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ALLEN
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RENNISON.

P H Y S IC I A N
AND

SURGEON.

BECKER BUILDING,

ELGIN, IOWA.
Hours: 1-5 P. M. Telephone No. 9.



THE contents of this cook hook have been 
compiled with much research and care. The 

receipts have all been tested and are gleaned from 
the experience of the best housekeepers.

The different departments will be found not 
only plain and ’'the easiest way.” but also suflic- 
ently elaborate for almost any occasion in domes­
tic life.

We kindly ask of our readers the careful per­
usal of our pages of advertisements. They come 
from reliable business men and firms, and to them 
we are greatly indebted for the help that has en­
abled us to make our enterprise a reality.

"Now good digestion wait on appetite, 
and health on both.”—Macbeth.

Is the parting injunction of the
1 Mrs. Chas. Kniel 

Committee ■ Mrs. G. A. Stoehr
' Mrs. F. W. Hughes.

PREFACE





FISH.
"He was a bold man that first ate an oyster.”

[Swift]

Oyster Stew.
Three pints of oysters. Put the liquor in a stew pan, let it boil 

up. skim carefully, put in 2 1/2 quarts of milk, let it come to a boil, 
add the oysters, having looked them over and removed every bit 
of shell. The moment they curl up remove from the fire, and salt 
to taste. Season well with butter. Serve in hot soup scallops.

Mrs. Rudolph Lehman.

Scalloped Oysters.
Butter a pudding dish, put in a layer of cracker crumbs sprinkled 

with bits of butter, then a layer of oysters, season with salt and 
pepper, then pour a little of the oyster liquor with half its bulk in 
milk or cream over each layer. Repeat this until dish is full, hav­
ing a layer of crumbs for the top. Pour remaining liquor over the 
top and bake. Mrs. C. Larson, Decorah. Iowa.

Escalloped Oysters.
Butter a pudding dish, put in a layer of bread crumbs with bits 

of butter, then a layer of oysters, season with salt and pepper. 
Repeat this until dish is nearly full, leaving a layer of crumbs with 
bits of butter on top. Mix the oyster liquid with half its bulk of 
milk or cream [a beaten egg added to this will be found an im­
provement] and pour over the top. Bake twenty minutes. '

Mrs. Gus Stoehr.

Baked White Fish.
Select a good sized fish, and stuff it with a dressing made of dry 

bread crumbs well seasoned and moistened with a little melted 
butter. Sew the fish up carefully, pour a cupful of boiling water 
over it after it is laid in a dripping pan. and bake (covered) for an 
hour, basting several times with butter. Remove the threads be­
fore sending to the table. Alta Forbes.

Salmon Loaf.
3 eggs, 1 scant cup of cracker crumbs. Mix well with one can of 

salmon, season with salt and pepper, put into a buttered basin and 
steam 20 minutes. Miss Anna Baldwin.
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STOEHR'S
Hair Tonic 

...AND... 

Dandruff Cure
Imparts vigor to 
THE SCALP, AND 
THOROUGHLY ER­
ADICATES DAND - 

RUFF.

It stops the hair 
from falling by 
imparting vital­
ity to the roots 
and stimul a t e s 
the healthy ac­
tion of the scalp.
A perfect Dressing 
for the hair when 
dry, harsh and 

decaying.

ELGIN, 

IOWA.

PRICE 50c a Bottle
Stoehr’s Pharmacy•
STOEHR'S IDEAL FACE CREAM AND FLESH FOOD

AN ABSOLUTELY HARM­
LESS AND NONPOISON- 
IOUS SKIN BEAUTIFIER 
AND TISSUE BUILDER.

It removes Tan. Sun­
burn, Freckles, Pimp­
les, Blackheads. Rough­
ness and soreness of 
the skin, leaving it 
clean, soft, clear and 
smooth. Can be used 
freely. Sure to please.
PRICE 35C PER JAR.

STOEHR'S PHARMACY,
Elgin. Iowa.
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Oyster Croquette   •
One-half pint raw oysters, one-half pint of cooked veal, one heap, 

ing tablespoonful of melted butter, three tablespoonfuls of cracker 
crumbs, yolks of two eggs and a little onion juice if preferred. 
Chop oysters and veal very fine. Soak the cracker crumbs in the 
oyster liquor, then mix all ingredients and shape into small rolls. 
Dip in beaten egg and roll in cracker crumbs. Fry in plenty of 
butter. Serve very hot. Alma Johnson. Decorah. Iowa.

Scalloped Salmon.
Take a salmon and pick into small pieces, leaving out the bones. 

Then spread alternate layers of salmon, cracker and bread crumbs 
in a well butter granite dish, over which spread a layer of cream 
gravy, (fairly thick) and so on until the dish is full. Put cracker 
crumbs on top with a little butter and bake a nice brown.

Mrs. Samuel Mosby.
Salmon Roll.

One-half pound canned salmon. 2 cups rolled crackers. 2 egg. 1 
cup milk. 1/2 cup cream, a lump of butter the size of an egg, pepper 
and salt. Steam one and a half hours.

Dressing.
Butter, size of an egg. 2 teaspoonfuls flour mixed with a little 

water, then pour boiling water over same. Amelia Walther.

Fried Oysters.
Only the large selects are fit for frying. Dry them on a folded 

towel. Allow 5 eggs to a quart of oysters. Roll cracker very fine 
and put salt and pepper in it. Beat eggs very light, dip an oyster 
in the cracker, then in the egg. then in the cracker again and fry 
in plenty of hot butter and lard mixed: or. better still, in olive oil.

Mrs. J. Schricker.
Cod Fish Balls.

Pick as fine as possible a teacupful of nice white codfish, freshen 
all night, or. if wanted .for any other meal than breakfast, from 
the morning. Scald once and drain off the water, chop and work 
it until fine, add to it an equal quantity or more of mashed potatoes. 
Moisten with 1 beaten egg or 2 or 3 tablespoonfuls of sweet milk. 
Season with pepper and a little butter. Make small flat cakes and 
fry brown in hot drippings or lard.

Mrs. George Bilbw.
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CHANDLER & CO..
PROPRIETORS OF

Bank Block Bakery 
& RESTAURANT

SODA WATER, ICE CREAM SODA AND 
DELICIOUS ICE CREAM.

Candy, Tobacco and Cigars.
MEALS SERVED.

CHANDLER & GO., West Union, Iowa.
♦Jayne & Keve Bros.,

ELGIN, ••• IOWA,
 headquarters for 

ALL KINDS OF.

BUILDING MATERIAL,

PLASTER, LIME & BRICK.
ANYTHING KEPT IN AN UP-TO-DATE YARD.
. . ESTIMATES CHEERFULLY GIVEN . . •

H. JOHNSON, Resident Mangr. .



SOUPS.
' ’Like as to make our appetites more keen, with eager com­

pounds we our palates urge.” [Shakespeare.]

Southern Potato Soup.
For a family of six. peel and slice two medium sized potatoes and 

cover with enough boiling water to make the amount of soup re­
quired. Then grate a medium sized potato and add to the other 
and season with salt and a very little pepper, also a small piece of 
red pepper, some meat fryings or butter. When cooked slice in 
two or three cold biscuit add one-half cup of cream and serve.— 
The Southerners. Mrs. Lillie Palmer.

Poor Man’s Soup.
Take 3 or 4 slices of bacon and fry in a kettle. When brown 

slice in an onion and fry it brown. Then put inas much boiling 
water as you want for soup and add 2 cupfuls of sliced potatoes, 
season with salt and pepper. When done thicken with a little milk 
and flour. Just before serving put in as many slices of bread cut 
in two as desired. Mrs. N. J. Shaefer.

Corn Soup.
Take six ears of green corn and slit the kernels down the length 

of each ear. Then scrape out the pulp into a dish. Put the cobs 
into a kettle, pour water over them, and boil for an hour. Then 
take out the cobs and put in the pulp and boil for fifteen minutes. - 
Heat a quart of milk and add to the corn with butter, pepper and 
salt- Alta Forbes.

Tomato Soup.
1 tablespoon butter. 1 tablespoon flour, 1 quart milk, 1 can toma­

toes. Put in tomatoes; 2 teaspoonsful salt, 1 teaspoon sugar, 1 tea­
spoon onion extract and a little pepper. Rub the flour and butter 
together and add to the hot milk. Stew a few onions. Rub both 
tomatoes and onions through a sieve. Then pour the tomatoes in­
to the milk and beat a little. This is excellent.

Nora Johnson. Decorah. Iowa.
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Tapioca Soup.
Two quarts of beef broth, one cup of tapioca. Boil one hour. 

Take 2 eggs and 1 cup of cream and beat together, pour into the 
soup and let it come to a boil. Mrs. John Falb.

Salmon Soup.
One pint can of salmon. 2 quarts of sweet milk not too rich, 

pepper and salt to suit the taste. To be made the same as oyster 
80UP- Mrs. Wm. Lewis.

Noodles.
Beat three eggs slightly, add enough flour to make a very stiff 

dough. Mix thoroughly, roll very thin and let dry for half an 
hour then roll up and cut in thin slices. Use either in vegetable 
or clear soup. Chicken broth is fine for noodles.

Mrs. Charles Kneil.
Tomato Soup.

()ne-half cup codfish, picked into small pieces, and parboiled. 1 
teacupful canned tomatoes mixed with the fish. To this add 1 tea­
spoonful of soda. Then add 1 pint of cream, 1 pint sweet milk. 1 
tablespoon butter and some pepper. Allisha Balwdin.

Tomato Soup.
One quart tomatoes, J pint water. Boil together ten minutes, 

strain, put back on the stove and add 1 teaspoon soda, 1 quart 
scalded milk seasoned with pepper salt and butter. If you want 
nice soup, be generous with your butter.

Mrs. C. W. Nicklaus.
Beef Tea for the Sick.

One fourth of a pound of beef chopped fine with J quart of water 
and salt to suit the taste. Boil slowly for 1 hour, covered. Then 
add the white of one egg. well beaten and let it come to a boil. 
Strain through a cloth, ready for use. Mrs. Mary Keiser.
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W. H. FINKE.

DRUGGIST.

DEALER IN PAINTS. OILS, 
WALL PAPER AND PATENT 
MEDICINES. ONLY THE PUR­
EST DRUGS USED IN COM­
POUNDING MEDICINES. IF YOU 
GET IT AT FINKE’S YOU 
KNOW IT’S ALL RIGHT : : : : :

The Old Reliable Drug Store
ELGIN, IOWA.



MEATS, POULTRY, ETC.
"We fat all creatures else to fat us.”—Hamlet i. ii.

Braised Beef.
Select about four pounds of beef from any part where you can 

have solid lean meat with a little fat on the edge. The vein, the 
lower part of the round, the shoulder, the boneless flank and the 
face of the rump are suitable. Use a flat-bottom iron kettle or a 
granite pan with a tight cover. Cut and trim the meat so it will fit 
your dish. Rub salt into every part of it. sprinkle on a little pep­
per and dredge thickly with flour. Cut up two small onions and 
fry them in salt pork fat or some of the fat off the beef. Skim 
them out into the baking pan and lay the meat in the hot fat and 
turn it until brown all over. This gives the rich flavor of roasted 
meat which is never obtained in boiled meat. Put the meat in the 
pan with skewers underneath to keep it from sticking. Pour in 
hot water to nearly cover, place in a moderate oven and cover 
tightly. Every twenty minutes remove the cover and baste the 
meat. After two hours turn the meat over and add more water as 
it boils away, having about one pint left when the meat is done. 
It will take about an hour to a pound. When so tender that a fork 
pierces easily, remove it carefully and keep it hot while you take 
off the fat from the gravy. Thicken it with two tablespoonfuls of 
flour wet in cold water, let it cook on top of the stove ten minutes, 
then pour it over the meat. If it will not all be eaten at this meal, 
serve the gravy in a separate dish. Boiled onions and scalloped 
tomatoes may be served with it. It is very nice cold, sliced thinly, 
and will make as good a dinner the second day as the first.

• Mks. J. Burianek.

To Roast Beef.
Take 4 or 5 pounds good roasting piece, salt and pepper it then 

turn boiling water on it. sprinkle on a little more salt, have ready 
a very hot oven, set it in keeping the oven closed. When it begins 
to roast good let the oven cool down a little so that the meat won’t 
burn and occasionally stick a fork in it in various places so the juice 
can run out. If it is sufficiently hot when put in to roast the juice 
will run out when you stick the fork in it so it will need no basting 
and still be juicy. Mrs. S. R. Graham.
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SILL SHAFFER,

PROPRIETOR OF

CITY DRAY
AND ------

EXPRESS LINE

I DO ALL KINDS OF HAULING. 
HOUSEHOLD GOODS AND FUR­
NITURE CAREFULLY HAND­
LED. WHEN YOU HAVE ANY 
DRAYING OR HAULING TO BE 
DONE CALL :::::::::::::

SILL SHAFFER,
PHONE NO. 13. .

ELGIN, IOWA.
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Father’s Receipt for Frying Beefsteak.
Pound the beefsteak real tender then sprinkle with flour then 

pound again until the flour is well into the steak. Have 2 table­
spoonfuls of lard hot. put in beefsteak and sprinkle with salt and 
pepper. Cover, let steam for 15 minutes, spread with a little 
butter and serve. Sadie Sullivan.

Roast Turkey.
Select a young turkey; after removing feathers, singe over a 

burning newspaper, then draw carefully and tie the neck close to 
the body by drawing the skin over it. Now rinse the inside of the 
turkey out with several waters. Now after washing it wipe it dry 
inside and out, rub the inside with salt and stuff' the breast and 
body with ■'Dressing for Turkey.” Then sew up the turkey with a 
strong thread, tie the legs and wings to the body, rub it over with 
a little soft butter, sprinkle over it some salt and pepper, dredge 
with a little flour, place it in a dripping pan, pour in a cup of boil­
ing water and set it in the oven. Baste the turkey often turning it 
often so that all parts will be baked. When pierced with a fork 
and the liquid runs out perfectly clear the fowl is done.

Mrs. Ed Hanson.
Dressing for Turkey.

Take slices of stale bread, remove the brown crust until you have 
the desired quantity. Put this in a dish and pour tepid water over 
it or the stock from turkey, let it soak a few minutes or till soft, 
then take up a handful at a time and press dry, when all is press­
ed dry, add pepper, salt and sage to taste, tossing it up lightly; 
now add half cup melted butter and two well beaten eggs, and last, 
a pint of oysters slightly chopped. Mrs - J. F. Riche.

Stuffing For Fowls.
One half pound pork, one half pound beef and the heart, liver 

and gizzard of fowl, all chopped fine in meat chopper, then add 
two slices of bread soaked in water, one beaten egg. and season 
with salt, pepper and sage. Mrs. Rudolph Rehman,

To Use Scaps of Left-over Lean Meat.
Remove all bones, chop fine and season with salt, pepper and 

sage. Place on stove, cover with boiling water and cook one-half 
hour. Thicken with a handful of corn meal, cook a few minutes 
longer and turn into a bowl to cool. When cold, slice, dip in flour, 
and fry in hot lard. Mrs. John Falb.



16 CEMETERY ASSOCIATION COOK BOOK.

Mothers
AND

Daughters.
“The Right Thing on Hand in Need, 

Is a Good Thing Indeed!”

Tailors’ Mending Tissue
Does the Work.

IF YOU WANT TO DO A GOOD 
JOB. DON’T TRY TO MEND 
YOUR DRESS WITHOUT IT. 
WE HAVE ALWAYS ON HAND 
THE VERY BEST RUBBER 
TISSUE MADE. IF YOU TRY IT 
ONCE YOU WILL NEVER BE 
WITHOUT IT ::::::::::: :

Free instructions how to use it given 
with every .... 25c worth

RF RG S6e Clothier.
OH/IaVi Elgin, Iowa..
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Chicken Pie Crust.
2J cups of flour, 2 teaspoons baking powder. 1 teaspoon salt, 2 

tablespoons butter rubbed in the flour. 1 egg well beaten to which 
add 1 cup of sweet milk. Add to the flour and stir to a batter; 
spread over the chicken and bake.

Mrs. A. J. Bernau, West Union. Iowa.
Chicken Stew With Biscuit.

Take chicken and boil the same as a fricasse, take out the chick­
en and have ready a frying pan with butter; into this put your 
chicken and let brown on both sides; then take the chicken up on 
platter and pour into your frying pan the gravy left in the kettle, 
this will give a brown color to your gravy and the butter will add 
a flavor. Have ready some baking powder biscuit, break open on 
the platter, butter each and pour over them your gravy after hav­
ing thickened it with flour. This is a nice preparation of chicken. 
Toasted bread may be substituted for the biscuit.

Mrs. J. C. Cooley.
Pressed Chicken.

Boil two chickens tender, take out the bones and chop the meat 
fine, add a small handful of bread crumbs, season to taste, with 
butter, pepper, salt and a little sage; pour in enough of the liquor 
to make it moist; mold in any shape you choose, and when cold, 
cut in slices. Rose Conner, Platte. S. Dak.

Meat Balls.
Two pounds of round steak, a small piece of suet, grind 2 or 3 

times in meat grinder, then take ? pint of sweet cream or rich milk. 
Work this into the meat by degrees with a wooden potato masher 
as you would mash potatoes, this should be worked for 20 minutes. 
Onionscan be added if wished, salt and pepper to taste. Wet 
hands in cold water mold into balls and fry slowly in a little butter.

Mrs. P. Johnson, Decorah, Iowa.

Veal Loaf.
Three pounds of raw veal chopped very fine, butter the size of an 

egg, 3 eggs. 3 tablespoonfuls of cream. Mix the eggs and cream 
together. Mix with the veal four pounded crackers. 1 teaspoonful 
of black pepper. 1 tablespoonful of salt, 1 large tablespoonful- of 
sage; mix well and form into a loaf. Bake 21 hours, basting with 
butter and water while baking. Serve cut in thin slices.

Tina Nelson.
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Schori & Sons,
MBUBWflMUHBauMa|BHMaaBHHaaBIBaHHMiMHBMBaMiMWMMBMA>il*UaH£lVia»kSU■.

—DEALERS IN

LIVE STOCK, 
GRAIN > SEEDS

Elgin, Iowa.
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Braised Mutton.
Two and one-half pounds lean mutton. Lay meat in a hot flat 

iron pan over a quick fire, and turn quickly until each piece is a 
nice brown, or the meat may be slightly broiled if preferred. Put 
a tablespoonful of crumbled marrow or salt pork into a frying pan. 
add J onion finely chopped and fry until brown. Season with salt, 
pepper and J teaspoonful summer savory or capers. Place mutton 
in the pan with a cupful of hot water, cover closely and let simmer 
for 2 hours, being careful not to let the water boil entirely away. 
Remove meat, thicken the gravy and serve at once.

Mrs. C. M. Albright.

Beef Loaf.
Three pounds of rare beef and one-half pound of salt pork chop­

ped fine. 1 tablespoon of salt, a little pepper, 10 tablespoonfuls roll­
ed crackers, 3 tablespoonfuls milk. 2 well beaten eggs. Mix well 
and form in a pudding dish. Pour over J pint water. Bake 2 
hours. Mrs. U. G. Gruver, Decorah. Iowa.

Meat Loaf.
Three pounds lean beef chopped very fine. 4 crackers rolled until 

the; ■ are almost as fine as Hour. 3 well beaten eggs. 8 tablespoonfuls 
of milk. 3 teaspoonfuls of salt, 1 of pepper, butter the size of an 
egg (melted). Mix thoroughly, and bake in a loaf 11 hour.

Mrs. Mauel Mae Gilson. West Union. Iowa.

Beef Omelet.
T iree and one-half pounds of beef and 1 pound pork chopped 

fine. 3 eggs well beaten. 6 crackers rolled fine. 11 tablespoonfuls of 
salt. 1 teaspoonful pepper, 1 tablespoonful butter, sage to suit taste. 
Mix well to moisten. Bake 11 hours in a covered buttered pan. 
Use round steak and take out all stringy parts before chopping. '

Ethel Albright.

Fried Chicken a la Maryland.
Cut 2 young chickens at the joints: roll in flour that is salted and 

peppered, and fry slowly in hot butter and lard, until browned on 
both si les. When done take out on a hot platter and pour a pint 
of cream or milk into the frying pan: thicken with one spoonful of 
flour made smooth with two of milk. Let boil up and serve in a 
separate dish.
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FRANK SOVA.
—= THE SHOEMAN =

WILL SAVE YOU
MONEY ON

Shoes, Rubbers, Etc.
REPAIRING A 
.SPECIALTY.

BENSON BROS..
DEALERS IN

LUMBER, LATH, SHINGLES. 
SASH, DOORS, SCREENS-

WINDOWS, BUILDING PAPER & BUILDERS’ SUPPLIES.

Office Near Depot. Elgin, Iowa.



CEMETERY ASSOCIATION COOK BOOK. 21

Beef Loaf.
Two and one-half pounds of beef chopped fine. 3 eggs. 1 table­

spoon salt 1 tablespoon butter and one of pepper. 11 cups rolled 
crackers. Mix well, form into a loaf, pour over 1 cup of sweet 
milk and bake 1 hour.

Mus. E. D. Alexander. Slayton. Oregon.

Spare-rib Potpie.
Out the spare-ribs once across, put on in kettle with hot water 

enough to cover, stew until tender, season with salt and pepper 
and turn out of kettle; replace a layer of spare-ribs in the bottom, 
add a layer of peeled potatoes (quartered if large), some bits of but­
ter. some small squares of baking powder dough rolled quite thin, 
season again, then add another layer of spare-ribs until the kettle 
is two-thirds full leaving the squares of crust for the last layer; 
then add the liquor in which the spare-ribs were boiled, and hot 
water if needed, cover, boil J to t of an hour being careful to add 
plenty of hot water so as not to let it burn dry.

Mrs. Thurlow Doan.

To Cook a Rabbit.
When nicely dressed lay it in a pan and cover with cold water, 

and add a half a teacup salt and soak over night; in the morning 
drain off water and cover the rabbit inside and out with dry corn 
meal, and let stand until time to cook for dinner: then rinse, cut up 
and parboil in slightly salted water until tender ; take out. roll in 
corn meal and fry a nice brown: an onion sliced and laid over it 
while parboiling is an improvement for those who like the flavor.

Dried Beef.
Chip half a pound of dried beef fine; put it in a stew pan. well 

covered with cold water. When it comes to a boil, pour off and 
put over it a pint and a half of hot milk. Thicken this with a good 
tablespoon of flour wet with cold milk or water. Put in a bit of 
butter and pepper, and serve with baked potatoes. A nice break­
fast or lunch for home people.
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The civilized human being rightly 
regards music as the grandest of 
all gifts. If you desire to give 
your boy or girl an education in 
music either on :-:

Piano, Organ Violin or Vocal
Don’t call for outsiders, who just want 
your money, but have your children 
taught by your teachers at home, who 
have the welfare and success of your .
children at heart.

