Patent Gramife Ironware.

Ghe best Kitehen-ware ever made.

'MADE ONLY BY

St Louis Stamping Company,

ST. LOUIS. NEW YORK. CHICAQO.

Sold by Hardware and HUIlSB-fIlPHiSﬂng Dealers  everywhee

SECOND EDITION.

THE

WOMAN SUFFRAGE COOK BOOK,

CONTAINING THOROUGHLY TESTED AND RELIABLE RECIPES
FOR COOKING, DIRECTIONS FOR THE CARE OF THE
Sick, AND PRACTICAL SUGGESTIONS,

CONTRIBUTED ESPECIALLY FOR THIS WORK.

EDITED AND PUBLISHED BY

INTR S ASTHRT - AL s BUIR IR,

I2 WAYNE STREET, BOSTON,

In what thou eatest and drinkest, seeking from thence
Due nourishment, not gluttonous delight,
So mayest thou live, till, like ripe {ruit, thou drop
Into thy mother’s lap; or be with ease
Gathered, not harshly plucked; for death mature.
MivrTON.

IN AID OF THE
FESTIVAL AND BAZAAR,
i DECEMBER 13-19, 1886.
“COUNTRY STORE,”
APRIL 21—-26, 1890. ;
BOSTON.
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WAR TIME
RECIPES

ff I'lew England Housewives *
Seoe SUND LY POST for Full Page nf P~2' .o I
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L:BERTY FRUIT CAKIL.

I D :

<3 tea't-; (.);)} o teaspoonful cinnamof,
[tel' AE: 2 .n'u:m‘?g, 1 cup raisins, 1-2
rﬁ“...p onful salt, 2 ounces -¢itron, cut
,_ue. 1 cup rye flour, 1 cup corn flour,
[ D teaspoonfuls baking powder. Beat the
Imol.is:e; and shor.enng to a creanl,
Iadd water. sbpices, fruit, . respectively;

then sift {hz baking powder with the
| iour, add to the batter; miX well; put
lin pbaking pan and bake in moderate
]

oven about 45 minutes.

‘ PUMPKIN PIE.
pkin cut

|
. Cook slowly until tender pumpkl
in pieces, remove cover, 4dry off and
. press through colander. o 21-2 cups
| pulp add 2 teacups milk, 1 teas.poon each
of salt, pbutter, cin11a1130r;:gsg'zlf;r81121;]‘

-z gges, = ©
}otigls?'sepcon R, n €Z8S last when
mixturée js cold
pbake slow]
| Tises up all over—>p

i A

1

qﬁﬂ%_

WAR TIME 1””!

RECIPES

of New England Housewives
See SUNDAY POST for Full Page nf P2725s

MAPLE SYRUP FTROSTING.
One wl}ite of an egg, beaten well.
Over thi_s pour 1 cup of hot maple sy-
rup. Stir quickly.
NUT FILLING.
_Two-thirds cup walnuts, 1-2 cup ral-
sins. Put through meat chopper
whites of 2 eg£8S, beaten stiff, and 2
1{ablespoons sugar.
WHITE_CAKE.

mwo cups floul
hutter, 1-2 cup milk, whites and yolks
of 2 ezgs, 1 teaspoon cream of tartar,
1-2 teaspoon anda.

LGG SALAD.

Cut hard—boi‘led eggs in half. Take
out volks, mash, add dressing to
moist‘en. geason with celery salt.
stuff whites with this. A.rrange on
lettuce leaves and serve with mayon-
naise:.

FTRIED TOMA'I‘OI&

i i to e

Di glices of ripé
ter Ef flour, milk and @ 26y i
1 delicate w/

___,_..—F"'-'_
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THE WOMANS JOURNAL.

o e ———————

A Weekly Newspaper, published every Saturday in Boston
devoted to the interests of Woman—to her educational, industrial,
legal, and political Equality, and especially to her right of Suf- y

