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Blackberry Wine
For the Winter
Eight qts. blackberries, 2½ pts.
hot water, 4 lbs. sugar, 1 cup
seeded raisins.
Wash berries thoroughly. Crush
with wooden masher. Place in large
stone jar, cover with water and mix
well. Cover top of jar with cover
and put cloth cover over and tie
down. Let stand 3 to 4 days to
ferment. Strain through jelly bag,
squeezing out all juice. Return to
jar and add sugar and raisins. Mix
well, cover as before and let stand
4 weeks. Stir a few times each
week. Strain through filter paper.
Bottle in sterilized bottles, cork
lightly 5 to 6 weeks, then press in
corks and seal with wax.
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TO THE LADIES,
WHOSE SKILL AND PRACTICAL GOOD SENSE
Have Contributed so much to the Success and Popu-
larity of "The Home," and who are
THE REAL AUTHORS HEREOF,
This Volume is Respectfully
DEDICATED,
BY THE PUBLISHER.
---
INTRODUCTORY.
This little volume is sent forth in the confident belief
that it is the Ne Plus Ultra of Cook Books, or Guides
to Housekeepers. Unlike the trashy cook and recipe
books vended about the country for $1.50 or $2.00 a
copy, "hashed" up from irresponsible sources, more
with a view to size and show than to practical utility,
the Home Guide is a collection of the actual and
practical experiences, and in the language of 500 lady
"Home "keepers. It is a compilation and condens-
ation of the thousands of recipes and hints contributed
by the lady readers of the Chicago Tribune, and pub-
lished in the popular "Home" department of that
paper during the past two years.
The contents embrace a very wide range of subjects
pertaining to Cookery, which is, of course, the chief
feature of the book. Every branch of the "culin-
ary art" is treated by practical, successful house-
keepers, and in a common sense manner, such as will,
upon examination, be appreciated and understood by
every lady who looks well to the health and happiness
of her family.
The "art" of good cooking is a most valuable
acquirement to every household. It not only contrib-
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utes to health, good temper and domestic peace, but it
saves many dollars in grocers' bills. Great quantities
of good food is wasted in American kitchens, for the
sole reason that housekeepers lack the valuable accom-
plishment of knowing how to prepare it in various and
inviting forms.
In the other Departments of the book will be found
many valuable Recipes and Hints upon various sub-
jects pertaining to the Household, the Toilet, and the
Sick Room. And, finally, although unpretentious in
size, the reader will find upon due examination that
"The Home Guide" is rich and voluminous in prac-
tical and useful information.
COOKERY.
SOUP.
As an introductory to the soup department, the
following letter from "the best unprofessional
cook in Chicago," is given:
Mrs. Sarah L., of Chicago.
I believe it was nearly a year ago that I wrote my first
letter to the Tribune, the burden of which was soup. If
I have a hobby, this is it. A Frenchman once said,
"Vat a peoples are ze Americans. Zesty kind of re-
ligions and but one kinds of soup. Mon dieu!" And,
I have often thought, if we had one kind of religion,
perhaps, and 30 kinds of soup, we should be a healthier
people.
Now, knowing that the circles of readers has in-
creased marvelously since I first talked about soups, I
must beg of you, Mr. Editor, to let me return to my old
subject, for it lays very near my heart, and urge upon
mothers of young children to adopt this method of pre-
paring soup for their principal meal in the middle of
the day.
If dinner is to be served at 12 o'clock, the piece of
meat, costing 20 cents, must be put on the fire at 8, in
about three quarts of cold water. After it has boiled
up, skim off everything that may rise, as well as the
grease, if it should be a fatish piece of meat. Then
peel and cut an onion in pieces, and salt, about a great
spoonful. Let it boil slowly all the time. In an hour
or so peel and cut in slices 2 potatoes, a small turnip,
and a piece of carrot. They must all boil up fine;
about 2 quarts of water must always be kept over the
meat. At the same time the meat is put on the range,
another kettle, holding about 2 or 3 quarts, containing
2 cups of split peas, with just enough water to keep
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them from burning, must be set in a place where they
will just boil. When more water is needed add the
soup or bouillons-always boiling. About 20 minutes
before dinner is to be served, pour all the liquor from
the meat into the peas, which will make a soup about
as thick as flour porridge. If not salt enough add
more, and a little pepper. When the family is seated
around the table, let the girl dish the soup hot from the
kettle into each soup-plate. This soup must be hot or
it is not good.