Repairing Organs & Tuning Pianos Promptly Done.
For terms and lessons call on

Yours for music.

HANS KEISER, ^ Elgin, Iowa.

Elgin Canning Co. 
=======PACKERS OF==== 

HERMETICALLY 
SEALED GOODS

ESTABLISHED 1882. ELGIN, 10 A.

For All Round Blacksmithing Go To
K . ^ E5 IT KZT A TVM^^^^M^— i II II II ■—<■»»

HE IS AN EXPERIENCED AND PRACTICAL SMITH.

Special attention given to Plow Work. General Jobbing in Iron. 
Carriage and Wagon Repairs. Steel Worker -Edged tools sharpen­
ed and made to order. Iron Turning and Lathe Work Only High 
Class Work. ; :.7:

Price Reasonable. Satisfaction Grn’td.



VEGETABLES, ETC.
■ 'Herbs and other country messes
Which the neat handed Phillis dresses.”

Milton.

* Scalloped Corn.
Have ready one can of corn and some fine cracker crumbs. But­

ter a deep earthen dish; put a layer of cracker crumbs in the bot­
tom: wet this with milk; next have a layer of corn; sprinkle with 
salt and pepper and lay small bits of butter upon this: then another 
layer of cracker crumbs and milk; then corn, pepper, salt and butter 
and so on, until the dish is full, the top layer to be cracker crumbs. 
Put a half cup of milk over all. Bake for 30 or 45 minutes.

Mrs. J. C.. Schmid.

Fried Ripe Tomatoes.
Take tomatoes not too ripe, peel and slice, roll in cracker crumbs 

and fry in butter. Season with salt and pepper. Sweeten to taste.
Mrs. August Holzer.

Boiled Sauer Kraut.
Put a small piece of beef with a considerable amount of fat on it 

in with the kraut and boil 2 or 21 hours. Serve piping hot. Salt 
or fresh pork may be used instead of beef, if wished.

Mrs. H. J. Johnson.

Baked Beans.
Pick over and wash 1J pints of beans. Put on in plenty of cold 

water, bring to a boil, add a pinch of soda, let boil a few minutes, 
then drain. Put on fresh boiling water, boil about 15 minutes, 
drain: put on fresh boiling water and cook until the skins crack. 
Put into your baking dish a thin slice of bacon, put in the beans 
burying in them another slice of bacon. Mix 3 tablespoonfuls of 
molasses. 2 of sugar and 1 teaspoonful of salt with 1 cup of boiling 
water (be sure it is boiling) pour over the beans, put cover on dish 
and bake from 3 to 5 hours, according to the temperature of the 
oven. When they get dry put on more boiling water as they must 
not he left dry. Mrs. Murry Kiple.
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CAPPER & SHAFFER,
STAPLE & FANCY 

GROCERIES 
?«HMEfflES®3BHS«S’ 
DRY GOODS, BOOTS AND SHOES, 

CROCKERY, ^ QUEENSWARE.

Business and Pleasure
You’ve heard of the man who always 
combined his business with pleasure. 
Well that’s just what we are doing. 
There’s lots of pleasure in selling the 
very best at the same price for which 
you get ordinary goods elsewhere. You 
can see, then, why it gives us pleasure 
when we sell tliiYBest Groceries and Dry 
Goods of all kinds. Why not combine 
business with pleasure by getting 100 
cents for a dollar at :-: -:- :-:

Capper & Shaffer's.
PHONE Where You Can Get the Best.
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Glazed Sweet Potatoes.
Peel cold boiled sweet potatoes and cut in two lengthwise, dust 

with pepper and salt. Melt two tablespoons of butter and two of 
sugar together, dip the slices into this, arrange them in a baking­
pan. and bake a rich brown.

Mrs. L. Logan, Yerington, Nevada.

Baked Sweet Potatoes.
Clean and parboil the sweet potatoes, and when cooked tender, 

place in skillet or roaster, in which has been put some butter. 
Sprinkle on top of potatoes a little salt and sugar and drop pieces 
of butter over them. Put in oven and bake until brown.

Mrs. H. J. Johnson.

Scalloped Potatoes.
Peel and slice potatoes thin the same as for frying. Butter a 

baking dish, put in a layer of potatoes and season with salt, pepper, 
butter, and a bit of chopped onion if liked, sprinkle with a little 
flour. Now put in another layer of potatoes and seasoning, con­
tinue in this way until the dish is filled, then pour over a quart of 
milk. Bake an hour and a half. Cold boiled potatoes may be 
cooked the same way. It requires less time to bake them. They 
are delicious either way. If the onion is disliked it can be omitted.

MARY D. Palmer, Stanley. Iowa.

Fried Potatoes.
Put a lump of butter in a sauce-pan: when melted add a level 

tablespoon flour cook a few minutes and add a teacupful new milk 
orcream. Season with salt and peppm; when it boils add slice* 
potatoes and boil until potatoes are thoroughly heated.

Cora Etter.

Potato Dumplings.
One dozen large potatoes. 3 eggs. 6 tablespoonfuls flour and 2 

teaspoonfuls baking powder. 1 tablespoonful butter put in frying­
pan and add small pieces of hard bread, stir until nicely browned. 
Grate potatoes which have been boiled the day before, mix with 
flour sifted together with baking powder, add the bread and eggs 
form into balls, drop into boiling water which has been well salted 
and boil 15 minutes, take out with skimmer and serve with any 
kind of pot roast. Mrs. C. S. Halstenson.
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August Beyer,
Dealer in

BOOTS & SHOES.

A COMPLETE LINE OF NEW AND UP- 
TO-DATE SHOES, BOOTS, RUBBERS, 
ETC., CONSTANTLY KEPT IN STOCK.

Repairing a Specialty, Satisfaction Grnt'd.
THE LUTRA MEAT MARKET.

ALL KINDS OF FRESH AND 
CURED MEATS CONSTANTLY 
ON HAND. BEST OF SER­
VICE GIVEN TO CUSTOMERS.

FRANK WEIGAND, Prop.
».__———— NEAR DEPOT. ——«—————

PHOTOGRAPH!!
WHEN YOU WANT FIRST CLASS PHOTOS

29 T() DICKENSHEETS. ELGIN. IOWA.

The Latest in Gard Mounts can Always be found at Studio.
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How To Boil Rice.
Rub the rice between the folds of a clean cloth; pick out the im­

perfect kernels. Have ready a large kettle of boiling water; 
sprinkle the rice in it so as not to stop the boiling of the water; boil 
rapidly for thirty minutes; drain; turn the rice into a graniteware 
colander and stand it in the oven door for a few minutes until per­
fectly dry. Can be served with meat and gravy or sugar and cream. 
The left over portion makes a very nice custard when mixed with 
milk and eggs and cooked in a double boiler. Rice is the most 
easily digested of all vegetable foods, requiring only one hour for 
perfect digestion. While it. contains a great deal of heat and force 
giving food it does not contain nitrogen, muscle or flesh forming 
food, consequently it should be eaten with eggs, beef, mutton or 
chicken. Mrs. F. W. Hughes.

Macaroni and Cheese.
Break macaroni into small pieces, cook in boiling salted water 

until tender. Take a pudding dish or pan, warm a little butter in 
it and put in a layer of macaroni; then a layer of grated cheese, and 
sprinkle over with salt, pepper and small pieces of butter; then add 
another layer of macaroni and so on finishing oft' with cheese; pour 
on rich milk or cream enough to just come to the top of the ingre­
dients. and bake from one half to three quarters of an hour.

Mrs. C. W. Nicklaus.

Green Peas Boiled Plain.
Shell peas only just before boiling them; do not wash them; 

rather wash the pods if they are not clean; put the peas into salted 
boiling water enough to cover them, with a pinch of sugar, and 
boil them only until they are tender; drain them at once; season 
them with salt, pepper and butter, and serve them at once.
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H. S. HADSEL, M. D.
OFFICEOVER CLOTHING STORE
—————— OFFICE HOURS 1 TO 5 P. M. " '

Residence Corner Main & Clements Sts.
...ELGIN. IOWA...

The Elgin Roller Mills
--_——-----MANUFACTURE-"-.................... - —'

The best grades of Spring Wheat Flour. Rye Flour. 
Buckwheat Flour, Wholewheat Flour. Wheat Graham, 
White and Yellow Corn Meal and two Grades of Break­
fast Foods, Wheatle and Farina, also a Splendid Pastry 
Flour which is sold much cheaper than patent flour. 
Economize by using a pastry flour instead of using an 
expensive flour which does not answer the purpose 
nearly as well. Try a small sack :::::::

Belle of Elgin Best Patent. Harvest Queen, 2nd best.
We pride ourselves in giving our customers goods 
which are pure, fresh and clean. Give us a part of 
your patronage. :::::::::::::

SCHORI & WEIBEL,
Elgin, _ _ _ - Iowa.



BREAD, ROLLS, MUFFINS.
■ 'Here is bread which strength is man’s life 
And therefore is called the staff of life.”

—Matthew Henry.

• Yeast.
A handful of hops, 2 common sized potatoes cooked and mashed. 

2 teacupful of salt, J teacupful of sugar. 1 tablespoon of flour stirred 
in with the sugar. This makes one gallon. "

Mrs. James Boots.

Salt Rising Bread.
Take one teaspoonful of salt, put it in a quart bowl, turn on it 

one cup of boiling water; then put in cold water to cool it enough 
so it will not scald the flour; then stir thick enough for pancakes, 
put the bowl in warm water, cover the kettle good and keep it 
warm as can be and not scald the flour. In another hour stir in a 
little more flour still keeping it warm as can be without scalding it. 
but do not stir any more. Set your sponge quite warm and keep it 
so until it rises. Mix. and when light, bake in a quick oven.

Mrs. S. R. Graham.

Good Bread.
One cup of mashed potatoes and enough water for the amount of 

bread desired. 2 tablespoons of salt and 1 sugarspoon of sugar. 1 
yeast cake. Set this at noon; in the evening stir in flour enough to 
make a thick sponge; in the morning mix the same as other bread 
let it rise twice. Keep it warm. Another good way to make bread 
is to take a cup of home-made yeast and enough whey to make the 
amount of bread desired. Salt, and proceed as with other bread.

Mrs. J. R. Patterson.

Ginger Bread.
Two eggs. 1 cup of molasses. 1 cup of sugar. 1 cup of sour milk. 

•> cup butter or lard. 3 cups flour, 2 teaspoons soda. 1 teaspoon 
ginger. 1 teaspoon cinnamon and 1 teaspoon salt.

Mrs. Francis Desart.
I
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Calumet
Baking Powder

----------BEST BY TEST=

PERFECT IN QUALITY
MODERATE IN PRICE

Complies With the Pure Food Laws of all States.
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Soft Ginger Bread.
Half cup sugar. 1 cup of molasses, J cup butter. 1 teaspoon each 

of ginger, cinnamon and cloves, 2 teaspoons soda dissolved in one 
cup of boiling water. 2] cups of flour. Add two well beaten eggs 
the last thing before baking. Mrs. F. L. Seaver.

Graham Bread.
One and a half cups sour milk. J cup sugar, 2 tablespoons cream 

or butter, 1 large teaspoon soda, pinch of salt, a handful of wheat 
flour, then stir in graham flour until very stiff. Butter your tin, 
turn in the dough, spread butter on top and let rise in a warm 
place 1 hour. Then bake, beginning with a slow fire so it will rise 
more, then add more Are and bake one hour.

Mrs. Ed Klingman.

Corn Bread.
One cup flour. 1 cup cornmeal. 1 cup buttermilk. 1 egg. 1 tea­

spoon salt, 1 tablespoon sugar, 1 teaspoon soda mixed with a little 
boiling water. Mrs. Thos. Knudtson.

Corn Bread.
Two cups cornmeal, 1 cup flour. J cup sugar. 1 cup sweet milk. 

1 egg. tablespoon melted butter 2 teaspoonfuls baking powder. .
Mrs. Mary Peeper.

Brown Bread.
Three cupfuls cornmeal. 2 cupfuls graham flour. 1 cupful molass­

es. 31 cupfuls warm water with soda, salt to season. Steam 2'. 
hours. Lena M. Berger.

Steamed Brown Bread.
One cup of white flour, 2 cups graham flour, 2 cups Indian meal. 

1 teaspoon soda. 1 cup molasses, 3J cups sour milk, a little salt. 
Beat well and steam 4 hours. This is improved by setting in oven 
15 or 20 minutes. Mrs. J. F. Riche.

Steamed Brown Bread.
One cup sour milk. 1 cup sweet milk. 1 cup baking molasses. 1 

cup Indian meal, 2 cups graham flour, 1 teaspoon soda, J teaspoon 
salt. Steam 2 hours in loaf or 1J hours in cans.

Mrs. N. S. Schenck. West Union. Iowa.
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GOING TO BUY A STOVE THIS YEAR?
THEN CALL ON

Weibel & Gehring,
HARDWARE MEN.

They Gan Save You S S
Heavy and Shelf Hardware; Farm and 
Mechanical Tools; Tin and Nickelware; 
Household Utensils; Guns and Ammu­
nition and 101 other articles. ; ; ;

Repair Shop in Connection

Tin and metal roofing, spouting, gut­
tering; heating, plumbing and fur­
nace work. Estimates cheerfully 
given on jobs

MOTTO:-"High Quality, Low Price,'1
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Brown Bread.
One cup molasses, 1 cup sour milk, 1 egg, 1 cup white flour, 2 

cups graham flour. 1 teaspoon soda, salt. Bake one hour.
Mrs. J. W. Knight, West Union. Iowa.

Steamed Brown Bread.
One quart sour milk. 1 tablespoon soda dissolved in a little sour 

milk, 1 teaspoonful salt, 1 cup molasses, 3 cups of corn meal and 3 
cups of flour. Put in a two-quart dish and steam 3 hours. When 
steamed putin a hot oven 10 minutes to brown.

Mrs. Betsy Baldwin,

Perfection Rolls.
Into one scant quart of flour rub 3 tablespoonfuls of butter, 3 

tablespoonfuls of sugar and 1 tablespoonful of salt. Pour over this 
1 quart of boiling hot milk. Let cool and add one cake of com­
pressed yeast or one cup of home-made yeast. When light add 1 
egg beaten light and flour to make a stiff dough. When very light 
roll and cut with biscuit cutter. Put a little melted butter on one 
half and lap over. Let rise light and bake in a quick oven.

Mrs. P. Nicklaus.

Good Biscuit.
Two teaspoonfuls cream of tartar. 1 teaspoonful soda. J teaspoon 

salt. Rub all fine and mix with 1 quart of flour, rub in butter the 
size of an egg. mix all soft with sour milk. Bake quickly.

Mrs. J. C. Cooley.

Graham Gems.
One pint sour milk. 1 egg. 1 tablespoonful molasses. 11 pints 

Graham flour. J teaspoonful soda; beat together a few minutes: 
have tins hot and greased, put in the batter and bake ten or fifteen 
minutes. Mrs. J. Berger.

Parker House Rolls.
One and one-half cups of warm milk. 1 compressed yeast cake. 1 

teaspoon salt, 2 tablespoonfuls of sugar, 3 tablespoonfuls of melted 
butter. Mix up stiff with flour and let rise. When real light roll 
it out. cut with biscuit cutter, butter the top; turn them o^Sr half. 
Let rise until quite light, then hake in a quick oven.

Mrs. Estella Gunderson.
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Hibbard, Spencer, 
Bartlett & Company

WHOLESALE 
HARDWARE.

Chicago, Illinois
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Hygienic Muffins.
(From a scientific cook.)

One egg, 1 teaspoon salt, 1 pint milk and cream in equal propor­
tions. About two cups flour, enough to make the mixture stiff, 
1 teaspoon good baking powder sifted in flour. Bake ] hour in gem 
pans. Note. Sour cream and soda may be used.

Jennie E. Anderson.

Graham Gems.
Two eggs, J cup butter. J cup sugar, 11 cups sour milk, 1 tea­

spoon soda, 11 cups graham flour, 1 cup wheat flour, 1 teaspoon 
baking powder. Anna Falb.

Light Biscuit.
Almost 1 quart of flour, J cup of butter or a half cup of lard. 2 

tablespoonfuls of sugar, 1 tablespoonful of salt. Work all together 
like pie crust. Boil 1 quart of sweet milk, pour over the flour and 
beat good: when cool add 5 cup of yeast, let raise until light, beat 
1 egg and add to sponge; knead rather soft and let raise then knead 
out biscuit and let raise again. Bake J hour.

Mrs. M. J. Nicholson, Ossian, Iowa.

Pop-overs.
Two eggs, well beaten, 1 cup sweet milk, 1 cup sifted flour. ( 

teaspoon salt, teaspoon baking powder. Place in gem pans and 
bake fifteen or twenty minutes, in a hot oven. This amount is 
enough for six persons. Mrs. F. E. Palmer.

Waffies.
Sift 2 teaspoonfuls of baking powder and half a teaspoon of salt 

with three cups of sifted flour. Beat 3 eggs seperately; add the 
yolks to 3 cups of cold milk and stir this into the flour gradually. 
Beat to a smooth batter, then add 3 cup of melted butter, and last 
of all the whites of the eggs beaten to a foam. The irons must be 
well greased and smoking hot.

Steamed Brown Bread.
One cup of white flour, 2 cups of graham flour, 2 cups of Indian 

meal, 1 cup of molasses, 31 cups of sour milk, 1 heaping teaspoon 
of soda, salt. Steam 4 hours. Set in the oven a few minutes after 
steamed. Mrs. John McMillan.
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YOU WILL ALWAYS FIND A FULL LINE
OF NO. 1 GOODS IN OUR STOCK. SUCH AS

Buck’s Stoves & Ranges, Chrysolite 
Enamel Ware, Anti-Rust Tinware, Cut­
... lery, Guns, Ammunition, Etc . ..

C. LEHMAN.
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Corn Meal Gems.
One cup of wheat flour. 1 cup of corn meal and 1 teaspoonful of 

Royal baking powder; sifted together. Add to this 1 cup of sweet 
milk. 1 well beaten egg, } cup of sugar, } cup of melted butter and 
a pinch of salt. Have gem pans hot and greased, drop in the batter, 
and bake in a quick oven.

Rusk Biscuit.
Three potatoes mashed, 1 small spoon salt, 1 pint of warm water 

and J cake yeast. Set this sponge in the evening. In the morning 
add i quart sweet milk, the yolks of three eggs well beaten, 2 table­
spoonfuls sugar, 2 tablespoonfuls butter and a pinch of cinnamon 
and enough flour to mix a stiff dough. Let rise very light before 
baking. Spread a little beaten egg and milk on top after baked and 
before they are real cold. This will make 50 biscuits.

Mrs. Frank Sova.
Baking Powder Biscuit.

One pint of flour, 2 heaping teaspoonfuls of Royal baking powder, 
a little salt and one rounding tablespoonful of lard. Mix the flour 
and baking powder well, rub in the lard and pour on enough sweet 
milk to make as soft a dough as can easily be handled. Mix. and 
stir as little as possible. Use the hand instead of rolling pin, cut 
with biscuit cutter and bake in a quick oven.

, Mrs. L. J. Cooley.

Johnny Cake.
One pint of buttermilk, 1 cupful of molasses, 2 teacupfuls of Indian 

meal, 1 teaspoonful of soda, 1 teacupful of wheat flour. J teaspoon­
ful of salt. 1 tablespoonful of lard, 1 egg. Use more sweetening if 
preferred, and bake in a quick oven. Serve hot with plenty of 
butter. Lillie Oswald.
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THE 
STORE 
THAT THOMA BROS., THE 

STORE
YOU

CARRIES 
THE 

STOCK PHONE NO. II. SHOULD 
KNOW

Dry Goods
Groceries

Hats, Caps
Gloves, Mittens

and Shoes

WE MAKE A SPECIALTY OF FANCY DRESS GOODS
In each detail we furnish the newest 
effects, weaves and fabrics obtain­
able, and solicit examination. : :

LEAST SURE

POSSIBLE THOMA BROS. PLEASE

PRICES



DOUGHNUTS, FRITTERS, ETC
“Perdition catch my soul but I do love thee!”

Othello iii: iii.

Doughnuts.
One cup of sugar. 1 tablespoonful of butter, 1 cup of sweet milk. 

2 eggs, a pinch of salt, 1 teaspoonful of baking powder, flour 
enough to roll. Drop into hot lard and fry until a nice brown. 
Flavor them to suit your taste (nutmeg is good).

Mrs. David Moats.

Doughnuts.
Beat up three eggs in a cup and one half of light brown sugar, 

add one cup of sour milk in which dissolve a teaspoonful of salera- 
tus. add one tablespoonful of sour cream, a pinch of salt and enough 
flour to make a soft dough. Flavor to taste.

Mrs. A. Holzer.

Doughnuts.
()ne cup butter-milk. 1 tablespoonful of cream or butter, 1 cup 

sugar, 2 eggs, 1 teaspoonful each of soda and baking powder. 1 tea­
spoonful of salt, J teaspoonful of cinnamon. Mix and roll out as 
soft as you can and fry in hot lard.

Mrs. George L. Weeks. Aurora. Iowa.

Raised Doughnuts.
One cup of light bread sponge, 1 cup of sweet milk. 1 cup of 

sugar. 5 tablespoonfuls melted butter. 2 eggs, flour to roll. Knead 
well, and let stand till light; roll out and cut in shape, let them rise 
well before frying. Mrs. Chas. Halstenson.

Vanities.
Beat 3 eggs; add 1 pint milk and cream mixed. Flour to make a 

nice soft dough. Knead well together, work into small biscuits, 
put on floured tins and set in warm place for ten minutes. Then 
spread with the hands until very thin and fry in hot lard.

Mrs. John Lehman.
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.. WE MUST WASH..
We may live without poetry, music and art;

We may live without conscience, may live without heart.
We may live without lovers, live without hope;

But civilized women cannot live without soap.
We may live without books, what is knowledge but sorrow;

We may live without beauty, it fades, on the morrow;
We may live without lawsuits, indictments are gnashing;

But where is the one who can live without washing.
Patronize

The Elgin Steam Laundry
R. B. DOWSE, Prop.

