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PREEACE:

i
o o

The past century has witnessed a marked advance in the
baking and confectionery trades. No doubt this improvement
has been brought about by the many valuable books and trade
journals that have been published in the interest of our trades-
men, and it iz a noticeable fact that the most successful bakers
and confectioners are those that kept up to date by reading
the best books and periodicals devoted to their line of work.

We take pride in looking back to our first edition of “THE
Arr oF Baxing,” which we published more than twenty years
ago. This little book econtained 48 pages, and was the first
baker’s recipe book ever published in this country,

It met with immediate success and two editions were issued
inside of a year, which convineed us that we had supplied a long
felt want.

Including the seventh edition of “TrE ArT oF BARING,” the
total number of copies printed amounts to 90,000, which is
coneclusive evidence that our past efforts have met with the
approval of our trademen, and in presenting this volume, the
eighth edition, we feel confident that it will meet with the same
suecess that has characterized the former editions,

A recipe book, to be of any value at all, must be thoroughly
practical and reliable, and it can only be such when it is written
and compiled by a practical baker. The author of this book is
at present, and has been for the past 40 years, actively engaged
in this line of work and all recipes in this book have been
thoroughly tried and tested, and are the results of his personal
experience.

Yours truly,

H. HUEG.
New Yorg, 1905.






AB INITIO.

SOMETHING ABOUT

Creaming or Rubbing, Mixing and Beating.

CREAMING OR RUBBING.

Place the wooden mixing bowl on an open barrel, which
must be covered with an empty flour bag to prevent the bowl
from sliding ; then take the pallet knife and scrape out the
bowl good and clean. Now weigh the sugar and butter in the
bowl and rub it to a perfect cream ; rub with the right hand
one way from right to left, after having a perfect cream add
the eggs gradually few at a time, rubbing the mixture to a
cream again after each egg, then add the flavor and give the
mixture a few more turns, last add the sifted flour and mix
very light, do not rub or beat after the flour is in, as that will
make it tough, heavy and spoil the cake. For light colored
cakes have the fruits washed, dried and mixed with the flour.
This ensures a much cleaner looking cake and prevents the
fruits from going down to the bottom.

The pans must be greased heavy and laid out with paper
—a wooden frame may be used in square pans, The baking
heat is 200 degrees, Fahrenheit. The average baking time for
a cake two inches thick is two hours and should not be touched
until they are one and one-half hours in the oven. Ordinary
fruit cakes bake about from three to four hours—this depends
on the size of the cake.

The above rule is to be used on all recipes under this
heading which do not containany chemicals, such as ammonia,
soda, cream tartar, baking powder, ete., etc.

All other mixtures containing Chemicals do not require as
much rubbing as the ones without, this is due to the chemicals
as they assist us in lightening the cakes, therefore reduce the
rubbing to about one half,

The soda or ammonia must be dissolved in the milk and
added to the mixture as soon as the last eggs are worked
under ; then scrape all around and from the bottom and give
it the flavors and a few more turns to stir under ; then sift the
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flour and cream tartar on top of the mixture and mix the dough
a little more as you would for pound cakes. The dough is now
ready for panning and baking, which should be done without
delay.

Jif different kinds of cakes are made from a wine cake
mixture I may state that the ones without heads should be
laid out at first—these goods generally require heavy greased
pans. The dough must be worked a little more and the pans
should b: greased lightly if large heads are wanted. A poor
mixture and a hot oven will also assist you in getting the same
results. A large variety of cakes can be made out of this
mixture such as Layers, Metropolitan, Lunch, Cup, Vanilla,
Duchess, Madeira, and Wine Cakes,

The workings of all the small cakes under this heading
are the same as for large cakes., This kind of goods can be
laid out with bag, hand or spoon. I prefer a large canvas
bag with large tube, with this tool cakes can be brought into
better shape than with the old style of hand and spoon work,

All cakes baked in small or patty pans should not be
emptied while hot, let them stand about ten minutes to make
them sweat, but don’t delay the work after that time is passed;
as a rule cakes of this kind will stick while hot and will stick
again when cold, but they will come out nicely when taken at
the proper time, therefore I say ¢‘ Teach the boy in place of
swearing and you will have no trouble.”

The greasing and dusting of flat pans is not necessary, a
rubbing off while hot with a greasy cloth is sufficient but a
thorough cleaning should be given to all kind of pans once a
week. Cakes iced with water icing should be done while hat,
it gives them a glossy appearance and no drying off in the oven
IS necessary,

The frying of crullers, doughnuts, etc., must be watched
carefully, as either too cold or too hot will spoil the cakes. If
too cold the cakes will soak the grease and become as heavy
as lead (very expensive besides being spoiled); if the grease is
too hot, the cakes will not get time enough to spread. They
will be raw inside, and the appearance will be dark and dirty.
When done frying, pour the grease at once in a tin paii, dirt
and all, let it se‘tie for two or three hours, and pour it back in
the clean cruller pot, leaving the dirt in the tin pail, The pail
might be cleaned once a month.

You always will hav- fried cakes with a nice golden color
by following these directions.
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MIXING,

All recipes that do not require beating or creaming are
placed under this heading, but as the workings of the different
recipes vary, we divide them into three classes.

The mixing of biscuits, scones, pie paste, etc., is done by
rubbing the butter into the flour. The soda is dissolved in the
liquid, and the cream tartar is sifted into the flour, and then
the whole is mixed very light, and as little as possible. The
dough is then thrown on the bench, and panned and baked in
a speedy way.

The mixing of molasses cakes, spice cakes, ginger nuts
and snaps is done by rubbing the lard and soda into the mo-
lasses, then add the water and spices, sc-ape around the sides
and bottom, and give it a few more turns, then mix in the flour,
and pan and bake in a moderate oven.

If large heads are wanted on molasses cakes, one egg or
a little milk or water may be beaten into the ready mixture,

Care should be taken in the mixing of macaroons. Work
the paste and add the whites gradually; last add the sugar, do
not work the mixture any more than necessary after the sugar
15 1n.

The mixing of crullers, jumbles, sugar cakes, etc,, is done
by mixing the sugar with the butter; then work all the eggs
under the mixture (don’t cream it), and add the flavors and
milk in which you have dissolved the soda or ammonia, which-
ever is used, Now scrape from the sides and bottom, give it a
few more turns and sift the flour on top. Mix the whole very
lightly and throw the dough on the bench. Roll out to the
desired thickness and cut out with the different cutters. When
rolling and cutting you must take care not to work the dough
too much, and use as little flour as possible, also place your
cutter very close to the edge of the dough, so you will not
have many scraps lelt over, as cake made out of these scraps
are not as good on account of being worked too much; there-
fore, I say the less you work the dough the nicer the cakes
will be.

In case there is no liguid in the mixture, then you must
add the ammonia in pulverized form just before the flour is
added.

BEATING.
The proper way to beat is to start slow, with a regular

circular motion, and keep increasirg your speed without stops
until done. It generally takes half an hour to beat the mix-
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ture by hand, and about twenty minutes by machine. Clean-
liness is the principal point in the operation, as the least bit of
grease on your hands, kettle or beater will spoil the mixture.
In order to have success with meringue or kisses, it iS neces-
sary to add one tablespoonful of XXXX sugar, when the
whites are beat up to a stiff snow. This, of course, will soften
the mixture, but must be beat up again, the latter may be
repeated. Then if the snow is good and stiff, take out the
beater and stir under the balance of the sugar with a wooden
spatula ; mix carefully, as too much mixing will make the
mixture run and will not stand in the position you place it,
Then you know the beauty of this kind of goods lies in the
round foot and the marks of the star tube,.

Sweet creams and whites should always be kept on ice.

The beating of genuine sponge cakes is done by beating
eggs and sugar which will take one-half hour by hand or
twenty minutes by machine, the kettle or machine may be
placed in hot water or on the stove to warm up the mixture,
but care should be taken not to get it too hot, as it will make
the cakes dry and will not roll for jelly roll, the flour and
flavor is mixed under the mixture very lightly, then pan and
bake in medium oven.

All other recipes not belonging under these headings are
explained under the heading Miscellaneous Recipes.

o~



HINTS FOR BAKERS.

Use the best grade of Winter wheat flour, Butter must
be washed for fancy cake. Butter and lard can be used for
ordinary cakes, lard and cottolene for common cakes, For
all kinds of cake use powdered sugar. For meringue and
icing use XXXX sugar,

Use the best New Orleans molasses, Pulverize your own
spices-and make your own extract ; Ammonia and soda must be
dissolved. Cream tartar, baking powder and tartaric acid to
be mixed with the flour. All powdered ingredients must be
carefully sifted. Flavor to be put in the wet part of the
mixture. Don't bake anything in flash heat. Whites of eggs
for meringue should be kept in a clean basin for a day or two
on ice. To fresh whites a little sa’'t or cream tartar may be
added ; the cooler the whites are kept the quicker they can
be beaten up. Do not use any substitutes for eggs; they are
worthless and will ruin your trade. Keep thz sponge warm,
the dough cool, the trough greased, the pzels clean, and use
half pound =alt to ten quarts water. Remove the contents of
tin cans as soon as they are opened. Care should be taken in
using copper kettles ; they must be emp ied as soon as the
cooking is done ; many people have been poisoned on account
of careless bakers leav'ng the pie fruits standing in a copper
kettle. Too much soda gives cake and biscuits a bad green
color. Accurate weights and measurements are the principal
points in cake baking. Have everything ready be'ore you
start mixing. Soda and ammonia, if not dissolved properly,
will make brown specks on the cakes, which taste bitter.

Use china or enameled bowls to making icing. Have
spatula dry, and bowl very clean. Never use whites or gel-
atine icing unless it is beaten up well. Always keep a damp
cloth on top of your icing bowl. Do not keep icings in the
bake-shop. Always sift your XXXX sugar through a clean
sieve on paper. Cakes iced on a board cannot be moved onto
another board until finished and dried. Use as little colors as
possible on cakes ; light shades are the latest, Do not fasten
gum paste ornaments, put them on when dry, Piping must
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not be covered with ornaments, Always put a lace paper
under large cakes.

Jelly diamonds, squares, oblongs, etc,, should be iced
befo e cutting, the icing to be held stiff, and cut them before
the icing gets hard with wet knife.

Granulated sugar may be used for macaroons if a coarse
cracked top is wanted ; for a smooth surface use powdered
sugar ; when the whites are watery add a little corn meal
Dusting the macaroons with powdered sugar before baking will
give them a glossy appearance. They become hollow when the
dough is too soft, the mixture must be held firm when lime egys
are used,

Corn starch or flour must be dissolved in a little water be-
fore it is stirred into a boiling liquid, otherwise it will form
lumps. The cutting of Vienna bread, rolls, French loaves,
etc,, should be done with a very thin, sharp knife ; do not cut
straight down, but hold the knile s/anf so to get that under cut,
the cracking and appearance of the loaves depends in a great
measure on the cutting. Eggs can be tested by placing them
into cold water; fresh eggs will go down to the bottom, and
bad ones will remain on top. .

Puff paste must be kept in a cool place, and should be
covered with a damp cloth ; but don't put in on ice. If soft
Aour is used a little cream tarter should be added to the paste ;
the butter must be carefully washed; tough butter is the best.
Press lard may be used in place of butter, it makes fine paste
in appearance, but should be used fresh. The scraps ur trim-
mings should be used for tarts or pies, or may be placed in
centre of a new piece of puff paste before it gets its last turn.
(Don't knead them), Care should be taken that the paste is
mixed as firm as the butter to ensure harmony,

Always dissolve gelatine in a little hot water before using.

Wax paper is a good substitute for glass when making
ornaments out of royal icing—such as temples, pavilions, etc.
We use to lay a pane of glass, lightly greased on top of the
drawings and followed the lines through the glass with the
different tubes. Wax paper does away with the glass, it is
much cleaner and no greasing is necessary, If glassis used, it
should be greased with lard and the icing dried in a cool place.

Puff paste and cream puff should be baked at 4509 Fahren-
heit, and in an empty oven, as steam will keep them from rising.

Desiccated cocoanut may be stained in the same manner
as colored sugar, but stain it to light shaded tints only, it
will pay to change the looks of your show windows.
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Butter for fancy cakes and pastry should be washed in ice-
water during the summer months ; in cold weather it may be
kept in the bake-shop to soften it down (but don't place it in
the oven).

Donble pans may be used if the oven bakes too much
from the bottom,

The proportion of gelatine and liquid is r ounce to a
quart.

1 quart milk, 2 ounces corn starch, 3 ounces sugar and
4 eggs 1s the proportion for custards, however, less eggs may
be used.