Bean and tomato soup I make in the same way, only
the tomatoes will cook in an hour all that they need.
These 3 kinds are good and nourishing in the spring,
and every child coming home from school should have
a plate to set his or her hungry stomach to work upon.
The rest of the dinner the stomach is then prepared for.
In my family I have some kind of soup almost every
day in the week, and I believe it has made me a new
stomach in the last 6 years. I was brought up on
mince pies, roast beef, cocoanut cake and preserves.
Now I eat my soup, a piece of the soup meat, with
mustard, horse radish, or a little catsup, some good
mashed potatoes, a puree, or some well-cooked vege-
table, a pudding for dessert, and I have no more dys-
pepsia, and my children are the pictures of health. I
don't mean that the above is always our dinner, but
sometimes. Ladies, try it. We have all been brought
up on too rich food. The nearer we live to nature the
better bodies and minds we shall have.
I was reading a book the other day, and came across
this old English proverb: "Eggs of an hour, fish of
ten, bread of a day, wine of a year, a woman of 15, and
a friend of 30." I might agree with the proverb in
some respects, but a woman and friend are good for
nothing until 40. So says "my man."
Turkey Soup.
Bertha Carlyle, Hyde Park.
Save all the bones and break the backbone into 2 or 3
pieces; boil these in a little more water than you want
soup, for an hour; then skim out the bone, and put in
the meat, cut in very small pieces, and boil a few mo-
ments more; then season with a little salt and pepper.
COOKERY-SOUP.
Mock Turtle.
"Cook," Rockford, Ills.
9
Take a calf's head, fresh and unstripped of skin;
remove the brains, and clean the head carefully in hot
water, leaving it in cold water for an hour; then put
into 6 quarts of warm water, with 2 pounds of veal, a
little salt pork, a roasted onion stuck with cloves, a rind of
lemon, 2 sliced carrots, a bunch of herbs and a head of
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done add the tops of some celery chopped fine, and a
teaspoonful of currie powder. When it is done, strain
and set on the table hot. It makes a very rich, nice
dish.
White Soup.
Amie M. Hale, M. D., Chicago.
Boil a veal bone 3 hours with turnip, celery, onion,
carrots, and whatever suitable thing else you have
which will not turn it dark. Strain and boil again;
just before you serve it add a pint of cream or milk,
with 3 eggs well beaten; remove from the stove and
stir rapidly.
Vegetable Soup.
Mrs. Sarah L., Chicago.
Scrape 2 carrots, an onion, ¼ of a cabbage, and 2
turnips. Cut them in pieces a little larger than dice.
Put the pieces in a large sauce-pan with a little butter
and water; let it cook ½ hour; then cut your potatoes
in the same way. Take your meat out of the soup-
kettle, skim off the grease and put all into your broth,
and let cook another hour. In the language of the
average school-girl, "it's perfectly lovely."
Beef Soup.
Myrtle, Dundee, Ills.
Cut the meat off the bone, and place it, with some
suet, in the kettle to fry until brown. Then put the
bone in and cover with cold water. Add ¼ cup of bar-
ley, 1 onion and a turnip, put in the barley at once, and
cook slowly until about an hour before dinner, then
cut the vegetables very fine, and cook them the hour.
"Soup Medley."
"Mrs. Emily," Eau Claire, Wis.
No. 1-1 pint of good gravy, 3 cups boiling water, a
slice of turnip and an onion cut in small bits, 2 grated
crackers. Simmer half an hour.
No. 2-Cut off the narrow ends from 2 or 3 sirloin
steaks, chop them into morsels and put in a stewpan
with a little salt, a tablespoonful of rice and a pint of cold
water. Let it come slowly to a simmer, and simmer
slowly for 3 hours. Then add water enough to make
COOKERY-SOUP.