The Key To The Secret
Of good bread making lies in a bag of flour 
from the Mystic Mills. It is made by the 
most perfect process from the choicest spring­
wheat and makes the whitest and most deli­
cious bread that makes it in reality ‘ ’the staff 
of life” by its healthful and nutritive qualties. 
Try a sack to please us and then you will buy 
a sack because we pleased you. : : : : :

FOR SALE BY

KNIEL & RUBYOR,
ELGIN, IOWA.
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Fried Cakes.
Sift 11 quarts of flour, a heaping teaspoonful of baking powder in 

the flour, 1 cup of sugar, two well beaten eggs, butter the size of a 
walnut, 1 cup of sour milk, J teaspoonful soda, a little salt and 
flavor to taste. Mrs. E. G. Stoehr.

Fritters.
Three eggs, 14 cups sweet milk, 3 teaspoonfuls baking powder, a 

little salt, flour enough to make as stiff as batter cakes. Run 
through a small funnel into hot lard and bake a light brown. To 
be eaten while warm with maple syrup. Mrs. Gus. Stoehr.

Apple Fritters.
Two cups of flour, 1 level teaspoonful baking powder. J teaspoon­

ful salt, 2 eggs, 1 or .2 teaspoonfuls sugar, 1 cup sweet milk, 3 tart 
apples. Sift the flour, baking powder, salt and sugar together; 
beat the eggs, whites and yolks separately; add milk; mix all into a 
smooth batter; add the coarsely chopped apples and fry in hot lard. 
Serve with maple sugar. Mrs. Mary Keiser

Corn Fritters.
Place in a crock three eggs, well beaten; 1 pint sweet milk, 1 pint 

fine rolled crackers, 1 can corn. Flour enough to make a thick bat­
ter with 2 teaspoons baking powder. 1 teaspoon salt. Fry in 
plenty of hot lard. Ethel Albright.

Sweet Milk Pancakes.
Three eggs, whites and yolks beaten separately; 2 scant cups of 

milk. 11 cups of flour and a pinch of salt. Beat the whites to a 
stiff froth and add lightly just before baking.

Mrs. Jacquette.
Buckwheat Cakes.

Soak J cake yeast in J cup warm water. Mix with 1 cup warm 
water. 1 teaspoonful salt, buckwheat flour to make a stiff batter, 
stir in the dissolved yeast and set in a warm place to rise overnight. 
In the morning thin with a little warm water in which is dissol ved 
2 teaspoonful soda and 1 tablespoonful of sorghum molasses. Save 
a cup of batter for yeast and proceed same as before for the next 
baking. Once a week dissolve a teaspoonful of salts in warm wat­
er and add if to your batter. It prevents that skin irritation or any 
other unpleasant results from the continual eating of buckwheat 
cakes. Mrs. Mary Snyder, Sabula, Iowa.
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CLEMENTS & CLEMENTS
ATTORNEYS AT 
LAW.

WEST UNION, ’.■ IOWA.

DO YOU NEED INSURANCE?

=Fire, Life or Accident.
If so. call on me as I represent the most reliable companies 
in the United States. In cases of loss, it is my interest. to 
receive for my patrons, full and satisfactory settlement. 
I am also resident representative for the ten largest

STEAMSHIP LINES
Selling tickets to and from any town or country of the 
world. I am able to take care of a large patronage from 
Fayette, Clayton and Allamakee counties, in fact, from 
the entire state. When you go abroad you do well to call 
on me and save from 10 to 20 per cent on your money.

HANS KEISER, Elgin, Iowa,
Merit Wins Distinction!

GET a move on and line up with the twentieth century.
If good work and low prices is what you are looking- 

for then call on R. W. Moser, manufacturer of Wag­
ons. Buggies and Sleighs. Also all kinds of repairing 
neatly and promptly done. All work guaranteed : : :

R. W. MOSER, Elgin, Iowa.
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Potato Pancakes.
(Irate 8 large potatoes, pour oft' a little of the water after grating­

stir in 1 egg and 2 tablespoonfuls flour. Salt to taste and bake in 
hot lard. Serve for supper with warm apple sauce.

Mrs. Fred Falb.
Puff Omelet.

Stir into the yolks of 6 eggs the whites of 3 beaten very light. 1 
tablespoonful of flour mixed into a teacupful of cream or milk with 
salt and pepper to taste, melt some butter in a pan pour in the 
mixture and set the pan in a hot oven, when it thickens add the 
remaining whites, return the omelet to the oven and let bake a 
delicate brown. Eat as soon as brown. Mrs. Etter

Corn Omelet.
Take 1 can of sweet corn, 2 eggs and 2 tablespoonfuls of flour. 

Season with salt and pepper and stir all together. Put butter in 
frying pan and fry in small cakes. Brown on both sides.

Cora Etter.
Bread Omelet.

Let 1 cup of milk come to a boil, pour it over 1 teacupful of bread 
crumbs and let it stand a few minutes. Break six eggs in a bowl, 
stir (not beat) till well mixed; then add the milk and bread; season 
with pepper and salt, mix well together and turn into a hot frying 
pan containing a large spoonful of butter, boiling hot. Fry the 
omelet slowly, and when brown on bottom, cut in squares and turn 
again. Fry a delicate brown and serve hot.

Lida Albright, Stanley. Iowa.
Potato Puff.

Two cupfuls of mashed potato. 3 tablespoonfuls of melted butter. 
Beat to a cream before adding anything else. Put into this two 
eggs beaten light and a teacupful of milk or cream. Salt to taste. 
Beat all well; pour into a baking dish and bake until a nice brown.

Mrs. W. J. Cooley. Turkey River Junction, Iowa.

Soft Cooked Eggs.
Put boiling water into a sauce-pan. let boil a moment, put in the 

eggs and remove the pan from the the stove. Let it stand covered 
for 10 minutes. The whites and yolks of the eggs should both be 
creamy, and of the same consistency.

Mrs. Mae Watson, Platte. South Dakota.
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Kniel ^ Rubyor
...FILL THE BILLS...

What you buy we stand by.
Get the habit, go to Kniel & Rubyor.
You’ll buy at Kniel & Rubyor’s again.
It’s right or we make it right.
You’re satisfied or we are not.
The store that never disappoints.
Its all in where you buy.
If it’s from Kniel & Rubyor’s worth eating. 
Customers always come back again.
If you once buy at Kniel & Rubyor’s you always will. 
We do as we say.
We’re here with the goods.
Come once—you will come often.
Money’s worth—or money back.
To go once—to go twice to Kniel & Rubyor.
Kniel & Rubyor furnishe others, why not you.
If you buy at Kniel & Rubyor’s you are safe. 
Everything that is worth eating.
The store you read about.
The store you hear about.
Our whole story—a brilliant satisfaction.
Best bargains at Kniel & Rubyor’s.
Kniel & Rubyor’s guarantee means something. 
Prices that tell—and goods that are fresh.
Ask your neighbor about Kniel & Rubyor. 
Something doing at Kniel & Rubyor’s. 
Buy your groceries of Kniel & Rubyor. 
Our groceries are always fresh.
We sell all kinds of Canned Goods.
If you want confectionary come to Kneil & Rubyor. 
Fresh Bread. Fresh Peanuts at Kneil & Rubyor. 
Tobacco, cigars -always on hand here.
We sell—you buy—and both are happy.

Kniel & Rubyor,
=ELGIN, IOWA.=



SALADS & SALAD DRESSING.
• 'The making of a salad requires a spendthrift for oil; a 

miser for vinegar and a madman for stirring it up.”

Chicken Salad.
Free the cold boiled chicken from fat, skin and hone, and cut in 

small pieces. Trim and wash two bunches of celery, cut in small 
pieces and dry on a clean towel. Mix the chicken and celery in a 
salad bowl and dress it with a tablespoonful of oil. a teaspoonful of 
vinegar, and half a salt spoonful of salt and pepper. Make a salad 
dressing as directed below, and cover the salad with it. Decorate 
the salad with olives, capers and hard boiled eggs.

DRESSING FOR CHICKEN SALAD OR SLAW.

Two eggs, 2 tablespoonfuls of sugar, one-half teaspoonful of 
ground mustard, one-half teaspoonful of ground pepper, one-half 
teaspoonful of salt. Beat all well together, add one teacupful of 
vinegar, boil all together in a bowl set in hot water. When thick 
as custard add a tablespoonful of butter. When cold add two 
tablespoonfuls of thick sweet cream.

Jennie L. Benson, Cedar Rapids, Iowa.

Potato Salad.
Take cold sliced potatoes and eggs boiled hard, either celery or 

onion. One teacupful of milk thickened a little with flour, 1 tea­
spoonful mustard in the gravy. Moisten the potatoes with vinegar, 
salt and pepper. Whip up some cream either sweet or sour and 
add last. Mrs. Julia A. Bush.

Potato Salad.
Pare and slice a crock of boiled potatoes; then make the follow­

ing' gravy. Heat a tablespoonful of lard then put in a tablespoon­
ful of flour and brown slightly; add two or three sliced onions, a 
handful of salt, two to three handfuls of sugar, pepper to suit the 
taste. Stir often enough so this does not get lumpy, add a good 
half cupful of vinegar, and a quart of water. Let this come to a 
boil then pour it over the sliced potatoes. Cover with a plate so 
that it may weight it down. Amelia Freiburghaus.
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Fruit Salad.
One-half package of gelatine soaked in 1 pint of cold water until 

dissolved, add I cup of hot water, then t cup of sugar stirring until 
sugar is dissolved, let set until quite cold and then pour it over 
your bananas and oranges which have been sliced in dish. In 
warm weather use a very little less water. Don’t put near fire.

Mildred Baldwin Jackson.

Fruit Salad.
Four large bananas and 2 lemons sliced and sprinkled with sugar 

aud set aside. Soak a package of gelatine in a pint of cold water 
30 minutes; add 11 pints of hot water to dissolve it. then add 11 
cupfuls of sugar and lastly the fruit. Set on ice to harden until 
ready to serve. Other fresh fruit may also be used, also English 
walnuts. Mrs. Wm. Lewis.

Mayonnaise Dressing.
The yolks of six eggs, two tablespoonfuls of sugar, one teaspoon­

ful of dry mustard, one teaspoonful salt, one cup vinegar and a 
pinch of red pepper, butter the size of an egg. Mix eggs, sugar, 
mustard, salt and pepper smoothly. Let vinegar boil then stir the 
mixture into the hot vinegar and let boil until thick, stirring con­
stantly. then add the butter. Mrs. L. J. Cooley.

Salad Dressing.
Yolks of 3 eggs, 2 tablespopnfuls sugar. 1 teaspoonful salt. 1 of 

mustard, 1 large teaspoonful of butter. J cup of vinegar. Boil un­
til thick as jelly. When cool add thick sweet cream. Shave cab­
bage fine, pour over the cabbage. Also very good to stir all to­
gether just before serving.

Salad Dressings
()ne pint of vinegar. 1 cup of sugar to which add. after mixing 

together carefully, the yolks of 4 eggs and 1 whole egg. 1 -table­
spoonful of mustard. 1 teaspoonful of pepper. 1 tablespoonful of 
salt. Stir this slowly into vinegar and sugar, then cook in double 
boiler, (or if in granite dish stir constantly) until thickened like 
custard. Just before taking from the fire stir in 1 scant cup of 
butter. Put in jar in cool place and it will keep for weeks. When 
ready to use add well beaten cream.

Anna L. Phillips. West Union. Iowa.
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CITIZENS' STATE- BANl
ELGIN, IOWA. 

Capital $25,000.00. Surplus $7,000.00.

TRANSACTS A GENERAL BANKING BUSINESS.

Foreign and Domestic Exchange Bought 
and sold.

Collections receive prompt attention and re­
mittance made on date of payment.

Four per. cent, interest paid on one year 
time deposits.

We solicit your patronage and will extend 
every accommodation consistent with con­

servative banking.

FARM LOANS NEGOTIATED.
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Potato Salad.
Slice cold potatoes tine and add either onions or 

or both. hard boiled eggs.

sweet cream.

DRESSING.
Yolks of two eggs, 1 tablespoonful of butter, 2' tablespoonfuls of

'inegar. Boil together till it thickens, thin with
Mrs. J. F. Schricker.

Beet Salad.
* hie quart of cabbage, chopped fine; one quart of cooked beets, 

chopped fine; 2 cups of sugar. 1 cup of grated horse radish, 1 tea­
spoonful of black pepper, 1 teaspoonful red pepper, 1 tablespoon­
ful salt. Put on enough vinegar to mix well. If put in fruit jars 
this will keep for weeks. Mrs. Fred Gehring.

Cucumber Salad.
Shoe cucumbers and onion; salt as for table, use, let stand over 

night then- drain off the salt water next morning and lay in fresh 
cold water about 1 hour, drain. Then take Hpart vinegar and | 
part water, add a few whole black peppers, let boil, put in the cu­
cumbers and let it come to a boil. Put in jars and seal while hot.

' ' ♦ Mrs. Mary Keiser.
Cabbage Hot Slaw.

Two quarts cabbage chopped fine. 1 cup vinegar, 2 teaspoonfuls 
sugar. 1 cupful water, butter the size of a walnut, pepper and salt 
to taste. Cook in granite or porcelain ware. When tender sprinkle 
a tableppoonful of flour ovefend add two tablespoonfuls of cream 

Miss’ Lyons.t well.

Cabbage Salad. •
Chop one small head of cabbage (or enough for six people) real 

fine. Put in a bowl and season with salt. Heat one tablespoonful 
of butter until it begins to brown a little then add one well beaten 
egg, one-half cupful of vinegar and one tablespoonful of sugar (or 
more if neededt add the mixture to the butter. Let it boil up good 
then pour over the cabbage and stir it well.

Mrs. F. E. Palmer. *
Cabbage Salad.

Small head of cabbage, two cups of apples, one cup of nut meats. 
Chop fine and pour over a thick mayonnaise.

* Mrs. B. Schori.
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DOAN & DOAN,

G E NERAL 
MERCHANTS,

FURNISHING GOODS
..FOR LADIES AND GENTS..,

FRESH GROCERIES 
the best always on hand.

Store Near Depot, '.' ELGIN, IOWA.
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Deviled Eggs.
Take 12 hard boiled eggs, cut in halves lengthwise, remove the 

yolks being careful not to break the whites. Rub the yolks as 
smooth as possible, then add to the yolks the following ingredients; 
1 tablespoonful of melted butter 2 teaspoonfuls of prepared mustard; 
1 gill of vinegar, pepper and salt to taste. If not moist enough, 
add more vinegar. A little celery seed will be found an improve­
ment for those who like it.

Mrs. Stella Brown. Platte. South Dakota.

Boiled Salad Dressing.
()ne-half cupful of vinegar. 1 tablespoonful butter. 2 tablespoon­

fuls of sugar. 1 teaspoonful of prepared mustard, pinch of salt and 
pepper. Let this boil and then stir in 3 well beaten eggs. Stir un­
til thick. Let stand until cool. When ready to mix salad, thin 
with cream and vinegar.

Potato Salad Dressing.
Four eggs. 2 teaspoons mustard. 1 teaspoon salt. 4 tablespoons 

sugar. 1 cup of cream and 1 cup of vinegar. Beat eggs, put in other 
ingredients, stir smooth and set on stove in a pah of hot water to 
thicken from ten to fifteen minutes.

Mrs. A. F. Plambeck, Fremont, Nebraska.

The Best Way to Make French Dressing.
Mix together a salt spoonful of pepper, a half teaspoonful of salt. 

4 tablespoonfuls of olive oil. 1 tablespoonful of vinegar, plain or 
tarragon and use at once. This is the proper dressing for a’dinner 
salad, which may consist of plain lettuce, chicory, endive, chopped 
celery, sliced tomatoes, cold boiled string beans, carefully cooked 
cauliflower, finely shredded crisp cabbage, dandelions, cold aspara­
gus. or a mixture of two or more vegetables that will nicely blend.

Celery Salad.
Two stalks of celery cut very fine; 2 large apples cut in squares. 

1 teacup walnut meats broken in little pieces, then add mayonnaise 
dressing.

Egg Salad.
Chop 2 large heads of lettuce coarsely, with 8 hard-boiled eggs. 

Serve with sour cream dressing.
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Stoehr, The Jeweler,
THE OLD 

RELIABLE

DEALER IN WATCHES, CLOCKS. 
JEWELRY AND SPECTACLES. 
ALL KINDS OF REPAIRING 
DONE NEATLY AND PROMPT­
LY. SATISFACTION GUARAN 
TEED :::::::::

Stoehr, The Jeweler,
...ELGIN, IOWA....



PUDDINGS.
"Blest is the man be he ever so humble, whose stomach 

can take all he gives and not grumble. ”

Black Pudding.
One cup molasses. J cup hot water 11 cup flour. 1 egg. 1 tea­

spoon soda. 1 teaspoon ginger and a little salt. Steam 1J hours.
DRESSING.

One cup sugar and butter the size of an egg; beat to a cream, 
yolk of 1 egg, the whites of 2 beat to a stiff froth. Add to butter 
and sugar and flavor with vanilla. Mrs. C. S. Kneil.

Brown Pudding.
■ One teacupful each of molasses, water, finely chopped suet and 
seeded raisins, J teaspoonful of salt, 31 teacupfuls flour, 1 teaspoon­
ful of cinnamon and allspice, a pinch of cloves. J teaspoonful soda 
dissolved in the molasses. Steam 3 hours.

SAUCE.

One tea ■ 1 sugar. :j teacupful butter: mix to a cream, add 1
egg. 1 ta vinegar* 1 pint boiling water. Cook 5 minutes.
This pud. ufficient for three meals.

Mrs. Fred,Palis.
Prune Pudding.

Stew 1 quart ol prun^mtil tender; let cool then add stiff beaten 
whites of 2 eggs and J mgar. Set pudding in a dish of hot 
water and bake 1 hour. . Mary Peeper.

Eggless Plum Pudding.
One heaping cup of bread crumbs. 2 cups flour. 1 cup of finely 

chopped suet, 1 cup of raisins. 1 cup molasses. 1 cup sweet milk. 1 
tablespoon soda, teaspoon each of salt, cloves and cinnamon. Boil 
21 hours in a two-quart pail or steam for the same length of time.

SAUCE.

< >ne cup sugar, butter the size of an egg. grated rind and juice of 
a lemon anil the beaten white of an egg.

Alma Gunderson, Clermont. Iowa.
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Vanilla Snow Eggs.
Beat stiff the whites of six eggs; have ready on the fire a pint of 

milk sweetened, and flavored with vanilla; as soon as it boils drop 
the beaten egg into it by tablespoonfuls and as soon as they become 
set dip them out with a tin: slice and arrange them according to 
fancy upon a broad dish; allow the milkin the sauce-pan to cool a 
little, and stir in the yolks of the eggs gradually. When thick, 
pour around the snowed eggs, and serve cold.

Mrs. Gus. A. Stoehr.

Snow Pudding.
Dissolve 1 box of gelatine in a teacupful of warm water; add the 

juice of 2 lemons and one cup sugar. Let it come to a boil strain 
and cool. Then add the beaten whites of two eggs, whipped with 
an egg beater until light. Chop nuts and add to pudding. Serve 
with whipped cream. x Kathryn Moore.

Apple Tapioca Pudding.
To one-half teacup of tapioca add one and one-half pints cold 

water; let stand on the fire until cooked clear, stirring to prevent 
burning. Then remove and pour tapioca and six large tart apples 
chopped fine and one cup sugar into a deep dish and bake slowly 
one hour. Serve with cream. To be eaten warm or cold.

> Mrs. G. A. Stoehr.

Rice Pudding.
Bring to a boil a quart of milk with six tablespoonfuls of rice, put 

in a double boiler and boil till rice is perfectly done. Then whip 
the yolks of four eggs light and add a qup of sugar. Stir this into 
the rice, which should now be placed into a dish. Then whip the 
whites to a stiff froth, with sugar to sweeten. Put over the rice, 
then into the oven and brown.

Snow Pudding.
Pour 1 pint of boiling water over one-half box gelatine, add juice 

of 2 lemons and 2 cups of sugar. When cool; strain it and add the 
beaten whites of 3 eggs, beat well together and put in a mold that 
has been wet in cold water, and put on ice. Then take yolks of 3 
eggs. 1 pint of milk, 1 teaspoonful of corn starch, cook all together 
and flavor with vanilla: remove the white from the mold, and pour 
the custard around it. Myrtle Bryant.
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English Plum Pudding.
One pound of brown sugar. 1 pound of seeded raisins. 1 pound of 

currants, 1 pound of beef suet. 1 cup of bread crumbs. 1 lemon. 1 
quart of flour and 6 eggs. Steam in bowl 5 hours. .

Mrs. Wm. Watkins. West Union. Iowa.
Steamed Pudding.

One-half cup brown sugar, J cup butter, 2 eggs, 1 cup butter­
milk. 1 teaspoon soda. 1 cup dried fruit. Add flour to stiffen and 
steam 1J hours. Use cream or sour sauce.

Mrs. N. S. Schenck. West Union. Iowa.

Graham Pudding.
One egg, 1 cup sour milk. 1 heaping cup of graham flour. 1 tea­

spoon soda, J cup molasses, a little salt, 1 cup raisins or other fruit. 
Steam 21 or 3 hours. Serve with following sauce.

sauce. '
Cream 1 cup butter, add J cup sugar and the yolks of two eggs, 

beat to a cream; next, add J cup sweet cream. Cook over hot 
water till it thickens then add a dessert spoonful of lemon juice, a 
little nutmeg and the whites of the eggs beaten to a stiff froth. 
Blend thoroughly. Adda B. Palmer, Stanley. Iowa.

Cottage Pudding.
One well beaten egg. 1 teacupful of sugar. 1 teacupful sweet milk. 

3 tablespoonfuls melted butter. 11 teaspoonfuls of baking powder. 
2 teacupfuls flour. Bake forty minutes. To be eaten with sauce.

SAUCE.

One and a half cups sugar, 11 tablespoons flour in a little water. 
2 tablespoons vinegar. | of a graten nutmeg and a pinch of salt. 
Pour over this one and a half pints of boiling water and boil ten 
minutes. Just before taking from the stove add 1 dessert-spoonful 
of butter. Serve warm. Mrs. Sill Shaffer.

Moonshine.
Beat the whites of six eggs in a broad plate to a' very stiff froth; 

then add gradually six tablespoonfuls of powdered or granulated 
sugar; beat hard for not less than thirty minutes and then beat in. 
after being cut in tiny pieces, one-half cup of preserved peaches or 
pineapple; then set it on ice until thoroughly chilled. In serving, 
pour into each dish some rich cream, sweetened, and on cream place 
a liberal portion of moonshine. To be eaten ice cold with cake.