Puff paste when ready for the oven should be kept in a
cool place for half hour, and then bake them in a hot oven ;
this prevents shrinkage,.

Molasses can be tested by mixing a little,with soda ; if it
foams, rises and smells sweet, it is a good quality ; but if it is
dead and of a greenish color it is no good for baking, N. Q.
molasses generally gives the best satisfaction. Quick puff
paste is made by rubbing 1 pound cold butter into 1 pound of
cold flour, then add 1 egg, § ounce soda, § ounce cream
tartar, little salt and sufficient ice-water to make a medium
dough. The dough should be mixed very light and the rolling
is done in the manner as for regular puff paste; it may be one
turn less. Pans for puff paste must not be greased, but sprinkle
them with water.

Begin with seeing to the proper cleanliness of the utensils.

The material should be pure and first-class.

Use powered or very fine granulated sugar, sifted,

The flour should be soft (Winter wheat) and always sifted
before using.

When a recipe calls for baking powder or cream tartar,
it should be sifted together with the flour that is used.

Soda should be dissolved in a little milk or water.

Ammonia powdered and also dissolved before using.

Batter is generally over salted and should be steeped and
washed in cold water and afterward pressed dry in a cloth,
Lard, cottolene, etc., are poor substitutes for butter.

Eggs should be fresh and kept cool. When separating the
whites from the yolks care must be taken t> have the former
entirely free of the latter, or any o'her matter. As eggs differ
in size it is preferable to measure them.

10 eggs are equal to 1 pint,

18 whites are equal to 1 pint.

25 yolks are equal to 1 pint,
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Fruit for cakes, such as raisins, currants, etc., must be
thoroughly cleaned, washed, well dried, and before mixing with
the preparation, dusted with flour, to prevent from sinking to
the bottom.

Flavorings and spices should be of good quali y and kept
well corked and cove.ed. For cakes of a light shade, spices
or flavorings of 1'ght color should be used only. Some cakes
require more than one kind of flavoring, in that case the
flavorings must be properly selected so that they harmonize
together in taste and also are not detrimental to the color of
the cake.

Almonds may be used together with most flavorings, such
as vanilla, lemon, orange, cinnamon, etc.

Vanilla may be used together with cinnamon, nutmeg,
almonds, cocoa, etc., but should not be used together with
lemon or mo:t fruit flavors.

Always add the flavor before the flour.

Success in cake making depends also on baking them in a
suitably heated oven. An observing workman will soon dis-
criminate the proper heat required for cakes of different pre-
parations and size.

Cakes while baking, especially large ones, should not be
shifted until nearly done; but if it is necessary, it must be done
gently.

If cakes color too fast they should be covered with paper
to prevent too rapid browning,

Cakes when done will show a slight springiness when
pressed upon the surface with the fingers. For inexperienced
workmen, especially when trying a large cake, it is wise to
pierce it with a thin wooden skewer or wire, if the cake 1s
baked through nothing will adhere to the skewer.

Large cakes when done should be turned out of the molds
or pans on paper covered boards, the paper dusted with sugar
to prevent it from sticking to the cake. Allow to cool, remove
the paper lining, trim and finish,

In establishments where an assortment of cut cake is
served, it is advisable to bake the cake in squa e pans, as
cakes of round and fancy shapes are not practical for symet-
rical and economical cutting, If large cakes are served whole,
they are generally baked in round or fancy shape and, as
occasion requires, may be either put up plain, dusted with sugar,
iced, ornamented or decorated with fancy fruit, jellies, etc.

It might be of service to many to have their attention
attracted to the following :
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Carefulness, cleauliness and exactness are necessary
agents to insure successful work,

See that the utensils are thoroughly clean before using,
as any foreign matter left on them may be detrimental to Lhe
proper action of the ingredients nsed,

Be precise with weighing and measuring, as a little more
or less will often lead to unsatisfactory and disastrous results,
Of course there are cases where the workman’s judgment is
reqaired in determining the amount of the material used, for
the materials often differ in quality, as, for instance, one brand
of flour may have more absorbing properties than another,
butter may be of poor quality, etc,

Great care should be taken with copper, brass or tin
vessels, especially with the former, as any matter containing
fat or acid left in them for some time will draw verdigris, which
is a deadly poison. Therefore a bakeshop should be supplied
with a variety of earthen or enameled vessels for keeping mix-
tures or liquids any length of time, which, otherwise, for want
of them, might be left in copper or brass vessels and spoiled.

Pans, molds and other utensils after being washed, should
always be dried before putting them on their places. Baking
sheets or pans are best and easiest cleaned by making them
hot in the oven, then scrape and wipe them with a cloth.

Every bakeshop should be furnished with at least one
sink and both hot and cold water,

As order and tidiness are essential for turning out work
with ease and dispatch, materials and utensils should be kept
in their respective places.

HEATING AND EAEKING.

When the oven is heated to 550% Fahreaheit, shut the
damper and wait a half hour before you bake. 'This is done
to let the fire go down which will insure a good, steady, sound
baking heat. In case you have no pyrometer to test the
degree of heat, throw a little corn meal right in the centre of
the oven, and if the meal commences to smoke in less than one
minate, the oven has reached the proper degree, 550, and the
damper should be shut at once. Usually bakers have their
own mode of testing, but a little corn meal is a good, reliable
test, and can be tried very successfully on new ovens and
those that you are unfamiliar with. Some bakers tell the heat
sim ly by looking at the crown to see how far white it is,
others by touching the door handle, or by placing their faces
close to the oven door,
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It is not necessary to lay off patent ovens, as the degree
of heat can be gauyed as the baking proceeds. All kinds of
bread and cakes, with the exception of meringues, kisses and
large cakes, should be baked in their own steam, that is, keep
the door and damper shut until they are done spreading; then
should the oven be hot enough, open the door and damper,
then turn the front pans around and give the goods a light,
bright color,

Fejw
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CREAMING AND RUEBBING.

The ingredients of all recipes in this book are written
the way they are used one after the other, this you will
find very handy, as you can start on a mixture without
reading the whole recipes.

One of the most important things is to know how to rub,
and also to know when it is rubbed enough; I will try my
best to explain this matter,

Scale your sugar and butter in the bowl, place your right
hand flat down to the bottom of the bowl, in this position
keep rubbing stzadily, until your mixture is a perfect
cream, add 2 eggs every } minutes until allused up, this is
taken from the size of mixture mentioned in this book; larger
or smaller mixtures you will have to take in proportion;after
your eggs are all used up, add flour, milk and soda, stir it
up, now is the time to sift your flour and cream of tartar into
it, mix it easy, and the dough is ready for baking. If youn
like to have large heads on your cakes you can work the
dough a little more, but whenever you do not find any soda,
cream of tartar, baking powder, or ammonia in the mixture
you are making, do not work it with the flour atall. Butter and
sugar of these recipes require plenty ol rubbing, but as soon
as you add the flour mix as little as you can possibly help,
then the less you work the dough the nicer the cake will be.

All recipes in this part have to be rubbed up, and
worked as mentioned above.

1. DROP CAKES."
1} 1b sugar, § 1b butter and lard, 10 eggs, 1 pt milk, 1
oz ammonia, 2} flour. Hot oven. 10 cents a doz
2. DROF CAKES.
2} Ibs sugar, 1} Ib butter and lard, 18 eggs, I qt milk,
2 oz ammonia, 43 1bs flour,
3. DROP CAKES.
3 Ibs sugar, 1} Ib butter, 15 eggs, 1 qt milk, 1} os
ammonia, 4} flour.
4. DROP CAKES
2 Ibs sugar, 12 oz butter, 17 eggs, 2 ozammonia, 1 gt milk,
4 1bs flour.
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5. DROP CAEKES
3 lbs sugar, 1} Ibbutter, 15 eggs. § 0z ammonia,’} oz soda,
1 qt milk, 44 Ibs flour.
6. DROP CAEKES.
3 1b sugar, 4 1b butter, 8 eggs, 4 oz ammonia, t pt milk, 14
Ib. flour, .
7. DROP CAKES.
21 Ibs sugar, 18 oz butter, 18 eggs, 2 0z ammonia, 1 qt milk,
4% 1bs flour,
8. FANCY CAEKES,
24 lbs sugar, 1} Ib butter, 15 eggs, 1 qt milk, 1 oz
ammonia, 4 Ibs flour, } oz soda.
8. FANCY CAEKES.
3 lbs of sugar, 2z |bs butter, 24 eggs, 1 gt milk, § oz soda,
§ oz ammonia, 5 Ibs flour.
10. FANCY CAKES.
24 lbs sugar, 1} |b butter, 14 eggs, 1 qt milk, § oz am-
monia, ¥ oz soda, 4 Ibs flour.
11. FANCY CAKES.
2 1bs sugar, r lb butter, 10 eggs, 1 oz soda, 1 qt milk,
41 Ibs flour, 2 oz cream of tartar.
12. FANCY CAKES.
24 Ibs sugar, 1} lb butter, 15 eggs, 1 gt milk, 1} 0z
ammonia, 4% Ibs flour. A\
13. FANCY CAEKES.

2 1bs sugar, 2 lbs butter, 16 eggs, 2 0z ammonia, 1qt milk,
43 1bs flour.
14. WINE CAKES.*
2} Ibs sugar, 1}1b butter, 15 eggs, 1 gt milk, § ozammonia,
1§ oz cream of tartar, 4} 1bs flour. s, 10, and 25 cts. cakes.

15. WINE CAKES."

3 Ibs sugar, 2 Ibs butter, 20 eggs, 1 qt milk, 1 oz soda, 2
oz cream of tartar, 4} Ibs flour.

16, WINE CAKES.
1} Ib sugar, 1] Ib butter, 15 eggs, § oz soda, 1} cream of
fartar, 1 qt milk, 4} 1bs flour.
17. WINE CAKES?
2} Ibs sugar, 1} Ib butter, 20 eggs, 1 oz soda, 2 oz cream
of tartar, 1 qt milk, 4} 1bs flour.
18. WINE CAKES.

5 1bs sugar, 2} Ibs butter, 30 eggs, 1 oz soda, 2 0z cream
of tartar, 14 qt milk, 6} 1bs flour.
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19. CUP CAEKES"®
2 1bs sugar, 1 1b butter, 12 eggs, 1 0z soda, 2 02 cream of
tartar, 1 qt milk, 4 Ibs flour. 3 for 5 cents.

20. CUP CAKES,
1 lbs sugar, } 1b butter, 8 eggs, } oz soda, 1 0z cream
of tartar, 1 pt milk, 2 lbs flour,
21. CUP CAILES. .
11 Ib sugar, # Ib butter, g eggs, § oz soda, § oz cream of
tartar, 1 pt of milk, 2} lbs flour,

22, ROUGH AND READY.*
1} Ib sugar, §1b butter, 4 eggs, § o0z soda, 1} oz cream
of tartar, 1 pt milk, 2§ lbs flour. 3 for 5 cents.
23. ROUGH AND READY.
2 1b sugar, 6 oz butter, 2z eggs, § oz ammonia, § pt milk,
1 b 10 oz flour.
24. PLAIN POUND CAKE.*
2 1bs sugar, 2 1bs butter, 20 eggs, 2 lbs flour. Rub well
Up to 45 get sold by 1b or piece.
25. CITRON POUND CAKE.*
2 Ibs sugar, zlbs butter, 20 eggs, 2§ lbsflour, 3 Ibs citron.

Rub well
25. RAISIN POUND CAEES"

2 Ibs sugar, 2z lbs butter, 20 eggs, 2§ lbs flour, 3 Ibs
raisins. Rub well.
2%7. SILVER CAKE*®
1 1b sugar, 1 1b butter, 8 white of eggs, }é oz soda, § 0z
cream of tartar, } pt milk, 1 1b flour, vanilla; baked in

square {ins.
28. GOLD CAKE *

1 Ib sugar, } Ib butter, 12 yolks, 1§ oz soda, § oz cream
of tartar, 1 pt milk, 1 1b flour.
29, LADY WINE CAHKES*
11 1b sugar, § Ib butter, 10 eggs, i1 soda, § oz cream of
tartar, 1 pt milk, 2z Ibs flour.
20. LADY CAKE.
11 1b sugar, 1 lb butter, 2 white of eggs, 1§ oz soda, }§
oz cream of tartar, 1§ flour, almond flavor.
31. LADY CAKE-
1} Ib sugar, 1} Ib butter, 22 white of eggs, 1} b flour,
almond flavor.
32. LADY OR MARBLE CAKE
33 Ibs sugar, 3 lbs butter, 13 qt white of eggs, 4 bs
flour. ] of the mixture color with chocolate, the other j
with cochenille, and work the same as 114.
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23. LADY CAKE
1} 1b sugar, 1 1b butter, 24 white of eggs, 1 } Ib fiowr,
almond flavor.
34. COMMON RAISIN CAKE.
2} 1b sugar, 2 lbs butter, 20 eggs, 3 lbs flour, 4 lbs
raisins.
35. COMMON RAISIN CAKE."
4 1bs sugar, 2§ 1bs butter, 25 eggs, 3 pts milk, | oz soda,
§ oz cream of tartar, 6 Ibs flour, 6 Ibs raisin, equal to pound

cake.
d468. COMMON RAISIN EAEE

4} lbs sugar, 3 lbs butter, 35 eggs, } oz soda, 1 0z cream
of tartar, 3 pts mllk 9 1bs flour, 6 lbs raisins.