H!Kitchen Weights
and Measures|

Two cupfuls equal
frage. A One teaspo I8l S plas ‘
LUCY STONE, ﬁ,. N poonful salt to one quart of |
H. B. BLACKWELL, } EDITORS. A ‘ _,"’ ofgﬁ’;u:fblespoonful of salt to two quarts
ALICE STONE BLACKWELL ' i 0
e . ) i 1 Dougg pint of milk .or water equals a
JUL ARD WE, s | Two
MARY A. LIVERMORE, N T y-an s A ob golld- buttor/eqoela ong
Mrs. H. M. T. CUTLER, OCCASIONAL L | 1 an One teaspoon exfract to onme loaf of e
LOUISA M. ALCOTT, CONTRIBUTORS. = | Blam ouke ‘ : I ‘
ELIZABETH STUART PHELPS, PR e R onRoonins dlduid equal of .
LILLIE B. C. WYMAN, O, teaspoontul of soda to one cupful ‘e
L : molasses.
SUSAN C. VOGL, BUSINESS MANAGER. One teaspoonful of . : i
Ty 89.50 5 i of sour milk BOda 0 ne b |
) ERM§—H~-5 a year, $1.25 for six months, 65 cents for three s Four cuptuls of flour equal one quart : : 23
months, in advance; 6 cents for single copy. 4 pound. ittty 28
gmm RA(;I‘ES—5 copies one year, $10. J Lae| Dnzwccd;?mtablespoons dry material équal
0sToN OFFICE—No. 5 Park Street, where copies are for sale hiei | o 32
iy s y {| One dozen eggs sh vei
and subscriptions received. : ! i;‘;g;e’ onc-half noundg.g R CHRCE L oeand . . 41
Specimen copies sent on receipt of two-cent stamp. th an?i’ °ﬂ'£hr:fx3rtt T onmol bakinepowdar;to
Address Tab Two even teaspoonfus of liquid equal | ; : 2]
WOMAN'S JOURNAL, BOSTON, MASS ab- || one even tablespoonful. . . 55
’ : Sour One scant cupful of liquid to two full
£ ; iges- cu’?‘s of flour for bread. . 69
2 ‘It i;f thj only paper I take, and I find it invaluable to me.”— t and | sug;‘r°egﬂ.?1 2’&‘2’2?’&3“"““ SLspoRatted : - 74
If:';a : lécou' mach, eq?;g{cg even tei:sg;)o.nfuls dry material 78
wou ‘ve u . F i ne even ta cspoonml_ & -
i ﬂg[’;m_a Ax;fghs;lfaﬂy paper sooner than the WOMAN’S seases %ne scant cupful of liquid to two cups 5
e . 4 of flour for batter.—American Grange Bul- 5 2 0
“It is an armory of wea . x4 letin o gt it
) pons to all wh i s ey '
rights of humanity.”—Mary A. Livermore o are battling for the §, { A 3 113
*The best source of info i ; - 4 " ok
g rmation upon the woma i e 3 3
3 k?ow""—mﬂ"a Barton. 3 n duestoniid @ THE PITTS-KIMBA > ( 4
¢ r & & 5- LL COMPANY, 7 %
The WoMAN'S JOURNAL has long been my outlool tl &~
eat and widening world of woman:’,u work, worth <dup_0:l =/ 8 i oy | :
P 8 and victory. '
th‘*“s 1o peer in this noble office and minj : i - 4B 607-617 Washington Street,
d i inistry. Its style is pu & | ot
and its spirit exalted.”—Frances E. Willard L " Boston ~ -
ol OMAN SUFFRAGE TRACTS. e | %MLU_/L Weantes
enty-seven different Wom S X B et L4 Jﬂ ael -
t . an Suffrage Tract N TS
sent post-paid for 10 3 s (sample copies) % Qg ® o, SOk \
cents. Address WoMAN's Ji * Q. 5= % a3 8ulo :
L OURNAL, Boston, w NEE -0 va ‘8&
[T i T T e BB i
viii ik: EJUS%EEEE
EUERS R S o
) (TR
= SkalIEsd
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30 THE WOMAN SUFFRAGE COOK-BOOK

in a kfattle of boiling water, one quart of new ilk ;

the milk comes to a boil make a batter of one- Tal t R
of_butter and a tablespoonful of flour, and stcgr 'l;e'r e
milk, then add the lobster, and boil ten minutes R

Mary C. Amgs.

Escallopped Oysters.

'Soak cracker-crumbs in milk. In the bottom of a puddin
dish put a layer of the cracker-crumbs, on this a layer go;'
oysters, seasoning with pepper, salt, a little lemon-juice or
vinegar, plenty of butter, adding some of the oyster liquor;
on this put another layer of soaked crumbs, then one o;'
oysters well seasoned, continuing these layers till the pan is
full, a layer of crumbs being on top. Brown well, and
serve hot. Miss L. F. S. BARNARD.

Macaroni and Opysters.

Take boiled macaroni and put a layer in a deep dish,
above this put a layer of good-sized oysters dried with a
soft towel ; season these two layers with butter, pepper and
a very littlevsult; add another layer of macaroni, season
with butter and salt; a layer of oysters, season with butter,
and pepper, and salt; the top layer of macaroni, with
butter and salt. - Set in the oven long enough to cook

oysters and brown the macaroni. .
Mgs. SAraH R. BowDITCH.

Salmon Hash.

Mash until light eight good-sized potatoes, season thor-
oughly, stir into the potato one-half can of salmon picked
fine; heap on a platter, smooth, and mark with a fork, and
set in the oven to brown. Salt salmon may be used in-

stead of canned salmon. . FLIA/C-,EI.‘DBR'} V5
[ o sondlpluteel o gnedl-prulttirent A

Qal
Stuffed Lobster.

