Private Wires. ’Phone, Main 1081.

W. A. McLAUGHLIN & (0.,

COMMISSION BROKERS.

Stocks, Bonds, Grain m Cotton
90 Criswold St., Detroit, Mich.

REFERENCES—R. C.Dunn Co., The Bradstreet Co., First Nat-
ional Bank, Central Savings Bank:

ESTABLISHED 1892.

For Reliable Trading We Refqorpmeﬂrfzﬁdg

L A SMITH & CO.

Dry Goods, Furniture and Carpets.

Agents for Dr. Jaeger’s pure undyed Wool Underwear. Ypsilanti

Silk and Cashmere Underwear.

Table Linen Specialties,

SILKS—the celebrated Imperial Washable Taffeta—special 36-inch

Taffeta Silk, 98c.

LACES—DIRECT IMPORTERS.
L: A SMITE & £0. 'traliaasge

P. S.—A word fitly spoken, how good it is.

John D. Mabley,

Seller of the Best Clothing
in the World for the Money.

SUITS and OVERGOATS, $10.00 and §15.00

154 Woodward Ave.
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THE REED SCHOOL

] STAMMERING| - The Temple

Without the Use of Drawling or Beating of Time

. Itis the only school in the world that has a steadily progressive course of instruc-
tion. It occupies five large buildings and enrolls pupils from every state in the Union
and Dominion of Canada.

i b g L sl

3 Write or call for catalogue and descriptive circular explaining the superiority of its
F course of instruction. Address
4 FRANK A. REED, Principal,

- 385395 Hubbard Avenue, - Detroit, Michigan.

ESTABLISHED 1849.

L.B. KING @ CO.,

i s e

% Fine China Dinner Ware and Course Sets : Compiled by the Ladies
p.|

| Rich Cut and Engraved Glass. Russian Brass.

Unique Lamps and Shades. of the
Nowvel and Curious Bric-a-brac from all Countries.
3 Old Duich Silver, elc. eqs . .
: Woman’s Auxiliary Asscociacion
% 103 WOODWARD AVENUE. ‘ /
- of
| TEMPLE BETH EL
’ Detroit, Michigan.

a Rl GI DUN &! GU- |
45 , —_—

PRICE ONE DOLLAR

DETROIT CREAMERY GOMPANY

. MilKk, Cream and Jersey Milk ‘
S VELVET BRAND ICE CREAM : .

; Special attention given to church banquets and parties. Published by
: We make a specialty of individual bricks. THE JEWISH AMERICAN PUBLISHING CO.,

- Corner Grand River and Cass Aves. DETROIT, MICHIGAN.
i Phone 275.
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EDUCATES

Young men and women for useful life and profitable employment. DAY AND EVENING SESSIONS.
WILLIAM F, JEWELL, President. PLATT R. SPENCER, Secretary.
Business University Bldg., 11-13-15-17-19 Wilcox Av., Detroit

HUDSON'S roos MARKET

(7th FLOOR)
An ideal place to do your shopping.

No Dust No Flies

Perfect Ventilation

We offer only clean, wholesome, dependable Groceries and Meats
and constantly carry a varied and well selected stock.

‘“The best of everything at the lowest possible prices.’’

Ghre J. L. HUDSON CO., Detroit.

“Unllke Coffee”’

SALADA

CEYLON AND INDIA TEA

is nourishing and sustaining, absolutely pure and easily digestible.
Black, Mixed or Natural Green.

Sold only in sealed lead packets 50c, 60c and 70c per 1b. By all Grocers.
Try a Ten Cent Samplo PacKket.

READ THE s

DETROIT JOURNAL

*&o‘\.ﬂ

TEMPLE BETH EL
DETROIT
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Phone North Tu-Tu-Tu.

The satisfaction of the Cooking often

W depends on what you do your cooking

with. BRENNER COALS al-

Wf ways bring out those eagerly sought
results.

BRENNER COAL CO.

. @& E. GOLDBERG.)
Main Office and Yards: Theodore Street and Grand Trunk R. R.

Trade with . ...

66e TAYLOR-WOOLFENDEN CO.

Woodward Ave. and State St., - -

Try Our Mail Order System,
The Great Aid to Shopping

Silks, Dress Goods, White Goods, Wash Goods, Laces,
Gloves, Hosiery, Fancy Goods, Linens, Cloths, Under-
wear, Cloaks, Jackets, Draperies, Rugs, Etc. . . . . . ..
Send for Samples, Catalogue and Prices.
THE TAYLOR-WOOLFENDEN CO.
DETROIT, MICHIGAN.

Do you know the abiding goodness and convenience of the
““Necessily Store 2’

WILL THE LADIES

PLEASE REMEMBER e— "\

We carry every day in the year quite the largest assortment of fine Wntmg
‘l;’vapir Envelopes and Stationery Accessories in the City, indeed if not in the
es

For sixty-two years in continuous business has given us connectlons with
the leading manufacturers of fine paper the world over, and we can give as
charming a selection at any hour, as will be found in the leading New York
stores.

The new fancies, fads and ideas in fashionable and ultra fashionable
Stationery are first introduced to the people of Detroit by us. Will you please
remember this fact and favor us with a visit of inspection.

We are likewise leaders in Engraving, Embossing and Die Cutting, glvmg
special attention to Announcements, Wedding Invitations, Receptlons “At
Home” and those other forms necessary to social functions, assuring at all times
a correctness not only in typography but in form.

Then in Leather Goods, we do not believe there is another establishment
in the entire West that will give you such a generous choosing in Leather
Goods and Fancy novelties. Won’t you please remember this?

Playing Cards, Tally Cards, Score Cards and all the requ151tes for soc1a1
entertainment will be found in charming variety at this “‘Necessity Store.”
Won’t you please remember this?

THE RICHMOND @ BACRUS CO.

Stationers and Printers
111-113 Woodward Avenue, Detroit.

o
-

Introduction.

In presenting the Temple Cook Book to the public
the ladies of the Woman’s Auxiliary Association of
Temple Beth El believe that an entirely ormmal work
has been preduced, inasmuch as never before has a
collection of strictly Jewish recipes been compiled and
published. Jewish cookery is in itself u,rliqﬁe; and
many excellent dishes coming under this head are com-
paratively unknown, as far as their preparation is con-
cerned, to the world at large. This Cook Book affords
the housewife an excellent opportunity to try for her-
scif a great variety of unrivalled recipes, each one of
which has been a favorite in many Detroit homes, and
which is vouched for as to accuracy by the signature of
the lady contributing it. To the epicure and the lover
of cookery as a fine art this work is therefore dedi-
cated, in the hope that the knowledge it will dissemin-
ate may be of great benefit and delectation to all who

follow its teachings.
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i W. A. STURGEON & CO.
o The Temple Cook Book
b L DIAMONDS AND FANCY GEMS 6 e D 6 OO OO .
"’ i :
JEWELRY, SILVERWARE aND ‘o ; ! =
- IMPORTED NOVELTIES. S
‘“Fate cannot harm me, I habe dined foday.””
" \ - o SOUPS.
With the Compliments of .| With the Compliments of
ﬁ N Clam Cream Soup. :
L b One quart of clams and liquor, one stalk of celery, one onion,
w' I three tablespoonfuls of butter, three tablespoonfuls of flour, one quart
’ ’ of milk, one-half pint of cream, pepper and salt. Mix flour and
| . : butter well, add boiling milk. Boil the celery and onion in the clam
i . an Is liquor. Strain into the milk, fiour and butter; season with pepper
3 0 and salt; add cream and chopped clams.
i 1 MRS. SADIE T. HEAVENRICH.
| & [}01 Detroit.
b | ' : Cream Potato Soup.
¥ | egyge
4 | MCWllllamS Three potatoes, one pint of milk, one-half tablespoonful of flour,
| |l one tablespoonful of butter, one tablespoonful of chopped, onion, one-
1 . & M fourth saltspoon of cayenne pepper, one-half saltspoon of salt, one-half
| e ar 00re ’ teaspoonful of celery salt, one-half saltspoon of pepper, chopped
HoL parsley. Boil the potatoes and mash them, put the onion in the milk
3| and scald it. Cream the butter and flour, add the seasoning then
E || Jefferson-Woodward Avenue Tea and Coffee ‘ add this to the milk. Put in potatoes and let the whole cook until
ol thick, strain it and add the parsley.
l C C d 'll Croutons
3 L] 13 -
g E Detr()lt, = Mlchigan. a l aC Cut stale bread in one-third inch pieces and remove crusts.
4 “ . ‘ ] Spread thinly with butter, put in pans and bake till delicately browned.
| Square ) ' Serve with cream soup. KATHERINE T. SLOMAN.
| ‘
‘ “Royal” Salad Dressing j
J LR
| oya ala ressing ersi

| _ is a good thing on water or land. There is
never a lunch or meal that has not something

Filled Fish.
that “Royal” Salad Dressing will make de- illed Fish

L

g licious. Try it on most anything. After having salted a three or four pound pickerel several hours,

4 :‘ G’be H ’ o remove the skin and bones and chop the meat of the fish very fine.

L While chopping, add one large onion, one-half teaspoonful of white

| ‘ Orton-cato Mfg' Co’ pepper, one egg, and about one-third cupful of water. Remove the .
i | Windsor, Ont. Detroit, Mich. crust from a thick slice of bread and soak the bread in water, then

: i . press out as much water as possible and add this bread to the fish.

iy e
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Use Henkel’s Flour.
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| . When all the ingredients are thoroughly mixed. form the mixture into
balls and boil them in enough hot water to cover them. To fiavor

1 I F - this water, add to it the bones and skin of the fish, a sprig of parsley,
E lne ue ' a medium sized onion, salt and pepper. When the fish balls are
g : boiled sufficiently, lay them on a platter with a. skimmer. Strain the

—— _ liquid and add to it the well beaten yvolk of an egg and stir it on the

! ‘,‘! T T T ! [ fire until it reaches the boiling point; then pour it over the fish balls.
] ot MISS BELLA GOLDMAN.

3 ! rGenu:l.ne Gas _C_:OKe : Fillets of Flounder,

|3
‘ I . Take three flounders weighing four pounds altogether. Cut them
ANy ’ into fillets, wash them, then dry them in flour that has been seasoned
| with salt and pepper. Thickly butter a roasting pan and lay half
. of the fillets in it side by side. Have ready the following finely chop-
| ped herbs: one teaspoonful of white onions, a like amount of white
celery, one fourth can of French mushrooms, reserving the remainder
p . of the mushrooms for future use. Mix one-half tablespoonful of flour
with two tablespoonfuls of butter and add this to the herbs; also the
. yolks of two raw eggs, one teaspoonful of salt, and saltspoonful of
ISR - pepper and one-fourth saltspoonful of red pepper. Mix these various
ingredients thoroughly and put a layer of this dressing over each
. fillet and cover with another fillet sandwich fashion. Place a buttered
| You must realize that Genuine paper over all and cook in a Lot oven for twelve minutes. Drain the
remainder of the mushrooms, remove the paper from the fish, and

536 it

! Gas Coke is a verv simple fuel place the mushrooms over the top, place back in the oven for thres
! X = minutes longer, then serve on a bot platter with the mushrooms around
s | —a child can tend the furnace, }21?10?15}111aasndbegr])ea?l?i(:(limo%:xt'egllsauce to which the juice of one-fourth
§ coke is so light. ... .. .. MRS. H. A KROLIK.
|

Fish.

j We guarantee it to suit.

i Put into your fish kettle, three pints of water, a few whole pep-

pers, a little allspice and whole ginger, two heads of garlic, one

“— onion, one-half of a celery root. cut into slices, a few mustard seeds,

‘ one-half of a lemon cut into slices, a piece of butter the size of a

! walnut, and several sprigs of parsley. Boil this together for ten min-

utes, then add a two and one-half pound fish which has been well

t 1 seagoned with salt and pepper and ground ginger. This should boil

: : twenty minutes longer, then take the kettle from Lthe fire. Now beat

to a cream a tablespoonful of butter with the yolks of two eggs. Then

with a skimmer carefully remove the fish from the ketile, strain the

i mixture in which it has been boiled and place this strained sauce over

‘ the fire. Again stir through it the beaten butter and eggs until it

- comes to a boil, remove from the fire and stir the sauce until it cools,
then pour it over the fish. MRS. A, ENGGASS.

ARty B ke SR
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Detroit City Gas Co.

230 Woodward Ave.

Phone Main 5144.

Fish Turbot.

Take a white fish, steam till tender, take out the bones, pull into
small pieces and sprinkle with salt and pepper. For dressing heat
a pint of milk with tablespoonful of flour; when cool add two eggs

and one-fourth of a pound of butter; season with one small grated

Tine Henlkel's Flour.
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Use Henkel’s Flour.

onion and chopped parsley. Put in the baking dish a layer of fish,
then a layer of sauce, until the dish is full. Cover the top with bread
crumbs, bake one-half hour. MISS HILBURN.

Fish with Dressing.

Remove the flesh and bones from a three-pound pickerel or pike
without breaking the skin or cutting off the head. Chop the meat
flne with parsley and half an onion. Add two eggs and soaked and
pressed bread and a tablespoonful of butter rubbed to a cream; pepper
and salt to taste. Mix well, refill the fish and sew up. Put in a pan
with flecks of butter on the top and in the pan. Bake for half an
hour basting frequently and adding a little water towards the last.

MRS. DAVID SCHEYER.

Fried Shad Roe.

Wash the roe and place it in a skillet with one tablespoonful of
salt and sufficient water to cover it. Let it simmer for ten minutes,
then remove from the fire and place it in cold water for another ten
minutes. When the roe is cold, cut it into slices one-half inch thick,
season with salt, pepper and lemon juice; then dip the slices in beaten
egg and cracker crumbs and fry them.

MRS. MAX MAY.

Impernado.

Butter a deep bake dish, cover the bottom with a layer of sliced
raw potatoes and sprinkle them with pieces of butter, salt and paprika.
Then cover with a layer of finely cut fresh fish, some catsup and
flour dusted over all. Repeat these layers alternately until the dish is
nearly full, having the flour for the top layer. Stand the dish in a
crock partially filled with cold water in the oven and bake it from
three to four hours. MISS BELLE GOLDMAN.

Mushroom Sauce (for baked trout).

Chop together one-half pint of shrimps, one-half pint of oysters,
and one can of mushrooms. Place over the fire one spoonful of butter,
one spoonful of flour; when this is smooth add a wine glass of Ma-
deira wine and the liquor drained from the oysters and mushrooms
before they were chopped. When it boils, add the shrimps, oysters.
and mushrooms. MRS. EUGENE HILL.

Salmon Creams.

Use one can of salmon, or purchase and boil one pound of fresh
salmon, remoyve bone and skin, then rub and pound the fish to a smooth
paste. Add twelve almonds chopped fine, one teaspoonful of onion
juice, one teaspoonful of salt, one-half teaspoonful of white pepper,
mix and add gradually the -unbeaten whites of three eggs, then care-
fully stir in a half pint of cream whipped to-a stiff froth. Fill into

R e

Use Henkel’s Flour.

Use Henkel’s Flour.

timbale moulds, stand these in a baking pan of boiling water and cook
in a moderate oven for twenty minutes. Turn on a heated platter
and serve with a sauce Hollandaise which may be made by rubbing
together two tablespoonfuls of flour and two of butter. Add gradually
one pint of boiling water and stir a moment over the fire. Take from
the fire and add carefully a tablespoonful of butter and the yolks of
four eggs and two tablespoonfuls of tarragon vinegar; strain and add
a tablespoonful of chopped parsley.
. ANONYMOUS.

Sauce for Baked Fish.

One tablespoonful of butter, the same of flour and two table-
spoonfuls of cold water, pepper and salt. Add browned stock from
baked fish and a little more water if necessary. Just before serving,
add to sauce a teaspoon each of chopped raw onion and parsley, hard
hoiled egg chopped, a little lemon juice and a very little sugar. Put
fish on a platter and pour sauce over it.

MRS. DAVID SCHEYER.

Sweet-Sour Fish.

In a bowl put one pound of brown sugar, one-quarter of a pound of
ginger snaps and vinegar enough to cover these; then add one-half
teaspoonful of ground cloves, the same amount of ground cinnamon
and pepper, one teaspoonful of salt, a handful of raisins and one
lemon, peeled and sliced.. Now put into your fish kettle two quarts of
water, add two onions and half of a celery root; cut into slices and
let them boil for half an hour; then take a fresh trout, the size you
require, cut it into pieces the way vou wish to serve it and lay the
fish in the boiling water; then pour over your mixture from the bow!
and let the whole boil slowly on top of the stove for two hours. Do
not stir it but shake the kettle gently a few times to prevent the fish
from burning. MRS. HENRIETTA ROTHSCHILD.

Tomato Fish. .

Brown some onion in a pan with a little butter, then add to it
one can of tomatoes, a bunch of parsley, one celery stalk, the juice
of one lemon, salt and a little cayenne pepper. When this boils, add
the fish, which should be salted several hours before cooking. After
the fish is tender, lay it on a platter, strain the sauce, add the yolks
of three or four eggs and pour over the fish.

MRS. LOUIS BLITZ.

Crabs a la Newberg.

Have picked one dozen crabs. Stir until smooth one tablespoonful
of butter with one tablespoon of fleur. Place this in a chafing dish
with one and a half cupfuls of sweet milk; keep stirring this until it is
all smooth and creamy, then add the yolks of three eggs, one table-
spoon of mustard, a little cayenne pepper and salt; then add the crab
meat, and lastly, a wineglassful of sherry. Lobster may be used in
the same manner if preferred. MRS. I. ROOS, Savannah.

Use Henkel’s Flour.
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FOR SECURITY deposit your money in the

.Michigan Savings Bank..

Corner Lafayette Ave. and Griswold St.

3 per cent Interes: Paid on Savings Deposits.

OFFICERS AND TRUSTEES:
George Peck, Prest,: Chas. C. Jenks, Vice-Prest.: Charles Emerson, Treas.:
George Wiley, Asst. Treas.
C. M. Burton. H. A. Cleland. ' F. Crandell. Claud H. Candler. F. A Goodrich.
A. G. Lindsay. S. J. Murphy. Hoyt Post. Jas. D. Standish.

Faltis MarKet Company

Purveyors of Exclusively

FANCY DRESSED POULTRY AND GAME

Established 1849.
Long Distance Phone 1131. Local Phone 1130.

DETROIT, MICHIGAN.

WRIGHT, KAY & CO.,
JEWELERS

140-146 WOODWARD AVENUL.

With the compliments and best wishes of
Ghe

Gourlay-Thompson
Co., Limited.

Manufacturers of

b Royal Luncheon Cheese

The richest and finest Potted Cheese

possible to produce.
Unsurpassed for Welch Rarebit.

(See opposite page for recipe.)

[ 4]
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Use Henkel’s Flour.

Deviled Crabs.