3".‘. COMMON RAISIN CAKE.
6 Ibs sugar, 4 Ibs butter, 6z egps, % oz soda, 1 oz cream
of tartar, 8} 1bs flour, 7 lbs raisins, flavor.

38, COMMON RAISIN CAKE.
7} ibs sugar, 4 lbs butter, 3 qts milk, 45 eggs, 1 oz soda,
2 oz cream of tartar, 14 lbs ﬂnur, 8 lbs raisins.

38. COMMON RAISIN CAKE.
3 lbs sugar, 2} 1bs butter, 30 eggs, 2z qts milk, § vz soda,
1} oz cream of tartar, g Ibs flour, 6 1bs raisins.

40. COMMON RAISIN CAKE.
z Ibs sugar, 1} 1b butter, 16 eggs, 1 pt milk, § oz soda,
§ oz cream of tartar, 2} Ib flour, 3 Ibs raisins.

41. COMMON RAISIN CAKE.
1% 1b sugar, 13{ 1b butter, 16 eggs, 1 1b 10 oz flour, 3 Ibs

raisins.
42. COMMON RAISIN CAKE.

11 1bs sugar, 4} lbs butter, 3 lbs lard, 7§ pts eggs, 7} pts
milk, 1} oz soda, 3 0z cream r_nf tartar, 2o lbs flour, 18 lbs rais-
ins. Of course you can use any other kind of fruit in place
of raisins, such as citron, currants, lemon and orange peel.

43. FRUIT CAKE.

6% sugar, 5% Ibs butter, 54 eggs, 1 pt molasses, § pt rancy,

5 1bs flour, 17 lbs {:urrants, 13 lbs raisins, s lbs citron spices.
44. FRUIT EE.'KE.

4 1bs sugar, 4 lbs butter, 32 eggs, 3§ lbs ﬂnur, 10 lbs rais-

ins, 12 lbs currants, 1 pt molasses, § pt brandy, spices.
45. FRUIT CAKE.

1 b sugar, 1 Ib butter, 10 eggs, 1 1b flour, 1 1b citron, 4 lbs
raisins and currants, § pt brandy, spices.
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46. SPRINGERLE *

2 1bs sugar, g eggs, rub well, 1 oz anise, § oz ammonia,

2} 1bs flour, press well into the moulds, let them dry about
2—3 hours and bake them in a cool oven.

46a. SPRINGERLE.
3 Ibs sugar, 18 eggs, 4} lbs flour, § oz ammonia; worked

as above,
47. CORN MUFFINS*

1o oz sugar, 6 oz lard, 1 oz soda, 2 oz cream of tartar, 5
eggs, 14 1b flour, 1 Ib corn meal, 1 qt milk,

48. CORN MUFFINS.*
1} 1b sugar, 10 oz butter, 8 eggs, § oz soda, 1§ 0z cream
of tartar, 1 qt milk, 1 Ib corn meal, 2 lbs flour, makes 75 corn

cakes.
49, CORN MUFFINS.

1} 1b sugar, § 1b butter, 4 eggs, § oz soda, 1} 0z cream of
tartar, 1 qt milk, 14 1b flour, § Ib corn meal. 1 ct. each.
50. CORN MTUFFINS.
1} 1b sugar, #Ib lard, 1 Ib corn meal, 3} lbs flour, 2 gts
milk, 1} oz soda 2§ oz cream of tartar,
51. CORN MUFFINS.
1} Ib sugar, § Ib butter, To eggs, 2 qts milk, 2§ lbs flour,
1 oz soda, 2z oz cream of tartar, litile of salt, hot cven,
52. COCOANUT CAKES.
1 1b sugar, 1 1b butter, 12 eggs, 1 Ib flour,  Ib cocoanut;

hot oven,
53. COCOANTUT CAKES"”

2 1bs grated cocoanut, 1 lb sugar, 2 oz butter, § Ib flour,
14 oz soda, § oz cream of tartar, and yolks enough to make a
stiff dough, hot oven, lemon flavor. 6 for 5 cents.

54, METROPOLITAN CAKES.

Made out of a wine cake mixture and baked in cup cake

tins, ice the bottom, jelly the sides, and dip in cocoanut.
55. WHITE MOUNTAIN CAKES."

3 lbs sugar, 1} b butter, 12 egg wiites, 1 pt milk, 1 o2
soda, 2 oz cream of tartar, 2 lbs 2 oz flour, orange flavor.
15—zo cents each.

53. WHITE MOUNTAIN CAKES. :
1} 1L sugar, 1 lb butter, 1 pt whites of eggs, ¥ pt milk, 2

ibs flour,
57. CROTON CAKES.”

1} Ib sugar, 12 oz butter, 4 eggs, § pt milk, § oz soda, § oz
cream of tartar, 2§ lbs flour.
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58. UNION CAKES."*
1 1b sugar, § 1b butter, 6 eggs, § pt milk, 2} 1bs flour, oz

ammonia.
59. SHILLING CAKES.”

4 lbs sugar, 2 1bs butter, 24 eggs, 1 qt milk, 1 oz soda, 2
oz cream of tartar, 6 1bs flour, flavor.

60. PENNY POUND CAKES.
You can make out of wine or pound cake dough.

6l. STRAWERBERRY SHORT CAKES.
You can make out of wine, sponge or scones dough.

62. LUNCH CAKES.
Gets made from wine or cup cake mixture,

63. DIAMOND OR JELLY SQUARES.
You can make out of sponge or wine cake mixture.

NOTICE.
The recipes that follow I have gathered in London, Eng-
land, and Glasgow, Scotland, but as they belong in this part, I
will let them follow :

64. RAISIN CAKE.
6 1bs sugar, 4 lbs butter. 62 eggs, } 0z soda, 1 oz cream of
tartar, 8% lbs flour, .7 Ibs raisins. Sold by pound.

64a. RAISIN CAKE.
4 Ibs sugar, 2} Ibs butter, 25 eggs, 3 pts milk, } oz soda, §
oz cream of tartar, 6 1bs flour, 6 1bs raisios.

65. WASHINGTON SLICES.”

1 1b sugar, 1 Ib butter, 9 eggs, r oz ammonia, 2} Ibs
flour, roll the dough } inch thick, then roll up like jelly roll,
cut them in 3 equal lenghts, put on a flat cake pan, wash
with eggs, sprinkle some chopped almond on top, bake hot,
ice them with water icing and cut in diairond shape. 1 cent

each
66. SODA CAKES.

2} 1bs sugar, 23} 1bs butter, ¢ Ibs self-raising flour, 4} 1bs
currants, 1 1b citron. 1o eggs, z qts milk; baked in square tins.
Sold by pound.

67. MADEIRA CAKES."

1 1b sugar, § Ib butter, 9 eggs, 6 oz ammonia, 1 1b 2z oz
flour; work it like pound cake. 10 cent cakes.

68. SELF-RAISING FLOUR. ‘
3o lbs flour, 10 0z soda, 7 oz tariaric acid; mix and sift 3
times.
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69. CURRANT CAKE.
14 oz sugar, § 1b butter, 8 eggs, 2§ lbs of the above self-
raising flour, 2 Ibs currants. Sold by pound.

70. HEART CAKES.*
3 1b sugar, } 1b butter, 4 eggs, } oz ammonia, 1 pt milk,
1} 1b flour, are about the same as fancy cakes, 1 cent each.

71l. GENOA CAKE."
1} 1b sugar, 1 Ib butter, 10 eggs, 1} 1b flour, 2 Ibs currants
and citron. Sold by pound.
72. GENOA CAKE.
2} Ibs sugar, 2 Ibs butter, zo eggs, 4 1bs flour, 4 1bs rais-

ins, 1 lb citron.
13. GENOA CAKRE.

1§ 1b sugar, 1§ 1b butter, 18 eggs, 3 lbs flour, 4 1bs citron

and raisins.
"4 GENOA CAKE.

14 1b sugar, 1} 1b butter, 18 eggs, 24 1bs flour, 4 1bs citron,
raisins and currants.
75. MADEIRA CAKES"
1 1b sugar, r 1b butter, 12 eggs, r 1b patent and 1lb
vienna flour, little milk. 1o cents each.

76. WEDDING CAKE.
1 1b sugar, 1 1b butter, 10 eggs, 1} Ib flour, 4 Ibs currants,
» 1bs raisins, 1 Ib citron, 2} Ib chopped almonds, 1 gill sherry

wine, spices.
Ti. PATENT FLOUR.

} b soda, 4 1bcream of tartar, 24 lbs flour, mix and sift
3 times. This is what we call patent flour in London, and is
used in those recipes under the name of patent flour in this part

only.
4 8. COMMON CURRANT CAKE.

1 Ib sugar, § 1b butter, 2 oz soda, 1 oz tartaric acid, 7 Ibs
flour, 7 1bs currants, spices; one large cake.

79. RICE CAKES-"
2 Ibs sugar, 1} 1b butter, 10 eggs, 1 qt milk, 2 0z rice, 5 Ibs
patent flour: about the same as wine cakes. 1o cent cakes.

80. SMALL CURRANT CAKES.
11 1b sugar, 1} 1b butter, 8 eggs, 1 pt milk, 3 1bs currants,
5 Ibs patent flour; same as lunch cakes. 1 cent each.

81. INTERMEDIATE."
1} 1b'sugar, 1} Ib butter, 10 eggs, 1 pt milk, 3% 1bs patent
flour, 1 1b currants, 1 Ib raisins, 1 Ib citron. 1o cents each,
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82. HEART CAKES.
1} Ib sugar, 1} 1b butter, 12 eggs, 2} lbs flour, § oz am-
monia, little milk. 1 cent each.

8§3. RICE BUNS."
 Ib sugar, 1 1b buter, 6 eggs, § pt milk, 2 oz ammonia,
4 Ibs flour; hreak the dough into 1 oz pieces, wash them with
egps, dip in coarse sugar and bake hot, very nice cakes, never
seen them in this country. 1 cent ﬁach

84. DANDY CAKES,
3 1b sugar, § Ib butter, 7 eggs, 11 1b flour, 1} Ib currants,

85. CHEESE CAKES.*
1 1b sugar, 1 1b butter, } 1b powdered sponge cakes, rub
well, 3 eggs, fill this mixture in fancy cake pans, which are laid
out with pie paste. 1 cent each.

86. SEED CAKES.
1} 1b sugar, 1 1b 2 oz butter, 15 eggs, 1 qt milk, § oz soda,
1} oz cream of tartar, 4} 1bs flour, 2 oz carawayseed. 10 cents

each.-
87. TE.& MEETING CAKES.

2} 1bs sugar, 2§ Ibs butter, 15 eggs, § oz soda, § oz cream
of tartar, 5 lbs ﬂﬂur, 3 Ibs raisins, 4 1bs currants and citron. 10

cents each.
88. RICE BUNS.*

1} Ib sugar, 1 1b butter, 14 eggs, 1 pt milk, } Ib rice, 3 Ibs

patent flour,
89. SULTANA GENOA.

2 1bs sugar, 2 lbs butter, 25 eggs, 23 1bs flour, 3 1bs sultanas.
Sold by pound.
90. CARAWAY SEED DEVONS.
1 b sugar, 1 lb butter, 10 eggs, 4 lIb patent flour, 2} Ib

flour.
91. MADEIRA CAKES.

3 Ibs sugar, 2§ lbs butter, 32 eggs, 4 1b pate:nt flour, 3 lbs
flour. 10 cents each.
92. PENNY CAKES.
14 1b sugar, 13 1b butter, 1 qt milk, § oz soda, 1§ oz cream
of tariar, 4 lbs flour, 24 lbs currants.
93. ROCHKS.