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quart of soup, a tablespoonful of tomato catsup, and a
little browned flour mixed with the yolk of an egg.
No. 3-Pare and slice very thin 4 good-sized potatoes,
pour over them 2 cups of boiling water, and simmer
gently until the potatoes are dissolved. Add salt, a
lump of nice butter and a pint of sweet milk with a
dust of pepper. Boil up once, and serve.
No. 4-1 pint meat broth, 1 pint boiling water, slice
in an onion, or a parsnip, or half a turnip-or all 3 if
liked-boil until the vegetables are soft, add a little



FISH.
Boiled Fish.
Delmonico's Method.
FROM a reliable source, the following is presented
as Delmonico's method for boiling fish:
Fish should be washed as little as possible, and
whitefish, after being cleaned and wiped with a damp
cloth, should have the stomach stuffed with salt for an
hour or two before cooking. Fish should be put on in
cold water, so that the inner part may be sufficiently
done, and it is also less liable to break. This rule holds
good, except for very small fish, or for salmon boiled in
slices, when boiling water should be used. The time
may be easily known when it is ready by drawing up
the fish-plate and trying if it will separate from the
bone. A little salt and vinegar should always be put
into the water. Some prefer their fish boiled in what
is called a court bouillon, and this is how it is done:
Lay the fish in the kettle with enough cold water to
cover it, add a glass of wine or vinegar, some sliced
carrot and onions, pepper, salt and a laurel leaf, a
bunch of parsley, a fagot of sweet herbs, or some of
the same tied up in a muslin bag. These seasonings
impart a fine flavor to most boiled fish, excepting sal-
mon, and for fresh-water fish it is considered very use-
ful for getting rid of the muddy taste they often have.
Boiled Fish.
Mrs. M. A. D., Chicago.
After well cleansing a good-sized fish, put into a fish-
kettle, and set into a pot of boiling water well salted;
let it boil for 20 minutes; take of vinegar sufficient to
cover; put into the vinegar 1 ounce of cloves, 1 of all-
spice and 1 of pepper whole; boil all together for 15
minutes; when nearly cold pour over the fish; let it
stand for 2 or 3 hours before using.
COOKERY-FISH.
Baked Fish.
Mrs. W. S. G., Baraboo, Wis.
13
Scale, wash and wipe dry, inside and out, a 2 or 3
pound fish. Make a stuffing as follows: One pint
grated bread; 2 tablespoonfuls melted butter; pepper
and salt to taste; 1 raw egg; a little celery salt; 1
onion, chopped fine, is, to my taste, an improvement,
but can be omitted if not liked. Care should be taken
not to wet the bread-crumbs; the egg and melted bu-
ter will moisten sufficiently. Tie over the fish thin
slices of salt pork; fill a dripping pan full hot water;
then, if you have not a wire grate, place the gridiron on
the pan, and after laying the fish on the gridiron cover
all with another pan; bake in a hot oven till the pork
is well shrivelled; then remove the upper tin, allowing
your fish to brown. 1¼ hours will cook thoroughly, if a
steady fire is kept.
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Mrs. Sarah L., Chicago.
Dry with a towel, and put belly to back in dripping-
pan, into which you have previously cut up 2 slices of
salt pork in inch pieces. Make a stuffing as for veal.
Stuff, putting only a little in. Now pour over the fish
a spoonful of lemon-juice or good vinegar. After a
little, baste with a little soup-broth. Don't let the fish
dry all up, and don't put a drop of water on it. Make
your sauce as for veal cutlets, omitting the lemon
juice, but add ½ cup of milk and cut up 2 hard-boiled
eggs into it. When done, also add the fish-juice. A
little parsley chopped fine in the sauce, we like. Gar-
nish with hard-boiled eggs and sprigs of parsley,
mounted by little carpels of lemon.
M. A. D., Chicago.
Take bread crumbs sufficient for the size of the fish;
beat 2 or 3 eggs; pepper and salt; add 1 bunch of pars-
ley, fresh, and chopped fine; mix all together well; add
a small piece of butter; put all into the fish and sew up.