Put a pint of milk on to boil. Rub three teaspoonfuls each of flour
and butter together and add to the boiling milk. Let it cook until thick,
then take from the fire and add the contents of one large can of crab
meat, three chopped hard boiled eggs, a teaspoonful of minced pars-
ley, the juice of one-half lemon, a little grated nutmeg, some salt and
a little cayenne pepper. Clean the crab shells. fill with the mixture,
cover lightly with bread crumbs and tiny bits of butter and bake until
they are light brown. Serve hot.

MISS MAUD FECHHEIMER

Deviled Crabs.

To the meat of one dozen picked crabs add two whole eggs, a pinch
of cayenne pepper, salt, one teaspoonful of mustard, one tablespoonful
butter, one half cupful of cream. Mix well, place in crabshells and
bake for one-half hour. MRS. S. BINSWANGER.

Lobster a la Newburg.

Melt one tablespoonful of butter in a chafing dish, stir into it one
teaspoonful of flour; when well mixed, add gradually one cupful of
cream, season with a teaspoonful of salt and a little cayenne pepper.
Stir this constantly and when it is well heated and smooth add two
pounds of lobster meat cut into pieces, and two tablespoonfuls of
sherry. Let this cook up for a minutte or two, then stir into it the
well beaten yolks of two eggs and serve at once,

' MRS. MARTIN BUTZEL.

Welsh Rarebit.

Take a pound of soft rich cheese and cut into dice, and melt them
in the chafing dish, turning in gradually a glass of ale, and stirring
all the time. When melted, stir in a teaspoon ot dry mustard, a haif-
teaspoon of paprika, or in its place a strong dash of cayenne, a piece
of butter the size of an egg, or better, half a cup of cream. When just
fully melted and hot, serve on toasted bread or soda crackers. Suc-
cess depends on not losing time after the cheese is thoroughly melted.

MRS, S. M. GOLDSMITH.

Stuffed Lobster.

Cut boiled lobster down through the back, taking care to keep
the halves from breaking. Cut the lobster meat into small pieces,
using two cupfuls for this recipe. Melt two tablespoonfuls of butter
in a pan, add to it one tablespoonful of flour, let the two cook well
but before the mixture browns, add one cupful of sweet cream, one-
half can of mushrooms, chopped, the yolks of three hard boiled eggs,
two tablespoonfuls of bread crumbs, one tablespoonful of salt. Add
chopped lobster meat and cook the whole for five minutes, then fll
into the shells, cover tops with the finely chopped whites of hard
boiled eggs, spread over with melted butter and bake a dark brown.

MRS. ADOLPH FREUND

Use Henkel’s Flour.
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Use Henkel’s Flour.

Oyster Fricassee.

Place two quarts of large oysters in a stewpan over the fire. When
they boil, drain through a sieve and save the liquor. Now cream four
ounces of butter with two ounces of flour. Season with salt and cay-
enne pepper, add some of the oyster liquor and some cream. Stir this
over the fire, allowing it to boil at least ten minutes, then remove from
the stove, strain it and add the yolks of four eggs that have been
beaten with a little cream. Pour this over the oysters and just befgre
sending to the table, add a little lemon juice and chopped parsley.

MRS. Z. SELLING.

Oyster Rarebit.

Parboil one solid cupful of oysters in some of their liquor. Drain
them and put the liquor on again to boil. When it boils remove from
the fire and strain it. Now put two tablespoonfuls of butter in your
chafing dish and season it with one-fourth tablespoonful of salt and
half that amount of pepper. When it is melted, add one cupful of finely
cut cheese. When that too is melted. add one-half cupfu) of the oyster
liquor, then the oysters, allowing them to heat through, and last of
all the  two well beaten eggs. Serve on toast.

MISS BLANCHE HART.
~ [

Shrimp Toast.

Mix in a sauce-pan the yolks of two eggs and one teaspoonful of
anchovy sauce; soak in this a thick, round piece of buttered toast.
Peel some shrimps, place them on the toast, and serve very hot.

MRS. B. L. LAMBERT.

MEATS AND POULTRY.

Chicken Croquettes.

Chop some cold chicken very filne, mix this with a cream sauce
of a tablespoonful of butter, a tablespoonful of flour and two table-
spoonfuls of milk; add a little salt and pepper, an egg, a small onion
grated, and about a quarter of a cupful of cream. Mold into oblong
shapes, then dip into rolled crackers and egg and fry in hot butter.

MISS WEINMAN.

Chicken Timbals.

Grind the breasts of two raw chickens in a meat grinder, then
put through a fine sieve. Add to this one pint of cream, four eggs
—the whites beaten light, and a pinch of salt. Place a piece of truf-
fle in the bottom of each timbal form, put the mixture over this and
steam for one hour, then serve with a sauce made as follows: Cook
together ome pint of cream with one teaspoonful of corn starch, a
pinch of salt, then add a few chopped truffles.

MRS. EUGENE HILL.

Use Henkel’'s Flour.

-

= To Suceeed With These Recipes, UUse HENKEL’S FLOUR.

Chicken with Rice.

Cut in pieces a young chicken weighing three or four pounds,
season with salt and pepper, and lay the pieces in the bottom of a
large bake dish or casserole. Place over Them a small flat plate to
prevent their rising while cooking. Place cver this one cupful of weil
washed rice, one cupful of strained tomatoes and one small onion, salt
and pepper to taste and enough water to have the rice fully two inches
below the surface. Now stand this in a moderately heaten oven, cov-
ering it closely, and allow it to cook for one hour; then take from the
oven, scatter over it a stalk of celery that has been cut into small
pieces and allow it to cook for one hour longer. Then take off the
cover, remove the small plate very carefully so as to disturb the con-
tents of the dish as little as possible and place back into the oven
again, allowing the top to brown slightly. Garnish with sprigs of fresh
parsley and serve just as it comes from the oven. Should the rice be
too moist, allowing it to stand uncovered will permit it to evaporate.
Should there not be moisture enough water may be added at any time.

MRS. H. M. FECHHEIMER.

Cream Chicken.

Two chickens cut in small sized pieces, one can mushrooms, one
quart of cream, one pint of milk, rour tablespoons of butter, four table-
spoons of flour, one small onion grated, a little nutmeg, salt and pepper
to taste. Boil cream and milk, add grated onion and nutmeg. Heat
butter in saucepan, stir flour in butter until cooked, stir into boiling
cream, pour over chicken and mushrooms, stir well together; put into
baking pan, sprinkle over top bread crumbs with pieces of butter and
bake one-half an hour. MRS. S. L. GOULSON.

Creamed Chicken or Turkey.

Boil a fowl until tender and cut the meat into dice and set it aside
until ready to use. Melt one large spoonful of butter, add to it some
onion juice, one heaping tablespoonful of flour, and stir until smooth
but not brown, then add one cupful of milk, some chopped parsley,
and one-half can of mushrooms cut into small pieces, salt, pepper, and
the chicken. When this mixture begins to cook, add one cupful of
sweet cream; then stand aside to cool. When cold, place the prepara-
tion in ramikins or other individual molds, sprinkle cracker crumbs
and bits of butter over the tops and brown in the oven. Serve hot,

MRS. H. A. KROLIK.

Spring Chicken (smothered).

Cut the chicken in quarters; roll the pieces in flour seasoned with
salt and pepper. Heat a generous amount of butter in a skillet, put the
chicken into this and fry it brown on both sides, then pour a cupful
of hot water into the pan, add a little chopped parsley, a little tomato,
and cover the pan, letting the chicken simmer until tender.

MRS. MAX MAY.

IZTo Suceeed With 'These Reclpes, Use HENKEL’S FLOUR.
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T 'Te Succeed With These Reeipes, Use HENKEIL’S FLOUR.

Fricassee Chicken.

Take a small onion, cut it small, and fry it light brown in a large
cooking spoon full of butter. Take a fowl, not too old, and cut it as
for frying. Fry the pieces light brown in the onion and butter. Lift
out into a sauce pan, and about cover with water, allow to simmer for
a while, adding a sprig of parsley. Then start it to boil for an hour
and a half. For gravy take an even teaspoon of corn starch in one-half
wine glass of cola water, allow it to cook ten minutes with chicken.
After the chicken is on the platter add one egg to gravy.

MRS, ZACH SELLING.

Roast Squab.

Place nine Uneeda biscuits in a bowl of water for a few minutes,
then place them in a napkin and press out as much of the water
as possible. Put into a frying pan one tablespoonful of butter and
one-fourth teaspoonful each of finely chopped parsiey and grated onion.
Let these cook for a moment, then add the biscuits, stirring the whole
for two or three minutes; then set aside to cool. Carefully clean the
hearts and livers of six squabs, chop them very fine and add them
{o the cooled cracker preparation; stir through also one well beaten
egg, salt and a little cayenne pepper. Fill the squabs with this dress-
ing, lay them in a small roasting pan, drop flecks of buiter over them
and dredge them very slightly with flour. Pour a little hot water in
the pan and place them in a moderately hot oven for about twenty
minutes, baste them occasionally and a few moments before they are
finished pour a small wineglassful of port wine in tlie pan. To serve
them, lay six oblong pieces of toast on a platter, pour the gravy over
them, lay a squab on each piece, garnish with parsiey and small cubes
of firm jelly. MRS. H. M. FECHHEIMER.

Creamed Sweetbread.

Lay the sweetbread for ome hour in salted water. Put enough
water in a kettle to cover the amount of sweetbread that vou have,
add to it such herbs as you put into your soup, also a few whole
cloves and a few slices of lemon, then add the sweetbread and let the
whole simmer for about forty-five minutes. Take the kettle from the
fire, remove the skin and fat that still adheres to the sweetbread, and
then cut the sweetbread into small pieces and make a sauce for it as
follows: Melt together two tablespoonfuls of butter with three table-
spoonfuls of flour and enough of the stock in which the sweetbread
has been boiled to make it creamy and smooth; add some mushrooms
and let it boil for a few minutes, then put in the sweetbreads. Beat
together the yolks of two eggs with a little sour cream and add just
before serving. MRS. HENRY A. KROLIK.

Sweetbreads a la Newburg.

Take two pounds of beef sweetbreads, cleanse thoroughly, sep-
arate them and remove as much tissue as possible. Boil the sweet-
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breads from an hour and a quarter to an hour and a half in twice as
much cold water as their bulk, so that after boiling there will be stock
enough left to well cover them; if not, gradually add a littie water.
After boiling ten minutes add a good-sized lump of butter, ‘salt and
cayenne pepper. When tender add two or three tablespoonfuls of -
cream and four tablespoonfuls of sherry. Thicken the sauce with
flour, and just before serving add the well-beaten yolks of four or six
eggs and one tablespoonful of sherry. Add more seasoning if needed.
© MISS KAICHEN.

Sweetbreads with Mushrooms and Marrow.

Trim one pound of heart sweetbreads and boil them in salted
water with a few sprigs of parsley, a small carrot and a little onion.
Clean fresh mushrooms and remove the stems; then chop the stems
with a little fresh parsley and onion and fry them in butter; when
nicely cooked, add a few drops of Tobasco Sauce, about a cup of
chicken broth and enough flour to make the sauce creamy. Have a
marrow-bone parboiled so that the marrow can be removed with ease.
Now split the sweetbreads through the center, lay the pieces on the
broiler and let them cook until they are a light brown. Boil the
mushrooms separately. Lay lhe sweetbreads on a hot platter, place
a mushroom on the top of each piece, then a slice of marrow; pour the
sauce over all and serve very hot.

MRS. HENRIETTA ROTHSCHILD.

Paprika Schnitzel.

Pound veal chops or slices from the round, dust with salt and
pepper and fry in butter for about fifteen minutes. Pour into the pan
a cup of sour cream. Season generously with paprika and finish
cooking until the sauce is smooth and thick. Paprika chicken is pre-
pared in the same way. MRS, DAVID SCHEYER.

Veal Croquettes.

Rub together two tablespoonfuls of flour with one tablespoonful of
butter. Scald one cupful of milk or cream, add the butter and flour
to this and stir over the fire until it thickens, then add salt, pepper,
a little finely chopped parsley and one pint of finely chopped cooked
veal; stir well, then allow the mixture to cool. When cold, form into
balls, dip these into egg and bread crumbs and fry in hot fat. Chicken
or lamb may be used in place of veal.

MRS. FANNIE RICE.

Veal Cutlets in Cheese Batter.

Beat together the yolks of two eggs, one cupful of water, three-
quarters of a cupful of flour, one tablespoonful of melted butter and
one-half cupful of grated American cheese. Whip the whites of the
eggs to a stiff froth, stir gently in the batter and set aside for two or

I7Teo Succeed With These Recipes, Usec HENKEL’S FLOUR.
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three hours. Cut two pounds of veal cutlets into the size of the palm

of the hand, dip a piece at a time into the batter and drop into smok-
ing hot fat MISS HATTIE HILBURN.

Bernaise Sauce.

Place in a saucepan one tablespoonful of finely chopped onion,
two tablespoonfuls of Tarragon vinegar and five whole crushed pep-
pers. Cook this over a hot fire until nearly dry, then set aside to
cool. When cool beat in six raw egg yolks and an ounce and a half
of good butter; season with salt, half a teaspoonful of grated nutmeg
and twelve finely chopped Tarragon leaves. Place the whole in a
double boiler and stir it over the fire until it is irm. Add a teaspoon-
ful of soup stock, then strain through a thin cloth and serve with
broiled club steak. MRS. H. M. FECHHEIMER.

Canelon of Beef.

Mix together thoroughly two pounds of chopped beef, two tea-
spoonfuls of salt, one teaspoonful of onion juice, one teaspoonful of
lemon juice, one-half teaspoonful of pepper, four tablespoonfuls of
tbread crumbs, two tablespoonfuls of melted butter or suet, and the
yolks of two eggs. Form this into a loaf, cover it with buttered paper,
.and baste it with one-fourth cupful of butter and three-fourths cupful
of boiling water. After it is baked, to the sauce left in the pan add
one tablespoonful of fiour, stirring it smooth, season to taste, add one-
half cupful of mushrooms, let the whole cook for a moment or two and
:then place around the loaf. MRS. J. F. TEICHNER.

i Chili con Carne.

Place two pounds of round steak cut into small pieces in a kettle,
-add one good-sized onion, a small piece of celery, one clove of garlle
and water enough to cover all. Cook this until tender, then make a
sauce as follows: Brown together one teagpoonful of butter with one
tablespoonful of fiour; ‘thin this with stock from the meat and add
one-half cupful of Chili pepper dissolved in water. Add the contents
of your meat kettle to this and let it simmer a little before serving,

MRS. SIM HART.

Koenigsberger Meat Balls.

One pound of chopped beef and veal, one egg, a slice of bread
softened in water and well pressed out, pepper and salt to taste, gr?.ted
onion. Work up the mixture and make it into little balls about an inch
and a half in diameter. Large tablespoonful of flour and tablespoontul
of fat and butter prowned; thin -with water, or better, with soup
stock; add a few capers, lemon juice, salt and pepper, and a very

little sugar. Add meat balls and simmer fifteen minutes.
MRS, D. SCHEYER.
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Liver Balls.

The liver for this dish showd be boiled the day before the balls
are to be made. Soak four ounces of crackers in water, then drain
them as dry as possible and place them in a frying pan with some
fat, a little grated onion, sait and pepper; stir them over the fire until
quite dry, then place them in a bowl to cool. Grate one-half of a cold
boiled calve’s liver, add it and three eggs to the crackers, also salt,
pepper, and enough fat to prevent the ballg from being dry. Form
this mixture into balls and fry brown in hot drippings, drain on a hot
sieve for a few minutes before serving.

MRS. B. L. LAMBERT.

Goose Liver Patties.

Place several goose livers in milk and allow them to remaln one
day. The next day drain them, season with salt and pepper, and add
some sliced truffles and smother them in goose fat or butter; some of
each may be used if desired, until they are very tender. When the
livers are cold, chop them very fine and add to them a little Madeira
and the fat in which they were cooked. Heat this mixture and pour

into hot pattie shells, serving them immediately.
MRS. HIRSCHFIELD.

Fresh Tongue.

Boil a fresh tongue in salted water until tender, then skim it care-
fully and pour over it a sauce made as follows: Mix together a large
cupful of bouillon, a wineglassful of sherry or Madeira, a pinch of
Cayenne pepper and a half glassful of tart jelly.

MRS. B. L. LAMBERT.

Lung Sausage.

Take one calf's lung, boil until tender, when cool chop it fine.
Brown one onion in a cupful of hot fat, soak two slices of bread.
Mix ihe lung, onion, bread, two eggs, salt and pepper to taste. to-
gether; fill in casings lightly and boil in hot water five minutes.

HATTIE HILBURN.

SALADS.

Celery Salad.

Hollow out green peppers’ and fill them with a mixture of chopped
celery and chopped cabbage. Serve with either a mayonnaise or a
vinaigrette sauce. MRS. C. B. HIRSHFIELD.

£7To Succeed With These Recipes, Use HENKEL'S FLOUR.
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Cucumber Salad.

and slice two fresh cucumbers, salt them well and stand
asidge}‘zlr half an hour; then place therp in a napkin and pgessrglﬁzﬁl
thoroughly. The pieces should lose their firmness but not elf ¢ a,
Place in a bowl one-fourth teaspoonful of dry musta..rd, ha;1 a.l ;e -
gspoonful ot grated onion, the same gmoul.lt of finely chpppe p?xs i;,l
and a dash of cayenne Depper. Mix this carefully with One—lgll‘lrk
cupful of sweet cream, then add one-fourth cupful of Cross % a{:h-
well’s malt vinegar. Pour this over the cucumbe;s and ad Owlt e;
galad to stand at least half an hour before servmg. Ad ?E? i
necessary. MRS. H. M. FECHHEIMER.

Fruit Salad.

Slice six bananas, place them in a bowl, add to them three oranges
cut into small dice, the sweetened juice of halfla lemon,ta few ctléom;ﬁd
almonds, a little round cinnamon and enough sugar to swee n the
sal:sl.dt.l ¢ MRS, BEN FREIDENBERG.

Herring Salad.

Soak two dozen salt herring in water for twenty-four hours, then
skin and bone them, and cut into small square pieces. C_ut the .breasts
of two boiled chickens the same way. Cut into small pieces six hard-
boiled eggs and chop fine a few olives and pickles. Mix all together
and add sufficient mayonnaise to make a rich salad. Serve on lettuce
leaves.

