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STATE OF NEW YORK,

P
ey

THE ADJUTANT GENERAL’S OFFICE,
ALBANY, December 7, 1917.

This book is one of the many useful results of the duty now
being pertormed by men of the New York Guard stationed
along 95 miles of Aqueduct, nearly 600 miles of canals, and on
many railroad bridges, ete. The “ Outpost Cook” was pre-
pared by Captain Joseph W. Gosling, 2d Infantry, N. Y. G,
and is intended primarily for the use of men on active duty
at many widely distributed posts, necessitating the prepara-
tion of food for small bodies of men. It sets forth in a con-
cise manner the proper method of cooking the various articles
of issue so as to provide a varied and palatable diet, and
should be carefully studied by members of the New York
Guard,

CHARLES H. SHERRILL,
The Adjutant General.



. THE OUTPOST COOK. ,k
The present ¢ rgency has called thousands of men mto the
service of ‘ Gt ates, who are thrown upon thelr ownz‘

Jarge - 'bodless of men Wlth quantﬁmes and : 4 k
numfbers of which the least would be’ smty;

have to rely upon the culinary ability of some ome © ;
number to: prowde @ reasonable amount of vmety for them;
in the cookmcv of the few artmles of food Jssued i

some‘thmo' to look forward to, besides bemg merely a sub'
stance to ill the Mh}ng void. v




2

These recipes are based upom considerable camping experi-

ment of a small camp.

attention given to the methods of building ovens and trenches
for roasting and baking. The menus for transport mess in

. Paragraph 323 may serve as an excellent guide for the cook :

in the small outpost.

General Suggestions,

= When boiling vegetables or fresh meats, don’t forget to put
.. salt in the water.

ence and are all simple and easy to prepare with the equip- &

The Manual for Army Cooks should be read carefully and

Always keep the lids on pots in which things are boiling.

They prevent the water from boiling away and scorching the
food, as well as keeping out flying cinders and ashes.

Keep your cooking utensils clean. If washing powders do
not remove the grease, use hot water and a handful of sand,
and scrub with a piece of wood.

Kephart says: “A camper is known by his fire. It is =

quite impossible to prepare a good meal over a higgelddy-
piggeldy heap of smoking chunks, a fierce blaze, or a great

bed of coals that will warp iron and melt everything else.”” A = e

" cooking fire is a’small one. If it is too big youwll either smoke
yourself out or get roasted before the food is cooked.

Get the mess sergeant to supply you with a bottle of
Kitchen Bouquet. It adds a piquant flavor to all stews, hash,

.+ fish and salads. Use just a few drops, as it is all-powerful. < &

"~ Also get him to supply you with some lemon and vanilla

.7 extract and some ground cinnamon.

In these recipes wherever a cup or spoon is referred to, the

e service eup or spoon is the one to use. All boiled meats should E
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simmer, and not boil hard. If they boil hard they’ll be tough.
The toughest meat can be made edible by slow cooking.

The recipes for stew or pot pie on page 8 will answer for
squirrel, rabbit, grouse, duck, beef, pork, mutton or poreu-
- pine. Game should be parboiled for half an hour before you
start your regular stew.

POTATOES.

1. Boiled.— They should boil at least twenty minutes if.
new, and about thirty-five minutes if old. Put a spoonful of
salt in the water for each fifteen potatoes. Keep the lid on
the pot, so that the water will not boil off. If there are any

very large ones, cut them down to the average size, so that ™~

all will be done at once. If they are cooked with the jackets
they will take slightly longer than if peeled. 1A slice of skin
cut off around the long way of the potato will make them easy .
to handle when eating. Old potatoes should be put in cold
water and let come to a boil

2. For quick boiling, peel and slice the potatoes ahout a
quarter of an inch thick. This is a good way to boil them if
you want to mash them. Salt the water.

