

























































































































































































































































































































































































	INTRODUCTION.

	INDIAN CORN.

	-INDIAN CORN

	HUMAN FOOD,

	MUSHES.

	CORN MEAL MUSH.

	2	quarts corn meal.

	2	table spoons salt.

	4	quarts boiling water.

	BAKED MUSH.

	FRIED MUSH.

	FRIED MUSH. (HOTEL STYLE.)


	1	quart of mush

	2 eggs well with

	1	salt spoon of salt

	1	pint boiling water and into it

	i tea spoon salt

	2	even table spoons sifted meal

	1	pint of boiling water,

	2	table spoonfuls of grated ball and

	1	tea spoonful of salt

	PORK SCRAPPLE.

	BEEF SCRAPPLE.



	HOMINIES.

	8 large ears of shelled corn,

	5 quarts of cold water and

	3 tablespoons of potash.

	TO HULL COHN WITH WOOD ASHES.


	4 quarts of shelled corn

	2 large tablespoons of salt.

	COARSE HOMINY.

	TO FRY HOMINY. (COARSE.)

	FINE HOMINY.


	1	cup of hominy.

	21 cups of milk

	FRIED HOMINY. (FINE.)



	BREADS.

	1	quart of good sweet meal, sifted.

	1	tea spoon salt

	1	quart corn meal.

	1	salt spoon salt.

	1 tea spoon sugar, or not as liked.

	1	tea spoon butter

	CORN PONE.



	CAKES.

	HOMINY PANCAKES WITH PEACH BUTTER.

	SLAPPERS.


	MUFFINS.

	WAFFLES.

	PUDDINGS I DESSERTS.

	1	even tea spoon of salt.

	1 tea spoon of ground ginger.

	PLAIN CORN MEAL PUDDING.


	1	quart of sweet milk.

	3	cups of corn meal.

	* * MRS. HENDERSON’S CORN STARCH PUDDING.


	1	tea spoon corn starch,

	3	eggs, beaten separately.

	1	salt spoon salt.

	1	lemon.

	1	cup white sugar.

	i cup hot water.

	1	heaping tea spoon butter, juice of 1 lemon.


	GREEN CORN DISHES.

	TO BOIL GREEN CORN.

	STEWED GREEN CORN.	.

	GREEN CORN PUDDING.

	BAKED GREEN CORN AND TOMATOES.

	PICNIC CORN.

	BROILED GREEN CORN.

	GREEN CORN WAFFLES,

	1	tea spoon of salt.

	6	eggs, beaten separately.

	TO CAN CORN.

	DRIED CORN FOR WINTER.

	TO KEEP CORN ON THE COB.

	POP-CORN BALLS.


	8 table spoons of gum-arabic solution

	PARCHED CORN.