Mayonnaise (for above).

mixing bowl put two tablespoonfuls of .ﬂour, two table-
spoolxlllftt?lsaof sugagr, and two tablespoonfuls of English mustard, qne
level teaspoonful of ground white pepper, one and one-half teaspo.on'-
fuls of salt. Stir this smooth with one and .one‘-half f:upfuls of n}m\,
then add five whole eggs which have been stirred uptll L'hey ’arg light
and creamy, and three pints of vinegar. Pour this n_nxtu_re 1ptq a
double boiler, add about half a cupful of butter, and 1Et.1t bpll, stlrr}ng
it occasionally until it is thick and smoqth.. After tal;lng it f;‘om .Ihe
fire, stir it hard for a minute or two, strain it and put it away in a jar.
This will keep for some time.h Wlht?ll readyt t?‘egjr? take out the re-

i i in it with a little sweet ¢ .

quired quantity and thin 1t MRS. HENRIETTA ROTHSCHILD.

Lobster Salad.

Place in a shallow bowl one-third tablespoonful of dry mustard,
one-half teaspoonful of salt, a good dash of cayenne Dpepper and th'e
yolk of one esgg. Beat these until light, then add a few drops of oil

r=To Sucececd With These Reeipes, Use HENKEL’S FLOUR.

R e i . R i SEPI

[ ——

s i+ ki e s o 6 g

ot i - i . i

= To Succeed With These Recipes, Use NENKLEL’S FLOUR.

at a time until the mixture becomes very thick, after this the oil may
be beaten in more rapidlv. When quite firm add a little vinegar and
lemon juice, then more oil, until the required amount is used, which is
about oné teaspoonful of lemon juice, twe tablespoonfuls of Cross &
Blackwell’s malt vinegar, and from two-thirds to a cupful of oil.
When finished the mayonnaise should be very firm. Stand it in the
ice-box and just before using add a liberal half cupful of whipped
cream.

Take the meat from a fresh-boiled lobster weighing about two and
a half pounds, cut it into pieces not too small; take halt of a small
green pepper, remove the seeds and with a sharp knife shred the peel
in fine strips. Cut two fine stalks of celery into small pieces and
place these in a bowl, mix carefully, adding a teaspoonful of drained
capers, a little salt, and pepper. All of these ingredients should be
very cold. When ready to serve, mix a large spoonful of mayonnaise
through the salad. Line a bowl with crisp young lettuce, heap the
salad in the center and pour the remainder of the mayonnaise over it.

MRS. H. M, FECHHEIMER.

VEGETABLES.

Cauliflower.

Steam the cauliffiower whole; place it in a hot vegetable dish, drop
flecks of butter over it, then strew it liberally with fried bread crumbs;
season to taste. MRS. H. A. KROLIK.

Celery.

The most healthful way to serve celery is to cook the same as
asparagus, and serve either with a cream sauce or a sauce made of
browned butter and flour thinned with soup stock.

MRS, HENRY A. KROLIK.

Baked Egg Plant.

Cut the egg plant into halves and boil them in salt and water
until tender, then scoop them out, taking care not to break the shells,
and chop the egg plant very fine. Brown a chopped onion in butter,
add a few skinned tomatoes cut into pieces, then the chopped egg
plant when cooked nearly dry, stir in a litile grated white bread, one
egg, salt, pepper and a little chopped parsley. Fill the shells with this
mixture, grating a few bread crumbs over the tops and bake until a
light brown. MISS BLANCHE HART.

IF'To Succecd With Thene Recipes, Use HENKEL’'S FLOUR.
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Baked Egg Plant.

Boil egg plant whole until tender, scrape out pulp, and mix with
a large piece of soaked white bread; pepper and salt to taste, two eggs,
one small tablespoon of butter and a little cracker crumbs; put this
back into rind and sprinkle cracker crumbs and bits of butter and a
little water. Bake in a hot oven about twenty minutes.
MRS. ADOLPH SLOMAN.

Italian Maraconi.

Break three-fourths cupful of macaroni into small pieces and boil
in salted water until tender, then place in a colander and pour cold
water over them. Boil one-half cupful of strained tomato with one-
half onion and two bay leaves; then strain it and stand aside until
ready to use. Now melt one tahlespoonful of butter with one table-
spoonful of flour; add the cooked tomato to this, also one-half tea-
spoonful of salt and a pinch of paprika, then stir through it one-half
cupful of grated cheese, cooking it until the cheese is entirely melted.
then add the drained macaroni, and just before taking from the fire
add two tablespoonfuls of sherry.

MRS. J. F. TEICHNER.

Fresh Mushrooms on Toast,

Wash and scald the mushrooms carefully, then put them in a
saucepan with a little chopped parsley, a good-sized piece of butter,
a pinch of flour, one-half cupful of warm water, salt and a pinch of
sugar. When the mushrooms are cooked and the sauce almost evap-
orated, add the yolks of two eggs mixed with a little cream. Serve
on slices of toast fried in butter. To one pound of mushrooms allow
one-half cupful of cream, MRS. EUGENE HILL.

Parsnip Patties.

The much-despised parsnip prepared in the following manner can
be made into a very palatable dish: Peel or scrape the parsnips, cut
into slices, boil until tender, then drain, dry, and mash smooth as
possible; make into oblong patties the size of a lady finger, dip in
finely rolled cracker and fry in fine beef drippings or chicken fat,—
butter burns too easily—to a golden brown. .

SARAH BERGER.

Stuffed Peppers.

Take large green peppers, cut off the tops and scoop them out
_carefully; trim off enough of the bottom to have themn stand firmly
in a baking dish and fill with a dressing made as follows: Mix to-
gether some cooked meat finely chopped, a little soaked bread, two

[ZTo Succecd With These Reclpes, Use HENKEL’S FLOUR.
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hard-boiled eggs and one raw egg, one tablespoonful of butter, a pinch
of salt and a pinch of ginger. When the peppers are stl}fted, replace
the covers, sprinkle the tops with bread crumbs and bits of butter.
Put a little water in the dish and bake until nicely browned.

’ MRS. SIM HART.

Hungarian Potato Dumplings.

Take about two cupfuls of cold mashed potatoes, stir through them
two eggs and enough flour to make a stiff dough. Now roll this out,
strew it thickly with fried bread crumbs, roll over twice as you mould
a jelly roll, press it down flat and cut into squares. Press the edges
of these squares together, drop the dumplings into salted boiling
water, and allow them to cook for ten minutes; then take them from
the water with a skimmer and drain them in a colander, then place
tHem in a dish, putting this in the oven to keep hot. Fry butter to a
golden brown, pour this over the dumplings and serve at once. Sugar
and cinnamon may be strewn over them in addition to the butter.
They are excellent either way, MRS. SARAI1 T. BERGER.

Potatoes with Cheese.

Hash eight cold boiled potatoes, mix them with one-half cupful
of cream, half an ounce of good butter, a pinch of sall and pepper and
a very small dash of grated nutmeg. Place them in a dish, sprinkle
over them two tablespoonfulg of grated American cheese, two table-
spoonfuls of grated bread crumbs, a large teaspoonful of melted but-
ter, and brown in the oven for ten minutes.

MRS. H. M. FECHHEIMER.

Scalloped Potatoes.

Slice after paring raw potatoes enough to fill a deep baking pan
full, shaking them down well. Put the potatoes ir the dish in layers,
with bits of butter, salt and pepper until full. Pour over a cup of
milk and put in the oven to bake. It should take at least an hour to
bake. If the oven is quick, cover at first; if the milk dries away, add
more: the more butter and baking, the better the dish.

MRS. MARK G, MORRIS.

PICKLES AND PRESERVES.

Chili Sauce.

Three dozen large tomatoes to one-half dozen onions, four large
whole peppers, one cupful ot sugar and one large tablespoonful of salt.
Two or three cupfuls of vinegar. Put in a bag, cinnamon, pepper and

I=To Succeed With These Recipes, Use HENKEL’S FLOUR.
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cloves. Boil the tomatoes and
¢ put them through a colander. Cho
i)}t}eppers' and onions and boil all these together with the spices untizi
ey thicken. MRS. LEO M. FRANKLIN.

Chili Sauce.

Chop fine eighteen ripe tomatoes, five medium-sized onion
, - s and
gﬁee_;;l(i one-?allf green peppers. Mix these with one quart of vinegar,
gne-h: tt":up ul of sugar, tw'o tab]gspoonfuls of salt and one-half of
fore :dnd§ wo}:'th o'f mixed spices, picking out most of the cinnamon be-
s ing the spices to. the mixture. Boil the whole until it is thick
is must be put away in air-tight jars, MRS, MAX MAY.

Tomato Catsup.

Nine large tomatoes, three small red peppers, o i
one tablespoonful each of salt and sugar,pogg tehsp%%nlfatlllgeea%rﬁlogf’
ground nutmeg, cinnamon and all-spice, two large apples. Cook to-
matoes, peppers,_apples,and onion until soft. Rub through colander
apd then a_dd spices in a bag and other ingredients. Cook till of the
right consistency and seal carefully in bottles. The apples, which
should be of an easily cooked variety, add flavor and thicknesé to tﬂe
catsup. MRS. DAVID SCHEYER.

German Mustard Pickles.

Select large ripe cucumbers, peel and cut them into quarters,
remove the seeds and lay the quarters in a crock with alternate layers
of salt. Use just enough salt to drain the juice, as too much salt
tougl.xens them. The next day drain them and wipe them with a cloth,
pouring over them lukewarm vinegar. Allow them to remain in the
vinegar another twenty hours, then take fresh white wine vinegar,
add to each gallon a few pieces of horseradish cut into small pieces,
one pint of small white onions, a few small red and black peppers and
a little all-spice. Let the vinegar come to a hLoil, then set it aside to
coo_l. Now place the cucumbers in the jars in which they are to re-
m?.ln, sprinkle mustard seeds between the layers and fill the jars
with the cooled vinegar. The onions and some of the spices can also
be mixed with the cucumbers if desired.

MRS. LOUIS BLITZ.

Heavenly Hash.

Boil together five pounds of fresh currants, two pounds of seeded
gn.d chopped raisins, the grated rind and pulp of three oranges and the
juice of one lemon. After it has been boiled fifleen minutes, add five
pounds of sugar and let it boil ten minutes longer. Put away in jelly
glasses or small jars. MISS MAUD FECHHEIMER.

I7'To Succeed With 'These Recipes, Use HENKUIL’S FLOUR.
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~Mango Peaches.

Select large firm peaches. cut into halves and remove the pits.
Fill the cavities with mixed black and white mustard seeds and press
a clove into each peach. Fasten the halves together with toothpicks
and pack into crocks. Mazake a syvrup of three pounds of sugar to each
one and one-half pints of vinegar used. Put a small bag of whole
cinnamon and cloves into the syrup and let it boil. Skim it carefully
and pour over the peaches. Drain the fruit the next day. Boil this
same Syrup over, pour it over the fruit again and repeat this two or
three days in succession, according to the ripeness of the fruit. The
last time take out the toothnicks, pack the fruit into half-gallon glass

jars, let the syrup boil down until quite thick, pour this over the
peaches and close the jars. MISS MAUD FECHHEIMER.

Pears and Ginger.

Slice eight pounds of Sickle or other good pears and one-half
pound of crystalized ginger. Boil the pears and ginger together with
eight pounds of granulated sugar and enough water to cover them.
Boil slowly for an hour. Boil four whole lemons in clear water until
tender, then cut them into small pieces, removing the seeds; add them
te the pears and ginger and let the whole boil for one hour longer. Put
away in tumblers or cans. MRS. SAM ROSE.

Quince Honey.

Peel and grate eight quinces, mix the fruit with six pounds of
granulated sugar; place the whole in a four-quart dish and fill to the
brim with cold water. Pour the mixture into a preserving kettle and
let it boil until it is thick, BELLA GOLDMAN.

DESSERTS.

Almond and Apple Whip.

Cook some tart apples and crush to a pulp through a sieve. Chop
one-half pint of almonds fine, add one pint of cold apple pulp, one-halt
cupful of sugar, and beat in one-half pint of whipped cream. Beat
until very light and thick. Set on ice to get very cold. Serve in
glasses, the top strewn witf almonds cut in strips.

MRS. SAM ROSE.

Apple Custard.

Pare, core and quarter twelve tart apples. Stew them until tender
with one lemon and a little water, then 1_nash them smooth. To one

[FTo Succeed With Thexe Recipes, Use HENKEL’S FLOUR.




A

FE el ot i A

o dsa b

O

IZ'To Sueceed With These Recipes, Use HENKEL'S FLGUR.

and one-half pints of strained apples use one and one-quarter pounds
of sugar. When cold, add alternately the well-beaten whites of six
eggs and one quart of milk. Put this into cups or a deep dish and
bake for twenty minutes. Serve cold, - MISS McGEARY.

Trifle.

Make a custard of two or three eggs; one quart milk, one table-
spoon cornstarch, and sugar, and vanilla.

Method.—Boil milk and add cornstarch melted with milk, and when
nearly done pour into the beaten yolks and place back on the stove
and boil a little longer—stirring all the time; add sugar and vanilla.
When the above cools, after you have lined the sides of your dish
with cake, lady finger or sponge, add cut almonds and a little jelly
and then custard, and last the beaten snows of the eggs, with a little
sugar. MISS SUHLER.

Apple Pudding.

Peel and slice six good-sized apples, spread them over the bottom
of a well-buttered baking dish. Cream one-half cupful of sugar with a
tablespoonful of Lutter, add one cupful of flour mixed with one tea-
spoonful of baking powder. Pour this over the apples and bake the
pudding until well done. MRS. A, ENGGASS.

Apple Tarte.

Mix together two cupfuls of sugar, two teaspoonfuls of ground
cinnamon, one teaspoonful of ground cloves, the juice and grated rind
of one lemon and the yolks of ten eggs. Stir thig thoroughly, then
add four ounces of citron, two ounces of shelled and blanched almonds
and one cupful of raisins all chopped very fine; also two or three
grated apples and two cupfuls of grated bread crumbs mixed with two
teaspoonfuls of baking powder, one tablespoonful of brandy, and, last-
ly the well-beaten whites of the ten eggs. Bake the pudding about an
hour in a moderate oven. MRS. BEN FRIEDENBERG.

Cheese Tart.

Take five cents’ worth cottage cheese and strain through colander;
then add a cup of thick sour cream, one cup powdered sugar and six
(6) yolks of eggs beaten with the sugar, one-fourth pound of butter, one
pinch of salt, flavored with lemon and vanilla. Mix the above with the
cheese and cream, then add the beaten whites. Line spring form with
a rich pie dough and fill with mixture. Bake in a hot oven. This is a
very fine desert. MRS. ZACH SELLING.

Bread Pudding.

Soak one cupful of bread crumbs in a little milk; then add to
tbem one pint of milk, one-half cupful of sugar, the yolks of three

F'To Succeed With These Recipes, Uve HENKEL’S FLOVR.
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eggs and the whites of two. Bake this mixture for half an hour in a
moderate oven, then spread it with jelly and cover over all the well-
beaten white of one egg mixed with three tablespoonfuls of sugar.
Serve with a hard sauce. MRS. A. ENGGASS.

Brown Pudding.

Mix together two cupfuls of flour, one and one-half teaspoonfnls
of baking powder, one-half cupful of brown sugar, a piece of butter
the size of an egg, one cupful of mixed raisins and currants, one cup-
ful of sweet milk, one-half cupful of molasses and two whole eggs.
Steam the pudding for one and one-half hours and serve with a brown

‘sauce.

Pear Pudding.

Soak a small loaf of white bread in cold water, then squeeze dry;
then add a cupful fine dripping a cup of sugar, all kinds of spices, three
eggs, a pinch of salt; mix the above very well. To this mixture take a
quart of raw or preserved pears. Take an iron pudding dish, put a
layer of pears, then the mixture, then pears again until the whole
mass is used. Bake three hours in a slow oven. If you find it dry add
a cup of hot water while it is baking. MRS. ZACH SELLING.

Brown Sauce.

One cupful of white sugar, two level teaspoonfuls of flour, one
tablespoonful of butter, three tablespoonfuls of grated chocolate and
two cupfuls of boiling water. Serve hot, MRS. A, ENGGASS.

Carrot Pudding.

Chop very fine four ounces of suet, one-half cupful of almonds,.and
one cupful of raisins. Place these, with one cupful of currants in a
mixing bowl and add one cupful of light brown sugar, the yokeg of
two eggs, eight carrols that have been cooked. grated and strained
through a colander, a stale sponge cake rolled fine, one tablespoonful
of ground cinnamon, and one teaspoonful of ground cloves. .Steam
the pudding in the oven or put it in a double boiler and bake it that
way. MISS. NETTIE WEINMAN.

Cheese Pie.

For the crust use yeast dough or pie crust. Filling: One pound
of cottage cheese; work it until smooth, flavor it with a few drops of
vanilla and lemon, then add one tablespoonful of flour, three well-
beaten eggs and a little cream. Sweeten it with powdered sugar to
taste, MRS. LEQO M. FRANKLIN.

Use Henkel’s Flour.
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Chocolate Cream Pie.

Place in a bowl the whites cf three eggs and the yolks of five, six
tablespoonfuls of sugar, one-half cupful of cornstarch or flour, two
cakes of grated chocolate and a scant quart of milk. Stir these in-
gredients thoroughly, then place over the fire, stirring it until it-comes
to a boil. Bake the crust as for lemon pie and make a meringue of
the whites of two eggs and sugar for the top.

MRS. SOL. KAUFFMAN.

Chocolate Pie.

Line a pie dish with any good paste and fill with a mixture made
of the following ingredients: One-half cupful of milk, two eggs, three-
fourths of a cuptul of sugar, two tablespoonfuls of grated chocolate,
one teaspoonful of sugar, two tablespconfuls of grated chocolate, one
teaspoontul of vanilla and a piece of butter the size of a walnut. Bake
without any upper crust. A meringue made of tlie heaten whites of
two eggs and powdered sugar spread on the top and lightly browned
improves the pie, but it is excellent without it.

MRS. SARAH T. BERGER.

Chocolate Mousse.

Whip one quart of cream, place it in a sieve, and after allowing it
to stand a few minutes, whip again all the cream that has drained
through. Put into a small pan one ounce cf chocolate, three table-
spoonfuls of powdered sugar, one tablespoonful of boiling water and
stir them together until smooth, then add to this three tabhlespoonfuls
of whipped cream. To the remainder of the whipped cream add one
cupful of powdered sugar, then the chocolate mixture. Put this into
a mold, pack it solidly in ice and allow it to stand about two hours.

BLANCHE HART.

Chocolate Pudding.

Dissolve five tablespoonfuls ot grated chocolate in one pint of
milk; let thig come to a boil, then add one-half cupful of sugar, two
tablespoonfuls of cornstarch dissolved in a little milk. When finished
add one-half teaspoonful of vanilla.

Sauce.

Boil together one and one-balf cupfuls of sweet milk with one-
half cupful of sugar and one-half teaspoonful of cornstarch; then add
the yokes of three eggs and a little vanilla. Serve cold.

) MRS A. ENGGASS.
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Chocolate Souffle.