3. Boiled with Onions,— The onions take about 35 or 40
minutes te cook, and should be boiled about 20 minutes and
the water poured off to keep them from tasting rank. Put
on fresh ecold water with salt and then put in the potatoes.
Always pour off the water as soon as they are done or they
will get soggy. To tell when they are done, spear them with
a fork or sharp stick.

4. Bubbles and Squeak.—Cold boiled potatoes are fine
when chopped up and fried with an equal quantity of boiled
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cabbage and seasoned with pepper, known as Bubbles and

o Squeak. Same with cold boiled onions.

There are several ways of preparing potatoes which have
been mashed. To mash them, boil in small pieces or slices,

then put in a piece of butter, or some bacon grease, with a

little evaporated milk. Mash them with a fork. Season with
pepper, if you like. Best with old potatoes.

1. Potato Cakes.— Take cold mashed potatoes and mould
- into flat cakes. Roll in flour, cornmeal or crumbs and fry
in bacon grease until light brown.

2. Mixin some chopped cold meat—any kind.

Mix with cold boiled rice.

Mix in onions which have been cooked.

Mix with macaroni or spaghetti.

Mix with a couple of eggs, if you have them.

. Mashed potatoes are good when mashed up with stewed
apples or yellow turnips.

Creamed Potatoes.— Chop up a dozen boiled potatoes into
half-inch cubes. Mix one-quarter of a service cup of half
water and half evaporated milk. Put two spoons of butter -
in the frying pan and when it is melted put in a good hand-
» ful of flour and mix. Dump in the mixed water and milk

- all at once and stir until it is thick. Then put in the chopped
potatoes and stir until they are all covered with cream.

Fried Potatoes.—Slice cold boiled potatoes quarter inch
thick and fry in grease. Have the grease red hot.

o o g

Lyonnaise Potatoes.— Put some bufter in the frying pan

and place in it two sliced onions. When the onions have °
turned brown put in a dozen sliced boiled potatoes. Stir them

a little. Season with pepper and salt. This may be done




: :‘dn hour in cold Water = ook untﬂ saft and mash vh
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‘Wlth raw potaﬁoes, but they ¢ mus’c be sliced very thm and a
caver kept on the frying pan to keep in'the steam, :
Allies” Potatoes.— Put a lumip of butter or. bacon greaSe in
ithe nd slice a dozen raw po’catoes very thin, Put
“fhem in the“pvn nd stir occasmnally» keeping ‘the pat cov-
“ered to keep in the steam. Cook slowly. Test Wxth a fork
to see when they are done.
Hashed Brown Potatoes——-Hash up about, a dozen boiled
. ‘potatoes and put 1 ‘mg pan after you have heated
a little ‘grease
cook slowly about ten mmutes When brown, fold them over
like an omelet. i
Roasted Potataeswbcoop out a hollow place in the graund
ire burning:in it for half an hout. »Scrape
out the ﬁre ‘and lay the potatoes in‘a.row in the ‘ot earth.
fe: 'with sand and-serape the hot embers. over on top of it
Léave about half wn hour and” then test the potatoes with a
fork. Dust off and serve hot.
" Potato Salad.—Slice a dozen cold boiled potatoes and three
v onions. Mix upr-with a little salt pepper and v1netgar Add
‘ ohve oil, if you can get it. s

ONIONS

; Boﬂ thlrty‘ five to forty miinutes. Arfter they ha,ve
~':twenty minutes; pour off the water and start frosh Sa .
" Fried.— Put' some butter or bacon grease in the pan and
slice in the onioms. Cook until brown, but keep stirring to
prevent scorching: .
Onion Ormploo.~ Peel a dern Tlarge onions and soak th

“equal quantlty of mashed potatoes Add- half pint of m11k or

- hem down® with 4 big kmfe and"~ f
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water and evaporated milk, and also a couple of eggs. Stir
altogether very hard with seasoning of salt, pepper and nut-
meg. If you are lucky enough to have an oven, put it in and
bake it brown. Serve with a lump of butter on top.