Nelle Stoehr.
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Prune Pudding.
Half a loaf stale bread. 1 pound prunes, 11 cups sugar. 1 cup 

molasses, rind.and juice of 1 lemon, 1 teaspoon cinnamon. 1 tea­
spoon nutmeg, chopped suet the size of an egg, 1 tablespoonful of 
butter (if preferred, use 1 cup of chopped suet and omit the butter), 
4 eggs; beaten light. Grate the bread; stew the prunes until they 
are very tender and as dry as possible, remove the pits and break 
up fine with a spoon; then add spices, suet, molasses, sugar, lemon, 
well beaten eggs and bread crumbs. Steam 5 hours. Serve with 
cream sauce.

CREAM SAUCE.

One cup sugar, I cup butter, 2 eggs. Beat together to a cream 
then place over boiling water but do not let boil, stirring frequently, 
3 tablespoonfuls boiling water. Flavor as desired.

Ida Schori.

Prune Pudding.
Soak 1 pound of prunes over night. Cook until soft and strain 

through a colander. Soak a tablespoonful of gelatine in cold water 
until soft; stir into the prunes while hot. Let this cool. Beat the 
whites of 4 eggs until light. Sweeten to taste Put in a mold to 
harden. Beat a pint of cream to a stiff froth and pour over the 
pudding just before serving. Mrs. Mary Lehman.

Prune Pudding.
()ne-half pound of large prunes stewed very soft and mashed 

very fine: remove the pits. One-half cupful of sugar added to the 
pulp and well mixed; then add the well beaten whites of four eggs; 
stir together until smooth. Bake in a buttered pudding dish until 
it puffs up to the top. When cold spread one cupful of whipped 
cream carefully over the top. The oven should be of a moderate 
temperature. Mrs. Fred Falb.

Suet Pudding.
One cup of chopped suet. 1 cup of raisins. 1 cup of brown sugar. 

4 eggs. 1 cup of sour milk. 1 teaspoonful soda, flour enough to 
make dough as stiff as for cake. Put in heavy cloth sack and boil 
3 hours. •

SAUCE.

()ne-half a nutmeg, 1 tablespoonful white sugar, 1 tablespoonful 
flour, butter the size of a walnut. Mix with boiling water and let 
boil a few minutes. Serve hot. Mrs. L. H. Oswald.
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Suet Pudding.
()ne cup suet. 1 cup brown sugar. J cup molasses. 1 cup cold 

coffee, 1 cup currants, 1 cup raisins. 2 eggs, 1 teaspoon soda, J tea­
spoon cinnamon and J teaspoonful cloves. Steam from 5 to 6 
hours. Mrs. T. W. Doan.

Plum Pudding.
One cup of raisins. 2 cups of chopped suet. 2 eggs. 1J cups of sour 

milk. 1 teaspoonful each of soda and salt, flour to mix quite stiff. 
Boil 5 hours. . Serve with a dressing made of butter, flour, sugar, 
nutmeg and 1 teacup full of water or enough to thin it.

Mrs. James Boots.

Steamed Pudding.
Three eggs well beaten. 3 tablespoons sugar. 2 tablespoons butter. 

4 cup sweet milk. 1 cup fruit. 1 teaspoonful baking powder, flour to 
make consistency of cake batter. Steam 35 minutes.

Mrs. Francis DeSart.

Tapioca Cream.
Soak over night three tablespoons tapioca in one-half teacupful 

of milk (or enough to cover). Bring one quart milk to boiling point; 
beat well together the yolks of 3 eggs, one-half a teacup sugar and 
one teaspoon vanilla: add the tapioca and stir the whole into the 
boiling milk, let boil up once, turn into a dish and immediately 
spread on the whites. Serve when cold. Mrs. R. Lehman.

Apple Float.
Pare nice tart apples. To 1 pound of apples use 1 pound of 

sugar. Cook together with as little water as possible. When cool 
have ready whites of eggs beaten very light: spread over the apples. 
Eat with sweetened cream. Mrs. Julia Bush.

Baked Apple Pudding.
One heaping cup flour, i cup lard, one teaspoonful salt, one cup 

sour milk, one-half teaspoon soda. Rub flour, lard and salt togeth­
er as for pie dough; dissolve the soda in the milk and add to the 
flour. This will make quite a stiff batter. Have ready sliced 
apples and sugar to suit taste in a pudding dish, pour over a little 
water, then add batter to apples and bake. Serve with cream and 
sugar. Mrs. Albert Schori.
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A. HOLZER.

Restaurant
"AND______  =

Confectionery.

A SUPPLY OF FRESH CANDIES. NUTS 
AND A LARGE SUPPLY OF CANNED 
GOODS ALWAYS ON HAND. WE 
HAVE IN CONNECTION A MODERN 
AND UP-TO-DATE HOSTELRY WHERE 
BOARD CAN BE HAD BY THE WEEK 
OR DAY :::;:::= : : : :

Location, Center St, Elgin, Iowa.
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Lemon Meringue Pudding.
One quart milk, two cups bread crumbs, four eggs, half cup 

butter, one cup white sugar, one large lemon, juice and half the 
rind grated; soak the bread in the milk: add the beaten yolks with 
the butter and sugar rubbed to a cream, also the lemon. Bake in 
a buttered dish until firm and slightly brown, draw to the door of 
the oven and cover with the whites of the eggs whipped to a froth, 
with 3 tablespoonfuls of powdered sugar and a little lemon juice. 
Brown slightly; sift powdered sugar over it and eat cold. Oranges 
may be used instead of lemons if so desired. Mrs. J. Nichols.

Bread Pudding.
Soak about four slices of dry bread in three pints of milk. Beat 

5 eggs (leaving out the whites of 2) with 2 tablespoonfuls sugar, 
add butter the size of a walnut and pour over bread and milk. 
Place in a shallow buttered pan and bake. When done spread the 
top of pudding with jelly, then put over it the beaten whites of 2 
eggs mixed with a little sugar, and place in the oven until a light 
brown. Mrs. John Benson.

Banana Snow.
Dissolve 1 box gelatine in 4 cup of cold water, for 1 hour. Pour 

on 1 pint boiling water and 1 heaping cup of sugar and the juice of. 
•1 a lemon. Stir well and strain into a large bowl. Set it where it 
will cool rapidly. When cool and beginning to harden, stir in the 
beaten whites of 3 eggs; beat together until white and stiff; then 
stir into the snow bananas, cut into thin slices. Dip a mold in cold 
water, .fill with the snow and set on ice to harden. Serve with 
whipped cream. Mrs. LeRoy Smith.

Raisin Puffs.
Two eggs. J cup butter, 3 teaspoonfuls baking powder. 2 table­

spoons sugar. 2 cups flour. 1 cup milk. 1 cup seeded raisins, chopped 
fine. Steam half an hour in small cups in the steamer.

SAUCE.

Put 1 heaping teaspoonful butter into one cup boiling water (mix)
*, 1 teaspoonful cornstarch. 1 cup sugar. 1 teaspoon salt. Add this

mixture to the boiling water and? let it all boil a few minutes. 
Pour it into 1 well beaten egg, stirring all the time so as not to 
cook the egg. Flavor with fresh fruit such as berries,"cherries are 
very nice. Mrs. Gus Stoehr.
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S. W. KUSTER..

DENTIST.

Office in Berger Building,
ELGIN, .’. IOWA.
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Orange Pudding.
Six oranges, sliced and seeded, place in a shallow pan and sprinkle 

with sugar. One quart milk thickened with a little cornstarch to 
which add beaten yolks of three eggs; when cooked pour over or­
anges. With the whites make a frosting, spread on top and brown 
in oven. To be eaten cold. (Very nice.) Peaches can be used in 
same manner. Yetta Holzer.

Baked Custard.
Five eggs, one quart of milk, five tablespoonfuls white sugar, 

one teaspoonful almond or lemon extract. Beat the yolks of the 
eggs, add the sugar, then the milk; whip the whites of the eggs 
very stiff, beat them into the mixture, flavor and pour into cups. 
Set the cups in a pan of boiling water in a moderate oven and 
bake about twenty minutes. Mrs. A. G. Rennison.

Cocoanut Pudding.
Put 3 rounding tablespoons of tapioca in cold water to soak over 

night. Scald 4 cups of milk and add the drained tapioca. Cook 5 
minutes then add the yolks of 4 eggs, then a rounding tablespoon 
of prepared cocoanut. Cook 10 minutes and turn into a dish to 
cool. Beat the whites of four eggs and 4 level tablespoons of pow­
dered sugar together to make a meringue to spread over the top. 
Sprinkle lightly with cocoanut and brown slightly in the oven.

Mrs. LeRoy Smith.
Brown Betty Pudding.

Two cups of bread crumbs, very dry and fine; 2 cups tart apples, 
chopped; a handful of raisins, seeded and chopped; 1 tablespoon of 
butter: cinnamon or nutmeg to your liking. Butter a : pudding 
dish, strew the bottom thickly with crumbs; on this spread a layer 
of chopped apple, sprinkle with raisins, bits of butter, spice and 
sugar; continue thus, making the top layer of crumbs, well buttered. 
Cover tightly and bake until the apple, juice bubbles through the 
crust, then remove cover and brown. Send to the table in the-dish 
and serve with cream or pudding sauce. This pudding costs less 
than apple pie. consumes one quarter the time in making, goes 
twice as far in feeding a family and is more digestible.

Clara Marie Strauch, Guttenberg, Iowa.
Yorkshire Pudding.

One pint of milk; 4 eggs, whites and yolks beaten separately; 1 
teaspoonful of salt and 2 teaspoonfuls of baking powder: 4 cups of 
flour. Bake J hour and serve with meat gravy. To be eaten with 
roast meats. Mrs. Edna Uehling. Hooper. Nebr.
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^ ECHO.
By F. W. Hughes,

A NEWSPAPER PUBLISHED IN THE 
INTEREST OF ELGIN AND NORTH­
EASTERN IOWA. A PAPER THAT 
AIMS TO GIVE THE LOCAL NEWS 
OF IT'S LOCALITY :::::.::

Our Job
DEPARTMENT,

IS REPLETE IN EVERY DETAIL. 
UP-TO-DATE JOB WORK IS OUR 
SPECIALTY. WE ENDEAVOR TO 
PLEASE CUSTOMERS AT ALL TIMES

Office Corner Pleasant and Clermont Sts., Elgin, la



PASTRY AND SHORTCAKE.
‘ ‘What moistens the lip and brightens the eye?.

What calls back the past like the rich pumpkin pie?”

Pumpkin Pie.
Three-fourths cup mashed pumpkin. 2 eggs. 1 cup of rich milk, a 

pinch of salt, t cup sugar. J teaspooful of cinnamon and 1 teaspoon 
ful of cloves. Turn into a lined pie tin and bake slowly.

Mrs. F. E. Kohler.
Pumpkin Pie.

For three pies take 1 quart of milk. 11 cupfuls of sugar. 3 cups of 
boiled and strained pumpkin. 1 cup of molasses, the yolks and 
whites of four eggs, beaten separately, a little salt. 1 tablespoonful 
each of ginger and cinnamon. Beat all together and bake with an 
under crust. Mrs. F. M. Smith. ’

Cream Pie.
Yolks of 2 eggs, j cup sugar. J cup flour, 1 pint sweet milk. 

Mix eggs, well beaten, flour and sugar thoroughly and stir into 
the milk when it boils, flavor with lemon or vanilla. Bake a pie 
crust, pour the mixture into it and place in oven 10 or 15 minutes. 
Beat the whites of eggs to a froth, mix with 2 tablespoonfuls sugar, 
spread over top of pie and brown.

Mrs. Franka Bing. Manchester. Iowa.

Cream Pie.
Three cupfuls -cream or milk, 1 cupful sugar. 3 tablespoonfuls 

flour, yolks of 4 eggs. Cream thq sugar and yolks of eggs: add the 
flour, then a little milk to moisW. Put in the rest of the milk and 
cook in double kettle. Flavor with lemon: put on the beaten whites 
and return to oven. Bake crust separately. This makes 2 large

Cl^ace.Aluright.
Sour Cream Pie.

One cup sour cream. 1 cup sugar. 1 cup raisins, seeded and chop­
ped. 1 teaspoonful cloves. 3 eggs saving out the whites for frosting 
Bake with one crust. Beat the whites for frosting. This wib 
make two pies. Mrs. C. S. Kniel.
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THE ELGIN LIVERY,
GOOD RIGS AT 
REASONABLE RATES

...PHONE, 14-3...

Fred Muehlenthaler, Proprietor.
H. Tr^KNUDTSON,
—*  -DEALER INZ=^r===^==

FARM MACHINERY,
BUGGIES AND WAGONS, 

WINDMILLS AND PUMPS

AGENT FOR DE LAVAL CREAM SEPARATOR.

Office Center St., Elgin, Iowa.
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Cream Pie.
Take 1 pint of rich cream, whites of 2 eggs well beaten, small 

teacupful of brown sugar and tablespoonful of flour. Beat the eggs 
then add the sugar and flour. Beat this together, then add cream. 
Bake with a bottom crust and grate nutmeg on top.

Clara Williamson. Eldora. Iowa.

Cream Pie.
Two cupfuls of milk, 5 tablespoons sugar. 3 eggs, save out the 

whites of two for frosting; 2 teaspoonfuls of corn starch, 1 teaspoon­
ful of flour, lump of butter the size of a walnut, one teaspoonful 
vanilla.

PIE CRUST,

Pie crust for one layer. One cup flour, a pinch of salt, pinch of 
baking powder sifted in the flour: 2 tablespoonfuls of lard, 3 table­
spoons of water. Mix well the flour and lard, after adding water 
handle as little as possible. Emma L. Berger.

Cream Pie.
To one coffee cup sweet milk add J cup sugar and J cup shredded 

cocoanut; put over fire and when boiling hot stir in one well beaten 
egg and a good tablespoonful of flour: when it thickens pour in a 
baked piecrust and serve with whipped cream poured over the top. 
A little flavoring improves it.

Mrs. George Weeks. Aurora. Iowa.

Cream Pie and Oranges.
Cut oranges in thin slices and sprinkle sugar over them; let them 

stand for 2 or 3 hours. Serve in ordinary fruit plates. The pie is 
made with a bottom crust only and that not thick, but light and 
flaky Take 1 cupful of thick sweet cream. 1 cup of pulverized 
sugar. 1 tablespoonful flour. 1 egg and flavor with extract of vanilla. 
Bake until you are sure crust is brown and hard so it will not 
absorb filling. Mrs. E. A. Weibel.

■H
I

Chocolate Pie.
Heat 1 cupful of sweet milk. Dissolve 1 cup chocolate in the 

boiling milk; add 1 tablespoon of corn starch dissolved in a little 
water: let cool then add I cup of sugar and the yolks of 2 eggs. 
Beat up together and add 1 teaspoonful of vanilla. Bake in one 
crust. For frosting, beat the whites of 2 eggs to a stiff froth, add 
2 tablespoonfuls of sugar, spread over the top and bake a light 
brown. Mable Holzer.
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Chocolate Pie.
One and a half cups milk put on to boil; 5 ci$p sugar mixed with 

J cup flour; stir slowly into the boiling milk; add chocolate enough 
to suit the taste; a piece of butter the size of a walnut and the yolks 
of 2 eggs. Boil all together and use as for lemon pie.

■ Mrs. G. Schori.

Cranberry Pie.
.One heaping cup of cranberries cut in two. 1 heaping pup of sugar. 

3 level tablespoonfuls of flour. J cup of water. Stir all together 
and bake with two crusts in not too hot an oven. ,

Mrs. Mabel M. Gilson. West Union. Iowa..

Raisin Pie.
()ne-half cup of sugar, same of water. 1 cup of raisins, juice of a 

lemon. 2 tablespoonfuls of flour. Bake in two rich crusts.
Mrs. A. Bucher.

Lemon and Raisin Pies.
Two small lemons: remove spots, stem and flower end from the 

lemons and chop perfectly fine; sugar. 1 coffee cupful: 1 egg; but­
ter. 1 rounding tablespoonfui; flour. 3 tatjlespoonfals; boiling water 
24 coffee-cupfuls; raisins. 1 coffee-cupful; a little salt.

Directions - Stir the flour smooth in a little cold water and mix 
all. putting in the beaten egg last so as not to scald it. This makes 
2 or 3 pies according to the size of your plate. Bake with 2 crusts.

Mrs. R. S. Doud.

Corn Starch Pie.
Four eggs, whites for frosting; 4 tablespoonfuls of cornstarch: 11 

quarts of sweet milk; 2 cups of sugar. Mix the starch in a little 
milk, boil the rest; beat the yolks and add starch: put in the boiling 
milk and sugar: flavor to suit taste. Bake crust first.

' Mrs. .1, Johnson.

' Mock Mince Meat. 4
Two cups of sugar. 1 cup bread crumbs. 1 cup of vinegar not too 

strong. 1 cup of hot water. 1 cup of raisins, 1 well beaten egg. 
butter the sizeiof an egg. 2 tablespoons cinnamon. 1 teaspoon cloves. 
1 of a nut meg. This makes three pies. Use juice of an^ canned 
fruit. ft Mrs. A. V. Shaffer.
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Home-made Mince Meat,
Two bowls chopped apples, one of chopped meat. 1 pound suet, 

grated rind and juice of one lemon, two teacupfuls molasses, one 
large teaspoonful each of cinnamon and cloves, one nutmeg, 
one pound raisins,, half pound currants, one-fourth pound citron cut 
fine, one quart cider, sugar and salt to taste.

Mrs. Gray, West Union. Iowa.

Pie Plant Pie.
One cupful stewed pieplant, one teaspoonful of cornstarch or 

flour. 1 cup of sugar, yolk of an egg, 1 teaspoonful butter, salt and 
flavor with lemon. Use white of egg for icing the top. 2 eggs 
will improve the pie. Mrs. Bloomer.

L'emon Pie.

For one pie: Line a deep pan with a nice, crisp crust and bake a 
light brown: then beat the yolks of two eggs, one cup of sugar, two 
tablespoonfuls of corn starch (dissolved in a little water) the grated 
rind and juice of one lemon, beat all together and boil in two cups 
of water until clear* Then pour into crust, cover with the beaten 
whites of the two eggs, sweetened to taste and set in the oven un­
it is a light brown. Mrs. F. M. Smith.

Chess Pie.

Three eggs, s cup of sugar, half cup of butter, generous half cup 
of milk: beat butter to a cream, then add one whole egg and two 
yolks and sugar beaten to a froth with the flavoring, stir all 
together rapidly and bake in nice crust; when done spread with 
beaten whites and three tablespoonfuls of sugar and a little flav­
oring. return to. oven and brown. Mrs. H. S. Hadsel.

Cream Puffs.
One large cup of boiling water. 1 teacup of butter: stir in one tea­

cup flour while boiling; set away to cool then stir in 4 eggs, one at 
a time. Drop into gem tins. For filling use whipped cream or the 
following. s

Three tablespoonfuls of flour. 1 egg. 1 teacupful or more of 
sugar. * pint of milk. Flavor it to suit your taste.

• Mrs. E. Schori.
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Strawberry Short Cake.
1 pint of flour, 2 teaspoonfuls baking powder. 2 tablespoonfuls 

of butter, sweet milk to make a soft dough. Put dough in a well 
buttered tin and pat it out with the spoon—When baked split with 
knife.' butter, and spread with berries which have been hulled and
sugared. Serve warm.

Mrs. Charles Wanser. Tama. Iowa.

Short Cake.
Take 1 egg. 1 tablespoonfid of butter. 2 tablespoonfuls of sugar, 

A cup of sweet milk. 1 teaspoonful of baking powder and flour to 
make it the consistency of cake batter, bake in two pie tins: then 
spread a layer of sweetened berries on top of cake and between 
the layers. Serve with sugar and cream. This is sufficient for a 
small family and is superior to short cakes made of well shortened 
biscuit dough. Pluma Weaver.



COOKIES AND SMALL CAKES.
“Wouldst thou both eat thy cake, 
and have it?”—Shakespeare.

Cookies.
Two cups of sugaj’. 4 cup of butter. 5 tablespoonfuls of sour 

milk. 1 teaspoonful of soda, 4 eggs, flavor with Mutmeg or lemon, 
about 5 cups of flour. Butter and sugar mixed well together, beat 
eggs well then add the milk and flour. Mrs. John Bauman.

Sugar Cookies.
One cup of sugar. J of a cup of butter. 1 of a cup of sweet milk. 

2 eggs well beaten. 21 teaspoonfuls baking powder, a pinch of salt. 
Flour enough to roll. Lemon flavoring. Sprinkle sugar on top.

• Sophia Kralik.

Fruit or Raisin Cookies.
Two eggs. 2 cups brown sugar. 1 cup butter. 1 cup sour cream, 2 

<mps chopped raisins, add nutmeg flavoring. 2 teaspoonfuls soda, 
flour to roll. Lena M. Berber.

Fruit Cookies,
Two cups of sugar. 1 cup of butter. 4 cups of flour. 3 eggs. 4 

tablespoonfuls of sweet milk, ] teaspoonful of soda. 1 teaspoonful of 
cinnamon. J teaspoonful of cloves. 1 grated nutmeg. 1 cup chopped 
raisins. Mrs. B. Baumgartner.

Cookies.
One and one-half cups of sugar. 5 cup shortening (scant) filled up 

with sour cream. 1 egg. 1 teaspoonful soda dissolved in water: sift 
sugar over them and roll it in. Mrs. A. Ely,

- Oatmeal Cookies.
Two eggs,'1 cup sugai  ̂J cup molasses. 2 cups flour. 2 cups oak 

meal, i cup butter. 1 teaspoonful soda. ■> teaspoonful ground cloves.
■! teaspoonful cinnamon. 1 cup chopped raisins.

Mrs. Frank Camp. West Union. Iowa.

________ A_______UL__^.______________ ______
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BARBER SHOP
===== AND =====

BATH ROOM.
.-^^^ser^^e^

ARTHUR V; SHAFFER, Proprietor,
CENTER STREET, ELGIN, IOWA.

Doud O. Shaffer,
Bill Posters
ZZ=5Z= AND zr== 

Distributers

RILL BOARDS IN BEST LOCATION IN THE CITY.
MEMBERS OF THE STATE ASSOCIATION.

RUFUS S. DOUD,
TONSORIAL .

ARTIST.

Barber Parlors in Basement of Opera House.
BEST OF WORK ASSURED CUSTOMERS.

1
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Oatmeal Cookies. *
Two cups of sugar. 1] cups lard or butter, 4 beaten eggs, J tea­

spoonful cinnamon, | of a nutmeg. 1J cups of chopped raisins and 
currants. 4 cups of oatmeal. 4 cups of sifted flour with 1 teaspoonful 
of soda. . Dr. Rennison.