Beat the yokes of four eggs with one cupful of pulverized sugar,
add one cake of sweet chocolate, melted in water, vanilla and the
whites pf the four eggs beaten to a stiff froth. Bake twenty minutes
in a quick oven, MRS. SADIE T. HEAVENRICH.

Cccoanut Cream for Pie.

Place over the fire ore quart of milk; when it begins to boil add
oqe-halt‘ cupful of cornstarch or flour, then remove from the stove and
mix in one spoonful of butter. Let this stand until it is cold, then
add six well-beaten eggs, six tablespoonfuls of sugar and one grated
cocoanut. MRS. SOL. KAUFFMAN.

Cottage Pudding.

Stir well one cupful of sugar with two tablespoonfuls of butter
and one or two eggs, then add one and one-half cupfuls of milk, two
cupfuls of flour, a scant teaspoonful of soda, the same amount of
cream of tartar and lemon flavoring. Bake tlie pudding one hour in
a moderate oven and serve with cream or any desired sauce.

MISS EMMA BUTZEL.

Cream or Chocolate Pudding.

Soak one-half box of gelatine in a little water. Whip one quart of
cream. Take one and one-half eupfuls of the e¢ream which settles at
the bottom of the dish and cook it with three-fourths cupful of sugar
and the soaked gelatine. Stir a little cream with the volks of two
eggs, add them to this, and let the whole cool, then mix through it
all kinds of crystallized fruits cut into pieces and the whipped cream.
Turn into a mold and place it on ice until ready to serve. One-half
pound of grated chocolate may he used instead of the fruit. 1f sweet
chocolate is used ngo sugar is required.

MRS. EUGENE HILL.

Custard for Pie.

Beat six eggs until very light, then add to then: one pint of milk
and stir this over the fire until it is as thick as cream: then remove
from the stove and add four ounces of powdered sugar, one grated
nutmeg and a tablespoonful of rosewater; then beat again thoroughly.

MRS, SOL. KAUFFMAN.

Delicate Dessert.

Line a deep glass dish with sliced plain cake; drop over the cake

- Use Henkel’s Flour.
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bits of preserves or small pieces of any kind o fresh fruit, then fill

ish with a boiled custard flavored with rum. Serve cold.
-the aish v MRS. H. A. KROLIK.

Delmonico Pudding.

oak one box of gelatine in one cupful of milk. Placq six cupfuls
of msilkkon the fire, ind after it is heated add the_ gelatine and the
yolks of eight eggs which have been well beaten with two cupfuls of
powdered sugar. When this has cooked like a custard remove from
the fire, strain it, and add the well-beaten whltes"of the eggs and fl
wineglass of sherry. Now line a mold with cherries and macaroons,
using about two dozen macaroons and one-Half pound of cherries, an('l
fill it with the custard; or else have first a laye'zr of the cake and ca.ndy,
then some of the custard, and fill the mold in that way. Place this

in ice- rve with whipped cream.
)m ice-box and next day se R B, GUTMAN.

Diplomatic Pudding.

Beat up the yolks of six eggs with two and gpe-fourth ounces of
granulated sugar, four tablespoonfuls of marasc ino. )
ture in double Loiler and stir constantly until thick. Let it cool,.thiré
add one and one-half pint of cream, sweetened. flavored and whippe

iff i 1d and pack in ice three hours.
stff. Put In a mold anc MRS. SADIE HEAVENRICH.

Fig Pudding.

Chop together one-half pound of suet with a pound or pound and
a half of fizs. When flne add two cupfuls of sugar, twq eggs, one
cupful of sweet milk, two cupfuls of bread crumbs an(} a l}ttle grated
nutmeg. Steam this pudding three hours and serve with either lfemon
or wine sauce. MRS. A. ENGGASS.

Fig Pudding.

Use one cupful each of bread crumbs, sweet milk, sugar and flour,
one-half pound of finely chopped figs, three eggs, one spoonful_of bak-
ing powder sifted with flour, and one-half glassful of brandy which may
be omitted if not desired. Steam the pudding three hours and serve
with a lemon sauce. MRS. FANNY RICE.

Fig Pudding.

Right -ounces of grated bread, seven ounces of brown sugar, six
ounces of finely cut suet, six ounces of finely cut figs, two eggs and one
teaspoonful of soda moistened with milk. MRS. Z. SELLING.

Use Henkel’s Flour.

Put this mix- .
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Fruit in Orange Cups.

Cut firm, clean-skinned oranges in halves and with a sharp-edged
spoon remove the pulp, breaking it as little as possible. Now draw all
bits of skin adhering to the peels away, cleaning them carefully, and
place them in cold water until ready to use. To the pulp add a few
chopped Maraschino cherries, a little shredded fresh pineapple, and
oune teaspoonful of powdered sugar to each orange used. Mix this
gently, drain the cups, fill with the fruit and serve. Grape fruit may
be used in the same way, adding a little Maraschino liquor to the mixed
pulp. MRS. H. M. FECHHEIMER.

Ginger Pudding.

Place in bowl three cupfuls of bread crumbs, one cupful of finely
chopped suet, one tablespoonful of sugar, one tablespoonful of ginger,
four eggs and one cupful of molasses, with a teaspoonful of Wyandotte
Baking Soda and two teaspoonfuls of cream of tartar. Stir well, then
put the mixture into a mold and let it steam for three hours.

. MRS. MARTIN BUTZEL.

Hungarian Strudel.

Put into a mixing bowl about one and one-half coffee cups of flour
good measure); add sufficlent warm water to make a paste soft
cnough to beat with the hand (not knead), until 1t ‘no longer sticks to
ilie bowl. This will take only a few minutes. Now take a table cloth,
spread on half of a dining table, sift four over it thinly, but have
the cloth thoroughly covered with it. Put the dough on this and roll,
especially thin in the center, until it i{s as large as a small tray. Now
stop rolling and begin to stretch it. It will not stretch well unless
warm. If you have allowed your dough to get cold, take a hot frying
pan and hold it over the dough for a few moments, whern it will stretch
easily. This stretching is rather a difficult proceeding, as you must be
careful not to break holes in it, and it must be almost as thin as
tissue paper. A thick dough is to be avoided, nelther must you leave
thick edges. After it is sufficiently stretched strew over it thickly
and evenly six or eight finely chopped tart apples, currants, raisins
or both, finely shaved citron or orange peel (candied), grated almonds,
sugar and cinnamon, and, lastly, a cup of melted butter, free from all
salt, poured over all. Now take an edge of the table cloth firmly In
both hands and roll it quickly from you; in a moment you have before
vou a large thick roll, which from into a round or oblong shape, accord-
ing to the pan in which vou wish to bake it. The only way to put it
into the pan without breaking 1t is to take hold of the cloth and whisk
the strudel into the pan upside down. Pour more butter on top and
place in a pretty warm oven; baste with butter that accumulates in the
pan and bake to a golden brown. Eat warm.
. MRS. SARAH T. BERGER.

=*To Succeed With Thesxe Necipes, Use HENKEL’S FLOUR.
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Nudelcharlet.

Make nudels of four eggs, roll very thin; when dry cut one-half
inch broad; boil for fifteen minutes in salt water, strain through colan-
der. Then mix four (4) whole eggs, one-half pound sugar, one-half
cup butter, or one-half cup goose fat; beat very light, add two (2)
large finely chopped apples, a good handful chopped almonds, a cup
chopped raisins, and one-half teaspoon of cinnamon, a good pinch of
salt, and the rind of a lemon grated. Line your pudding dish all the
way up with a rich pie dough and fill with the above mixture. Bake
in a slow oven about an hour and a half.

MRS. ZACH SELLING.

Delicious Easter Pudding.

Stir the yolks of eight eggs with one cup of sugar; add a handfull
of blanched and pounded almonds; grate the rind of one lemon, and
adfi the juice also. Have ready a half pound of grated potatoes, which
b911 the day before in their jackets. Add lest the beaten whites and a
pinch of salt. Grease a pudding dish and pour in the mixture. Set
the dish in a pan of boiling water in the oven and in one-half hour
turn out on a platter and serve with wine sauce.

MRS. LOUIS BLITZ.

Wine Sauce.

One cup of wine, one-half cup of water, one cup of sugar, a little
lemon juice, three whole eggs. MRS. LOUIS BLITZ.

Wine Sauce.

Take a pint of white wine and one-half pint water, a cup of sugar,
three whole eggs and juice of one lemon. Beat this over the fire until it
boils and is creamy." MRS. ZACH SELLING.

Lemon Pie.

Grate one large lemon and squeeze out the julce, then chop what
remains with one cupful of raisins until both are very fine. Add to
that the grated rind, juice, one cupful of water, the same amount of
brown sugar, two eggs and one spoonful of flour. Stir this mixture
thoroughly and bake it in a rich crust. MRS. FANNY SMITH.

Lemon Puff.

Stir the yolks of four eggs with two tablespoonfuls of granulated
gugar until smooth, then add the juice and grated rind of one large

¥ 'To Succeed With These Recipes, Use 'HENKEL’S FLOUR.
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lemon. Now stir in two tablespoonfuls of boiling water and place the
mixture in a double boiler, cooking it until it becomes like thick
cream. Now beat the whites of the eggs very stiff, add two table
spoonfuls of granulated sugar, continue to stir until very stiff, like a
meringue, then beat it into the yellow mixture while siill hot, which
cooks the white sufficiently to keep it from falling.

) MRS. J. F. TEICHNER.

Lemon Souffle.

Stir for fifteen minutes the yolks of six eggs with half a pognd of
granulated sugar, add half a teaspoonful of flour—potato flour 18 bet-
ter—and the grated rind of a large lemon. Just before baking add
the juice of the lemon gradually and then the whites beaten perfectly
stiff. Beat together thorougnly, bake in a moderate oven about twelve
minutes and serve at once. Stress must be laid on stirring thg yolks
and sugar. Do not butter the tin, which might better be aluminum.

MRS. DAVID SCHEYER.

Macaroon Pudding.

Cover a platter evenly with macaroons. Over them pour a custarad
made as follows. Dilute one-half pint (g sherry with a little less than .
one-half pint of water; place over the fire, and when it begins to boil .
have ready the yolks of your eggs, thoroughly mixed with two table-
spoonfuls of sugar and three tablespoonfuls of cornstarch. Pour this
into the wine and water, stirring constantly until the custard thickens.
Beat the whites of the eggs very stiff, sweeten them and spread them
over the custard, decorate the top with blanched almonds and brown
lightly in the oven. Serve this pudding cold. MRS. WOLF.

Frozen Pudding.

To two well beaten ‘eggs add two and one-half cups of milk and
one-half cup of sugar; put on the stove and add one tablespoonful of
cornstarch dissolved in a little milk; heat until it has the consistency
of a thin custard; when cold add chopped crystallized cherries, pine-
apple and walnuts, and flavor to taste; then set it in a pail of ice and
salt for four or five hours. KATHERINE SLOMAN.

Maple Frozen Pudding.

Beat the volks of five eggs, add to them one cupful of maple
syrup, then stir in the five whites, well beaten, and one pint of
whipped cream. Flavor with vanilla and the erumbs of a few maca-
roons or chopped nuts. If not sweet enough, a little sugar may be
added. Pack in a freezer with plenty of salt and let it stand about four
hours before serving. MRS. LEO M. FRANKLIN.

E7To Suncceed With 'Chese Recipes, Use HENKEL’S FLOUR.
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Maple Mousse.

First beat until stiff one whole egg and the yolks of three, then
add one cupful of maple syrup and a pinch of salt. Place this over
the fire in a double boiler, stirring it constantly until it becomes as
thick ag custard, then stand it aside to cool. Now beat a pint of cream
nptil stiff. add to it one teazpoonful of vanilla, then mix it with the
cooled eggs and syrup. Place in a mold and pack the same way you
do ice cream, allowing it to stand at least three hours before serving.

MRS. BEN FREIDENBERG.

Maple Mousse.

Whip one pint of sweet cream very stiff, then add to it one cup-
ful of maple syrup and one tablespoonful of powdered sugar. Flavor
with lemon, beat well together, put in a covered mold with a strip of
buttered paper bound tightly around where the cover and the mold
meet, and pack in ice and salt until time to serve. Serve in sherbet
glasses. MRS. MARK G. MORRIS.

Nesselrode Pudding,.

Boil a handful of chestnuts until tender; peel them carefully and
wash them. Cut a small quantity of candied fruit, such as cherries
and pineapple, into small pieces, and cover with a wineglass of sherry.
Boil together for fifteen minutes one cupful of water with two cupfuls
of granulated sugar. Beat the yolks of four eggs untii very light, and
when the sugar and water have been cooked sufficiently take the syrup
from the fire stir the eggs through it, then stir over the fire again un-
til it reaches the boiling point—then take from the fire and let it cool.
When cold, add one pint of whipped cream, the fruit wine, chestnuts
and one teaspoonful of vanilla. Place it in a mold and freeze at least
four hours. MRS. MAX MAY.

Nesselrode Pudding.

Cream the yolks of four eggs with one-half cupful of granulated
sugar. Add to this one-half cupful of sherry and stir it over the fire
until it thickens. Then take from the fire 1o cool and add four crum-
bled lady fingers. When this is quite cold add cne-half pint of whipped
cream and the well-beaten whites of the four eggs. Pack into a
freezer and let it stand four hours before serving. 1f preferable, six
macaroons and twelve chestnuts may hLe used in the place of lady
fingers, o MRS. ISAAC ROOS.

Peach Sherbet.

One quart of peach juice, two cupfuls of sugar, one quart of water,
the beaten whites of two eggs, juice of one lemon. Boil the water and
sugar together, add juice of peaches and lemon and eggs, then freeze.

MRS. MARK G. MORRIS,

g7 To Succeed With 'These tecipes, VUse HENKEL’S FLOUR.
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Pie Crust.

Mix five ounces of flour with three ounces of butter, then stir into
this one well-beaten egg and knead together.
MRS. H. M. FECHHEIMER.

Poor Man’s Pudding.

Four ounces of finely chopped suet, one cupful of currants, the
same amount of molasses, two cupfuls of sifted flour, one teaspoonful
of Wyandotte Baking Soda, one cupful of milk, two teaspoonfuls of
cream of tartar. Serve this pudding with either wine or brandy sauce.

MRS. Z. SELLING.

Prune Pudding.

Soak twenty large prunes, strain them through a colander and add
to them one cupful of granulated sugar and the stifly beaten whites of
five eggs. Place this in a mold. Let the pudding boil for one hour.
Serve cold with whipped cream. MRS. S. BINSWANGER.

Prune Pudding.

Boil thirty prunes until soft, allow them to stand until they are
cold, then pit and cream them, removing any skin that will not dis-
solve. Now stir one cupful of sugar into the prunes, then the stiffly
beaten whites of nine eggs, mixing all carefully and thoroughly. But-
ter a pudding mold, put in the mixture and let it boil for one hour.
Remove from the mold, let it cool, and serve it with whipped cream.

MISS EMMA BUTZEL.

Prune Whip.

Wash a half pound of prunes and soak them over night. Cook
them in the water in which they were soaked until quite soft, remove
the stones and press the prunes through a potato masher. Add a quar-
ter of a cup of sugar and cook five minutes. Beat the whites of two
eggs to a very stiff froth, add this, with a half tablespoonful of lemon
juice, to the prunes pulp, stirring in lightly with a fork. Put all in a
buttered shallow dish and bake twenty minutes in a slow oven. Serve
with cream or a custard made from the yolks of the eggs. )

. MRS. MARK G. MORRIS.

Puff Paste.

Weigh one pound of flonr and three-fourths pound of butter. Lay
a piece of ice on the butter. Divide the four into two parts. Take
about one-half of the butter and lay it in about one-half of the flour,

5 To Succeed With These Recipes, Use HENKEL’S FLOUR.
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~ and with a dinner knife chop it into the fiour till it has come in con-

tact with all the flour. Turn this into an crdinary sized tumbler of ice
water slowly, still stirring with the knife, till it has enough moisture to
hold together. It may not require all the water. From the remaining
half of the flour take a generous handful, lay it on the molding board,
covering a space as large as a dining plate, upon which turn the dough,
Sprinkle flour over it and on the rolling pin and crush out the mass
lightly and quickly. Divide the hutter which is under the ice into
three parts; take one, and with the knife lay it in pieces over the
paste. Do not spread it, but lay it ip bits. Then sprinkle flour over it
and with the knife roll it over and over, and fold the ends of the roll
together in the center. Sprinkle over this more flour and also on
the pin. Crush it out again the same size as before. Use the second
part of the butter, folding as before; then use the third and last part.
Leave it in a roll without folding the ends together. Sprinkle some
flour over the board, cut from the roll a piece about two inches thick,
sprinkle flour over it, also on the pin, and rol! straight out from you;
roll out sideways also, but never towards you; OT, if necessary, with
a very light stroke; it makes the paste tough. Flour the pin often,
roll as evenly as possible; let it be a little larger than your plate.
when the paste has been fitted to the plate press it down flat, allow-
ing no air underneath it, then fill it. Roll out the cover in the same
way and with the rolling pin cover it; don’t strain it, but with the
hands rather crowd it in together. With the pin roll right around the
edge of the plate, and with the knife cut it smooth. Then in the cover
cut some slits and it is ready for the oven. It does not need to be
baked very brown. When it is right it is a light color and is clear
and flaky. If it is tough it indicates too much water; if a little too
rich, not quite enough. It must be aceurately weighed, never guessed
at. The butter must be hard and the water ice cold. This quantity
will make four ordinary pies. When you remember that sixteen
ounces make one pound, and twelve ounces three-fourths of a pound,
it is easy to divide the quantity to get the exact proportions for one
pie. It needs just water enough to hold it together,
MRS. WELT.

Rice Pudding.

Boil one teacupful of rice with one pint of salted water until dry.
Add one quart of milk and boil until thick; then add the well-beaten
volks of three eggs, six tablespoonfuls of sugar and the grated rind of
a lemon. Beat all together and cook in a double boiler about ten min-
utes; turn this into a pudding dish, beat the whites of the eggs very
light, add six tablespoonfuls of sugar and juice of the lemon; spread
over the pudding and bake a light brown.

- MRS. MARK G. MORRIS.

Russian Cream.

Dissolve one box of Cox’s gelatine in cold water for one-half hour.
Place over the fire one can of condensed milk with three pints of water.
While this is heating beat the yolks of six eggs with two cupfuls of
granulated sugar to a cream. Add this to the milk, also the gelatine,
and let the whole boil until it thickens; then remove {rom the fire
and strain through a strainer. Now beat the whites of the eggs until

C7'To Succeed With These Recipes, Use HENKEL’S FLOUR.
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MAIN OFFICE, 145 Griswold St.

‘Phones Main 346--3822.
Yards all Parts of the city.

A GOOD...

