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TO THE PUBLIC,

In compiling the Free Library Cook Book, the ladies of
Grinnell have endeavored to present to the public such a
collection of tried and tested recipes, as will at once com-
mend itself, thru its intrinsic merits, as one of the necessary
articles in the kitchen of each and every one of the city’s
many happy homes. Their aim has not been so much at
thoroughness or completeness of the material offered, but
it has been their constant purpose to so choose and test each
individual recipe as to make it a jewel in itself. In this ef-
fort the resources of a large number of the best cooks among
the ladies of the town have been called into service and each
has furnished that for which she is recognized pre-eminent-
ly famous. Under such a system, it is confidently claimed,
that, in many cases, a single recipe is amply worth the
amount asked for the whole collection.

Cook books are not uncommon on the market, nor is the
characteristic feature of this one an idea original with its
present authors. On the other hand such publications are
many and varied in their make-up, most of them good in
their way, frequently however, sources of untold sorrow.
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All of them must necessarily be sectional in their composi-
tion, a grievous fault in most, but the strongest merit in this
one, from the fact that its circulation will be confined to its
own section. The co-operative plan of compiling a cook
book as a benefit enterprise has been often used for various
causes with more or less of success, but never was the co-
operation more earnest, more extended, freer from sectional
or denominational restrictions; never was a cause more
worthy than in the present case. Due praise and many
thanks are extended to Grinnell’s loyal merchants who have
made this undertaking possible, having contributed the orig-
inal cost of the book.

It is with pleasure, altho with great sacrifice of time and
labour and no little expense, that the ladies of Grinnell pre-
sent this, the Free Library Cook Book.



Our Studio is always
in “apple pie order.

Take the cake






Grinnell Free Library

Many times during the forty years of Grinnell’s existence as a com-
munity, the suggestion of a Public Library has been discussed in various
forms. The agitation which culminated in the present movement was
carried on for a year or more, the churches taking the initiative.

After several informal gatherings, a mass meeting of all interested
citizens was called for Wednesday, Aug. I, 1894, in the Methodist church.
It was decided to go forward and open a free library and reading room.
The following were appointed as a standing committee to carry out the
desire of the citizens: Mayor E. W. Clark, Prof. J. Macy, Mr.J. C.
Vigneaux, Rev. M. Bamford, Mrs. T. Brande, Miss lowa Benson, Mr.
A. F. Barnes.

This committee afterwards organized by choosing Mayor Clark for
president, Rev. M. Bamford for vice-president, and J. C. Vigneaux for
secretary and treasurer.

Rooms were secured and a reading room opened without delay in the
Morse Block. A few weeks later, E. M. Vittum was made chairman of
a committee to secure and arrange books for a circulating library. The
beginning was small, consisting of some old books that had formerly be-
longed to the Y. M. C. A. library of Grinnell, and others donated by the
Congregational church  These books were opened to the public about
December 1.

Many valuable donations of books followed. The Priscillas, the Book
Club, the Historical Club and the Drummond Club have made large
contributions of the newest publications. We hope the other clubs and
societies in Grinnell will soon follow their example. Generous individ-
uals, too many to enumerate, have presented to the library treasures old
and new. The latest important addition was about 250 volumes from
the library of the late Dr. G. F. Magoun.

When the Reading Room was opened, committees from the Christian
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Endeavor, Epworth League and Baptist Young People’s Union kindly
undertook to furnish gratuitous care of the rooms, periodicals and books.
This arrangement continued until December 16, 1894, when a regular
librarian was employed. While the young people gave thus generously
and faithfully of their time and labor, it should be observed that they
never had any control of funds or authority in management. From the
very first, the whole management has been directed by mass meetings
of citizens. Whatever praise or blame there may be connected with the
work, it should be shared by all.

In January, 1895, the treasurer of the library left town suddenly, hav-
ing, as near as could be calculated, about one hundred dollars of funds
belonging to the library.

February 26, 1895, a mass meeting of citizens was called to consider
the situation. The meeting resolved itself into an Association of which
all who had contributed during the year were considered members.
Officers were elected as follows: President, E. M. Vittum; vice-presi-
dent, J. W. Hackley; secretary and treasurer, N. L. Towle; executive
committee, Mrs. Thos. Brande, Mrs. Mary Proctor Knapp, Mrs. W. S.
Robie, Mrs. G. M. Spooner, Mrs. L. F. Parker, Mrs. W. H. Newman,
Mrs. D. W. Norris, Miss lowa Benson.

At this point in its history, the financial affairs of the Library were
much involved, and but for a generous appropriation from the Grinnell
Board of Trade, its fate would have been very doubtful.  Later on our
citizens began to put faith in their enterprise and the officers feel that
much gratitude is due from the public to the public for sustaining and
strengthening our Free Library and Reading Room.

The undersigned, to whom the public has intrusted the care of this
public institution, must still appeal to the public for funds with which to
carry forwardAhe work.  Appended is a list of periodicals kept on file
in the Reading Room, and a catalogue of 1200 volumes which constitute
the circulating library.

Edmund M. Vittum, president; J. W. Hackley, vice-president; Mrs.
D. W. Norris, treasurer; Mrs. Ed. Kemmerer, secretary; Miss Mary E.
Wheelock, librarian; executive committee, Mrs. T. Brande, Mrs. Mary
Proctor Knapp, Mrs. W. H. Newman, Mrs. D. W. Norris, Mrs. L. F.
Parker, Mrs. W. S. Robie, Mrs. G. M. Spooner, W. P. Arthur, C. C.
Keister, H. W. Spaulding and E. M. Vittum, chairman.
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Nutritive Value to HlJaoH One Hundred Parts.

Wheat Flour..
Barley Meal..

Oat Meal. .85
Rye Meal... .85
Indian Meal . 8
Rice ........ .87
Peas.. .. 85
Beans.. .8
Lentils.. LTT
Arrowroot 82

Sweet Potato..

Carrot . AT
Beet...... ..16.5
Parsnip... .18
Cabbage . . $6
Turnip. .9
Sugar.. .95

Treacle.
New Milk...

Skim Milk.
Buttermilk .......cccooviinenn

Periods of Digestion—Hours and Minutes.

Rice, boiled........ccccoooveiiiiiiciciies 1.00
Eggs, whipped, raw.
Trout, fresh, fried.
Soup, Barley, boiled..
Apples, sweet, raw...
Venison Steak, broiled
Sago, boiled............... ..1.45
Tapioca, boiled.
Barley, boiled.
Milk, boiled.......

Liver of Beef, fresh, broiled.. .2.00
Eggs, fresh, raW.........cccveevncnniennn 2.00

AppIes, SOUN, FaW.........oceereieririeienes 2.00
Cabbage, in vinegar. .

Milk, raw............c......
Eggs, fresh, roasted..... 2.
Turkey, domestic, roasted................. 2.30
Goose, wild, roasted..........c.ccccueeveunnen. 2.30
Cake, sponge, baked
Hash, warmed............
Beans, pod, boiled... 2.
Parsnip, boiled.........cc.cccoevinvinnirnn 2.30
Potatoes, Irish, baked...........c..ccueu... 2.30
Cabbage, head, raw.. .

Custard, baked..........

Apples, sour, hard, raw.. .2.50
Oysters, fresh, raw........cccoceevrivennes 2.55

Eggs, fresh, soft boiled...................... 3.00
Beefsteak, broiled......... .

Mutton, fresh, boiled .
Soup, bean, boiled...........cccoouevee. 3.00

Lean Beef

Lean Mutton

Veal ...

Poultry...

White Fish......ccoooiiiinncnices 2
Salmon....... .23
Entire Egg.... 26
White of Egg . 22
Yolk of Egg U..48
Banana...... w27
Dates. .67
Grape. 17.6
APPIE...oi 15.7
Pear.... 128
PeaCh.....ccciiie e 31
Plum ... . 48
Mulberry 121
Blackberry 6.5
Cherry... 133
Apricot... 34
Gooseberry 10.7
Strawberry 9.7
Raspberry 88
Currant.........ccoceeeenee 9.3
Chicken, soup, boiled...........cc.ccevnnee. 3.00

Dumpling, apple, boiled...
Oysters, fresh, roasted...
Pork, salted, broiled..

Pork Steak, broiled.... .3.15
Mutton, fresh, roasted... .3.15
Bread, corn, baked............ccccceveviinnens 3.15

Carrot, orange, boiled...........c.......... 0e3«i5
Sausage, fresh, broiled.. .

Oysters, fresh, stewed.
Butter, melted........
Cheese, old, raW.......c..cceveeeeevveniieennns 3.30
Oyster soup, boiled......
Bread, fresh baked..
Turnips, fiat, boiled....

Potatoes, Irish, boiled... .3.30
Eggs, fried or hard boiled.................... 3.30
Eggs, fresh, fried......ccooviiviiiiincnnns 3.30
Green Corn and Beans..........c.cccoennee. 3.45
Beets, boiled............... 345
Salmon, salted, boiled ......................... 4.00
Beef, fried........cccevveeviciicicece e 4.00
Veal, fresh, boiled..........cccoceevreiiceennns 4.00

Fowls, domestic, boiled.
Beef, old salted, boiled...
Pork, salted, fried.......
Pork, salted, boiled............ccooeerveunnnene 4.30
Veal, fresh, fried.......cccoevvvivcincnnnne 4.30
Cabbage, boiled...
Pork, roasted.... .
Suet, Beef, boiled.......ccocoveviveiiennn. 5.30




The Ladies

ALL SAY you must
use the MAJESTIC Steel
Range if you want to re-
ceive good results from
the recipes contained in
this Cook Book. It has
also been demonstrated
beyond any doubt that
Foster Bailey Goodrich Co. are selling the
best line of TINWARE in the city. They have a
line that they give a POSITIVE guarantee it will not rust.
If it should, return it and you will receive a new piece.

THEY ALSO KEEP

White Lead, pure Linseed
Oil, Turpentine, Mixed
Paints, Colors in Oil. Ev-
erything in the Paint line.
Hot Water Heaters, Fur-
naces, Plumbing Goods,
Farm Machinery, Buggies,
and nearly everything
from a needle to a thresh-
ing machine.

Hardware and Implement Dealers,

FOSTER BAILEY GOODRICH CO.

Corner Main and Commercial Streets,

GRINNELL, IOWA
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+ SOUPS +

Mrs. E. A. Benson. Mrs. Myra C. Hibbard.

The basis of soup is the broth of meat. This may be made by boiling
the cracked joints of beef, veal or mutton, and is best when cooked the
day before it is to be eaten. After putting the meat into the kettle,
cover it well with cold water and let it come to a boil, when it should be
well skimmed. Let it simmer slowly four hours, keeping it closely cov-
ered. The next day when soup is cold, remove the fat which will hard-
en on top of soup, strain through a colander and you have fine stock,
suitable for Vermicelli, rice or barley and many other soups. The ma-
jority of soups are best made in a porcelain or granite kettle.

CREAMED OYSTERS.

One quart oysters, three pints milk. Scald oysters in one pint water,

skimming frequently. Add the milk hot, salt, pepper, and two table-
spoons flour rubbed with one-half cup butter—Mrs. Rayburn.

CREAM TOMATO SOUP.

One pint water, one can tomatoes, three cloves, one slice onion; boil,

add one teaspoon soda and strain; one quart milk thickened with one

tablespoon cornstarch; piece of butter; add to the tomatoes; heat but
do not boil. Serve.—Mrs. H. C. Spencer.

TOMATO SOUP.
One can or one quart of fresh tomatoes, one onion, four ounces butter,
two ounces flour, two tablespoons sugar, two tablespoons salt, one-third
teaspoonful pepper, one half-pint rich milk, three pints of water. If
fresh tomatoes are used, peel and slice thin, boil the tomatoes and
onion in the water for three-quarters of an hour; add the salt, sugar and
pepper, and the butter and flour rubbed smoothly together, with a little
of the soup to aid in mixing, and a little more to make it like thin
cream; boil ten minutes, and when ready to serve, pour in the milk
boiling hot, to prevent curdling. Serve with fried bread dice.—Mrs.
B. J. Carney.
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TOMATO SOUP.

Boil soup bone three hours (salt well when put on to cook). Take
meat out of the kettle, and to a quart and a half of stock add one-half
bunch celery, two tablespoons sugar, one quart tomatoes. Boil fifteen
minutes, strain, and thicken to the consistency of cream, with one large
tablespoon of flour mixed with cold water. Place on the fire again and
let the soup just come to a boil. Be sure and use granite or earthen
kettle as tomato soup is spoiled if cooked and left standing in an iron
one. Serve with small squares of bread.—Mrs. E. Kemmerer.

CELERY SOUP.

Take two bunches of celery, wash and cut in pieces, add salt and boil
until tender; when cooked, drain, add one ounce of butter, one ounce of
flour, salt and pepper and two quarts of stock. Boil and serve.—Mrs.

J. W. Sawyer.
GREEN PEA SOUP

Take one quart green or dried peas; boil with salt until tender; press
through a sieve, add one quart of stock and one-half teacup of cream;
add butter, salt and pepper to taste. Use beans in the same way.—
Mrs. J. W. Sawyer.

TOMATO CREAM SOUP.

Place over the fire one quart of tomatoes. ~Stew them soft with a pinch
of soda. Strain it so that no seeds remain, set it over the fire again and
add one quart hot boiled milk, season with salt, pepper, a piece of but-
ter size of an egg, add three tablespoonfuls of rolled crackers and serve
hot—Clara Hibbard.

corn SOUP.

Grate four ears of green corn, put in one pint water and boil one-half
hour, adding to it so there will be one pint liquid when done, add one
pint hot milk or cream if you have it, butter size of an egg, salt and pep-
per to taste.—Mrs. Rayburn.

JULIENNE SOUP.

Shred two onions and fry brown in one-half spoonful of butter, add a
little mace, salt and pepper, and a spoonful or two of stock, rub atable-
spoonful of flour smoothly with a little butter and let fry with the onions.
Strain through a colander, then add more stock as desired. Cut turnip,
carrot, and celery in fillets, add a few green peas and boil tender in a
little water, and add both water and vegetables to the soup. The flour
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can be left out and it will make aclear, light colored soup. In that case
the onions should be cut in fillets and boiled with the other vegetables.
—Mrs. J. H. McMurray, Sr.

WHITE SOUP (from Chicken).

Three or four pounds of fowl, three quarts cold water, one pint cream,
one tablespoon butter, one tablespoon salt, six pepper-corns, one table-
spoon cornstarch, one tablespoon chopped onion, two tablespoons cel-
ery (fresh or seed), two saltspoons white pepper and two eggs. Put the
fowl on in cold water. Remove the meat when tender, and return the
bones to boil. Add the salt and vegetables, simmer until reduced one-
half. For one quart of stock allow one pint of cream or milk.—Mrs.

W. S. Robie.
CLAM SOUP.

Cut salt pork in very small squares and fry light brown, add one large
or two small onions cut very fine and cook about ten minutes. Add two
quarts water and one quart raw potatoes sliced. Let it boil, then add
one can of clams. Mix one tablespoonful flour with water, put it with
one pint milk and pour into the soup; let it boil about five minutes;
butter, pepper, salt and Worcestershire sauce to taste.—Mrs.J. H. Mc-

Murray, Sr.
VEAL OR BEEF SOUP.

Put three pounds of lean beef or a soup bone over in cold water, al-
lowing one pound of uncooked meat to one quart of water. Boil slowly
three to five hours, covered. Skim frequently. The last hour add a
small onion and two pinches of celery seed. The last half hour add
three large spoons of canned tomatoes, pepper and salt to taste.
Strain.—Mrs. Henrietta L. Holyoke.

POTATO SOUP.

Peel and slice two to five potatoes, boil in two quarts of water. When
cooked pass the whole through a sieve. Replace upon the stove, add
one cup of milk, pepper, salt and herbs to suit. Just before dishing for
the table add one cup sweet cream, allowing it to get hot but not boil.—
Mrs. J. P. Lyman.



The Finest
Grades of —_

COAL Ranson & Moyle

Both HARD AND SOFT

GROCERS
and BAKERS

ALWAYS ON HAND

...... AT

SAWYER'S

MAIN ST.. GRINNELL, IA.

j. h. McMurray, Jr. & Co.

909 BROAD ST.

Dry Goods
Carpets
Millinery

THE CASH HOUSE
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Mrs. D. W. Norris.
Mrs. R. M. Haines. Mrs. J. P. Lyman.

Fish should be dressed as soon as possible after being caught, but
should not be left to stand in water as it spoilsthe flavor. Salt fish must
be soaked eight or ten hours with the skin side up. Fish must not stand
after being cooked.

BOILED FISH.

Sew a fish up in a floured cloth and plunge into a kettle of boiling hot
water, to which a little salt has been added. Set the kettle to one side
of the stove and let it cook slowly, allowing ten minutes to every pound
of fish. Serve with egg sauce.—Home Queen.

No. 1—Sauce.

Rub together one-half cup butter, yolks two eggs, one and one-half
tablespoons of flour, add to boiling milk one pint, have three eggs boiled
hard, when ready to serve, slice the eggs in the sauce. A sprig of pars-
ley helps.—Mrs. D. W. Norris.

No. 2—Sauce.

Yolks of two eggs, scant tablespoon sugar, one teaspoon flour, one
teaspoon ground mustard, salt and pepper; beat all very light, and stir
into a tea-cup milk, and let it come to a boil, stirring constantly, then
add two tablespoons vinegar and butter the size of an egg.—Home

Queen.
STEAMED FISH.

Place tail of fish in its mouth and secure it; lay on a plate, pour over
it half pint vinegar, season with pepper and salt, let stand an hour on
ice, pour off vinegar, place fish in steamer, and steam twenty minutes,
or longer if fish is large, drain well, serve in napkin, garnishee parsley.
Serve drawn butter in a boat.—Mrs. B. J. Carney.

CANNED SALMON.
For Breakfast Dish.
Heat Salmon after taken from the can, and serve on slices of toast
with drawn butter dressing.—Mrs. B. J. Carney.
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SHAKER FISH AND EGG.

In a common saucepan heat one pint of milk or thin cream, season
with salt, and let simmer a few minutes. Take out half of this and dis-
solve therein a piece of butter size of an egg.  Into the saucepan, slice
a layer of boiled potatoes, making the slices  of an inch thick; then a
little codfish picked fine, then a layer of hard boiled eggs, sliced-thin
potatoes, fish and eggs, until the desired quantity is obtained. Then
pour on the reserved gravy, cover and set back on the stove until ready
to use. For four personsit requires about eight eggs, eight medium
size potatoes and four tablespoonfuls of codfish after picked up fine.—

Mrs. Robie.
BAKED FISH.

Clean and wash the fish and dry well. Stuff with a dressing made of
bread crumbs, butter, salt, pepper and a little chopped onion or parsley.
Lay in a bake pan with teacupful of water.  Bake slowly, basting fre-
quently with butter and water. When tender take it up on a hot dish,
and stir up in the gravy a tablespoon of browned flour wet in cold water,
one of catsup and the juice of half a lemon. Let it come to the boil,
pour around the fish and serve hot—Mrs. R. M. Haines.

BROWNED FISH.

Clean, wash and dry the fish and cut in pieces large enough for serv-
ing. Sprinkle with salt and set aside for an hour, then dip in beaten
egg, roll in cracker crumbs and fry quickly in hot lard or drippings.—

Mrs. R. M. Haines.
CODFISH.

Pick up fine and free from bones one cup of fish. Put in spider with
one pint of cold water. Set on the stove and let scald a few minutes.
Pour off the water, add a pint of sweet milk (a little cream is very nice),
return to the fire and when it comes to the boiling point thicken with
three tablespoons of flour wet with cold milk. As you serve if cream
has not been used, add a bit of butter, and pepper if you like.—Mrs.

Mary S. Sanders.
CODFISH BALLS.

Pick two cupfuls of codfish into pieces; cover with cold water and
let stand one-half hour. Drain, pour over boiling water. Press dry.
Mix with two cupfuls of mashed potatoes, a tablespoonful of butter,
two of cream, and one saltspoonful of pepper. Form into balls; dip in
beaten egg and then in stale bread crumbs, and fry brown in hot fat.—
Boston Herald.
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STEAMED SALMON.

Remove the bones and fat from one can of salmon, add two table-
spoons butter, beat four eggs light, add one-half cup sifted bread crumbs,
salt and pepper to season. Mix all together and steam one hour.

SAUCE FOR SAME.

One cup milk boiled in double boiler, two tablespoons melted butter,
one tablespoon cornstarch. Cook a few minutes and just before serving
add one beaten egg. Pour sauce over the salmon and serve. Very

nice.—Emma Beyer.
SALMON LOAF.

One can best salmon.  Strain off the liquor and save it. Remove all
bones, skin, and fat and mash fine. Add one cup fine, stale bread
crumbs, mixing well. Beat three eggs which add to the mixture, with
four tablespoons melted butter, and salt, pepper and minced parsley to
taste. Put in buttered mould and bake an hour. Serve hot—Mrs. J. P.

Lyman.
SAUCE FOR ABOVE.

One cup sweet milk, one tablespoon cornstarch. Add the liquor
saved from the fish, one tablespoon butter, one beaten egg, the juice of
one lemon, one teaspoon of sugar, a flash of cayenne pepper. Cook in
a double boiler until it thickens. Turn the loaf out on a platter and
pour around the hot sauce.—Mrs. J. P. Lyman.

In frying fish, first dry it on a towel. Then roll it in either corn meal,
wheat flour, rolled cracker or rolled dry bread. Have the lard very hot
and well salted. (Two teaspoons of salt to one pound of lard.) Keep
very hot till served.

BROILED SALMON OR TROUT.

Cut slices one inch thick, and season. Lay each slice in a sheet of
white paper, well buttered. Twist up the ends of the paper and broil
over a slow fire about eight minutes.

SALMON ROLLS.

Two cans salmon, pick out the bones, leave in the oil. Two eggs,
butter the size of an egg, one-fourth as much bread crumbs as salmon.
Squeeze all together, make into rolls, bake twenty minutes, then dip in
the beaten yolks of two eggs, and roll in rolled bread crumbs. Return
to the oven and brown. Serve with peas warmed with the liquor drained
off, and seasoned. Pour over all a Mayonnaise dressing.—World’s

Fair Home Queen.
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FRIED OYSTERS.

Put the oysters into a napkin to dry. Then dip each one into egg,
then cracker-crumbs rolled fine and seasoned with a little salt and pep-
per. Fry in hot fat, enough to cover the oysters. Have the fat boiling;
the smoke should rise from the center before the oysters are put in.—

Mrs. L. F. Parker.
PIGS IN A BLANKET.

Take one pint oysters, (large ones) slice as thin as possible nice break-
fast bacon. Dip each oyster in egg and then roll in bread crumbs; lay
the oyster on one half a slice of bacon and fold the other half over and
secure with a splint of wood. Drop in hot fat; serve hot without re-
moving the skewer.—Mrs. J. P. Lyman.

CREAMED OYSTERS.

Scald one pint of oysters in their own liquor. Add a teacupful of
cream with tablespoon of butter. Add salt to taste. Turn over toasted
crackers or bread. Serve hot.

OYSTER PATTIES.

Make a rich pie crust, using milk instead of water, also sifting three
teaspoons of baking powder first with the flour, line small saucers with
the crust, take five oysters, arrange them on the bottom crust, add a lit-
tle salt, but no liquor of the oyster, cover with a top crust, bake about
fifteen minutes. To the remaining oysters and liquor add one-half cup
butter, a little salt in which one teaspoon of flour has been screened,
when the oyster liquor comes to the boiling point.

ESCALLOPED OYSTERS.

Roll the crackers very fine. Butter a baking dish and put in a layer
of cracker crumbs, oysters sufficient to cover this layer, season with pep-
per, salt and bits of butter, another layer of crumbs, then oysters, sea-
soning the same as before, and so on until the dish is two-thirds full.
Then cut down with a knife and moisten well with milk and the liquor
of the oysters. Put bits of butter over the last layer of crumbs. In
baking cover with a tin until they are about half done. Then remove
the tin so that they may brown.

white sauce.

One cup of cold milk, one teaspoonful of butter, salt and pepper to
taste. Put the butter into a small fry pan, when hot add the flour, stir
until perfectly smooth, add gradually the cold milk, let boil up once,
season to taste. This is nice for cold potatoes, fish, sweet breads, any-
thing requiring a white sauce.
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**MEATS**

Mrs. Goodfellow. Mrs. Bailey.
GENERAL REMARKS.

If we cut a piece of meat in thin strips and wash it in several waters,
we shall discover that we have left a bundle of almost colorless fibres.
Upon examining the water in which they were washed, you will find the
extractive juices of the flesh, blood and all the materials soluble in cold
water. Take now the bundle of fibres and plunge it into boiling water.
It will contract and shrivel at the ends, and if left boiling long enough,
will shrink and toughen the whole length. Heat now the water in which
the meat was washed, and as it approaches the boiling point, a thick
scum will be seen floating in the water, or gathering on the surface.

This is, chiefly, one form of albumen, a most valuable ingredient in
the meat. By this simple experiment several things may be learned:—

1. The juices of the meat which give it flavor, and add so much to
its nutritive power, as well as give it its peculiar color, a portion of the
albumen, and such salts as are soluble in cold water, have been washed
out. Meat, therefore, soaked in cold water loses a large portion of that
which gives it value as food.

2. Upon heating the water containing the juices, etc., extracted from
the beef, the albumen it contains is hardened or coagulated.

3. By applying heat to the fibres, they are made to contract, and be-
come hard and tough, but by leaving them in water something lower in
temperature than boiling, they are softened and made tender.

All this knowledge can be directly applied in the methods of cooking

meats.
VEAL LOAF.

Chop fine three pounds uncooked veal and three-fourths of a pound
of fresh or salt pork. Add one cup of crackers rolled fine, two eggs
well beaten, one teaspoon sugar, four teaspoons salt, and one teaspoon
pepper. Bake two hours. Better baked in a roaster.—Mrs. Jno.
Goodfellow.
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FRIED VEAL CUTLETS OR CHOPS.

The veal should not be over two or three months old.  Cut in pieces
ready forserving. Sprinkle with salt and pepper, then dip them in beat-
en egg, roll in cracker crumbs and fry in drippings or hot lard and but-
ter mixed. When done stir in a tablespoonful of flour to the gravy they
were fried in and thin with milk or cream, season with salt and pepper
and serve in separate dish.—Mrs. E. B. Wiley.

BAKED VEAL CUTLETS.

