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Sargen t' s Gem 
Food Chopper 

Is a kitchen necessity ; no housekeeper should 
be without it. Gem-Chopped ingredients 

are needed in the preparation of nearly every 
meal. By Gem-Chopped we mean chopped with 
Sargent's Gem Food Chopper, which does the 
work quickly, quietly, easily and with satisfac
tory results. The old-fashioned method of using 
the chopping-bowl and knife s~w, noisy and 
tiresome. 

Labor-saving, Time-saving, Food-saving 
Sargent's Gem Food Chopper is a labor

saving, time-saving and food-saving machine 
intended for daily use in the kitchen. It is not 
a complicated piece of mechanism and no special 
directions for using it are needed ; there are few 
parts, so that it cannot get out of order-it is 
easy to take apart, easy to put together, easy to 
adjust, easy to use, can be cleaned in a jiffy and 
with less trouble than a chopping-bowl. 

Self-sharpening Steel Cutters 
\Vith each machine 

for fine, medium and coarse chopping, and 
for pulverizing. These cutters are made 
of steel, a feature peculiar to Sargent's Gem 
Food Chopper; they will not break; they 
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u~S~tit "lU~i~Another ktn t 
yeast is ,.a,H ·.n. Ing or "aH.lt. eufp
clns. ' At night, turn il. pint of hot 
water into a quart bowl. It should 
tic about the tempera.tul'o of a cup 
of tea for drinking Add one-fourth; 

P
ieces ' scant, tea..spoonfu! of t~ble lSalt. 

Beat in fiout· enough to nmke a &tiif 
batter, as you would for a bread mash, sponge. Cover and put in a. 
place. In about 15 minutes m 

Useful at all T beat again. It should be 

Th 
a,Pout three times. ...M stan'd c, 
'night. After it warms up add 
•scant teaspoonful of soda, one-ha!! 

variet) teaspoonful sugar. Keep in a warm 
place; on top f the warming cl<H!Iet 

althou; is a good place. Keep just below the 

many scalding point. It must not scald, 
as that kills the yeast germ. It 
should be light and fluffy in about 

are nt three hours. A pint of water mah:es 
is ust a medium-sized loaf; three quartts 

·of tiour and a quart of water will 
Auturr make three medium-sized loave11, 

TO l iAKE THE BREAD. 
lunchet I When this latter yeast is light, 

, ~ put three qua.rts of flour in a pan. 
clioppir Make a ho-le in t e centre of the 

l 
flour. turn in the hole a quart of 

be easil warm water, add a teaspoonful of 
flour. add the yeast, beat up from 

then re; sides of hole flour enough to thicken 
in good batter. With a knife or 

Gem-Chops All . spoon, lightly cover the sponge you 
ha. ve with some or the remaining 

u 

Sar! flour. Set in a warm place to rise. 
t VVhen the flour cracks and you can 

raw me. see a little of the sponge, dissolve 
a scant teaspoon of soda and a tea

tables 0 spoon of .sugar in a very little war~ :at¥\ turn in the sponge. M1x 

nuts ant _ . ~- ~ .. ....,....._ _ .,, V Y .J;~.ITL,D....,.,.., ..__,, 

substan~~~~--~~~~~--------~~~~~ 

in this 1; 
in mak\ 
every f<l 

f 

and knead the whole into loaves an 
put in the tins as quicJ<: as you ea 
Look to your ovel.'l, as it will be u 
h&i'ore you know it. The secret o 
having the bread good is to keep .i 
as warm as you can and not sca1tl! 
If not warm enough it will sour: 1.: 
scalded, it will not riec. If :rou 
hav~ your dish of yeast, as some do, 
in warm water, it will rise quicker. 

When thl" dough is ready !or the 
tins pinch off a small piece of 
dough and put in a nold place. The 
next day cut the pie<'e of dou<>,\ 
in small pieces in ti.~P dish 
you raised your Btarter in. ,prC '. I'\ed 
as \·ou did with the starter, only 
add. a little soda. to the Sa.lted water. 