Fruit Cookies.
One and one-half cups brown sugar. 1 cup butter. 1 cup lard. J 

cup molasses, one-half cup boiling water. 1 cup raisins and currants, 
one-half cup nut meats. 3 eggs beat well together. 1 teaspoonful 
soda, mix with boiling water, one-half teaspoonful each of cloves, 
cinnamon and ginger. 3 and one-half cups flour, try 3 ] first.

Mrs. Thos. Knudtson.

White Cookies.
Two cups sugar and 1 cup butter stirred to a cream; one-half cup 

sour milk, dissolve 1 teaspoon soda in it; 4 well beaten eggs: 2 tea­
spoonfuls vanilla: 1 teaspoonful baking powder; add enough flour to 
make a soft dough, just stiff enough to roll out. Sprinkle with 
sugar. Bake in a quick oven a light brown.

Mrs. Ed Hanson.

Hickory Nut Cookies.
Two cups sugar. 4 cupful of melted butter. 2 eggs. 6 tablespoon­

fuls milk, a teaspoonful of cream of tartar. 1 teaspoonful soda, I 
cup meats of the hickory nut. chopped and stirred into the dough.

Anna Benson.

Favorite Cookies.
(hie and one-half cups of sugar and 1 cup of butter creamed to­

gether: ] cup sweet milk: 4 eggs: 1 teaspoonful soda an<l tavo tea­
spoonfuls of cream of tartar: flour enough to roll.

Louisa- Holzer.

Cookies. .
Three eggs; 1 cup butter, or butter and lard mixed; 1 teaspoonful 

soda dissolved in ] cup butter-milk; 2 teaspoonfuls baking powder 
sifted with 3 cups flour. Flavor to suit the taste and mix all well 
together, beating vigorously a few minutes. Then add flour suf­
ficient to roll out and bake in a well heated oven.

Mrs. Effie Gayle. Columbus. Kentucky.
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Cream Cookies.
Two cups sugar. 2 cups sour cream. 2 teaspoons soda. 1 teaspoon 

lemon extract, flour enough to make a soft dough. Roll. cut. and
hake in a quick oven. Mrs. John Fa lb.

White Cookies.
()ne and one-half cups white sugar. 3 eggs. 1'. cupfuls but+ 

heaping teaspoonful of baking powder. 2 teaspoonfuls va”’ 
very soft and bake quickly, don’t brown, but sift
while hot. Mrs. L. FASsy

Grandma Metz’s "
Two cupfuls sugar, 1 cup sour 

with nutmeg, add 1 good P 
sprinkle sugar over top. Th 
them.

c

Three cups flour. 1 
eggs. 1 cup sugar.

Two cups hr 
teaspoonfuls 
alspice, 1 t? 
soda dissol 
till perfe- 
be easy

Or
1 te
car 
Pi 
lb
O’-
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Ginger Cookies.
One cup molasses. J cup sugar. J cup butter or lard. 1 cup sour 

milk. 1 teaspoonful cinnamon, 1 tablespoonful ginger. 2 teaspoon 
fuls soda. Roll in sheets one-half inch thick and bake with moder­
ate heat.

ICING.
Two cups sugar boiled to a taffy: beat well the whites of two 

and pour sugar over. Spread on cookies and cut into squares. 
Mrs. Estella Gunderson.

Ginger Cookies.
'ip sugar. 1 cup lard. 1 cup sour milk. 2 

. 1 tablespoo 'ful ginger. 4 teaspoon-
+h flour . I 2 in sour milk: add 

Mrs. E. C. Pinney.

C ams.
1 cup hot water, 1 
poonful ginger, the 

e whites of three 
osting. This will 

of time.
urora, Iowa.

molasses, I 
1 heaping 

aaspoon- 
a quick 
Inn.

uls
n- 
en



Dominoes.
Beat the yolks of 4 eggs together with 2 cups of flue powdered 

sugar. Stir in gradually one cup sifted flour and the whites of 4 
eggs beaten to a stiff froth, then a cup of sifted flour in which 2 
teaspoonfuls of baking powder have been stirred and lastly a scant 
teacupful of boiling water stirred in a little at a time. Flavor, add 
salt and however thin the mixture may seem do not add any more 
flour. Bake in shallow tins, filling these enough to make cake one- 
half inch thick when done. Cut into pieces the size and shape of 
a domino. Frost top and sides. When frosting is hard draw the 
black lines and make the dots with a small brush dipped in melted 
chocolate. Anna Anderson. Lynch. Nebr.

Sadie S’s Molasses Cookies.
()ne-half cup of lard or meat drippings, one-half cup of butter. 

1 ,cup of sugar, 1 cup sorghum molasses, one-half cup butter-milk. 
2 teaspoonfuls of ginger, one-half teaspoonful of nutmeg. Scrimp­
ing teaspoonful of soda. 1 egg; beat for 5 minutes. Don’t put the 
soda in until flour is mixed in. Put in enough flour to make real 
stiff then dissolve soda in 2 teaspoonfuls of hot water, then beat 
again. Bake in a real hot oven until brown.

Sadie Sullivan.

Jumbles.
One and a half imps white sugar, three fourths cup of butter, 

three eggs, three tablespoons sweet milk, half teaspoon soda, and 
one of cream of tartar; mix with sufficient flour to roll: roll and 
sprinkle with sugar: cut out and bake: place raisins in center be­
fore baking. A Mrs. C. A. Baldwin.

Marguerites.
Make an icing of the whites of two eggs and one cupful of pow­

dered sugar. Add a scant cupful of finely chopped nut meats of 
any kind and a half teaspoonful of vanilla. Cover wafers with the 
icing and bake in a slow oven until a light brown.

Mrs. B. Erp-Brockhausen. Freeport. Ill.

“Do Funnies.”
One cup sugar. J cup lard. 3 well beaten eggs. 2 scant cups of oat­

meal, 2 scant cups of flour: J teaspoonful soda. 1 teaspoonful cinna 
mon. 1 teacup chopped raisins. Roll like marbles. Bake in mod 
erate oven. Jennie Nicolay. Postville. Iowa.
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—THE

Detroit Stove Works
DETROIT. CHICAGO.

"LARGEST STOVE PLANT IN THE WORLD.” •
BUILD JEWEL STOVE FOR COAL OR WOOD 
AND DETROIT JEWEL GAS RANGES. IN A
WAY GOOD. DURABLE, ECONOMICAL 
STOVES SH( )ULD BE MADE. THEY HAVE HAD 
OVER FORTY YEAR’S EXPERIENCE. AND 
KNOW HOW,

STOVES
Whether for cooking or heat, for coal. wood, or 

gas fuel, are reliable, and 

Fuel Savers
No matter what you pay for them. Be sure yours 
has the above trade mark, and the maker’s name, 

then it’s genuine.
Yovir Leading Dealer Sells Jewels.



CEMETERY ASSOCIATION COOK HOOK,

Kisses.
Beat whites of four eggs very stiff. Add lightly, one and one- 

half cups sugar. Drop on paper and bake in a moderate oven.
. Mrs. A. M. Wei bet..

Rocks.
One and one-half cups sugar. 1 cup butter. 21 cups flour. 3 well 

beaten eggs, 1 teaspoonful cinnamon. 1 teaspoonful of soda. 25 
cents worth of English walnuts and 1 cup of chopped raisins.

Mrs. Ines Brabham.

Soft Jumbles.
Butter, 1 cup; sugar. 2 cups; 2 eggs; sour or sweet milk. 1 cup: 

flour. 4 to 41 cups; soda. 1 teaspoonful: cream of tartar. 2 teaspoon­
fuls; vanilla, 1 teaspoonful.

Directions. Cream the sugar and butter and add one-half the 
milk in which the vanilla has been put; then one-half the flour; then 
the beaten eggs; then the other half of the flour into which the 
cream of tartar has been mixed by sifting together; lastly the other 
half of the milk in which the soda has been dissolved. Make in 
small cakes and bake quickly. Mrs. R. S. Doud.

Sweet Crackers.
Two cups sugar. 1 cup lard. 1 pint milk. 5 cents worth of baking 

ammonia and 5 cents worth of lemon oil. Flour enough to roll out 
stiff. Bake in a quick oven. 2 eggs. Rose Frieden.

Cheese Straws.
()ne cup flour. 1 cupful of grated cheese. J teaspoon salt. 1 even 

tablespoon butter. 1 egg. Mix cheese and flour well and moisten | 
with the egg. add a little cold water so as to work into a smooth 
paste, roll very thin and cut into narrow strips and bake about 5 
minutes.

Chocolate Cookies.
One cup of butter. 11 cups of brown sugar. 2 eggs 2 teaspoonfuls 

sweet milk, not quite half teaspoonful soda. 1J squares of chocolate 
and flour to roll soft. Bake in a quick oven.
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For Breakfast
Luncheon 
or Tea

A few small biscuits easily made with 
Royal Baking Powder. Make them 
small — as small round as a napkin ring. 
Mix and bake just before the meal. 
Serve hot.

Nothing better for a light dessert 
than these little hot biscuits with butter 
and honey, marmalade or jam.

You must use Royal Baking Powder 
to get them right.

Neither good nor wholesome biscuit can be 
produced with alum baking powder, which 
may be known by its lower price. Alum is a 
mineral acid whose use in food causes dys­
pepsia, liver complaint and kidney trouble.

ROYAL BA tNQ POWDER CO , NEWYOR<

....FOR SALE....
...BY ALL DEALERS...



CAKES.
"But then my fare was all so light and delicate 
The fruit, the cakes, the meats so dainty, frail. 
They would not hear a bite—no. not a munch 
But melted away like ice.” -Hood.

“Ole Virginny’’ Fruit Cake.
Two pounds of currants. 2 pounds of raisins. 1 gravy spoonful of 

cinnamon. 1 tablespoonful of mace. 4 nutmegs, 1 pound of flour. 1 
pound of citron. 1 pound of sugar. 1 pound of butter. 1 dozen eggs. 
2 wine glasses of white wine and a wine glassful of brandy. Sift 

* the spices and mix in a cup; stir the butter to a cream: beat the eggs 
well and add to the butter and sugar (creamed) alternately with 
the flour, which has previously been sifted with 2 heaping teaspoon­
fuls of baking powder; add the fruit, spices and liquor. Bake from 
one to one and one-half hours. This recipe makes two very large 
loaves which will keep and improve with age if kept wrapped and 
in a tin box. Mrs. Effie Gayle, Columbus. Kentucky.

Fruit Cake by Measure.
Two scant teacupfuls of butter; 3 cupfuls of dark brown sugar: (i 

eggs, yolks and whites beaten separately; 1 pound of raisins, seeded: 
1 pound of currants, washed and dried and 1 pound of citron cut 
into thin strips: also ) cupful of cooking molasses and J cupful of 
sour milk. Stir the butter and sugar to a cream; add to that half a 
grated nutmeg. 1 tablespoonful of ground cinnamon. 1 teaspoonful 
of cloves. 1 teaspoonful of mace; add the molasses and sour milk. 
Stir all well then add the beaten yolks of the eggs and a wine glass­
ful of brandy; stir all again thoroughly and then add 4 cupfuls of 
sifted flour alternately with the beaten whites of the eggs. Then 
dissolve a level teaspoonful of soda and stir in thoroughly. Mix the 
fruit together and stir into it 2 heaping tablespoonfuls of flour and 
stir it into the batter. Butter two common sized baking tins care­
fully. and bake in a moderate oven 2 hours. After it is baked let it 
cool in pan. Mrs. j. c. S(,hm11x



80 CEMETERY ASSOCIATION COOK BOOK.

I
I
I 
I 0
8

Chocolate
They can be depended 
upon to produce uniform 
results. You don’t have to 
experiment with them 
to find out what they will do.

Because they yield the 
MOST and BEST FOR 
THE MONEY.

Cocoa and

A book of Choice Recipes (8o pages), 
sent free, will tell you how to use them to 
the best advantage.

Established 1780. DORCHESTER, MASS.
Walter Baker & Co. Ltd.

40 HIGHEST AWARDS IN EUROPE AND AMERICA

FOR SALE AT LEADING GROCERS.
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Fruit Cake.
Four eggs, 1 cup of molasses, 1 cup sugar, 1 cup of shortening, 2 

cups of fruit, common size of citron, 1 teaspoonful each of cinna­
mon and allspice, part of nutmeg; 1 cup of sour milk, flour as much 
as needed. Mrs. James Boots.

White House Fruit Cake.
Five eggs leaving out 1 white, 2 cups of butter. 2 cups of chopped 

raisins, 2 cups of flour. 2 cups of sugar. 1 cup of sour milk. 1 tea­
spoonful soda, I teaspoon cloves, J of a nutmeg, a little grated rind 
of a lemon, 1 cup of English walnuts chopped fine. One half of 
this makes a good sized cake. Mrs. A. V. Shaffer.

Coffee Fruit Cake.
One-half cup butter, i cup sugar, 2 eggs. J cup molasses, J cup 

warm coffee, 1 teaspoon soda, 1 teaspoon each of cloves, allspice and 
cinnamon, J cup currants or seedless raisins. 2 or 21 cups flour. 
Bake in three layers. '

FROSTING.

One cup sugaifcweet cream enough to dissolve it, 1 tablespoon 
of butter, a pinch of cream of tartar, boil together then beat until 
cool enough to spread. Favor with vanilla.

Mrs. C. M. Fritz. Highland. Iowa.

Fruit Cream Cake.
One cup brown sugar. 1 egg. 1 cup of cream, butter the size of 

an eSg- 1 teaspoonful soda. 11 cups raisins. 1 small nutmeg, 2 cups 
flour. / Mrs. Samuel Mosby.

Royal Fruit Cake.
Two cupfuls of brown sugar. 1 cupful of molasses. 1 cupful of 

butter. 1/2 cupful of milk. 4 cupfuls of flour. 4 eggs. 3 cupfuls of 
stoned raisins. 1 cupful of chopped citron, 3 cupfuls of currants 
washed and dried. 1 teaspoonful of ground cinnamon. 1 teaspoon­
ful of nutmeg, 1 teaspoonful of soda. 1/2 teaspoonful of cloves, 2 tea­
spoonfuls of cream of tartar or 3 teaspoonfuls of baking powder. 
I he currants and citron may be left out and double the amount of 
raisins used. Will keep moist six weeks or more if properly cover­
ed. This will be found more wholesome than the more expensive 
rules- Mrs. Gruver.
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Dried Apple Fruit Cake.
Soak 2 cups of dried apples over night, chop and stew in 1J cups 

of molasses for 11 hours; 2 eggs. 1 cup of sugar, 1 cup of hutter; 1 
cup of sour milk. 2 teaspoons of soda. 1 teaspoon each of ginger 
and cinnamon. Add apples last when cool.

May Fritz. Highland. Iowa.

Fruit Cake.
One cup of butter. 2 cups of brown sugar. 5 yolks of eggs. 31 cups 

of flour, 1 cup of raisins, 1 cup of currants, 1 teaspoon of cloves, 
cinnamon and allspice. 2 teaspoonfuls of vanilla, a little nutmeg, 2 
teaspoons of soda. 1 cup of sour milk and last the whites of the 
eggs, well beaten. Mrs. F. E. Kohler.

Fruit Cake.
Three cups sugar. 1 and one-half cups butter. (> eggs; 1 and one- 

half cups sour cream, 2 teaspoonfuls soda, one-half pound currants. 
1 pound raisins. I pound citron. 1 nutmeg, flour.

Directions. Beat the eggs thoroughly; then add sugar and butter 
and beat till smooth; dissolve the soda in a little warm water, put 
in the cream and make the cake batter quite thick with flour to 
prevent the fruit from settling to the bottom. Do not chop the 
raisins but cut them in halves and remove the seeds, unless the 
seeded raisins are used, and dredge them with flour; cut the citron 
in thin slices; as you fill a layer of cake put the citron over evenly 
then more of the cake mixture and another layer of the citron and 
so on until the citron is evenly divided through the whole.

Mrs. S. Greenly. Elgin. Iowa.

Cream Cake.
One cup sugar. 2 eggs. K cup cream. Ij cups flour, one-half tea­

spoon salt. 1 and one-half level teaspoonfuls -baking powder, one- 
half teaspoon cinnamon. I teaspoon mace, 1 teaspoon ginger.

Emma Heck.

Cream Cake.
Three-fourths cup butter and 2 cups sugar rubbed to a cream; 

add 5 eggs, one at a time beating each five minutes: add 1 cup sweet 
milk and beat all together; then put in one and a half pints of flour, 
one teaspoonful baking powder. Bake in muffin rings and just be- 
tore serving- open and fill with whipped cream.

Emma Anderson. Clermont. Iowa.
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Cream Cake.
Beat two eggs in a teaejip and fill the cup with sweet cream; one 

cup sugar, one cup flour, one teaspoonful baking powder, flavor to 
suit. Bake in gem tins or layers. Florence DeSart.

Cream Cake.
Three eggs, whites and yolks beaten separately; 1 heaping cup 

sugar. 1 cup sweet cream. 2 scant cups flour. 2 teaspoonfuls baking 
powder, or 1 of soda and 2 of cream of tartar: add the whites of 
the eggs the last thing before the flour. Very nice with whipped 
cream filling. Mrs. M. L. Palmer. Stanley. Iowa.

Cream Layer Cake.
Three eggs. 1 cup of white sugar; 1 cup of flour. 1 teaspoonful 

baking powder. I cup sweet cream. Bake in three layers.
FILLING I'OR SAME.

One cup of white pulverized sugar into la cups of very thick sweet 
cream and spread between the layers. Favor the cake and filling 
to suit taste. MRs. A. M. Snyder.

Corn Starch Cake.
The whites of three eggs. J cup of corn starch. J cup> butter. 1 

cup milk. J teaspoonful of cream tartar. J teaspoonful soda. 1 cup 
sugar. 1 cup of flour. Flavor with vanilla. Mrs. A. Benson. ..

Corn Starch Cake.
Two cups white sugar. J cup butter, cup corn starch dissolved in 

a cup sweet milk. 2 cups flour, whites of 7 eggs. Cream butter and 
sugar: add starch and milk: then add whites and flour gradually 
until all is used. Flavor with lemon or rose.

Mrs. C. E. Grimm.
Chocolate Layer Cake,

Dissolve 2 ounces of chocolate in 5 tablespoonfuls boiling water. 
(Team J cup butter; add gradually 1 and one-half cups sugar: add 
the yolks of four eggs beaten thoroughly, one-half cup sweet milk. 
U cups flour, 2 teaspoonfuls baking powder. 1 teaspoonful vanilla: 
add chocolate. 'Beat the whites of the eggs to a stiff froth, then 
stir carefully into the mixture; then it is ready to bake either in 
loaf or layer pans; and the cake may be put together with boiled 
icing, flavored with vanilla.

Mrs. A. J. Bernau. West Union. Iowa.
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Chocolate Cake.
Take half a cake of Walter Baker’s chocolate shaved fine, and 

one cupful of sweet milk. Boil this in a dish set in a basin of hot 
water until it is like a paste, then add 1 cupful sugar. Let it cool 
slightly: then stir into the cake batter. Take 1 small tablespoon­
ful of butter, 1 cup sweet milk, 1 cupful of sugar, 2 cupfuls flour, 
2 large teaspoonfuls baking powder. 2 eggs, whites and yolks beat­
en separately, flavor with vanilla; add chocolate. Bake in four 
or six layers. Use boiled white frosting for cakes.

Lena M. Berger.

Chocolate Cake.
()ne fourth cup butter, one cup sugar, one egg, 1 cup milk, one 

and one-fourth cups flour, one teaspoon soda, one teaspoon vanilla. 
Beat all together and add two squares of grated chocolate, beat 
again and add half a cup of boiling’ water. Bake in square tin.

Mrs. L. B. Mattoon.

Chocolate Cake.
()ne cup sugar, one-half cups butter, one and one-half cups of 

flour, one-half cup of sweet milk, one and one-half teaspoonfuls of 
baking powder, two eggs, flavor with vanilla. Bake in shallow 
pan.

ICING.

()ne cup of pulverized sugar, one-half cup of rich milk. Boil 7 
minutes, then beat it till the consistency of thick cream and spread 
it over top of cake. Melt two squares of Baker’s chocolate and 
spread over top of cake. Set it away to cool.

Mrs. E. L. Bucher. Oelwein. Iowa.

Chocolate Cake.
One cup of butter. 2 cups of sugar stirred to a cream, with the 

yolks of 5 eggs added after they have been thoroughly beaten. 
Then stir into that one cup of milk, beat the whites of 2 eggs to a 
stiff froth, and add that also; now put in three and one-half cups 
of sifted flour, two heaping teaspoonfuls of baking powder having- 
been stirred into it. Bake in jelly cake tins.

FILLING.

Take the remaining whites of three eggs, beaten very stiff, two 
cupfuls of sugar boiled to almost candy and pour slowly over them, 
add one half cup grated chocolate, one teaspoonful vanilla; stir until 
cool, spread between the layers and over top and side. Ann- Falb.
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Devil’s Food.
()ne cup of brown sugar, yolks of 3 eggs. 4 cup butter. 1 ci p sweet 

milk, 3 cups flour, 1 teaspoon soda dissolved in a little warm water, 
mix well together then add this mixture; 1 cup brown sugar. 1 cup 
grated chocolate: J cup hot water. Boil and mix well with first 
part- Mrs. T. Doan.

Devil’s Food.
Two cups brown sugar and 4 cup butter, creamed: 4 cup sour 

milk, J cup grated chocolate, J cup boiling water with 1 teaspoon 
soda. 2 cups flour. 2 eggs well beaten.

FILLING.

One cup white sugar, 1 tablespoon butter; cook until waxy; 4 cup 
sweet cream. 4 cup chopped English walnuts.

Mrs. Gus Gunderson.

Devil’s Cake.
Grate 4 bar of Baker’s chocolate (scant), pour 1 cup boiling water 

over it; 4 cup butter. 2 cups of sugar. J cup sour milk. 1 teaspoon 
soda. 2 well beaten eggs, 24 cups flour. Add chocolate last and 
bake in jelly tins. Put together with boiled frosting.

Mrs. Ed Hanson.

Angel’s Food.
Whites of 11 eggs. 14 cups of fine granulated sugar. 1 cup flour. 

1 teaspoon cream tartar, one-half teaspoon vanilla, pinch of salt. 
Sift flour four times, then measure cupful and add cream of tartar. 
Sift sugar four times. Beat eggs to a stiff froth: not too stiff, sift 
in sugar slowly: do not stir round and round but keep lifting it up: 
add flour in the same way; then vanilla. Bake in a moderate oven 
about an hour. Do not open oven before the cake is in 10 minutes. 
Bake in pan that has never been greased and that has feet. Invert 
the pan when taken from the oven and do not take out until quite 
cool. Mrs. Fred R. Berg.