/ Z o a HOUSEKEEPER

Uses Ezy-Wax
THE. /:[II_TC/' /1008 ORESSING To brighten her floors, furni-

ture, woodwork, linoleums, etc., because it is so easily applied, does
the work and the article to which it is applied is ready at once to use.
Sold by all dealers. Write to us for free booklet £ ‘‘The care of
your Woodwork.’’ WOLVERINE WAX @ OIL CO., Detroit, Mich.

MENTION THIS BOOK.

OChHe Marquette

L. COTTINGTON

Between City Hall
and New Post Office. 30 Fort St., West.
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very stiff, add them to the mixture, also a little vanilla, then place in
molds. When the cream is congealed remove from the molds and
serve with whipped cream. MRS, S. BINSWANGER.

Russian Cream.

Dissolve one box of gelatine in cold water. Pour the contents of
one can of condensed milk into three pints of boiling water. Now
beat the yolks of six eggs with two scant cupfuls of sugar until very
light, then put the gelatine into the milk and stir this through the eggs
and sugar. Cook and stir this mixture in a double boiler until it thick-
ens, then remove from the fire, and after it cools, add vanilla and the
beaten whites of six-eggs. Place in a fancy mold until cold and firm.
Serve with whipped cream. One-half of this quantity is ample for a
small familly. MRS. MARTIN BUTZEL.

Snow Pudding.

One-fourth box of Nelson’s gelatine soaked in a sinall half-cupful
of cold water. When soft add ‘one cupful of boiling water. To half
a cupful of sugar add one-fourth cupful of lemon juice and grated rind.
Combine first and secoud mixtures and let them stand until the gela-
tine begins to thicken slightly. Then strain into the well-beaten
whites of three eggs. Beat until stiff and mold in china or enamel
molds. In warm weather take more gelatine or less water. Unmold
armd serve with a boiled custard sauce made from a cup and a half
of milk, the three yolks and sugar, and flavor to taste. Fine for chil-
dren. MRS. DAVID SCHEYER.

Suet Pudding.

One cupful of molasses, one cupful of sour milk, one teaspoonful
of Wyandotte Baking Soda, one teaspoonful of ground cinnamon, half
that amount of ground cloves, one cupful of raisins or one pound of
finely chopped figs, two cupfuls of flour and one cupful of finely
chopped suet. :

MRS. Z. SELLING.

Wine Jelly.

Soak an ounce of gelatine in a cupful of cold water until thorough-
up swelled, then pour over it one pint of boiling water, Add one cup-
ful of sugar, juice of two lemons and one and one-half cupfuls of
sherry wine. Add a few cherries, put in a mold on ice until thoroughly
congealed, and then turn into a glass dish.

- ’ MRS, MARK G. MORRIS.

Wine Jelly.

Dissolve one box of Cox’s gelatine in one-half cupful of cold water.
Pour into a kettle one pint of wine, either port claret, sherry or Rhine
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wine. Add to this one pint of boiling water, the juice of one lemon,
one cupful of granulated sugar and then the dissolved gelatine. Heat
this thoroughly, but do not let it boil, then strain it into a mold anrl
let it cool. MISS McGEARY.

Wine Pudding.

Dissolve one-third of a hox of gelatine and pour over it one anéd
one-half cupfuls of ot wine. Beat the yolks of eight eggs with one
cupful of sugar; when very light add one teaspoonful of flour and then
the hot wine mixed with the gelatine. Place the whole in a double
boiler and let it cook until it thickens; then remove from the fire, and
when partially cool add the beaten whites of the eight eggs. Grate
or crumble one-half pound of raacaroons and stir these through the
mixture and pour into individual glasses or cups. Serve with a wine
sauce. This quantity fills twelve small glasses.

MRS. JAMES 1. KRAUS.

CAKES.

Apple Strudle.

Take one pint of flour, sift it into a bowl, make a hole in the center
of the fiour, pour in half a cupful of warm water, four ounces of butter,
two whole eggs and two yolks and a pinch of salt. Stir this slowly,
making a smooth dough. Cover up the dough and keep in a warm
place until you have pared half a peck of apples; cut or shave them
very fine. Now cover your kitchen table with a clean table cloth, sift
flour all over it and roll out your dough as thin as possible. Then use
your hands, placing them under the rolled dough, and stretch it gently,
very gently so as not to tear it, walking all around the table as you do
this to get it even and thin as tissue paper. Pour a few tablespoonfuls
of melted butter over the dough, mix the apples, some brown sugar,
cinnamon, seeded raisins and a little citron cut fine. Take hold of the
table cloth with both hands at the corners, 1lift it and begin to roll the
strudel. After it is rolled place in a buttered pan, put fiakes of butter
on top. When half haked pour a cupful of cream over it and finish bak-
ing. Bake about half an hour. MISS HATTIE HILBURN.

Almond Cake.

Six eggs, one cupful of sugar, ten stale lady fingers, grated, one
small teaspoonful of baking powder, one-quarter of a pound of grated
almonds. Flavor with the juice of one lemon.

MRS. LEO M. FRANKLIN.

Almond Cake.

One-half pound of almonds, grated, but not blanched, eight eggs
and one-half pound of granulated sugar. Separate the eggs and mix
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the yolks with the sugar, then add alternately a spoonful of the stiffly
beaten whites and a spoonful of the grated almonds until all have beeu
used. Treat just as an angel food, using the same pan. Bake about
forty minutes. A teaspoontul of vanilla may be added if desired,
MRS. B. G. MORRIS.

Almond Cream Cake.

Roll very stale lady fingers untii fine, measure two heaping cup-
fuls, add to them one-half teaspoonful of baking powder and stand
aside until ready to use. Have ready also one cupful of blanched and
pounded or finely ground almonds. Place in a large mixing bowl the
yolks of ten eggs, one and one-fourth cupfuls of granulated sugar, one
tablespoonful of vanilla, the same amount of orange flower water, one
teaspoonful of almond essence and one-half a small lemon, rind and all,
grated together. Beat this until very light, then fold in the stiffly
beaten whiles of the eggs and the lady fingers, adding about one-half
of the whites, then the lady fingers, and lastly the remainder of the
whites. Bake in large layers, in a moderate oven. While the cake is
baking, prepare a cream as follows: Boil one cupful of milk with sne
tablespoonful of sugar. While this is heating cream one teaspoonful
of butter with one tablespoonful of flour; add this to the boiling milk,
also one-half cupful of hlanched and pounded almonds. Let this boil
for three minutes, stirring it constantly, then remove from the fire and
add the well-beaten yolk of one egg. Place over the fire again to heat,
but do not let it come to a boil, then take from the fire again, add one
teaspoonful of vanilla and a few drops of almond essence. Spread this
cream between the layers of cake before either is cool and ice at once.

Icing.

Mix the unbeaten white of one egg with one teaspoonful of water
and a little of any desired liquor, a little rum and Maraschino to-
gether are very nice, then add enough very smooth powdered sugar
with this to make it firm enough to spread on the cake.

MRS. H. M. FECHHEIMER.

Walnut Cake.

Walnut cake is prepared in exactly the same way as the almond
cream cake, substituting finely ground walnuts for the almonds. For
walnut filling mix together three-fourths cupful of pounded walnuts,
one tablespoonful of water, the unbeaten white of one egg, one tabie-
spoonful of orange flower water, a teaspoonful of vanilla and half that
amount of almond essence, and enough powdered sugar to make a
paste firm enough to spread between the layers. Ice the same as
almond cake. MRS. H. M. FECHHEIMER.

Angel Cake.

Sift one and one-quarter pounds of powdered sugar four times.
Do the same with one cupful of flour. Beat the whites of eleven eggs
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‘?Nurishin”
Malt

Prepared by the

Liquid
Food

A tonic for nursing
mothers. Gives
strength and
vitality 10 both
mother and child.
To be taken with
all meals and
before retiring.

i A perfect beverage
i for wodkers of all

i 7 classes. Makes
muscles, tones the

Iy e THEY merves, enriches R SR
*gn»%é?&‘;‘g{gmﬂ1§qué the blood and Yoigt “Nurishin Malt Co.,
“"OR MEDICINAL USES ::f;]:ct:s the Phone Main 137
e ’ DETROIT, - MICH.

womxex | DERMA  ASPHALT | ouo. . Gusten
UNITED STATES '

PAR EXCELLENCE f‘OR DURABILITY
AND CANADA

NOT AFFECTED BY WATER

\ 620 Hammond Bldg

Detroit, Mich., Oct. 19, 1903.
Voigt “Nurishin Malt” Co., Detroit, Mich.:

Gentlemen—Please send me another case of your “Nurishin Malt,”
which seems a necessity to good health for me.

About three months ago I commenced using the same upon advice
of my physician after a long illness with stomach trouble and indi-
gestion. Your “Nurishin Malt” has acted as a beneficent tonic to my
system and a recuperative means to strength and vigor, so that now
I feel as well as ever, which I attribute largely to the use ot “Nurishin
Malt.” Yours very truly, .

OTTO E. C. GUELICH.

Springwells, Mich., Oct. 21st, 1903.
Cor. Michigan and Griffith Aves.,
Voigt “Nurishin Malt” Co., Detroit, Mich.: .

Gentlemen—After a successful operation, a year ago, I could not
regain my strength and was so weak that I could not oversee my
household. My physicians, Doctors Carsten and Henry, seeing that I
had to do something to build up my system, advised me to try malt
extracts. I tasted different extracts, but none suited me; they went
against me. N .

Last February, urged repeatedly by my husband, I tried your
“Nurishin Malt,” and do not regret it. At first 1 could only take half
a glass, now I drink a glass with every meal and cannot be without it.

When I first started to take it I weighed 114 pounds, now I weigh
156, work all day in the household as well as in the business and feel
better than I felt the last twelve years.

I therefore take occasion tc recommend it to all ladies of weak
constitution and tender my thanks to vou for putting this Tonic on the
market. Very respectfully,

AGNES HERPICH.

.
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with a level teaspoonful of cream of tartar, then put in the sugar and
then the flour. Bake in a moderate oven.

MRS. S. BINSWANGER, Savannah,

An Improved Brod Torte.

Before beginning to beat this cake, which should never be stirred,
prepare a mixture of two cups of sifted rye bread crumbs, one-half
pound finely chopped almonds, a few bitter ones, one-fourth pound
chopped orange peel and citron, one-fourth cake bitlter chocolate,
grated, one tablespoon of ground cinnamon, one teaspoon allspice, and
one-half teaspoon cloves. Prepare the grated rind and juice of an
orange and a lemon and one wineglass of brandy. Line a spring or
Van Duesen tube form with buttered paper, separate the yolks and
whites of twelve eggs; have an assistant beat the yolks thoroughly
while you add half a teaspoonful of salt to the whites and beat to a
froth. Add level teaspoontul of cream of tartar to this mixture. Beat
until perfectly stiff, when two cups of sifted pulverized sugar should
be added. Next add the well-beaten yellows and then the various dry
ingredients in generous handfuls; then the juices and brandy. FPour
in the pan and bake in a very moderate oven for about an hour, in-
creasing the heat toward the last. This cake has never failed, but
care must be taken to keep the mixture light and to bake thoroughly.

MRS. D, SCHEYER.

Boston Brown Bread.

One pint of sour milk, one-half cupful of New Orleans molasses,
three cupfuls of graham flour, one teaspoonful of Wyandotte Baking
Soda, one teaspoonful of salt. Bake slowly for one hour.

MRS. MARK G. MORRIS.

Brown Bread.

Mix together thoroughly two cupfuls of sour milk, one and one-
half teaspoonfuls of Wyandotte Baking Soda, one-fourth cupful .of
granulated sugar, one-half cupful of New Orleans molasses, one tea-
spoonful of salt, two and one-half cupfuls of graham flour and one
cupful of white flour mixed with one teaspoonful of baking powder.
Mold this into one loaf, let it raise for one hour, then bake it for one
hour.

BELLA GOLDMAN.

Caramel Cake.

Mix thoroughly three tablespoonfuls of cocoa with one-half cupful
of sugar and the yolk of one egg. Then add one-half cupful of sweet
milk. Place this over the fire and stir until it boils, then set aside to
cool. Now mix one-half cupful of butter, two eggs, one-half cupful of
sweet milk, two cupfuls of flour and two teaspoeonfuls of baking pow-
der, then add the bhoiled mixture.

= To Succeed With 'These Recipes, Use HENKEL’S FLOUR.
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Icing.

'

Boil one cupful of sugar with two tablespoonfuls of water until 1t
hairs, then beat this into the stiffily beaten whites of two eggs.
MRS. Z. SELLING.

Caramel Icing.

Boil for six minutes one-half cupful of cream with two cupfuls of
brown sugar; then take the pan from the fire, add a piece of butter
the size of a walnut and stir the mixture until firm enough to spread
between the layers and on top and sides of the cake,

MRS. H. M. FECHHEIMER.

Cherry Cake.

Stir the yolks of nine eggs with two cupfuls of the best quality of
powdered sugar until light; then add twelve ounces of ground almonds,
two cupfuls of rolled lady fingers, one teaspoonful each of ground
allspice and cinnamon, a little vanilla, lemon and orange juice. Then
pour in carefully the well beaten whites of the nine eggs and a quart
pf canned pitted cherries that have been well drained for several
hours. A little baking powder may be added to the lady fingers if
desired. MRS. ROTHSCHILD.

Chocolate Angel Cake.

Grate two ounces of German sweet chocolate, place it in a half -
pint measuring cup, then pour over it sufficient granulated sugar to
fill the cup. Now measure another half cupful of sugar and sift the
whole four times. Sift one cupful of flour four times, beat the whiles
of eleven eggs with one teaspoonful of cream of tartar; after the eggs
are firm graduallv add the sugar, flour and a teaspoonful of vanilla.
Bake this cake one hour in a moderate oven. Ice with either choco-
late or white icing.

MISS MAUD FECHHEIMER.

Chocolate Cake, No. 1.

Cream the yolks of nine eggs with two cupfuls of pulverized sugar,
gradually add to this one-half pound of grated sweet chocplate, one-
half pound of grated almonds, the rind and juice of one lemon, one tea-
spoonful of vanilla, one and one-half teaspoonfuls of baking powder
mixed with one and one-half cupfuls of grated lady fingers, and, lastly
the beaten whites of the eggs. Bake this cake in a spring form for one
hour in a moderate oven.

E3"To Succced With Thexe Recipes, Use HENKEL'S FLOUR.,
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i DETROIT CONSER i
1 Icing.
l ‘\
’ i FRANCIS L. YORK, M. A. Director.
1HE PUPILS RECEIVED DAILY. Th . Break one cake of sweet chocolate into a bowl and pl i !
- i ? . e oldest, largest and best equipped conser- h ’ e into a bowl and placs 1t Ove:
gggﬁlmlxw"‘slts’a;- The most advanced and progressive methods areemployed‘icr? each a boiling tea kettle to melt, beat some pulverized sugar with a little
department. S tuc ‘frr::is Eﬁi‘éﬁ,‘,‘i‘,"‘c‘oﬁ’;’,‘é‘i}; g]ggz ﬁ:&ihs‘&ii’ig concert playing on all in- milk for five minutes, or until it is smooth and not too soft, then add
COFRE.E_ ADVANTAGES. Encemble Plasing, Elements of Music, Harmony, | the melted chocolate and spread it on the cake.
mrl;lpl?:é%)gSOrchestra Playing, Chorus Classes, Concerts and Rehearsals, Musical His~ N MRS. RUDOLPH FREIDENBERG.
THE FACULTY includes forty instructors, unsirpassed for their excellence. ;
240 Woodward Ave. PROSPECTUS ON APPLICATION. ' '
JAMES H. BELL, Secretary. . Chocolate Cake, No. 2.
i1l 1 N. DAVIS. JOHN A. MCDONALD. . Cream one cupful of butter with one and three-fourths cupfuls of

gugar, thén add the volks of four eggs, one cupful of milk, the grated
rind of one-half of a lemon, one teaspoonful of vanilla, one-half pound
of grated sweet chocolate. Now sift three cupfuls of flour with three
teaspoonfuls of baking powder, add this to the mixture, and lastly the
beaten whites of the four eggs. Bake slowly in spring form for one

. hour. Ice with chocolate icing.
) MRS. RUDOLPH FREIDENBERG.

Chocolate Cake.

'l ~ Hotel
| Cadillac

Detroit,
Mich.

Stir the yolks of eleven eggs with one-half pound of sifted pow-
dered sugar for fifteen minutes; then beat in two whole eggs and one-
half pound of grated almonds. Stir five minutes longer, then add one-
half pound of good sweet chocolate that has been carefully grated, and
continue stirring ten minutes longer. Mix one teaspoonful of baking
powder with the stiffi beaten whites of the eleven eggs and pour them
gently into the cake mixture. Bake this for a full hour in a moderate
‘| oven. MRS. Z. SELLING.

|
|
g A . .
| New York Trimming and Lining House g .
i { Dress Plating, Pinkin and Buttons. Heac- Chocolate Ice Cream Cake.
) t i i .
| N A R Wholeme prices

. ::195’

’ - ’ te with one-
nae Telephone, Main 2157, Place over the fire one-half cake of Baker's chocola

i\ I 89 P:lepAael xl\anNUE. half cupful of sweet milk, one cupful of sugar and the yolk of one egg.
|

1 Cor. John R St. ki When the chocolate is dissolved set it aside until ready to use. (_Jl-eam
f i one-half cupful of butter with one cupful of sugar; add to this one

! cupful of milk, two cupfuls of flour, two teaspoonfuls of baking pow-
1 L. LOEWENSTEIN,

der and three whole egss, then the chocolate mixture. Bake the cake
[
“ WHOLESALE AND RETAIL: DEALER IN

‘ in layers and use a boiled icing for filling.

i

il .

‘% ‘ ‘JE LIVE AND DRESSED . o Chocolate Potato Cake.

MRS. S. BINSWANGER.
i OULT AND | i . |
‘ “1‘ ] : Cream one cupfnl of butter with two cupfuls of granulated sugar,
i —_—_— ]

0

then add the yolks of four eggs, well beaten, one-half cupful of sweet
cream, one cupful of chopped almonds. Grate one-half cake of Baker’s

1 | 4“
; “ Stall 17 Central Market. Branch Store, 171, Grand River Ave. . chocolate, add this, also one teaspoonful each of ground cinnamon and

spoonfuls of baking powder and stir it through the mixture. Then

i Successor to R. T. Filzpatrick.

||
i
1 - ‘Phone, Main 546. sPhone, Main 1158. N ground cloves. Sift one and one-half cupfuls of flour with two tea-

g5 To Succeed WhHh These Recipes, Use HENKEL’S FLOUR.