DRAUGI-JTS FOR 
THE FEET 

Talte a large leaf from the horse
ish plant, and cut the hand 
es that run hrough the leaf; 

ace it on a hot shovel fo:- a 
oment to soften it, fold it, and : 

en it closely in the hollow of 
foot by a cloth 15andage, 

ock leaves, cabbage leaves, 
mullen leaves, are used in the 

e manner, to alleviate pain anu • 
perspiration. 

ughts of onions, for infants, 
made by roasting onions in hot 

es, and, when they are quite soft, 
ling off the outside, mashing 

em, and applying them on a cloth 
usual. 
arlics are also made for draughts 
pounding them, placing them on 

hot tin plate for a moment to 
eat them, and binding them close
to the hollow of the foot by a 
th bandage. 

:When aking frosting 
the eggs ~hould be cold, and 
platter on which they are to 
beaten also cold. A small handful 

' of the sugar sh uld be thrown on 
the broken eggs as soon as you 
begin beating; and it should b~ 
added at intervais llptil it is ?11 
used up. The eggs must -o.t be 
beaten until the sugar has b 
added in this way, w.hich gives a 
smooth, tender frosting and one 
that will dry much sooner than the 
old way. · -When cutting layer cake, it • 
better to first made a rounu hole L 
the cake, with a knife or tin tub 
about an inch and a quarter 
diameter. This prevents the ed

1 
of the cake from crumblins- wh1 
cutting it. · 

A great improvement is made 
ple-crust by the addition of 

11 a heaping teaspoonful of 
;:===~;;;;;;;=====-..J J powder to a quart ~f flour 

1 brushing the paste as' often a~ r< 
ed out, and t}le pieces of but 
placed thereon, with the white 

No. an ~gg, assists it to rise in lea 
or flakes. 

Nos. I, 2, 3 and 4· Also Nut 
Butter Cutter No. 5· 

No. 22, Medium Size. 

c 
h 
fe 

Furnished with Steel Cutters ro 
Nos. 1, 2, 3 and 4. Also Nut th 
Butter Cutter No. 5· 

N 0 • 24, Large Size. 
Furnished with Steel Cutters 
Nos. o, I, 2, 3 and 4· 

The Gem is a well-built ma
chine, intended for kitchen use 
day in and day out. 



Nut Butter 
Can be easily made by using the special cutter sho 
herewith (See Receipe No. 207). This additional 
feature makes the Gem more valuable to housekeepers. 

Nut Butter Cutter Showing One Side. 

This is furnished with Nos. 16, 20 ana 22 without 
additional cost, and with No. 24 at additional cost. 

Sausage Stuff er 
All of the Nos. 22 and 24 Gem Choppers are made 

so that the stuffer attachment can be screwed on and 
t.he Gem used for stuffing sausages. 

Stuffer Attachment 
Made to fit Nos. 22 and 24. 

Furnished at a slight additional cost. 



Suggestions by 
anet McKenzie Hill 

Editor of Boston Cooking School Magazine 
Contributor, on Culinary Topics, to the 
Ladies' Home Journal and other periodicals 

"Left-overs" Transformed into Tid-bits 

" Left-overs " transformed into appetizing 

tid-bits belong distinctively to the dainty home 

table. A few bits of cold meat, with appropriate 

additions of inexpensive materials properly treated 

and flavored, give an air of elegance and a touch 

of refinement to an otherwise plain table. In 

food, as el~ewhere, appearances count, and the 

final appearance of the dish itself has much to do 

with its digestibility. 

•• The Flower of Cookery, 

The process of warming over cold meats has 

been called " the flower of cookery ; " the digest

ibility of meat once cooked to tenderness depends 

upon its being simply reheated (not cooked over), 

as a second cooking toughens the fibers. The 

ease with which cooked meats can be reheated 

depends largely upon the size of the pieces into 

which the product is divided. It would seem 

then that a means of quickly dividing meats 

uniformly into pieces of such size as various 

dishes of the cuisine calls for, would be that 

which is required in all successful meat cookery. 