Gold Cake.
(TRY AFTER BAKING ANGEL FOOD.)

One cup sugar creamed with :{ cup butter, yolks of eight eggs 
well beaten. 2 cups flour, one-half cup milk, one-half teaspoon soda 
dissolved in milk. 1 teaspoon cream tartar. 1 teaspoon lemon. Bake 
1 hour, slowly. Mrs. Fred Berg.
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Gold Cake.
One cupful sugar. 1 tablespoonful of butter, yolks of 5 eggs and 

1 whole egg. one-half cupful milk. 2 cupfuls of flour, one teaspoon­
ful of vanilla and part of an orange peel grated, one heaping tea­
spoonful baking powder. Cream butter and sugar; add the well 
beaten eggs; then the milk, vanilla, grated orange peel, flour and 
lastly the baking powder, just before putting in the oven. Bake in 
a moderate oven. Harriet MacKellar.

Silver or Delicate Cake.
Whites of 6 eggs. 1 cupful of sweet milk. 2 cupfuls of sugar, four 

cupfuls of sifted flour. $ of a cup of butter, flavoring and 2 tea­
spoonfuls of baking powder. Stir the sugar and butter to a cream, 
then add the milk and flavoring, part of the flour, the beaten whites 
of eggs, then the rest of the flour. Bake carefully in tins lined 
with buttered white paper. When using the whites of eggs for 
nice cake, the yolks need not be wasted; keep them in a cool place 
and scramble them. Serve on toast or with chipped beef.

Mrs. T. J. Capper.

Snow Cake.
()ne-half cup butter. 1 cup sugar; cream the two together; one- 

half cup sweet milk, whites of 4 eggs beaten to a froth, 1 teaspoon 
baking powder. 11 cups flour; flavor with lemon; bake as a loaf and 
cover with frosting. Mrs- Ernst-

Snow Ball Cake.
One cup of sugar. J a cup of butter. A a cup of sweet milk. 2 cups 

of flour, the whites of 3 eggs, A a teaspoon of soda, 1 teaspoon of 
cream of tartar sifted with the flour; beat the butter and sugar 
thoroughly together, add the whites of eggs beaten to a stiff foam, 
then the flour, milk and soda the last.

Nelle Moore. Turkey River Junction. Iowa.

White Cake.
(very good.)

One and one-fourth cups sugar. 1 cup butter, stir to a cream; add 1 
cup sweet milk. 21 cups of flour. 21 teaspoonfuls baking powder. 
Last add the whites of 8 eggs, well beaten or 3 whole eggs; flavor 
to taste, vanilla. Bake in three layers and put together with boiled 
white frosting. Bena M- Berger.

t
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White Cake.
One cup butter, 2 of sugar, 3 of flour, whites of 5 eggs, 2 tea­

spoons baking powder. Easily made and very good.
Mrs. C. Moore.

Layer Cake.
Three eggs, 1 cup milk, 1 large tablespoon butter. 2 teaspoonfuls 

baking powder, 1 cup sugar, 2 cups flour. Vanilla or lemon flavor­
ing as desired.

ICING.

Half cup sugar. 6 tablespoons milk; boil until it hairs from spoon, 
then beat until cool before spreading cake. Blanche Nichols.

Layer Cake.
< )ne and one-half cups of granulated sugar, 2 tablespoons butter. 

1 cup cold water. 2 eggs beaten lightly, 2 and one-half cups of flour 
with 2 rounded teaspoons baking powder. Add flavoring last. 
Bake in three or four layers in a hot oven. Use any icing preferred.

Mrs. John Conner.

Dark Layer Cake.
Four eggs, leaving out the whites of two; 2 cupfuls of dark brown 

sugar, one-half cupful sour milk, one-half cupful butter, one level 
teaspoonful soda, 2 teaspoonfuls cinnamon. 1 teaspoonful cloves, 
2 cupfuls flour, 1 teaspoonful salt The soda should be added last 
of all, dissolved in a tablespoonful boiling water. Bake in 3 layers, 
putting frosting between and on top. Emma L. Berger.

Never Fail Layer Cake.
One-half cup butter and 1 cup sugar, creamed: 2 eggs, j clip milk. 

2 cups flour. 2 teaspoons baking powder. Any filling desired may 
be used. Mrs. J. Anderson.

Jelly Rolls.
Mix thoroughly together while dry. 1 cupful of flour and 1 tea­

spoonful of baking powder and sift. Then add 1 cup of sugar. 4 
well beaten eggs and 3 or 4 tablespoonfuls of cold water. Bake 
quickly in long shallow tins and as soon as it is ready to slip from 
the pans, spread jelly on the bottom and roll up,. Then roll a nap­
kin tightly around it until cooled. . Louisa Schori.
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Lemon Jelly Cake.
One-half cup butter, 1. and one-half cups sugar, one-half cup 

milk. 3 eggs, 2 cups flour, 1 and one-half teaspoonfuls baking pow­
der, 1 lemon, one-half cup water.

Directions. Cream the butter with one cup of the sugar, stirring 
in the beaten whites of the eggs, and the milk; then sifting in the 
flour in which the baking powder was mixed and bake in jelly tins. 
To the beaten yolks of the eggs add the other one-half cup of the 
sugar and the water and juice of the lemon and boil till thick 
enough to spread between the layers. Ida Bellis.

Marble Cake.
WHITE PART. —

One-third cup butter, 1 cup sugar, one-half cup milk. It cups 
flour, two and one-half teaspoons baking powder, white's of 3 eggs 
J teaspoon of lemon, j teaspoon of vanilla.

DARK PART.
One-third cup of butter. 1 cup of sugar, one-half cup of coffee. 

11 cups flour. 2 and one-half teaspoons baking powder, 1 teaspoon 
of vanilla. 3 egg yolks. Grate 2 squares of Baker’s chocolate and 
dissolve in a little water and add last. Florence Conner.

Marble Cake.
LIGHT PART. fblOO<

Whites of 4 eggs. 1 and one-half cups of white sugar, one-half 
cup butter, one-half cup sweet milk. 2 teaspoonfuls baking powder, 
two and one-half cups flour.

DARK PART.

(Ine cup of brown sugar, one-half cup molasses, one-half cup but­
ter. one-half cup sour milk, yolks of four eggs. 1 teaspoon soda, 
one-half tablespoon each of cinnamon, allspice and cloves 
and two and one-half cups of flour. Mrs. C. G. Graham.

Velvet Sponge Cake.
Two cups of sugar. 6 eggs leaving out the whites of three, one 

’ cup boiling water, two and one-half cups flour, one tablespoon 
baking powder. Beat the yolks a little, then add the sugar and 
beat 15 minutes, add the three beaten whites and the cup of boil­
ing water just before the flour. Flavor with a teaspoon lemon ex­
tract and bake in three layers, putting between them icing made 
by adding to the three whites of eggs, beaten to a stiff froth, six 
dessertspoons of white sugar to each egg. Flavor with lemon.

Mrs. J. E. Boleyn.
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Velvet Sponge Cake.
Four eggs. 2 cups sugar, 2 teaspoons baking powder sifted in two 

cups flour. Beat all together and last add J cup boiling water 
stirred in slowly and flavoring to taste.

Mrs. Layton, Elkader. Iowa.

Velvet Sponge Cake.
Two cups sugar. 6 eggs. I cup boiling water. 21 cups flour. 1 

tablespoon baking powder. Flavor to suit taste. Beat the six 
yolks of eggs with the sugar for 15 minutes, add cup of boiling 
water then the whites of 3 eggs beaten to a stiff froth; add last the 
flour and Baking powder. Use the 3 remaining whites for frosting.

a Mrs. J. L. Desart.

Light Bread Sponge Cake.
One cup of light bread sponge, one-half cup of lard, beat together; 

1 egg. 11 cups of sugar. 1 teaspoonful of sola in 1 cup of sour niilk. 
I teaspoonful each of cinnamon, cloves and allspice. 1 cup stoned 
and floured raisins, 11 cups of flour. Mrs. Sill Shaffer.

Sponge Cake.
and one-half cups of sugar, 4 eggs, 2 cups of flour. 2 tea- 

sp ils baking powder, j of a cup of boiling water. Flavor to 
taste. Put water in last. Mrs. F. J. Stepanek.

Sponge Cake.
Six eggs. 1 pound white sugar. 5 ounces flour. Beat the yolks 

and sugar 15 minutes, add the whites after beating them to a stiff 
froth. One teaspoon lemon. Now stir in flour very lightly with a 
fork. Bake in a moderate oven. Mrs. F. G. Spahr.

Spice Cake. #
One cup sugar. 1 cup butter. 2 eggs beaten light. 1 cup cold water 

and 1 teaspoonful each of cinnamon, cloves and allspice. 1 cup 
of seeded raisins chopped fine.' 21 cups flour into which has been 
stirred 2 teaspoonfuls balking powder. Tina Nelson.

Spice Cake.
Two eggs well beaten. 2 cups sugar, 1 cup butter, 1 cup sour milk. 

3 scant cups flour. 1 teaspoon each of cinnamon, cloves and allspice. 
1 teaspoon soda and 1 of baking powder. Bake in three layers and 
put together with frosting.

Mus. G. L. Weeks. Aurora. Iowa.
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Flavoring 
Extranets

These are articles that are more or less adulterated: we
guarantee the purity and strength of our extracts and spices 
the same as our finest drugs.

FLAVORING EXTRACTS.

Lemon. 
Banana. 
Orange. 
Pineapple. 
Strawberry. 
Cinnamon. 
Wintergreen. 
Rose.

Vanilla, 
Nectar. 
Peach. 
(linger. 
Anise.
Sarsaparilla. 
Almond.
Grape.

Fruit Color, for coloring Ice Cream. Cake. Candies; Etc..
All Colors. Non Poisonous.

WHOLE AND GROUND SPICES
Mixed Spices. * Caraway. Sweet Majoram.
Allspice. Mace. Cardamum,
(loves. Nutmeg. Carrey Powder.
White Pepper. Fennel. Poppy-
Black Pepper. Saffron. Thyme.
Red Pepper. Dill. Parsley.
Ginger. Tumeric. Anise.
Mustard. Laurel Leaves.
Coriander. Sage.

‘"'•^ STOEHR'S PHARMACY, WL.
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Spice Cake.
One and one-half cups of sugar. 1 cup butter, 1 cup sour milk. 2 

cups flour. 4 teaspoonfuls cinnamon. 1 teaspoon each of cloves, soda, 
and baking powder. 3 eggs.

Mrs. E. E. Pringle. Clermont. Iowa.

Clove Cake.
One-half cup butter or part lard. 1 cup brown sugar. 2 cups flour. 

1 cup milk. 1 cup chopped raisins. 1 egg. 1 teaspoon soda. 1 tea­
spoon each of cinnamon, cloves and nutmeg. Bake “ of an hour.

Mrs. J. Berger.

Quick Coffee Cake.
('ream 1 cup sugar and , cup of butter, add 1 beaten egg. 1 cup 

of milk, pinch of salt, 1 teaspoonful of baking powder. 1J cups of 
flour. Spread out not quite an inch thick in a dripping pan. put 
bits of butter on top, strew sugar and cinnamon over, bake slowly. 
Very nice with sliced peaches placed on top before baking.

Emma Nicolay. Postville. Iowa.

Coffee Cake.
1 cupful of sugar. 1 cupful of molasses. 2 cupfuls raisins. 1 tea­

spoonful cinnamon. 1 teaspoonful cloves. 1 teaspoonful soda. 1 cup­
ful butter. 1 cupful strong black coffee, 1 egg, 5 cupfuls flour; put 
soda in the coffee. Mrs. E. E. Bowen. North Collins. N. Y.

Coffee Layer Cake.
()ne cup brown sugar. J cup butter. 2 eggs. 1 cup molasses. J cup 

cold coffee, spices. 1 teaspoon soda in the coffee. 1 teaspoon baking 
powder, 2 cups flour. — Weihel

Molasses Coffee Cake.
One cup sugar. 3 eggs. 3 tablespoonfuls of shortening. 1 cup mo­

lasses. 1 cup of cold coffee. 1 teaspoon soda. 1 teaspoon of flavoring, 
flour to make a medium batter. Can be used either in loaf or as a 
layer cake. Mrs. J. F. SchrhWir.

Molasses Cake.
Oue cup each of butter, sugar, sour milk, molasses and ehoppim 

r raisins. 5 cups flour. 2 eggs. 1 tablespoon soda and 1 of ginger.
• Mrs. N. Kiple.



CEMETERY ASSOCIATION COOK BOOK.

Molasses Layer Cake.
()ne cup molasses. J cup sugar. 2 eggs. 4 tablespoons butter. I 

teaspoon each of cloves, cinnamon and soda. J cup buttermilk anil 
2 cups flour. Put together with frosting made as follows:

One and one-half cups sugar; scant J cupful of water, boil until 
it waxes in water. Beat the white of 1 egg to stiff froth, add 1 cup 
chopped raisins. When sugar is ready beat briskly While pouring 

Mrs. M. Warner. Eddyville. Nebr.

Soft Molasses Cake.
One-half cup butter. 1 egg. 1 cup molasses. 1 cup warm water, a 

pinch of salt. 1 teaspoon soda. 21 cups flour, the juice and .grated 
rind of 1 lemon. Bake as a loaf cake. Mrs. Fred Falb.

Ginger Drops.
One cup molasses, -1 cup brown sugar. J cup butter. 1 teaspoonful 

each of ginger, cloves and cinnamon. 2 teaspoonfuls soda in a cup 
of boiling water, 3 cups of flour and 2 well beaten eggs. Bake in 
gem pans. Beulah Pritchard. ,

Grandma’s Ginger Cake, „
Three eggs. 1 cup of sugar. 1 cup molasses. 2 tablespoonsshm ten 

ing. 1 tablespoon ginger. 1 cup sour milk. 1 spoon of soda. 1 cup 
raisins, flour to make soft batter. Mary Peeper.

Ice Cream Cake.
Whites of 8 eggs. 2 cups of sugar.' 1 cup of butter. 1 cup of swell 

milk. 1 cup of corn starch. 2 teaspoonfuls of baking powder am. 2
' cups flour.. Flavor with vanilla. Mrs. John Conner.

^Prince of Wales Cake.
. | WHITE' PART. , *

. One cup sugar, one-half cup butter, one-half cup sWeet milk, 
cups sifted flour. 1 heaping teaspoon baking powder, whites of •

* eggs bearep stiff. Bake in 2 cakes.
BLACK PART. .

On brown sugar, one-half cup butter, one-half cup sour 
miW, 1 teaspoon soda. 2 tablespoons cinnamon. 1 teaspoon nutmeg.

teaspoon allspice, three-fourths cup.stted flour, yolks of 3 eggs >
K | well beaten, one and one-half cups chopped raisins, bake in one 

cake Put layers together with a white icing. Dissolve soda in a , .
k littlewarm water. f Mrs. H. 8. Karel. Chillicothe. * l । |

■it K
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Nut Cake.
Two cups sugar, one-half cup butter. 2} cups flour, one cup milk, 

whites of four eggs, one cup nut meats, 4 teaspoons baking powder. 
J teaspoon salt, one-half teaspoon almond extract. Cream the but­
ter, add sugar and chopped nutmeats. Sift flour, salt and baking­
powder together and add alternately with the milk: beat the whites 
and fold into mixture. Bake in buttered and floured cake pan 45 
minutes. I Mrs. S. W. Kester

Hickory Nut Cake.
Two cups of sugar, one cup of milk, two-third cup butter. 3 cups 

sifted flour. 2 eggs, 2 teaspoonfuls baking powder, a cup of nut 
kernels cut fine, dried and not found wanting. Without nuts, 
makes a good layer cake for any filling. ,

Saline Engbretson. Fosston. Minnesota.'

Date Cake.
For this is required a cupful of butter. 2 of sugar, one of milk. 3 

of flour. 3 teaspoonfuls of baking powder and the whites of six eggs 
beaten very stiff. Bake in layers and when cool spread with the 
following filling:

Boil a cupful of sugar and three tablespoons of water until thread 
can be spun then pour slowly over the beaten whites of two eggs. 
Beat well the whole and add one-half teaspoon of vanilla and two- 
thirds of a cup of stoned dates, chopped very tine. -Frost the top 
of'the cake with plain white frosting and if desired place half dates 
on the frosting so that one may be cut with each piece. Bake in 2 
square layers. Mrs. L. W. Larson. Fosston. Minnesota.

Tutti Frutti Cake.
Two cupfuls of sugar, one cupful of butter, one cupful of milk, 

whites of five eggs, four cupfuls of flour. 2 teaspoonfuls of baking 
powder. Divide it in four parts, leaving one plain. To one layer 
add half a cupful of chopped nuts, to a third half a cupful of chop-
ped raisins and some fine citron. To the last layer add < 
cupful of c^coanut, either fresh grated or desiccated, and th< 
rind of a lemon or orange.. Put together with a plainiehq 
the white layer at the bottom, the raisins and citron nt

■-half 
"ated 
iv' - 

: ai •
that the cocoanut and the nut layer on top. This makes a pretti r 
cake leaked in long or square tins.. CMrs. Ed Conner. *
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WHEN YOU WANT A HARNESS.
ONE BUILT ON HONOR. WARRANTED.
AND UP TO PREVAILING STYLE. ORDER OF

C. T. Schmid & Son.,
Successors to the Old Pioneer, 
C. THEO SCHMID,______ ^

Dealers in Heavy and Light Harness.' Whips, Rohes? Blankets and 
all Kinds of Harness Goods.

THE CELEBRATED GALENA AXLE GREASE CONSTANTLY ON HAND.
A full line of Summer Goods. Fly Nets, of all kinds: Dusters, 

and Stable Supplies generally.

REPAIRING DONE NEATLY AND PROMPTLY. PRICES RIGHT.

AGENTS FOR OLD LINE FIRE INSURANCE COMPANIES. 
STORE CENTER STREET. ELGIN. IOWA.

HOLLISTER'S ROCKY MOUNTAIN TEA,
Makes You Well---- Keeps You Well.

' ~AND~ ~-

Rocky Mountain Tea Nuggets
Golden Nuggets for Sallow People.

PUT HONEY IN YOUR HEART, 
AND MONEY IN YOUR POCKET.

Madeby Hollister Drug Co.. (Madison Medicine Co.) Madison. 
Wis. Sold at Stoehr's Pharmacy.

TH^ FAIR STORE’

■

tl
WE CARRY A FULL LINE OF TOYS. NOTIONS. 
LADIES’ FURNISHING GOODS. LAMPS. AND IN 
FACT EVERYTHING WHICH THE NAME IM­
PLIES : •
OUR SPECIALITY IS FINE CHINA.
-s. F. M. Smith. Porp’r

o

a
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Marshmallow Cake.
One-half cup of butter, one and one-half cups of sugar, one half 

cup of milk, two and one-third cups flour, two teaspoons of baking­
powder. five eggs, one teaspoon of vanilla. Bake in layers.

MARSHMALLOW PASTE.

Three-fourths cup of sugar, one-fourth cup of milk, one-fourth 
pound of marshmallows, 2 tablespoons of hot water, one-half a 
teaspoon of vanilla. Boil the sugar and milk together six minutes. 
Melt the marshmallows and add the water. Combine the two mix­
tures. add the vanilla and beat until stiff enough to spread. ~

Mrs. L. M. Conner.

Lemon Cake.
One and one-half cups of sugar, one cup butter, two and one-half 

cups flour, five eggs beaten separately, four teaspoons sweet milk, 
one teaspoon cream of tartar, one-half teaspoon soda.

For filling; one cup sugar, two tablespoons butter, two eggs and 
the juice of two lemons. Boil all together till the consistency of 
cream. Mrs. E. A. Bryant.

Orange Cake.
One cup sugar, one-half cup butter, one-half cup sweet milk, 

three eggs, two cups flour, one and one-half teaspoons baking­
powder. Bake in jelly tins.

Filling for same. One orange, grate off the rind and mix with 
juice. Add sugar till quite stiff and spread between the layers.

Anna Etter.

Feather Cake.
Two cups of sugar, three cups of flour, one small cup of butter, 

one cup of milk, three eggs: three teaspoonfuls of Jinking pow­
der and one teaspoonful of lemon juice. Mrs. FratWc Gering.

Cold Water Cake.
One-half cup butter. 2 cups white sugar, whites of 5 eggs beaten 

to a stiff froth; 1 cup cold water. 3 cups flour. 2 teaspoons cream of 
tartar and 1 of soda. Sift flour, cream tartar and soda together 5 
times. Bake in 3 layers. Norah Patterson.

Cream Cake.
One cup sweet cream. 1 cup sugar. 2 eggs. 21 cups flour 1 tea­

spoon soda. 1 teaspoon cream of tartar. Norah Patterson.
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F. DESART. .
V The City Drevymeux. *>•

General Timing,
Hauling and Draying

Furniture and Piano Muring Given Extra Care and Attention

JOS. SUTLER.
ELGIN. IOWA.

• Con tr ©ucto r 
and Builder

a

Estimates Furnished on all Classes of Work. e
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Minnehaha Cake.
One and one-half cup white sugar, 1 cup butter. 3 eggs, 2 cups 

flour, 2 teaspoons baking powder, J cup sweet milk. Flavor.
Filling. .One cup granulated sugar and 4 tablespoons water. 

Boil till it threads from the spoon. Add white of 1 egg beaten to a 
stiff froth and 1 cup seeded raisins, chopped. Use it before it hard­
ens. Mrs. H. W. Baldwin, Keswick. Iowa.

Brown Stone Front.
Cook 1 cup grated chocolate, 1 cup sugar, J cup milk and the 

yolk of 1 egg; let cool. Add 1 cup sugar. J cup butter. J cup milk 
2 eggs, 2 cups flour, 1 teaspoon soda dissolved in warm water. 
Put together with boiled icing. Nelle Moore.

Pork Cake.
One and one-half pound of fat pork either fresh or salted, entirely 

free from rind or lean, chopped fine, la pints of strong boiling coffee 
poured over the pork, 11 cups of sorghum. 21 cups of brown sugar. 
11 pounds of raisins seeded and chopped. 1 pound of currants, I 
pound of citron; 1 cup each of chopped hickory nuts and almonds, 
5 eggs beaten separately, flour enough to make a stiff batter. 2 
level teaspoons of soda dissolved in hot water, 2 teaspoons of cin­
namon, 1 of allspice, 1 nutmeg and the juice of 1 lemon. Bake in a 
slow oven until thoroughly done. This rule makes four loaves and 
should be made two months before wanted as it improves with age.