Onion Soup.— Boil half dozen onions until they fall apart,
pouring off the first water. Add quarter of a pint of evapor-
ated milk and season lightly. Stir all together, beating up
the onions. Keep the lid on the pot to save the smell.

Fresh Vegetables Should be Be Boiled the Following Length of'

Time.

ASParagus. . . . .. 20 to 25 minutes
Beans, green .............. . ... 25 minutes
Beans, dried ....... 0. i 3 to 5 hours

Beans, Lima .............viriiinn.... 35 minutes
Beets., . . . e % to 11 hours

Cabbage (cut up) ......... ... ... oL 25 to 30 minutes
Carrots, . o . i e 20 minutes
Cauliflower. . . . .. ... .. ... i 20 to 25 minutes
(071315 ¢ D 20 minutes
OnionS. « v v vheiii i 35 to 40 minutes
Potatoes (new) ...... ... .. ... . ..., 20 minutes
Potatoes (old) ........... ... ... . ... 30 to 40 minutes
Parsnips. . .. ..o oo 35 to 45 minutes
Squash. . . . ... . 25 to 35 minutes
Sweet potatoes. . . ... ..o oL 30 to 45 minutes
Turnips. . . . ..ol 35 minutes
Tomatoes. . . . oot 45 minutes

All canned vegetables should be cogked at least twenty
minutes and seasoned with salt to bring out the flavor
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Corn Fritters are easily made from canmned corn,  Fritters
are a good, palatable way of using up left-overs of fruit, ber-
ries, meat, fish, and can be made of any of them. Make a
batter of

1 service cup of iour.

3 eggs.

1 spoonful salt.
Y% cup of water and evaporated milk.,
3 spoonfuls of grease.

Fry in plenty of good hot grease and eat with syrop or
jam.

Flapjacks— If you can get flapjack flour, follow directions
on the package; if not, mix up the following. If you can get
eggs, add a couple for richness and greater nutriment.

1 service cup of four.
1 spoonful salt.
2 spoonfuls sugar.
| spoonful baking powder.
3 spoonfuls bacon grease.

Make a smooth batter with water or milk and fry on a
good, clean, smooth frying pan, greasing the pan each time
with the aid of a half potato on a stick. If you can’t flip
them over with the frying pan make a flapjack turner out of
the top of a tin can, nailed to a stick. ¥lapjacks may be
varied in flavor by adding some boiled rice or using about one-
quarter cornmeal to three-quarters the amount of flour.

—

CORNMEAL.
Corn Bread.
Yo service cup of flour.
Yo service cup of cornmeal.
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1 heaping teaspoon of baking powder.

4 heaping teaspoonfuls of sugar.

Y5 level spoonful of salt.

2 teaspoonfuls grease or butter.

‘ 2 eggs.

+ Water or milk enough to make a stiff batter. Spread three-
quarters of an inch thick on a well-greased pan and bake.

. Corn Mush.— Take boiling water, put in salt and add meal
“. svery slowly, stirring to prevent lumps forming. Cook about
“half hour to forty minutes,

"Fried Corn Mush.— Make mush and pour into a greased
pan. Let it stand until thoroughly cold and cut into slices.
: Roll the slices in egg and fry. The mush should be made
“in the evening and left over night to cool and set.

Corn Dodgers.

Mix 1 cup cornmeal.

Yo spoonful salt.