Su 

r: 



Suggestions by J an et Me K.enzie Hill-Continued 

The Gem is Indispensable 

To meet this den md Sargent's Gem Food 
Chopper has ... ~n devised, and the clean cut 
pieces of uniforn;1 size into which not only meat, 
but vegetables, fruit, cheese, nuts, and other 
substances may be quickly and easily separated, 
renders it one of the indispensable articles m the 
kitchen outfit of every economical housewife. 

Getting the Most Out of Meat 

Meat, either cooked or uncooked; in order to 
be of use in the economy of the human system 
needs to be broken up; tender meat falls apart 
readily when it comes in contact with the teeth, 
and thus is easily acted upon by the digestive 
fluids. But there is only a small portion of really 
tender meat in a side of beef or mutton, and the 
price of this puts it beyond the reach of daily 
consumption in the majority of families, and yet 
less tender meat, richer in nutritive qualities and 
much less expensive, if it be properly Gem
Chopped may be easily digest:;d and assimilated 
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I Economy Recipes i 

other recipes which 

using. As you add 

time, the book will 

valuable. 



oup Stock 
The material for the stock is usually at hand in the shape of 

a few bits of brown fat, the gristle and stringy pieces left from 
the carefully trimmed pieces of meat, and in the bones from 
which the meat has been taken. Bones and gristle of themselves 
do not add value to the soup stock, but the meat juice formerly 
cooked into these and which a process of slow cooking releases, 
is what is sought for. These give a flavor which may be height
ened and modified to suit the taste, by the addition of a few bits 
of raw meat that may be at hand (the trimmings from eh s, the 
flank ends of steak, etc.), and certain vegetables and herbs, 
either uncnoked or sauted in hot fat. The proportions are: 
\Vater to '" i •·er the ingredients and a tablespoonful of coarse 
Gem-Chp ·P " vegetables of several kinds to a quart of liquid.; 
seeds, ;:~ •1ixture: a piece of bay leaf, a red pepper pc'l, horse
r~di"l-..lr~e; t~:~ wshroom p"~ings _are_ a<!cled ~t discretion. After 
s1n 1 wm remair ~' ,;s o~ r.rm .the hqmd IS dr<~n~ed off, and whe11 

.-,e a. season · • _, .. •)m fat, when It IS ready for use. 
• • g anY da. 1""• • J(-]A~ET :VlCKENZIE HILL. 