If any of the dressing is left, put into the bake-pan;
add a pint of boiling water; put into a hot oven; baste
every 10 or 15 minutes for an hour, when it will be well
cooked and nicely flavored.
E. L. M., Chicago.
Buy a 2-pound white fish. If the gills are red, eyes
full, body firm and stiff, the fish is good. Scale it, cut
off the head, and split the fish nearly down to the tail.
Make a dressing of bread-crumbs, a little butter, pep-
per and salt, slightly moistened with water. Stuff the
fish with this; then bind it together with fine cotton
cord or tape, 3 inches apart. Lay the fish on a wire
gridiron in a dripping-pan, and pour around it a little
water and melted butter. With a spoon dip this up
and pour over the fish frequently. Bake 1 hour. Serve
with the gravy of the fish or drawn butter.
Fried Fish.
M. A. D., Chicago.
When the fish is properly cleansed, instead of putting
it into a small quantity of fat or grease, wipe dry; then
rub with plenty of salt and pepper; let it lay an hour
or two before using; roll in corn-meal or flour; have
COOKERY-FISH.
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ready fat sufficient for it to swim in; the fat must be
boiling-hot; put the fish in whole, or cut in pieces. It
will come out nicely browned, and not filled with fat,
as in the ordinary way of frying.
Frying Fish.
N. M. G., New York.
The artistic mode of frying fish is what is called the
wet process, which is simply boiling it in fat. Butter
should never be used, as the color never is good. Lard
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little salt and pepper; mix until smooth, 2 ounces of
butter and two teaspoonfuls of flour: stir into the
liquor when boiling; have ready a hard-boiled egg,
chopped fine, to add when ready for the table.
Stewed Codfish.
Mrs. C. E., Minonk, Ills.
First, be sure and pick the meat off from the bones;
then let it stand in water for 15 minutes; then take it
out of the water and put in milk. To make the quan-
tity you may need, beat 3 eggs and put into it a pint of
milk, a piece of butter half the size of an egg; thicken
this with a tablespoonful of flour stirred up with a very
little water. As soon as it boils it is done.
Codfish Balls.
E. B., Coldwater, Mich.
Cut up the fish into small bits, enough to make 2 even
pints; remove every bone; pour cold water over it to
rinse it off, and soak in cold water about 1¼ hours; then
drain the water off; put it cooking with sufficient boil-
ing water to cover it; let it simmer, not boil, for 20
minutes; then drain the water all off; pour in 1½ pints
of new milk; add a lump of butter size of hen's egg.
Take ½ pint of milk; rub into it three tablespoons of
flour-every lump must be dissolved; stir in two eggs,
well beaten, and a little black pepper. When the milk
boils up, stir in this mixture; cook 5 minutes longer,
stirring the most of the time. Serve immediately in a
warmed vegetable-dish. This quantity will be suffi-
cient for a family of six, and enough left for codfish
balls.
Busy Bee, Ottumwa, Iowa.
Pick up fine a teacupful nice white codfish, freshen
over night in water, pour away this in the morning, add
¼ teacup of fresh water, 1 large spoonful of butter, 2
eggs, beat all well together and heat till hot, but do
not boil; mash and season nicely some potatoes, stir
into the codfish mixture till stiff enough to put in flat
cakes, and fry in hot butter a nice brown, should be
turned once.
E. D., Chicago.
After dinner, take the mashed potatoes (of which
COOKERY-FISH.
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there should be a double quantity prepared for dinner),
and fish that is left, using ¾ fish and ¼ potatoes. Stir
and beat them together while warm, till evenly mixed.
When cold-for the mixture will be so soft it cannot be
handled while warm-make them into cakes ¼ inch
thick and as large around as a teacup; put them in a
cool place for breakfast. In the morning, roll them in
flour; have plenty of butter in the frying-pan just hot
enough not to burn; fry quickly to a nice brown on
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or brandy added, is good for steamed puddings, cake
pudding, rice, etc., etc. Mix cold, and well together, in
a tin saucepan, 2 ounces of butter, a tablespoonful of
flour; then add a pint of milk; stir continually, and,
when thickened, take off the fire. Beat the yolk of an
egg in a cup, with a teaspoonful of water. Turn into
the sauce and mix well; salt a little and pepper for
vegetables; but for puddings, nutmeg and brandy or
wine.