Dredge the cutlets thoroughly with flour. Salt and pepper. Place in
a dripping pan in which there has been two tablespoonfuls of butter
melted.  Bake in a slow oven an hour and a quarter.—Mrs. H. D.

Works.
FRIED BEEFSTEAK.

A tenderloin cut rather thick, is preferred. The frying pan must be
hissing hot before the meat is put in and no butter or grease of any kind
isto be used. Turn often to prevent burning or the escape of the juices.
Take up as soon as the blood is set and put on a hot platter and season
with pepper, salt and butter. Pour a little cold water in the pan and
pour over the steak.—Mrs. E. B. Wiley.

ROAST BEEF.

It should be cut from the small end of loin with ribs left in, and putin
the pan with rib side down. Rub with salt and put a little hot water in
the pan and bake in a hot oven, basting occasionally, unless roasted in
a roaster. A five pound roast requires two hours to roast.

YORKSHIRE PUDDING.

One large cup of sweet milk, one egg, one teaspoonful baking powder,
two tablespoonfuls of the fat, salt. Flour to thicken so that batter will
pour like sponge cake. Take out the meat and pour the gravy out into
a frying pan. Butter the pan pour in the pudding, and pour a little fat
over it. Lay a grate over the pan and place the meat on itand put back
in the oven and bake one-half hour. Try with a splint to see if done .
To be served with the meat and vegetables.—Mrs. E. B. Wiley.

BEEFSTEAK ROLLS.

Prepare a good dressing, such as you like for turkey or duck, take a
round steak, pound it, but not very hard, spread the dressing over it,
sprinkle in a little salt, pepper and a few bits of butter, lap over the ends ,
roll the steak up tightly and tie closely; spread two great spoonfuls o f
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butter over the steak after rolling it up, then wash with a well-beaten
egg, put water in the bake-pan, lay in the steak so as not to touch the
water, and bake as you would a duck, basting often. A half hour in a
brisk oven will bake. Make a brown gravy and send to the table hot.—

Mrs. |. S. Bailey.
meat PIE.

Two pounds beef cut in pieces the size of dice, put in two quarts of
boiling water and cook until tender. Season with salt and pepper and
one tablespoon butter, flour to thicken slightly. Pour in a pan. Have
ten medium sized potatoes boiled, mashed and seasoned. Spread over
the top of the meat and beat one egg thoroughly and spread over the
potatoes. Put in oven and brown. This amount enough for a family
of six—Mrs. I. S. Bailey.

MEAT SALAD.

One large chicken, equal amount of veal boiled until tender. Two
large heads of,celery, cut meat and celery in small pieces. In cooking
meat let the water boil away until there is not more than two teacupfuls.
Put this and the fat that is with it in the dressing. Place this on the
stove with one-half pint vinegar, one gill mixed mustard, one-half tea-
spoon pepper, two teaspoons salt, and a very little cayenne pepper.
When hot stir in the yolks of ten eggs well beaten, when thick, take
from the fire and when cold add one-half pint thick cream, one-half
pint oil, mix with celery and meat. When celery is not obtainable use
half bottle celery sauce and omit pepper and mustard.—Mrs. James

Neely.
BROILED LIVER.

Calf’s liver should be cut in very thin slices. Wash and cut into two-
inch squares. Cut bacon of the same size and arrange them both alter-
nately on a stewer, and broil over a hot coal or wood fire. Remove, and
arrange on a platter with a border of parsley. Squeeze lemon juice over
them and dust with salt and pepper.

BRAISED MEAT.

Five pounds lean beef, a thick piece, place meat in a very hot skillet,
and turn until seared. Then put in double pan, rub in plenty of salt,
and cover thickly with flour. Take a few slices of turnip, onion and
pickled pork and brown in skillet put on top and around meat. Nearly
cover with hot water, bake three hours, turn once add water if needed.
The flour used should be sufficient to thicken gravy. Strain gravy,
pour around meat, garnish with rice croguettes.—Mrs. Edson.
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TOMATO SAUCE.

One quart can of tomatoes, two tablespoonfuls butter, two tablespoon-
fuls flour, eight whole cloves, one small slice of onion. Cook the toma-
toes ten minutes with the onion and cloves; heat the butter in a fry pan
add flour and stir until brown and smooth, then stir into the cooked to-
mato, season to taste with salt and pepper, rub through a strainer and
serve. This sauce is nice for beefsteak, cutlets, fillet of beef, etc.

DUMPLINGS.

One pint of flour, one-half teaspoonful soda, one teaspoonful cream of
tartar, one-half teaspoonful salt, one teaspoonful sugar, one small cup
milk. Mix the dry ingredients with the flour and rub through a sieve,
add the milk and mix very quickly, roll out half an inch thick, cut into
small cakes, place on top of stew and boil ten minutes. Nice for all

kinds of stews.
CHICKEN PIE.

Take a nice chicken, singe it, and moisten it with warm water. Then
take a good handful of cooking soda, and rub thoroughly over every
part of the chicken and with a little warm water wash it, rubbing hard
with the hands to remove all impurities from the skin, rinse in several
waters, cut it up but do not put in water except the blood portions. Put
it on to cook in two quarts of boiling water, and boil slowly till the meat
slips from the bones. Remove all the larger bones, also all the fat from
the broth. Season well with salt and pepper, add a piece of butter the
size of an egg. Thicken the broth, of which there must be a quart, with
a large tablespoonful of flour rubbed in butter or sweet cream. Putthe
meat in a pan with half of the broth, reserving the rest to serve with the
pie. Make a crust using one quart of flour, three teaspoonfuls of bak-
ing powder, a little salt, one-half cup of butter and the same of lard.
Rub the butter and lard in the flour, after sifting with the baking pow-
der. Moisten with sweet milk, making as soft as can be handled,
roll out and cut with a small biscuit cutter a circle from the center.
Place over the meat and bake a half hour—Mrs. Wadsworth.

FRIED CHICKEN.
Wash and cut up a tender chicken, cover with salted water for an hour
or two. Wipe dry on aclean towel, then roll in flour that has been salt-

ed and a little pepper added, fry in hot fat as you would doughnuts.
Cover while frying.—Mrs. Parker Campbell.



go to C. C. KEISTERIS

++ Latest Styles in

FOR THE -

tf All Worh Warranted

GRINNELL, IOWA

RESIDENCE PROPERTY AND FARMS FOR SALE OR RENT

Insurance. Loans Made. Rents Collected.

Office in Savings Bank. P Residence 2 blocks south on Broad St., No. 632

The Grinnell Savings Bank

Pays Interest on Deposits. Loans Money. Makes
Collections. Buys and Sells Eaechanye to
all Parts of the World.

C. L. WALKER, Cashier.

“The Bee Hive”

J. M. BYERLY,

PROPRIETOR

Cash Grocer and Baker

FINE TEAS AND COFFEES

Fancy Cakes of all Kinds a Special



FREE LIBRARY COOK BOOK. 25

ROAST TURKEY.

Draw and thoroughly wash, and take the liver and fat and cut into
small pieces; put into sauce-pan with one quart of water, let boil 15 min-
utes. Prepare one quart of bread crumbs and one pint of rolled crack-
ers, tablespoonful of sage, two-thirds of acup of butter, season with salt
and pepper to taste. Pour on the boiled liver and sauce, stir well, add
water, if needed. Tie skin over end of neck, fill the turkey with the
dressing and sew up opening. Tie legs and wings close to the body,
put into baking pan, bake three hours for a 12-pound turkey. Baste
often.—Mrs. Joel Stewart

BOSTON TRIPE.

One pound of honeycomb tripe, one egg, two tablespoons of milk, one
tablespoon of flour, one-half teaspoon salt, one-quarter of pepper. Beat
egg, add flour, salt, pepper and milk. If the tripe has not been soaked
over night in cold water, pour boiling water upon it.  Let cool and dry
with towel. Lay the smooth side of it into the batter then place it in
spider in hot pork fat. Cook slowly until a delicate brown. Dip the
remainder of batter on honey comb side, turn and cook in same way.

Put on platter smooth side down. Serve immediately.—Mrs. Ada

Sampson.
SCALLOPED TURKEY.

Take cold roast turkey, cut in small slices or in dice shape. Line a
pudding dish with cracker or bread crumbs.  Place a layer of meat or
crumbs, sprinkle with salt and pepper, add small pieces of butter. Al-
ternate layers and cover with crust of crackers moistened with milk.

Pour over all a cup of nice gravy or milk. Bake forty-five minutes.—
Mrs. Ada Sampson.
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Croquettes and Cheese Relishes <e

Mrs. E. M. Hathaway. Mrs. Gifford.

No. 1. CHICKEN CROQUETTES.

Boil one chicken until quite tender. When cold cut in small dice.
Mince one-half of large onion or one small one and two sprigs of parsley
together. Put in a sauce-pan a piece of butter the size of a small egg.
When hot add the minced onion and parsley and one-half cup flour, stir
until it is well cooked and of a light brown color, then add one and one-
half cupful of stock. Stir it in a smooth paste. Add pepper and salt
when it is well stirred. Add the pieces of chicken and set away to cool.
When cold mold in shape, roll in egg and bread crumbs and fry in boil-
ing hot lard and serve at once.—Mrs. Gaylord.

NO. 2. CHICKEN CROQUETTES.

Have the chicken finely minced, add a handful of bread crumbs or a
little rice or a hard-boiled egg. Moisten with some of the white gravy.
Season rather highly, may add a little lemon juice and a little chopped
celery. Make as soft as can be handled in egg shaped balls. Let stand
a few hours, all night if convenient, then dip in beaten egg and roll in
cracker or bread crumbs. Fry in smoking hot lard.—Mrs. George
Grinnell.

NO. 3. CHICKEN OR MUTTON CROQUETTES.

Mince the meat fine and season to taste and moisten sufficient with
gravy or water to make in rolls.  Then roll in cracker crumbs, then in
the yolks of three well beaten eggs, then in cracker crumbsagain. Fry
a light brown in hot lard.—Mrs. W. O. Willard.

NO. 4. VEAL CROQUETTES.

Two coffee cups of finely chopped veal or chicken, one cup of bread
crumbs, one-half pint of milk, one-half cup of butter, one egg, season
with red pepper and salt and one-fourth grated nutmeg, one-half tea-
spoon of grated onion. Scald the milk and bread crumbs, stir in veal,
butter, all but the egg, beat the egg and add when the mixture is cool.
Set this away until quite cold, then shape them and roll in egg and
cracker crumbs and fry in hot lard.—Mrs. Amos Mack.
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NO. 5. RICE CROQUETTES.

One pint of boiled rice, yolks of two eggs, large pinch of salt, pinch of

nutmeg. Make in any shape preferred, roll in cracker crumbs and fry
in hot lard.—Mrs. A. B. Mack.

NO. 6. POTATO CROQUETTES.

One pint of cold mashed potato, break in one egg and beat light with
a fork. Add melted butter size of egg. Season highly, shape in pyra-
mid form, dip in beaten egg, roll in cracker crumbs and fry.—Mrs.
Geo. Grinnell.
NO. 7. POTATO CROQUETTES.

Cold mashed potatoes, well seasoned, and moisten with hot milk to
make in cakes or rolls.  Then roll in fine cracker crumbs, then in well
beaten egg, then in cracker crumbs again and fry in hot lard until a
light brown.—Mrs. Willard.

COTTAGE CHEESE.
“And e'en if the moon be not made of cheese,
There are some good things that are, if you please.”

Take a pan of clabbered sour milk and pour in boiling water, stirring
the milk rapidly with a spoon. As soon as it begins to separate, stop
and let it stand a few minutes, when, with a little care, you can pour off
the whey.  Be careful and not get it too hot or the curd will be tough;
if not hot enough a little more hot water can be added after the first
whey is turned off. Work well with the hands, salt to taste and add
rich cream to make it soft or butter and a little milk will do—Mrs. E.

B. Wiley.
No. 1. CHEESE RELISH.

One cup of grated cheese two tablespoons of melted butter poured
over the cheese, three tablespoons of ice water, a pinch of pepper, one
saltspoon of salt, add flour enough to make a pie crust—Mrs. A. B.
Mack.

No. 2. CHEESE STRAWS.

Mix four ounces of sifted flour, two ounces grated cheese, one tea-
spoon white pepper, one-half teaspoon salt, a liberal dust of cayenne,
juice of one lemon, yolks of two raw eggs, enough melted butter to form
a paste which can be rolled to the thickness of one inch. Cut in strips
like straws, then put in a moderate oven until crisp, laid in a floured
tin.—Mrs. Henrietta Holyoke.
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No. 3. CHEESE STRAWS.

One cup grated cheese, one cup flour, one-half cup butter. Rub but-
ter into flour, add cheese and salt, wet with just enough water to roll.
Roll very thin, cut in strips and bake in a quick oven.—Mrs. Gaylord.

No. 4. CHEESE PUFFS.

Two tablespoons of butter, four tablespoons of flour, two tablespoons
of grated cheese (dairy cheese), two tablespoons Parmesan cheese, one
cup water, one teaspoon salt, one-fifth teaspoon Cayenne, two eggs.
Put butter and water on the stove in sauce pan; mix the flour, cheese,
salt, and pepper and stir the mixture in the boiling liquid in the sauce
pan and cook for three minutes, beating all the time; then remove from
the fire and set away to cool. When the mixture becomes cold add the
eggs unbeaten one at a time. Beat the batter one-quarter of an hour.
Butter baking pan lightly and drop the mixture into it, using a heaping
teaspoonful for each puff. Leave a considerable space between them
as they increase in size. Bake in a moderate oven for twenty minutes.
Serve hot.—Mrs. Gaylord.

No. S. CHEESE BALLS.

Beat the white of one egg very stiff, add three tablespoons of grated
cheese and stir. Season with salt and cayenne. Form in small balls
and put in the ice chest until just before using. Drop in hot lard; serve
hot.—Mrs. Gaylord.

MACARONI AND CHEESE.

One-quarter package of macaroni, one large cup of grated cheese, one
cup rolled cracker crumbs, one cup sweet milk, one-third cup butter,
salt to taste. Break the macaroni in small pieces, salt and cover with
boiling water; boil until tender. Butter a baking dish and make a layer
of macaroni, then one of cheese and one of cracker crumbs until the
dish is full. Cut the butter in small bits and scatter it in as you make
the layers, then pour over the milk and bake in a moderate oven for
three-quarters of an hour or till a nice brown.—Mrs. Hannah Parker.

One half package of macaroni, one pint of tomatoes, one cup of grated
cheese. Break the macaroni in short pieces, put in a sauce pan, salt,
and cover with boiling water and boil until soft. Then butter a baking
dish and make a layer of macaroni, a layer of tomatoes, a layer of
cheese and so on till all is used, putting littla pieces of butter on top.
Bake in a moderate oven for about three-quarters of an hour or till it
is done.—Mrs. H. B. Gifford.
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** GRAINS * *

Mrs. Douglass.
Mrs. Snow. Mrs. Beard.

Cracked wheat, oats, hominy and cornmeal should be cooked from
two to three hours, though less time will do if previously soaked for
some hours in water. In cooking cracked wheat and oatmeal use three
or four times their bulk of water. For cornmeal a little over twice its
bulk of water. One teaspoon of salt to each cup of grain. Steaming is
the preferable mode of cooking as thus is avoided danger of burning,
and of making the mush nasty by stirring. Put the grain with the prop-
er amount of water into a double boiler, or other covered dish set into
a kettle of boiling water and cook thoroughly. Oatmeal and corn can-
not be overcooked.

Cold mushes of any of the grains may be utilized by making into por-
ridges thus:  Stir smooth with half water and half milk to the proper
consistency, season and boil a moment, then serve.

In cooking rice, the aim should be to have the grains distinct from
each other, soft, dry and mealy. This may be secured in two ways:

1.Steaming. Add to the rice three times its bulk of water. Salt
well, put into a covered dish in a steamer and steam one-half hour. If
soaked in water over night it will steam soft in 20 minutes.

2.Boiling. Put the rice into a large quantity of boiling water. Add
one teaspoon of salt to a cup of rice. Boil fast, stirring occasionally.
When done, drain off the water, dry out a little and serve. If itis to
stand before serving cover with a cloth to keep warm. The water in
which the rice was cooked may be used in making soup.

Rice may be served as a vegetable with meats, or made into dessert
dishes with milk, sugar, eggs, &c.
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“"VEGETABLES**

Mrs. Douglass. Mrs. Snow. Mrs. Beard.

"Cheerful looks make every dish a feast.”—Massinger.

For boiling vegetables the same general rule may be observed. Put
into boiling water and keep boiling until tender and no longer. The
length of time will vary somewhat with different vegetables, also ac-
cording to freshness, size, and degree of maturity of the same vegetable.
When done, or nearly so, season. Serve as soon as possible after they
are done. In cooking beets never cut off all the top or scrape them, for
they lose their sweetness.

Perhaps no other vegetable requires such care in cooking as the po-
tato. To boil, peel and put into boiling water, as soon as tender, drain,
dry out a moment, then sprinkle with salt. Cover the kettle with a towel
until they are to be served. Potatoes are made sodden by being allowed
to remain in water, or to absorb steam after they are done. Great care
should be taken in baking potatoes, to serve as soon as done.

In the use of vegetables, a pleasing variety can be secured by mixing
different kinds. Thus—green corn and shelled beans, green corn and
stewed potatoes, green peas with a fourth of the quantity of carrots cut
fine, etc.

CHOICE RECIPE FOR POTATO CHIPS.

Pare twelve large, sound potatoes and slice very thin, with potato or
cabbage slicer. Drop in cold water in which a small piece of alum has
been placed. Dry thoroughly with soft towels and fry in very hot fat
until a deep brown. Take out in a sieve to drain.  Always turn while
frying. When perfectly dry gently place in another vessel and sprinkle
with fine salt and a very little granulated sugar.—Mrs. Edith Spooner.

BROWNED POTATOES.

Pare six or eight potatoes of medium size. Leave them whole and
place in cold water for an hour, then boil until done. Drain and dry by
shaking kettle over a hot stove, then drop in hot fat and brown. Serve
at once well sprinkled with salt.  This is an excellent way to prepare
potatoes late in the season.—Contributed by Mrs. Snow.
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CORN OYSTERS.
Grate young sweet corn, and to a pint add one egg well-beaten, small
cup flour, one-fourth cup cream, salt. Drop into hot fat by spoonfuls.

ESCALLOPED POTATOES.

Pare and slice potatoes thin, butter a nappy, put in a layer of potatoes,

a little salt, pepper, pieces of butter, dredge with flour, then potatoes,
salt, etc., until you fill the dish. Turn in milk enough to cover and bake

until done.
COLD SLAW.

Cut cabbage with a slaw cutter, turn over it vinegar which has salt,
pepper and a little sugar in it. Let it stand for ten minutes. Drain
off the vinegar and add sour cream.—Mrs. Mehlin.

CABBAGE SALAD.
Half of a medium size cabbage chopped coarsely. Then chop two
sticks of celery, tablespoonful sugar, salt and pepper to taste.

DRESSING.

One-half cup of vinegar, a suspicion of onion, butter size of a walnut,
yolks of two eggs, teaspoonful of cornstarch. Put the butter and onion
into a pint tin when hot, add vinegar, then when this is hot, add the
beaten egg and corn starch. When cold turn over the cabbage and add
a cup of cream. A dainty way to serve this is to use tomato cases made
by cutting off a small slice of the top, and taking out the inside, putting
the salad inside.

PARSNIP CROQUETTES.

Boil parsnips till tender, while warm mash fine. Having one pint,
add a tablespoonful of butter, a dash of cayenne pepper and salt and
set away to cool. When cold break into the mixture one egg and three
or four tablespoonfuls thick cream.  Mix thoroughly, then form into
croquettes. Roll in fine cracker crumbs, then beaten egg, and again in
crumbs. Fry in hot fat.

BAKED BEANS.

Pick over and soak a quart of beans in cold water. Put on to cook in
fresh boiling water and simmer till the skins will crack by blowing on
them. Skim them out into a bean pot, add a teaspoonful of mustard,
one-fourth cup of molasses and one-half pound of salt pork, scoring the
rind, then fill up the pot with boiling water and bake eight or ten hours
in a moderate oven, adding water if needed.
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CREAMED ONIONS.

Boil onions in salted water, pour off the first water, add more and
cook until tender. Have in a saucepan a gill of hot cream, thickened
with a teaspoonful flour, drain and lay in the onions, season with salt
and pepper.

ESCALLOPED TOMATOES.

Cook macaroni soft, place in an earthen dish first a layer of macaroni,
then tomatoes, seasoning the tomatoes with pepper, salt and butter.
Make the last layer tomatoes and bake until this layer is brown.
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** FRUITS * *

The dietetic value of fruit consists not so much in its nutritive ele-
ments which are comparatively limited, as in its medicinal qualities, if we
may use the term in connection with an article of food. Like all other
articles of diet fruit should be eaten judiciously. Some stomachs can
bear it only in small quantities. Some cannot dispose of it raw, while it
is very acceptable to them cooked. Small fruits, under which head
may be reckoned strawberries, raspberries, blackberries, whortleberries,
blueberries, currants, gooseberries, etc., are becoming more and more
highly esteemed, and the grape, one of the most wholesome of all fruits,
has come to be recognized as possessing medicinal virtue of great value,
while peaches and plums, and other varieties of fruit, which were for-
merly luxuries, are now to be found in the dietary of all classes.—

Home Queen.
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** EGGS, OMELETS, ETC. **

FOAM OMELET.

Beat the yolks of two eggs till light colored, add two tablespoonfuls
of milk, a little salt and pepper. Beat the whites of the. eggs stiff and
dry. Cut and fold one-half of the whites into the beaten yolks. Cook
in a hot fry pan, in which a small piece of butter has been heated, when
nearly cooked spread the remainder of the white of the egg over the top,
heat through in the oven, fold over and the white will burst out around
the edge like foam.

ORANGE OMELET.

The thinly grated rind of one orange and three tablespoonfuls of
juice, three eggs and three tablespoonfuls powdered sugar. Beat the
yolks, add sugar, rine and juice, fold in the beaten whites of the eggs
and cook as any omelet. Fold, turn out on a hot platter, sprinkle pow-
dered sugar thickly over the top and score in diagonal lines with a red
hot poker. The burnt sugar gives the omelet a delicious flavor.

STUFFED EGGS.

Cut six hard-boiled eggs in two, remove the yolks, mash them fine,
add two teaspoonfuls butter, one of cream, two drops onion juice, salt
and pepper.  Fill the eggs and put them together. Take the filling
left, add one well beaten egg, cover the eggs with this, roll in cracker
crumbs, fry a light brown in hot fat.

SHIRRED EGGS.

Whip the whites of eggs to a stiff froth, put in patty pans, drop the
unbroken yolks, one in the center of each patty, sprinkle with salt and
bake.—Mrs. Cotton.
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SPANISH EGGS.

One cupful rice, one tablespoonful butter, one-half teaspoonful beef
extract, one tablespoonful salt. Wash the rice and boil in three quarts
of water half an hour. When it has cooked fifteen minutes add the salt
and at the end of the half hour turn the rice into a colander and drain.
Dissolve the extract and butter in four tablespoonfuls of boiling water.
Pour this over the rice, stirring gently with a fork. Heap this on a hot
platter and arrange one dozen poached eggs on the rice and put a bit of
butter on each egg.—Miss Parloa

BOILED EGGS.

ist. Pour boiling hot water over them. Set where they will keep
just below the boiling point, and cook eight minutes for soft and 20
minutes for hard boiled eggs.

2d. Put on in cold water, over a quick fire. When the water comes
to a boil they are done, i. e., for soft boiled eggs. This is the most deli-
cate way to cook eggs as the white does not become hard but a mass
like jelly.—Mrs. D. W. Norris.

POACHED EGGS.

Grease the pan or skillet, fill half full of water salted. When scalding
hot carefully drop into it the eggs, one at a time, so as not to break
them; remove while soft, with a skimmer. Place on hot buttered toast;
a very attractive dish. “Eggs poached in hot milk instead of water,
can often be eaten when eggs cooked any other way cause distress.”—

Dr.J. R. Lewis.
OMELETS. (Plain.)

One tablespoonful of milk to one egg. Delicate seasoning, hard
beating, even cooking, quick serving are the secrets of a perfect omelet.
Turn out and serve when quite soft to insure its delicacy.

HAM OMELET.

Make a plain omelet, one egg at a time in a saucer, butter a moder-
ately hot skillet, pour in the omelet, then cover with fine chopped ham,
insert a case knife under the omelet and roll it up, serve hot. Very fine,
much nicer than to mix ham first, with egg before cooking.

EGG CHOWDER.

Fry slices of salt pork, slice one large onion, six'potatoes, one quart
of water, put all in a kettle and cook till tender. Just before serving
break into it as many eggs as eaters, boil for a minute and serve.
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FAIRY OMELET.

Beat six eggs (whites and yolks separately), to the yolks add six ta-
blespoonfuls of milk, season. Heat a pan, grease with a bit of butter.
Pour in yolks, then slip on the beaten whites. Cover a minute, lap
over one-half. Serve when done on a platter, the white and yellow al-
ternating with a garnish of green.

CUSTARD SOUFFLE.

Flour two tablespoonfuls, milk one cup, sugar two tablespoonfuls,
eggs four, butter two scanty tablespoonfuls. Let the milk come to a
boil, beat the flour and butter together, add to them gradually the boil-
ing milk and cook eight minutes, stirring often. Beat the sugar and
the yolks of the eggs together, add to the cooked mixture and set away
to cool. When cool beat the whites of the egg to a stiff froth and add
to the mixture. Bake in a buttered nappy twenty minutes in a moder-
ate oven. It should be eaten as soon as done.

CREAMY SAUCE TO BE EATEN WITH SOUFFLE.

Butter one-half cup, four tablespoons wine, four tablespoons milk,
one cup powdered sugar, or one teaspoonful of vanilla with additional
three teaspoonfuls of milk. Beat the butter to acream, add sugar grad-
ually, wine gradually, and milk gradually, beating all the time. Place
bowl in a basin of boiling water, stir until it looks smooth, and it is ready
to serve.—Mrs. W. S. Robie.
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** SALADS * *

“To make it one must have a spark of genius.”
Mrs. C. W. H. Bbyer. Miss Clara Hibbard.
BOILED SALAD DRESSING.