I0 0Z sugar, 1o oz butter, 1} pt water, & oz soda, 1} oz
cream of tartar, 4 eggs, 2 lbs flour, § Ib currants. 1 cent each.
94. RICE BUNS.*

L 1b sugar, 1 lb butter, g ¢ggs, 2 0oz ammonia, } pt milk,
4 lbs flour,
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85. INTERMEDIATE.
x4 1b sugar, 11b 2 oz butter, 15 eggs, § vz soda, 1} oz
eream of tartar, r qt milk, 4} 1bs flour, 4} Ibs raisins and cur-

rants.
96. WEDDING CAKE.

2} Ibs sugar, 2} Ibs butter, 2} Ibs eggs, 2§ Ibs flour, 2§ Ibs
citron, 2} lbs almonds, 10 1bs currants, } pt brandy.

97. MAHARY CAKES.
2 1bs sugar, & Ib butter, z Ibs eggs, ' oz soda, } oz cream
of tartar, ¥ pt milk, 2§ 1bs flour.

98. PARISIENS.*
3 1b sugar, § 1b butter, 10 eggs, little milk, r} oz soda, 2§
oz cream of tartar, 4 lbs flour, lay out in 2z oz pieces, wash
with eggs, dip in coarse sugar, let stand § hour, bake hot,

99. BUTTER SCOTCH CAKES."
1 1b brown sugar, 1 lb butter, g eggs, § pt N. O. molasses,
1 oz soda, } oz cream of tartar, 1 gill milk, 1} 1b flour, spices,
lemon oil; baked in oblong tins.

100. DOMESTIC CAKES* ;
4 1bs sugar, 2z Ibs butter, 18 eggs, 1} oz ammonia, I qt
milk, 5} Ibs flour, lemon oil.

101. GERMAN WINE CAKES."
& 1bs sugar, 2 Ibs butter, 2o eggs, 2 qts milk, 1 oz soda,
g oz cream of tartar, 6 lbs flour; baked In square tins and
sprinkle some cinnamon and sugar on top.

102. DUCHESS CAKES.
1} 1b sugar, 1 Ib butter. 8 eggs, % oz soda, § oz cream of
tartar, 1 pt milﬁ, 2 lbs 2 oz flour; baked and iced. 10 cents
-} ¥
=i 103, LUNCH CAKES.
1 Ib sugar, § 1b butter, 10 eggs, 4 oz soda, 1 oz cream of
tartar, 13 1b flour, §1b currants; baked in corn cake tins. 3 for

ts.
gie=t s 104 CLAREMONT BUNS*

1 1b sugar, } 1b butter, 3 eggs, 1 oz ammonia, 2§ lbs flour,
listle milk, lay out like ginger nuts on greased pans, rather
rough, wash with egg, dredge a little sugar on top, bake hot.

105. CODRINGTON BUNS." ; :
1 1b sugar, } Ib butter, } oz ammonia, 4 eggs, little milk,
1§ Ib Aour; lay out like drop cakes, put a slice of citron on top,
bake hot.
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108. COTTON SEED OIL.

Cotton seed oil, if you take the very best, is a good sub
stitute for lard, it got into the bakeries on account of being
cheaper and richer, and can be used in most all of the common
cakes in place of lard. You can fry a good cruller in it, and
make a first-class cream cake, but it i1s not advisable to use
it in fancy cakes. The best way to use it is half and half

1071, ALMOND JUMBLES.
1 1b butter, 1} 1b sugar, 4 whites of eggs, } oz soda, § oz
cream of tartar, 14 Ib flour, wash with milk and dip them in
chopped almonds and sugar; open damper. 1 cent each.

108. COCOANUT JUMBLES.

1% Ib grated cocoanut, 1} Ib sugar, © b butter, 4 eggs, 16
oz soda, § oz cream of tartar, 1 Ib flour. 1 cent each.

109. COCOANUT JUMBLES.

1} 1b sugar, 1 Ib butter, 4 whites of egas, } oz soda, § oz
cream of tartar, } Ib cocoanut, 1} 1b flour. 1 cent each.

110. FRENCH SNAFS,

1 1b sugar, 1 1b butter, 1 pt molasses, 1 1b flour. 1 cent
each.
111. FRENCH SNAPFS,

1 1b sugar, 1 1b butter, 1 Ib flour, 6 eggs.

112. LAYER CAKES."

2 1bs sugar, 2 1bs butter, 2 oz baking powder, 6 eggs, 1} pt
water, 2 1bs flour, lemon oil; baked in layers, fill with cream or
jelly, and ice over,

113. WHITE CAEKES”

3 lbs sugar, 1 1b butter, 2 oz baking powder, 24 whites of
eggs, 1 qt water, 3 (bs flour, lemon oil; worked and baked like
pound cakes, ice over when cool, and mark in 10 cents squares.

114, MARBLE CAKES."

As above. 1 of the dough color with chocolate,  with
cochineal, and } keep white, first put a thin layer of the white
all over the bottom, then with two spoons drop in the two
mixtures alternately in such a manner as to form the desired

combination.
115. JELLY CAKES."

1 1b sugar, 1 1b 1 oz baking powder, 6 eggs, 4 pt milk, 11b
flour; baked in layers, fill with jelly, ice or sprinkle cocoanut
on tﬂpt
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116. MIXING.

Always knead your butter and lard before using; always
have your sugar and flour sifted; always have your ammonia
good and fine; always put your flavors in the wet part of your
mixtures; a[ways be careful with scaling, as too much or too
little of anything will spoil your cakes.

Now we are ready to mix.

First scale your butter, sugar and lard in the bowl and put
ammonia into the mortar, pound and dissolve them, then mix
your sugar and butter, add your eggs, work them through and
put in your milk, ammonia and flavor, take the pallet-knife,
scrape it altﬁgcthﬂl‘ nicely, stir it up and mix in the flour easy;
the Eass you work the dough the nicer the cakes. Take care
that you don’t work your dough too much on the bench, cut
your cakes out close, and do not use too much flour for dusting.
Molasses mixture gets handled about the same way, the only
difference is, that you commence to mix with molasses and
lard instead of butter and sugar.

By reading the recipes you will find that I did not mention
any lard, flavors and spices; this is done to keep the book as
small as possible, so that it will be in the reach of all.

Explanation of lard, flavors, spices and cotton seed oil.

In every recipe mentioned in this book you can use half
lard in place of Dbutter, also in the common cakes you can
use cotton seed oil in place of lard; spices and flavors I leave
to your own taste, and the name of the cake will tell you a
good many times what flavor or spices to take; for lemon snaps
take lemon; for ginger snaps take ginger; but cloves ard
allspices are very nice for molasses mixture; for vanilia jumbles
take vanilla, etc., etc. All the recipes in this part must be
mixed and worked as mentioned above.

117. GENUINE SCOTCH SHORT CAKE"

2 1bs flour, 1 1b butter, % 1b lard, } 1b sugar, mix into a
very stiff dough, and bakein a very cool oven; this is the genuine
scotch short cake recipe and only known by a very few bakers,
always has been a great secret.



30 ORNAMENTAL CONFECTIONERY.

115, SCOTCH SHORT CAKES.
i 1b sugar, 10 oz butter, 1} 1b flour, 3 eggs, little milk and
ammonia. Cool oven.

118. SCOTCH SHORT CAKES. :
# 1b sugar, 1 Ib butter, 4 eggs, 16 oz ammonia, 1§ pt milk,
3 lbs flour. Very common.

120. SCOTCH CAKES.
1 Ib sugar, 1} 1b butter, 4 eggs, 2% Ibs flour, flavor. 1o,
I5, 25 cents each. Cool oven.

121. SUGAR CAKES"*
6 1bs sugar, 4 1bs butter, 3 oz ammonia, 3 pts milk 2o eggs,
12 lbs flour. Hot oven.

122. SUGAR CARKES.
4 1bs sugar, 3 lbs butter, z oz ammonia, 1 qt milk, 8 eggs,
8 1bs flour. 1 cent each. Hot oven,

123. SUGAR CAKES.
12 lbs sugar, 71 lbs butter, 30 eggs, 6 oz ammonia, 3 qts
m:lk, 24 lbs flour. Cut round, leaf and diamond shape.

124. SUGAR CAKFS.
2 1bs sugar, 1} Ib butter, r pt milk, 5 eggs, 1 0z ammonia,
2% lbs flour. Granulated sugar on top.

125. SUGAR CAKES,

13 Ib sugar, §1b butter, 4 eggs, } pt milk, } oz ammoma,
z% 1b flour,
126. SUGAR CAKES*
2 1bs sugar, 1 lb butter, 1 0oz ammonia, 7 eggs, } pt milk,
4 1bs flour.
127. SUGAR CAKES.
g Ibs sugar, g Ibs lard, 18 eggs, 3 qts milk, 18 lbs flour, 6
0z ammonia :
128. SUGAR CAKES.
b sugar, § 1b butter, 4 eggs, 4 oz ammonia, } pt'milk, 2
los flour.
_ 129, SUGAR CAKES.
1} 1b sugar, 1 1b butter, 1 pt milk, 5 eggs, } oz ammonia,
3 lbs flour. Rich sugar cakes don’t need any washing.

130. SUGAR CARES,

1} 1b sugar, } Ib butter, 4 eggs, 1 pt milk or water, § o2
ammonia, 4 1bs flour.
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131. SUGAR CAKES WITHOUT EGGS.

15 lbs sugar, 73 lbs butter, 5 0oz ammonia, 5 qts milk, 30
Ibe Aour. Wash with milk and egg and dip in sugar.

132, SUGAR CAKES WITHOUT EGGS,
12 lbs sugar, 4 lbs lard, 4 qts water, 5 oz ammonia, 24 1bs

flour.
133. SHREWSBERRY.

1 1b sugar, 1 Ib butter, 4 eggs, § pt milk, ¥ oz ammonia,
2} 1bs flour.
134. SHREWSBERRY.
1 Ib sugar, 1 Ib butter, 4 eggs, § oz amumonia, § gill milk,
2} 1bs flour,
135. ROCK CAKES,
1 lb sugar, §1b butter, 4 eggs, § pt milk, } oz ammonia,
24 1bs flour. _
136. VANILLA JUMBLES.
5 Ibs sugar, 4 lbs butter, 16 eggs, § oz ammonia, 7} lbs
flour, vanilla.
137, VANILLA JUMBLES,
2 1bs sugar, 1 1b butter, 6 eggs, 76 oz ammonia, 2} 1bs flour.
1 cent each.
: 138, VANILLA JUMBLES.
10 0z sugar, g Ib butter, § gill milk, } oz ammonia, 4 eggs,
14 oz flour, :
139 CINNAMON JUMBLES,

14 Ib brown sugar; 6 oz butter, 8 eggs, 1 oz soda, $oz
cream of tartar, 2 lbs flour.

140. WATFER JUMBLES,
: 1 1b sugar, 1 lb butter, 1% Ib flour, 6 eggs, flavor. 1 cent
each,
141. WAFYER JUMBLES.

2 lbs sugar, 2 lbs butter, 12 eggs, 3 lbs flour, flavor.

. 142, WATFER JUMEBLES.
1} Ib sugar, 1 Ib butter, 3 eggs, 1 1b flour, flavor.

143. JUMBLES. :

1} 1b sugar, 1} 1b butter, 6 eggs, 3 Ibs flour, 1 0z ammonia,
1 pt milk,

: 144, JUMBLES,

1 Ib sugar, 14 oz butter, 5 eggs, § oz ammonia, } pt milk,
2§ 1bs flour.

145, TEA BISCUIT.

3 Ibs flour, 6 oz lard, z oz sugar, § oz soda, 1 0z cream of

tartar, 1 qt milk, little salt,
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146. TEA BISCUIT.

10 lbs flour, 1} 1b lard, 2z oz soda, 4 oz cream of tartar, 3
gts milk, 1 1b sugar, a pinch ammonia, little salt; mix well, and
let them stand about 5 minutes before baking, hot oven. 1 cent
each.

147. TEA BISCUIT.

3 1bs flour, 6 oz lard, § oz soda, z 0z cream of tartar, 1 qt
milk, salt. Mix well.

148. BAKING POWDER.
1 1b soda, 1 1b flour, 2 Ibs cream of tartar, sift 3 times.

149. SPONGE CAKE.

1 Ib sugar, 11 eggs, 111b flour, 1 oz of the above baking
powder.
150. JELLY ROLL.

1 Ib sugar, 1} 1b flour, 5 eggs, 3 pt milk, 1 oz baking
powder. :
151. JELLY ROLL.

1 lb sugar, 1l 1b flour, 1 oz soda, % oz cream of tartar, 5
eggs, 4 pt milk, mix, no beating, 10, 15 cents each.

152, CRULLERS.*
1 Ib sugar, }1b butter, { oz soda, 1 oz cream of tartar, 4
eggs, 1 qt milk, 4 1bs flour; this is the best paying recipe.