Y% cup of warm water (not scalding)..
- Make a stiff dough of this and roll into dodgers about four
k'finches long and an inch in diameter. Fry in pan until brown
“and then put them in the hot ashes, covering them. Let them
bake almost an hour, and eat with syrup or jam.
. Indian Pudding.— Stir together 1 pint of molasses and 1
. «pint of water and evaporated milk, or cow’s milk. Beat up
S “three or four eggs and stir into the molasses and milk. Add
1 pound of beef suet, chopped fine, then add enough cornmeal
to make a thick batter. Stir in a spoonful of whatever spice
you have — cinnamon is best. Dip a cloth in boiling water,
“shake it out, dust with a little flour and turn in the mixture
and tie it up — not too tight, as the pudding will swell. Boil




Lo milk

. carrots and:

: ;itl} ‘sdué:e madé ) \nmel‘ug& but i

: : CHOWDERS :
Cut some shces cf salt pork and fry‘ them out &ry in the pot :

; Then place pieces of hard tack or hard: erackg
: nd the sules of the pot and’ Dbréak up-a layer on top:
of the other: ingredients, - Pour in Water until it shows’ and:
boil f01 thlr’cyl to forty minutes. When done pour in some

This may be vamed *by puttmo in a Iayer of tomatoes, car ‘
~ rots, ¢orn or ‘any other yegetible you may have.

If you leave.out the milk and put. in tomatoes with some
- extra seasoniig it will oney: The_
- chowder with the milk is like Boston Chowder. ;
© Thigis a “good way- 10 use 4 fow. fish which “have been
caught, but are not enough for the. whole squad Any kind

of fish will do, 80° wﬂl canned clams lf flesh ohes are not_

v allable
' i : SOUPS : .
General Rule———N ever throw away the water An whlch any
meat ‘has been: boﬂed Tha,t water: eontams 4 large

fortich soup.’ ~ -
Tomato Sou 2 IStew slowly, for zm hour, a miess of turmps

~chopped up:. Then add two quarts of water and g dozen “ripe
tomatoes or a .can of same,: Stewall. for an“hour and & ha}f

the nutrlment of the meat and makes % ecfounda‘clon' G

s with a half pound of lean hmn or baeon,; .
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and pass through a sieve into a pan; add pepper and salt to .
taste and cook ten minutes. Add some boiled rice for variety.: =

Hard Pea Soup.— Take a ham knuckle from which most of -
the meat has been cut or a new one with the meat on it, if it~
is small. Take two quarts of dried split peas and soak them ™
over night in plenty of water. When they are soft, place them in
the meat stock and add a head of celery, a cut up carrot and
two large onions cut up. Season with Cayenne pepper. Boil:
with the lid on the pot and skim off the scum of the bubbling *
broth oceasionally. Strain the soup through the sieve and
serve the ham knuckle with boiled potatoes.

Bean Soup— Same as above or canned baked beans may: be
substituted by mashing them up and seasoning. This is:
quicker and less trouble, but more costly. i

Macaroni Soup.— Take a piece of beef or beef bones and let
them simmer for five or six hours in three or four quarts of =
water, to which salt and pepper bave been added. Take ai
half pound of macaroni and break it up. Boil in water until
soft. Add it to the soup and boil fiftcen minutes. The beef '
may be calen as a pot roast if it is in one piece.

Vegetable Soup.— Take the water in which meat has been i+
boiled and put in a handful or two of all the different kinds =
of vegetables you can lay your hands on. Season with salt o
and pepper and boil until all the vegetables ave soft.

Beef Soup.—Boil a bunch of bones about four hours. Slice very
thin one omion, six potatoes and three white turnips into the
broth. Boil until all are temder. You can add ecrackers,
toasted bread, noodles, macaroni or rice for variety. ;

Corn Soup.— Twelve ears of corm, seraped, and the cobs =
boiled in a quart of water for twenty minutes. Remove the
cobs, put in the corn and boil fifteen minutes. Add two ‘kj




the 8 ‘o 10 potat,
into cakes and rol

flour. 71\‘fy i Very hot B
Any kind of fresh

S General Rule——Alwa s Stew slo; ‘
. the meat tough :
- Irish Stew or Hot Pot—«Thw
bs o mut‘con Roll th
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salt, pepper and flour.  Peel potatoes and slice them in small
ieces — two pounds to each pound of meat. Slice in two
nions.
Put some bacon grease in the pot and when hot put in a
layer of potatoes and season with pepper and salt. Add
_ alternately a layer of meat and a layer of potatoes, sprinkle
the onion in with each. Put in a cup of water and let the
:kmess cook slowly: about four hours. Shake the pot occasion-
ally to keep from scorching.

