, sweet, boiling u", e to cight minutes.

e, hard-bolled, twety minutes

£, sof boied, ree minuie
F

poun
i Johe. i e o 0 BRI e o
Ham, five hours

Pias, fften to twenty minutes

und, sighteca to twenty miaates.

Ve
Sait meats should be. put into  cld watr and boied sowly.

the st may be exiaced in col
TaLing soup, put the meat o the fre i cold water

Baking and Roasting.

Beans, cight to ten hours.
Bect, braised, three to four hours

Beet, e of, tirey imates,

Bee, roast, rare, twelve to fiteen minates per pound.
Biscuit, roils, twenty minutes.

Bread, forty to sixty minates

uth 1s cod, halibut, cte, twenty minstes for cach

that




USEFUL INFORMATION

Gake, sponse, fory v o sixty minutes.

asback and redhead, eighteen minates.

me, one to one and one-half hours

sh, cubical or thick, forty-five to sixty minutes.
mall and whole, twenty to thirty minutes.
twenty to thirty minutes

and oncfourth o ote and one alf hours.

Pudding, tweaty to_forty-fwe minutes
o thirty minutes
rkey; two to three hosrs, Per pound, fifteen min

Frying.
Have ot at  boilin et
e fn s own . “two to thrce minutes.
o ishi misuic

Potatoes, two to five minutes

Steaming.
wn bread, three hours.
n.mmg. one quart o more, two to three hours
Rice, fortg-five 10 sixty minutes

Broiling,
Bacon, four 1o <t minutes

Birds, six to cight minutes,

Clicken, ffeen, mimites per pound

hops, Six to eight minute

Tish, small and thin, five to ughl minutcs.

Fish, thick, twelve 1o ffteen mis
e, four to eight minute
Squab, ten to ifteen minutes,

Steak, one inch thick, six o eight minutes
Stsek, ane and onccatl ckes ik, e
Tripe, four to eight minutes.

TABLE OF PROPORTIONS.

One cup liquid to three cups flour for bread.
One cup fiquid to two cups four far muffins




UP-TO-DATE RECIPES

A Financial Recipe

O have money when you need it, put some away

gularly when you have it. That may be done
depositing it cither in a checking

..'..um with this, the largest institution of its kind in

R

that will insure for you, or for your dependents.

{nestna it ill B (SRl e ot

New

stane
Many women have adopted that plan. It is one
that is simple, sure, and iy means of it those
who adopt it are not only s et s
come, but they are relieved of all thought and
anxiety in the care of their funds or sccurities. T
plan is an interesting one U
be glad to explain in det
obligation on your part.

at our Trust Officer will
110 you and without cost or

You Are Invited To
Come In and Talk It Over

FIDELITY _TR_UST co.

Banking,
Investment, Forelgn

change
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Van D
egex

Cleaners
Young Women's Christian Asko
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UNIVERSITY OF MICHIGAN
LIBRARY
oo CONSERVATION UNIT

Examination and treatment records
are on file.

call # Copkc & E}F 1920 (%Q
Job # ROLS . OP [
WorkbyWD\ Lo Loeds
Date \kuum 20/»6
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Orchestras and Jazz Bands

Makers of the Celebrated Earl Fuller Dance Records

“FURNISHING MUSIC IS A BUSINESS—
MY BUSINESS IS FURNISHING MUSIC"

An Earl Fuller Orchestra de Luxe or a

vefined Jazz Band may be secured on short

notice for any social function,

Address all communications to
ERNEST CUTTI
iCe Prda ket & Goaea Namage

3 Earl Fuller, Inc.
2 1604 BROADWAY
NEW YORK CITY

Phone—Bryant 8
Cable Address,
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Domes of Silence

Simple little slides of

case hardened
steel that save your floors and rugs, and

climinale fatiguing efforl in moving

furniture.

Apply one with a few taps of a hammer
to cach

niture leg.

You can get Domes of Silence in con-

venient packages of four in your Hard-

ware, General, or department store.

GNVERSITY OF MICHIGAN i cHican