POULTRY.
Selecting Fowls.
S. H. M., Chicago.
In selecting a goose or duck, take hold of the toes
and pull them apart; if the web separates easily it is
young, but if it requires any very great amount of phy-
sical force to separate, lay it one side-'tis an old fowl,
and you will reap no profit from its purchase, unless
you are keeping boarders. Turkeys may be selected by
pressing the end of the breast bone. If they are young
there is a gristle at the end which will readily yield to
the pressure-if old, the end will be found hard and
sharp, and you cannot bend it. By strictly following
these instructions no one need ever buy an old fowl.
Broiled Chicken.
F., Chicago.
Split down the back; pound lightly; put on the grid-
iron; lay a tin baking-pan over the chicken; set on the
pan a flatiron-the weight will hold the bird in place
and keep in the juices. Chicken cooked in this way
will be tender and eat well warm or cold. Serve with
with hot apple-sauce.
Fried Chicken.
Aunt Lucy, Chicago.
Cut your chicken to pieces according to the size; if
very young, just in half; if good size, divide at the
COOKERY-POULTRY.
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joints; see that it is thoroughly cleaned. Wipe it with
a clean bit of muslin. Beat up 2 eggs, have a plate of
flour, dip each piece first in the flour, then in the egg,
season with salt and pepper, here pour lard hissing hot
in your skillet, put your chicken in; when brown on
one side turn it, brown the other, place upon the plat-
ter, mix a tablespoon of flour smoothly into a cup of
sweet milk, pour into the fat, stir, boil a few minutes,
pour it over the chicken, and I guess anybody's hus-
band will think it pretty good. I fry veal cutlets the
same way.
Boned Turkey.
Mrs. M., Chicago.
First, make the stuffing to suit the family taste. I
took tenderloin-not too lean-chopped it fine; a tea-
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have no openings in it if possible; if drawn, sewing up
openings firmly before boning; 2 chickens, 1 beef
tongue, 1 can oysters, 1 pound fresh, lean side pork.
Have the turkey frozen and thawed, the tongue boiled
and skinned, the pork roasted, the oysters taken out of
the liquor, the chickens cut in small pieces, and put on
to boil with just water enough to cover. Lay the tur-
key on its breast; cut off the legs and wings at first
joint; cut down the whole length of the back, and with
a sharp knife scrape the meat at each side from the
bones; throw the bones in with the chickens to boil.
Now for the filling: First, lay the whole tongue to form
the breast; clear all the chicken meat from the bones;
cut the pork in small pieces; fill up your turkey, legs,
wings and all (first tying ends of legs and wings tight),
with chicken, pork and oysters, and a little dressing,
have the chicken liquor well boiled and seasoned,
strain it into the turkey, which will form a jelly. Sew
up the turkey firmly; turn it over and shape it nicely
with the hands. Tie a cord tightly to the neck, and
draw it round and tie it to the right wing close to the
body. Tie down legs and wings, inserting skewers if
you have them. Sew around it a piece of strong cloth,
and steam or roast, and leave the cloth on till cold.
Carve cold in round, thin slices, commencing at the
neck.
Boiled Goose.
Mrs. D. H. H., Chicago.
Dress and singe, put into a deep dish, cover with
boiling milk and leave over night. In the morning
wash off the milk, and put the goose into cold water on
the fire; when boiling hot take it off, wash it in warm
water and dry with a cloth. This process takes out the
oil. Fill the body with a dressing of bread crumbs sea-
soned with pepper, salt, butter and two chopped onions,
if relished, and a little sage. Put the goose into cold
water and boil gently until tender. Serve with giblet
sauce, and with pickles, or acid jellies.
Cousin German, Chicago.
Cook four calf's feet in 3 quarts of water slowly until
done; strain it. Now put goose in a pot, pour over it
the broth of the calf's feet and so much water that the
COOKERY-POULTRY.