Beef Stew,— Cut the meat, which should be lean, into one
inch cubes. Put a little bacon grease in the frying pan and
_roll the meat about in it until it is nearly brown. Sprinkle
ﬂa, little sugar on it while browning. Dump the meaf into the
“stew pot, and then fry a couple of onions in the frying pan
and when a nice brown put them in with the meat. Cover
the meat and onions with water or soup stock and let sim-
mer slowly three or four hours. Season with pepper, salt or
~any herbs handy. Thicken with some flour mixed with water.
- This recipe may be varied by adding some cut up potatoes,
turnips or carrots. By putting a can of tomatoes in when it
first starts to cook, youwll get a pretty fair imitation of
Goulash.

BEEFSTEAK POTPIE.

- Cut up the steak in strips about an inch wide and stew with
‘the bone about three hours, in water enough to cover it.
Make a dough as follows:

15 cup flour.

1 teaspoonful of baking powder.
1, teaspoonful of salt.

15 teaspoonful of sugar.




" pepper
. i"cwenty m b ¢ d o1 ht. Tl .
o made with any kind of meat. Very ‘gaoa rith pork.

' BEEFSTEAK AND ONIONS

‘~\‘Put some ba,con grease m the frymg pan and cover: the bot~
bom w1th omons shced vE - {h; ‘Iay the stea,k qver thamlg

i ~~i‘\the bottomkof ‘che i)an aﬁd c‘ er-with the omons
“+lay the steak in a pan and. pour the omons over it.

\ CKEN A LA MARYL:‘

; it well, Tt shmﬂd‘ ‘st:
i hours, until 1t is tender.” When the meat is tender, but not
k~~~s0 that it W111 fall off 1 bpnes ﬁsh it. all out and let 1t dlam

When done
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SKILLIGALEE.

Skilligalee is a healthy, economical, husky, savory concoc-
tion, and is prescribed by the great camper, Kephart, as fol-
lows:

“The best thing in a fixed camp is the stock-pot—a large
covered pot or enamelled pail is reserved for this and nothing
else. Into it go all the clean fag ends of game, heads, ‘tails,
wings, feet, giblets, large bones, also left-overs of fish, flesh
and fowl of any and all sorts. Vegetables, rice or other
cereals, macaroni, stale bread, everything edible except fat and
grease. This pot is always kept hot. Its flavors are forever
changing, but ever welcome. It is always ready, day or night,
for the hungry varlet who missed connections, or who wants
a bite between meals. No cook who values his peace of mind
will fail to have skilly simmering at all hours.”

RICE.

Boiled.— T'or eight men, take one-half pound of rice and
wash it thoroughly in cold salt water. Put a pot of water
on the fire, and when it is furiously boiling, put in the rice
from which the salt water has been drained. Do not wash
the salt off the rice. XKeep the pot boiling hard for twenty
minutes, then pour off the water and let the rice stand aside,
without the lid, for a half hour. It will then swell and each
kernel will be tender, light and dry. This may be used as
a cereal with milk, or as a vegetable.

Rice Cakes.— Take some rice which has been left over and
mix an egg or two with it. Mould it into flat cakes, roll in
flour and fry brown.

Risotto (from Kephart).— Fry a sliced onion in a table-
spoonful of butter. Add to thiy a pint of hot water and a



teaspoon salt A e
cup milk; or water. and canned mﬂk

,1 quart m11k
1 servme cup bmled rlce




MACARONI, VERMICELLI OR NOODLES.

Boiled.— Boil half a pound until tender. Pour off the water
and season with butter, salt, pepper.

Macaroni and Ham.— Boil half a pound until tender. Strain
off the water. Take half -a cup of finely chopped ham and
three tablespoonfuls of grated cheese. DBreak in three eggs
and stir altogether. Season with salt and pepper.