Three eggs, one tablespoonful each of sugar, oil and salt, a scant
tablespoonful of mustard, a cupful of milk and one of vinegar. Stir oil,
salt, mustard and sugar in a bow! until perfectly smooth. Add the eggs
and beat well; then add the vinegar and finally the milk. Place the
bowl in a basin of boiling water, and stir the dressing until it thickens
like soft custard. If a common white bowl is used, and it is placed in
water that is boiling at the time and is kept constantly boiling, from
eight to ten minutes will suffice; but if the bowl is very thick from twelve
to fifteen minutes will be needed. This dressing will keep two weeks
if bottled tightly and kept in a cool place.—Miss Parloa

SALAD DRESSING.

Put one cupful vinegar, one cupful sugar, small lump butter and salt
to taste on stove; meanwhile take one tablespoonful flour in bowl,
break in three yolks of eggs, beat smooth with a little milk (or cream is
better), then add rest of milk, in all one cupful. When former ingredi-
ents have come to a boil add the milk and eggs.  Stir until it boils.—

Mrs. N. B. Ross.
SHRIMP SALAD.

Take one cup of shrimps, wash, drain and salt. Prepare two heads of
lettuce and slice three hard boiled eggs. Mix all together and cover
with the Mayonnaise made as follows: Take the uncooked yolk of one
egg, beat it well with a silver fork, add two saltspoonfuls of saltand one
of mustard.  Stir and gradually add one-half cup of oil, or more if de-
sired. Last, add one and one-half teaspoonfuls of vinegar and a dash
of cayenne pepper. Pour over the shrimp and serve at once.—Mrs.

SPENCER.
SALMON SALAD.

One can best salmon. Carefully remove all bones and bits of skin or
fat, add six stalks of crisp celery chopped not too fine and stir in the
dressing. Serve very cold on lettuce leaves or parsley.

Dressing—Two beaten eggs, one-half cup sugar, one quarter cup
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butter, one quarter teaspoon mustard, one quarter teaspoon pepper, one-
half teaspoon salt. Cook about fifteen minutes in double cooker, stir-
ring well, add eight tablespoons vinegar and let it get thoroughly hot.
The dressing must be cool before mixing it with the salmon.—L. L.

Lyman.
ORANGE SALAD.

Peel and slice six bananas. Peel four oranges, cutting close to the
pulp; pick out the seeds and slice them across in thin slices.  Put into
a deep dish a layer of each, with banana on top, and serve with a dress-
ing made as follows: Beat yolks of four eggs until very thick, then
beat into them gradually, one cupful of sifted, powdered sugar, and
half a teaspoon of salt, and beat until sugar is dissolved. Next add
juice of two lemons and beat again. Serve at once and very cold.

SALAD DRESSING.

One teaspoon mustard, one teaspoon flour, one teaspoon salt, one
small teaspoon sugar, pinch cayenne, three eggs or five yolks, one cup
sweet milk, juice of one lemon, one-fourth cup vinegar, butter size of
small egg. Mix dry ingredients thoroughly with one egg; then the
other two and beat until very light. Add milk, lemon juice, vinegar
and butter. Cook in double boiler and stir well all the time. Remove
from range and beat with egg beater until cold.

CELERY SALAD.

Six bunches of celery, one and one-half pounds of English walnuts.
Cut celery into rather large pieces. Break the nuts into quarters. Stir
celery, nuts and Mayonnaise dressing together and serve on lettuce

leaves
TOMATOES A LA HAYONNAISE.

Select large fine tomatoes and place them in the ice chest; skin them
without the use of hot water, and slice them, still retaining the form of
the whole tomato. Place each tomato on a lettuce leaf and put Mayon-
naise dressing thick as jelly on the top.—Mrs. Gaylord.

ASPARAGUS SALAD.

Boil asparagus until it is tender, in salt and water.  Moisten in vine-

gar and let stand until cool. Cover with a French dressing and serve.
FRENCH DRESSING.

To three tablespoonfuls salad oil add half a teaspoonful salt and about
half as much pepper. After mixing well, add one tablespoonful vinegar
and mix again.



FREE LIBRARY COOK BOOK. 43

EGG SALAD.

Chop the whites of hard boiled eggs very fine. Mash the yolks
through a strainer. Mix yolks and whites with enough Mayonnaise
dressing to make them quite soft, and serve on lettuce.

POTATO SALAD.

Chop together cold boiled potatoes and sliced cucumbers. Grate
over it a little onion.  Cover with a dressing made as follows:

DRESSING FOR POTATO SALAD.

Two eggs well beaten, one small teaspoonful salt, one-third teaspoon-
ful mustard, one-fourth teaspoon pepper, one tablespoonful butter, one
and one-half tablespoonful powdered sugar, six tablespoonfuls vinegar,
four tablespoonfuls cream. Beat all except cream, and put in a bowl
over a boiling kettle. Heat cream separately, and stir into the other
gradually. Stir the whole until it thickens. Let it cool.—Mrs. Staugh-

ter.
VEGETABLE SALAD.

Take cold vegetables left from dinner, such as potato, peas, string
beans, shell beans, etc., and chill them on ice. Cover with Mayonnaise
and serve. You may use for this any salad dressing.—Clara Hibbard.

CHICKEN SALAD.

Three chickens chopped fine, both light and dark meat, the juice of
two lemons, eight or ten eggs boiled hard, the whites chopped fine and
the yolks mashed fine, moisten with six teaspoons melted butter, two of
sweet oil, to which add one tablespoon of mustard, one of pepper, one
of salt, one of sugar, three of cream, and last, add six large bunches of
celery chopped fine, with sufficient vinegar to moisten the whole.—

Clara Hibbard.
BEAN SALAD.

Cook until very tender two quarts of string beans, put into a colander
to drain, and when cold pour over it dressing. Two eggs, six table-
spoons vinegar, four tablespoons cream, two scant tablespoons sugar,
one-half teaspoon salt, one-half teaspoon mustard, butter size walnut,
pinch cayenne pepper. Set dish in boiling water and cook until thick-
ness of rich cream.—Clara Hibbard.

TOMATO SALAD.

Slice twelve large tomatoes thin into glass dish and set on ice until
very cold, and just before serving pour over this dressing: Two raw
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eggs, one tablespoon butter, eight tablespoons vinegar, one-half tea-

spoon mustard. Put into a bowl over boiling water and stir until it be-

comes like cream. Salt and pepper to your taste.—Miss Hibbard.
CHESTNUT SALAD.

Blanch one quart of chestnuts, and pour over the following: Two raw
eggs, one tablespoon butter, eight tablespoons lemon juice, one-half tea-
spoon mustard. Put in a bowl over boiling water, and stir until it be-
comes like cream. Pepper and salt to your taste.—Clara Hibbard.

EOG SALAD.

Cut hard boiled eggs into thick slices or into quarters. Use a sharp
knife so the cuts will be clean. Arrange each portion on a leaf of let-
tuce partly covered with Mayonnaise, and arrange the lettuce in a cir-
cle on a flat dish, the stem of the leaf toward the center of the dish.
Place a bunch of nasturtium flowers or a bunch of white chicory leaves
in the middle.—Century Cook Book.—Mrs. Simmons.

CELERY SALAD.

Use one part hickory nut meats to three parts celery. Wash the cel-
ery, cut with a sharp knife into one-half inch pieces,add nutsand dress-
ing and let it stand for an hour before using.

DRESSING.

Yolks of ten eggs, oil or butter one tablespoonful, sugar one table-
spoonful, mustard one scanty tablespoonful, salt one teaspoonful, one
cup cream, one cup vinegar. Put the oil (or butter melted), salt, mustard
and sugar into a bowl, stir until smooth, add the eggs, beat well, then
add the vinegar, and then the cream. Place the bowl in a basin of water
and stir until it begins to thicken. If bottled tightly after it is cold, and
kept in a cool place it will keep two weeks.—Mrs. W. S. Robie.

POTATO SALAD.

Take six large potatoes that have been boiled with jackets on, four
hard boiled eggs, one onion. Chop onion very fine and potato and egg
medium.  Moisten with one-half cup vinegar and one-half cup water,
add one tablespoon sugar, salt and pepper to taste.—Mrs. E. Kem-

merer.
POTATO SALAD.

Cut boiled potatoes in small squares, moisten with the ordinary May-
onnaise dressing to which one-third whipped cream has been added;
flavor with onion chopped very fine, salt to taste.—Mrs. Tracy.
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*+ BREAD + *

Mrs. Cox.
Mrs. Mahler. Mrs. Swisher.

The old saying. “Bread is the staff of life,” has sound reason in it.
Good bread makes the homeliest meal acceptable and the coarsest fare
appetizing, while the most luxurious table is not even tolerable without
it. Light, crisp rolls for breakfast, spongy sweet bread for dinner and
flakey biscuit for supper cover a multitude of culinary sins; and there
is no one thing on which the health and comfort of a family so much
depends as the quality of its home-made loaves.

BREAD.

For five loaves of bread dissolve one cake of yeast in luke-warm
water. Put in a bowl four cups of warm (not scalding) water, add a
cake, dissolved as before; make a stiff sponge, and set to raise over
night. In the morning take what flour and water you need, and mix
well in it your sponge. When light mix again and let raise, then shape
into loaves for baking. It is much improved by adding two or three
boiled potatoes to the sponge at night.

GRINNELL BROWN BREAD.

Coffee cup of cornmeal, coffee cup of rye, coffee cup of graham, one
teacup of New Orleans molasses, one pint of sour milk, one pint of
sweet milk or water, one dessert spoon of soda, one dessert spoon of salt.
Steam four hours.—Mrs. Julia Hyatt.

FOR THREE LOAVES OF BREAD.

Cook three medium sized potatoes in one quart of water and then
mash through a colander. At noon soak yeast cake and at night make
a small sponge of it and stir into the potato sponge. Add one and one-
half gnart of water. Thicken to a batter. Add one teaspoon salt, one
teaspoon sugar, one-half teaspoon ginger. In the morning mix up stiff,
Add one-half cup lard, one-half teacup sugar. Let raise and knead
down once. Let raise second time. Make out in loaves, let raise and

bake.—Mrs. Duffin.
PARKER HOUSE ROLLS.

At night take two quarts flour, rub in two tablespoons of lard. Make
a hole in the middle, put in one pint of cold boiled milk, one cup of
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yeast, three tablespoons sugar and a little salt. Let this stand till morn-
ing without mixing, then beat well and let it stand until noon, roll and
cut round, spread on small piece of butter, fold over, put in a pan and

raise and bake.
BAKING POWDER BISCUIT.

Three tablespoons butter, salt, two cups milk, two teaspoons baking

powder, flour to make a soft batter. Roll, cut and bake.
ROLLS.

Boil one pint sweet milk, then put in a tablespoonful of lard, one-half
cup sugar.  Stir them well together. When luke-warm add one-half
cake compressed yeast; then take two quarts of flour, make a hole in
the center and pour in the mixture. Do not stir. In the morning knead
well. Let it raise, then knead down. Let it raise again, then roll out
and butter. Cut in three-inch squares and roll—Mrs. J. E. Bayer.

GRAHAM PUFFS.
One pint sweet milk, one pint graham flour, one egg, one-half tea-

spoon salt.
CORN BREAD.

One and one-half cups corn meal, one and one-half cups sour milk,
one egg, salt, a little sugar, one tablespoon butter, one-half cup flour,
one-half teaspoon soda.

BROWN BREAD.

One cup molasses, one cup milk, one cup hot water, one-half cup

sugar, one teaspoon soda. Mix soft with equal cups of corn meal and

graham.
STRAWBERRY SHORTCAKE.

One quart flour, three teaspoons baking powder and a little salt, mixed
in flour, one-half cup butter or lard rubbed in flour, make into two
cakes. Bake and spread with butter and mashed strawberries. Sweeten
and serve with thick sweetened cream and strawberries.

SOUR MILK BISCUIT.

Two quarts flour, one teaspoon soda. Mix in flour two large spoons
of lard or butter rubbed in the flour. Mix soft with sour milk, a little
salt. Roll thin and bake quickly.

BROWN BREAD.

One and one-half pints sour milk, one-half cup cream, one cup mo-
lasses, one and one-half teaspoons soda, one teaspoon salt, two cups
flour, one cup corn meal. Stir soda, salt, milk and molasses together;
then stir flour and meal in. Steam three hours and bake three-quarters
of an hour in a slow oven—Mrs. C. A. Swisher.
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BISCUITS.
To one quart flour add four teaspoonfuls baking powder, a little salt.
Sift all together. Bultter size of an egg. Mix very soft with sweet milk.
Roll out, cut, and bake in hot oven.—Mrs. E. Ricker.
SOFT GINGERBREAD.

One cup molasses, one-half cup shortening, cup filled up with boiling
water, one small teaspoon soda, one teaspoon ginger, one teaspoon cin-
namon, two small teacups of flour.—Mrs. C. B. Wheeler.

BUNS.

At noon put in a pan one cup new milk, one cake yeast, one cup sugar,
flour for thin batter. Let it rise until night. Add another cup of milk,
one cup butter, one cup currants, one-fourth teaspoon soda, one-fourth
teaspoon cinnamon, flour to make quite thick. Let it rise until morning
in a warm place. Make out into small cakes size of an egg. Raise
light and bake.—Mrs. G. F. M.

CORN BREAD.

Sift together one pint cornmeal, one-half pint flour, one-half teaspoon
salt, two heaping teaspoons baking powder. Beat one egg, add one
teaspoon sugar and one pint sweet milk. Add these to the flour and
meal and add one tablespoon melted butter. Mix the batter well, pour
into deep pie tins and bake twelve minutes.—Mrs. Ella Ricker.

BUTTER SPONGE.

Two eggs, one cup sugar, one-half cup milk, one and one-half cups
flour, two teaspoons baking powder, one tablespoon butter. To mix:—
Beat butter and sugar to a cream, add beaten yolks, then milk, flour with
baking powder, and lastly the beaten whites of the eggs.—Mrs. Fannie

C. Morse.
BOSTON BROWN BREAD.

Four cups hot water, one cup of molasses, three cups of rye meal, two
cups of corn meal, one teaspoonful of soda, one teaspoonful salt.
Steam four hours. Turn the hot water over the molasses, and let
stand until cold. Add soda, salt and meal. Steam.—Mrs. W. S. Robie.

JOHNNIE CAKE.

One even cup of corn meal, one even cup of flour, one and one-fourth
cups sweet milk, one egg, two tablespoonfuls sugar, a little salt, one
and one-half teaspoonfuls baking powder. Sift meal, flour, baking
powder, sugar and salt together, beat egg up light, add milk, then meal,
etc. Bake in a long tin in a quick oven.
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** GEMS AND MUFFINS * *

Mrs. E. B. Brande.
Mrs. Leonard Walker. Mrs. Nellie Morse Rugee.

PEELED WHEAT GEMS, NO. L
One coffee cup sour milk, one and a quarter cup flour, two eggs, one
level teaspoonful salt, one teaspoonful soda, two heaping tablespoons
sugar, quarter cup butter. Stir well and bake in hot gem irons, quick
oven.—Mrs. H. B. Gifford.
PEELED WHEAT GEMS, NO. 2.

One tablespoon butter and lard mixed, one cup sour milk, one-half
teaspoon soda, one scant spoon salt, one scant half-cup sugar, two cups
peeled wheat flour, sifted. Bake in hot gem irons.—Mrs. N. M. Rugee.

RYE GEMS.

One-half cup molasses, one and half cup sweet milk, two cups rye

meal, one teaspoonful soda, pinch of salt. Bake at once in muffin rings.

—Mrs. S. Robie.
GRAHAM GEMS-WITHOUT EGGS OR BAKING POWDER.

Two cups graham flour, two cups rich milk, one teaspoonful salt.
Beat well; place gem pans, well buttered, on top of stove, and when
thoroughly heated fill with batter, and bake in hot oven until nicely
browned. The matter of proper heat is quite important to success.—
Mrs. J. B. Grinnel L.

PLAIN GRAHAM GEMS, NO. L.

One cup milk and two cups water, two large cups graham flour, one
cup white flour, two teaspoonfuls baking powder, one teaspoonful salt.
Mix thoroughly and bake in hot gem irons, in hot oven twenty minutes.
—Mrs. Thos. Brande.

PLAIN GRAHAM GEMS, NO. 2.

Two cups best graham meal, two cups water, fresh and cold, or milk
and water, pinch of salt.  Stir briskly for a minute or two. Have gem
pans hot and well-greased on top of stove, while pouring in the batter.
Then place in a very hot oven and bake 40 minutes. Check the heat a
little when they are nearly done. As the best prepared gems are spoil-
ed when the heat is not sufficient, care and judgment must be used in
order to secure this most healthful as well as most delicious gem.—Mrs.

E. B. Brande.
WHITE FLOUR GEMS.

One egg, two tablespoons sugar, two tablespoons melted butter, one
pint sweet milk, two teaspoons baking powder mixed thoroughly in a
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pint of flour, one-half teaspoon salt. Put first on upper slide of hot
oven, andwhen top is lightly browned put in lower oven and bake twen-
ty minutes.—Mrs. L. F. Parker.
CORN GEMS.
One cup white cornmeal, two cups flour, one-half cup sugar, one table-
spoon melted butter, two teaspoons cream of tartar, one teaspoon soda,
one egg. Make stiff as sponge cake and bake quickly in hot oven.—

Mrs. A. B. Mack.
GRAHAM GEMS.

Makes one dozen ordinary sized gems. One egg, two tablespoons
sugar, beaten well with the egg; two tablespoons melted butter, one cof-
fee cup sour milk, one-half teaspoon soda, pinch of salt. Thicken with
graham flour, so as to have it drop instead of run from the spoon. Bake
in hot gem irons.- -Mrs. J. A. Stone.

One cup sour milk, quarter spoon of soda, pinch of salt, butter size of
walnut, one tablespoon sugar; graham flour enough to make a good,
stiff batter. Have the irons hot when you drop the batter in them. Bake
in hot oven twenty minutes—Mrs. E. M. Hathaway.

Three cups sour milk, one teaspoon soda, one teaspoon salt, one table-
spoon brown sugar, one tablespoon melted butter, two well beaten eggs.
To the eggs add the milk, then the sugar and salt, then the graham flour
with the soda mixed in. Together with the lard or butter make a stiff
batter so that it will drop—not pour—from the spoon. Have the gem
pans very hot.  Fill and bake fifteen minutes in a hot oven.—Mrs. E.
B. Brande.

One egg and one-half cup sugar, beaten together; one cup sour milk,
one teaspoon soda, one heaping cup of graham flour, one tablespoon
melted butter, pinch of salt. Bake in hot gem pans.—Mrs. E. B. C.

huckleberry breakfast cake.

Take one quart of flour, three teaspoons baking powder, two teaspoons
sugar; butter, size of an egg, rubbed in flour; one egg, one pint berries.
Add milk until as stiff as shortcake dough. Stir with a spoon and bake.
—Mrs. Henrietta Holyoke.

MUFFINS.

One cup milk, two eggs, melted butter, size of a walnut; add pinch of
salt, one tablespoon sugar, one teaspoon baking powder. Make into a
thick batter, drop in very hot gem pans and bake quickly.—Mrs. Kem-

merer.



FREE LIBRARY COOK BOOK. 53

* * COOKIES AND FRIED-CAKES < *

Mrs. J. W. Sawyer. Mrs. Maria Hibbard.
RULES.

Always mix dough as soft as it can be worked.
Be sure and have lard hot enough so that the doughnuts will rise im-

mediately after dropping in lard.
DOUGHNUTS.

One and half cups sugar, one and half cups milk, four eggs, five table-
spoons lard, one teaspoon salt, three teaspoons baking powder. Flour
to mix soft. Fry in hot lard.—Mrs. Maria Hibbard.

Sift one and a half quarts flour and one teaspoon soda into a mixing
bowl; in the middle of the flour put one cup sugar and two eggs; beat
together. Add one teaspoon salt and one teaspoon ginger, one cup sour
cream, one cup buttermilk or milk, slightly soured. Mix in flour with
fork, making a dough just stiff enough to roll. Cut in shapes and fry in
hot lard.—Mrs. L. L. Viets.

Cream one cup sugar and three tablespoons melted butter. Add
three eggs well-beaten, one and third cups sweet cream or milk, a pinch
of salt and flavor with nutmeg. Sift two cups of flour with two tea-
spoons baking-powder; stir it in the batter; cut into shapes and fry in
hot lard.—Mrs. C. E. Ricker.

One and half cups milk, one and half cups sugar, two eggs, one scant
teaspoon soda, one tablespoon butter, one teaspoon salt, one-half tea-
spoon nutmeg.  Flour to roll and cut in shapes and fry in hot lard.—
Mrs. C. N. Perry.

One egg, one cup sour milk, one-half teaspoon salt, two tablespoons
butter, one teaspoon soda, flour—Mrs. G. M, C. Hatch.

One teacup sugar, one teacup sweet milk, one teacup thick sour cream,
one teaspoon soda beaten, light with cream; one egg well beaten; flavor
with nutmeg. Flour to mix soft. Fry quickly.—Mrs. Geo. Hamlin.

RAISED DOUGHNUTS.

One medium-sized bowl bread sponge.r Three tablespoons melted

butter, one teaspoon salt and flour to mould soft; let it stand until very

light, cut and twist and fry brown.—Mrs. J. W. Sawyer.
CREAM DOUGHNUTS.
Two cups buttermilk or sour milk, one cup sour cream, two teaspoons
soda, one and half cups sugar, one teaspoon salt, two eggs; spice as you
please. Mix soft as for soda biscuit and fry in hot lard,—Mrs. Chas.

Noble.
WAFFLES.

One pint sour milk, one large pint flour, two eggs beaten separately,
one-half cup butter, salt. Fry on hot waffle irons.—Mrs. Wm. Miles.
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One cup milk, one cup sour cream, one teaspoon salt, two eggs, one-
half teaspoon soda, one teaspoon baking powder; flour to make a batter,
stiffer than pancakes. Fry on very hot irons.—Mrs. J. W. Sawyer.

GREEN CORN GRIDDLE CAKES.

Split each row of corn and scrape with back of a knife. Allow three
eggs to two cups of corn, the yolks and whites beaten separately. Add
three tablespoons milk or cream, one tablespoon butter, salt to taste,
and one teaspoon sugar. Have a thin batter using just enough flour
and one spoon of baking powder. Test a little, as too much flour ruins
the mixture. Canned corn must be put through a sieve.—Mrs. J. P.

Lyman.
FRITTERS.

One egg, one cup sour milk, two tablespoons of butter, one-half tea-
spoon soda, a little salt; flour to make a soft dough. Drop from the
spoon into hot lard.—Mrs. G. M. C. Hatch.

Three eggs well-beaten, three cups of sweet milk, one tablespoon of
sugar, two teaspoons baking-powder, a little salt; flour enough to make
a very stiff batter. Drop it from the spoon into hot lard.—Mrs. Josiah
Miller.

Two eggs, one cup sweet milk, one tablespoonful sugar, a little salt,
one teaspoonful of baking-powder; flour to make a batter that will drop
from a spoon. Drop in spoonfuls into hot lard.

APPLE FRITTERS.

Two cups sour milk, one teaspoon soda, a little salt- flour to make a
batter like griddle cakes. Pare and core the apples, slice them around
the apple. Stir in the batter and fry in hot lard.—Mrs. Connelly.

FLANNEL CAKES.

One quart sour milk, a little salt, a teaspoon soda. Let it stand a few
minutes; add flour until right for griddle cakes, and four beaten yolks
eggs, whites of five well-beaten eggs. Stir in lightly.—Mrs. Henri-

etta Holyoke.
CORN FRITTERS.

One pint canned corn, two eggs, one-half cup milk, pinch of salt, one
tablespoon baking-powder. Make a very thick batter, separate into
small cakes and drop into hot lard one-half in depth.—Mrs. Ed. Kem-
merer.

One can of grated corn, three eggs, one-half cup of flour, a little salt;
add the beaten whites of the eggs last, one teaspoonful baking-powder.
Drop into hot lard.
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CRULLERS.
Four eggs, two cups of sugar, one cup of sweet milk, one heaping
tablespoon of butter, three teaspoons baking-powder, six cups of flour,
a little salt. Roll very thin; cut into fancy shapes. Fry in hot lard.
Flavor with nutmeg if you wish.—Mrs. S. W. Belden.
COOKIES.

Half cup butter, one cup sugar, two eggs, a little nutmeg, grated rind
of one lemon, four tablesooonfuls sour milk, one even teaspoonful soda,
one teaspoonful baking-powder, flour. Cream the butter and sugar to-
gether; then add the beaten eggs, spice, milk with soda dissolved in it.
Flour with baking-powder sifted in it. Use flour enough to roll out thin
and make and bake as quickly as possible.—Mrs. L. F. Parker.

GINGER CAKE.

One cup of molasses, one cup of sugar, one cup of sour milk, one cup-

of lard, two eggs, one teaspoon of ginger, one teaspoon of soda.
SOFT MOLASSES COOKIES.

One cup of molasses, one cup of brown sugar, one cup of butter or
half, butter and lard, one cup of sour milk, one heaping teaspoontul
soda dissolved in the milk, one tablespoonful ginger. Mix as soft as
you can roll out and roll out quite thick. Bake slowly—Mrs. L. W.

Gifford.
GINGER COOKIES WITH ALUM.

Two cups of Orleans molasses with two teaspoonfuls soda, one cup of
shortening, half butter or lard, one cup of boiling water; one teaspoon-
ful alum, dissolved in the cup of water, one teaspoonful ginger, one of
cinnamon. Mix soft with flour and roll thick—Mrs. L. W. Gifford.

SOFT SUGAR COOKIES.

Two-cups of A sugar, one cup ofbutter beaten well; then beat in three
eggs; three tablespoonfuls of sour cream with one-half teaspoonful of
soda mixed with it ina cup. Fill this cup with the cream in it half full
with milk (sweet or sour). A little nutmeg or cinnamon. Vanilla is a
good flavoring. Some sprinkle cocoanut on the top of cookies with
granulated sugar. Mix with flour as soft as you can well roll out.

SOFT GINGER COOKIES.

One cup of lard or cottoline, one cup of sugar (brown), one cup of
molasses, one-fourth cup vinegar, one-fourth cup water; two teaspoon-
fuls soda mixed with the vinegar and water in a cup; one teaspoonful
ginger, one teaspoonful cinnamon, one-half teaspoonful salt. Mix with
flour as soft as you can well roll out.
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p* CAKE *7»

Mrs. Rob:Son.
Mrs. Holyoke. Mrs. George McMurray.

With weights and measures just and true,
Oven of even heat,

With buttered tins and quiet nerves,
Success will be complete.