T o <R P o T R T e e




I7To Succeed With These Recipes, Use HENKEL’S FLOUR.

| The Best Receipt We AsK You

in this Cook Book To Try i stir in the well-beaten whites of the four eggs, and, lastly, add one

cupful of grated potatoes that have been cooked the day before bak-

(. ’ is a Pair of the [ | ! ing the cake. Allow the cake to bake an hour in a moderate oven. .
B Famous ) b MRS. MAX MAY.
li : |

.
COlonlal Chocolate Tarte.
‘; Y . ) ‘ ‘ ' Cream together for one-half hour eight eggs with one pound of
N : 3 50 Sl\ s powdered sugar; then add four tablespoonfuls of cracker or white
1E ! [ Oes. ‘. bread flour, one-half pound of sweet chocolate, four ounces of almonds,
i . ' ‘
S—————

four ounces of citron, one teaspoonful of ground cinnamon and a half
teaspoonful of ground cloves. Bake very slowly.
MRS. Z. SELLING.

(L ] Eighty-eight different ‘ !
A and distinct styles for

[, Just to know its merits, feeling
el ! MEN and WOMEN

4 satisfied that after trying you
and everything else will become a continual customer.
in Footwear at

| 3 Cadillac Soap is an all ’round family

. Cocoanut Cake.

Soap—for laundry, housework, the toilet

i . and bath—and being pure and hard it goes
i R H F f @ C a great distance in lasting qualities—
I ‘ . . y e o. making it the cheapest soap on the mar-

ket. A big twin bar for 5c. Please tryit.

One cupful of butter, two cupfuls of sugar, three cupfuls of flour,
four eggs, one cupful of sweet milk, the juice and grated rind of an
orange, three-fourths cupful of shredded cocoanut, three teaspoonfuls

) A of baking powder. MRS. Z. SELLING.
{HNE 183-185 Woodward Ave. for e G rading Stames e Sone |

i Amusement Stamp. o s

1} : .

) i Coffee Cake. )

Sift one and one-half cupfuls of flour twice, add one teaspoonful of
baking powder, sift again and stand it aside. Now beat the yolks of
five eggs with one and one-half cupfuls of sugar until very light, add
one teaspoonful of Cross & Blackwell’s coffee essence, the prepared
ﬁ\ flour, and, lastly, the stifily beaten whites of the eggs. Bake in three
% layers. :

v Beat the whites of four large eggs until very stiff, then sift in
, one-half pound of granulated sugar; whip this over a moderate fire
'«' ' until thick, then take from the stove and continue to whip until cold.
' Cream one-half pound of butter, stir the cooked whites through this
thoroughly, add a half wineglassful of coffee essence and spread
thickly between the layers and over the cake.
- MRS. H. M. FECHHEIMER.

“« o
:‘ Cup Cake.

‘: Cream three-fourths cupful of butter with one and three-fourths
i cupful of sugar, then add gradually the yolks of four eggs, one at a
by time. Sift flour several times, then measure three cupfuls, add Ewo
T — .. \ and one-half teaspoonfuls of bakinghpovgder ang gift oncef 11:r1o§e. 'lll\liotw

| i i it i cu of milk to

‘ i Berry Brothers’ Wagon in Use.—A Scene from Life. add alternately, a little at a time, the flour and one cupfu

i : . . the butter mixture, and, lastly, fold in the stifily beaten whites of the
i ‘: ‘ Copy of above picture on plate paEer and full particulars mailed free
I

B four eggs. Bake either in a loaf or jelly tin.
i ) for the asking.

' MRS. Z. SELLING.
BERRY BROTHERS., Ltd., ¥a5nish DETROIT,

s Manufacturers,

S

C¥To Succeed With These Recipes, Use HENKEL’S FLOVR,

Y

N

g




% IS E L T

co 5 |
MPLOIFMENTS R @E %
E. G cLavToN, | Salfly

DETROIT, MICH.

SCHROEDER
PAINT @
GLASS CO.

39«41 Congress St., East
44=46 Cadillac Square

Detroit, Mich.

B RIGon

LADIES BROKER, i
DETROIT, MICH.

. An innovation in Detroit is the establishment by Mrs. N. E.
Pierce, of a Ladies’ Brokerage Office, at 21 Rowland street, corner of
State street. Mrs. Pierce has years of Experience in the line of in-
vestments, and with every facility at hand for obtaining reliable in-
formarion. Her office is now regarded as the center of the broker*
age field for Michigan.

MRS. N. E. PIERCE.

(NETTIE BOSTWICK.)

Our Specialty o

... Is Decorating for Weddings, Parties and Receptions, and
will call and see you, making suggestions and furnishing esti-
mates, without any expense to you. Our line of Palms, Plants
and Flowers are the finest and most reasonable in the city.

Brown ® Northcott,
FLORISTS.

'Phone Main 3021. 308 Woodward Ave.
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Nine eggs, beat whites stiff and yolks also, then beat together;
add one and one-third glasses of sugar, one-fourth of a cake of Baker’s
chocolate, grated, twenty dates cut fine, one small teaspoonful of cinna-
mon, one-fourth teaspoonful of cloves, one glass of cracker flour, and
heap the glass with grated almonds. Flavor with a few drops of

orange juice and vanilla. Frost with chocolate. _
MRS. LEO M. FRANKLIN.

Delmonico Fruit Cake.

Place in a large bowl one pound of powdered sugar and one pound
of well-washed butter. Grate in the rinds of two lemons, and with the

_hand knead well for ten minutes. Break in ten whole eggs two at a

time, and knead for ten minutes longer. Mix in a plate a teaspoonful
of ground cinnamon, a teaspoonful of ground cloves, two of ground
allspice, one of mace and one of grated nutmeg and add these, with
half a gill of confectioners’ molasses. Mix well for one minute with
the hand, add one pound of well-sifted flour, stirring for two minutes
more. Add two pounds of cleaned currants, two pounds of Sultana
raisins, two pounds of seeded Malaga raisins, one pound of candied
citron, finely sliced, one gill of Jamaica rum, and one gill of brandy.
Mix the whole well together for fifteen minutes, using both hands if
necessary. Butter the interior of a plain five-quart round cake mold,
line the bottom and sides with paper, leaving it an inch and a half
higher than the edge of the mold. Pour in all the preparation aid
place it in a very slow oven to bake for five hours

Devil’s Cake.

Beat well the yolk of one egg, add to it one cupful of sweet milk,
‘one cupful of bitter chocolate shaved fine; put this on the stove and
stir constantly until smooth and thick; take from the fire and add one
level tahlespoonful of butter, one cupful of sugar, onehalf cupful of
milk, one and one-half cupfuls of flour, one scant teaspoonful of Wyan-
dqotte Baking Soda dissolved in a little hot water, flavor with vanilla
and bake in a moderate oven in two layers. This is a moist cake and
must be very carefully removed from tins to avoid breaking.

Icing.

One cupful of sugar, flve tablespoonfuls of water; boil without stir-
ring until it threads, then pour slowly into the well-beaten white of
one egg. Reat vigorously until it is white and glossy. Flavor with
rose KATHERINE T. SLOMAN.
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Capital Stock, $125,000, fully paid. $130,050 State Deposite.

The¥North American Investment Company,

OF THE UNITED STATES.

Interest Should Interest You.

FIVE PER CENT. interest paid annually on small or large deposits, with
participation in surplus earnings in excess of 5 per cent..

Security as Good as Government Bonds.
Deposits accepted in any sum from ONE DOLLAR UP. If interested callor waite.

RICHARD HILL, Ass’t Superintendent,
’Phone, Main 2928. 602-3 Elk’s Temple. Detroit, Mich.

MAIN OFFICE, ST. LOUIS, MO.’

*Phone, M. 720. Open Saturday Evenings.

FNISS HMCOY,
FNISS ROSS,

Hair Dressing, 18 John R St.
Face and Scalp Massage,

Manicuring and Shampooing. Detroit.

A Reliable J‘torenv_r&‘h
RERN’S
DRY GOODS,

Men’s Furnishings, Notions, Millinery,
Draperies, CloaKs and Suits.
Cor. Woodward and Gratiot Aves.

CALL

BEAUBIEN ICE & GOAL GO0.

i1 FORTST. W,,

FOR YOUR

COAL and ICE.

= To Suecceed With These Recipes, Use HENKLEL'S FLOUR.

French Cake.

Crust.

Rub together eight ounces of flour with s«ix ounces of butter, then
add a scant half cupful of sugar, the yolk of one egg and one feaspoon-
ful of brandy.

Filling.

Heat a pan and brown in it one-half cupful of sugar with one-half
pound of ground almonds. Let this cool and grate into it the peel of
one lemon and add the well-beaten whites of four eggs. Roll out the
crust, spread on this filling and bake until nice and brown.

MRS. E. H. HILL.

Ginger Bread.

Cream one cupful of butter with one and one-half cupfuls of dark
brown sugar. Add to this one cupful of molasses, one teaspoonful of
ground cloves, one tablespoonful of ground ginger and three eggs.
Dissolve one teaspoonful of Wyandotte Baking Soda in a cupful of
sour milk, stir this through, then add tfrom three to four cupfuls of
flour sufficient to make a stiff batter.

MISS BUTZEL.

Hazel Nut Cake.

TGeat the yolks of nine eggs with two cupfuls of sugar until very
light. Then add the juice and rind of one lemon, two teaspoonfuls of
ground allspice, one teaspoonful of ground cinnamon, one cupful of
grated hazel nuts, two cupfuls of grated rusks, to which two teaspoon-
fuls of haking powder have heen added. and the well-beaten whites
of the nine egsgs. MRS. SOL. KAUFMANN.

Hickory Nut Cake.

OnP-hali‘1~ cupful of butter, the whites of four eggs, threefourths
cupful of tepid water, two cupfuls of flour, three level teaspoonfuls of
baking pcwder, one-half cupful of chopped nut meats, one and one-half
cups of sugar. Cream the butter, adding the sugar gradually, also a
little of the water. When light, add the remainder of the water and -
the flour, alternating with a little of each until both are in, then stir
in the stifly beaten whites, the baking powder and nuts. Bake this
cake in a moderate oven from twenty to thirty minutes, and cover with
frosting when finished. MISS BELLA GOLDMAN.
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j. T. SHIPLEY @ CO.,

ARTISTIC UPHOLSTE RS.

We do anything you may need in your home in
Repairing, Polishing, Etc., Etc.

Tel. Grand 9064. 641 Beaubien St.

N. D. CAMPBELL.
J. A. HANDY.

HANDY & CAMPBELL

BeEDS, SPRINGS, MATTRESSES AND Pirn.r.ows
A SPECIALTY.

J—}
244-246 GRISWOI.D STREXT,

COR. CLIFFORD 8T.

TELEPHONED MAIN 401.

CHARLES W. WARREN & CO.

Diamond Merchants
and Jewelers.

Washington Arcade. 2 2

COMPLIMENTS OF

G. & R. McMILLAN,

DETROIT. -
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Jaeger Torte.

To the stiffly beaten yolks of eight eggs add twelve ounces of pul-
verized sugar, eight ounces of grated almonds, the grated rind of one
lemon, and, lastly, the well-beaten whites of the eggs. Bake slowly
for one hour. MRS. STEINBRECHER.

Jelly Roll.

Stir the yolks of four eggs with one cupful of sugar and one-half
teaspecnful of salt; add to this the well-beaten whites of the eggs and
one cupful of sifted flour, to which one and one-half teaspoonfuls of
baking powder has been added. Flavor with vanilla. Bake the cake
in a large, flat pan, and while it is still warm place it on a napkin,
spread it evenly with jelly and roll it immediately.

MRS. ROSA HERZOG.

Jegsey Lily Cake.

Chop very fine one cupful of raisins ard one-half pound of walnuts.
Cream together one-half cupful of butter with one cupful of sugar.
Add to this one-half cupful of milk, the beaten whites of four eggs
und two cupfuls of flour mixed with two teaspoonfuls of baking pow-
der. Now put half of this batter in the tin, spread the fruit dredged
with flour, over this, then cover carefully with the rémainder of the
batter and bake in a moderate oven.

MISS EMMA BUTZEL.

Johnny Cake.

One cupful of flour, two cupfuls of cornmeal, butter the size of an
egg, one egg, two tablespoonfuls of molasses, one pint of sour milk,
one-hylf teaspoonful of salt and one teaspoonful of baking soda dis-
sclved in one-half of the milk. MISS BUTZEL.

Marshmallow Cake.

Cream one and one-half cupfuls of sugar with one-half cupful of
butter; add one-half cupful of milk, one-half cupful of cornstarch, one
and one-lialf cupfuls of flour, to which one teaspoonful of baking pow-
der has been added, a little of a desired flavoring, and, lastly, stir in
the well-beaten whites of six eggs. Bake the cake in two large layers.
Boil one cupful of sugar with one-half cupful of water until it strings,
then add the well-beaten white of an egg. Melt ten cents’ worth of
marshmallows in a hot oven. Now gpread a layer of the hoiled frost-
ing on the first layer of cake, then spread over this some of the melted
marshmallow. Place .the second layer over the top and repeat in the
same way over all. MRS. A. FREUND.
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MORTON’S
SHAKER BREAD.

SOLD ONLY IN
SEALED WRAPPERS

2 AT ALL GROCERS. P

Newcomb Endicott Co.

“May Your Digestion be Improved
By this Publication.””

G. W. TOWAR, JR., President. F. J. TOWAR, Sec’y & Treas,

Towar's Wayne County Creamery,

DEALERS IN
Milk, Cream and Creamery Butter.

‘Phone 365.
71 Grand River Ave.

DETROIT, MICH.

Established 1870.
Incorporated 1889.

Dairy Farm, Ann Arbor

TELEPHONE, MICH.
MAIN 916.

FUNERAL WORK A
SPECIALTY.
FLORAL DECORATIONS,

H. G. FLAMMER,
FLORIST.

275 WOODWARD AVENUE.

DETROIT, MICH.

GREENHOUSES,

522 ELMWOOD AVENUE.
'Phone, Gratiot 25°
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Marshmallow Cake.

Cream one-half cupful of butter, gradually add one and one-half
cupfuls of sugar, one teaspoonful of vanilla and the stiffily beaten
whites of five eggs. Sift two and one-half cupfuls of flour and e€wo
teaspoonfuls of baking powder. Add these gradually to the first mix-
ture, alternating with one-half cupful of milk. Bake in layers and
spread marshmallow paste between the layers and on top.

Marshmallow Paste.

Boil for six minutes three-fourths cupful of sugar with one-fourth
cupful of milk. Then melt four ounces of marshmallows with two
tablespoonfuls of hot water. Combine the two mixtures, add one-half
teaspconful of vanilla, and Leat until stiff enough to spread.

MISS KAICHEN.

. Mocha Cake.

Beat the yolks of six eggs with one cupful of sugar until very light,
then add two tablespoonfuls of coffee essence, one cupiul of flour and
the whites of the eggs whipped thoroughly. Bake in two layers and
when ready to serve place whipped cream between the layers and
over the top. MRS. C. B. HIRSHFIELD.

Mocha Cake.

Stir until light the yolks of four eggs and one cupful of well-sifted
granulated sugar, then stir in one-half cupful of sifted flour, to which
a teaspoonful of baking powder has been added, and the beaten whites
of the eggs. Flavor with vanilla or coffee essence. Bake in two lay-
ers. Use one pint of whipped cream sweetened and flavored with one
and one-half tablespoonfuls of coffee essence to spread between the
layers and on the top. MRS. S. ROSE,

Mocha Tarte.

Sift one cupful of flour three times, add to it one teaspconful of
baking powder. Now whip one cupful of pulverized sugar with the
yolks of four eggs, add one and one-half tablespoonfuls of table essence
and the stiflly beaten whites of the eggs, then carefully fold in the
flour and bake the cake in two layers.

For filling mix one-half pint of whipped cream with one table-
spoonful of Mocha essence and one tablespoonful of pulverized sugar;
place between the layers and on top.

MRS. BEN FREIDENBERG.

Nut Cake.

Stir until light the yolks of ten eggs and one and one-half cupfuls
of sugar; then add one pound of chopped hazel nuts, one cupful of
stale white bread, grated or rolled, vne-fourth cupful of grated choco-
late, three teaspoonfuls of sherry or brandy, the juice and peel of one
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Extract from Evening News

OCTOBER 5, 1903.

the other vieiboards do-not have to.

“1t' will take a new law to set thid
right .and give us a system..tha
nifggm.

, For Clean Flour.
7 A crank on cleanliness {s what. can

properly be eald of Robert Henkel,
manager of the Henkel flouring mills,
in this city. ~ - -

‘“To have good, clean, white flour
you must have your wheat clean to
begin with,’”” he said, in discussing
the key to hls success in building up
& large flour business both for home
and export trade.

‘The amount of dirt that would cling
to a kernel of wheat seems insignifl-
cant, but when one sées the bushels
of it that are taken off the wheat

by their cleaning machines and haul- |

ed away by. the cart load, thg force
of Mr. Henkel's argument is Rkppre-
clated. N

He has 15 machines for cleaning
the wheat installed in the Commercial
mills. As the, kernels flow from the
gcourers down the chute to the first
grinder théy have a hright, whole-
some appearance, that speaks strongly
of "Mr. Henkel's success. But he
is not done there. He noticed that
in the crease of the kernel was left
a little streak of dirt, the fractional
part of a hair in width. To get this
out the wheat, is run through a roller'
which presses it slightly, cracking the!
kernel at the crease and flattening
{t. Again 1t is sent to a cleaner, tak-
ing the last vestige of dirt off and
producing the snowy white flour for
which the Henkel brand is so noted.

The first Henkel mill was establish-
‘ed in 1865. Since then the art.of mak-
ing good flour has been the constant
study of these Eeople and has pro-
gressed so far that they have ready
sale for their entire output. The ca-

acity of their Detroit mill has been
ncreased  from time to time until it
hag reached 1,500 barrels a daya To
thig has been added -z mill at Cleve-
land recently with a capacity of 1,000
barrels a day.

‘The Detroit mill has been run nightd
and day without a stop for ten years.
Ir one part they grind the spring
wheat, buckwheat and other prod-
ucts. In the other part they grind
fall _wheat and turn out their well-
known brand of “Henkel's Best” flour.
The large structure, four stories high
and filled with machinery frem cellar
to garret, is all built on the pian to
produce clean flour. Every machine
is hermetically sealed, every care is
given in the selection of wheat, and
the best skill in the country is used
in seeing that the final results are
those desired by the. housewlife and
the baker.

Henkel’'s flour is at the top notch
of popularity, not by a mere chance,
but because the managers of the mill
spare no pains, no expense and no
wutlay of trouble that will tend to

. | ¢
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lemon and a little vanilla; lastly, the beaten whites of the eggs. Bake
this in layers. For filling use one-half cupful of cream, three-quarters
of a cupful of chopped nuts, vanilla and sugar to taste.

: MRS, EUGENE HILL.

Orange Cake.