Macaroni and Cheese.— Boil a half pound of macaroni until
tender. Put a layer in a pan and sprinkle with cheese, salt
and pepper. Add several layers of macaroni, cheese and sea-
soning and bake until brown. Add canned milk and water,
equal parts, enough to cover. If you have no oven, this dish
may be prepared by setting the pan in a pot with a little
water and letting it steam until the cheese is melted. Be
sure to cover the pan of macaroni with a lid so that the steam
will not condense into the macaroni.

Macaroni and Tomatoes.— Boil half a pound of macaroni
until tender. Pour off the water and add third of a cup of
milk or cream, a piece of butter the size of an egg, pepper
and salt. TLet simmer. Stew a can of tomatoes till thick,
season with butter, pepper and salt, and pour over the
macaroni.

CORN.

Green Corn, boiled— Put a little sugar in the water as well
ag salt. It improves the flavor.

Green Corn Cakes— Make a grater by melting the solder
on the can. Flatten it out and punch it full of holes with a
nail. Turn it rough side out and arch it over a piece ‘of
wood. Nail the sides to the wood.

Scrape a dozen and a half ears on the grater and salt the
mush which results. Mould into cakes and bake in a hot oven.
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Stewed Corn— Corn which is too tough to be eaten on the

cob may be boiled and then cut off with a knife. Put in a pot
with a little milk. Add a piece of butter and season with
salt and pepper. Keep stirring, as it burns easily.

Canned Corn should be stewed about fifteen minutes. Put
in some butter, milk, pepper and salt. Keep stirring.

Roasted Corn.—Remove the outer husks and the silk and
place the ears in hot embers, covering them. ILet remain
about three-quarters of an hour to one hour.

TOMATOES.

Canned Tomatoes should be boiled at least thirty minutes.
The longer they boil the richer the flavor. Season with salt
and pepper. They may be served with pieces -of bread
dropped in.

Tomatoes a la Cream.— Use one quart of tomatoes or one
can. Stew until perfectly smooth, season with salt and add
a piece of butter the size of an egg. Take one-half a can of
milk and stir a spoonful of flour with part of it. Just before
you are ready to take the pot off the fire, stir in the milk and
flour. Do not let it boil after the milk is in or it will
curdle. Place some pieces of dry bread or toast in a pan and
pour the hot tomato ecream over them.

Baked Tomatoes.— Take the solid parts of a can of toma-
toes or eight or ten fresh ones, and chop them up in a pan
along with a lot of stale bread crumbs. Season with pepper,
salt, sugar and any herbs handy, and bake about an hour.
Put some pieces of butter around on top when about half
baked. ‘

Fried Tomatoes.— Slice. with the sking on and dust over
with pepper and salt. Roll in flour and fry in bacon grease.
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EGGS.

Fried— Do not have too muech grease in the pan, nor too
much heat. If you fry them with ham or bacon, pour off
~most of the grease before putting in the eggs. For seven or
eight meén the eggs should be broken into a cup and then
. poured gently into the pan so that they will all be done at
the same time.

Boiled.— Soft, three minutes; hard, twenty minutes.
Omelette.— Break about the same number of eggs into a
~cup as for frying, but beat them up well with a fork. Put
" in some pepper, salt, and a little milk. Grease the frying
» pan and pour in the beaten eggs. XKeep the pan where the
“ heat is low and let them cook very slowly. They will scorch
: very easily and must be watched. When the omelette has a
“jellied look take the big knife and make a cut across the
. center. Slip the knife and the pancake turner under one side
“and flop it over.

. A filling can be made of left-overs such as small quanti-
“ ties of ham, jelly, cheese, apple sauce or chopped cold meat.