153. CRULLERS.

1} 1b sugar, 6 oz butter, 6 eggs, 1 qt milk, % oz soda, 1 0z
cream of tartar, 4 1bs flour, flavor.

154. CRULLERS.

1} 1b sugar, 1 1b butter, 1 0z ammonia, ¥ oz soda, 1 oz
cream of tartar, 1 qt milk, 6 eggs, 45 1bs flour. 1 cent each.

155. CRULLERS,

1 1b sugar, 6 oz butter, 6 eggs, § 0oz ammonia, 1 qt milk, 4
Ibs flour.

156, CRULLERS,

3 1bs sugar, 1 1b butter, zo eggs, 2 qts milk, 2 oz soda, 4 0z
cream of tartar, 1o Ibs flour.

157. CRULLERS.

1} 1b sugar, 6 oz butter, 8 eggs, % oz soda, 1} oz cream of
tartar, r qt milk, 5 lbs flour.

158. CRULLERS.

1 Ib sugar, 1 1Ib butter, 6 eggs, } oz soda, 1 0z cream of
tartar, 1 qt milk, 4 lbs flour, e
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159. SPONGE BISCUIT.

4 Ibs sugar, 44 eggs, 6 1bs flour, 2z oz soda, 2 oz cream of
tartar, flavor. 1 cent each. Ice on bottom.

160. SPONGE BISCUIT.
1 1b sugar, 12 eggs, § oz ammonia, 1 1b 6 oz flour, flavor.

161. SPONGE BISCUIT.

2 lbs sugar, r2 eggs, 1 qt milk, 1} oz ammonia, 3} lbs
flour, flavor. Ice on bottom,

162. SPONGE BISCUIT.
1 1b sugar, 1} 1b flour, 10 eggs, § oz soda, } oz cream of
tartar.
163. MOLASSES FRUIT CAKE."

1 qt molasses, 1 qt water, 1 1b lard, 1 1b sugar, 5 lbs four,
4 1bs raisins, 4 Ibs currants, % 1b citron, £ oz soda, 2 oz spices;
if the cake is 2 inches thick will bake about 2 h{-urs cool oven,
never touch the cake until it is 11 hour in the oven. Sold
by the pound.
184. MOLASSES FRUIT CAKE.

1 qt molasses, % Ib sugar, 1 1b lard, } oz soda, 1 qt water,
5 lbs flour, 4 lbs currants, 2z 1bs raisins, § 1b citron, 3 eggs.

165. MOLASSES CAKES.

1 qt molasses, 1 gt water, § Ib lard, 311b flour, 2 oz seda,

1 egg. -
5 166. MOLASSES CAKES.

1 qt molasses, 1 qt water, $ 1b lard, 2 oz soda, 3} lbs flour,
2 0Z SUgAar, 4 eggs.
167. BOLIVARS.
1 qt molasses, 1 pt water, § Ib lard, 2 oz soda, 4 lbs flour,
spices, 1 cent each.
168. BOLIVARS,
2 qt molasses, 1 qt water, 6 oz soda, 1 1b lard, 8 Ibs flour,
spices.
169. BOLIVARS.
1 qt molasses, } Ib lard, 2 oz soda, 1 pt water, 4} Ibs flour,
spices.
k 170. SUGAR BOLIVARS.
4 lbs sugar, 2 lbs lard, 3 oz ammonia, 2 qts milk, 8 Ibs
flour, flavor.
171. SUGAR CRACKERS.

10 lbs sugar, 3 lbs butter, 2 oz ammonia, 3 qts water, 12
1bs flour.
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172. GINGER NUTS.*
2 qts molasses, 1 pt water, 4 oz soda, 2 lbs lard, 1 1b sugar
% 1bs flour.
173. GINGER NUTS.
2 qts molasses, 1 pt water, 4 oz soda, 7 Ibs flour, 1} 1b
lard, spices.
174. GINGER NUTS.
2 qts molasses, 1 pt water, 4 oz soda, 1} 1b lard, 8 Ibs flour,
5 1b sugar. :
175. SPICE CAKES.
I qt molasses, 1 qt water, 3 1blard, 1 1b sugar, 11b crumbs,
23 Ibs flour, § oz soda, 1§ oz cream of tartar, 3 eggs.

178. SPICE CAKES.*
1% 1b crumbs, § 1b lard, } 1b sugar, 7 eggs, 1 pt molasses,
} 0z soda, § oz cream of tartar, 1 pt water, 1} Ib flour,

177. SPICE CAKES.
2 1bs crumbs, 1 pt molasses, § oz soda, 1 pt water, 111b
Bour, § 1b sugar. Grease the tins heavy.

178. SPICE CAKES.
I qt molasses, 1 pt water, 2 oz soda, $ Ib crumbs, §1b lard,
3 1bs flour, 1 egg; ice top with chocolate icing.

179. GINGER SNAPS*

1 qt molasses, 1 pt water, 2 oz soda, 3 lbs sugar, 1 1b lard,
63 1bs flour; wash them with water. ¢ ,

180. GINGER SNAPS.

I qt molasses, 1 pt water, # 1b lard, 2 oz soda, } 1b sugar
4 1bs flour; bake as soon as n:;:lshed. : 8 y

181. GINGER SNAPS.
4 qt molasses, 1 qt water, 1} Ib lard, 6 oz soda, 3 oz am-
monia, 2 Ib corn meal, 4 lbs sugar, 16 lbs flour, spices; washed
with water; medium oven,

182. GINGER SNAPS.
1 qt molasses, 11 lb brown sugar, 2 lbs lard, 1} oz soda,
§ pt water, 5 Ibs flour, spices.

I83, GINGER SNAPFS.
1 qt molasses, 1 gill water, § 1b sugar, § Ib lard, 1 oz soda,
} 0z ammonia, 2 Ibs flour, spices.

184. GINGER SNAPS.
2 qts molasses, 1} pt water, 2} Ib lard, ¢ lbs flour, 3 Ibs
trumbs, 3 1bs sugar, 23 oz soda.
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185. COMMON GINGER BREAD.*

1 qt molasses, 1 qt water, 14 1b crumbs, ¥ Iblard, 1 oz soda,
1t oz cream of tartar, 4 lbs flour; put all the dough on a flat
cake pan, put a stick on the open end, so it won’t run off, have
the pan greased heavy, spread the dough level about 1 inch
thick, bake in moderate heat, ice with water icing, and mark
the icing in penny squares.

186. GINGER BREAD.
1 gt molasses, § 1b lard, § Ib sugar, 1} oz soda, 1 qt water,
3% 1bs flour, 4 eggs.

187. GINGER BREAD.
1 gt molasses, 4 1b lard, 2z 0z soda, 1 pt water, § Ib sugar,
4% lbs sugar, spices.

188, GINGER BREAD.
I pt molasses, § pt water, 1 oz soda, 5 oz lard, 2 lbs flour,

spices,
189. GINGER BREAD.
4 pt molasses, # pt water, 4 oz lard, 1 oz soda, 2 lbs flour,

spices.
190. GINGER BREAD.

1 pt molasses, 1 pt water, 6 oz lard, 1 oz soda, 2z lbs 6 oz

Aour.
191. GINGER POUND CAKE.*"

1 pt molasses, § Ib lard, 1 oz soda, % 1b sugar, } pt water,
5 eggs, 24 1bs flour.

192. NEW YEARS CAKES.”
® 5 1bs sugar, 3 lbs butter, 1} qt water, 1 oz ammonia, § 0z
soda, z oz caraway seed, 12 lbs flour; hot oven, wash with egg

and water.
193. NEW YEARS CAKES,

5 Ibs sugar, 3 lbs butter, 3 pts water, 2 0z ammonia, 2 0z
caraway seed, 12 lbs flour; cut while warm, work the dough

well,
194. NEW YEARS CAKES.”

# b butter, 1§ 1L sugar, 6 oz lard, 1 pt water, § oz am-
monia, 1 oz caraway seed, 4 lbs flour; break up the butter in
the water and sugar, that is the rule for new years cakes.

195. NEW YEARS CAKES,
7 Ibs sugar, 4 1bs butter, 2 qts water, 1§ oz ammonia, 16

l1bs flour.
196. NEW YEARS CAKES,

5 Ibs sugar, 4 Ibs butter, 1 oz ammonia, § oz soda, 1} qt
water, 13 lbs flour.
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: 197. LEMON SNAPS.*
% 5 lbs sugar, 2 1bs butter, 5 Ibs flour, 15 eggs, 1 0z ammonia,

lemon oil.
188. LEMON SNAPS.

12 Ibs sugar, 14 lbs flour, 48 eggs, 3 oz ammonia, 4 lbs

butter, lemon oil.
1£9. LEMON SNAPS. ‘*

74 1bs sugar, 3 pts milk, 2} lbs lard, 8 1bs flour, 2 Ibs orn
meal, 2 0z ammonia.
200. LEMON SNAPS.
1 bbl Aour, 6o lbs sugar, 30 Ibs lard, 2 Ibs ammonia, 24 qts

water.
201. LEMON SNAPS.

1} Ib sugar, { Ib butter, 4 eggs, § 0z ammonia, 1} 1b flour;
open door and damper as soon as they done spreading.

202. LEMON SNAPS,
2} 1b sugar, F 1b butter, 10 eggs, § oz soda, 1} cream o1

tartar, 2} lbs flour. Cool oven,

203. LEMON CRACKERS.
6 lbs sugar, 2} lbs lard, 1 0z ammonia, 2 qts water, 12
lbs flour. Moderate oven.

204. SUGAR CRACKERS.
1 1b sugar, § Ib butter, 3 Ibs flour, # qt milk, §} oz am-

monia, 1§ oz soda.

205. BRANDY SNAPS.*
1 b sugar, 1 1b butter, 1 Ib flour, 1 pt molasses. Bake,
cut loose and roll up on small rolling-pins while hot.

206. BRANDY SNAPS.
1 pt molasses, 1 lb sugar, lb butter, 1} 1b flour. Roll
them hot, same as above.

207. WINE SNAPS.
i 1b sugar, 8 eggs, lbflour. Work the same as brandy

snaps.
208. COCOANUT BALLS,

4 1bs grated cocoanut, 1§ Ib sugar, 1 0z traganth gum.

200. COCOANUT BALLS.
1 Ib grated cocoanut, } 1b sugar, 2 oz flour, 3 or 4 white

of eggs.
210. MACAROONS.*
1 Ib almond paste, 1} b sugar, 1 oz corn meal, whites

ofeggs.
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211 MACAROONS.
1 Ib ground blanched almonds, 1§ Ib sugar. Whites of
eggs, enough to get the right thickneass.

212, CINNAMON STARS.
1 Ib sugar, 1 Ib butter, 4 eggs, 1 pt milk, }§ oz ammonia,
2 1bs flour. Medium oven.

213. CINNAMON STARS.

1 Ib sugar, 1 lb butter, 4 eggs, § oz soda, % oz cream
of tartar, § pt milk, 2 Ibs flour. Wash with milk and dip in
coarse sugar.

214, FRENCH MACAROONS.
1 1b sugar, § Ib sweet ground blanched almonds, 5 eggs,

1 Ib flour.
215. FRENCH GINGER NUTS.*

I gt molasses, 1 pt water, 5 eggs, I o0z soda, 3 1bg
crumbs, 4 lbs flour, 1 Ib lard, 1 1b sugar. Wash with egg9
and dip them in coarse sugar.

216. FRENCH GINGER NUTS.
2 Ibs crumbs, 1} sugar, 1 pt molasses, 2 eggs, 1 0z soda
3 pt water, 2 Ibs flour. Bake hot.

217. PIE PASTRY.
1 Ib flour, £ Ib butter, littie sa.t and water for top.

218. PIE PASTRY.
1 Ib flour, ¢ 1b butter, little salt and water for bottom.

219. PUFF PASTE,
The common American formular is to use 1 pt water to
each pound of flour and to each pound of flour 1 Ib butter.

220. GERMAN FUET PASTE.

Mix 1 Ib of spring flour, 2 yolks, 1 whole egg, pony
rum, } oz butter, } pt water to a smooth dough, form into a
flat square and let it lay § hour in a cool place, now roll the
dough } inch thick, place 1 Ib of good washed butter formed
in a square in the centre, turn the dough over the butter from
all sides, roll 1 inch thick and turn over again, then roll it 3
times more in the same manner, but giv. it 15 minutes rest be-
tween each roll. By rolling the paste always brush off your
flour, cut the dough out very close and bake in hot oven. Out
of this paste any kind of shapes can be made, such as
squares, ovals, stars, turn overs, different kinds of tarts and a
good many more, too numerous to mention,

If you want to have your pas‘e not so rich, you can leave the
yolks, eggs, and the rum, out of it, it will work just as wel.
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221. CREAM TARTS.
Cut out the size of a sugar cake in pie paste, put a ring
around it from cream cake dough, after baked ice the ring
with chocolate-icing and fill the centre with vanilla cream.