GENERAL RULES.
Use none but the best materials.
Prepare all ingredients before mixing them.
Have eggs fresh and cool. A pinch of salt causes them to beat sooner.
Baking-powder should be sifted in flour.
Raisins and currants should be washed clean, thoroughly dried and
dredged with flour before adding to cake dough.
Avoid too hot an oven and the too frequent opening of the oven door.
Don't let cake batter stand before baking.
Any good white cake rule, if baked in layers, can be varied by using
different fillings like chocolate, cocoanut. See.
ICING:—Plain.

Beat white of one egg stiff. Make a paste of two tablespoons hot
water and confectioner’s sugar and add white of egg. Beat until smooth.
BOILED CHOCOLATE ICING.

One tablespoon of cocoa or grated chocolate, three tablespoons hot
water, five tablespoons granulated sugar. Cook until smooth.
CITRIC ACID FROSTING.
Whites of two eggs, two cups of sugar, and add one-fourth pint of
water and boil until it hairs. Pour boiling syrup over the beaten whites
and beat until cool. Then add one-fourth teaspoon citric acid. Flavor,

with lemon.
GELATINE FROSTING.

Dissolve one tablespoon gelatine in as little warm water as possible.
When cool stir in sugar until it is stiff.
MAPLE SUGAR FROSTING.
Three-fourth cup sugar, one-fourth cup water; boil till it hairs. Beat

the white of one egg stiff. Turn the hot syrup over it, and beat until
smooth, and will spread.
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MARSHMALLOW FILLING.

Two tablespoons of gelatine dissolved in eight tablespoons of hot
water. When thoroughly dissolved pour into this one pound of confec-
tioner’s sugar. Beat half an hour. Flavor with vanilla and spread be-
tween the cake which must be cold. Pulverized sugar on top.—Miss
Carolyn Jones.

ALMOND, OR HICKORY NUT CAKE.

One cup white sugar, one cup sweet milk, one-half cup butter, two
cups flour (use angel cake flour), two heaping teaspoons baking-powder,
whites of three eggs beaten stiff, one cup hickory nut meats. Bake in
layers. Use boiled icing for filling.

HARLEQUIN.
One cup of butter creamed, two cups of sugar, three eggs (yolks),
one cup milk, three cups flour, one teaspoon cream tartar, one-half tea-
spoon soda and whites of three eggs.—Mrs. C. W. H. Beyer.
IMPERIAL.

One pound sugar, one pound butter. Stir to a cream. Add beaten
yolks of ten eggs, one lemon grated rind and juice, one pound flour, ten
whites of eggs beaten stiff. Have prepared before one pound blanched
almonds, one-half pound seeded raisins, one-half pound citron. Dredge
well with two tablespoons flour (extra), one teaspoon nectarine in two
teaspoons water, two tablespoons rose water.—Mrs. J. P. Lyman.

ANGEL.

Whites of twelve fresh eggs, one and one-fourth tumblers granulated
sugar, one tumbler angel cake flour, one-half teaspoon cream tartar,
small pinch salt, flavor. Beat whites of eggs about half, add cream tar-
tar and beat until very stiff. Sift the sugar in this and stir very lightly.
After sifting the flour four or five times stir in very lightly. Bake from
35 to 50 minutes in moderate oven.—Mrs. S. W. Belden.

BLACK CHOCOLATE.

One cup sugar, one cup butter, two eggs, two cups flour, one-half cup
sweet milk, one-half teaspoon soda or one teaspoon baking powder.
Take three-fourths cup sugar, one-half cup sweet milk, one-half cake
Baker’s chocolate and yolk of one egg. Cook until smooth, stirring con-
stantly. Then add while warm to cake batter and bake in loaf.—Mrs.
Clara Rew.
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COCOANUT LAYER.

Two-thirds cup butter, two cups sugar, whites of eight eggs, one cup
milk, three cups flour, two teaspoons baking powder. Bake in layers
with frosting between and sprinkle with grated cocoanut.—Mrs. H. W.

Norris.
NEAPOLITAN.

Dark part: One cup butter, two cups brown sugar, one cup molasses,
one cup strong coffee, four and one-half teacups flour, four eggs, two
small teaspoons soda, two teaspoons or less of cinnamon, one teaspoon
or less of cloves, one pound stoned raisins, one pound currants, one-
fourth pound citron. White part: One cup butter, four cups powdered
sugar, two cups sweet milk, two cups cornstarch mixed with the flour,
four and one-half cups sifted flour, six teaspoons baking powder, whites
of eight eggs, flavor. The loaves should be one and one-half inches in
thickness after baking. Put the two loaves together with white frost-
ing.—Mrs. Henrietta Holyoke.

FRUIT.

Three-fourths cup butter, one cup brown sugar, two cups flour, one-
half cup cold coffee, two eggs, one-half cup molasses, one-half nutmeg,
one tablespoon cinnamon, one-half teaspoon cloves, one-half teaspoon
soda mixed with the flour, one pound raisins (seeded), one pound cur-
rants, one-fourth pound citron, one glass thin jelly.--MRS. N. B. Ross.

DELICATE.

Two cups sugar, one-half cup butter, one cup sweet milk, three scant
cups flour, three small teaspoons baking powder sifted with the last cup
of flour, whites five eggs. Beat the sugar and butter to a cream, then
stir in the milk and flour a little at a time. Add whites last. All cake
should be well stirred before the whites are added. Never fails.—Mrs.
J. H. McMurray, Sr.

One-half cup butter (creamed), one cup sugar, three-fourths cup milk,
one and one-half cups flour, one and one-half teaspoons baking powder,
whites of four eggs beaten to a stiff froth, flavor to taste.—Mrs. Edith

Spooner.
CHOCOLATE.

One cup sugar, one-half cup butter, one-half cup milk, two cups flour,
two eggs, two scant teaspoons baking powder. Grate one-half cake
chocolate and mix with one-half cup milk, two-thirds cup sugar, yolk
of one egg, one teaspoon vanilla. Boil until thick as cream and mix
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with the cake batter. Bake in layers and use white frosting to put it
together.—Mrs. Works.
BLACK FRUIT.

One pound brown sugar, one pound butter, one and one-third pounds
citron, two pounds currants, two pounds raisins, one quart flour, ten
eggs, one-fourth pound figs, one teaspoon cloves, one teaspoon allspice,
one cup molasses, one wineglass brandy, one tablespoon walnuts, one
tablespoon chocolate, one tablespoon cocoanut, one teaspoon vanilla,
one teaspoon soda, one teaspoon lemon juice, one teaspoon cinnamon,
one dozen almonds, a few drops of extract of rose and almond. Mix
very dark brown sugar and the butter together; stir in the molasses
(with the soda in it), the eggs, then the brandy, vanilla and rose. Put
in another dish the chopped figs, raisins, currants, citron, nuts, choco-
late, cocoanut, lemon and spices in flour. Mix well. Stir all this into
the first dish. This makes a four-quart pan full. Bake very slowly
three hours.—Mrs. D. W. Norris.

CARAMEL.

Two-thirds cup butter, one and one-third cups sugar, two cups flour,
two-thirds cup sweet milk, whites six eggs, two teaspoons baking pow-

der. Bake in thin layers.
ICING.

Two cups brown sugar, two-thirds cup cream, large lump butter, one
teaspoon vanilla. Boil until it thickens. Beat until cool. Put on cake.
Add chopped nut meats if desired.-——Mrs. El1a Ricker.

VELVET SPONGE.

Whites of three eggs and yolks of six, two cups sugar, one cup boiling
water, one tablespoon baking powder in two and one-half cups flour.
After beating the yolks add beaten whites and sugar. Beat fifteen min-
utes. Flavor with vanilla.

ICE WATER SPONGE.

Three eggs, beaten separately, then add together and beat until very
light, gradually adding one and one-half cups sugar and one-half cup
ice water. One and one-half cups of flour with one-half teaspoonful of
baking powder mixed in thoroughly. Flavor to suit and bake in long
dripping pan. Cut in two pieces and put together with boiled icing.—
Mrs. Geo. H. McMurray.
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WHITE.

Two cups sugar, three-fourths cup butter, one cup milk, three cups
flour, three small teaspoons baking powder sifted in flour, whites of seven
eggs. At the last add the whites of eggs and flour alternately. Flavor
to suit taste.—Mrs. Geo. H. McMurray.

Two-thirds cup butter pressed down in the cup, two cups sugar, one
cup cold water, three cups angel cake flour, three small teaspoons bak-
ing powder, two-thirds cup of white of egg. Measure before beating.
Flavor. Cream the butter. Add sugar slowly, cream thoroughly. Add
water, flour with the baking powder, (sift sugar and flour before meas-
uring), then the eggs.—Mrs. H. D. Works.

ICE CREAM.

Bake two layers of any nice white cake. Take one rounding table-
spoon Cox’s gelatine and one and one-half of cold water. Let it stand
one-half hour or longer, then stir in three tablespoons boiling water, stir
and strain through a fine tea strainer, then add twelve tablespoons pul-
verized sugar (sifted). Beat until very white. Flavor with lemon.
Butter the same pan used to bake the cake in. Mould over night.
When cakes are cold put filling in between with frosting.—Mrs. T.

Worthington.
YELLOW.

Yolks of ten eggs, one cup sugar, one-half cup butter, one-half cup
sweet milk, one-half cup corn starch, one and one-half cups flour, two
teaspoons baking powder. Flavor with vanilla and frost with choco-
late.—Mrs. J. M. Chamberlain.

molasses.

One whole egg and one yolk, one tablespoon butter, one cup molasses,

one-half cup sour milk, one teaspoon soda, two cups flour. Bake in

layers.
FILLING.

Two cups sugar, whites of two eggs. Boil sugar and add beaten

whites of eggs and one teaspoon cinnamon.—Kate Hibbard.
SUNSHINE.

Whites of eleven eggs beaten stiff. Add gradually one and one-half
cups granulated sugar. Beat the yolks of six eggs with the peel of half
on orange grated, and three teaspoons of juice. Add to the whites one
cup of flour sifted three times in which is put one teaspoon of cream
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tartar. Add to the above. Sift flour and sugar three times. Measure
each one after once sifting. Sift cream of tartar with flour. Beat
quickly and well. Bake in moderate oven fifty minutes. Do not grease
the pan. Turn upside down on a sieve when baked.

POTATO FLOUR.

One and three-fourths tumblers pulverized sugar, four heaping table-
spoons potato flour, nine eggs beaten separately and whites added last.
Grated rind of one lemon and juice of one-half of it. Handful grated
almonds.—Mrs. J. H. P. Robison.

CREAM PUFFS.

One cup milk, one cup water (a little over), one-half cup (or four o0z.)
butter. Put water, milk and butter on the stove and let it come to boil-
ing heat. Add three cups (or io 0z.) flour stirred into the boiling mix-
ture; while boiling, stir on the stove a little while; as soon as taken off
the stove, add two teaspoonsful of carbonate ammonia well stirred in,
then put in nine or ten eggs, without beating them, and stir until a
smooth batter. Drop in small drops the size of a walnut in a buttered
pan. Bake in a very hot oven. Cream for the filling: Two cups milk
(sweetened), one-third cup cornstarch, two eggs; flavor with lemon. Let
it come to a boil. Open the puff; fill with the cream; close, then sprin-
kle the top with powdered sugar.
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*+ PIE *

Mrs. George Grinnell.
Mrs. J. A. Stone. Miss Nellie M. Perry.

Who'll dare deny the truth there’s poetry in Longfellow.

'‘The best of materials should be used in making pies,—good flour,
good butter and good lard. Always use very cold water. A quick oven
is essential. Nearly all pies should be eaten the day baked, mince pie
being about the only exception. White of egg brushed over the bottom
of a crust will prevent the juice from soaking. Egg will bind the edges
of a pie better than water.

In making juicy pies put the sugar in the bottom of the pie, and sift
some flour over it, or mix the sugar and flour well together first and stir
into the fruit. An egg beaten with a cup of sugar and stirred into the
fruit is nice. To prevent the juice from running out, put a little tube of
stiff paper upright in the middle of the pie; the juice will collect in the
tube, which must rest on the under crust.

Pie-crust may be mixed in a quantity, placed in the ice-box and used
as desired. Do notadd water till wanted for use. Do notgrease a pie-tin.
PIE-CRUST.

A good general rule for pie-crust is,—one-third lard or butter, two-
thirds flour, salt according to quantity, ice water or very cold water.
Sift the flour and salt into a mixing bowl and chop the shortening into
it with a knife; when the shortening is chopped into small bits, pour in
gradually enough ice-water to make the mixture stick together, though
it should not be soft. Have a well floured board; put enough dough on
the board for one crust, heaping it in the middle of the board; then roll.
It will refuse to stick together till folded and rolled several times, each
time gathering the edges in. Handle as little as possible.

CRUST FOR ONE PIE.

One and one third cups flour, one-half cup butter or lard, three table-

spoonfuls ice-water, pinch of salt. Make as directed above. If one is

in a hurry the shortening may be rubbed into the flour rather than
chopped.
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MINCE-MEAT.

Three bowls finely chopped meat, five bowls finely chopped apples,
one bowl finely chopped suet or butter, one bow! vinegar, one bowl cider,
two bowls raisins, one bowl molasses, four bowls sugar, three lemons
chopped fine, two tablespoons each of cinnamon, nutmeg, cloves, one
tablespoon each of salt and pepper. Put ingredients together, except
spices, and cook till the apple is done. If it seems too thick add water
and vinegar. Take from the fire and add spices.—Mrs. M. J. Hibbard.

MOCK MINCE PIE.

Three soda crackers, one cup hot water, one cup cold water, one-half
cup butter, one cup sugar, one cup raisins, one cup vinegar or cider,
spices to taste.—Mrs. A. B. Mack.

One cup cracker crumbs, one cup molasses, one-half cup vinegar, one
cup raisins, one cup sugar, one-half cup butter, one-half cup jelly (any
kind), one cup currants, two cups hot water. Cook all a few minutes
and add one scant teaspoonful each, allspice, cinnamon and cloves.
This makes three pies.—Mrs. George Grinnell.

LEMON.—NO. 1. (Everybody’s Pie.)

Make crust, roll out and put in tin, pinching the edges up highly;
prick the bottom full of holes with a fork, to prevent blisters, and bake.
While baking make the filling: Grated rind and the juice of one lemon,
one cup sugar, one cup hot water, one tablespoon cornstarch, or two
of flour, yolks of two eggs, well beaten, wet the cornstarch or flour with
a little cold water; mix all together and cook in a double boiler; when
thick put into the crust; make a meringue of the two whites, beating
them and adding two tablespoons of sugar. Put beaten whites on top
of pie and set the pie on the grate in the oven to brown slightly.

LEMON.-NO. 2.

Grated rind and the juice of one lemon, one cup sugar, one egg, one-
half slice bread (crumbed), one great spoon water, one great spoon of
butter. Mix and bake in two crusts.—Mrs. M. J. Hibbard.

LEMON.-NO. 3.

Grate the yellow rind from one lemon. Over one cup of white sugar
squeeze the juice. Let the lemon and sugar stand while you make a
rich crust; putin pie plate, prick closely with a fork and bake. Beat
the yolks and whites of three eggs separately. To the sugar, grated
rind and juice add a large spoonful of flour and butter the size of a
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hickory nut, one small cup of milk and the beaten eggs, the whites last.
Stir all together thoroughly. By this time the crust should be baked.
Draw it to the front of the oven, pour in the filling and bake slowly till

firm.—Mrs. L. L. Viets.
ORANGE.

One orange, grated rind and juice, one cup water, yolk one egg, one
cup sugar, two tablespoons cornstarch. Bake with one crust, frost with
the beaten white of egg and one tablespoon of sugar. Make in same
manner as Lemon Pie, No. i.—Mrs. Geo. Grinnell.

JELLY.

Three eggs, whites and yolks beaten separately, one tablespoon but-
ter, five tablespoons jelly, three tablespoons water, sweeten to taste.
Bake in one crust—Mrs. Owen.

RHUBARB.—(Two Crusts.)

Line tin with a crust. Peel and cut in smalll pieces enough rhubarb
to fill crust. Mix with it one and one-half cups sugar and one beaten
egg. Place in crust, put on top crust and bake.—Mrs. E. B. Wiley.

ICE CREAM.

Make and bake a good pie crust, filling it with the following mixture
when done: one pint of milk, pinch of salt, yolks two eggs or one whole
egg, two tablespoons cornstarch or three of flour, two-thirds cup sugar.
Wet the cornstarch or flour with a little cold water or milk, mix all to-
gether and cook in a double boiler, flavor with vanilla and pour into the
crust, cover with beaten whites of two eggs and two tablespoons sugar,
set in the oven to brown.—Mrs. H. K. Edson.

MARLBOROUGH.

Line a tin with paste, pinching up high around the edge. Fill with
the following: cook six apples and run through a jelly squeezer, add one
tablespoon of butter and the yolks of two eggs, the juice and rind of one
lemon, one cup sugar, one cup cream. Put into the crust and bake.
When done frost with the whites of two eggs, beaten, with two table-

spoons of sugar.
WASHINGTON.

Six eggs, two cups sugar, two cups flour, two teaspoons milk, two tea-
spoons baking powder. Bake and split with a knife. Put this cream
between the two parts: one pint milk, one cup sugar, one-half cup flour,
two eggs. Wet the flour in a little cold milk, mix all and cook in a
double boiler. When done flavor with vanilla.
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CURRANT.

One cup ripe currants, one tablespoon flour, yolks two egejs, two table-
spoons water, one cup or more of sugar. Bake in one crust. Cover the
top with beaten whites of two eggs and two tablespoons sugar, and
brown.—Mrs. H. K. Edson.

CRANBERRY.

One and one-half cups cranberries chopped, one cup sugar, one table-
spoonful cornstarch, dissolved in cold water, then fill the cup with boil-
ing water, bake in a plate lined with crust, when cold, beat up the whites
of two eggs, add two tablespoonfuls powdered sugar, brown in the oven.

APPLE.

Cover a plate with crust, then pare and quarter tart apples, fill the
pie, cover with crust, but don’t press the edges. Bake, run a knife
around the upper crust and carefully remove it. Add sugar, butterand
a little nutmeg to the apple, mix, and put the crust on again.—Mrs. J.

F. Wright
CHOCOLATE.

Two tablespoons grated chocolate, one cup milk, let it come to a boil.
When cold add the yolks of three eggs, three-fourths cup sugar beaten
to a cream, flavor with vanilla and bake with under crust. Beat the
whites of the eggs for the top and brown.—Mrs. T. H. Buchanan.

PAN DOWDY.

Fill a deep dish with apples pared and quartered, add coffee C sugar,
butter and cinnamon or nutmeg, cover with agood pie crust. Bake and
serve with cream.—New Englander.

RHUBARB TART.

Stew rhubarb till soft, pour off the juice, add a piece of butter the size
of a hickory nut, a pinch of salt, a trifle nutmeg and the yolk of one egg.
Sweeten to taste, add the white of one egg beaten to a froth, beat all to-
gether and pour into a pie-tin lined with paste. Wet the edges with
milk and cover with strips of paste, forming diamonds, finish with strip
of paste around the edge.—Mrs. C. E. Wyatt.
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*+ FROZEN DAINTIES + w

Mrs. J. H. McMurray, Jr.
Mrs. Robie. Mrs. Gaylord.

The essential points in freezing ice cream are to have the ice finely
crushed, to use coarse salt and to beat the mixture thoroughly during
the freezing. Use one part salt to three parts ice, and do not draw off
the water from the melted ice during the process of freezing. Turn
slowly at first, then rapidly till you can turn no longer. Remove the
beater, scrape the cream from the sides and pack down closely in the
can. If the cream is to be eaten within an hour no more ice will be
needed, but if to be kept longer draw off the water and add more ice

and salt.
ICE CREAM.

Three tablespoonfuls flake tapioca, one pint milk, one cup sugar, one
quart of cream. Soak the tapioca in water over night, in the morning
drain off the water, and cook in the milk, strain, add the sugar, and
when cold the cream, and flavor, freeze. This makes two quarts when
frozen.—Mrs. Manly.

FRUIT ICE CREAM.

Five eggs, one pint of sugar, two quarts of cream, one-half pound of
English walnuts, one pound of dates, one-half pound figs. Beat the
eggs separately; cook the milk, yolks of eggs and sugar together. Add
the whites of the eggs and let it cool. Then add the cream, and the
fruit and nuts having been chopped fine. Freeze.—Clara Hibbard.

STRAWBERRY ICE CREAM.

One quart of strawberries, one pint of sugar, one quart of cream.
Mash the berries and sugar together, add the cream and rub through a
fine strainer into the freezer. Then freeze.—Mrs. McMurray, Jr.

PEACH CREAM.

Mash peaches and put through a sieve. To each cup of pulp add a
cup of powdered sugar. Whip a cup of thick sweet cream to each cup
of pulp. Whip all together and freeze.—Mrs. Spencer.
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CHOCOLATE CREAM.

One quart of milk, two ounces of chocolate, one teaspoonful of butter,
two eggs, three cups of sugar, one pint of cream. Cook the milk, choc-
olate, butter eggs and sugar like a custard. Strain, and when cold add
the cream and freeze.—Mrs. Spencer.

PEACH nOOSSE.

The fruit must be very ripe. Peel and slice enough to make a quart.
Rub through a sieve, and after adding a pint of sugar, and mixing well,
add two quarts of cream whipped. Heap the mousse lightly into a
mould or the can in an ice cream freezer, and pack in ice and salt. Let
the mousse stand for four hours. At serving time turn out on a flat dish.

—Mrs. Gaylord.
CAFE PARFAIT.

One pint of cream, one cup of sugar, one-half cup of coffee. Make
very strong coffee. Whip the cream, which should be thick; add the
sugar and the coffee, cold. Pack in ice and salt for several hours.
Serve the same as mousse.—Mrs. Robie.

RED RASPBERRY SHERBET.

Two quarts of red raspberries, one quart of water, one pint of sugar,
two lemons. Boil water and sugar for fifteen minutes. When cold add
the-strained juice of the berries and lemons and freeze.—Mrs. Gaylord.

FROZEN ITACEDOINE.

One pint of canned pears, one pint of canned cherries, one pint of
canned pineapple, one pint of canned plums. Drain off all the syrup
from the fruit, mix, and if not sweet enough, add sugar. Mash the
pears and plums until smooth, mix with the syrup and freeze. When
partly frozen, stir in the cherries and pine apple with one pint of cream.
Finish, freezing and pack the freezer for an hour or two. The pineap-
ple should be cut into small pieces and the stones removed from the
cherries.—Mrs. McMurray, Jr.

ORANGE SHERBET.

One tablespoonful gelatine, one pint cold water, one cup sugar, Six
oranges or one pint orange juice, one-half cup boiling water. Soak gel-
atine in one-half cup of cold water for an hour or two, then add boiling
water. Put the sugar into the remainder of the water, add the juice of
the oranges, and the gelatine dissolved. Strain and freeze—Mrs. Car-
ney.



FREE LIBRARY COOK BOOK. 73

LEMON CREAM SHERBET.

Six lemons, one and one-half pints sugar, one quart water, two table-
spoonfuls gelatine, one quart of cream. Boil the sugar and one pint of
water for ten minutes. When cold add the juice of the lemons and the
gelatine, having been soaked for an hour or two in cold water, and then
dissolved in hot water, using the pint of water remaining. Strain and
freeze. When partly frozen, add the cream and finish freezing.—Mrs.

Robie.
LEHON SHERBET.

Eight lemons, two quarts milk, one pint sugar. Strain the juice of
the lemon over the sugar, stir until dissolved. When ready to freeze,
add milk.—Mrs. Benson.

PINEAPPLE SHERBET.

One can grated pineapple, one can water, one and one-half cups sugar,
white of one egg. Strain the pineapple, measure water in the pineap-
ple can. Boil sugar and water for fifteen minutes. Set away to cool.
When cold add pineapple juice and put into freezer. When half frozen
stir in thoroughly the white of the egg beaten very stiff; then finish

freezing.
BISQUE GLACE.

Pound one and one-half dozen macaroons which must be stale or
dried in the oven. Pour a little cream over them and allow to stand
until they soften. Beat until very fine, add two quarts of cream and
freeze.
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** PUDDINGS * *

Mrs. Ed. Kemmerer.

"Custards for supper and an endless host of other such ladylike luxuries.”—Shelley.

PINEAPPLE JELLY.

One-half box gelatine soaked in cold water, add one cup sugar, one
pint boiling water.  Strain through a cloth, then add the juice and pine-
apple cut in small pieces. Put in a mould to cool.-—Carrie Grinnell

Jones.
MOLASSES PUDDING.

One cup molasses, one cup water, one half cup butter, one teaspoon-
ful salt, three cups flour, one teaspoonful soda, one cup raisins. Steam

three hours.
SAUCE.

Two eggs beaten light, one-half cup butter creamed, one cup sugar.
Just before serving, stir in one cup of boiling water. Do not let boil.
One teaspoon vanilla.—Mrs. Myra Hibbard.

CALIFORNIA ORANGE MARMALADE.

Wash and wipe dry one dozen oranges, slice very fine in small pieces.
To one pound of fruit put one quart of water and let stand all night.
In the morning boil three-quarters of an hour and let stand over night
again. Then to one pound of mixture add one and one-fourth pounds
of sugar. Boil one hour, pour into glasses and cover with tissue paper.
[Very nice to flavor cake and puddings.]|—Kate Hibbard.

PEACH PUFF PUDDING.

Batter: One cup milk, two tablespoons butter (melted), one egg, one-
half cup sugar, two teaspoons baking powder, mixed in one and one-half
cups flour. Fill pudding dish with fruit, cover with batter and bake.

SAUCE.

One cup sugar, one tablespoon flour, one tablespoon butter, one pint
boiling water, flavor to taste. Boil till it thickens.—Mrs. E. B. Cox.
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SUET PUDDING.

One cup molasses, one cup sour milk, one cup suet chopped fine, one
cup raisins, one-half cup English walnuts chopped, one-half teaspoon
each of salt, cloves, cinnamon and nutmeg, one teaspoon soda, three
and a half or four cups of flour. Steam three hours. Serve with sour
sauce.—Mrs. F. O. Proctor.

MACAROON DESSERT.

Take one-half pound macaroons, soak in one-half cup sweet wine.
Make a rich custard of one pint milk, yolks of three eggs, small piece
of butter, and one-half cup sugar. When cooked pour over macaroons.
Make a meringue of whites and drop in spoonfuls over top. Brown.