Measure two and one-halt cupfuls of flour afier it has been sifted,
and add to this two heaping teaspoonfuls of baking powder; sift again
and stand aside until ready to use¢. Cream one-half cupful of butter
with one heaping cupful of granulated sugar until very light, then add
the well-beaten yolks of six eggs, a little orange juice, and a full half-
cupful of sweet milk. Now add the prepared flour and beat the whole
mixture thoroughly. Bake in three layers in a hot oven, For the
filling grate a large, clean skinned orange in a bowi, rind, pulp and all,
look it over carefully and remove any pieces thal may have slipped
away from tne grater, then mix it with enough powdered sugar to
form a paste firm enough to spread between the layers. For the icing
squeeze out the juice of a small orange, strain it and mix with enough
powdered sugar to spread over the cake. The sugar for the filling and
icing must be of a smooth, floury kind. If it is at all sandy or gritty
the cake will not be a success. MRS. H. M. FECHHEIMER.

Orange Cake.

Beat the yolks of six eggs with one and one-half cupfuls of granu-
lated sugar. Add to this one-half cupful of cold water and the juice
and rind of an orange. Then add two and one-half cupfuls of flour
mixed with one heaping teaspoonful of baking powder, and, lastly the
bheaten whites of the eggs. Bake for one hour in a moderate oven.

Icing.

Pour the juice of one orange over one and one-half cupfuls of pul-
verized sugar, then add enough milk to moisten the whole sufficiently
to spread it on the cake. Decorate the top with slices of orange.

MRS. R. FREIDENBERG.

Pineapple Filling.

Mix carefully together the Juice of one-third of a lemon, one-half
of a grated pineapple, three-fourths cupful of sugar, one teaspoonful of
cornstarch and one cupful of milk. Let the mixture boil until creamy,
then spread between layers of white cake.

MISS WEINEMAN.
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Sand Tarte.

Thoroughly cream one pound of unsalted butter, then beat in one
pound of powdered sugar and the grated rind of one lemon. Mix to-
gether one package of cornstarch with one cupful ot flour and four tea-
spoonfuls of baking powder and add two tablespoonfuls to each of the

twelve eggs in the cake until all is mixed together.
MRS. Z. SELLING.

Spanish Bun.

Three-fourths cupful of hutter, two cupfuls of sugar, two eggs, u
scant cupful of milk, two cupfulg of flour mixed with three teaspoon-
fuls of baking powder, one teaspoonful each of ground clnnamon, cloves
and nutmeg. Ice the buns with chocolate.

MRS. Z. SELLING.

wponge Cake.

The yolks of six eggs, two cupfuls of powdered sugar, one cupful of
boiling water, two and one-half cupfuls of flour, the whites of three
eggs well beaten, and one tablespoon of baking powder.

lcing.

Boil together for eight minutes two small cupfuls of granulated
sugar with one-half cupful of boiling water; then add the whites of
three eggs and beat until cold. MRS. BAHR.

Sponge Cake.

Beat the yolks of five eggs with one cupful of sugar until very
light; then add one-half cupful of hot water and one cupful of flour
to which has been added one teaspoonful of baking powder. Flavor
with lemon, orange or vanilla and carefully pour in the well-beaten
whites of the eggs. Bake in either a spring form or in layers.

MRS. WOLF.

.Sunshine Cake.

Sift a heaping cupful of flour four times; do the same with a heap-
ing cupful of granulated sugar. Separate six eggs, stir the yolks thor-
oughly with the sugar, add the flavoring to this, either grated lemon
rind, orange or vanilla. Then beat the whites with a pinch of salt
and one-half teaspoonful of cream of tartar. Add the flour and beaten
whites to the yolks and bake in a moderate oven,

MRS. SIM HART.
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We will do as we intend to
Make this store more than ever the home
of the most exclusive apparel for men and
boys.

The one store where the word Quality
will mean the highest excellence---where
prices will always be the lowest possible to
quote consistent with quality necessary to
maintain the highest standard of excellence.

Remember this our first declaration and see
how wel. we will live up to it.

Traver-Bird Co.

.. HUGH SMITH

VOICE CULTURIN

Studio:
80 Valpey Bldg., _
213 Woodward Ave. Phone Main 2632-L

The Norris Laundry....

Keep their customers supplied awith Linen
"Collars and Cuffs Free of Charge.

Telephone Main 3096 for explanation.
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Walnut Cake.

Cream together one cup of sugar and one-third cupful of butter.
Add two-thirds of a cupful of milk and one and one-half cupfuls of flour
sifted with one and one-half teaspoonfuls of baking powder. Last of
all, put in the whites of two eggs and one large cup of walnuts broken
fn small pieces. Fiavor with vanilla and cover with frosting and
whole nut meats on top. MRS. MARK G. MORRIS.

Water Coffee Cake.

Measure five eggs in a cup, a measure each of melted butter and
milk equal to the amount of eggs; a cake of perfectly fresh com-
pressed yeast, a few grated bitter almonds, a little salt and flour
enough to make a batter, avoiding too great stiffness. Dissolve the .
yeast in the milk, mix thoroughly eggs, melted butter and milk, add
gifted flour and beat with the hand until the dough snaps. Make into
a ball, sprinkle with flour and put it in a sack (pillow case will an-
swer), allowing plenty of room for the dough to expand. Lay the bag
with the dough in it in a large bowl of cold water and let it stand in a
cool place over night. In the morning squeeze out the water, roll out
the dough to the thickness of about three-eighths of an inch, sprinkle
with bits of butter, a little granulated sugar, and plenty of flnely
chopped almonds. Roll up, put in a well buttered tin so as to form a
ring. Bake at once without further rising for three-quarters of an
hour. Frost when cool. This is a most delicious and easily made
cake. BELLE KROLIK SCHEYER.

White Cake.

Mix one-half cupful of cornstarch with one-half cupful of milk:
then cream one-half cupful of butter with one and one-half cupfuls of
powdered sugar. When this is smooth, add the milk and cornstarch,
then carefully pour in one and one-half cupfuls of flour mixed with one
and one-half teaspoonfuls of baking powder, the stifly beaten whites
of six eggs and any desired flavoring. MRS. ROTHSCHILD.

Home Made Baking Powder.

One-eighth of a pound of cornstarch, one-fourth of a pound of bi-
carbonate of soda, one-half of a pound of cream tartar; mix well and
sitt several times. MRS. ADOLPH SLOMAN.

COOKIES AND SMALL CAKES.

Almond Cakes.

Beat the whites of six eggs until very light, then add one pound of
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i1 u Madame WILLIAM H. MILLER
{1 — & CO.,

sugar and one pound of almonds, either shredded or rolled, and suf-

[ ] k .
] ficient flour to roll out the cake. Bake slowly.
RthSCl\lld MPORTERS MRS. SOL KAUFMANN.
WHOLESALE MANUFACTURERS
Exclusive .“ ’
Millinery FURS Almond Wafers.
363 Wood . Cream one pound of pulverized sugar with four ounces of butter,
DEO;R‘:):? Ave || DETROIT, MICH. ; adding to this six egss. When this is well beaten together, stir in
* | ﬁ ! eight ounces of chopped almonds and then add a heaping teaspoonful
r t of baking powder mixed with flour enough to roll the wafers. .
Wouldn’t you be willing to Home f MRS. STEINBRECHER'
M ake send a 2c stamp if you knew
Ol ey anr Fight Industrial ‘
Money b ke HKnitting : .
g;;sgé%gj;’;{%ggé;, and nl lng /'Q, Apple Frltters.
at H oOMme Beos s £ Gone Company b _
gress, DETROIT, MICH. i Use strained apple sauce to thin an ordinary patter instead of
- y {H milk. Fry the fritters crisp and roll in granulated sugar; serve very
Henry B. Pollock Charles A. Pettibone Wiliiam H. Chapman B bot. MRS. H. A. KROLIK.
Pollock, Pettibone & Chapman
IMPORTERS AND JOBBERS OF ,,; ‘ Bread Cheese Fingers.

MILLINERY-WHOLESALE ONLY

Butter slices of bread, sprinkle them with paprika and grated

185 JEFFERSON AVENUE

cheese, then cut them in strips of any desired width and brown them
in the oven. BELLA GOLDMAN.

SOLID COMFORT "Wl iad vl ue
ANTHRACITE COAL. A
GIvE U(S)L?RTIBI{%IES R RIGHT. J U L 1 U S K N AC K - Butter Cookies.

Offiae and Elevator, Cor. Adelaid and D.& M. R. R, Crossing. ’Phone, Main 1263. o .

B Mix four teaspoonfuls of baking powder with seven level cupfuls ’

Phone Grand 913. Night Call Main 2476. Largest Padded Vans. of sifted flour, using a half-pint measuring cup for this purpose. Rub
through this one pound of butter, and when the butter and flour are

Egl‘«,leréﬁ:ati‘;et: agﬂr?:li‘t‘ﬂ:rssgi%usfﬁ i, . thoroughly mixed, add two heaping cupfuls of granulated sugar, the
’ Space_or Compartment. Warehouse R . grated rind of one lemon, two large teaspoonfuls of vanilla, one-fourth
ek -
g

) rear of 179 John R. St. . cupful of sweet milk and four whole eggs. Knead this all into a soft
Office: 485 Beaubien St., DETROIT, MICH. & - paste and stand it away in a cool place for twenty-four hours. The

, , next day roll the paste very thin, brush the cookies with eggs, sprinkle
Select your diamonds for the Holidays now with granulated sugar and cinnamon and strew a few finely rolled al-
veesdleass

gﬁf L monds over all. Bake in a moderate oven. This quantity makes
il
L.R. GROSSLIGHT’ S

nearly two hundred small cookies.
30 Monroe Awve. Weekly or Monthly payments. o

MRS. SIGMUND ROTHSCHILD.

Cheese Straws.
With Compliments of the... —e———

. Roll rich pastry one-fourth inch thick, sprinkle with grated cheese,
fold twice and roll it out again; repeat this twice: then cut into strips
about one-fourth of an inch wide and three inches long. Grate a little
cheese on top and bake. MRS. S. ROSE.

Lewis School for Stammering
DETROIT
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Hickey’s for Quality.

Clothing for Men
Clothing for Boys
Furnishings for Men
Furnishings for Boys
Headwear for Men
Headwear for Boys
Common necessities, hence the desire for reliable
quality. There are degrees in quality as you've
no doubt found by experience. ‘‘Hickey Quality’’
measures the fullness of excellence—materials,
make stylg, fit, appearance, service, fair price
and generous selections. This is adifferent store

with exclusive lines receiving exclusive attention.
A modern store, always sparkling with newness.

Won’t you enjoy it’s advantages?

EDWARD J. HICKEY,

201 Woodward Avenue.

Ghe
Harry J. Dean Company

Interior Decorators

ngh Grade Draperies
Special Carpets
Wall papers Exclusive Upholsterings

Lace Curtains

167:171 Griswold Street,
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Chocolate Cookies.-

Cream one-half cupful of butter with two cupfuls of sugar, then
stir in gradually four eggs. When these ingredients are mixed thor-
oughly add one cupful of grated sweet chocolate and three cupfuls of
flour mixed with two teaspoonfuls of baking powder. Roll these
cookies very thin. BELLA GOLDMAN.

Chocolate Cookies.

Take four eggs, beat the whites to a froth, add one-half pound of
sifted powdered sugar, beat for a half hour, add one cake of chocolate,
one-half pound of chopped almonds, a teaspoonful of cinnamon, two
tablespoonfuls of browned flour. Flavor with vanilla and drop on but-
tered tins. Bake in a moderate oven.

MISS HATTIE HILBURN.

Chocolate Cookies.

Mix in a2 bowl one pound of brown sugar, five eggs, one cake of
grated chocolate, one teaspoonful each of ground allspice, cinnamon
and cloves, and four teaspoonfuls of baking powder mixed with enough
flour to thicken the mixture. When ready to bake, place an almond
on each cookie. MRS. SOL KAUFMANN.

Chocolate Cookies.

Mix together five eggs, one pound of brown sugar, two ounces of
grated sweet chocolate, one teaspoonful of ground cinnamon, one-half
teaspoonful of ground allspice, the same amount of cloves, a small
quantity of chopped citron and almonds, and two and one-half tea-
spoonfuls of baking powder, with enough flour to make the whole into
a stiff batter. Flavor this with lemon or vanilla and drop in small
guantities on well-buttered tins. MRS. WOLF.

Chocolate Strips.

Four eggs, a generous quarter pound of chocolate, melted, one-
half pound of sugar, a generous quarter pound of almonds, grind some
and cut a few, a little einnamon, a small half-pound of flour, knife-point
of baking soda. Mix in order given and make into three long rolls.
Lay in an oiled and floured dripping pan, flatten out, garnish with
halves of blanched almonds, brush with beaten egg and bake thor-
oughly. MRS. DAVID SCHEYER.

Chocolate Wafers.

Cream together one-half cupful of light brown sugar, the same
amount of granulated sugar, with one-half cupful of butter. To this
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add one well-beaten egg, then one-half cupful of grated chocolate, one
and one-half cupfuls of flour, one .teaspoontul of vanilla and a pinch
of salt. This forms a soft dough which should be rolled out very thin,-
using a little at a time, and cut into small circles. The wafers should
be baked in a moderate oven, MRS. J. F. TEICHNER.

Cookies.

Roll one-half pound of butter with flour until dry, then add four
eggs ,one cup of sugar and enough milk to moisten for rolling. Add
any desirable flavoring. MRS. S. BINSWANGER.

Cream Puff.

Place on the stove one cupful of water with one-half cupful of
butter; when it boils pour in one cupful of flour, stirring hard until
the mixture is smooth. Then take from the stove and set aside to cool.
When almost cold add four whole eggs, one at a time, beating the mix-
ture thoroughly. Drop spoonfuls of the dough on buttered tins and
bake about twenty minutes. When finished make an incision in *he
sides of each and take out any soft paste that may be left. Fill the
puffs with either a vanilla custard or whinped cream.

MRS. BELLA OLLESHEIMER.

Creole Kisses.

Beat one pound of powdered sugar with the whites of five eggs for
half an hour, then add one-half pound of carefully picked pecan nuts
and a little vanilla. Place on brown paper in pans to bake. Do not
butter the paper. . MRS. S. BINSWANGER.

Date Cakes.

Beat the whites of two eggs very stiff, then add one cupful of pow-
dered sugar, stirring this through very thoroughly; then add one-half
pound of finely cut dates and one-quarter pound of blanched ana
shredded almonds. Drop on buttered paper with a spoon and bake in
a moderate oven, MRS. BINSWANGER, Savannah.

Date Cookies.

Stir the yolks of four eggs with one and one-half cupfuls of granu-
lated sugar. When light add gradually one cupful of melted butter,
then two-thirds of a teaspoonful of ground cloves and one teaspoonful
of ground cinnamon, which should be mixed with a little rum or brandy.
Stir one teaspoonful of Wyandotte Baking Soda with one tablespoonful
of hot water, and when the soda is digsolved add it to the mixture.
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Have one and one-half pounds of walnuts broken into small pieces
and three-quarters of a pound of dates finely cut; add these, thep tw(;
and one-half cupfuls of sifted flour, and, lastly, fold in the beaten
whites of the four eggs. Spread pans with butter and drop the batter
on with a teaspoon. MRS. JAMES I. KRAUSE.

Edinburgh Cookies.

Mix together two eggs, one-half pound of granulated sugar, one-
fourth pound of finely cut citron and lemon peel, one-fourth pound of
grated almonds, two tablespoonfuls of honey. Add enough flour to
make a paste. Do not roll the paste too thin, then cut into pieces two
inches wide and three inches long. Bake on waxed paper in a mod-
erate oven. MISS FLORENCE SILBERMAN.

Fried Cakes,

Three tablespoonfuls of melted butter, one cupful of sugar, one
grated nutmeg, one cupful of milk, a little salt, three eggs, two tea-
spoonfuls of baking powder and flour enough to roll and cut the cakes.
Fry in hot fat. MRS. Z. SELLING.

Fruit Sticks. -

Four eggs, allowing the whites of two for tops, two cupfuls of
sugar, one-half pound of seedless raisins, one-half pound of currants,
one-half pound of chopped almonds, five cents’ worth of citron, one-
half teaspoonful of allspice, one teaspoonful of cinnamon, two teaspoon-
fuls of baking powder, flour enough to roll out; cut in sticks; when
half baked put frosting on the tops.

MRS. LLEO M. FRANKLIN.

German Pancakes.

To be baked in a small spider as the batter must cover the bottom
of it. For each pancake take two tablespoonfuls of flour and enough
sweet milk to make the batter, one teaspoonful of sugar, a pinch of
salt, yolks of two eggs and the well-beaten whites. Have the fat very
hot, pour in the batter, turn quickly, and when done turn out on a hot
plate. Sift powdered sugar over it or spread with jelly and roll.

MRS. SAM ROSE.

Ginger Snaps.

Boil together one pint of molasses and one teacupful of butter.
Let it stand until cool, then add two tablespoonfuls of ginger, one of
soda and just enough flour to roll. Roll very thin and bake in a quick
oven. - MRS. MARK G. MORRIS.
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Leb Kuchen.

Mix together one pound of light brown sugar, six eggs, one tea-
spoonful each of ground allspice, cinnamon and cloves, one-fourth
pound of ground almonds, the same amount of grated citron, and two
and one-half cupfuls of flour, to which a little baking powder has been

added. Spread the dough in long pans and when baked ice with a
mixture of confectioners’ sugar and milk; then cut the cake into any

. desired shape. MRS. SIM HART.

Leb Kuchen.

Stir together eight eggs with two pounds of dark brown sugar until
light, adding to it gradually four ounces of shredded citron, eight
ounces of shredded almonds, three teaspoonfuls of cinnamon, one iea-
spoonful of grated nutmeg, one and one-half teaspoonfuls of allspice,
one teaspoonful of soda and one teaspoonful of baking powder, with
enough flour to mold out the cakes. When the cakes are baked cover
with a boiled icing. MRS. L. MOHN.

Leb Kuchen.

One pint of New Orleans molasses, one teaspoonful of cream of
tartar, one-half teaspoonful of baking soda, two cupfuls of brown sugar,
one cupful of cold coffee, three eggs, leaving out the whites of two
for frosting, one teaspoonful each of ground cinnamon, cloves and all-
spice, one-quarter of a pound of chopped citron, the same amount of

~ chopped nuts and flour enough to make a stiff batter. Bake the cakes

in a moderate oven. Cut them into squares and frost them.
MRS. S. ROSE.

Lemon Queens.

One-half cupful of butter, one cupful of sugar, the grated rind
and juice of half a lemon, four eggs, one and one-fourth cupfuls of
flour measured after sifting, one-fourth teaspoonful of salt, one-fourth
teaspoonful of Wyandotte Baking Soda. Sift soda and flour together
and mix cake as usual. Bake in small tins and cover tops with lemon
icing. MRS. DAVID SCHEYER.

Muffins.