222. CREAM CAKES.
Before you start on this mixture you must have every
thing in its place such as:

I. Have your eggs broke and put them near the bowl.

Il. Have your ammonia powdered before you start.

III. Have your bag, pans and bowl clean and ready.

IV. Never take too much ammonia or they will not
raise at all ; a pinch to a qt is plenty.

. 1; Always have your lard melted before it comes to
a boil.

VI. Let water and lard boil 1 minute, stir in the spring
flour, quick, until the paste getsloose from the sides, dump
the whole in the bowl, add 1 egg and stir it into the paste;
keep a stiring quick and add about 2 eggs every 4 minute
until the paste gets the right thickness, than mix in your am-
monia and the paste is ready to bake in a hot oven. Wash
with eggs before baking. The thickness of cream cake
dough depends on the kind of eggs you are using; if eggs
are fresh you can have the dough so soft, that it will run the
least bit, if you are using lime eggs dough must be stiffer.
A hollow bottom shows that your dough has been too soff,
if the dough is too stiff they will not get hollow in the centre,
too much ammonia or not scald enough will do the same
~ thing. Pans ought to be greased light, no dusting. Cream
cake wants a hot and steady oven. = Never touch them until

very near done.
ECI AIIRS.

Keep the cream cake dough a litlle stiffer, lay them out with
Jumble bag and plain tube about 5 inches long and of a thick-
ness of your large finger. Bake and fill same as cream cakes
and ice them with chocolate-icing. :

223. CREAMCAKES.*
1} Ib lard, 1} 1b spring flour, about 25 eggs, 1 qt water,
1 oz ammonia.
224, CREAM CAKES,
11b lard, 1 gt water, 1} 1b flour, 1 0z ammonia, about
24 Eggﬂ.
225. CREAM CAKES.
13 1b lard, 2 1bs flour, 1 qt water, } oz ammonia, about

32 eggs.
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226. VANILLA CREAM.
Mix 1} Ib sugar, § Ib flour, 12 eggs to a paste and stir
this into 3 qts of boiling milk quick.

227. VANILLA CREAM.
1 Ib sugar, 8 eggs, 2z qts milk, 5 oz corn starch, vanilla,

- 228. VANILLA CREAM.
3 qts milk, 1} Ib sugar, 6 oz corn starch, 12 eggs.

229. DOUGHNUTS.
4 qts water, 4 qts milk, 4 oz soda, 8 oz cream of tartar,
1 1b lard, 5 Ibs sugar, little salt. Add flour sufficient to make
a dough stiff enough to roll and cut.

: 230. WINE BISCUIT.
1 1b sugar, 1 lb butter, 4 eggs, 2 lbs flour, 4 oz am-

monia.
231. QUEENS DROPS.

1 Ib sugar, 1 lb butter, 2 Ibs flour, 10 eggs, 1§ 0oz am-

maonia.
232. COLLET BUNS,

3 1b sugar, 9 oz butter, 2 eggs, little milk, } oz soda, | oz
tartaric acid, 2} 1bs flour, lay out like ginger nuts, wash with
eggs, dip in granulated sugar, lay a slice of citron on top and

bake hot.
233. CREDITION BUNS.

1 Ib sugar, 6 oz butter, 2 eggs, little milk, 1} 1b flour, }
ammonia, wash as above mentioned, cocoanut on top in

place of sugar.
234. AFTRICANS.

11 Ib sugar, 1 1b butter, 8 eggs, 2} lbs flour ' oz am-

monia.
235. LEMON DROPS.

2 lbs flour, 41b butter, 2 lbs sugar, 6 eggs 36 oz am-

monia.
236. SCONES.”

4 1bs flour, 1 1b butter, 1 b sugar, 2 oz. soda, 4 0z cream
of tartar, 13 pt. milk,

237. SCONES.
4 1bs flour, § Ib butter, § sugar, 1 qt, milk,
i } oz. soda, 2§ oz cream of tartar, work the
dough well and quick, scale off 1 1b pieces,
mould them round, roll § inch thick, ecut cross-
ways, wash with eggs, let them stand § hour and
hake hot.




40 ORNAMENTAL CONFECTIONERY,

238. BATH BUNS.
3 Ibs flour. 1 Ib butter, 1 1b sugar, 1 1b raisins 6 oz citron,
1} Ib bread dough.
239, JUMBLES.
5 Ibs sugar, 3 Ibs butter, 12 eggs, 1} 0z ammonia, 12 lbs
flour, milk to make a nice dough,

240. PUFT PASTE.
1 Ib flour, 1 yolk, } pt water, 1 lb butter, roll 4 to 5
times. 15 minutes rest between each roll.

241, CINNAMONSTAR.
1 Ib sugar, 1 1b butter, 4 eggs, } pt milk, } oz ammonia,
2 1bs flour, flavor.

242, COCOANUT FINGERS.*

1} Ib sugar. 11b butter, 4 eggs, little milk, 3 Ibs flour, }

0z ammoniaj cut out oval like sugar cake, wash with milk,
dip in cocoanut, and bake in medium heat.

243. LEMON FINGERS.,
2 qts water, 1§ oz ammonia, 8 1bs granulated sugar, 18 Ibs
flour, 2z 1bs lard. '
244. LEMON FINGERS.
2 qts water, 1§ oz ammonia, 8 lbs powdered sugar, 18 Ibs
fiour, z lbs butter.
245. GOLDEN DROPS.
12 Ibs flour, 1 1b butter, 5 Ibs sugar, 1} qt milk, 1 oz am-
monia, flavor,
246. GINGER JUMBLES,
‘1lblard, 11b sugar, 6 eggs, 1 pt water, 1 oz soda, 1 qt
molasses, 4 1bs flour.

247. PRINCE ALBERT
1 Ib sugar, 6 oz butter, 5 eggs, oz ammonia, 2 Ibs flour,
citron in the centre. :
248. CANTONES.
1 1b sugar, 1 1b butter, 8 eggs, 1 oz ammonia, 2 lbs flour,
dip in coarse sugar and bake.

249. DOMESTIC CAKES. _
1 1b sugar, § 1b butter, } 1b lard, # pt milk, } oz ammonia,
5 eggs, 2% lbs flour; cut out with square cutter, set close to-
gether, } inch thick.

250. DOMESTIC CAKES. |
4 1bs sugar, 2 lbs butter, 18 eggs, 11 0z ammonia, 1 gt milk,
5% Ibs flour as above, cut after baked,
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251. SHREWSBERRY.
2 1bs sugar, 2 Ibs butter, 4 1bs flour, 24 eggs, } 0z ammonia.

252, LEMON SNAPS.
& oz ammonia, } pt water, 16 cggs, 6} lbs flour, 4} lbs
sugar, 24 Ibs butter; cut them out like ginger snaps.

253. DIPS.
} Ib butter, 1 Ibsugar, 4 eggs, § pt milk, } oz ammonia,

21 1be flour.
254. CANTONES.

2 bs sugar, 2 Ibs butter, 16 eggs, 1 oz ammonia, 4 Ibs flour,
coarse sugar on top.

255. QUEEN CAKES.
¢ Ibs flour, 2 oz ammonia, 1 qt milk, 16 eggs, 2} Ib butter,

4 lbs sugar, flavor,

258- SCONES BAKED ON THE OVEN BOTTONM.
9} 1bs flour, § 1b sugar, § b lard, 2 oz soda, 5 0z cream of

tartar, 3 qts milk.
257. SANTA CLATUS.*

3 lbs flour, 2 Ibs sugar, 1 1b butter, § oz soda or potash,
little milk. Can be cut in all shapes and figures.

258. SANTA CLATS.
1o lbs sugar, 134 Ibs flour, 4 Ibs butter, } oz soda, flavor.

milk as above,
259. LEMON SNAPS.

21 1bs sugar, # Ib butter, 10 eggs, % oz soda, 1} oz cream
of tartar, 2% lbs flour.

260. JELLY ROLL.
z lbs sugar, 3 ibs flour, 12 eggs, 1 oz soda,_ z oz cream ol
tartar, 1 qt milk; 3 sheets.
261. SPICE RINGS.

2 Ibs stale cakes, powdered, § 1b sugar, 2 oz butter, 6 eggs,
} pt molasses, 1 1b flour, § 0z ammonia.

262. PUMPERNICLE."
2 lbs stale cakes, powdered, 2 1bs sugar, 3 1bs flour, 12 eggs,
) oz ammonia, spices, wash over with eggs.

263. CHOCOLATE RINGS'

1 Ib sugar, 2 oz butter, 4 eggs, I lb grated chocolate, 1 Ib
flour, ¥ oz ammonia, vanilla,
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' 264. COCOANUT PYRAMIDS®

1 1b grated cocoanut, 4 1b sugar, a little corn starch, and
whites of eggs enough to make a medium dough, form the
dough into small pyramids and bake hot.

265. NAPOLEONS.*
Bake a thin sheet of puff paste, cutitin two, spread vanilla
cream over the one, and lay the other half on top, ice with
water icing, and cut to suit.

s 2686- CHOCOLATE BESES.”
2 lbs sugar, 6 whites of eggs, } 1b chocolate, set on fire,
keep stirring until it i1s quite warm, take off, and put all little
drops on a dusted pan, let them dry 1§ hour, and bake cooi

267. NEAPOLITAN CAKE.*

Make a sponge cake mixture, divide 1t into 4 parts, leave
one part plain, and color the.others, one pink, one yellow, one
chocolate, bake in sheets 1 inch thick, after baking put the 4
layers together with jelly and cocoanut, ice the cake pink and
white in strips, and mark the cake with the pallet knife cross
ways.

i 268. BISQUE CAKE."

13 Ib sugar, 1 1b butter, 1} pt white of eggs, } 1b powdered
macaroons, almond flavor; baked like pound cake, and iced
when cool.

269. BRAZIL MOLASSES CAKES.”

Make a guod molasses cake mixture, add a few brazil nuts

and figs, cut in lenghts, mix and bake.

270. FRENCH CRULLERS.”

This mixture is made the same way as cream cake, boil
3 Ib butter with 1 pt water, and stir in £ Ib flour, add about
10 to 12 eggs, mix it up good, now fill your jumble bag with
star tube, and cut about 2 or 3 papers the size of cruller pot,
grease the paper, put round rings on to it, take the paper, turn
it upside down, and put it in your boiling cruller grease, you
can take the paper out in less then a minute, and bake the
same as crullers, in this way you continue until done.

271. COCOANUT CAKE.”
Take 11b sweet almonds, blanched and dried, pound them
in a stone mortar to a fine smooth paste with the whites of 8
eggs; then add and pound into it 3 lbs of fine white pulverized
sugar; now mix and stir well into it 1 1b of freshly-grated cocoa-
nut, form this mixture with the hands into small balls or
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steeples, place them at a little distance apart on sheets of paper
laid on baking tins. Bake them in a moderate oven. As soon
as the tops begin to brown take them from the oven and let
them stand till cold. These are a most delicious little cocoa-
nut cake, suitable to go with the best assortment of mixed
cakes for parties.
272. CINNAMON DROPS.*

1} Ib sugar, 6 oz butter, 1 pt molasses, I pt water, 4
eggs, 4 soda, } oz cinnamon, 2§ 1b flour, mix and drop with
a spoon on greased pans; medium oven.

273, ITALIAN FRUIT DROPS.*
3 Ibs C sugar, § lb butter, 4 oz almonds, 9 eggs, 14 1b
chopped raisins, 3} 1bs flour, § oz cinnamon; handle and
bake like ginger nuts, 1 oz ammonia.

274. CRUMB CAKES."”
2 1bs C sugar, 1 lb butter, 1 1b lard, z oz soda, 1 oz cin-
namon, 4 eggs, I qt molasses, § pt water, 3 lbs crumbs, 4}
ib flour, work as above and put a raisin in centre of cake.

275. LEMON CAKES",
z Ibs C sugar, j 1bs butter, } almond, 6 eggs, 2 Ibs flour,
lemon oil, cut out like sugar cakes, and wash with eggs.

276. BRANDY SNAFS.*
2 1bs C sugar, 6 oz butter, 1 pt molasses, 2 lbs flour, lay
out like ginger nuts, they spread very thin, roll up while hot.