WHIPS.

Fill custard glasses half full of strawberry or other preserves and
sweeten. Take one half pint cream, whip stiff and sweeten and heap
the glasses with it. Serve with angel food.

ALMOND CUSTARD.

One-quarter pound almonds blanched and pounded, one quart sweet
milk, two pounds white sugar, six eggs, one tablespoon vanilla or rose
flavoring. Pour in custard glasses and pile up with soft frosting of three
whites of eggs and one-half cup powdered sugar.—Mrs. H. C. Spencer-.

PEACH FLOAT.

Put into double boiler one pint sweet milk, one-half cup sugar, small
piece of butter, pinch of salt. When nearly at boiling point, stir into
this the yolks of four and whites of two eggs, one-half teaspoon corn-
starch moistened with cold milk and beaten together. When it boils
turn at once into dish or custard cups and set to cool. When ice cold
slice (very thinly) into it fresh or preserved peaches, dipping each slice
into pulverized sugar first. Make a meringue of whites of two eggs and
two tablespoons of pulverized sugar. Drop this from a large spoon in-
to a dripping pan of boiling water and set into oven and brown slightly.
Lift with fork onto top of custard and serve.—L. R. Hamlin.

NEW ENGLAND RICE PUDDING.

Four tablespoonfuls rice soaked in warm water awhile, two quarts of
milk, pinch of salt, sugar and flavoring to taste. Cover and bake in a
slow oven four hours, stirring several times when it begins to bake.
Can be eaten cold or warm with cream. Take off the cover for the last
half-hour to brown.—Mrs. L. F. Parker.



FREE LIBRARY COOK BOOK. 77

PLUM PUDDING.

One heaping cup of bread crumbs, one cup of suet chopped fine, one

cup of molasses, one cup of sweet milk, two cups of flour, one teaspoon-

ful of soda, one teaspoonful of salt, one teaspoonful of cloves, two tea-

spoonfuls of cinnamon, one cup of raisins, one-half cup of currants, one-
fourth cup citron. Steam three hours.—Mrs. H. B. Gifford.

PUFF PUDDING.

Sift with one pint of flour one teaspoon of baking powder and a little
salt. Add enough sweet milk to make a soft batter. Grease a half-dozen
cups, put a spoonful of batter in each. On top of this place a layer of
berries of any kind, or preserved fruit or jam. Place another spoonful
of batter on top of this. Steam twenty minutes. Eat with sweetened
cream.—Mrs. McClanahan.

SNOW PUDDING.

One-half box of gelatine, two cups of sugar, four eggs, juice of three
lemons, one quart of milk, one teaspoonful of vanilla, one pint of boil-
ing water. Cover the gelatine with cold water, let it soak a half-hour,
then pour over it boiling water, add the sugar and stir until it is dis-
solved, then add the lemon juice, and strain the whole into a tin basin.
Place this in a pan of ice water, and let stand until cold. When cold
beat with an egg beater until as white as snow. Beat the whites of the
eggs to a stiff froth, and stir them into the pudding. Dip fancy mould
into cold water, turn pudding into it and let stand in a cold place to

harden.
SAUCE.

Put the milk on to boil, beat the yolks of the eggs and a half cup of
sugar together until light and stir them into the boiling milk.  Stir and
cook two minutes. Take from the fire, add vanilla and turn out to cool.
Serve the pudding with the sauce poured over it—Mrs. C. E. Miller.

PINEAPPLE BAVARIAN CREAM.

One pint canned pineapple, one small cup sugar, one pint cream, one-
half package gelatine, one-half cup cold water. ~ Soak the gelatine two
hours in the water. Chop the pineapple and simmer twenty minutes
with the sugar. Add gelatine and strain into a tin basin, rub as much
pineapple as possible through the sieve, beat until it begins to thicken.
Add the cream, which has been whipped. When well mixed pour into
the mould. Serve with whipped cream.—Home Queen.
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RAISIN PUFF.

Two eggs, one-half cup butter, one cup raisins (seeded), two table-
spoons sugar, one cup sweet milk, two teaspoons baking powder, two
cups flour. Beat the eggs lightly, melt the butter, add sugar, milk and
flour with the baking powder sifted with it. Sprinkle a little of the flour
over the raisins. Steam one and one-half hours.  Serve with whipped
cream, sweetened.

CORNSTARCH PUDDING.

One quart milk, one-half cup sugar, two tablespoonfuls cornstarch,
whites of three eggs, salt. Cook the milk and sugar together, when hot
put in the cornstarch dissolved in a little cold milk. When cooked add
the whites of the eggs beaten stiff. Cool in cups. Heat a pint of milk,
with three tablespoonfuls of sugar. When hot turn over the yolks of
three eggs beaten till light and add vanilla. When cold turn around
the pudding.—Mrs. Mehlin.

DATE MERINGUE.

Beat the whites of five eggs to a stiff froth, add three tablespoonfuls
sugar and one-half pound of dates, stoned and cut up fine. Bake fifteen
minutes in a moderate oven. Serve with whipped cream. Prunes can
be used, instead of dates, by cooking and removing the stones.
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* 4 SUMMER DRINKS * *

Mrs. A. Mclntosh.
Mrs. L. Cass. Mrs. S. H. Herrick.
POWDERED LEMONADE.

One pound white sugar, one ounce tartaric acid, one-half ounce es-
sence lemon. Mix and dry. One tablespoonful in a glass of water
makes a very good substitute for fresh lemonade.—Mrs. A. Mclntosh.

HARVEST DRINK.

One cup vinegar, one tablespoon ginger, three tablespoons sugar, one
guart water.—Mrs. A. Mclntosh.

CHERRY WATER.

Two pounds of cherries, one lemon, eight ounces of sugar. Press the
juice from the fruit into a porcelain vessel with the lemon; let it stand
two hours; pound the stones and add. Strain and filter and put on the

ice.—L. B. Frisbie.
CREAM SODA.

Two ounces tartaric acid, two pounds white sugar, juice one lemon,
three pints water. Boil together five minutes; when nearly cold, add,
after beating together, the whites of three eggs, one-half cup flour and
one-half ounce essence of Wintergreen. Use other essence, if preferred.
After being well mixed, bottle and keep in a cool place. For a drink of
this, take two tablespoons of the syrup to one tumbler of water and add
one-fourth teaspoon of bicarbonate of soda, which you should buy of a

druggist.
99 ICED TEA.

To two tablespoonfuls of good tea, add one quart of cold water. Let
it stand several hours in the ice chest, and when ready to use add

chipped ice.
ICED COFFEE.

Make in the usual way only stronger. When cold serve with cracked
ice.
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FOR A SUMMER DRAUGHT.

The juice from half a large lemon, three teaspoonfuls of sugar, added
to two-thirds of a tumbler of cold water. Stir into this one-fourth of a
teaspoonful of carbonate of soda. Drink while effervescing.—H. D.

Wadsworth.
A REFRESHING DRINK.

One gallon water, one pound sugar, one lemon, one ounce ginger, one
teaspoonful cream tartar.—H. D. Wadsworth.

EGG LEMONADE.
Separate four eggs, beat first the whites, then add the yolks and beat
lightly. Dissolve one cupful sugar in a pint of cold water, add to it the
juice of four lemons, then a little cracked ice. Stir the eggs carefully
into this and use at once.
BEST LEMONADE.

To every quart water, use three lemons and the rind of one, taking
care to peel very thin, using nothing but the yellow outside. Cut this
into pieces and put with the juice and powdered sugar in a covered ves-
sel (a jug is best), using two ounces of sugar to every quart of water.
Boil the water, then pour over lemon and sugar. Cover, let cool, add
ice and serve. The beaten white of an egg added is very nice.

GRAPE JUICE.

Ten pounds grapes, one pound sugar. First cook the grapes slightly
in a preserving kettle. Press out all the juice; return to a clean kettle,
add sugar, boil five minutes, strain into fruitjars. The same care should
be taken in canning this, as with any fruit. A fine drink.
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¢ + CONFECTIONERY + ¢

Mrs. Horace Clarke.

"Sweetmeats, messengers of strong prevailment in unhardened youth.”—Shakespeare.

FRENCH CANDY.

Take one-half as much water as white of egg. Beat to a stiff froth
and thicken with XXXX sugar. When thick enough to roll, flavor to
taste, roll into balls, use with nuts or cocoanut.—M. Lombard.

DATE CREAHS.
Make a filling as above; remove seed from date and insert a small

piece of the cream.
CHOCOLATE CARAMELS.

One cup chocolate shaved fine, one cup molasses, one-half cup milk,
one cup sugar. When nearly done stir in butter size of a walnut. Stir
until perfectly dissolved, but not after it begins to boil, as that will make
it grain. It is done when it hardens in water. Grease plate with butter
pour on about half an inch thick. When nearly cold cut with greased
knife into squares.—Mrs. E. B. Brande.

CREAfT TARTAR CANDY.

One cup sugar, one-half cup water, one-half teaspoon cream tartar.
Add nuts, cocoanut, or lemon flavor, and pour in pans to cool. Pull
like molasses candy.—Mrs. J. B. Grinnel L.

MOLASSES CANDY.

One cup molasses, one-half cup sugar, one teaspoon vinegar, butter

size of a walnut. Cool and pull.—Mrs. J. B. Grinnel .
BOILED FRENCH CANDY.

Two cups sugar, one-half cup water. Boil until it hairs. Let stand
until partly cool, then stir rapidly until stiff enough to form into shape.
Then use with almonds, pecans, walnuts, or with melted chocolate tor
chocolate creams.—M. Lombard.
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CREAM CANDY.

One pint sugar, one-half pint water, wine glass vinegar, butter size of
an egg. Boil until it hairs, but do not stir. Pull as molasses candy.—
Mary Manly.

COCOAHUT DROPS.

One pound cocoanut, half pound powdered sugar and the white of an
egg. Work all together, and roll into small balls and bake on buttered
tins.—Mrs. Rugee.

PEANUT CANDY.

Two cups molasses, one cup brown sugar, one tablespoon butter, one
tablespoon vinegar. Boil until brittle in water. Grease pan and spread
on nuts, and pour on candy; or use cocoanut in same way.—M. Lom-

bard.
MAPLE SUGAR CREAMS.

One-half as much water as maple sugar; cook without stirring; when
nearly done add small piece of butter; when it begins to harden in
water take off and stir rapidly until it will form into balls.—M. Lombard.

BUTTER SCOTCH.

One cup sugar, one-half cup butter, three table spoons water. Boil
until brittle.—Clara Hibbard.



FREE LIBRARY COOK BOOK. &5

*+ THE TOILET * *

Mrs. Manly.
Mrs. Marsh. Mrs. Powell.

The Skin and Complexion.
Washing in cool but not excessive cold water and general cleanliness
keeps the skin healthy and the complexion clear.—Housekeeper.
Teeth.
A few drops of listerine in the water you clean your teeth with is very

fine.—Mrs. Manly.
The Hands.

The use of gloves, especially kid, helps to preserve the softness of
the hands and sprinkled with powdered orris root takes up excessive

perspiration.
Chapped Hands.

Glycerine and lemon juice, equal parts.—Mrs. Geo. Grinnel L.

Glycerine and camphor, equal parts, is fine for chapped hands.—
Mrs. E. A. Benson.

Cleaning Hair Brushes.

Rub the bristles with corn meal, as it absorbs the grease and dirt.
Shake it out and use fresh meal until the brush is thoroughly cleaned.
Some prefer this as there is no water to injure the back of the brush.

Borax and soap dissolved with hot water are very nice for cleansing
hair brushes, being very careful to keep the water off the backs.—Mrs.
E. A. Marsh,

For Cleaning Hair, and Dandruff.

Borax (pure), one-half ounce; gum camphor, 2 drachms; boiling wat-
er, onejpint. Mix and strain after one-half hour. Wash the scalp once
in two weeks. Every day moisten the hair.—Mrs. E. A. Marsh.

For Cleaning Hair.

Make a thick suds with castile soap and one pint of soft water. Add
one egg well beaten, two tablespoons of ammonia and two teaspoons of
pulverized borax. Bottle it and keep for cleaning the hair. Rinse
thoroughly with clean water after use.
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Bath Bag.

For a bath bag take one-half yard of cheese cloth and make a bag to
be filled with the following preparation: two quarts bran, one ounce
powdered orris root, one ounce almond meal, one small cake of white
castile soap shaved in tiny strips. This makes a creamy lather, and
leaves the skin soft as velvet.—Ladies’ Home Journal.

To Remove Tan.

One-half pint new milk, one-quarter ounce lemon juice, one-half ounce
white brandy. Boil the whole and skim clear from scum. Use night

and morning.
Wash for Complexion.

One teaspoonful of flour of sulphur, one wine glass of lime water,
thoroughly shaken and mixed, one-half wine-glass of glycerine, one
wine glass of rose water. Shake well before using and apply every

night before retiring.
Toilet Wash.

Glycerine, two and one-half ounces; bay rum, one and one-half
ounces; tincture benzoin, one-half ounce; aqua ammonia, two drachms;
rose water, enough to make six ounces.

Bahy Powder.

Lycopodium, talcum powder, equal parts.

Almond Cream.

One ounce white wax, one ounce spermacite, three ounces sweet al-
mond oil, one-half pint rose water melted together and beat to a cream.
To remove wrinkles apply freely at night—Mrs. H. W. Wil liams.

Recipe for a Mild Toilet Soap.

Four pounds of white castile soap, four pounds of cocoanut oil soap,
one pound of vaseline, one and one-half ounces of tincture of musk,
one and one-half ounces of tincture of ambergris, one ounce of oil of
sweet orange, eight ounces powdered orris root, two and one-half ounces
rose, one and one-half ounces ylang ylang. Cut the soaps into thin
shavings and melt in a large vessel. When it is of the consistency of
mush add the powdered orris root. Mix the other ingredients in a bot-
tle and add before the soap gets too cold to work it well. The longer
you can keep them out the better will be the result, as a certain per-
centage of the essential oils will evaporate in the steam, and the less
steam the less loss in this way. This is considered a very nice soap
and of course not a cheap one.—Household.



FREE LIBRARY COOK BOOK. 87

* * MISCELLANEOUS * *

Mrs. Dr. E. W. Clark.
Mrs. Dr. E. B. Wilby. Mrs. Dr. W. H. Newman.

Some Uses of Camphor.

One of the simplest remedies for a scratch is to bathe the afflicted
part in spirits of camphor, a bottle of which should be always at hand.
A drop or two in half a glass of cold water, and drunken will often dis-
lodge a headache that comes from a disordered stomach. To make
spirits of camphor, break into a clean bottle some camphor gum, and
add proof spirit of alcohol enough to take up all the gum.—Harper's

Bazar.
A Good Disinfectant.

Dissolve half a drachm of nitrate of lead in a pint of boiling water;
now dissolve two drachms of common salt in a pail of water; when both
are dissolved, pour the two mixtures together, and you have a saturated
solution of the chloride of lead. A cloth saturated with the liquid and
hung up in a room will at once sweeten a fetid atmosphere. Poured
down a sink, drain, etc., it will produce the same result.—An Eastern

Disinfectant.
Eggs in Emergencies.

Will stamp or seal letters, will seal the papers over jelly glasses, will
render corrosive sublimate harmless if half a dozen be given after an
emetic, will soothe a burn if several applications of the whites be put on
to exclude the air, will not permit a plaster to blister if the mustard be
mixed with egg instead of water, will remove a fish-bone from the throat
if the white be beaten and given at once.

To Keep Flowers Fresh.

Cut flowers will keep very fresh if a small pinch of common saltpeter
is put in the water in which they stand. The ends of the stems should be
cut off a little every day to keep open the absorbing pores.

Treatment of Uncarpeted Floors.

Parquetry is the handsomest, most serviceable and most expensive of
hard wood floors. A painted floor is the most economical and conveni-
ent, and staining ranks next in value. Stain comes in cans all ready for
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use. If too heavy it can be lightened by thinning to the consistency of
cream with crude linseed oil. To obtain a greater brilliance add bees-
wax to the stain, in the proportion of wax the size of a hickory nut to
every quart of stain. Heat over a slow fire and when partly cooled re-
move, stir well and thin with spirits of turpentine. The heating of such
inflammable materials must be very cautiously done and is not to be
recommended. But there are floors in old houses built out of unsea-
soned wood. The boards often show yawning chasms and bulging sur-
faces. The unevenness in surface can be partly remedied by the car-
penter’'s hammer and plane, and for the cracks an excellent filling is
made in this wise:  Boil together a pound of flour and a dessertspoon-
ful of alum in three quarts of water. While still hot thicken this paste
with shredded newspapers, making a pulp that when cold will be of the
consistency of putty. This paste, which is simply a crude papier
mache, will stand an immense amount of wear and tear. It should be
inserted in the crevices before it is quite cold and can then be painted
to match the flooring or woodwork, but a better way is to mix the re-
quired dry color in the paste before applying it. Then, as the surface
wears away, the color is the same all through the mass.
The Best Bread Board.

A marble bread board is the best to use because it can be kept per-

fectly clean—something which cannot be done easily with wooden boards.

Soapsuds In Starch.

Try stirring your starch smooth in a little soapsuds, then pour boiling
water over it until it becomes of the proper consistency, add a teaspoon-
ful of white sugar and let it boil ten minutes. This will produce a fine
gloss and will not stick to the irons.

Javelle Water.

For removing grass and fruit stains, also mildew from white cotton or
linen goods: Put two pounds of salsoda in a two-gallon stone crock
and pour on two quarts of boiling water; stir with a stick until dissolved.
When cold add one-half pound chloride lime free from lumps. Let
this mixture stand three or four days to dissolve, stirring occasionally.
Strain through a cloth and bottle. Use in proportion of two tablespoons
to one cup of clear, cold water. Soak the stains until they disappear,
then rinse thoroughly in clear water before drying. A stronger solution
or the clear fluid may be used for obstinate stains, but care must be
taken to rinse well to prevent yellowing the cloth.



FREE LIBRARY COOK BOOK. 89

How to Cleanse a Chamois.

Make a weak solution of soda and warm water. Rub in plenty of
soft soap into the leather and allow it to remain in soak for two hours,
then rub it well till quite clean. Afterward rinse it well in a weak solu-
tion composed of warm water, soda and common washing soap. It
must not be rinsed in clear water finally, for then it would be so hard
when dry as to be unfit for use. It is the small quantity of soap left in
the leather that allows the finer particles of the leather to separate and
become soft like silk. After rinsing, wring it well in a rough towel and
dry quickly, then pull it well and it will become softer and better than

most new leather.
To Clean Light Kids.

Put the glove on the hand and rub thoroughly with white corn meal,
using a piece of cotton flannel.
To Drive Nails.

Nails or tacks dipped in soap will drive easily into hard wood.

To clean the rollers of a wringer, rub with gasoline.

To stone raisins easily, soak them for a few minutes in hot water be-
fore seeding them.

To remove stains from the hands, rub a slice of raw potato upon the
stain or wash the hands in lemon juice.

To remove discolorations from bruises, apply a cloth wrung out in
very hot water and renew frequently until the pain ceases, or apply raw
beef steak.

Mix a little corn starch with your table salt if you wish to prevent its
caking in the salt shakers.

Flowers will keep fresh a much longer time if the ends of the stems
are cut off a little each day and the water renewed.

Ice can be quietly and easily chipped in the sick room with a darning
needle and thimble.

Lemon juice and salt will remove ordinary iron rust.

Fine salt will remove the stain from silver, when caused by eggs, if
applied dry with a soft cloth.

Pumpkin seeds are very attractive to mice and traps baited with them
will soon destroy this little pest.
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To remove finger ring, hold the hand in very cold water.

Try scattering damp corn meal or coarse sawdust, dampened, over
the carpet before sweeping. It will make the carpet look fresh and
clean and prevent the dust from flying.

A poultice of corn meal hops thoroughly cooked is excellent for oak
or ivy poisoning.

Hartshorn is good for stings and bites.

To clean inside of jars, Gold-dust, warm water, a dozen and a half of
large tacks. Shake well.

Always cut flowers to be worn in the evening some hours before want-
ed and place in rain water. They will keep fresh much longer if you do.

If vinegar be used instead of water in plaster paris it will not harden
so quickly.

Gum arabic and plaster of paris paste make a very strong cement for
china.

A teaspoonful of ginger in a kettle of fat, for doughnuts, will prevent
them from being so greasy and fat soaked.

Books of delicate-hued binding may be cleaned with a piece of cha-
mois skin dipped in pumice stone. Rub gently and thoroughly.

Use gasoline freely for moths, Buffalo bugs. If you are careful about
a lighted lamp or match, when using it, there will be no danger from
fire. For furs it is invaluable.

Burning sulphur is excellent for ridding walls of any sort of vermin.
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Abbe Constantin, Ludovic Hal*vy
Abbott, Jacob—

Rollo on the Atlantic.
Rollo in Switzerland.
Rollo in Rome.

Rollo in Naples.

Rollo in Holland.
Rollo in Scotland.
Rollo in London.

Rollo in Geneva.
Rollo in Paris.

Rollo on the Rhine.
History of Queen Elizabeth.
Charles Il. of England.
Florence Stories.

Young Christian.

Halo Round the Moon.

Abbott, John S. C.—

History of Josephine.

History of Joseph Bonaparte.

History of King Philip.
Abbott, Lyman, Life of Beecher
About Old Story Tellers,

_ Donald G. Mitchell

About Paris,

Richard Harding Davis
Across the Continent, Sam’l Bowles

Adam Bede, George Eliot
Addresses, Henry Drummond
Adler, G. J,, German Language

Adventures of Mr. Verdant Green,
Cuthbert Bede

Adventures of Capt. Horn,
F. R. Stockton
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Atsop's Fables.
Esthetics, John Bascom
Africa, Japan and Fiji, .
Emma R. Pitman

Age—Temptation of American

Christians, Anon.
Aguilar, Grace—

Home Influence.

Mother's Recompense.
Alcott, Louisa M.—

Little Women.

Little Men.
Alcott, Wm. A—

Gift Book for Young Men.

Gift Book for Young Ladies.
Aldrich, Thomas Bailey—

Two Bites at a Cherry.

Story of a Bad Boy.
Alexander, A., .

Evidences of Christianity
Alexander Ill. of Russia, C. Lowe
Alexander’s Empire
John P. Mahaffy
Alhambra, The,Washington Irving
Allen, Grant, _

Colin Clout’s Calendar
Allen, Richard,

Miss Eaton’s Romance
Alsop, Richard,

Charms of Fancy, a Poem
Amazon, The, Carl Vosmaer
American Four-in-Hand in Brit-

ain, Andrew Carnegie
American History, . .
Marcius Willson
American Note Book,
N. Hawthorne
American Gun Club, Jules Verne
American Farmer in England,
Fred L. Olmsted
American Colleges,
harles F. Thwing
American Chesterfield.
Americas, History of the Two.
Among the Mongols, .
James Gilmour
Among the Tibetans, .
Isabella Bird Bishop
Anarchy and Anarchists,
Capt. Schaack
Ancient City, The
Fustel DeCoulanges
Ancient History, 2 vols., ]
Charles Rollin

Ancient History, C. A. Bloss

Ancient History, .
M. E. Thalheimer

Ancient Philosophy, J. B. Mayor

Andersen, Hans Christian—
Fairy Tales.
Shoes of Fortune.
Stories and Tales.
Story Teller.
Stories.
True Story of My Life.
Ugly Dick.
onder Stories.
Anderson, John J.—
General History.
History of England.

Andrews, E. A, . .
Latin-English Lexicon

Andrews, Israel Ward,
Constitution of the U. S.

Anne, Constance F. Woolson
Anne of Geierstein, Walter Scott
Anstey, F., Lyre and Lancet
Antisell, Dr., .

Cyclopedia of Useful Arts
Appeal to Caesar, An,

A. W. Tourgee
Apperception, T. G. Rooper
Apple Boys, Aunt Hattie
Arabian Nights.
Architects of Fate, O.S. Marden

Architecture and Painting, Lect-

ures on, John Ruskin
Aristotle, W. Lucas Collins
Armstrong, F. C,,
The Young Middy.

Arne,—A Happy Boy, B. Bjornson
Arnold, Edwin, as Poetizer and
Paganizer, Wm. C. Wilkinson
Arnold, Frederick,
Turning Points in Life
Arnold, Mathew, New Poems
Arrows of the Chace, Ruskin
Art, Lectures on, John Ruskin
Arthur, T. S,

_ Ten Nights in a Bar Room
Assyria, Z. A. Ragozin
Astoria, Washington Irving
Astronomy and Geology Compar-

ed, Lord Ormathwaite
Atlas of the World, Young Schol-

ar's.
Auerbach, B., On the Heights
Aunt Hattie, A%ple oys
Aurora Leigh, E. B. Browning
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Austin, Jane G.—
David Alden’s Daughter.
Dr. Le Baron and His Daugh-

ters.
Standish of Standish.
A Nameless Nobleman.

Autobiography of a Pioneer,
Jacob Young

Autocrat of the Breakfast Table,
. O. W. Holmes
Autumn Holidays, A. H. Boyd
Babylon and Nineveh,
Austen H. Layard
Bacchus Dethroned,
Frederick Powell
Bachelor’s Christmas, The,
Robert Grant
Backus, Truman J.,
History of English and Amer-
ican Literature.
Bain, Alexander, Mind and Body
Baker, Samuel W.,
Rifle and Hound in Ceylon
Baker, Sir Samuel, Baker
Balzac, Honord de, Village Rector
Bambridge, Edwin, Memoirs of,
T. Darlington
Bancroft, George,

Life and Character of Lincoln
Barlow, Jane, Maureen’s Fairin
Barnaby Rudge and Edwin Drood,

. Charles Dickens
Barnes, History of United States
Barney, C.,

Recollections of Field Service

Barnum, P. T.,
Strug?_l_es and Triumphs
Barnum, P. T., Life of,
. Joel Benton
Barr, Amelia E.—

A Singer from the Sea.

The Flower of Gala Water.

The Hallam Succession.
Barrie, J. M.—

The Little Minister.

Tillyloss Scandal.

Barriers Burned Away, E. P. Roe
Barrows, E. P.,
Sacred Geography and Antig-
uities.
Barrows, Wm.—
The Church and Her Children.
Oregon.
Bartlett, S. C.,
From Egypt to Palestine

Bascom, John, Aesthetics
Bates, Elder Joseph, James White
, Bautain, M., Extempore Speaking
Baxter, Richard, Saints' Rest
Baxter, W. E,, W’inter in India
Bede, Cuthbert,

Adventures of Mr. Verdant Green
Bedford’s Annual, T. M. Handford
Beecher, H. W.,  Lyman Abbott
Beecher, Henry Ward—

Norwood.
Overture of Angels.
Rell%lous Subjects.