Chop very fine, then add to a lobster weighing three
pounds and a half, a piece of butter the size of two €885

- @

Z

/;/.fA- ",',_' wr'/{’-

y
/ Crat

Bef 2 O

I
FISH, OYSTERS AND CLAMS. 3
a little milk, nutmeg,

then put it on the fire

til heated through, then put in §hells.
a little butter, and brown 1n the

ReBEccA HOWLAND. s
1 A alLt 4/1’)'?[ H, ety “ 2 A .

fuls of bread crumbs,

salt, two hand
and a little cayenn¢;

black pepper,
for a few minutes un
cover with crumbs, add

oven. ¥
7 B FEe

9l sk s :
é”)-a; fiant WT(’)’/”de‘E Terrapin.

Decidedly the terrapin has to be killed before cooking, |
and the killing is often no easy matter. The head must be |
cut off, and, as the sight is peculiarly acute, the cook must
exércise great ingenuity in concealing the deadly weapon.
I have known half an hour to be consumed in the effort.
When accomplished, the terrapin is put in cold water and
boiled until the feet can be easily pulled off. Remove it
from the water, take off the bottom shell, separate the four
quarters, be careful to take the gall from the liver, then
utilize every part but the sand bag and the intestines; sea-
son with cayenne, salt, and a little black pepper; put in a
small quantity of the water in which it was boiled, add
three or four ounces of butter and a pint of good cream.
Stew for ten minutes/.} Anna ErL “}] CARROLL.
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52 THE WOMAN SUFFRAGE COOK-Book

Salad Dressing.

Four eggs, two teaspoonfuls of must
of sugar, a little red pepper,
ter size of an egg.
mustard, salt, sugar

ard, one of salt, two
one cup of cider vinegar, but-
Make this over the teakettle. Beat
: and pepper with the eggs, and stir in
the vinegar when just cool enough not to curdle evgs: add
the butter as you take it off. Will keep six weel{:bin, cold
weather, and three in warm, if in ice-chest.

JANE HosMER.

Newburyport
Housekeeper’s Receipt for Chicken Salad.

The meat of one chicken and one turkey cut in pieces
not too small ; four small heads of celery; or about equal
parts of meat and celery, the latter cut in smaller pieces.

For DrEssiNG. The yolks of eight eggs, stir with silver
fork in shallow dish one way, dropping in a few drops of
salad oil at a time as you stir; use a small flask of the oil

: and keep on stirring until very thick; add a heaping tea-
spoonful and a half of mustard dissolved in two of vinegar,
and salt to taste. Mix your celery, turkey and chicken,
and taking a little of the dressing thin it with vinegar and
mix with your salad, which arrange on a dish, garnishing
with celery leaves, and when ready to serve put the dress-
ing, thinned a very little with vinegar, over it—do not,
however, do this until just as it goes to the table.

Mgs. ELLeN W. E. PARTON-

Lobster Salad.

Chop the meat of two small lobsters and a head of _Ict{
tuce, mix well together; add the whites of two hzu'd-bolle(]
eggs chopped ; mix the yolks of the eggs, one tablespoonftt
of mustard, one of olive oil, two of vinegar, onc of WhI}—e
sugar, a teaspoonful of salt, a little pepper, and the yolxs

& of two raw eggs; pour over, or mix with the IoSbstc;ENT.
L Gl Saan E SR,
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PICKLES, SALADS; BTC:

Mayonnaise Salad.

ful
ard, one tablespoon
s one teaspoonful salt, the

sugar, one-
One tablespoonful must

tenth teaspoonful cayenne peppers e o
yolks of three un-cooked €ggss juice

: : unful whipped
quarter cupful A P.] o 212d‘i);::3tscuétil very light
creamg e e }]'01kS m'ql(fe(rhzl-”::;oden spoon, Or, better
and thick, with either a silv e s
still, with a Dover egg beater of second sue. ) ol

ich the dressing is made should be set 1n a'pnn :

::2:2 during the Eeating; add a few drops of oil at a ti Ir:le
until the dressing is very thick and rather hard ; .after it has
reached this stage the oil can be added more I‘ﬂpld]}-’; wh_en
it gets so thick that the beater turns hard, add a little vin-
egar — when the last of the oil and vinegar have been z_ldded
it should be very thick. Now add lemon juice and whipped
cream, and place on ice for a few hours, unless you are
ready to use it. The cream, though a great improvement,
may be omitted without injury.

Saran E. M. KINGSBURY.

Tomato Salad.

Choose large, smooth tomatoes, remove the skins without
tearing the substance by pouring over them hot water ; with
the curved end of a paring knife remove from the stem

end of each tomato the hard portion, thus forming a hollow

for receiving the dressing ; put the tomatoes thus prepared

on i’ce. With any of the standard dressings (I prefer Dur-
l?c.:c s) as a basis, prepare dressing as follows
pint of this dressing thoroughly beaten to
tablespoonfuls of thick,
heat this in a saucepan
teaspoonfuls of gelatine
enough cold water to ¢
boil three minutes ;
be stirred constantly

: to one-half
a froth, add two
sweet cream, also thoroughly beaten ;
and when at boiling heat add two
(Cox_c‘s), previously dissolved in just
OVC}' it; let this come to a boil and
that it may be quite smooth jt should

;md/rapidly. The dressing should be

e
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