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goose is well covered by it; add some vinegar, spices,
salt and onion, and the half peel of a lemon; cover it
and boil slow until the goose is soft. Let it cool off in
the broth, take out the goose after it is cold, cut all the
meat off the bones and lay it icely in a deep earthen
dish. Take all the fat of the broth, taste it, add more
vinegar and salt if necessary; let it run through a cloth,
and pour it over the meat. It will be nice and stiff
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Chicken Pie.
Isadora, Monroe, Mich.
Make the crust like baking-powder biscuit, only a
trifle shorter. Roll half an inch thick and line a 4
quart tin-pan with it. Have ready 2 small chickens,
boiled till tender. Place the pieces of chicken smoothly
in the pan; sprinkle salt, and pepper, and a little
flour over them; add a few pieces of butter, size of a
hazelnut, about a large tablespoonful in all; pour on a
little of the liquor they were boiled in; then roll the top
crust rather more than half-inch thick; cut large stars
or air-holes in it. Bake till crust is thoroughly done.
Fried Chicken with Oysters.
Take a nice tender chicken, open it down the back,
and after cleaning it well pound all the bones flat;
wash, and wipe it dry on a clean towel; then season
with pepper and salt, and fry slowly in sweet lard until
tender, and a fine brown on both sides. Then put it on
a dish where it will keep warm. Pour off the lard in
the pan and any brown particles that may remain; then
add ½ pint of hot water and flour enough to make the
gravy of the proper consistency. Have ready about 25
large oysters, which remove from their liquor and put
into the pan with the gravy; let them simmer until
their gills begin to shrivel, observing to stir them all of
the time. When done, pour them over the chicken and
send to the table hot.
Chicken Pie.
Cut up the chickens by unjointing them; soak
thoroughly in weak salt water: wash thoroughly; put
3 chickens into a kettle with 2 quarts of water and 3
teaspoonfuls of salt. Boil an hour. Make a crust by
rubbing a pound of lard into 2 quarts of flour. Take
two teacupfuls of sour cream and ■ teaspoonful and a
half of soda; knead quite hard, and roll out half an
inch thick. A 4-quart pudding dish will answer to
bake in; bring the edge of the crust a little above the
rim of the dish: arrange the chicken by packing closely
around the dish; if you are fond of pepper, sprinkle
some over each layer of chicken; a pound of butter,
cut up in lumps and scattered among the meat, is a
great improvement when the chicken is all in the dish;
COOKERY-MEATS.
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stir some flour into the gravy and turn over the chick-
en: then roll out the upper crust and put over the
whole, pinching it closely with the under crust that
comes over the rim; prick the top crust for the steam
to escape. Bake slowly for 1¼ hours and serve hot. It
is delicious.
MEATS.
Beefsteak Fried.
Theo. C. C., Chicago.
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A. E. D., Chicago.
Have your skillet very hot, and fry your steak with
very little butter, just long enough to brown each side.
Fill up with boiling water, cover, and let it stew two.
hours. Take up the steak, thicken the gravy, season
to taste, and pour over the meat.
Mock Duck.
Mrs. M. J. T., Chicago.
Take the round of beefsteak, salt and pepper either
side, prepare bread or crackers with oysters or without,
as for stuffing a turkey; lay your stuffing on the meat;
sew up and roast about an hour; and if you do not see
the wings and legs you will think you have roast duck.
To Cook Dried Beef.
Mrs. J. M. P., LaSalle, Ills.
Cut in thin slices, place it in the spider and pour hot
water on it, thicken with a little flour and water stirred
smoothly in. Then season with butter, salt and pep-
per, boil about 5 minutes, and while boiling break in 1
or 2 eggs and stir all together. Halve and butter some
warm biscuit, place in a deep dish and pour the mix-
ture upon them.
Cold Meats.
Mrs. Emily G., Eau Claire, Wis.