1~~--
N o. 2, E ~ef Soup Stock 

l 
Take a shank of beef and 

~~~:r of beef Gem ... (hop (Cutter No. I); take 
_ out the marrow and with a 

....._----~--------' piece of butter put into a kettle ; 
set over the fire and when hot add the meat and cook until 
brown ; then add the bones and sufficient hot water to cover 1t; 
boil four hours; strain and set away to cool. 

-From THE KOHINOOIR. 

No. 3, Brown Soup 

Soup bone 
2 pounds beef 
1 pint flour 
6 eggs 
4 lemons 

Put on your soup bone ·eaily in 
the morning. Gem-Chop .two 
pounds of beef very fine, flawr 
with onion, salt and pepper, and 
make into small balls and fry~ 
put them into the soup (after 

seasoning the soup to your taste), add one pint of browned fiour. 
Have in the tureen six hard-boiled eggs, cut up; four lemons, 
sliced ; pour the soup over these and serve. 

-From THE KOHINOOR. 



~ 
No. 4, Beef and Sago Soup 

2 pounds lean beef 
~cup sago 
Yolks of 3 eggs 

Two pounds lean beef, Gem-Chopped 
(Cutter No. 4), two quarts of water, 
one-half cup sago, soaked soft in a 
little water, yolks of three eggs, salt 
to taste ; stew the beef till it falls to 

pieces, strain, salt the liquid and stir in the sago; simmer gently 
one hour, stirring often; add the beaten yolks, boil up once and 
serve.-From THE KOHINOOR. 

No. 5, Victoria Soup 
..-------------...., Gem-Chop the veal with the 

1 pound knuckle of veal 
1 onion 
1 blade of mace 
~ pound pearl barley 
1 carrot 
1 quart of milk 

onion and carrot, put in kettle 
with one quart of water or 
enough to cover, and skim and 
let simmer for one hour ; when 
nearly clone add the barley, pre-
viously soaked in a little water. 

Boil gently one and a half hours after the barley has been put in, 
adding water now and then as it simmers clown ; lastly, add one 
quart of milk, boil up once and serve. Other spices may be used. 
Thicken a little with two tablespoonfuls of flour, if liked. 

-LADIES' ID COOK BOOK. 

No. 6, Clam Soup 
..---------------., For family of six take two dozen 

~11~zen clams clams, wash thoroughly with 
brush, put water enough on so 
as to CO\'er the clams, let cook 

until shells open, then remove shells and clams; add milk, salt, 
and pepper to the water in which the clams have cooked; 
Gem-Chop the clams, restore them to the liquor, and let it all 
boil until tender; butter to taste,-LADIES' AID COOK BOOK. 

No. 7, Tomato Fish Chowder 

2 slices pork 
~ can tomatoes 
4 pounds fish 
1 quart potatoes 
1 quart milk 
A dozen crackers 

Gem-Chop fine two slices of pork 
and fry ; add a can of tomatoes 
and cook slowly for an hour; 
then put in Gem-Chopped fish 
and potatoes in layers ; shake a 
little pepper and flour with each 
layer; when the potatoes are 

nearly done add a quart of milk and one dozen crackers, split; 
take the crackers up separately; if the pork does not relish, add 
a little salt; this requires four pounds of fish and a quart bowl of 
potatoes.-From THE KOHINOOR. 



No. 8, Clam Chowder 

2.1) clams 
~ pound salt pork 
6 potatoes 
4 small onions 
2 carrots 
1 pint-can tomatoes 
2 quarts milk 

Cut the pork mto thin slices and 
fry the grease out ; Gem-Chop 
the vegetables fine ; take the 
scraps of pork out of the frying 
pan and pour the grease into a 
kettle that will hold at least one 
gallon ; pour the Gem-Chopped 
vegetables into the kettle and cover well with water, add the juice of the clams ; cook two and one-half hours, keeping the vegetables well covered with water all the time; Gem-Chop the clams and pork scraps together and add them to the vegetables fifteen minutes before sen·ing; the last thing add two quarts of milk and let it just come to the boiling point ; salt, pepper and summer sayory to suit the taste. 

-LADIES' AID COOK BOOK. 

No. 9, New England Clam Chowder 

~ pound fat pork 
6 potatoes 
2 onions 
1 quart clams 
1 quart milk 

One-fourth pound of fine clear 
fat pork, Gem-Chopped and 
fried ; six potatoes, peel and 
cut into small pieces ; two 
onions, sliced ; put potatoes and 