Being a Boy, Charles D. Warner
Bement, R. B., Kingdom of Brass
Ben Hur, Lew Wallace
Benger, Miss,

Memoirs of Mw Queen of Scots
Benjamin, S. G. W.—
The World’s Paradise.

Persia.
Benton, J., Life of P. T. Barnum
Berg, Joseph T,, The Open Bible
Bernstein, Julius,
The Five Senses of Man
Besant, Walter, and Rice,
Sir Richard Whittington, Lord
Mayor of London.
Beside thé Bonnie Brier Bush,
) _lan Maclaren
Bessie and her Friends,
. Joanna H. Mathews
Bessie at School,
Joanna H. Mathews
Bessie at the Seaside,
Joanna H. Mathews
Between the Gates, B. F. Taylor
Bible, Cottage, Wm. Patton
Bible Commentary,
_Jamieson, Fausett and Brown
Bible, Dictionary of the,
Amer. Tract Society
Bible in the Levant, S. I. Prime
Bible Not of Man, =~ G. Spring
Bible, Origin and History of
C. E. Stowe
Bible. Scott’s Thomas Scott
Bible Triumphant, H. L. Hastingzs
Biblical Cyclopedia, Vols. | and 2,
. John Kitto
Birchwood, JAK
Bird of Passage, A
Beatrice Harraden
Bird’s Xmas Carol, The,
Kate D. Wiggin
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Bishop, Isabella Bird,
Amongthe Tibetans
Bismarck,

John Lord
Bismarck, Prince.
B ornson, B,, Arne—A Happy Bo
Black Beauty:z Anna Sewa
Blackmore D., Perlycross
Black, Wm.—

A’ Princess of Thule.
Madcap Violet.

Blaikie, W,, How to get Strong
Blair, Hen_ry

emperance Movement
Blair, Hugh, Rhetoric
Bleak House Charles Dickens
Blinding nghts Wm. Fraser
Bliss, Frank C.,

ur Country and Government
for One Hundred Years.
Bliss, P. P., Memoirs of,
D. W. Whittle
Bliss, W. R,

The Old Colony Town

Bloss, C. A., Ancient History
Blowplpe Anal_y5|s
enry B. Nason.

Charles F. Chandler
Blue Bell of Red Neap.
Blue Ribbon, The

Arthur Reed Kimball

Bodley’s Telllnlg| Storles
. Scudder
Bogart, W

orace E
H
Daniel Boone and the Hunt-
ers of Kentucky.
Bolton, Sarah K.—
Girls Who Became Famous.
Poor Boys Who Became Fa-
mous.
Bondman, The,
Bonaventure,  George W. Cable
Book of Snobs, W. M. Thackeray
Boone, Danlel and the Hunters of
Kentucky, W. H. Bogart
Booth, General William
In Darkest England

Boston Lectures Chrlstlanlty and
Scepticism- -i870-187i-1872.

Hall Caine

Boston Public Library, Handbook
of the New, erbert Small
Bourget, Paul, Outre Mer

Bowles, Samuel,
Across the Continent

Bowles, T. G., Flotsam and Jetsam

Boyd, A. H.—
Autumn Holidays.
Leisure Hours in Town.
Recreations of a Country Par-
son.
Boyd, Mary D. R., A Good Name
Boyesen, H almar H., Norway
Boys and Girls' Tour Around the

orld.
Boys of Other Countries,
Bayard Taylor
Brackett, Anna C.
Education of American Girls

Bradley Henry The Goths
Brave Little HoIIand W. E. Griffis
Bread Winners.

Bressant, Julian Hawthorne

Bridges, Robt,,
Overheard in Arcady
Bright, J. Frank,

English Hlstory Vols. 1,2 &3
Brinton, D. G aws of Health
Bristol, Sherlock

he Pioneer Preacher
Bronte, Charlotte An Hour With,
L. C. Holloway
Bronte, Charlotte—
Jane Eyre.
Shirley.
Brownlee,” W. C
History of the Jews
Brown, Capt. John, Public Life of
'James Redpat
Brown, Dr.-John,
Marjorle hlemlng
Rab and His Friends.
Browne, William Hand, Maryland
Brown's Concordance
Rev. John Brown
Browning, Elizabeth Barrett,
Aurora Leigh
Bross, Wm Tom Quick
Brooks, Historic Girls
Brooks, Phllllps Letters of Travel
B ugsch Bey, Hen EI
True Story of the Exodus of Israel
Bryce, Lloyd, Friends in Exile
Buchanan, Robt
God and the Man
Bullet and Shell, Geo. F. Williams
Bulwer-Lytton, Edward,

Rienzi; The Last of the Trib-

unes.

Last Days of Pompeii.

The Coming Race.
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Bunyan, John,
Bunyan, John, Complete Works of
John P. Gulliver

Bunyan, John, Holy War
Bungener, L.,
he Priest and the Huguenot,
Vols. i and 2,

Burnham, Clara Louise,
Sweet Clover
J. Parton

Burr, Aaron, Life of,
Pater Mundi

Burr, E. F.,
Burlamaquit, J. J.,
atural and Political Law
Burges, Geo., Plato, vols. 3,4, 5&6
Burroughs, John, Wake-Robin
Burnett, Frances Hodgson—
Two Little Pilgrims’ Progress
That Lass o' Lowrie’s.
Piccino.
The One | Knew Best of All.
Little Lord Fauntleroy.
Sara Crewe.
Butterworth, Hezekiah-
Zigzag Journeys in the Occi-
ent.
Zigzag Journeys in Classic
ands.

Zigzag Journeys in the Orient.
Zigzag Journeys in Europe.
But Yet a Woman, A. S. Hardy
Butler, Wm. Allen, Domesticus

By Canoe and Dog Train,

Edgerton R. Young
Byers. S. H. M.,

lowa in War Times
By Pike and Dyke, G. A. Henty
Byron, Complete Works of.
By-Ways of Literature.

D. H. Wheeler

Cable, George W.—
Bonaventure.
John March, Southerner.
Caine, Hall—
The Bondman.
The Scapegoat.
Caird, J.,, Philosophy of Religion
California, History of, John Frost
Campbell, Mrs. Helen— )
Darkness and Daylight
Campbell, Thos., Poetical Works
Captain Horace, Sophie May
Carbonels, The,
Charlotte M. Yonge

Cary, Henry, Plato, Vol. I.

Pilgrim’s Progress |

Cary, S. F.,

National Temperance Offering
Carleton, Will, Farm Festivals
Carlyle, Thomas, Sartor Resartus
Carpenter, S. D,, Logic of History
Carthage, Alfred J. Church
Cartwright, Peter, Autobiography

of, W. P. Strickland
Catherwood, Mary H.—

Old Kaskaskia.

Dogberry Bunch.

Rocky Fork.

Old Caravan Days.

Secrets of Roseladies.
Catherine, Jules Sandeau
Catlow, Agnes,

Conchology, or Shell Cabinet

Arranged.
Cattle Breeding, =~ Wm. Warfield
Celestial Scenery, Thos. Dick

Century of Progress, A, Dorchester
Century, The, Vols. I. to XXXV.
Chadbourne, P. A.—
Instinct in Animals and Men.
Natural Theologal. )
Chaldea, Zenalde A. Ragozin
Charlotte and Her Enemy.
Chapin, Mrs. E. N,,
Life at the National Capitol
Chautauqua Course of 1892-93,
Alfred J. Church
Chandler, Chas. F.,
BIOWéJiiJ_'e_ Analysis
Charles I1. of England, History of
Jacob Abbott
Charms of Fancy, a Poem,
Richard Alsop
Chambers, C. Haddon,
Thumbnail Sketches of Aus-
tralian Life.
Chambers, Robert,
Cyclopedia of English Litera-
ture, 8 vols.
Champney, Lizzie W.,
Three Vassar Girls
Chapters from Some Unwritten
Memoirs.
_Anne Thackeray Ritchie
Chemistry of Common Life,
James F. Johnston

Cheever, Geo. B.—
Punishment of Death.
God Against Slavery.

Cheever, Henry T,
Island World of the Pacific
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Chickering, John W.,
Hillside Church

Child Amy, The, Julia i*lagruder

Childebert, John W.,
The Golden Treasure
Children of the New Forest,
Capt. Marryatt
Children of the Poor, Jacob A. Riis
Childs, A. B,, o
Whatever is, is Right
Child's History of England,
Charles Dickens
Chimmie Fadden,
Edward W. Townsend
Chimmie Fadden Explains,
Edward W. Townsend
China, Our Life in,
Helen S. C. Nevins
Chinese Gordon, Archibald Forbes
Chips from a German Workshop,
Vols. I, IL, I1l. and IV.
Max Muller

Choice Readingé, bt M. C "
obt. M. Cumnoc

Christian Ethics, Newman Smyth
Christian Home, The, S. Phillips
Christianity and Skepticism, Lect-
ures on.
Christian Philosopher,
Thomas Dick
Christian Society, The,
George D. Herron
Christlieb, Theodore,
Protestant Foreign Missions
Christmas at the Abecs,
Alfred S. Badger
Christmas Books and Reprinted

Pieces, Charles Dickens
Christmas_Story of the Chicago
Exhibition, W. T. Stead

Christus, A Mystery,
Y H.r)</\/. Longfellow

Church, Alfred J.—
Early Britain.
Chautauqua Course of 1892-93
Church and Her Children, The,
Wm. Barrows
Cicero, W. Lucas Collins
City Directory, W. M. Hays
Civil and Religious Forces,
o Wllﬁam Riley Halstead
Civil Government, esse Macy
Civilization, History of, M. Guizot
Clark, C. M., Picturesque Ohio
Clark, D. W,,  Fireside Reading

Clark, Edw. H., Sex in Education
Clemens, Sam’l L. (Mark Twain),
ramp Abroad
Clement, Clara Erskine,  Egypt
Cleopatra, Vols. I. and II.
George Ebers
Clement J.,
Life of Adoniram Judson
Cobden, John C.,
White Slaves of England
Cochrane, James,
Herman and Dorothea
Coffin, Charles Carleton,
Mé Days and Nights on the
attléfield.
Coleridge, Samuel Taylor,
Poetical Works
Colorado, Bayard Taylor
Colorado, In the Parks and Moun-
tains of, Samuel Bowles
Colin Clout’s Calendar,
Grant Allen
College, the Market and the Court,
_ The, Caroline H. Dall
Collins, Clifton W., Plato
Collins, W. Lucas, Aristotle
Collins, W. Luca§, Cicero
Colonel Carter of Cartersville,
_F. Hopkinson Smith
Columbus, Life and Voyages of,
Washington Irving
Combe, George,
Lectures on Phrenology.
Constitution of Man.
Coming Race, The, Lord Lytton
Coming of Theodora, The,
Eliza Orne White
Complaining Millions of Men,

. Edw. Fuller
Composition and Rhetoric,
John S. Hart

Composition and Rhetoric,
G. P. Quackenbos
Conchology, Agnes Catlow
Concordance, Rev. John Brown
Conduct as a Fine Art,
N. P. Gilman and E. P. Jackson
Congregationalists in America,
Albert E. Dunning
Conklin, Benj. Y.,
English Grammar and Com-
position.
Conquest of Grenada,
Washington Irving
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Conquest of Peru,

Wm. H. Prescott

Constantinople,

F. Marion Crawford

Constitution of Man,

George Combe

Constitution of the United States,

W. Hickey

Constitution, Manual of the,

Israel W. Andrews

Conversion of the Roman Empire,

Charles Merivale

Cook and Carve, How to,

Cook, Joseph—
Marriage.
Orthodoxy.

Cooke, John Esten,

Cooke, Parsons,

Cook’s Voyages,

Coolidge, Susan—

at Katy Did.
What Katy Did at School.
What Katy Did Next.

A New Year's Bargain.
Cooper, James Fenimore—

he Prairie.

The Pathfinder.

Last of the Mohicans.

The Deerslayer.

The Pioneers.

The Pilot.

Country Homes,

Geo. E. and F. W. Woodward

Coeur D’Alene,

Mary Hallock Foote

Course of English Readin%,

J. A. Spencer

Cousin Grace, Sophie May
Cowper, William, Poetical Works
Craddock, C. E.—
Down the Ravine.
Prophet of the Great Smoky
ountain.
Crafts, Sara J.,
Open Letters to Primary Teachers
Crafts, Wilbur F.,
Successful Men of To-day

Crawford, F. Marion—
Pietro Ghisleri.
Marion Darche.

Mr. lsaacs.
The Ralstons, 2 vols.
Constantinople.

Crockett, S. R.—

Mad Sir Uchtred.

Virginia
Necromancy
A. Kippis

Men of the Moss-Hags.
The Lilac Sunbonnet.
The Galloway Herd.
Croly, George, Salathiel
Cross and Crown,
Jas. D. McCabe, Jr.
Crowe, Eyre,

With Thackeray in America
Crown of Wild Olive, Ruskin
Cruise of the Betsy, The, .

Hugh Miller
Crusade, Memories of the,
Mother Stewart
Crust and the Cake, The,
Edw. Garrett
Cudjo’s Cave, J. T. Trowbridge
Cumnock, Robt. M.,
Choice Readings
Cummings, Maria S., )
The Lamplighter
Curate and the Rector, The,
Edw. Garrett
Curtis, Samuel lves,
Ingersoll and Moses
Customs and Fashions of Old New
England, Alice M. Earle
Cutler, John,

Psyche and Other Poems
Cyclopedia, Cottage.
Cyclopedia of Eng ish Literature,

obert Chambers

Cyclopedia of Literature and Fine

Arts, G. R. and B. Taylor
Cyclopedia of the Useful Arts,

Dr. Antisell
Dall, Caroline H.,
The College, the Market and
the Court.
Dana, Richard H.,
Two Years Before the Mast
Danesbury House,
Mrs. Henry Wood
Daniel Deronda, George Eliot

Daring and Sufferin\g}\,/ o
m. Pittinger
Darkness and Daylight,

Mrs. Helen Campbell
Darlirllﬁton,_T,, .
emoirs of Edw. Bambridge

Darwin, Charles,
Descent of Man, 2 vols.
Data of Ethics, Herbert Spencer
D'Aubigne, J. H. Merle,
History of the Reformation,
five Vols..
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Daudet, Alphonse, L’Evangeliste
Daudet, Ernest, French Celebrities
David Alden’s Daughter, .
Jane G Austin
David Copperfield .
Charles Dickens
Davis, Henry, Plato, Vol. Il.
Davis, Richard Harding—
Our English Cousins.
Exiles and Other Stories.
About Paris.
Dawson, J. W., .
Nature and the Bible
Days of Auld Lang Slyne,
an Maclaren
Descent of Man, two Vols. .
Charles Darwin
DeCoulanges, Fustel, ] .
The Ancient City
Deerslayer, The, J. F. Cooper
De Foe, Daniel, Robinson Crusoe
De Lanoye, F,,
Rameses the Great, or Egypt
3300 Years Ago.
Delitzsch, Franz, . .
Jewish Artizan Life
DeMusset, Alfred, Biowphy of,
" Harrle'? . Preston
Diary of Kittie Tre an,
y vyJﬁIia M. Olin
Dickens, Charles,—
Barnaby Rudge and Edwin
Drood.
Bleak House.
Child's History of England.
Christmas Books and Reprint-
ed Pieces.
David Copperfield.
Dombey and Son.
Great Expectations.
Little Dorrit.
Little Folks, Dolly Varden.
Little Folks, Oliver Twist.
Little Folks, Sissy Jupe.
Little Folks, Smike.
Martin Chuzzlewit.
Nicholas Nickleby.
Old Curiosity Shop.
Oliver Twist.
Our Mutual Friend.
Pickwick Papers.
Pictures from Italy.
Tale of Two Cities.

Dickens, Charles, His Life and
Work, F. B. Perkins

Dickerman, Chas. W.
Farmer’s Book
Dick, Thomas,—

Celestial Scenery.

Christian Philosopher.

Essay on Covetousness.
Improvement of Society.
Moral Improvement.
Philosophy of Future State.
Philosophy of Religion.
Practical Astronomer.
Sidereal Heavens.

Solar System and Atmosphere.

Divine Authority of the Bible, _
G. Frederick Wright
Dix, Dorothea Lynde, Life of,
Francis Tiffany
Doctrine of the Holy Spirit,
James B. Walker
Dogberry Bunch,
Mary H. Catherwood
Dog Training, S. F. Hammond
Dolly Varden, Charles Dickens
Dombey and Son, Charles Dickens
Domesticus, Wm. Allen Butler
Donald Marcy,
Elizabeth Stuart Phelps
Donald Grant, Geo. MacDonald
Donivan, Edna Lyall
Don Quixote, Wit and Wisdom of.
Dorchester, A Century of Progress
Dottie Dimple at Play, ]
Sophie May
Dottie Dimple at Home,
Sophie May
Dottie Dimple at her Grandmoth-
er's, Sophie May
Dottie Dimple’s Flyaway,
Sophie Ma
Down the Ravine, C. E. Craddoc
Dow, Sabrina H., Artistic Singing
Doyle, A. Conan—
Round the Red Lamp.
The White Company.

Doyle, J. A., o .
English Colonies in America

Dream Life, Ik. Marvel

Dress, Hints on, Ethel C. Gale

Dr. Le Baron and His Daughters,
Jane G. Austin
Drummond, Henry,
Natural Law 'in the Spiritual
World.
Addresses.
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Duncan, Sara J.,
. A Social Departure
Dunning, Albert E.,
Congregationalists in America.
Earle, Alice Corse,
Customs and Fashions of Old
New England.
Margaret Winthrop.
Early Britain, Alfred J. Church
Eastwood, Frances,
Geoffrey, the Lollard
Ebers, George,— ]
Cleopatra, Vols. i and 2
In the Fire of the Forge, 2
vols.
Ecce Deus,
Ecce Homo,
Economy of Art,
Eddy, Mary B. G.,
Science and Health
Edd¥, Zachar?/,
mmanuel, or Life of Christ.
Education of American Girls,
Anna C. Brackett
Edwin Drood and Barnaby Rudge,
Charles Dickens
Eggleston, Edward,—
Hoosier Schoolmaster.
Hoosier Schoolboy.
Eggleston, George Cary,
How to Educate Yourself
Egypt, Clara Erskine Clement
Egypt, Ancient, Vols. 1 and 2,
George Rawlinson
Egypt, Ancient, Story of the Na-
tions, George Rawlinson
Egypt 3,300 Years Ago,

Egypt to Japan,
E%mentso Criticism,

~ Lord Kames
Elements of Drawing,
John Ruskin

Joseph Parker
J. R. Seeley
John Ruskin

DeLanoye
H. M. Field

Eliot, George,—
Adam Bede.
Daniel Deronda.
Felix Holt.
Middlemarch.
Mill on the Floss.
Romola.

Silas Marner.

Eliot, George, Essays of
Nathan Sheppard
Elocution for Advanced Pupils,
John Murray

Elsie’s Children,  Martha Finley
Elsie’s Widowhood, Martha Finley
Ely, Richard T,,
Political Economy
Empress Josephine, Life of the,
P. C. Headley
Encyclopedia Britannica, 3 vols.
England, Child’s History of,
Dickens
England, History of, David Hume
England, History of,
John J. Anderson
England, HistoryMOf,

) . E. Thalheimer
England, History of,
T. B. Macaulay
England, Smaller History of,
William Smith
England Two Hundred Years

A%g), E. N. Gillett
English and American Literature,
Thomas B. Shaw
English Bodley Family,
Horace E. Scudder
English Colonies in America,
J. A. Doyle
English Girls, Their Place and
Power, Mrs. G. S. Reaney
English Grammar and Composi-
tion, Benjamin Y. Conklin
English History, Vols. I., 1l. and
., J. Frank Bright
English History, Old,

. . E. A. Freeman
English Literature, Cyclopedia of,
8 vols. Chambers

English Literature, First Steps,
Arthur Gilman
English Literature, History of,
H. A. Taine
English Literature, John S. Hart
English Literature, Manual of,
Henry Morley
English Literature, Shaw’s,
Henry T. Tuckerman
Episodes in an Obscure Life,
Edw. Garrett
Essays of Eha, Charles Lamb
Essay on Covetousness,
Thomas Dick
Ethics of the Dust, John Ruskin
Ethical Import of Darwinism,
J. G. Schuman

Europe in the Nineteenth Century,
Harry Pratt Judson
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Evidences of Christianitxz
A. Alexander

Evolution and Progress. .
Wm. . Gill
Ewing, Juliana H.—
Jackanapes.
Story of a Short Life.
Exiles and Other Stories, .
Richard Harding Davis
Exodus of Israel, True Story of the,
Henry BrugSch-Bey
Face Illumined, A, E. P. Roe
Fairholt, F. W.,
Tobacco, Its History and As-
sociations.
Tales, Hans Andersen
on the Frontier, .
Edmund M. Vittum

Fair
Fait

Fanaticism.
Fanshawe and Other Pieces,
N. Hawthorne
Farmers' Book .
Chas. W. Dickerman
Farm Festivals, Will Carleton
Fate of Madame La Tour,
Mrs. A. G. Paddock
Faucett, Millicent, . .
Queen Victoria
Faunce, D. W., o .
Young Man’s Difficulties with
his Bible.
Faust, J. W. Von Goethe
Felix Holt, The Radical, .
George Eliot
Ferdinand and Isabella,
Wm. H. Prescott
Fern, Fanny, Fern Leaves
Fern Leaves, Fanny Fern

Fichte, Johann Gottleib, a Mem-
oir, Wm. Smith
Field, Eugene—
Little'Book of Western Verse.
Love Songs of Childhood.
Second ook of Western
Verse.
Fel i Eaypt to 3
rom Egypt to Japan.
On the I%esert.
Finley, James B.,—Autobiography
and Pioneer Life in the West.
Finley, Martha—
Isie’s Children.
Elsie’s Widowhood.
Grandmother Elsie.

Finney, Charles G., .
Revivals of Religion
Fireside Reading, D. W. Clark
First Violin, The, Jessie Fothergill
Fisherman and His Boy,
Five Little Peppers, .
Margaret Sidney
Five Senses of Man, The .
Julius Bernstein

Flavel, John—
Method of Grace.
Fountain of Life.
Fleetwood, John, Life of Christ
Flemin% Prof, and Tibbins,
rench-English Dictionary
Flirtation Camp,
Theodore S. VanDyke
Flora Lindsay, Mrs. Moody
Florence Stories, Jacob Abbott
Floriculture, Practical,
Peter Henderson
Flotsam and Jetsam, T.G. Bowles
Flower of Gala Water, The
Amelia E. Barr
Flower of the Family, The,
Elizabeth Prentiss
Flower o' the Vine, ~ Wm. Sharp
Fool’'s Errand, A, A. W. Tourgee
Foote, Mary HaIIocIC<,

oeur D’Alene
Forbes, A> chibald,
Chinese Gordon
Fors Clavigera, 4 vols., .
John Ruskin
Fothergill, Jessie—
A March in the Ranks.
The First Violin.
Foundation of Death,
Axel Gustafson
Foundations of Histog/, . .
Sam’l B. Schieffelin
Fountain of Life, John Flavel
Fourth Reader, Epes Sargent
Fox, John, Book of Martyrs
France, History of, 2 vols. .
M. Michelet
France, Mediaeval
Gustave Masson
Francillon, R. E.
Romances of the Law
Franklin, Benjamin, Autobiogra-
phy of,
Frank’s Search for Sea-Shells.
Fraser, Wm. Blinding Lights
Frederick the Great, John Lord
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Freeman, E. A.
Old English History
French Celebrities, Ernest Daudet
French-English Dictionary,
Fleming & Tibbins
Freshman and Senior,
Elvirton Wright
Friends and Acquaintances,
Edward Garrett
Friends in Exile, Lloyd Bryce
From Different Standpoints,
Pansy and Faye Huntington
From Egypt to Palestine,

S. C. Bartlett
Frost, John—
History of California.
Indian Wars.

Panorama of Nations.
Front Yard, The,

Constance Fenimore Woolson
Froude, J. A.

Historical and Other Sketches

Fuller, Anna—

A Literary Courtship.

Peak and Prairie.
Fuller, Edw.

Complaining Millions of Men
Fulton, Justin W. Sam Hobart

Gale, Ethel C. Hints on Dress
Galloway Herd, The,
S. R. Crockett

Gambler’s Life, J. H. Green
Gambling Exposed, J. H. Green
Garrett, Edward—

Episodes in an Obscure Life.
Friends and Acquaintances.
Occupations of a Retired Life
The Crust and the Cake.
Gates Ajar, The, E. Stuart Phelps
Gaylord, Rev. Reuben,
Mrs. Reuben Gaylord
Genesis of Species,
St. George Mivart
Gentleman of France, A,
Stanley J. Weyman
Gentleman Vagabond,
F. Hopkinson Smith

Geoffrey the Lollard,
Frances Eastwood
Geology of lowa, 2 vols.,
James Hall and J. D. Whitney
German-English and English-Ger-
man Dictionary.

German Language, G. J. Adler

German Universities,
. James Morgan Hart
Germany, History of,
Bayard Taylor.
_ Sabin Baring Gould
Germany, History of,
Germany,Young Folks’ History of,
Charlotte M. Yonge
Get Thee Behind Me, Satan,
. . Olive Logan
Getting on in the World,
. Wm. Mathews
Gibbon, Edward,
Decline and Fall of the Rom-
an Empire, 6 vols.
Gift Book for Young Ladies,
. Wm. A. Alcott
Gift Book for Young Men,
Wm. A. Alcott
Gilfillan, James, The Sabbath
Gill, Wm. |,
] Evolution and Progress
Gillet, J. A, and Rolfe,
. Natural Philosophy
Gillett, E. H,,
England Two Hundred Years Ago
Gilman, Arthur—
Rome.
The Saracens.
First Steps in English Litera-
ture.
Gilman, N. P,
Conduct as a Fine Art.
Socialism and the American
. Spirit.
Gilmour, James,
. Among the Mongols
Ginx’s Baby.
Girls Who Became Famous,
Sarah K. Bolton
Gladstone, William Ewart, Short
Life of, Chas. H. Jones
Glennie,
Pictures and Stories for Children
God Against Slavery,
Geo. B. Cheever

God and the Man, Robt. Buchanan
Goethe, J. W. Von, Faust
Golden Sunset, Annie Kane

Golden Treasure,
John W. Childebert

Goldsmith, Oliver,
Vicar of Wakefield

Good Name, A, Mary D. R. Boyd
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Goodrich, S. G. .