277. SPICE CAKES.”
} Ib sugar, 4 Ib lard, 4 eggs, 1 pt molasses, 1 pt water, 14
lbs flour, spices, 1} 1b crumbs,
278. FRENCH CRULLERS.
1 butter, 2 oz sugar, 1 pt water, 1 1b flour, 14 eggs, work
the same as above.

279. FRENCH CRULLERS.
1 Ib butter, § 1b sugar, § pt water, 1 1b flour, 10 to 12
eggs, the same as above.

280, FRENCH CRULLERS.
} Ib butter, 2 oz sugar, # qt water or milk, 1o oz flour,

SN b e 281, GOLD CAKE.*

1 Ib sugar, } Ib butter, 8 yolks, § pt milk 1} flour, 1 0z
baking powder, mix and bake in pans in slow heat.
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282. CREAM ROLLS.*

Roll out puff paste to the thickness of one-eighth of an
inch, then cutin pieces four inches wide and five inches long,
and wash them with water. Now take turned sticks,
perfectly round and about 6 inches long, and § of an
inch thick ; lap your paste (the four inch side) round it up
to one inch. Now dip or roll it in granulated sugar
and place them at about 4 inches apart on baking-pans. _Bake
well, then remove the sticks and fill the rolls with meringue
so as to look out at both ends. This can be done nicely
by means of a large meringue bag. They are now ready
for use.

283. CREAM ROLLS.”

Cut long strips, about one inch wide and 12 inches long,
wind them around turned sticks, lap over a little and work as
above.

284, VANILLA SLICES.”

Take a sheet of puff-paste and roll down to § inch in
thigckness, cut off slips 4 inches wide, and then cut up into
pieces } inch wide, that will give you slips 4 inches long, }
inch wide. Set then on tins, the cut side down, and bake.
Instead of rising up they will low out wide. Bake a very
pale color.

= 285. TURN OVERS.*

May be cut out in square ovals or rounds, roll them with
a rolling pin a little thinner in centre, fill with marmalade, turn
over, wash with eggs and bake hot.

286. PUFF PASTE TARTS.”

Cut out in puff paste the size of sugar cake, then cut out
another one, and cut with an smaller cutter a 1 inch hole in
the centre, wash the first one wi h water and lay the one
with the hole in centre on top, wash with eggs, bake hot
and fill with jelly of different colors, they also can be filled
with meringue, vanilla-cream and charlotte russe batter.

287. PATTIES OR TARTS.*

Tarts are, hgwever, usually made by lining small patty-
pans with the pastry rolled out thin, and filling them with
any kind of marmalade or stewed fruit, such as cranberries,
strawbeiries, cherries, apricots, peaches, &c.
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QUICKE PUFF PASTE.

1 b of flour, 1 Ib of hard butter, 1 egg, 1 0z baking
powder, little salt, and ice water to make a medium dough ; do
not work the dough too much, but mix it very light, same as
pie crust, then give it four rolls and turns at intervals same as
explained under German puff paste.

After having your tarts, patties, etc., etc., ready for the
oven, place them n a cool place for about one-half hour and
you will find that they will not shrink in the oven,

PASTRY PYRAMIDS.

Can be made by cutting out either squares, ovals, rounds,
stars or triangles of different sizes, place them on top of each
other, putting jelly or cream in between, have the large one on
bottom and the small one on top, so each one is smaller than
the other.

TRIPLETS.

Cut out puff paste with a clover leaf cutter, wash with
egg, now take a small round cutter and cut the centre of each
leal half through, this centre piece is pressed down after
baking and the holes filled up with different jams, jellies and
creams.

SPONGE CAEE PYRAMIDS,

Can be made in the same manner as the pastry pyramids,
the only difference being that the sponge cake is baked in
sheets and cut into the different shapes after baking, this
pyramid may be covered with meringue which is baked to a
light brown,
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288. BEATING.

All the recipes in this part must be worked as
follows : The principal thing in beating is to keep your tools
very clean, and keep away from grease, beal steadily with-
out stops, and do not always beat one way, change hands
if you can. The whites of eggs for meringue or kisses
should be beaten steadily. After they are beaten up stiff add
1 table spoon of your XXXX sugar and beat up again, put in
another spoon full of sugar, and now beat all you can until
it sticks up like pickets, put in the rest of your sugar, mix as
little as you possible can help, now it is ready to lay out, in
case the whites should not beat very well, add a few drops of
lemon juice or acetic acid. The right way to beat is to start
very slow and keep increasing your speed until done. White
of eggs, if kept for a day or two iIn a clean basin, are the
best for meringue or icings.

289, MERINGUE WORK.

Pieces in meringue are easy of execution for any one
familiar with the use of the cornet, but you cannot expect
to make with meringue such complicated and regular pieces
as with icing sugar; moreover the styles differ essentially
and a difference is necessary between them, for they are not
required for the same purpose. Pieces in meringue may be
decorated like other pieces; but are executed in detached
parts ; that is, each piece is made separate with the cornet
on buttered or floured baking pans, the drawing being
sketched on the surface of the pan, with the point of a
pencil, and from a pattern. When all the details are done
the meringue is baked in a very moderate oven, but not al-
lowed to get brown ; the pieces are removed with care, and
put together with icing, and decorated with roses, leaves,
flowers, etc.

290. JENNY LIND.

Bake a thin sheet of pound cake, lady or sponge cake,
or the following recipe can be used also: 2 Ib sugar, §1b
butter, 8 eggs, 1 1b flour, pinch ground mace, a few drops oil
of lemon, ¥ oz ammonia ; rub sugar, butter and flavor
light, as for pound cake; then the eggs in the same way.
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Dissolve the ammonia in a tablespoonful of milk, and stir in
with the flour Lightly to make a soft batter ; spread the mix-
ture evenly on a papered sheet pan and bake in a moderate
oven. Cut into slices as long as the cake may be; let the
slices be three inches wide, which will be 4 pieces to thas
pan, spread a little currant jelly on the cake. Now beat up
20 white of eggs, and while beating add a little sugar now
and then to give a body to the foam ; take the sugar that you
add from the 2 lbs, let this be icing sugar, then mix all in
slowly with a spaddle; then lay out on these slices, with a
a bag and star tube, 6 rows as long as the cake, then 5 rows,
then 4 rows; next put 3, and continue in this manner until
you have it tapered to an edge, and have the batter about 2
inches high. Let this sheet be on a pan on paper, then do
the same to the other 3 pieces ; sift over some fine sugar and
put into a cool oven to let it get brown on top ; take out, and
when it has stood five minutes, cut these slices across, so
that each piece will be only 1} inches one way and 3 inches

the other,
291. MERINGUE.
1 1h XXXX sugar, 1 pt white of epgs, 2 drops of acided

acid.
292. KISSES.

1 b XXXX sugar, 8 whites, 2 drops acided acid.

293. COCOANTUT KISSES,
The above mixture laid out through a star tube in round
rings, on dusted pans, sprinkle somedesiccated cocoanut on

top and bake cool.

294, MERINGUE TARTS."
Lay out 24 fancy cake pans with rich pie paste, put a
little marmalade in centre ; after baked, decorate the tarts

with meringue and bake again.

285. MERINGUE PIES.
Cover the plates with pie paste, fill them with lemon
cream ; after baked cover the whole pie with meringue and

decorate.
206, ALMOND SACKS.

1 Ib XXXX sugar, 8 whites, 4 1b chopped almonds, 2 oz
flour, 3 oz chopped citron, little cinnamon,

297. TARTLETS MERINGUE.
Lay out 2o small rosette pans with pie paste, put a little
mannaiade into them, after baked fill them up with meringue,
sprinkle some desiccated cocoanut on top and bake again.
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298. ANGEL GAEES._"’
1 qt whites, 13 1b sugar, 1} flour, } oz cream of tartar.

299. ANGEL FOOD.
1} pt whites, 1} lb sugar, 1 Ib flour, 1 oz cream of

tartar.
300. ANGEL CAKES.

1 gt whites, 2 1bs sugar, 1 1b flour, 1 oz cream of fartar.

301. LADY CAKE. -
1l sugar, 1 1b bulter, rub to a cream, beat up 20 whites,
14 oz soda, } oz cream of tartar, 13 1b flour.

302. LADY FINGERS,
1 Ib sugar, 12 eggs beat warm, 1 lb 2 oz flour, little soda
and cream of tartar.
303. LADY CAKE.
1} 1b butter, 1} Ib sugar, 22 whites, 1} Ib flour, almond.

: 304. LADY CAKE.
11 1b sugar, 1 1b butter, 24 whites, 1} 1b flour, flavor.

305. LADY OR MARELE CAKE.

33 1bs sugar, 3 lbs butter, 1} qt whites, 4 lbs flour, di-
vided in 3 parts, 1 part color with chocolate, 1 with coche-
nille and one plain ; form the desired combination with spoon
T bag. _
306. ANGEL FOOD.*

Beat 20 whites of eggs with } oz cream of tartar to a stiff
snow, add 12 oz sugar, little at the time, flavor with vanilla
and mix in 7 oz flour lightly.

S07. WHITE CAKE.”

Cream, 1} lb sugar, 1} Ib butter, and beat up 18 whites
to a stiff snow, thenmix it altogether with 1} Ib flour lightly,
medium oven.

S08. BRIDES CAKE.”

1} Ib sugar, 1 b butter, 15 whites, } gill brandy, 1} lb

flour; work and bake as above.

309. SPONGE CAKES"
I Ib sugar, 12 eggs, beat warm, 1 1b flour, flavor.

310. SPONGE CAKES.
1 Ib sugar, 12 eggs, beat warm, 1} Ib flour, § oz baking
powder.
J11. SPONGE BISCUIT.
1 1b sugar, 10 eggs, 1 1b 2 vz tlour, 1§ 0z ammonia.
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CHARLOTTE RUSSE.*
Lay out the L'li.'l"J-B with sponge cake, then dissolve 1 oz

gelatine and weigh } Ib XXXX sugar, now beat up 1 qt
sweet cream, add the sugar, gelatine and vanilla, mix easy
and fill the {:ups

CHARLOTTE RUSSE.
1o whites, 1 gt sweet cream, } Ib XXXX sugar, 1 oz
gelatine,
CHARLOTTE RUSSE.
1 qt sweet cream, + b XX XX sugar, | oz gelatine, vanilla.

CHARLOTTE RUSSE,
Bake shells in our patent charlotte russe molds and -fill

them with the following mixture: 1} oz gelatine, 1 qt cream,
4 ozs powdered sugar, flavor. Lussolve the gelatine in g
gill of hot water. Beat the cream in a large china bowl, set on
ice, removing the froth often, till only half a pint of cream is
left, to which add 4 ozs of fine sugar, and the flavoring,
which may be either nectarine, almond, lemon, orange, orange
flower, rose or vanilla, When the gelatine is lukewarm, strain
it, with the sugar and cream, into the froth, in a bowl set on
ice, stir till it begins to stiffen, then fill the moulds, and keep
in the ice chest, till wanted to serve. This is one of the
simplest and best of all the charlottes known.

CHARLOTTE RUSSE.

1 oz gelatine, 4 yolks of egg, 1 1b powered sugar, 1 pt
milk, 1 qt double cream, whipped stiff, sponge cake as required.
Soften the gelatine in cold water. Beat the yolks, mix with
the sugar, and milk, stir in the gelatine, when well d ssolved
put on he fire and scald—but do not boil it—stirring it till
smoyoth. Beat in the whipped cream, and set to cool ; when it
begins to stiffen, fill into moulds, lined with sponge cake, like
the previous one.

CHARLOTTE RUSSE.

1 oz gelatine, § pt milk, 3 yolks of egg, 4 oz sugar, 1
tablespoonful vanilla sugar, 1 qt cream, whipped stiff, sponge
cake as required. Soak the gelatine, in a half teacupful of
cold water, till very soft. Boil the milk slowly down to a gill ;
beat the yolks and stir in, add the gelstine and the sugars,
and stir to a soft custard, then strain, and set to cool. When
lukewarm, beat in the whipped cream, and fill into moulds,
lined with sponge cake, like the previous ones.

ANISE DROFS.
1 Ib sugar, 8 eges, 1 b flour, beat warm, lay out like
sponge biscuit, let them stand 3 hours and bake in a cool oven,
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5 SPANISH MACAROONS, .

3 Ibs XXXX sugar, 6 whites, beat up, mix, roll out § inch
thick, cut them out, let them stand } hour and bake in a cool
oven, ice when cold. If you want to make red spanish
- macaroons add a little cochenille, if brown, add grated
- chocolate.