Mrs. Chas. Kniel.

Bridgeport Cake.
Two cups of sugar. 1 cup of butter or lard, 4 eggs, 1 cup of milk, 

4 cups of flour. 1 tablespoonfuls of cinnamon. 1 teaspoon of cloves; 
11 cups raisins, 1 teaspoon of soda, the juice and grated rind of one 
lemon. This makes six large layers. Martha Hanni.

Spanish Bun.
Two cups of brown sugar. 1 cup of butter. 1 cup of sweet milk. 2 

teaspoons of baking powder. 2 teaspoons of cinnamon. 4 eggs (leave 
2 whites out for frosting), 2 cups flour.

Frosting. Beat whites of 2 eggs to a stiff froth, add 2 cups of 
brown sugar and 1 teaspoon of cinnamon. After cake is baked put 
frosting on and return to oven for ten or fifteen minutes to cook 
frosting. Mrs. G. W. Kinney.
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Dolly Varden Cake.
One and one-half cups of sugar, 1 cup of butter, 4 eggs, leaving 

out the whites of 2, J cup sweet milk, 2 cups of flour, 2 teaspoons 
of baking powder and flavoring as desired. Reserve one-third the 
batter and add J cup of chopped raisins, 1 teaspoon of cinnamon, 
■I teaspoon each of cloves and nutmeg. Put together with the re­
served whites well beaten with one cup of sugar.

. Mrs. Jacquette.
No Name Cake.

Three eggs, 2 cups sugar, 1 cup butter, 1 cup sweet milk, 4 cups 
flour, 3 teaspoonfuls baking powder. Divide into three parts. 
Add to one part, 1 cup chopped raisins with a few currants, 2 table­
spoonfuls molasses, 1 teaspoon each of cinnamon, cloves and vanilla 
and 1 teaspoon nutmeg. Bake in shallow cake pans, putting dark 
cake between the light ones with icing between.

Belle Pinney.

Caramel Frosting.
One and one-half cupfuls of white sugar, J cupful of sweet milk, 

butter the size of a hickory nut. Boil. 5 minutes, then add one tea­
spoonful of vanilla. Remove from stove and stir until cool and 
thick enough to spread on cake. Mrs. Francis DeSart.

Frosting for Cakes.
Two and one-half cups pulverized sugar. 4 tablespoonfuls sweet 

cream or enough sweet cream to make a smooth paste. Flavor 
with vanilla or lemon. This will not dry out like boiled frosting..

. Mrs. Chas. Kniel.

Chocolate Frosting.
Two cups sugar and 14 tablespoons water; boil till it strings: 

whites of 2 eggs and chocolate to suit taste. Mary Holzer.

To Make Chocolate Frosting.
Take J cake of German sweet chocolate, place in a small tin and 

add a few drops of hot water then set over steam to melt. When 
melted rub to a smooth paste, add six tablespoonfuls of sweet 
cream and enough pulverized sugar to make a smooth frosting that 
will not run off cake. Flavor with vanilla. This will stay moist, 
but forms a nice glazing over the top. Verle Kniel.

6

5



ICE CREAM, SHERBET ETC.
• ‘Glittering squares of colored ice 

Sweetened with syrup, tinctured with spice.”

Ice Cream.
Scald 1 quart of cream. To this add the well beaten yolks of eight 

eggs and 1 teaspoonful corn starch dissolved in cold cream. Pour 
this over the whites of the eggs beaten stiff, with two cups sugar. 
Flavor to suit the taste. Add 1 more quart of cream. If you use 
any milk cook it with the first quart. Mus. A. Benson.

■ Ice Cream.
Six eggs, beaten thoroughly, 3 scant cups sugar. 3 tablespoons 

vanilla. 2 quarts cream; fill freezer with milk within three inches 
from the top. This makes 1 gallon. Mrs. F. G. Spahr.

Maple Ice Cream.
One cup maple syrup, the well beaten yolks of four eggs. Stir 

the syrup and eggs together and cook to a boil. Let cook add one- 
pint cream, and the well beaten whites of two eggs. Freeze.

Mrs. F. Woodman. Cedar Rapids. Iowa.

# Nut Cream.
Two tablespoons white gelatine dissolved in 1 cup milk and set in 

hot water to heat. Whip together S pint cream and the white of 1 
®o§3 1 teaspoon vanilla. Sweeten to taste; put in J cup nut meats 
and set to cool in pans for slicing. Stolen Recipe, West Union.

Pineapple Sherbet.
Boil 2 quarts of water with 4 cups sugars minutes; strain and 

pour over the juice of 4 lemons and 1 can grated pineapple. Freeze ■ 
to a mush and add the well beaten whites of 4 eggs and 1 pint of 
cream. Mrs. W. W. Peebles. West Union. Iowa.

Nut Sherbet.
One quart cream, 1 cup granulated sugar.’ Freeze until nearly 

done. Add 1 pint chopped pineapple. 1 cup chopped nuts. 1 cup 
sugar, juice and grated rind of 1 orange and 1 lemon. Freeze until 
<l°ne- Tillie Nicolay, Postville, Iowa.
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Holstenson & Groth *

STAPLE AND FANCY

CROCKERY, ’.' BOOTSANDSHOES.

Dry Goods
In this department it is our constant endeav- $ 
or to excel. At our store you will always 
find the latest creations in Dress Goods and 
weaves of finest material. Our stock of 
furnishings is also complete and well selected.

...WE ARE AGENTS FOR...

Prairie Queen Flour
A FAVORITE. NONE BETTER.

. . . . Store Center Street, Elgin, Iowa. . . . .
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Peach Sherbet.
Pare and quarter enough ripe peaches to make one quart, add the 

rind of 1 lemon and 1 heaping cup of granulated sugar to 1 quart of 
water. Stir until dissolved. Add the peaches; cook tender; press 
through a fine sieve and set aside to cool. When cold add the juice 
of 1 lemon and freeze as ice cream. Beat the white of 1 egg to a 
foam, add 1 tablespoon sugar and whip till stiff. Remove the dash­
er. stir in the meringue, repack and stand aside to ripen. .

Kathryn Moore.
Lemon Sherbet.

Squeeze the juice of 6 lemons on 4 cups of sugar: put the skins 
with a pint of water on the fire, and let simmer a few moments. 
Scald 2 quarts of milk with 2 tablespoons of corn starch and one 
cup of sugar. When cool put in freezer: when this begins to freeze 
add your syrup of lemon juice and sugar and finish freezing.

Mrs. T. Doan.
Pineapple Sherbet.

One quart granulated sugar and one quart of water boiled to a 
syrup: the juice and yellow of four lemons, the yolks of four eggs. 
1 quart cream beaten stiff, the whites of four eggs beaten stiff. 1 
can pineapple Beat the juice and yolks into syrup and beat well 
together and you will have good sherbet. Mrs. Chas. Kniel.

Pineapple Frappe.
Grate 1 pineapple: put 1 quart water and 1 pound sugar over the 

fire to boil; boil 5 minutes; add the juice of 1 lemon (or orange if 
preferred) and the grated pineapple. Take from the fire and when 

A cool, turn into a freezer. Turn the dasher very slowly until the 
mass is like soft wet snow. Serve in small glasses.

Mrs. H. B. Gilson, West Union. Iowa.
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CONFECTIONERY.
"Can one desire too much of a good thing?”—[As You Like It: vi. |

French Creams.
Take 15 cents worth of pulverized sugar and the white of 1 egg, 

as much water as white of egg, 1 teaspoon of vanilla. Stir in the 
sugar a little at a time and stir until you can roll in balls. Do not 
cook. Take 10 cents worth of English walnuts and put nuts on 
top. Francks Benson.

French Candy.
To one cup of cream add enough pulverized sugar to allow the 

mass to be handled (not too stiff). Flavor. Mould with the hands 
into any shape desired. Put meats of English walnuts on top. By 
using coloring and different flavors a variety of candy can be made.

Jennie E. Anderson.

Honey Candy. '
Two cups sugar, water to dissolve, 4 tablespoonfuls of strained 

honey. Boil until brittle. Nut kernels may be added.
Neelie Mattoon.

Caramels. •
Two cups brown sugar, 1 cup molasses. 1 tablespoonful butter. 2 

tablespoonfuls flour, > cup sweet milk, one-half cake chocolate. 
Flavor with vanilla. Amelia Etter.

Cream Chocolates.
Two cups of sugar and one cup of cold water: boil until same 

slightly crisps in cold water. Pour in earthen dish and stir with 
fork until creamed or grained white; then spread out smooth to 
thickness desired and cover with chocolate. When cold cut into 
bars or squares. While sugar is cooking grate one cake or ' pound 
of chocolate, put on enough water to moisten. Cook about five 
minutes. R- S. Doud.
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Smith College Fudge.
One fourth cup butter, one cup brown sugar, one-half cup cream, 

one cup white sugar, one-fourth cup molasses, two squares of 
Baker’s chocolate, one and one-half teaspoons vanilla Melt 1/4 cup 
butter. Mix together in seprate dish, 1 cup white sugar. 1 cup 
brown sugar, 1/4 cup molasses and one-half cup cream. Add this to 
butter after started to boil, let boil two and one-half minutes stir­
ring rapidly. Add chocolate. Boil 5 minutes.

Hulda Schori.

Candied Popcorn.
Put into an iron kettle, one tablespoonful butter, three table­

spoonfuls water and one teacupful sugar. Boil until ready to 
candy then throw in three quarts of nicely popped corn. Take 
kettle from fire and stir until cooled a little and each grain is 
separate and crystallized with sugar. Nuts of any kind may be 
prepared in the same way. Ruth Nicklaus.

Peanut Brittle.
Shell and chop roasted nuts to measure one pint. Put two pounds 

granulated sugar in clear frying pan. Stir over slow fire. It will 
lump then gradually melt. When pale coffee color and clear add 
nuts and pour in dripping pans to cool. When cold break it up.

Clara Halstenson.

Taffy for the Gentlemen.
If you’d be happy all the day.
Never have wrinkles, never grow gray: 
Feel like your work was nothing but play. 
Be sure that comfort had come to stay— 
Just let the women have their way. 
Just let the women have their say.



PICKLES, PRESERVES, ETC.
"He which hath no stomach to this fight, let him depart."

[Henry V. iv, iii.]

Dill Pickles.
Take small sized cucumbers, wash them clean, put them in a jar 

with layers of the dill between. Make a hot water salter and pour 
over the cucumbers. Put a light weight on them. Keep them in 
a warm place. Mrs. F. J. Stepanek.

Cucumber Pickles.
DELICIOUS.

Select small green cucumbers leaving a short stem to each, wash 
and place in stone jar. and for three evenings heat salted water and 
pour over them, (not to strong) then prepare vinegar as follows: 
1 quart vinegar. 1 pint water, 2 cups of sugar, cloves, cinnamon and 
allspice, 1 teaspoonful each tied in a little bag; wash pieces of 
horseradish and strip in slices . and place among pickles, heat the 
mixture and pour over pickles after placing horseradish leaves over 
pickles, put on weight to hold them under liquid. Should the liq­
uid show signs of fermenting, heat and pour over them again, or 
put them in glass jars and seal airtight.

Mrs. Jennie Harrington. New Albin, Iowa.

Hodge Podge Pickle.
One gallon sliced cucumbers, 1 gallon shredded cabbage. 4 med­

ium sized onions. 2 Green Belle peppers. 2 tablespoons salt, a little 
heaping; 2 coffee cups white sugar. 1 coffee cup yellow mustard. 
1 ounce black mustard seed. 1 ounce white mustard seed. 1 ounce
celery seed, vinegar. Take cucumbers about half as large as for 
ordinary slicing. Slice medium thin without peeling. Put in gran­
ite pan with shredded cabbage and stir in the salt. Peel onions and 
slice. Remove seeds from peppers and slice cross-wise. Add this 
altogether with the sugar. Pour in enough good cider vinegar to 
wet thoroughly. Set on stove and when hot stir in mustard, prev­
iously wet smooth in cold vinegar. Add the seeds. Stir altogether 
thoroughly and let come to a boil. More sugar can be added, if 
you wish it sweeter. While hot. seal air tight in glass fruit jars.
This makes a delicious pickle.

Mrs. C. F. Parsons. Cedar Rapids. Iowa.
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Mixed Pickles.
One quart onions. 1 quart beans. 1 quart small cucumbers, 2 head 

cauliflower, 4 large green peppers, 2 bunches celery. Scald onions, 
cut beans, separate cauliflower, cut cabbage, slice pepper. Place 
all in strong brine over night. In the morning scald all in vinegar 
and water enough to cover, then mix; 1 cup mustard, 3 tablespoons 
of sugar, 3 of flour; J ounce powdered turmeic. 3 quarts vinegar, 
and let this scald. Mrs. C. W. Nicklaus.

To Make Salt Brine for Ham or Beef.
Six pounds of salt, one and one-half pounds sugar, two ounces of 

salt-petre. five gallons of water. When water is boiling, add the 
sugar, salt and salt petre and boil thoroughly. When cold pour 
over meat. Mrs. Gus. Stoehr.

Tomato Relish.
One peck of ripe tomatoes cut up and put in a colander to drain. 

2 cups chopped celery. 6 onions. 6 red peppers. 2 pounds light 
brown sugar. I cup salt. 2 ounces whole mustard seed, 1 1/2 quarts 
vinegar. 2 ounces ground cinnamon. Mix all together. Ready for 
use in a few days. Mrs. P. Dowse, Oelwein, Iowa.

Green Tomato Pickles. .
Slice one peck green tomatoes and three large onions into a jar; 

put a little salt over each layer and set away over night, then drain 
well and take one-half vinegar and water enough to cover all and 
boil a short time, and drain once more. Last make a syrup of one 
quart vinegar. 2 pounds of sugar and three tablespoons of mixed 
spices tied in a thin cloth, boil together then add the tomatoes. 
When thoroughly cooked put in open or sealed jars.

Mrs. Samuel Mosby.

Pepper Sauce.
Take one cupful small peppers and put them in strong salt brine 

a week or ten days then turn off the brine. Scald one pint of vine­
gar with one tablespoonful sugar with a few whole cloves, cinna­
mon and allspice and pour over the peppers in the bottle.

Mrs. S. R. Graham.

To Put up Eggs for Winter.
To three gallons of water add one pint slacked lime and one-half 

pint of salt and put in the eggs. Mrs. Mary Keiser.
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Chili Sauce.
Twelve large ripe tomates, 4 ripe peppers. 2 onions. 2 tablespoons 

salt, 2 of sugar 3 cups vinegar. Peel tomatoes, onions, chop 
(separately) very fine, add the chopped peppers and boil 1 1/2 hours. 
Bottle it and it will keep a long time. Mrs. Mary Peeper.

Plum Preserves.
Allow equal weights of sugar and plums; add enough water to 

the sugar to make a thick syrup. Boil, skim and pour over the 
plums, (previously washed, pricked and placed in a stone jar) and 
cover with a plate. The next day drain off the syrup; boil, skim 
and pour it over the plums; repeat this for three or four days. 
Place plums and syrup in preserving kettle and boil very slowly 
for half an hour. Pumup in stone jars and coVer with papers like 
you would jellies or seal in cans. Mrs. August Benson.

Canned Corn and Tomatoes.
Scald, peel and slice tomatoes (not too ripe) in the proportion of 

one-third corn and two-thirds tomatoes. Put on in a porcelain 
kettle, let boil 15 minutes and can immediately in tin or glass cans. 
(If glass keep in the dark). Some take equal parts of corn and to­
matoes and prepare them as above. Others, after cutting the corn 
from the cob, cook it twenty minutes, adding a little water and 
stirring often, then prepare the tomatoes as above, cooking in a 
separate kettle five minutes and then adding them to the corn in 
the proportion of one-third corn and two-thirds tomatoes, mixing 
well until they boil up once and then canning immediately.

Mrs. A. Benson.

Rose Cream.
(a fine preparation for the hands.)

■ Two ounces of glycerine, 1 ounce of alcohol. 1/4 ounce gum traga- 
cinth, 1 ounce rose water. 1 pint hot water. Put glycerine with 
alcohol then add rose water. Soak gum in water two days.

Sylvia M. Boots.
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Lime Water Ideal 
For Crisping Pickles

By Wilma Phillips Stewart.
Lime water is ideal for crisping pickles that are to 

be prepared within a day or two.
Most recipe books mention curing cucumbers by brine. This 

method holds the cucumbers until you wish to make them up into 
various types. The salt brine extracts water from the cucumber 
cells. These cells, can then absorb syrups of various types and be­
come plump and flavorful again.

Lime water also extracts the water from the cells and the 
calcium salts stiffen the cell walls which gives us the type of 
crisp pickles we all like.

Purified lime can be purchased in small bottles from your drug 
store. This is in powdered form and must be kept away from 
moisture. The label calls it lime (slaked) and states that it is 
especially prepared calcium hydroxide for making lime water.

A small bottle costs around 25 cents and holds enough for two 
batches of pickles.

Two tablespoons of lime for each gallon of water, is more or 
less a standard guide. Your own favorite pickle recipe may call 
for as high as 2 tablespoons of (purified) lime to each quart of 
water.

The lime which you purchase at the lumber yard comes in 
10 pound bags and should be used up since it absorbs moisture 
from the air and will become as hard as a rock.

This is NOT a purified lime. One should syphon off the top 
liquid and NOT add the pickles to the lime water which holds the 
sediment. This sediment contains impurities and the lime which 
did not dissolve.

Ideas vary as to the amount of lime to use to a gallon of water. 
A standard rule is to use 1 cup of lime to 2 gallons of water. 
Recipes which call for more will of course do the job quicker.

lame Water from Bulk Lime.
1. Measure 1 cup of lime Into large enamel or glass container.

. 2. Stir in a small amount of water. Add water at ordinary room 
temperature to make 2 gallons. Mix back and forth for several 
minutes. Let water stand until , lime settles to the bottom.

3. Carefully syphon off or pour off the clear liquid into a con­
tainer for soaking your cucumbers. Discard the sediment.

Lime Cucumbers.
Method:

1. Choose cucumbers that are a little smaller than the ordinary 
dill size. Scrub thoroughly and wash in at least 2 changes of 
fresh cold water.

2. Make up your lime solution using 1 cup of lime to each gallon 
of water. Hold cucumbers under this solution by weighting 
down. Let stand in a cool place for 24 hours.

3. Rinse cucumbers in fresh water. Let stand in cold water while 
preparing the syrup.

4. For approximately 8 pounds of cucumbers prepare: .
^. 2 quarts white vinegar *

9 cups granulated sugar
2 teaspoons celery seed
1 teaspoon whole cloves
1 tablespoon casia buds Z^~^ ’
1 tablespoon mustard seed / /\
3 tablespoons salt .

5. Bring this mixture to the boiling point to dissolve sugar. Cool 
to lukewarm.

0. Drain the cucumbers and cover with lukewarm^syrupl Weight 
down and let stand over night. /

7. Bring whole mixture to a full rolling boil. Cook at the “bub­
bling” point for 35 minutes. \

8. Pack in hot sterilized jars and seal. Z^ ’
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Hemmstra, Lucas; 3. Bill-Hemm; 4. Joh# 
Claussen A Son.Senior Spring Gilt—1. Russel Eddie, 
Storm Lake; 2. Robert Eddie A Sons, 
Storm Lake; 3. Roger .Eddie. Storm 
Lake: 4. Gary Fuller, Iowa Falls.

Senior Champion Boar—A. J. Anderson 
A Sons, Kellogg: Reserve, Robert Eddie 
& Sons. Storm Lake.

.Junior Champion Boar—Bill Hemm, 
Chapin: Reserve, Robert Eddie & Sons, 
Storm Lake.

Grand Champion Boar—A. J. Anderson 
A Sons, Kellogg on “Revelation”. Reserve, 
Robert Eddie A Sons.

Junior Spring Gilt—-1. F, L. Jackson 
& Sons, Lytton; 2. Russell Eddie; 3, 
Bill Hemm, Chapin; 4. Russell Eddie; 5. 
F. L. Jackson A Sons.

Senior Champion Sow—John Claussen A 
Son, Davenport; Reserve, John Claussen 
& Son.

Junior Champion Sow—F. L. Jackson 
A Sons, Lytton; Reserve, Russell Eddie, 
Storm Lake.

Grand Champion Sow—Champion. John 
Claussen & Son, Davenport on “Silver ’ - Jackson & sons, Lytton.Ann”; F. L.

Kam. Two

Sheep.
Columbias. ■
Years or Over—1. Everett 
Milan, Mo.Van Norsdel, ......---- ----

Ram, One Year. Under Two—1. L. B.
Oberhausar Belmond.

Ram. Under One Year—1. Sherman 
Oberhausar, Belmond.

Champion Ram—Everett Van Norsdel;
Reserve Champion. L. B. Oberhausar.

Ewe, Two Years or Over—1. L. B. 
Oberhausar.

Ewe, One Year, Under Two—1, Everett
Van Norsdel.

Ewe, Under One Year— 
Oberhausar.

Sherman

, of Knoxville, poses with her 
championship in the open-class 
Iowa state fair Thursday.

Champion Ewe—L. B. Oberhausar; Re­
serve. Everett Van Norsdel.

Pen of Three Ram Lambs—1. Everett 
Van Norsdel.

Pen of Three Ewe Lambs—1. L. Van
Norsdel. •

Pen of Three Yearling Ewes—1. Everett 
Van Norsdel.

Graced Flock—1. L. B. Oberhausar.
Breeders Young Flock—1. L. B. Ober­

hausar.
Pen of Five Market Lambs.
Area No. 1. Market Pens—1 & 2. Ken­

neth Graham Gilman.
Area No. 1. Individuals—1 & 2. Ken­

neth Graham.
Area No. 3. Market Pens—1 & 2, E. A* 

Brumley. Des Moines.
Area No. 3. Individuals—1 & 2. E. A. 

Brumley.
Area No. 4. Market Pens—1 & 2. Char­

lotte Shivvers, Knoxville.
Area No. 4. Individuals—1 & 2. Char­

lotte Shivvers.
Market Pens—1. Doak

Bros., Hallsville. Mo.
Area No. 5, individuals—1. Doak Bros.
< hampion Group—1. Charlotte Shiv­

vers; 2. E. A. Brumley.
Champion .Individuals—1. Charlotto 

Shiwers; 2. E. A. Brumley.
Chester Whites. .

Fall Sow—1. Kenneth Wendt 4 Son, 
Buckingham; 2. R. A. Riemenschneider, 
Kingsley: 3. Glenn Smith & Son, Indian­
ola; 4. R. A. Riemenschneider.