onions into a deep iron pot with the pork; add a little hot water and the liquor from one quart of clams ; Gem-Chop the clams and add them to the pot ; cook until potatoes are done; add pepper and salt to taste ; when cooked, just before remo\'ing from the fire, add one quart sweet milk and a few sprigs of parsley.-From THE KOHINOOR. 

No. 10, Long Island Clam Chowder 

25 clams 
2 onions 
1 quart potatoes 
8 crackers 
2 slices pork 

Twenty-five clams, Gem-Chopped, 
two onions sliced, one quart of po
tatoes sliced very thin, eight crack
ers broken, two slices fat pork, 
Gem-Chopped. Fry the pork very 
crisp and add a piece of butter size of an egg, then add clams, onions, potatoes and crackers, a few at a time, with a little salt and pepper, until they are all in ; cover with water and the clam juice and boil slowly until potatoes are well done, then add another quart of hot water and it is ready for use.-LADIES' Am COOK BOOK. 



• 
No. I I, Scalloped Clams 

12 clams 
Potatoes 
Bread crumbs 
Onion 

Tv.relve Gem- Chopped clams. 
Put in well-buttered dish alter
nate layers of clams, sliced raw 
potatoes and bread crumbs. 
Season each layer of clams with 
a little onion, salt, pepper and 

butter. Put layer of crumbs on top, pour on liquor from clams, 
fill dish with milk and bake two hours. 

-LADIES' AID COOK BOOK. 

No. I~, Clam Fritters 

1~ clams 
1 pint milk 
4 eggs 

Twelve clams, Gem-Chopped 
fine; one pint milk, four eggs. 
Add the liquor from the clams • 
to the milk; beat up the eggs 
and add, with salt and pepper, 

enough flour for a thin batter; lastly, add the Gem-Chopped 
clams ; fry in hot lard, trying a little first to see if fat and batter 
are right; a tablespoonful makes a fritter of moderate size ; fry 
quickly and serve hot.-LADIES' AID COOK BOOK. 

No. I3, Oyster Fritters 

Oysters 
Eggs 
Milk 

and fry in hot lard.-LADIES' 

Drain oysters thoroughly, Gem
Chop fine, season with pepper 
and salt ; make a batter of 
eggs, milk, and flour, stir the 
Gem-Chopped oysters into this 

AID COOK BOOK. 

No. I4, Fish Croquettes 
Take cold fish of any kind, separate from the bone, Gem-Chop 

fine, add a little seasoning, an egg, a very little milk and a tea
spvonful of flour; brush with egg, roll with bread crumbs and 
fry brown in hot lard.-From THE KOHINOOR. 



No. IS, Salmon Croquettes 

1 pound cooked salmon 
1 cup cream 
2 tablespoonfuls butter 
1 tablespoonful flour 
3 eggs 
1 pint cracker crumbs 

One pound of cooked salmon, 
one cup cream, two tablespoon
fuls butter, one tablespoonful 
flour, three eggs, pepper and 
salt. Gem-Chop salmon fine ; 
mix flour and butter toget~er; 
let cream come to boil and stir 

in one well-beaten egg and remm·e from the fire; when cold make 
in croquettes; dip in beaten egg, roll in Gem-Chopped crackers 
and fry.-From THE KOHINOOR. 

No. I6, Salmon Loaf 
'· 

1 can salmon 
Cracker crumbs 
2 tablespoonfuls butte r 
2~ tablespoonfuls flour 
1~ pints milk 

One can salmon Gem-Chopped 
fine; grease a baking dish, put 
in a thin layer of Gem-Chopped 
crackers, then a layer of the sal
mon, then a layer of the dress-
ing and so on until you ha,·e two 

layers of each, with a dressing on top ; then take a cup of fine 
Gem-Chopped crackers and sprinkle o\·er top. Salt to taste ; 
bake one and one-half hours. 

D ressing . 

. Melt two good tablespoonfuls butter, stir into it two and one
half tablespoonfuls of flour, then add one and one-half ~int!: ::Jf 
milk, boil until thick.-LADIES' AID COOK BOOK. 

No. I 7, Salmon Puffs 

1 pound canned salmon 
1 tablespoonful butter 
~ cup bread crumbs 
1 t ablespoonful lemon juice 
3 eggs 

Remo,·e the skin and bones from 
a pound of canned salmon ; 
Gem-Chop the fish tine and add 
to it a tablespoonful of melted 
butter and half a cup of bread 
crumbs; salt and pepper, also a 

tablespoonful of lemon juice and three well-beaten eggs; 1~1ix 
well and put in cups; set the cups at once in a pan of hot water, 
the water coming to within an inch or so of the top of the cups; 
bake for half an hour in a hot O\'en; turn out and cm·er wit egg 
sauce.-From THE KOHINOOR. 
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No. I 8, Deviled Lobster 
1 lobster 
2 tablespoonfuls vinegar 
1 tablespoonful butter 

Extract the meat from a boiled 