History of All Nations, 2 Vols,
Goths, The, Henry Bradley
Gough, John B., Platform Echoes
Gould, Jay, Life of,

Henry D. Northrop
Gould, Sabin Baring, Germany
Government, Democratic,
Albert Stickney
Grandfather’s Chair
N. Hawthorne
Grandmother Elsie,
Martha Finley
Grant, Robert—

Opinions of a Philosopher.
The Bachelor’s Christmas.
Gray, Thomas, Poetical Works
Great American Rebellion, 2 vols.

E. G. Storke and L. P. Brockett
Great Awakening, Joseph Tracy
Great Britain, Municipal Gov't, in,

Albert Shaw
Great Controversy Between Christ
and Satan, rs. E. G. White

Great Expectations .
Charles Dickens
Greatest is Charity, The,
Greece, Outline History of,
John H. Vincent, James R. Joy
Greece, Smaller Histor‘);vof, .
m. Smith
Greek-English Lexicon,
Henry G. Lyddell
Greek Philosophy, Edward Zeller
Green, Anna Katherine
Marked Personal
Green, George W.
History and Geography of the
Middle Ages.
Green, J. H—
Gambler’s Life.
Gambling Exposed.
Greenwood, Grace—
Haps and Mishaps.
Hlsto_rly of My Pets.
Miss Toosey’s Mission.
Recollections of My Childhood
Stories from Famous Ballads
Stories for Home Folks.
Travel and History for Chil-
dren.
Griffis, W. E,, Brave Little Holland

Grinnell, Josiah Bushnell,
Men and Events of Forty Years

Grisley Grisell
Charlotte M. Yonge
Grob, Jean, Life of Ulric Zwingli
Groser, Wm. H., o
) Men Worth Imitating
Growing World,  Miscellaneous
Guiney, Louise Imogen,
) A Little English Gallery
Guizot—
History
Europe.
History of Civilization, 4 Vols.
Gulliver, John P.,
Complete Works of John Bunyan
Gustarson, Axel,
Foundation of Death

Gypsy's Cousin Jog, Stuart Phelps

Gypsy’s Sowing and Reaping,
Py g E. StuaF?t Ighelps

of Civilization in

Hadji in Syria,
Sarah Barclay Johnson
Hailman, W. N.
History of Pedagogy
Hale, Edward Everett -
A Man Without a Country.
A New England Boyhood.
History of the United States.

In His Name. .
Hale, E. E. and Susan, Spain
Hale, Susan, Mexico

Half Hours With Great Authors.
Half Hours With Great Novelists
Hallam Succession, The,
Amelia E. Barr
Hall, James, Geology of lowa
Hall in the Grove, The, Pansy
Halo Round the Moon,
Jacob Abbott
Halstead, Wm. Riley,
Civil and Re igious Forces
Hamlet, Shakespeare’s,
) Wm. J. Rolfe
Hamlin, Cyrus, My Life and Times
Hammond, S. F. Dog Training
Hansa Towns, The, ]
Helen Zimmern
Hapgood, Isabel F.
Sonya Kovalevsky
Haps and Mishags,
race Greenwood
Harbour Bar, The,
Hardy, A. S., But Yet a Woman
Hardy, Thos., A Pair of Blue Eyes
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Harmony of the Four Go%els,
Edw. Robinson
Harold, Alfred Tennyson
Harper's Magazine, Vol. XL.
Harraden, Beatrice, .
A Bird of Passage
Harris, Miriam Coles,  Rutledge
Harry’s Vacation, .
Wm. A. Richards
Hart, James Morgan, i .
German Universities
Hart, John S.— .
Composition and Rhetoric.
English Literature.
Harte, Bret i
Luck of Roaring Camp
Hastings, H. L., .
The Bible Triumphant
Hawthorne, Nathaniel—
American Note Book.
Fanshawe.
Grandfather’s Chair.
House of Seven Gables.
Mosses from an Old Manse.
The Scarlet Letter.
Haweis, H. R. i .
American Humorists
Hawes, Joel,
Lectures to Young Men
Headley, P. C.— .
Life of Empress Josephine.
Public Men of To-day.
Head of the Firm, The, .
Edmund M. Vittum
Health, Laws of, D. G. Brinton
Heart of Mid-Lothian
Walter Scott
Heather and Snow,
George MacDonald
Hedges and Ever%reens
ohn A. Warder
Hedged In

Elizabeth Stuart Phelps
Haldvy, Ludovic, i
Abb6 Constantin
Helper, H. R., o
Impending Crisis of the South
Helvetius, System of Nature
Henderson, Peter, .
Practical Floriculture
Henty, G. A.,, By Pike and Dyke
Herman and Dorothea,
James Cochrane

Herron, George D., = . .
e Christian Society

Hiatt, James M.,
Voter's Text Book
Hickey, W, o
Constitution of the U. S.
Highways of Literature,

D. H. Pryde
Hillside Church, . .
John W. Chickering
Hill, Thomas,
True Order of Studies
Hiram Golf’s Religion, Hepworth

His Opportunity, ~ ----- earson
Historic Girls, E. S. Brooks
Historical and Other Sketches,

J. A. Froude

History, Elements of,
Joseph E. Worcester
History, General,
John J. Anderson
History, General, P. V. N. Myers
History of All Nations, 2 Vols.
S. G. Goodrich
History of Civilization, 4 Vols., .
Guizot
History of Civilization in Europe,
Guizot
History of My Pets,
Grace Greenwood
Hold Up Your Heads, Girls,
Annie H. Ryder
Holland, James E. T. Rogers
Holland, J. G,,

) Letters to the Joneses
Hollis, Seventy Years Ago,
Henry G. Little
Holloway, L. C.
An Hour With Charlotte Bronte
Hollg, Marietta,
amantha Among the Colored
Folks.
Holmes, Oliver Wendell,
Autocrat of the Breakfast Table
Holy War, John Bunyan
Home Influence, Grace Aguilar
Homes for the People,
Gervase Wheeler
Homer's lliad,
Translated by Geo. Chapman
Hood, Paxton, . o
Scottish Characteristics

Hoosier Schoolb(g/,
Edward Eggleston

Hoosier Schoolmaster, The
Edward Eggleston

Hope, Anthony, Prisoner of Zenda



14 GRINNELL FREE LIBRARY.

Horse Breeding,
Hosmer, James K.
Hosmer, Margaret
Little Rosy in the Country
Hours of Life, Sarah H. Whitton
Housekeeﬁing, Philosophy of,
Joseph B.and Laura E. Lyman
House in Bloomsbury, A, .
rs. Oliphant
House of Seven Gables
N. Hawthorne
Howells, William Dean,
The Undiscovered Country
How to Educate Yourself
G. C. Eggleston
How to Get Strong, Wm. Blaikie
Hudson, Henr)KAN., translated by,
erchant of Venice
Hughes, Thomas,
Tom Brown’s School Days
Hugo, Victor, Les Miserables
Human Intellect, Noah Porter
Hume, David, History of England
Humorists, American .
H R. Hzti)wels
Hungary, Arminius VVambe
Hung ;3/ A. al
Huntington, F. D

Tobacco Manual
Hymns of the Ages
Huntinigton, Fa?_/fe, and Pan%y—_

rom Different Standpoints
Hurst, John F. ]
Short History of the Mediae-
val Church.
Hux||\$]y, Thomas H.—
an’s Place in Nature.
A Modern Symposium.
Physmgraphy.
Huxley and Youmans, .
Physiology and Hygiene
Hydropathic Encyclopedia .
R. T. Trail

J. H. Sanders
The Jews

Hymns of the Ages, .
F. D. Huntington
Charles Kingsley

John Watson

Hypatia,
Idealism,
liverton Rectory.

Imitation of Christ, .
Thomas A. Kempis

Immanuel, or Life of Christ,
Zachary Eddy

Immortality of the Soul, Plato

Impending Crisis of the South,
H. R. Helper

Improvement of Society,
Thomas Dick
In Bird Land, Leander S. Keyser
In Darkest Africa, 2 vols.,
H. M. Stanley
In Darkest England,
Gen. Wm. Booth
India; What Can It Teach Us?
Max Muller
Indian Wars, John Frost
Ingelow, Jean—
Mopsa, the Fairy.
Poetical Works.
Poor Mat.
Stories Told to a Child.
Ingersoll and Moses, .
Sam'l lves Curtis
Ingersoll, L. D. .
lowa and the Rebellion
Ingraham, J. H.
Prince of the House of David
In His Name, Hale
Inside the White House in War
Times, Wm. O. Stoddard
Instinct in Animals and Men,
P. A. Chadbourne
In the Fire of the Forge,
Georg Ebers, 2 Vols.
In the Land of the Cave and Cliff
Dwellers, F. Schwatka
in the Woods and Out, Pansy
Intelligence of Animals, The,
Ernst Menault
Intellectual Philosophy, Elements
of, Francis Wayland
lowa Agricultural Report, 1893.
lowa and the Rebellion,
L. D. Ingersoll
lowa Band, The,
lowa Documents, 1894.
lowa, Geology of, 2 Vols., .
Hall-Whitney
lowa Handbook for 1856,
Nathan H. Parker
lowa, Historical Atlas of,
lowa in WarTimes, S.H.M. Byers
Ireland, Emily Lawless
Irvirllg, Washington—
he Alhambra.
Astoria.
Conquest of Grenada.
Life and VVoyages of Columbus.
Mahomet and His Successors.
Knickerbockers in New York.
Readings From.
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Sketch Book.
Tales of a Traveler.
Island World of the Pacific,
Henry T. Cheever
Italy,Picturesfrom, Chas.Dickens
lvanhoe, Walter Scott
.]ackanapes, Juliana H. Ewing
ﬂagkson, Helen Hunt, Ramona
Birchwood.
Riverside Museum.
James, Henry,  The Private Life
Jane Eyre Charlotte Bronte
Japan, David Murray
Japan, The Real, Henry Norman
Jesuits in North Amerlca The,
Francis Parkman

Jevons, W. Stanle
{essons in Logic

Jewett, Sarah Orne—
A Native of Winby.
The Normans.
Jewish Artisan Life,
Franz Delitzsch
Jews, History of the
W. C. Brownlee
Jews, The James K. Hosmer
Jews under Roman Rule, The
W. D. Morrison
John Eax, A. W. Tourgee
John Hallfax Gentleman,
Miss Mulock
John March, Southerner
George W. Cable
Johnson, Sarah Barclay,
Hadji in Syria
Johnston, James F.,
Chemlstry of Common Life
Jones, Charles H
Short Life of William E. Glad-
stone.
Joseph Bonaparte, History of,
John'S. C. Abbott
Josephine, Hlstory of,
hn S. C. Abbott
Josephine, Empress L|fe of,
pP.C Headley
Joy Forever, A John Ruskin
Joy, James R.,
Outline History of Greece
Judgment of Jerusalem, The
W. Patton

Judson, Adoniram, Life of,
J. Clement

Judson, Harry Pratt,
Europe in the Nineteenth
Century.
Jugler, Clement,
A Brief History of Panics
Jukes, Andrew,
The Names of God

Juvenal, Edward Walford
Kames, Lord

Elements of Criticism
Kane, Annie, Golden Sunset
Keen, S. A. Praise Papers

Social Purity

Kello
Kellyg?NaIter K.
Proverbs of All Nations
Kempis, Thomas A.
Imitation of Christ
Kenne Carle’s Uniform.
Keyser, Leander S.
In Bird Land
Kimball, Arthur Reed
The Blue Ribbon
King, Dan, Tobacco
Kingdom of Brass, R.B. Bement
King Philip, Hlstory of,
Kinaslev. Charl John S. CHAbbott
ingsley, Charles, ypatia
Kingston, Wm. H. .
Mark Seaworth
Kipling, Rudyard—
Many Inventions.
Second Jungle Book.
Kippis, Cook’s VVoyages
Kirk, Edw ard Norris, Revivals
Klttle John,
Biblical Cyclopedia, vols, 1and 2
Knight, Mrs. Helen C.
ady Huntington and Her
Friends.
Knight of the X1Xth Centug,

Lady Huntin(ﬁ;ﬁon and Her 'Fri'er_lds,

rs. Helen C. Knight

L’Evangeliste, Alphonse Daudet
Lafcadio, Hern,

Unfamiliar Japan, 2 Vols.

Lamb, Charles, Essays of Elia

Lamb, Charles and Mary,

Tales from Shakespeare
Lamplighter, The,

Maria . Cummings

Lane-Poole, Stanley—

The Moors in

ain.
Turkey. P
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Lang, Andrew, )
Mé/ Own Fairy Book
Land and The Book, Vols. 1 & 2,
W. M. Thomson
Lanman, Chas.,
Private Life of Daniel Webster
Larcom, Lucy,

A New England Girlhood
Lardner, D., Science and Art
Last Days of Pompeii,

Edw. Bulwer-Lytton
Last of the Mohicans, J. F. Cooper
Latest Literary Essays,

. . ~J. R. Lowell
Latin-English Lexicon,

. E. A. Andrews

Lawless, Emily, Ireland

Layard, Austin H.—
Babylon and Nineveh.
Nineveh and its Remains.
Leading Articles on Various Sub-

ects, Hugh Miller
Lectures to Young Men,
Joel Hawes

Lectures to Young Men. Misc.
Leeds, Josiah W., The Theatre
Leisure Hours in Town,

A. H. Boyd
Leslie, Mrs.,  Pearl of Meekness
Les Miserables, Victor Hugo

Letters of Travel, Phillips Brooks
Letters to Elder Daughters,
Helen Ekin Starrett
Letters to the Joneses,
J. G. Holland
Lewes, G. H.,

Life of Maximilian Robespierre
Liberty, ) _J. S Mill
Library of Choice Reading,
. Miscellaneous
Liddell, Henry George, & Scott,
) Greek-English Lexicon
Life at the National Capitol, )
Mrs. E. N. Chapin
Life for a Life, A, Miss Mulock
Life of Christ, John Fleetwood

Life of Trust, George Muller

Life on the Mississippi,
Mark Twain
Lightning Express, Oliver Optic
Lilac Sunbonnet, The,
S. R. Crockett
George MacDonald

M. Quad

Lilith,
Lime Kiln Club,

Lincoln, Life and Character of

. . Geo. Bancroft
Literary Courtship, A,

] Anna Fuller
Literary Style, Wm. Mathews
Literature and Fine Arts, Cyclo-

pedia of, G. R. and B. Taylor
Little, Henry G.

. Hollis Seventy Years Ago
Little Book of Western Verse,

. . Eugene_ Field
Little Dorrit, Charles Dickens
Little Duties for Little People.
Little English Gallery, A,

] Louise Imogen Guiney
Little Lord Fauntlerov,

F. H. Burnett
Little Men, Louisa M. Alcott
Little Minister, The, J. M. Barrie
Little Mr. Bouncer,

. Cuthbert Bede
Little Prudy, _ Sophie May
Little Prudy’s Captain Horace,

. _ Sophie May
Little Prudy’s Cousin Grace,

] _ Sophie May
Little Prudy’s Dottie Dlmﬁle,

. . Sophie May
Little Prudy’s Sister Susy,

. . Sophie May
Little Rosy in the Country,

Margaret Hosmer

Little Women, Louisa M. Alcott
Lives of Illustrious Shoemakers,
W. E. Winks

Living Questions of the Age,

o J. B. Walker
Lizzie Blake.
Locke, Alton, Autobiography of,
Locke, D. R. Nasby in Exile

Lockhart, J. G.
Life of Napoleon Bonaparte
Logan, Olive
Get Thee Behind Me, Satan
Logic, Lessons in,
W. Stanley Jevons
Logic of History, S. D. Carpenter

London, Map of,
Edward Stanford

Longfellow, Henry Wadsworth—
Christus, a Mystery.
Outre-Mer.

Poetical Works.
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Lord Bantam.
Lord, John—

Modern History.

Two German Giants.

U. S. History. .
Lossing, Benton J., U. S. History
Love and a Quiet Life,

Walter Raymond
Love Songs of Childhood, .
Eugene Field
Lowe, Charles,
Alexander Ill. of Russia
Lowell, James Russell—

Latest Literary Essays.

Letters, 2 vols.

Poetical Works.

Luck of Roaring Camp,
Bret Harte
Luff, Elder Joseph, Autobiogra-
phy of.
Luther Anecdotes, Dr. Macaulay
Luther, Martin, Life of, Wm. Rein
Lyall, Edna—
Donivan.
We Two.
Lyman, Joseph B. and Laura E.
Philosophy of Housekeeping
Lyre and Lancet, F. Anstey
aartens, Maarten,

My Lady Nobody

Macaulay, Thomas B.,
History of England

MacDonald, George-

Donald Grant.

Heather and Snow.

Lilith.

Miracles of Our Lord.

Robert Falconer.

Sir Gibbie.

What's Mine is Mine.

Wilfrid Cumbermede.
Mackintosh, John, Scotland
Maclaren, lan—

Beside the Bonnie Brier Bush.

Daﬁls of Auld Lang Syne.

Macy, Jesse, Civil Government

Madagascar, Missions and Mar-
tyrsin. o

Madcap Violet, William Black

Mad Sir Uchtred, _S. R. Crockett

Magruder, Julia, The Child Amy

Mahaffy, John P., .
Alexander’'s Empire

Mahomet and His Successors,
Washington Irving

Making of the Great West,
Samuel Adams Drake
Man'’s Place in Nature,
Thomas H. Huxley
Manual of Dates,
. George H. Townsend
Man Without a Country, A,
] E. E. Hale
Many Inventions, o
Rudyard Kipling
Marcella, 2 vols.,
Mrs. Humphrey Ward
March, Daniel, Our Father’s House
March in the Ranks, A, ]
. Jessie Fothergill
Marden, Orison Swett—
Architects of Fate.

Pushing to the Front.
Margaret Winthrop,
Alice Morse Earle

Marie Antoinette,
John S. C. Abbott
Marion Darche, F. M. Crawford
Marked Personal,
Anna Katharine Green
Mark Seaworth,
Wm. H. G. Kingston
Marriage, ] Joseph Cook
Marryatt, Captain—
hildren of the New Forest.
Settlers in Canada.
Marse Chan,

Marsh, J. B.,
Martin Chuzzlewit,
Charles Dickens
Martyrs, Book of, John Fox
Marvel, Ik (Donald G. Mitchell)—
Dream Life.
My Farm.

Maryland, Wm. Hand Browne

Mary Queen of Scots, Memoirs,
Miss Benger

Thomas Nelson Page
Robin Hood

Masque Torn Off,
T. DeWitt Talmage
Masses and Classes,
Henry Tuckley
Masson, Gustave,
Mediaeval France
Master, The, I. Zangwill
Mathews, Joanna H.—
Bessie and Her Friends.
Bessie at School.
Bessie at the Seaside.
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Mathews, W. A,

Witness of the World to Christ
Mathews, William—

Getting On in the World.
Literary Style.
Oratory and Orators.

Words, Their Use and Abuse
Maud and Other Poems,

Alfred Tennyson
Maureen’s Fairing, Jane Barlow
Maury, M. T,,

Physical Geography of the Sea
Mayor, J. B., Ancient Philosophy
May, Sophie—

Dottie Dimple at Her Grand-
mother’s.
Dottie Dimple at Home.
Dottie Dimple at Play.
Dottie Dimple’s Flyaway.
Little Prudy. .
Little Prudy’s Captain Horace.
Little Prudy’s Cousin Grace.
Little Prudy’s Dottie Dimple.
Little Prudy’s Sister Susy.
Max Fleming.
McCabe, James D, Jr.,
Cross and Crown
Mears, David O., Pulpit and Pew
Media, Babylon and Persia, ]
Z. A. Ragozin
Mediaeval Church, Short History
of, John F. Hurst
Meditations and Contemplations,
J. Rambach
Meh Lady, Thomas Nelson Page
Men and Events of Forty Years,
Josiah B. Grinnell
Men of the Moss-Hags,
. R. Crockett
Men, Women and Ghosts,
Elizabeth Stuart Phelps
Men Worth Imitating,
William H. Groser
Merchant of Venice, Shakes-
eare’s, Henry N. Hudson
Merivale, Charles,
Conversion of the Roman Em-

pire.
Method of Grace,
Mexico,
Michelet, M.,
History of France, 2 vols.
Middle Ages, History and Geo-
graphy of, Geo. W. Greene

Middlemarch, George Eliot

John Flavel
Susan Hale

Miller, D. F,, Sr.,
Rhetoric as an Art of Persuasion
Miller, Hugh,—
Cruise of the Betsy.
Leading Articles on Various

Subjects.
Miller, William, Life of,
. James White
Mill, J. S.—
Liberty.

Political Economy.
Mill on the Floss, George Eliot
Mills, B. ray,

Victory Through Surrender
Mind and Body, Alexander Bain
Miracles of Our Lord,
. George MacDonald
Miss Eaton’s Romance,
Richard Allen
Miss Toosey’s Mission.
Mission Cords, A. L. O.E.
Missions, Protestant Foreign,
. Theodore Christlieb
Mitchell, Donald G., (Ik Marvel)—

About Old Story Tellers.

Dream Life.

My Farm.

Mitchell, S. Weir,
When all the Woods are Green
Mivart, St. George,

. enesis of Species
Model Family.

Modern History, John Lord
Modern Painters, 5 vols.,
John Ruskin
Modern Symposium, A,
Thos. H. Huxley and Others
Money, and How to Make it,

H. L. Reade
Monk of Fife, A.
Monroe, Lewis B., .
Vocal and Physical Training
Montgomer¥, M. W,,
he Mormon Delusion
Month in England, A,
Henry T. Tuckerman
Montolieu and Wyss, )
Swiss Family Robinson
Moody, Dwight L.—

Secret Power,

Twelve Select Sermons.
Moody, Mrs., Flora Lindsay
Moore, Frank,

Personal and Political Ballads
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Moors in Spain, The,
Stanley Lane-Poole
Mopsa, the Fairy, jean Ingelow
Moral Improvement,
Thomas Dick
Moral, Political and /Esthetic Es-
says, Herbert Spencer
Morfill, W. R., ussia
Morla/, Henry, . .
anual of English Literature
Mormon, Autobiography of Elder
Joseph Luff,
Mormon, Book of.
Mormon Delusion, The,
M. W. Montgomery
Mornings in Florence, .
John Ruskin
Morris, Geo. S., Pure Reason
Morris, Herbert W.—
Science and the Bible.
Testimony of the Ages.
Morrison, W. D.,
The jews Under Roman Rule
Mosses From an Old Manse,
N. Hawthorne
Mother's Recomoense, ]
Grace Aguilar
F. M. Crawford
Life of Trust

Mr. Isaacs,
Muller, George,
Muller, Max—
Chips from a German Work-
shop, 4 vols.
India; What Can it Teach Us?
Science of Language.
Mulock, Miss—
A Life for a Life.
John Halifax, Gentleman.
The Unkind Word.
Municipal Government in Great
Britain, __Albert Shaw
Murphy, Francis, Blo%r/aph of
J. Samuel Vandersloot
Murray, David, Japan

Murray, John, .
Elocution for Advanced Pupils

Murrey, Thomas J.,
Salads and Sauces
My Days and Nights on the Bat-
tlefield, Charles Carleton Coffin

Myers, P. V. N., General History
My Farm, Ik. Marvel

My Lady Nobody,
Maarten Maartens

My Life and Time, Cyrus Hamlin

My Own Fairy Book,
Andrew Lang

My Son’s Wife, Rose Porter
Mystery of Life and Its Arts,
John Ruskin
My Uncle and My Curd,
. Ernest Redwood
My Wife and I, H. B. Stowe

Nameless Nobleman, A,

Jane G. Austin
Names of God, The,

Andrew Jukes
Naphey, Geo. H., Laws of Health
Napoleon Bonaparte, Life of,

. . J. G. Lockhart
Nasby in Exile, D. R. Locke
Nason, Henry B. and Chandler,

. Blowpipe Analysis
National Temperance Offering,

. i S. F. Carv
Native of Winby, A,
Sarah Orne Jewett
Natural and Political Law,

. J. J. Burlamaqui
Natural History, _J. G. Wood
Natural History, Cecil’s,

Selim H. Peabody

in the Spiritual

World, = Henry Drummond

Natural Philosophy,

W. J. Rolfe and J. A. Gillett
Nature and the Bible,

J. W. Dawson

Nature Studies, R. A. Proctor
Naughty Girl Won, A,

American Tract Society
Nec_romanc?/, Parsons Cooke
Nevins, Helen S. C,,

Our Life in China
New England Boyhood, A,
E. E. Hale
New England, Early History of,
_ Henry White
New England Girlhood, A,
Lucy Larcom
New Era, The, Josiah Strong
New Hebrides, The, Mrs. Paton
New Testament Critically Empha-
sized, J. B. Rotheram
New Testament History,
William Smith
New Year’s Bargain, A,
Susan Coolidge
Nicholas Nickleby, Chas. Dickens

Natural Law
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Nineveh and its Remains,
Austen H. Layard
No Cross, No Crown, Wm. Penn
NormanConquest, History of the,
vols. i and 2, Augustin Thierry
Norman, Henry, The Real Japan
Normans, The, Sarah Orne Jewett
Northrop, Henry D.,
Life of Jay Gould
Northup, Solomon,
Twelve Years a Slave
Norway, Hjalmar H. Boyesen
Norwood, H. W. Beecher
Notes on S. S. Lessons, Peloubet
Occupations of a Retired Life,
Edward Garret
O’Donovan, Edmund,
Story of the Merv
Ohio, Picturesque, C. M. Clark
Oil Regions of Pennsylvania,
m. Wright
Old Caravan Days.
Mary H. Catherwood
Old Colony Town, The,

o W. R. Bliss
Old Curiosity Shop, .
Charles Dickens
Old Kaskaskia,

Mary H. Catherwood
Old Maid’s Club, The,

Old South, The,
Thos. Nelson Page
Oldtown Folks, H. B. Stowe
Oliphant, Mrs.,
A House in Bloomsbury

I. Zangwill

Oliver Twist, Charles Dickens
One | Knew Best of All, The,

F. H. Burnett
On the Desert, H. M. Field

On the Heights, BertholdAuerbach
Open Bible, The, Joseph Berg

Open Letters to Primary Teach-
ers, Sara J. Crafts
Opinions of a Philoso'gher,

) ) obert Grant
Optic, Oliver—

nghtnmqux ress.