' VANILLA ZWIEBACK,

Beat up 1 b sugar, g eggs, skin of 2 lemons, and add 1 1b
flour, form 2 long rolls on a dusted pan ; when baked, ice
with water icing, sprinkle some granulated sugar on top and
cut to suit.,

ORANGE CAKE.

, 14 eggs, whites and yolks beaten separately, 1 1b powdered
sugar, 4 Ib flour, mixed with } b corn starch, } lb butter,
‘washed clean of salt. o the whites, beaten as stiff as possible,
add gradually, by turns, the sugar and the yolks, and when all
is well beaten, stir in the flour, and when only half mixed,
pour in the butter, boiling hot. Beat to a smooth batter, pour
into three jelly pans, well buttered, and bake immediately, in
a quick oven. _

FILLING.

8 yolks of eggs, 6 ozs sugar, 2 ozs corn-starch, 2 oranges,
the juice and grated rind, r lemon, the juice only, } pt. water.
Rub the eggs, sugar and sta'ch to a cream, Add the fruit,
and the water, and set in a bright pan, on the fire, stir con-
stantly till it boils, then spread it on two sheets of the cake,
Lay one on the other, and the third on top, and ice with the
soft orange icing, like cream sponge cake., Another filling, of
a pleasing quality, is made with apple marmalade.

CORN STARCH CAKE.

1 Ib sugar, | Ib butter, 3 eggs, 1 pt milk, { oz soda, 1 Ib
flour, 1 Ib corn staich, 1 oz cream of tartar. Rub the sugar
and butter to a cream. Beat the whites and yolks of the eggs
separately, then mix them and beat again, as thick as possible.
Work them into the butter and sugar, stir in the milk, and the
soda dissolved in a tablespoonful of hot water. Mix the flour,
corn starch and cream of tartar, siit it twice, beat all together
till smooth, and bake in small, scalloped pans, like tea cakes,
These should be eaten the day they are made. They are much
liked as an accompaniment to ice cream,

WHITE MOUNTAIN CAKE.

1 1b 6-0zs sugar, 12 ozs butter, juice and grated rind of 1
lemon, § teaspoonful powdered mace, 10 yolks of egg, beaten
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to a thick cream, 1o whites of egg, whisked to a snow, 1 pt
milk, 1 gill rose water, 1 Ib flour, mixed with 6 ozs corn starch,
and 1l oz baking powder, and sifted. Cream the butter and

sugar, add the lemon, the mace, and the beaten yolks, and
work all well together till very smooth. Mix in the whites,
one-third at a time, then the milk, and the rose water, and
lastly, by degrees, the flour; beat well and quickly, till very
light, then pour into jelly-cake pans, well buttered, to the
depth of half an inch, and bake in a quick oven, to a light
brown,

SILVER CAEKE.

11 1b butter, 1 Ib sugar, 1 pintegg whites, 1} 1b flour, 12
drops of rose-flower water, and 1 glass of sherry ; cream the
butter and sugar, and thoroughly beat with them the pint of
whites, adding a few at the time; having beaten these very
light, put in the rose water and stir the flour in lightly ; put
this into a buttered and prepared tin, and bake carefully.
This cake is usually iced and ornamented in white, but it is
very good indeed without icing.

BAKING HEAT.

Bread, rolls, buns, scones, tea biscuits, drop cakes, fancy
cakes, New Years cakes, muffins, puff-paste, etc., needs a
hot oven, or better, 450" Fahrenheit.

An expert can tell the heat of his oven by simply look-
ing or touching the handle of the oven door, but the more
common test is by throwing a little corn meal or flour in the
centre of the oven, if the flour smokes before you can count
10 the oven is too hot, if it smokes at 10, the oven has the
proper heat for the above goods.

As soon as these goods are baked and the heat reduced
to 400® Fahrenheit the oven is ready to bake the following
cakes :

Cream puffs, sugar cakes, queen cakes, rock cakes,
jumbles, lady fingers, rough and ready, jelly rolls, etc.; aiter
these cakes are baked the heat will be reduced to 35¢° Fahrh.
and just right to bake wine cakes, cup cakes, sugar cakes,
ginger nuts, and snaps, pies, ginger 'bread, -~ spice cakes,
madeira cakes, etc. Now your oven is ready to bake large
cakes, such as. raisin, currant, pound, citron, bride, white,
marble cakes, and macaroons, etc. _ |
- After all these cakes are baked we have got the proper
heat for : Wedding cakes, kisses, anise, drops, Auflauf, '\"ilnd_-_r
massen, Zwiebackristen, Zimmetstangen, etc, - -
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<) Miscellaneous Recipes (o

WITH INSTRUCTIONE.

FRITTERS.

11 Ib flour, 1} qt milk, 10 eggs, 1 oz soda, ! oz salt.

Let the milk come to a boil, stir in the flour, remove it
from the fire and mix in the eggs, also the dissolved soda
and salt; then drop them in pieces the size ot a walnut into
hot grease and balce like crullers or doughnuts.

APPLE FRITTERS,

Peel carefully and slice your apples, soak them a little
in a mixture of powdered sugar, lemon juice and brandy.
Then dip them in the following batter, fry them in hot lard
and dust with sugar, ¥

BATTER.
11b flour, 2 eggs, 1 pt salad oil, little salt and milk
enough to make a thick batter; almost any kind of fruit can
be used in place of apples,

CRUMPETS.

Make a thin batter out of 2 Ibs flour, 1} oz compressed
yeast, I 0z salt and 21 qts milk at 100° Fahr., let it stand one
hour and give it a good beat up, let stand another hour, and
it will be ready to bake; then have your rings and hot plate
greased, set the rings onto the hot plate and fill and level
them with the bowl knife, as soon as they are baked on one
side turn them over, ring and all. Bake to a nice yellow
color (rings must be } in::% in height).

BUTTER CAKES.

4 1bs flour, 4 oz butter, 4 oz sugar, I 0oz soda, 2 0z cream
of tartar, and milk enough to make a nice working dough;
roll it out to } inch thickness, cut out with tea biscuit cutter,
dock and bake on hot plate by turning them over.

SAUSAGE ROLLS.

_ Roll pie paste 1 inch thick and cut 3 inches square, put
a little sausage meat in centre lenghtways, form a roll, wash
with eggs and cut them 2 or 3 times slantways; bake in
medium oven,
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WHITE FRUIT CAKE, .

1 Ib powdered sugar, § Ib butter, } pt milk, 6 whites of 4!
egg, 4 1b flour, mixed with 2 teaspoonfuls baking powder, 1 Ib
raisins, seeded and chopped, § 1b figs, chupped, § 1b dates,
chopped, } 1b blached almonds, chopped, # Ib citron, cut fine.

MOONLIGHT CAEKE.

t 1b butter, 13 1b sugar, 1 pt milk, 1 oz soda, 20 whites of
egg, 1 1b 2 oz flour, } Ib corn starch, § oz cream of tartar, 1
tablespoonful maraschino or 1 tablespoonful extract of almond,
1 tablespoonful vanilla sugar. Cream the butter and sugar;
dissolve the soda in the milk, and beat it in. Whip the whites
till they stitfen no longer, and gently stir them in. Mix the
flour, corn starch and cream of tartar thoroughly, and sift it
twice. Work all well together, adding the flavoring, and bake,
in pans lined with buttered paper, in a moderate oven. The
tutti frutti icing suits this well. The yolks will serve for
sponge, gold, sunshine, pound, eclair, cream puff, and many
other cakes, in which they alone are used. Serve on the same
dish with any of the rich, yellow cakes, in alternate slices.
Both in name and quality this is a worthy mate for the sunshine
cake,

BUTTER CAKES.

Make a nice dough out of 2 Ibs flour, } oz soda, 1 oz
cream of tartar, little salt and milk to suit, roll out § inch
thick and 3 inches diameter, and bake on hot plate by turn-
ing them over.

JOHNNY CAKE.

1 qt milk, 3 eggs, § oz soda, }1b flour, little corn meal
and salt. Bake in greased square tins.

BUCKWHEAT CAKES.

1 qt warm water, 1 oz compressed yeast, and buckwheat
flour enough to make a thin batter; let it rise, add § oz soda,
dissolved, and fry or bake,

BATH BUNS.

2 Ibs flour. 1 1b butter, 2o yolks, 2} oz compressed yeast,
and warm milk enough to make a nice sponge; when ready
work in 1 1b of coarse sugar, let lay a little, then break into 2
oz pieces and set on greased tins rather rough, in shape of
rocks; then wash them with eggs, let them prove a little, and
bake in hot oven.
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SUNSHINE CAEKE.

14 Ib sugar, 4 Ib butter, 1 pt yolks of egg, strained and
beaten, 1 pt rich milk, } oz soda, juice and grated rind of 1
lemon, 1§ 1b of flour, mixed with  Ib rice flour, and } oz cream
of tartar, Rub the sugar and butter to a fine cream, stir the
yolks in, one-third at a time, next the milk and soda, then the
lemon and the flour, and work quickly to a light, smooth
dough. Bake in a Turk's-head mould like that used for
angel cake, Ice with lemon icing.

ELECTION CAKE.

Ib butter, 1 1b lard, * pt milk, r pt potato yeast,
2 1b flour, 1 Ib sugar, 1 Ib raisins, seeded, } 1b citron, chopped,
1 teaspoonful cinnamon, 1 teaspoonful mace, 2 whites of egg,
well whipped. Stir the butter, lard, milk, yeast and flour to a
thick batter; let stand till very light, then add the sugar, fruit,
spices and the whites, mix well, let rise again, and bake, in
buttered pans, in a moderate oven.

NOTE.

In making up goods always get the ingredients ready.
Before beginning the preparatory beating, etc., see that the
cake-tins, pans, or baking-tins, are ready; currants, etc,
washed, picked and weighed ; peel cut; flour, butter, sugar,
eggs, all weighed ; and then the mind will be left clear to
work out the necessary formula and directions. Also be
sure and watch the process in every stage; be most careful
about small details, such as the flavoring, baking, sending up
or displaying ; and above all, beware of dirty pans or cook-
ing utensils, and grit in the fruit.

COMPOSITION CAKE.

20 eggs, 2 lbs sugar, 2 lbs butter, 4 1bs flour, 2 1bs cur-
ranis, 3 lbs sultanas, 1 lb peel, 1 oz cream of tartar, } oz
soda. Cream the butter and sugar and mix as usaal, place
in 1 or z square tins, with edges about 3 inches deep, chop-
ped almonds thickly sprinkled on top. This cake must be
baked in a cool oven, and if baked in one piece will take
two hours or more. The tins must be prepared with white
stiff paper. Itis usual in lieu of square pound cake tins to
cut pieces of wood of the required height, and fasten them
on a flat baking-tin, prop them up with pieces of brick.
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BATTER FOR CASE FRYERS.

Mix 1 lb flour, g yolks, 34 gill sweet o, little salt and
flavor, and milk enough to make a thick batter; put the iron
in the hot grease before dipping.

WHITE FRUIT CAKE.

1% Ibs sugar, 1 Ib white butter, 1 pt whites of eggs,
almond and lemon flavor, 1 gill kirschwasser, 134 lbs flour
sifted together with 34 oz baking powder, ¥ |b almonds,
blanched and shredded, 1 Ib candied citron, thinly cut; 114
Ibs sultana raisins. Cream the sugar and butter, then work in
the eggs gradually, add the flavoring and kirschwasser, then
mix in the flour lightly and afterwards the fruit, Bake in paper-
lined pads or molds in a slow oven for about 134 hours,
When done ice over with icing flavored with maraschino or
kirschwasser,

SILVER CAKE.

Cream 1 Ib sugar and 7 oz butter, then add the whites of
16 eggs whipped to a stiff snow, after which stir in gradually
1 1b of sifted flour, orange flavor ; pour the mixture into square
pans and bake at once in a quick oven.

TUTTI FRUTTI CAKE.

Take a pound cake mixture and bake it in pans to suit
your trade, then take a quantity of French fruit glace assorted,
such as angelique, apricots, chernies, almonds and figs ; chop
them fine, mix them with water icing and spread over the top
of your cakes. -

PUMPKIN PIE.

Peel and cut the pumpkin in squares ; boil soft in some
water and rub through a sieve. Now take 8 |bs of the fine
pumpkin, 10 qts milk, 14 1b corn starch, 2 |bs sugar, little salt,
molasses and spices, A small piece of butter in each pie be-
fore baking improves them very much,

RAISIN CAEE, VERY CHEAP.

434 lbs sugar, 214 lbs butter and lard, 16 eggs, a little
yolkaline, 2z qts milk, 8 Ibs flour, 1 oz soda, 2 oz cream of tar-
tar, lemon flavor, very little rubbing.










































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