Senior Spring Gilt—1. Glenn Smith A 
Son. Indianola; 2. Ted Trowbridge. Mar­
shalltown; 3. R. A. Reimenschneider; 4. 
Ralph Troyer. Kalona; 5. C. T. Keen A 
Sons, Marshaltlown.

Ritland Named
Lake Forest, III., showed the 

bull at the f^r.
To Simpson Staff
(The Register’s Iowa News Service.)
INDIANOLA, IA. Appoint'

2. Elmwood Farm; 3. Brauns Sunny Lea 
Farm.

Junior Get of Sire—1. Curtiss Candy 
Co.; 2. ManCryCo Farms.

Produce of Dam—1. Curtiss Candy Co.; 
2. I. P. Stewart; 3. Elmwood Farm; 4. 
Brauns Sunny Lea Farm.

Iowa District Herd—1. Holstein Dis­
trict No. 2 (I. P. Stewart), Maynard; 
2. Holstein District No. 8 (ManCryCo 
Farms).

Cow, in Milk—1. Paul Selken Farms 
A Plank A Plank, Smithton. Mo.; 2. El­
wood Farm; 3. Curtiss Candy Company;

Stewart.

TXaisaraisa ^ more,, Okla.; 2. Rosebud Farm. Polk City; - ---Pn.Btxu> , T rina Irnrm---1 alia Vnrnrf__ Hl -

ment of Lloyd O. Ritland, 46, 
Des Moines, as instructor of

®

m a. t h e m a t­
ics and physics 
at Simpson col­
lege was an­
nounced Thurs-
day by
Oliver H.

Mkson’ 0^5 Ritland

Dean
Bim-

wil'
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CLIP and Save 
this COUPON!
Get valuable premiums quickly J 
through Pillsbury’s Extra-Value Cou­
pon Plan. Write now for complete list 
of articles available. Address Pillsbury.. 
Box 150, Minneapolis, Minnesota.

Snack-Time Molasses Cookies
Junior Winner by Renee Marie DeMillar, Framingham, Massachusetts

Bake at 375° F. for about 10 minutes.
Makes 3 dozen cookies.
Sift

Blend

Add

1 ^ cups sifted Pillsbury’s Best Enriched 
Flour

% teaspoon soda
J^ teaspoon salt

. h cup Crisco and
% cup sugar, creaming well.

. .1 egg and
M cup Brer Rabbit New Orleans

in moderate oven (375° F.) about 
10 minutes. Top cookies with 
coarsely chopped nuts and coco­
nut after 7 minutes of baking, 
if desired. Cool slightly before 
removing from baking sheets.

Blend in ... .

Add
4

Drop

Molasses; beat well.
the dry ingredients gradually; 
mix thoroughly.
cup moist cut coconut and
cup Funsten’s Pecans or walnuts, 
chopped; mix well.
dough by rounded teaspoonfuls 
about 2 inches apart onto 
greased baking sheets.

Bake

PILLSBURY RECIPES DIRECT FROM EUROPE

RECIPE SERVICE

Adapted for modern American use 

in easy-to-follow recipe form

by Wvwv VkSLSSVakaj^.
Pillsbury European Recipe Service correspondents cover every corner of Europe 
in their search for exciting recipes. This exclusive Pillsbury service makes the most 
famous foods of all Europe available for Americans to enjoy . . . and here is a 
famous coffee cake from Denmark. All recipes brought to you through the Pillsbury 
European Recipe Service are tested and adapted for use with simple American 
ingredients, and are written in a practical, easy-to-follow style.

From Denmark Danish Kringle
(Pronounced Kreeng-leh)

Bake at 375° F. for 25 to 30 minutes.
Makes two coffee cakes.
Bknd........ M cup butter or margarine and

W cup sifted Pillsbury’s Best Enriched 
Flour. Chill.

Place

Soften

Beat

Blend

. 1 cake compressed yeast (or 1 
package active dry yeast) in

14 cup lukewarm water. Add
1 tablespoon sugar. Let stand 5 

minutes.
.1 egg (reserve 1 tablespoon for 

topping). Add
% cup cold milk
2 tablespoons sugar
1 teaspoon salt and softened yeast.

Let rise

Bake

in 2h to 3 cups additional sifted Pillsbury’s 
Best Enriched Flour gradually un­
til dough leaves sides of bowl. 

Roll out.... on floured board to a 12-inch

.. on greased baking sheets and 
form into pretzel shapes. Flat­
ten to ^-inch thickness with 
rolling pin. Brush with the rti 
served beaten egg and sprinkle 
with mixture of 
cup sugar and

M cup finely-chopped blanched 
almonds. Cover with moist cloth.

.. in warm place (85° to 90° F.) 
for 25 minutes.

.. in moderate oven (375° F.) 25 
to 30 minutes until deep golden 
brown.

RAISIN FILLING

Roll

Chill

square.
chilled flour-butter mixture be­
tween sheets of waxed paper or 
on floured pastry cloth to a 
10x4-inch rectangle; place in 
center of dough. Fold ends of 
dough over to overlap. Turn 
dough one quarter way around 
and roll out again to a 12-inch 
square. Repeat the folding and 
rolling two more times, turning 
dough one-quarter way around 
each time. Wrap in waxed paper, 
for 30 minutes. Prepare raisin 
filling.

Cover 1 cup white Sultana raisins with boil­
ing water. Let stand 5 minutes; drain. Cream 

cup butter or margarine. If desired, add
1 to 2 teaspoons ground cardamom. Blend in 
2 cups sifted confectioners’sugar gradually, 
creaming well. Add the raisins. Blend in 2 
to 3 tablespoons cream until consistency of 
frosting.

Roll out. . . . chilled dough to a 24xl2-inch 
rectangle. Cut lengthwise into 
two 24x6-inch strips. Spread 
each with raisin filling. Roll as 
for jelly rolls, starting with 24- 
inch edge. Moisten edge and 
seal well. Stretch to 30-inch 
length, being careful not tQ 
break dough. Seal any breaks in 
dough.

TTHSa. M53 C^x
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DAYS 
jokses from 

ID NATIONAL

Adapted for use by Ann Pillsbury. All these recipes won with Pillsbury s Best. 
They require Pillsbury's Best in your kitchen.

Here are four of the most exciting cookie recipes ever to win Grand National 
baking honors. They’re perfect for your holiday cookie jar.

Swedish Gem Cookies
Sensor Winner by Edward I. Kawahara, Merced, California

Bake at 375° F. for 8 to 12 minutes.
Makes 3 dozen cookies.
Cook...........2 egg yolks. Separate yolks from 

whites. Drop yolks from saucer 
one at a time into hot, salted 
water. Simmer until hard cooked. 

................. Put through wire sieve.
T" 2% cups sifted Pillsbury’s Best Enriched 

Flour
1 teaspoon salt

34 teaspoon soda
Cream.... 34 cup butter or margarine and

34 cup Crisco. Add gradually
34 cup sugar, creaming well.

Add............ 1 unbeaten egg
34 teaspoon French’s Vanilla and the 

sieved egg yolks. Beat well.
Blend in.... the dry ingredients. Chill if 

necessary for easy handling.

Press.............through a cookie press onto un­
greased baking sheets. Or, chill 
dough at least 2 hours and roll 
out on well-floured pastry cloth 
or board to ^-inch thickness. 
Cut into desired shapes with 
floured cookie cutter or pastry 
wheel. Place on ungreased bak­
ing sheets.

Sprinkle
with......... either 2 to 3 tablespoons colored 

sugars, 2 tablespoons finely 
chopped candied fruit or Spicy 
Nut Topping below. Each is 
sufficient for 3 dozen cookies.

Bake............. in moderate oven (375° F.) 8 to 
12 minutes.

SPICY NUT TOPPING
Combine 2 tablespoons finely chopped Fun- 
sten’s Almonds or walnuts, 34 cup sugar and 
34 teaspoon French’s Cardamom or Cinnamon.

Cherry Winks
Junior First Prize Winner by Ruth Derousseau, Rice Lake, Wisconsin

Bake at 375° F. for 12 co 13 minutes.
Makes about 5 dozen cookies.
Sift..........234 cups sifted Pillsbury’s Best Enriched 

Flour
1 teaspoon double-acting baking 

powder
34 teaspoon soda
34 teaspoon salt 

Blend.....% cup Crisco and 
1 cup sugar, creaming well.

Add............ 2 eggs
2 tablespoons milk and
1 teaspoon French’s Vanilla; beat 

well.
Blend in. . .. the dry ingredients gradually; 

mix thoroughly.
, .. 7 jup Funsten’s Pecans, chopped crushed. Toss lightly to coat;

1 cup dates, chopped, and form into balls.
34 cup maraschino cherries, drained Place.............on greased baking sheet. Top 

and chopped. Mix well..........................................each with 34 maraschino cherry.
■ Drop......... ..by rounded teaspoonfuls into Bake............ in moderate oven (375° F.) 12

2^ cups Kellogg’s Corn Flakes, to 15 minutes.

Southern Pecan Bars
Best of Class Winner by Mrs. Kenneth Pope, Aberdeen, South Dakota

Bake at 350° F. for 35 to 40 minutes. 
Makes about 2% dozen bars.

Add

Blend

134 cups sifted Pillsbury’s Best Enriched 
Flour

34 teaspoon double-acting baking 
powder

. 34 cup butter or margarine and
34 cup firmly packed brown sugar, 

creaming well.
Bake

Bake.

Beat 
Add

2

the dry ingredients; mix with 
an electric mixer or spoon until 
mixture resembles coarse meal, 
cup Funsten’s Pecans, chopped 
fine; mix well. Pat firmly into 
bottom of well-greased 12x8x2 
or 13x9x2-inch pan.
in moderate oven (350° F.) for 
10 minutes only.

PECAN TOPPING
eggs until foamy.

% cup dark "corn syrup
34 cup firmly packed brown sugar
3 tablespoons flour

34 teaspoon salt and
1 teaspoon French’s Vanilla. Mix 

well. Pour over partially-baked 
_ crust.Sprinkle

with...% cup Funsten’s Pecans, coarsely 
chopped. If desired, fold the 
chopped pecans into filling be­
fore pouring over crust and 
arrange 30 Funsten’s Pecan Halves 
over top, one for each bar.
in moderate oven (350° F.) 25 
to 30 minutes. Let cool in pan; 
cut into bars.


	Cemetery Association

	COOK BOOK

	Oyster Stew.

	Scalloped Oysters.

	Escalloped Oysters.

	Baked White Fish.

	Salmon Loaf.

	STOEHR'S

	Hair Tonic ...AND... Dandruff Cure

	Stoehr’s Pharmacy•

	STOEHR'S IDEAL FACE CREAM AND FLESH FOOD

	STOEHR'S PHARMACY,

	Oyster Croquette 		•

	Scalloped Salmon.

	Salmon Roll.

	Fried Oysters.

	Cod Fish Balls.


	CHANDLER & GO., West Union, Iowa.

	♦Jayne & Keve Bros.,

	H. JOHNSON, Resident Mangr. .

	Southern Potato Soup.

	Poor Man’s Soup.

	Corn Soup.

	Tomato Soup.

	Tapioca Soup.

	Salmon Soup.

	Noodles.

	Tomato Soup.

	Tomato Soup.

	Beef Tea for the Sick.


	Braised Beef.

	To Roast Beef.

	Father’s Receipt for Frying Beefsteak.

	Roast Turkey.

	Dressing for Turkey.

	Stuffing For Fowls.

	To Use Scaps of Left-over Lean Meat.



	Mothers

	Daughters.

	Tailors’ Mending Tissue

	Does the Work.

	RF RG S6e Clothier.

	Chicken Pie Crust.

	Chicken Stew With Biscuit.

	Pressed Chicken.

	Meat Balls.

	Veal Loaf.



	Schori & Sons,

	LIVE STOCK, GRAIN > SEEDS

	Elgin, Iowa.

	Braised Mutton.

	Beef Loaf.

	Meat Loaf.

	Beef Omelet.

	Fried Chicken a la Maryland.


	FRANK SOVA.

	Shoes, Rubbers, Etc.


	BENSON BROS..

	Office Near Depot.

	Elgin, Iowa.

	Beef Loaf.

	Spare-rib Potpie.

	To Cook a Rabbit.

	Dried Beef.

	Piano, Organ Violin or Vocal

	Repairing Organs & Tuning Pianos Promptly Done.

	For All Round Blacksmithing Go To

	Price Reasonable.

	Satisfaction Grn’td.

	*	Scalloped Corn.

	Fried Ripe Tomatoes.

	Boiled Sauer Kraut.

	Baked Beans.





	CAPPER & SHAFFER,

	PHONE Where You Can Get the Best.

	Glazed Sweet Potatoes.

	Baked Sweet Potatoes.

	Scalloped Potatoes.

	Fried Potatoes.

	Potato Dumplings.


	August Beyer,

	BOOTS & SHOES.

	Repairing a Specialty, Satisfaction Grnt'd.

	THE LUTRA MEAT MARKET.


	PHOTOGRAPH!!

	The Latest in Gard Mounts can Always be found at Studio.

	How To Boil Rice.

	Macaroni and Cheese.

	Green Peas Boiled Plain.


	Residence Corner Main & Clements Sts.

	The Elgin Roller Mills

	Belle of Elgin Best Patent. Harvest Queen, 2nd best.

	Elgin, _	_	_	- Iowa.

	• Yeast.

	Salt Rising Bread.

	Good Bread.

	Ginger Bread.




	Calumet

	Baking Powder

	PERFECT IN QUALITY

	MODERATE IN PRICE

	Soft Ginger Bread.

	Graham Bread.

	Corn Bread.

	Corn Bread.

	Brown Bread.

	Steamed Brown Bread.

	Steamed Brown Bread.

	GOING TO BUY A STOVE THIS YEAR?





	Weibel & Gehring,

	They Gan Save You S S

	Repair Shop in Connection

	MOTTO:-"High Quality, Low Price,'1

	Brown Bread.

	Steamed Brown Bread.

	Perfection Rolls.

	Good Biscuit.

	Graham Gems.

	Parker House Rolls.



	Hibbard, Spencer, Bartlett & Company

	Chicago, Illinois

	Hygienic Muffins.

	Graham Gems.

	Light Biscuit.

	Pop-overs.

	Waffies.

	Steamed Brown Bread.


	C. LEHMAN.

	Corn Meal Gems.

	Rusk Biscuit.

	Baking Powder Biscuit.

	Johnny Cake.

	THOMA BROS.

	Doughnuts.

	Doughnuts.

	Doughnuts.

	Raised Doughnuts.

	Vanities.




	.. WE MUST WASH..

	Fried Cakes.

	Fritters.

	Apple Fritters.

	Corn Fritters.

	Sweet Milk Pancakes.

	Buckwheat Cakes.

	CLEMENTS & CLEMENTS

	=Fire, Life or Accident.

	HANS KEISER,

	Merit Wins Distinction!


	R. W. MOSER,

	Elgin, Iowa.

	Potato Pancakes.

	Puff Omelet.

	Corn Omelet.

	Bread Omelet.

	Potato Puff.

	Soft Cooked Eggs.


	Kniel ^ Rubyor

	Kniel & Rubyor,

	Chicken Salad.

	Potato Salad.

	Potato Salad.

	Fruit Salad.

	Fruit Salad.

	Mayonnaise Dressing.

	Salad Dressing.

	Salad Dressings


	CITIZENS' STATE- BANl

	TRANSACTS A GENERAL BANKING BUSINESS.

	Potato Salad.

	Beet Salad.

	Cucumber Salad.

	Cabbage Hot Slaw.

	Cabbage Salad. •

	Cabbage Salad.





	DOAN & DOAN,

	Store Near Depot, '.' ELGIN, IOWA.

	Deviled Eggs.

	Boiled Salad Dressing.

	Potato Salad Dressing.

	The Best Way to Make French Dressing.

	Celery Salad.

	Egg Salad.



	Stoehr, The Jeweler,

	Stoehr, The Jeweler,

	Black Pudding.

	Brown Pudding.

	Prune Pudding.

	Eggless Plum Pudding.

	Vanilla Snow Eggs.

	Snow Pudding.

	Apple Tapioca Pudding.

	Rice Pudding.

	Snow Pudding.

	English Plum Pudding.

	Steamed Pudding.

	Graham Pudding.

	Cottage Pudding.

	Moonshine.

	Prune Pudding.

	Prune Pudding.

	Prune Pudding.

	Suet Pudding.


	Suet Pudding.

	Plum Pudding.

	Steamed Pudding.

	Tapioca Cream.

	Apple Float.

	Baked Apple Pudding.

	A. HOLZER.

	Restaurant

	Confectionery.

	Location, Center St, Elgin, Iowa.

	Lemon Meringue Pudding.

	Bread Pudding.

	Banana Snow.

	Raisin Puffs.

	S. W. KUSTER..

	Orange Pudding.

	Baked Custard.

	Cocoanut Pudding.

	Brown Betty Pudding.

	Yorkshire Pudding.




	^ ECHO.

	Our Job

	DEPARTMENT,

	Office Corner Pleasant and Clermont Sts., Elgin, la

	Pumpkin Pie.

	Pumpkin Pie.

	Cream Pie.

	Cream Pie.

	Sour Cream Pie.



	THE ELGIN LIVERY,

	Fred Muehlenthaler, Proprietor.

	H. Tr^KNUDTSON,

	Office Center St., Elgin, Iowa.

	Cream Pie.

	Cream Pie.

	Cream Pie.

	Cream Pie and Oranges.

	Chocolate Pie.

	Chocolate Pie.

	Cranberry Pie.

	Raisin Pie.

	Lemon and Raisin Pies.

	Corn Starch Pie.

	' Mock Mince Meat. 4

	Home-made Mince Meat,

	Pie Plant Pie.

	L'emon Pie.

	Chess Pie.

	Cream Puffs.


	Strawberry Short Cake.

	Short Cake.

	Cookies.

	Sugar Cookies.

	Fruit or Raisin Cookies.

	Fruit Cookies,

	Cookies.

	- Oatmeal Cookies.

	ARTHUR V; SHAFFER,	Proprietor,


	Doud O. Shaffer,

	Bill Posters

	RILL BOARDS IN BEST LOCATION IN THE CITY.

	Barber Parlors in Basement of Opera House.

	Oatmeal Cookies. *

	Fruit Cookies.

	White Cookies.

	Hickory Nut Cookies.

	Favorite Cookies.

	Cookies.	.

	Cream Cookies.

	White Cookies.

	Grandma Metz’s "


	Ginger Cookies.

	Ginger Cookies.

	C ams.

	Dominoes.

	Sadie S’s Molasses Cookies.

	Jumbles.

	Marguerites.

	“Do Funnies.”

	—THE





	Detroit Stove Works

	"LARGEST STOVE PLANT IN THE WORLD.” •

	STOVES

	Kisses.

	Rocks.

	Soft Jumbles.

	Sweet Crackers.

	Cheese Straws.

	Chocolate Cookies.



	For Breakfast

	Luncheon or Tea

	“Ole Virginny’’ Fruit Cake.

	Fruit Cake by Measure.



	I
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	FOR SALE AT LEADING GROCERS.

	Fruit Cake.

	White House Fruit Cake.

	Coffee Fruit Cake.

	Fruit Cream Cake.

	Royal Fruit Cake.

	Dried Apple Fruit Cake.

	Fruit Cake.

	Fruit Cake.

	Cream Cake.

	Cream Cake.

	Cream Cake.

	Cream Cake.

	Cream Layer Cake.

	Corn Starch Cake.

	Corn Starch Cake.

	Chocolate Layer Cake,

	Chocolate Cake.

	Chocolate Cake.

	Chocolate Cake.

	Chocolate Cake.

	Devil’s Food.

	Devil’s Food.

	Devil’s Cake.

	Angel’s Food.

	Gold Cake.

	Gold Cake.

	Silver or Delicate Cake.

	Snow Cake.

	Snow Ball Cake.

	White Cake.


	White Cake.

	Layer Cake.

	Layer Cake.

	Dark Layer Cake.

	Never Fail Layer Cake.

	Jelly Rolls.

	Lemon Jelly Cake.

	Marble Cake.

	Marble Cake.

	Velvet Sponge Cake.

	Velvet Sponge Cake.

	Velvet Sponge Cake.

	Light Bread Sponge Cake.

	Sponge Cake.

	Sponge Cake.

	Spice Cake.	#

	Spice Cake.


	Flavoring Extranets

	Spice Cake.

	Clove Cake.

	Quick Coffee Cake.

	Coffee Cake.

	Coffee Layer Cake.

	Molasses Coffee Cake.

	Molasses Cake.

	Nut Cake.

	Hickory Nut Cake.

	Date Cake.

	Tutti Frutti Cake.


	C. T. Schmid & Son.,

	HOLLISTER'S ROCKY MOUNTAIN TEA,

	Makes You Well	Keeps You Well.

	Rocky Mountain Tea Nuggets

	Golden	Nuggets for	Sallow People.



	TH^ FAIR STORE’

	OUR SPECIALITY IS FINE CHINA.

	-s. F. M. Smith. Porp’r

	Marshmallow Cake.

	Lemon Cake.

	Orange Cake.

	Feather Cake.

	Cold Water Cake.

	Cream Cake.

	F. DESART. .

	JOS. SUTLER.



	Estimates Furnished on all Classes of Work. e

	Minnehaha Cake.

	Brown Stone Front.

	Pork Cake.

	Bridgeport Cake.

	Spanish Bun.

	Dolly Varden Cake.

	No Name Cake.

	Caramel Frosting.

	Frosting for Cakes.

	Chocolate Frosting.

	To Make Chocolate Frosting.

	Ice Cream.

	■ Ice Cream.

	Maple Ice Cream.

	#	Nut Cream.

	Pineapple Sherbet.

	Nut Sherbet.



	Dry Goods

	Peach Sherbet.

	Lemon Sherbet.

	Pineapple Sherbet.

	Pineapple Frappe.

	French Creams.

	French Candy.

	Honey Candy.	'

	Caramels.	•

	Cream Chocolates.

	Smith College Fudge.

	Candied Popcorn.

	Peanut Brittle.

	Taffy for the Gentlemen.


	Dill Pickles.

	Cucumber Pickles.

	Hodge Podge Pickle.

	Mixed Pickles.

	To Make Salt Brine for Ham or Beef.

	Tomato Relish.

	Green Tomato Pickles. .

	Pepper Sauce.

	To Put up Eggs for Winter.

	Chili Sauce.

	Plum Preserves.

	Canned Corn and Tomatoes.

	Rose Cream.


	CLIP and Save this COUPON!