Through by Daylight.
Oratory and Orators, _

William Mathews
Oregon, The Stru% le for Posses-
sion, William Barrows

Ormathwaite, Lord,
Astronomy and Geology Com-

are
Orthodoxy, Joseph Cook
Our Boys Misc

A. S. Packard, Jr.
Our Country, Josiah Strong
Our Country and Government for
One Hundred Years,
. _ Frank C. Bliss
Our English Cousins,
Richard Harding Davis
Our Father's House, Daniel March
Our Fight with Tamman%
] C. H. Parkhurst
Our Heredity from God,
. E. P. Powell
Our Mutual Friend,
) Charles Dickens
Our Villagg, 2 vols., Miss Mitford
Outdoor Life in Europe, .
Edward P. Thwing
Outre-Mer, H. W. Longfellow
Outre-Mer, Paul Bourget
Overheard in Arcady,
Robert Bridges
Overture of Angels,
H. W. Beecher
Packard, A. S., Jr.,
Our Common Insects
Paddock, Mrs. A. G.,
Fate of Madame LaTour
Page, Thomas Nelson—

Marse Chan.

Meh Lady.

Polly.

_The Old South.
Pair of Blue Eyes, A,
) ) _ Thomas Hardy
Panics, Brief Hlstog/ of,
_ Clement Jugler
Panorama of Nations, John Frost
Pans&/, (Mrs. G. R. Alden)—.
rom Different Standpoints.

Hall in the Grove.

In the Woods and Out.

Priscilla Hunter.

What They Couldn't.
Paraclete, The, Joseph Parker
Parker, Joseph, The Paraclete
Parker, Nathan H.,

lowa Handbook for 1856

Parkhurst, Charles H.,
Our Fight with Tammany
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Parkman, Francis,
Jesuits in North America
Parton, L, Life of Aaron Burr
Parton, James, o
Smoking and Drinking
Pastor’s Jottings, Am. Tract Soc'y
Pater Mundi, E. F. Burr
Pathfinder, The, J. F. Cooper
Paton, John G., Story of,
James Paton
Paton, Mrs., The New Hebrides
Patton, D. W,,
Judgment of Jerusalem
Patton, Wm, Cottage Bible
Paul Nugent, Materialist,
Helen F. Hetherington
Payne, Wm. H., o
School Supervision
Peabody, Selim N., )
Cecil’'s Natural History
Peak and Prairie, Anna Fuller
Pearl of Meekness, ~ Mrs. Leslie
Pearson, . His Opportunity
Pedagogy, History of, .
W. N. Hailman
No Cross, No Crown

N. P. Willis
Perkins, F. B.,
Charles Dickens, Life

Works of.
Perlycross. R. D. Blackmore
Persia, S. G. W. Benjamin
Personal and Political Ballads,
Frank Moore
Personal Recollections and Auto-
biography of John B. Gough.
Peru, Conquest of, W. H. Prescott
Peter Petroff, .
Ante-mortem Depositions of
Phelps, Elizabeth Stuart—
onald Marcy.
Gypsy’s Cousin Joy .
Gypsy’s Sowing and Reaping.
Hedged In.

_ Men, Women and_Ghosts.
Phillips, S., The Christian Home
Philosophy,First Principles of New

System of, Herbert Spencer
Philosophy, Intellectual,

) Frances Wayland
Philosophy of Future State, =~

Thomas Dick

Philosophy of Herbert Spencer.

Philosophy of History,
phy Wm)./G. T. Shedd

Penn, Wm.,
People | Have Met,

and

Philosophy of Powers of Man,

] Dugald Stewart
Philosophy of Religion, ]

. ~_John Caird
Philosophy of Religion,

o Thos. Dick
Phoenicia, George Rawlinson
Phrenology, Lectures on,

. George Combe
Physical Geography ol\l;lt_l_e Sea,

. . T. Maur
Physiognomy, Sam’l R. Wells
Physiography,  Thos. H. Huxley
Physiology and Hygiene,

hos. H. Huxley, Wm. Jay You-
mans.
Piccino and Other Child Stories,
F. H. Burnet
Pickett, J. W,, Memoirs of,
Wm. Salter

Pickwick Papers, Charles Dickens
Pictorial Narratives, Am. Tr. S’y
Picture Room.

Pictures and Stories for Children,

“Glennie”
Pietro Ghisleri, F. M. Crawford
Pilgrim’s Progress, John Bunyan
Pilot, The, J. F. Cooper

Pioneer Life in the West, )
James B. Finley
Pioneer Life in the West,
James B. Walker
Pioneer Preacher, The,
Sherlock Bristol
Pioneers, The, J. F. Cooper
Pitman Emma R.
o Africa, Japan and Fiji
Pittinger, Wm. )
Daring and Suffering
Plan of Salvation, Walker
Platform Echoes, John B. Gough

Plato, Immortality of the Soul
Plato, Clifton W. Collins
Plato, Vol. L, Henry Cary
Plato, Vol. IL, Henry Davis
Plato, Vols. 111, IV., V. and VI.,
George Burges
Plutarch, R. C. Trench
Poems, New, Mathew Arnold

Poetical Works of
Thomas Campbell
Poetical Works of .
Samuel Taylor Coleridge
Poetical Works of
William Cowper
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Poetical Works of Thomas Gray
Poetical Works of Jean Ingelow
Poetical Works of
Henry W. Longfellow
Poetical Works of
James R. Lowell
Poetical Works of (2 voIs.{N o
John G. Whittier

Poetry of Architecture,

John Ruskin

Political Economy, Introduction
to, Richard T. El
Political Economy, J. S. Mill

Political EconomFy, Wavland
rances Waylan

Polly, Thomas Nelson Page
Pony Tracks, . .
Frederic Remington
Poor Boys Who Became Famous,
Sarah K. Bolton
Poor Girl and the True Woman,
The, Wm. M. Thayer
Poor Mat, Jean Ingelow
Popular Educator.
Porter, Jane—
Scottish Chiefs.
Thaddeus of Warsaw.
Porter, Noah
The Human Intellect
Porter, Rose, My Son’s Wife
Portugal, H. Morse Stephens
Powell, E. P,, .
Our Heredity from God
Powell, Frederick,
Bacchus Dethroned
Poweshiek County, History of.
Practical Astronomer,

Thomas Dick
Prairie, The, J. F. Cooper
Praise Papers, S. A. Keen

Prentiss, Elizabeth—
Flower of the Family.
Stepping Heavenward.
Prescott, Hen%F{.,
Strong Drink and Tobacco
Prescott, William H.—
Conquest of Peru.
Ferdinand and Isabella.
Priest and the Huguenot, The, 2 v
L. Bungener
Prime, Samuel J.,
Bible in the Levant
Prime, William C.,
Tent Life in the Holy Land

Primer of Christian Evidence,
R. A. Redford

Prince of the House of David,
J. H. Ingraham

Prince of India, 2 vols.,

Gen. Lew Wallace
Princess of Thule, Wm. Black

Principles of Biollo_?y, 2 vols,
o erbert Spencer
Priscilla Hunter, Pansy
Prisoner of Zenda, Anthony Hope

Private Life, The, Henry James
Proctor, R. A.,, Nature Studies
Prophet of the Great Smoky

ountain, C. E. Craddock
Proverbial Philosophy,
Martin F. Tupper
Proverbs of All Nations,
Walter K. Kelley
Pryde, D. H,,

Highways of Literature
Psyche John Cutler

Public Men of Today,

. P. C. Headley
Pulpit and Press, D. O. Mears
Punishment of Death,

Geo. B. Cheever
Pure Reason, George S. Morris
Pushing to the Frent, O. S. Marden
Put Yourself in His Place,

Charles Reade
Quackenbos, G. P.,

Composition and Rhetoric
Queen Elizabeth, History of,

o _Jacob Abbott
ueen Victoria, Millicent Faucett
uad, M., Lime Kiln Club

Rab and His Friends, and Mar-
jorie Fleming, Dr. John Brown
Ragozin, Zenaide A.—
Assyria.
Chaldea.
Media, Babylon and Persia.
Raleigh, Sir Walter,
Wm. Stebbin
Raleigh, Sir Walter, Exploits an
Voyages of, Geo. M. Towle
Ralstons, The, 2 vols.,
F. Marion Crawford
Rambach, J.,

Meditations and Contempla-
tions.

Rameses the Great, or Egypt 3300

Years Ago, F. DeLanoye

Ramona, Helen Hunt Jackson
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Rawlinson, George—
Ancient Egypt, 2 vols.
Ancient Egypt,—Story of the
Nations.
Phoenicia.
Raymond, Walter,
Love and a Quiet Life
Reade, Charles—
A Terrible Temptation.

Put Yourself in His Place.
Reade, H. L.,
Money and How to Make It
Reaney, Mrs. G. S .
English Girls, Their Place
and Power.
Recollections of Field Service,
Barney

Recollections of My Childhood,
Grace Greenwood
Recreations of a Count'&/ Parson

Redeemed Captive, John W|II|ams
Redford, R. A,

Primer of Christian Evidence
Redpath, James,

Public Life of Capt John Brown

Reformation, History of the 5Vols.

Aubigne
Rein, William,
Life of Martin Luther
The Last of the Tribunes,
Edward Bulwer-Lytton
Relation of Death to Probation,
Frederick Wright
Remington, Frederic, Pony Tracks
Revivals, Edw. N. Kirk
Revivals of Religion, .
harles G. Finney
Revolt of the Netherlands,
Fr. Schiller
Rhetoric, Hugh Blair

Rhetoric as an Art of Persuasion,

Miller
Rhymes of Childhood,
James Whitcomb Riley

Richards, Wm. C,, .
Harry’s Vacation

Rifle and Hound in Ceylon,
Sam’l W. Baker
Riis, Jacob A

The Children of the Poor

Riley, James Whitcomb,
Rhymes of ‘Childhood

Rienzi:

Ritchie, Anne Thackeray,
Chapters from Some Unwrit-
ten Memoirs.
Riverside Museum, JA K
Robert Falconer, Geo. MacDonald
Robespierre, Maximilien, Life of,
G. H. Lewes
Robin Hood, J. B. Marsh
Robinson Crusoe, Daniel De Foe
Robinson, Edw.,
Harmony of the Four Gospels

Rob R &/ Walter Scott
Rocky' Fork,

Mary H. Catherwood
Roe, E. P.—

Barriers Burned Away.

Face Illlumined.

Knl%ht of the X1Xth Century.
Rogers, , War Pictures
Ro ers James E. T,, Holland
Ro f

I|sh of Shakespeare.
ural Philosophy.

Shakespeare s Hamlet.

Rollin, Charles,

Ancient History, 2 vols
Rollo on the Atlantic,
acob Abbott
acob Abbott
acob Abbott
acob Abbott
acob Abbott
acob Abbott
acob Abbott

Rollo in Geneva,
Rollo in Holland,
Rollo in London,
Rollo in Naples,
Rollo in Paris,
Rollo on the Rhlne,
Rollo in Rome, acob Abbott
Rollo in Scotland, acob Abbott
Rollo in SWltzerIand Jacob Abbott
Roman Empire, Decline and Fall
of, 6 vols., Edward Gibbon
Romance of an Em ress,
. Waliszewski
Romance of Student Life Abroad
R. B. Kimbal
Romances of the Law
R. E. Francillon
Rome, Arthur Gilman
Rome, Outline History of,
John H. Vincent, ames R. Joy
Rome, Smaller Hlstory of

Smith
Romola, George Eliot
Rooper, T. G, Apperception

Rotheram, J. B.,
New Testament Critically Em-
phasized.
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Round the Red Lamp,
A. Conan Doyle

Rudder Grange, F. R. Stockfon
Ruskin, John—

Arrows of the Chace.

Crown of Wild Olive.

Economy of Art.

Elements of Drawing.

Ethics of the Dust.

Fors Clavigera, 4 vols.

Joy Forever.

Lectures on Architecture and

Painting.

Lectures on Art.

Modern Painters.

Mornings in Florence.

Mystery of Life and its Arts.

Poetry ‘of Architecture.

Sesame and Lilies.

Seven Lamps of Architecture

Stones of Venice, 3 vols.
Russia, ~ W. R. Morfill
Rutledge, Miriam Coles Harris

Ryder, Annie H., )

Hold Up Your Heads, Girls
Sabbath, The, James Gilfillan
Sacred GeographE and Antiqui-

ties, . P. Barrows
Saints' Rest, Richard Baxter
Salads and Sauces,

. Thomas J. Murrey
Salathiel, George Croly
Salter, William,

Memoirs of J. W. Pickett
Samantha Among the Colored
Folks, Marietta Holly
Sam Hobart, Justin W. Fulton

Sanborn, Kate,
A Truthful Woman in South-

ern California.

Sand, George,
The Tower of Percemont
Sandeau, Jules, Catharine

Sanders, J. H., Horse Breeding
Saracens, The, Arthur Gilman
Sara Crewe, F. H. Burnett
Sargent, Epes—

Fourth Reader.

Third Reader.
Sartor Resartus, Thos. Carlyle
Scapegoat, The, Hall Caine

Scarlet Letter, The, N. Hawthorne
Schieffelin, Samuel B.,
Foundations of History

Schiller, Fr.,
Revolt of the Netherlands
School Composition, Wm. Swinton
School Supervision,
. . William H. Payne
Schreiner, Olive,
Story of an African Farm
Schurman, J. G,,
Ethical Import of Darwinism
Schwatka, F.,
In the Land of the Cave and
CIliff Dwellers.
Science and Art, 2 vols.,

. . Lardner
Science and the Bible,

. Herbert W. Morris
Science and Health,

. . Mary B. G. Eddy
Science in Short Chapters,

. W. M. Williams
Science of Language, Max Muller
Scientific Sophisms,

Sam’l Wainwright
Scotland, John Mackintosh
Scottish Characteristics,

. . Paxton Hood
Scottish Chiefs, Jane Porter
Scott, Michael,

Tom Crinﬁle’s Log
Scott, Robert, and Liddell,
Greek-English Lexicon
Scott, Thomas, Scott’s Bible
Scott, Walter—

Anne of Geierstein.

Heart of Mid-Lothian.

lvanhoe.

Rob Roy.

Waverly.

Scribner’s Monthly, Vols. HL, 1V
V., VI, VII. and VIII.
Scripture History, Smaller,
Wm. Smith
Scudder, Horace E.—

Bodleys Telling Stories.

English Bodley Family.
Seamen’s Narratives.

Second Book of Western Verse,
Eugene Field
Second Jungle Book,
Rudyard Kiplin

Secret Power, ¥) L. M%odg/
Secrets at Roseladies,
Mary H. Catherwood

Ecce Homo

Samuel Smiles

Seeley, J. R,
Self Help,
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Senour, F.,

Sherman and His Campaignings
Sesame and Lilies, John Ruskin
Settlers in Canada, Capt. Marryatt
Seven Lamps of Architecture,

John Ruskin
Sewal, Anna, Black Beaut
Sex in Education, Edw. H. Clar

Shaack, Capt., ]
Anarchy and Anarchists
Shakespeare, English of,
W. J. Rolfe
Shakespeare, William—
Hamlet.
Merchant of Venice.
Sharp, Wm.,  Flower o' the Vine
Shaw, Albert, )
Municipal Government in Great
Britain.
Shedd, Wm. G. T,, .
Philosophy of History
Sheep Farming, W. Sutherland
Sheppard, Nathan, .
Essays of George Eliot
Sherman and His Campaignings,
F. Senour
Shirley, Charlotte Bronte
Shoes of Fortune, Hans Andersen
Short Stories, Hans Anderson
Sidereal Heavens, Thomas Dick
Sidney, Margaret,
Five Little Pepé)e;rs
George Eliot
Woodcraft

Silas Marner,
Sims, W. Gilmore,
Singer from the Sea, A, _
Amelia E. Barr
Singing, Artistic, Sabrina H. Dow

Sir Gibbie, = George MacDonald
Sissy Jupe, Charles Dickens
Sketch Book, Washington Irving

Sketches Beyond the Sea,
Franc. B. Wilkie
Small, Herbert,
Handbook of the New Public
Library in Boston.

Smike, Charles Dickens
Smiles, Samuel—

Self-Help.

Thrift.
Smith, F. Hopkinson—

Colonel Carter of Cartersville.

A Gentleman Vagabond.
Smith, M. H,,
Sunshine and Shadow in New
York.

Smith, Wm.,
Johann Gottleib Fichte
Smith, William—
New Testament History.
Smaller History of England.
Smaller History of Greece.
Smaller History of Rome.
Smaller Scripture History.
Smoking and Drinking,
James Parton
Smyth, Newman, Christian Ethics
Social Departure, Sara J. Duncan
Socialism and the American Spirit,

. P. Gilman

Social Purity, J. H. Kellogg
Solar System and Atmosphere,

Thomas Dick

Sonya Kovalevsky,

] Isabel F. Hapgood
Spain,_ E. E. and Susan Hale
Speaking Extempore, M. Bautain
Spencer, Herbert—

Data of Ethics.

Moral, Political and ~Esthetic

Essays. ]

New System of Philosophy.

Principles of Biology, 2 vols.
Spencer, J. A,

__ Course of English_Reading
Spirit of Seventy-Six, or The Com-
ing Woman.
Spring, G., The Bible Not of Man
Standish of Standish,
Jane G. Austin
Stanley, Henry M., .
In Darkest Africa, 2 vols.
Starrett, Helen EKin,
Letters to Elder Daughters

Stead, Richard, Switzerland
Stead, W. T,,
A Christmas_Story of the Chica-
o Exhibition.
Stebbing, Wm,,

Sir Walter Raleigh
Stepping Heavenward,
Elizabeth Prentiss
Steps to Christ, Mrs. E. G. White
Stevens, H. Morse, Portugal
Stevenson, Robert Louis—
Treasure Island.
Will O’ the Mill.
Stewart, Dugald,
Philosophy of the Powers of Man
Stewart, Mother,
Memories of the Crusade
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Stickney, Albert,
Demaocratic Government
Stockton, Frank R.—
Adventures of Capt. Horn.
Rudder Grange.
Stoddard, Wm. O,
Inside the White House in War
Times.
Stones of Venice, 3 vols.,
John Ruskin
Storke, E. G.,

Great American Rebellion, 2
vols.
Stories, Hans Andersen
Stories and Tales, Hans Andersen
Stories for Home Folks,
Grace Greenwood
Stories from Famous Ballads,
Grace Greenwood
Stories Told to a Child,
Jean Ingelow
Story of an African Farm,
Olive Schreiner
Story of a Bad Boy, T. B. Aldrich
Story of the Merv,
Edmund O’Donivan
Story of Patsy, o
Kate Douglass Wiggin
Story of a Short Life,
Juliana H. Ewing
Story Teller, Hans Andersen
Stowe, C. E.,
Origin and History of the Bible
Stowe, Harriet Beecher—
My Wife and .
Oldtown Folks.
Uncle Tom'’s Cabin.
Woman in Sacred History.
Strong Drink and Tobacco Smoke,
Henry P. Prescott
Strorll\?, Josiah—
e

w Era.
Our Count[F/.
Struggles and Triumphs,
. T. Barnum
Successful Men of To-day,
Wilbur F. Crafts
Sunshine and Shadow in New
York, M. H. Smith

Sutherland, W.,
Sweet Clover,
Clara Louise Burnham

Swing, David, Truths for To-day

Swinton, Wm., .
School Composition

Sheep Farming

Swiss Family Robinson,
Montolieu and Wyss
Switzerland,
Lina Hug and Richard Stead
System of Nature, Helvetius
aine, H. A.
History of English Literature
Tales from Shakespeare,
Charles and Mary Lamb
Tales of a Traveler,
Washington Irving
Talmage, T. DeWitt,
) Masque Torn Off
Tartarin of Tarascon,
Alphonse Daudet
Taylor, Bayard-
Boys of Other Countries.
History of Germany.
Taylor, Benj. F.—
Between the Gates.
The World on Wheels.
Taylor, G. R. and B,
Cyclopedia of Literature and
Fine Arts.
Temperance Movement, The,
Henry W. Blair
Ten Nights in a Bar Room,
T. S. Arthur
Ten Years on the Euphrates,
C. H. Wheeler
Tennyson, Alfred—
Harold.
Maud and other Poems.
Tent Life in the Holy Land,
Wm. C. Prime
Terrible Temptation, A,
Charles Reade
Testimony of the Ages, )
Herbert W. Morris
Thackeray, W. M., Book of Snobs
Thaddeus of Warsaw,

Jane Porter
Thalheimer, M. E.—
History of England.
Manual of Ancient History,
That Lass O’Lowrie’s,
F. H. Burnett
That Mother-in-law of Mine,

Anon
Thayer, Wm. M.—
he Poor Girl and the True
Woman,
The True Woman.
Theatre, The, J. W. Leeds
Theda and the Mountain, H. W. P.
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Theology, Natural,
P. A. Chadbourne
Thierry, Augustin,
History of the Norman Con-
uest, Vols. I. and II.
Third Reader, Epes Sargent
Thirteen Months in the Rebel
Army.
This Goodly Frame, The Earth,—
Francis Tiffany
Thomson, W. M.,
The Land and the Book, Vols.
I. and II.
Three Scouts, The,
J. T. Trowbridge
Three Vassar Girls,
Lizzie W. Champney
Thrift, _ Samuel Smiles
Through by Daylight,
Oliver Optic
Thumbnail Sketches of Australian
Life, C. Haddon Chambers
Thwing, Charles F.,
American Colleges
Thwing, Edward P.,
Outdoor Life in Europe
Tibbins, Prof.,
. French-English Dictionary
Tiffany, Francis— ]
Life of Dorothea Lynde Dix.

This Goodly Frame, The
Earth.
Tillyloss Scandal, J. M. Barrie
Tobacco, Dan King
Tobacco, Its History and Associa-
tions', F."W. Fairbolt
Tobacco Manual, N. A. Hunt

Tom Brown’s School Days,
Thomas Hughes

Tom Cringle’s Log, Michael Scott
Tom Quick, William Bross
Tom’s Opinion, Anon
Tourgee, A W.—

ppeal to Ctesar.

Fool’'s Errand.
John Eax.
Tower of Percemont, The,
George Sands
Towle, George Makepeace, )
Exploits and Voyages of Sir
alter Raleigh.
Townsend, Edw. W.—
Chimmie Fadden.
Chimmie Fadden Explains.

Townsend, George H.,

Manual of Dates
Tra_cly, Joseph, Great Awakening
Trail, R. T.,

Hydropathic Encyclopedia
Tramp Abroad, A, Mark Twain
Travel and History for Children,

Grace Greenwood

Travels in Asia and Africa,
. _Rupert Van Wert

Travels in Foreign Lands,
Rupert Van Wert

Treasure Island, R. L. Stevenson

Trench, R. C,, Plutarch
Triumphs of the Bible,
Henry Tullidge
Trowbridge, J. T.—
Cudjo’s Cave.
Three Scouts.
True Order of Studies,
Thomas Hill

True Path, and Biography of
Francis Murphy,
J. Samuel Vandersloot
True Story of My Life,
Hans Christian Andersen
True Woman, The,
Wm. M. Thayer
Truthful Woman in Southern Cal-
ifornia, Kate Sanborn
Truths for To-day, David Swing
Tuckerman, Henry T.—

History of English and Amer-

ican’ Literature.

Month in England, A.
Tuckley, Henry,

. Masses and Classes
Tullidge, Henry,

Triumphs of the Bible.
Tupger, Martin Farquhar—

roverbial Philosophy.

The Twins and Heart.
Turkey, Stanley Lane-Poole
Turning Points in Life,

Frederick Arnold
Twain, Mark (Sam’l L. Clemens)—
Life on the Mississippi.
Tramp Abroad.
Twelve Select Sermons,
D. L. Moody
Twelve Years a Slave,
Solomon Northup
Twenty Thousand Leagues Under
the Sea, ules Verne
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Twins and Heart, The,
Martin F. Tupper
Two Bites at a Cherr* .
. B. Aldrich

Two German Giants, John Lord
.Two Little Pilgrims’ Pragress,
F. H. Burnett
Two Years Before the Mast,
R. H. Dana
Tyler, Moses Coit, ]
Manual of English Literature

Ugly Duck, _ Hans Andersen
uncle Tom’s Cabin, H. B. Stowe
Undiscovered Coun\}\r)/, The,
. . D. Howells
Unfamiliar Japan, 2 vols,,
Lafcadio Hern
Unkind Word, and Other Stories,
Miss Mulock
United States, Constitution of,

) W. Hickey
History of, Barnes
History of,

) E. E. Hale
History of,

) John Lord
History of, )
Benson J. Lossing
Vamberry, Arminius, Hungary
Vandersloot, J. Sam’l, .

True Path, and Biography of

Francis Murphy.
Van Dyke, Theodore S.,
Flirtation Camp
Van Wert, Rupert—

Travels in Asia and Africa.
Travels in Foreign Lands,
Venice, Alethea Wiel

V”rne, Jules—
American Gun Club.
Twenty Thousand Leagues
Under the Sea.
Vicar of Wakefield, .
Oliver Goldsmith

Victory Through Surrender,

United States,
United States,

United States,
United States,

B. Fay Mills
Views and Experiences of Relig-
ous Subjects, H. W. Beecher

Village and Farm Cottages.
Village Rector, Honord de Balzac
Village Watch Tower, o
Kate D. Wiggin
Vincent, John H.,
Outline History of Rome

VincentJohn H., and James R. Joy,
~__ Outline Histol[:y of Greece
Virginia, John Esten Cooke
Vittum, Edmund March,—
Faith on the Frontier.
Head of the Firm.
Vocal and Physical Training,
Lewis B. Monroe
Vosmaer, Carl, The Amazon
Voter's Text Book,
o James M. Hiatt
Wainwright, Samuel, .
Scientific Sophisms
Wake-Robin,

John Burroughs
Walford, Edward, Juvenal
Waliszewski, R.,
Romance of an Empress
Walker, James B.—
Doctrine of the Holy Spirit.
Living Questions of the Age.
Walker, Plan of Salvation
Wallace, Lew—
Ben Hur.
Prince of India, 2 vols.
Ward, Mrs. Humphrey,
Marcella, 2 vols.
Warder, John A.,
Hedges and Evergreens
Warfield, William, .
Cattle Breeding
War Pictures, Rogers
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