Remains of boiled ham, mutton, roast beef, etc., are
good chopped finely with hard boiled eggs, 2 heads let-
tuce, a bit of onion, and seasoned with mustard, oil,
vinegar, and, if needed, more salt. Fix it smoothly in
a salad dish, and adorn the edges with sprigs of parseley
or leaves of curled lettuce. Keep by the ice or in a
cool place until wanted.
Sweet Breads.
Barry Grey, Chicago.
Wash clean and let drip; broil on a gridiron, or fry
in a little butter and pepper salt and butter just before
they are brought in. If you place them a moment in
the oven, the seasoning seems to go through them
better.
Beef Spiced.
"Old Housekeeper," Chicago.
Spiced round: For a small round-say 25 pounds-
COOKERY-MEATS.
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mix in a jar or bowl that can be covered 2 pounds com-
mon salt; 1 pound dark brown sugar; ¼ pound ground
allspice; 1 ounce ground cloves; two ounces black
pepper; one teaspoonful cayenne. A wooden bowl or
unpainted tub, that will just hold the round, will be re-
quired. Fill the hole from which the marrow bone was
taken with marrow or nice fat. And into nice shape
with strips of cotton and skewers. First rub with a
tablespoonful of powdered saltpetre on both sides and
in all crevices; leave for 24 hours (it should be in a cool,
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Head Cheese.
Aunt Fanny, Denver.
Clean the legs nicely and boil by themselves, so that
when done there will be plenty of the liquor. Boil the
upper head, minus ears, eyes and nose, with consider-
able lean meat, tenderloin is best, and when done re-
move bones and skin from head and legs; chop the
lean; salt and pepper to suit the taste; add the liquor
the legs were boiled in, and last, but not least, a tea-
cupful of vinegar and a teacupful of catsup to every
gallon. When thoroughly cold it can be cut out in
slices.
Pudding Chop.
Mrs. F. B. P., Chicago.
One pound salt pork, skin off the rind, chop fine with
2 pounds of bread crumbs, moisten with water until
thin enough to stir like cake dough; add 3 eggs well
beaten, pepper, 1 teaspoonful of soda dissolved in
water; add a little flour; turn this mixture into a pud-
ding-dish and bake one hour, with slow fire. Serve hot
or cold.
• To Make Sausage.
Mrs. J. T. S., Bloomington, Ills.
For every 12 pounds of meat use 6 ounces of salt, 1
ounce of black pepper, a tablespoonful of powdered
saltpeter, half a teaspoonful of red pepper, and 4 ounces
of sage. The sage and red pepper are not essential,
and may be omitted by those who do not fancy them.
These proportions should be tried on a small scale first,
before seasoning the whole batch, to see whether it
suits.
To Cook Tongue.
Georgia H., Chicago.
French receipt for cooking tongue: After boiling it
as usual, until tender, cut into small pieces and brown
with flour and butter. Then add some of the stock;
season highly; let it boil a few moments and serve hot.
Croquettes.
"Sojourner," Minneapolis.
Cold bits of meat can be finely chopped, and with
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bread crumbs, salt and pepper added, mixed with gravy
or milk, and made into balls or croquettes, and deli-
cately browned in a skillet for tea. This same pre-
pared meat need not be recooked, but put into a bowl,
pressed with a heavy weight for a few hours, and then
sliced down like "head-cheese" for tea, called "pressed
meat."
Veal Loaf.
Mrs. H. R., Galesburg, Ills.
Two pounds veal, chopped fine; 2 coffee-cups bread
crumbs; 2 eggs; 1 even tablespoon of salt and pepper
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a deep kettle a layer of potatoes cut in slices, then a
layer of onions, then mutton, and be sure all the fat is
cut off; then another layer of potatoes, onions and
mutton; and finish by potatoes on top. Between each
layer sprinkle salt, pepper and a little flour. Then put
in enough water to cook without burning; cook 4
hours, and do not stir it up, but let it cook slowly on
the top of the stove, with a hot fire, and it won't burn.
Mutton Dinner.
Mrs. M. E. M., Evanston.