. Poached Eggs.— Put a half inch of water in the frying pan
“and salt it. Orop the eggs into it. As they cook, baste them
. by pouring a little of the water over the tops with a spoon.
Scrambled Eggs.— Put some butter in the frying pan and
. break the eggs into a cup and season. Pour them into the
‘pan and scrape them up from the bottom as they cook. Do
. not cook too dry.

A small quantity of chopped ham, dried beef, or some fresh
fried onions, each make a good combination when scrambled
“'in with eggs.




! and a daﬂm of Kitchen Bquuef
. Prepn e-ag for boxhng, Jout score. Ll‘e salt pmk Lo
: jand cut oft a iew pie ‘"s to put in the bot’mm of the pot I’o.u .

“Ehe top
k])on’t ]ot anv 1ed h@t embex
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E fbeiore cookmo ~
IV httlg COQI&IUC‘" v’V :h. Lue s
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‘md re

read tok boxl add plenty of sugar, about }nlf & ‘“ervme c.1p ;
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in the same water they have been in. Boil about twenty
minutes.

The above recipe applies also to dried apples, apricots
peaches and pears.

A good dessert may be made by taking any stewed solid
fruit as above and pouring over it either boiled rice, fine
hominy or cornmeal mush. Let it stand to get cold and then
turn out with the fruit on top.

COFFEE, TEA, COCOA AND CHOCOLATE.,

Coffee—— To each pint of water use a heaping spoonful of
ground coffee.

1. Put cold water in the pot and dump in the coffee. When
it comes to the boiling point, take it off the fire and put it
where it will keep hot. Never boil coffee after it has once
steeped. Settle by pouring a little cold water down the
spout. '

2. Put the ground coffee in the clean pot and pour boiling
water on it. Then set it aside to steep.

To settle, pour a little cold water down the spout, or, if
you have eggs, drop in a couple of shells.

Tea— Boil the water and put the tea into it. Never let
it boil after the tea is in, and don’t drink it too strong.

Cocoa.— Stir a spoonful of cocoa and some canned milk
into a paste in your cup. Pour boiling water over it and stir
well. Sugar to taste.

Chocolate.~— Same as above, but the chocolate must be
ground. Cocoa and chocolate are fine cold-weather drinks,
especially: at night. They are heating and have considerable
food value without being great stimulants.



Apple Sauce———Peel and cut up the apples and put in Just .
. enough swater to start steim’ Tising in the: pot.
5 conmderaylé sugar to make ‘thesauce ‘palatable, and, as :

“apples require more than ‘others, it:is-best ta put i a‘small_‘

“the apples haye bm]ed dowr tora mt

shy s‘mte put 1
‘emna,mon ot other “splice.. ST :

Plum Duff
S quart; flour: . :
1 teaspoonful baking: powder
2 heapma teaspoonfuls sugar. -
1 pound seeded raisins..
% pound chopped suet. ~ ‘ ;
MIX ary 1ngred1ents thoroughly” and add half a pmt of‘f“
; :‘Water Dump the mixture into 4
‘dlpplncr “hot W%ter, wringing.
- flour. 'Tie the bag utp loosely and put in enongh boiling water =
sito _cover. Bml for two hours, and serve W1’ch the followmgk“

- in %} 0

: j,Sauce for Puddmgs—-—Melt u pound of butter,~
’pound of sugar, and ﬂavor w1th Iemon or cmna,mon

‘ 'Several ﬁavors of prepared gelatme may be procured Whlch
‘are very: easﬂy prerpared and. will -get mce]y n cool Weather
Follow dn’ecmons on package carefully ‘ :

3

k Cottage Puddmg

1 cup milk,: ‘ s
2 level spoonfuls bakmg powder

They. reqmrez o

~amount; let it digsolve and tast , addmg more:-to suit.: When . S
‘SOIHG‘:‘~ o

iece of eloth prepared by
s out and sprmkhng wwh“ i




1 egg.
Y% cup butbter.
1 cup flour.
Put in empty coffec cans, seal the top by laying a piece of: :
cloth over before you put on the ld and boil in a pail of
water for an hour and a quarter. Serve with sauce. You’
can use this can stunt on any kind of boiled pudding. :
Rice Pudding.— See Rice.
Indian Pudding.— See Cornmeal.