Mix together one tablespoonful of butter with two of sugar, add
salt, two eggs, and one cupful of sweet milk; then three spoonfuls of
baking powder in enough flour to make a stiff batter. Bake twenty
minutes in a quick oven. This will make from twelve to fourteen large
muffins. MRS. MARTIN BUTZEL.

QOatmeal Cookies.

Mix together two and one-half cupfuls of rolled oats, two and one-
fourth cupfuls of flour, one cupful of melted butter, one cupful of either
white or brown sugar and two eggs. Put one teaspoonful of Wyan-
dotte Baking Soda in two tablespoonfuls of sour milk, stir well and
add to the other ingredients. Mix all together thoroughly and roll
very thin. Cut with a round cookie cutter.

MISS EMMA BUTZEL.
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Parker House Rolls.

Take two quarts of flour, rub into it one tablespoonful of unsalted
butter, add one tablespoonful of sugar and one teaspoonful of salt. :
‘Make a hole in the fiour, pour in one pint of milk which has been scalded
and cooled, with one-half cake of Fleischman’s Compressed Yeast (the
yeast dissolved in one-half cupful of warm water). Let this stand with- |
out stirring until noon, then mix it and knead it well. Let it stand for :
.a while, then roll it out about one-half inch thick: cut with a large bis- |
cuit cutter and fold like a turnover. Let the rolls rise again and then
bake them in a quick oven. MRS. FANNY RICE.

Pecan Cakes.

Mix together three cupfuls of pecan nuts, two and one-half cupfuls :
of sugar, one teaspoonful of ground cloves, the same amount of cinna- |
mon, allspice and nutmeg, six eggs and enough flour to which two tea-
spoonfuls of baking powder have been added to roll out the cakes.

MRS. SOL KAUFMANN.

Popovers.

Mix one cupful of flour with one-half cupful of milk for three or
four minutes until the mixture snaps away from the bowl; then add
one at a time, three eggs (each egg must be stirred through carefully '
before the next is added), and, lastly, add another half cupful of milk
and a pinch of salt. Have the muffin tins hot, butter them and pour )
in the mixture and bake in a hot oven for twenty-five minutes. This
makes eighteen popovers. MISS KAICHEN.

Rich Cookies.

One pound of butter, one pound of granulated sugar, ten cents’
worth of almonds, ten cents’ worth of citron, grated lemon rind, four
eggs, one teaspoonful of baking powder, three cups of flour, and more *
if necessary. Roll thin. MRS. SAM ROSE. :

1

1
Roasted Pecan Cake.

Toast the pecan nuts, then to each cupful of sugar add one cupful :
of pecan nuts and two eggs, citron to taste.and sufficient flour to make
the dough as stiff as for pound cake. Cut the cakes in sheets and
toast. MRS, SOL KAUFMANN. . !

Small Cocoa Cakes. ;

One-half cupful of butter, one-fourth cupful of cocoa, three eggs,
one cupful of sugar, one teaspoonful of cinnamon, one-half a cup of -
water, one and one-fourth cupfuls of flour, three teaspoonfuls of bak-
ing powder. The cocoa is added to the creamed butter and the rest
of the ingredients mixed as usual. MRS. DAVID SCHEYER.

Springele.

Beat four eggs with one pound of pulverized sugar. Take up as -
much potash as the point of a knife will hold and mix through one
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pound of flour; add this to the eggs and sugar. Cut Lhe springele with
the forms, let them stand two hours and bake them in a slow oven.
MRS. STEINBRECHBR.

Sugar Cookies.

Cream one cupful of butter with a small cupful of granulated sugar -
and the same amount of brown sugar; then add three whole eggs, two |
tablespoonfuls of milk. a teaspoonful of vanilla and two cupfuls of
flour, to which two teaspoonfuls of baking powder have been added.
After the cookies are rolled shake granulated sugar over the tops and -
bake in a moderate oven. MRS. B. G. MORRIS.

Tea Cakes.

Beat together thoroughly three whole eggs, a scant half cupful of .
butter and one cupful of sugar. Then add one-half cupful of milk and !
two cupfuls of sifted flour mixed with two teaspoonfuls of baking pow- |
der. A little vanilla or lemon flavoring may be added if desired. Bake
in very small muffin tins in a hot oven. This makes eighteen large or
thirty-six small cakes. MRS.| H. M. FECHHEIMER. ‘

Very Good Cookies.

Cream two cupfuls of light brown sugar with one cupful of butter;

"add to this four eggs, one teaspoonful of soda dissolved in one table-

spoonful of hot water. Use either grated nutmeg or lemon rind in suf-
ficient quantity to flavor the cookies nicely, then two teaspoonfuls of
cream of tartar mixed with enough flour to make the batter stiff
enough to roll out. Strew chopped almonds and granulated sugar on
the tops of the cookies and hake them in a quick oven.

MRS. S. H. BERGER.

Waffles.

Cream four ounces of butter, then add, one at a time, the yolks of
eight eggs. When these are thoroughly mixed, add alternately, a little
at a time, one pint of sour cream and eight tablespoonfuls of flour, a :
little vanilla, and then the beaten whites of the eggs. '

MRS. EUGENE HILL.

CANDIES,
Chocolate Candy.

Melt one-half cake of chocolate and add to it one-half cupful of
milk, one-half cupful of molasses, one cupful of sugar and one table-
spoonful of butter. Let this boil for twenty minutes, then pour it into
buttered pans to cool. Before it becomes firm make it into squares.

MISS BINSWANGER.

Fudge.

Place in a granite pan two cupfuls of granulated sugar, one-half '
cupful of milk, the same amount of sweet cream, one-half cupful of
butter and one-half cupful of grated bitter chocolate. Let this boil for
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ten minutes, then remove from the fire, add one cupful of chopped
walnuts or pecans and stir the mixture to a cream. Pour this into but-
tered pans and mark into squares just before it becomes flrm.

MRS. H, M. FECHHEIMER.

Fudge.

L}

Two cups of sugar, two-thirds cup of milk, one tablespoon of but-
ter, one-fourth cake of bitter chocolate. one teaspoonful of vanilla.
Put sugar, milk, butter and chocolate in a saucepan, heat slowly and
stir constantly till the chocolate is melted. Boil until the mixture
forms a soft ball when tested 'in cold water, then remove from fire,
adding vanilla, and stir until creamy and sugars slightly around the
edge. Pour into buttered pans; when partially cool mark in small
squares. KATHERINE T. SLOMAN.

Praline Candy.
To a cupful of confectioners’ sugar add one-quarter cupful of water.
Let this boil until it candies, then stir pecan nuts through it. Damp=n
a board with cold water and place the candy on this to cool.
MISS BINSWANGER, Savannah.

Vassar Fudge.

In a chafing dish place two squares of Baker’s chocolate (unsweet-
ened) one cupful of milk, two cupfuls of sugar, and two or three but-
ter balls; boil all together from ten to fifteen minutes, then take from
the flame. Put a little of the fudge in a iarge spoon and beat with a
‘teaspoon; if the fudge hardens it is ready; if not, put over the flame
again and boil. Repeat this until done. When it becomes firm after
stirring in the spoon. take from the fire and beat it until you can pour
it smoothly on a platter. Just before it hardens cut it into squares.

MISS BLANCHE HART.

MISCELLANEOUS.

Eggs a la Houseman.

To finely chopped tongue add bread crnmbs, a little parsley, melted
butter, salt and white pepper; moisten the whole with milk and put a
little of this in each well-buttered- ramikin. Then carefully place a
whole egg into each dish and bake in a moderate oven until the whites
are set, MRS. HENRY KROLIK.

Egg Baskets with Capers.

Boil six eggs until hard, then stand them in cold water. When
cold prepare as follows: With a sharp knife cut off the larger ends of
the eggs, no more than will allow them to stand firmly on a plate,
then with a small, dull knife cut out the yolks, taking care not to
break the whites around the edges. Place the yolks in a bowl, add a
scant quarter cupful of cream, three level teaspoonfuls of butter, one
teaspoonful of chopped capers, one sinall sprig of finely chopped
parsley, a few drops of onion juice, one teaspoonful of caper vinegar,’
salt, and a dash of cayenne pepper. Stir this mixture until smooth
and fill the eggs solidly with it. Now remove the shells and with a
sharp knife cut away a little from each side of the top to give the
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effect of a handle.

Place a few capers on one side and a sprig of pars-
ley on the other and serve with small lettuce leaves.

A ChicKering Quarter Grand and a Cecilian (the per-

fect piano player) furnishes everything that can be desired or
obtained in home music.

Should it be
necessary that the eggs stand before serving and they become dry look-
3 ing, brushing them with cold water will restore their freshness,
4 MRS. H. M. FECHHEIMER.
James Vaughan, ; 3
2d floor English Woolen Mills Building. 220 Woodward Ave. ‘

Eggs with Cheese.

Melt together one-fourth cupful of grated cheese, a spoonful of
butter and three-fourths cupful of cream. Then drop in some eggs and
® bake in the oven.

MRS. EUGENE HILL.

w

Florentine Toast or Canape.

WKLZ

Toast round slices of bread. On each piece put a slice of tomato;
cover this with a paste of sardines; spread on the top grated cheese
with a drop of tobasco sauce. Put this in the oven long enough to melt
the cheese. MRS. MARK G. MORRIS.

Welsh Rarebit.

¥

JoNVIP WM

WYY

Put into a chafing dish one tablespoonful of butter, one-half tea-
spoonful of dry mustard, one-fourth saltspoonful of cayenne pepper,
one tablespoonful of Worcestershire sauce and one gill of beer. When
this is melted together add one pound of soft American cheese, either
grated or cut into small dice shapes, and stir constantly, adding a little
more beer if necessary, until the mixture is meited and creamy. Then

serve immediately on hot toast.
desired.-

s70g 39N
SNFAISTYT.

Milk may be used in place of beer if
MISS BUTZEL.

Marrow Balls.

Take a large tablespoonful of butter or marrow, cream it with the
yolks of three eggs, season this with salt, pepper and a little chopped
parsley, then add the beaten whites of the eggs and enough cracker
dust to make the mixture firm enough to form into balls.

. MRS. SELLING.
1\ : Cream Salmon.

Bread baskets.—Cut wheat bread in squares of about three inches,

remove crusts and with a sharp knife cut out the center; butter the
sides and brown in a hot oven,

Filling.—One can of salmon; remove
all bones and skin; mince fine, add one can French peas; add this to

a cream sauce and put into hot baskets and serve, at once.

KATHERINE SLOMAN.

BEVERAGES.
Blackberry Cordial.

Put a half bushel of blackberries in a preserving kettle and cook
until thoroughly scalded; strain and press out all the juice. Put
the juice into a kettle with the following spices well broken up and
put into a small bag: One-quarter pound of allspice, two ounces of cin-
namon bark, two ounces of cloves and two nutmegs.

Add loaf sugar,
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one pound to every quart of juice, or more if preferred. Cook slowly
for fifteen minutes, remove from fire, let cool and add good, pure
brandy—one pint to every three pints of juice.

ANONYMOTUS.

Champagne Punch.

Use a punch Lowl large enough to hold three full quarts. Place in
the bowl one tablespoonful of Eurak, two wineglassfuls of Rhine wine,
one tablespoonful of brandy, the same amount of Maraschino, one bot-
tle of plain cold soda, one quart of champagne and one pint of cooled
and strained Oolong tea. Mix together with a ladle, then add a piece
of ice and slices of peeled orange and banana,

MRS. H. M. FECHHEIMER.

THE \\.B.FORD COMPANY
WYANDOTTE.MICH. [}

Things in Every Household
....BELL STARCH....

Easily prepared, and gives a rich
finished a}l)pearance. Does not stick
or leave blotches.

Grape Juice.

Put the grapes into a double boiler with cold water. The propor-
tions are one-half cupful of water to one quart of grapes. Heat the
. grapes slowly, allowing them to cook until they are tender, then put

R them through a fruit press. Now measure the juice, and to each pint

wYandotte Bak| ng SOda add one-fourth of a cupful of sugar. Put over the fire again and let it

simmer for one hour. Take care not to let it boil. Bottle it and seal

Is the standard of excellence, Pur- . carefully. When serving the grape juice mix with an equal quantity
ity, Strength, Efficiency. of cold water. MRS. HENRY A. KROLIK.

(See recipes here given.)

COrange Sneak.

WYandotte Washing Mix the juice of one orange with one-half teaspoonful of pow-
- dered sugar, one teaspoonful of Maraschina, one scant teaspoonful of
Powder or soda ] orange bitters, and one teaspoonful of cracked ice. Shake for a mo-
1 ment, then strain into a cocktail glass and serve.
Should be used everywhere, every- MRS. H. M. FECHHEIMER.

day. They clean, sweeten and puri-
fy. They are without an equal, as
the using proves. .

Refreshing Drink for Invalid.

One cup of water, one-half cup of sugar, four tablespoons crushed
1 ice; boil water and sugar for five minutes, when cold add the juice of
Save the Trade Marks - . two oranges and the ice. IRMA SLOMAN.

Indians and Bells.

J The J. B. EORD CO.

.
T owensTE Sole Manfrs. TR A i . Pickled tongue can he made into a dainty dish serving it hot in a

v e bed of spinach and garnishing it with hard-boiled eggs.
Wyandotte, Michigan.

HINTS FOR HOUSEKEEPERS.

Hints for Housekeepers.

Game should be served with slices of fried hominy. The hominy
is boiled to a thick mush and put into a mold; when cold cut into slices
and fry brown.

One large loaf of sandwich bread (ten-cent size) will make sixty
sandwiches. 9

Eleven and one-half pounds of minced chicken will make one hun-
dred and twenty-five sandwiches,

Any fried fish that is served hotl is much improved if served with
a sauce made of creamed butter, to which lemon juice and a little
finely chopped parsley has been added.

=

2]

THE oJ. B.FORD MP
AGLEErL AL

I d ) B.Forp COMPANY
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We take pleasure in thanking you for you patronage.

We believe everything you bought of us to-day will
give you entire satisfaction.

We want your trade solely upon the merits of our
goods.

You will profit by trading here.
Very truly yours,

CROWN TABLE SUPPLY CO.

Baldwin McGraw Q. Co.

193-195 Jefferson Avenue

DETROIT.
HERMAN & BEN MARKS
WHOLESALE
MANUFACTURERS

FURS

40 to 46 State Street.

ILLERK & CADY,

WHOLESALE GROCERS
DETROIT, MICH.

Compliments of....

Michizan Stove Gompany

Office Phone 1268. Long Distance 1268. Factory Grand 59.

Edward Frolich Glass Co.

Glass, Paint, Doors.
TOLEDO, OHIO. DETROIT, MICH.

Telephone Main 1406. JOS. ABRAHAMSON

DETROIT ELECTRIC CO.

Westinghouse Dynamos and Motors
Construction Repairs and Supplies

56 Shelby Street Detroit, Mich.

Sweet, Clean Dishes the ﬁ{st essential of
Cood Cooking—That means

UEEN ANNE SOAP

STEAMSHIP TICKETS by all lines. Cruises, Tours to Europe; Mediterranean and all ports in the world.
C. LEIDICH, offfcial Ticket Agent, Chamber of Commerce, Detroit.
Pie shells for lemon and other custards are baked on the outside
of the pie tin, and when done, carefully removed and placed on the in-
side of the pan and filled. This is a sure way to secure a crisp crust,
which otherwise might be soggy.

After beating the whites of eggs very stiff pour a liberal quantity
of boiling water over them; let this remain for a few minutes, then
separate the eggs from the water, and they will be found to be light
and tender. MRS. H. A. KROLIK.

A tasteful and substantially built

HOME

makes life worth living. When you build
make it a condition that the

LUMBER

shall be procured from

C. W.RESTRICK

and this will insure its being built of the
best material at the lowest cost.

.\ The lumber used in building Temple Beth El
was bought of C, W. Restrick, consequently

the building is perfect.

Main Yard Vinewood Ave., cor. Michigan Ave.

East Side Yard Russell and Piquette.

WholeSale Yard, Docks, Mills, ete., River St.,

corYriany, Delray. Central Yard Trumbull Ave. cor.

Michigan Ave.

The...

THOMAS
NORMAL
TRAINING
SCHOOL

has added to its equipment a

DEPARTMENT OF DOMESTIC SCIENCE

As Taught in the Public Schools. .

HIS work includes Cookery, Foods—their Composition, Cost and
T Nutritive value, Hygiene and Sanitation, Waitress’ Course,
—| which includes care of the Dining Room and Furnishings, Laying
xis| Of Table, Serving Food, Chafing Dish Cookery, Lunch Baskets,
——! School Luncheons, General Lectures on Care of the House, Sew-
ing—plain hand sewing, prinfiry stitches, principles of construction ap-
plied upon plain articles of dress, textiles and weaxing.

Catalogue and full information may be had on application to the secretary,

LOULIS A. THOMAS,
DETROIT, MICH. . 550 Woodward Ave.




Maln Office:
15 Atwater St. West.

Phones Main 690.
Main 66.
Main 481.
North 928.

THE CAILLE
COIN MACHINES

LEAD THEM ALL

CALL AT THE FACTORY AND
LET US
SHOW YOU THEM

SimpleX Electrical Grip Test on
Pedestai

Machine

THE CAILLE BROS. CO.
DETROIT, MICH.

A OSBORNE F ARM Write for Catalogue
IMPLEMENTS | s

WHF[(E OTHERS 45 Larned Street

West.

SUCCEED D. M. Osborne & Co.

A
. XUAS
-
e
R
FE Ly
L

Compliments of.

Frederick F. Ingrani & Co.,

DETROIT, MICH.

FINE-BEERS.
Bitshell Buuing Gt G

|58 & 160 Jefferson Avenue

We solicit your patronage if you are in business; if not, we askyou to aid us by your in-
fluence. We keep everything that’s up-to-date in Millinery. Mitchell, Moody, Garton Co.

Detroit Music Co.

Woodward avenue. Planos and Organs

C. Pieiffer Brewing Go,,e—a="

Brewers and Bottlers,

= DETROIT, MICHIGAN..

Jerome B. Rice Seed Co.

WHOLESALE SEEDS.
Detroit, - - - -

Telephone 1048.

Phone 500.

Michigan.
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Armstrong @ Graham
Wholesale SADDLERY Hardware

DETROIT - - MICHIGAN

Pittsburgh

Plate Glass
Company

53 to 59 Larned St.
East

John Naylon
@ Co.

WHOLESALE
SADDLERY
HARDWARE

Detroit, Michigan

COMPLIMENTS OF

CROWLEY BROTHERS

111-113 JEFFERSON AVE.

COMPLIMENTS
OF

H. J. Reading
Truck
Company

DETROIT, MICH.

Farrand,
Williams
@ Clark

WHOLESALE
DRUGGISTS

DETROIT, MICH.

ALGER, SMITH & (0.

COMPLIMENTS OF

EDSON, MOORE & CO.

223269
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