Take 3 pounds of mutton, cut in small pieces (if you
skin mutton it loses the strong flavor), put it on the
stove in cold water; when half done put in a teacup of
rice. Pepper and salt to taste. Have water enough
for soup. Make a nice biscuit crust, cut in diamonds,
and 20 minutes before dinner drop them around on the
top of the soup, and cover very closely; or steam if you
prefer. This, with a dish of nice potato salad and an
apple pie, makes a very good though not a stylish din-
ner.
Pork Tenderloin.
Barry Grey, Chicago.
Cut the tenderloin open; stew in water till nearly
done, then, with a little butter hissing in a spider, fry
to a light brown-not too hard; have a small piece of
toast buttered for each piece of meat: place the meat
on the toast, pepper and salt, and then throw a thin
milk gravy over all. We call it "quail on toast," and
think it a very good substitute.
Baked Ham.
Busy Bee, Ottumwa, Iowa.
Make a crust of water and flour; roll half an inch
thick; soak your ham over night and scrape well; then
cover nice and tight with the crust, so the juice cannot
escape, and bake it till done. Then remove all the
crust and serve.
Boiled Ham.
Mrs. J. P. H., Chicago.
Clean thoroughly before cutting for any purpose. To
boil, put in kettle of cold water, boil slowly till tender,
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and if intended to be eaten when cold, let it remain in
the kettle just as it was cooked until cold.
Beef a la Mode.
Mrs. Sarah L., Chicago.
Buy a good roast-the tenderloin. Have the butcher
put in a good piece of fat before he skewers it. Put in
your ham boiler, or a kettle that can be hermetically
(air tight) closed, an inch-thick slice of salt pork cut in
small pieces, a pound of veal, a piece of butter, some
salt, 2 or 3 cloves, some whole pepper, one onion cut in
quarters, and one carrot quartered lengthwise. Lay
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sliced and seasoned with pepper and a pinch of powd-
ered sage and parseley (the meat was salted enough
when boiling); next a thick layer of bread again; then
thoroughly moisten the whole with the broth of the
beef, and bake half an hour in a moderate oven. The
bottom of the pan should first be greased. 3 layers fill
the pan full.
Veal Pot Pie.
Rizpah, Fon du Lac, Wis.
Cut in pieces 2 pounds of veal and boil in water until
tender; season and add 6 potatoes sliced; boil until
done and pour in a deep pan. Stir in a spoonful of
flour and cover with a crust made like biscuit. Bake a
light brown, but be sure to have plenty of gravy in the
pie.
Veal Pie.
Sympathizer, Peoria, Ills.
Into 2 quarts of flour put 2 teaspoonfuls of baking
powder; sift, and add 1 teacupful of lard, wet up with
½ pint of milk and ¼ of a pint of water; knead but
little, roll out ¾ of the dough of an inch in thickness,
and cut out the upper crust a little larger than the pan
you bake in. I use a pressed-tin milk-pan 12¼ inches
in diameter and 3¼ deep, and this quantity for crust is
just enough). With the rest of the dough line the pan,
pressing it well up around the edge; bake 10 or 15
minutes. 2 hours before you make the crust, cut 3 or
4 pounds of veal into pieces less than 2 inches in thick-
ness; those with bone (if any) should first be placed in
the kettle, then the others, and cover with boiling
water. As soon as the crust is in the oven, season the
veal, after removing the largest bones, with salt, pep-
per, and butter size of an egg; thicken with flour and
milk, allowing gravy enough to cover the meat. When
the undercrust is done, fill it with all of the meat, and
all the gravy it will hold without running over, while
you add the top crust; cut an opening in the center of
this, and return to the oven for 15 or 20 minutes, or
until the upper crust is baked through and browned
slightly. Send to the table in the pan to be carved
there. An earthen dish is nicer, but they bake slower
The rest of the gravy will be needed at the table.
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Veal Cutlets.
Mrs. Sarah L., Chicago.
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The way I cook cutlets and chops is to bake them.
The great object is to have veal and mutton thoroughly
cooked, and by baking you best accomplish that object.
Take your dripping-pan, rub a little butter over each
cutlet, salt and pepper, and lay flat in pans; place in
hot oven, and cover with another pan of same size.
When done, if you like, make a sauce called butter