Custard with Jelly or Jam.

[

spoonfuls flour.
1 guart milk.
6 eggs.
Y cup sugar.
" Flavoring. :
Stir all together and boil gently until it thickens. Stand-
aside and allow to cool. Serve with jelly or jam on top.

BERRIES OR FRUIT.

¥t you have any berries or fruits which you think will not .
keep, place them in a pan with just enough watler to start™

them steaming. When they have boiled soft, which shouldi 7o

be in about ten minutes, stir in one-third their weight in
sugar and boil for five minutes.
Serve hot or cold; they make good desserts.

HAM.

Boiled.
night. This draws the salt out. Place it in the pot with. .
enough water to.cover it and let it simmer for several hours, -

If you have time soak the ham in cold water over% <




“6r untll the small bones a,t the hock will pull out easﬂy It i
it isimob smked over' nigh "‘he water should be chanﬂed‘ .
) \oxled one hout. . ; : d
Ham and Cabbage.— Boil the ham as above and when it is
almost done, put in the ea,bbage, ‘which has been ¢ut up into
quarters: or’ cighths, Let boﬂ with: the eabbave b;bdut three-
““Yuarters of ‘an hour, o ; ;
. Green beans or turnips may be substltuted for. the eabbage

© and an" egg Roll in flour and fry

. CORNED BELF,
. Boﬂed——wS'me as for ham only test W1th fork to see when

1t is tender : ’ ; a
‘Corned Beef and Cabbage L s as for ,ham
Corned Beef Hash.— See ; page 11 :

HAM AND" E(:GS
Cut slices of ham and lay them in cold water in the frying

: boiling pomt Boll gently: for five minutes: Thig: will. draw.
o out the salt. Pour off the ‘water and fry the ham ina httle

L O*rease 1f it 1s Iean Keep the ham: “hot Whlle you fryy the
”eggs 1n the grease “left by the ham fat. -

DRIED BEEF.
Creamed~—1\/,{e1t two spoonfuls of butter in the “frying pan.

dump
“of chlpped drled beef and stlr until hot through

- Ham Cakes. Ohop up: cald ha,m and mix. Wlth a httle onion,: = -

‘o pan. Set:the “pan on the fire and:let the water: ¢ome to the .o

“*Mix ome-quarter of a .gervice eup of half Water and half
evapora,‘sed wilk; or one:quarter cupreow’y mllk Put-a hand: s
¢ ful of flour in ‘che frymg pan and mix with the butters (Thin 7w

k in. the mllk and stir until it th.lckens MIX ina pound .
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Scrambled with Eggs.— Break a dozen eggs into a cup and
shred a half pound of dried beef. Grease the pan and pro-
‘ceed as for scrambled eggs, putting the beef in with the eggs.

o . Scrambled with Eggs.— Slice the bacon and cut the slices

. Frizzled.— Soak a pound of chipped beef for a half hour.
Put some grease in the pan and scramble the beef around in
the hot pan until it is crisp and hot.

" BACON.

Fried.— Fry in slices, not too thick. Remove from the pan
as soon as cooked. To leave the fried pieces in cooling grease
will make them soggy, unpalatable and indigestible.

into narrow strips.. Put the bacon in the pan and fry if a
little before the eggs are put in. Then proceed as for scram-
bled eggs.
. Bacon and Beans.— When you have green beans, either
‘canned or fresh, take a pound of bacon and boil it gently for
1% to 2 hours. Then put on your mess of beans, poke the
bacon down into them and boil for 25 minutes.
= Bacon and Turnips.— Proceed as for beans, but boil the tur-
“nips and bacon together for 35 minutes. The broth from this
is excellent on a cold day.

Bacon Boiled.— Boil gently for 1% to 2 hours.
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