lobster, Gem-Chop fine, season 
high with ground mustard, salt 
and pepper, stir well until mixed, 
put it into a porcelain saucepan, cover with just enough water to keep it from burning, let it boil up once, then stir in two tablespoonfuls of Yinegar and a tablespoonful of butter; let it boil up again and serve. 

-LADIES' AID COOK BOOK. 

No. I g, Deviled Clams 
~pound suet 
1 pound beef 
1 qua rt clams 
2 onions 
2 t ablespoonfuls tomatoe~ 

Gem-Chop fine half pound suet, 
one pound beef off the round, 
one quart of clams, two onions. 
Fry out the suet, add the onions ; 
when nicely browned put in the 
meat, then the clams, and t vo tablespoonfuls of canned tomatoes ; season to taste, salt, pepper and thyme; when thoroughly cooked fill clam shells with this mixture, over which sprinkle Gem-Chopped toast crumbs; return to the oven to brown.-From THE KOHINOOR. 

No. 20, Fish Balls 
1 cup salt fish 
2 cups potatoes 
1 egg 

Take a cupful of salt fish 
Gem-Chopped fine, and two cup
fuls of potatoes peeled and cut 
fine, boil together; when the 
potatoes are done, mash, add one egg, a small piece of butter, then make into balls. 

-From THE KOHINOOR. 

No. 2 I, Codfish Balls 
1 pound codfis h 
12 p o tatoes 
Butter 
M i lk 
Crackers 

Tweh·e potatoes, one pound oi 
Gem-Chopped codfish; freshen 
the fish over night, or boil it up 
and pour off the water until it is 
fresh enough ; mash the pota-
toes and fish together; add butter and milk until the proper consistency to mold nicely with the hands into small balls ; roll in flour or Gem-Chopped crackers and fry in hot lard or butter until a nice bro\vn. 

-LADIES' AID COOK BOOK. 



Help the help. Explain the working of Sargent 's Gem 
Food Chopper to the cook; she will appreciate it. 

No. 22, Supreme of Halibut 

1 pound halibut 
4 eggs 
1 pint cream 
1 teaspoonful salt 

RemO\·e skin and bone from 
about a pound of halibut, then 
Gem-Chop the fish twice. Use 
Cutter No. 1. There should be 
one cup, or half a pound, of the 
Gem-Chopped fish. Add a tea

spoonful of salt and a dash of white pepper or paprika, .then, one 
at a time, beat in four eggs, beating the mixture smooth between 
each addition, then beat in gradually one pint of cream. Turn 
the mixture into buttered timbale-molds, indi\'idual size, or one 
large mold holding three pints, set on a folJ of paper in a dish 
of hot water and cook in the oven until the centre is firm. It 
will take fifteen or t\venty minutes to cook in the small molds, 
an hour or more in the large mold. Serve with any fish sauce. 

-JANET McKENZIE HILL. 

No. 23, Halibut Cutlets 

1 solid pound raw halibut 
~ cup butter 
1 teasp0onful salt 
~ teaspoonful white pepper 

Gem-Chop one solid pound of 
raw halibut, using Cutter No. 1 

or 2. Cream half a cup of but
ter and to it add, gradually, the 
Gem-Chopped fish ; season with 
a teaspoonful of salt ancl a half 

a teaspoonful of vvhite pepper; set on ice, or in a cold place, to 
become firm, then form into cutlets, egg-and-bread crun1b and 
fry in deep fat about four minutes. As the fish is uncooked the 
fat should be less hot than to fry croquettes and other cooked 
preparations. Sen·e with a rich tomato sauce. 

-JANET 1\ICKEXZIE HILL. 



.No. 24, Roast Turkey 
Gem-Chop two pounds of fresh pork, the li\·er of the. turkey and one-fou'rth of a pound of crackers or stale bread (use Cutter 1 To. I); season with pepper and salt and a teaspoonful of poultry seasoning; mix thoroughly and press into the crop of a cleaned and washed turkey; truss the turkey into a neat and compact shape and cover the breast with a strip of salt pork. Bake a tenpound turkey from three to four hours, basting with the dripping in the pan, to which a little boiling water has been added. 

- J ANET MCKENZIE HILL. 

No. 25, Roast Turkey, Country Style 

After a fine, plump turkey has been nicely dressed wipe it dry, both inside and outside; make a dressing of Gem-Chopped bread crumbs (use stale bread) and mashed potato, about one-third potato and two-th1rds bread crumbs; season with salt, pepper, sage and summer sa\·ory to taste; fill the turkey with this and sew up the openings; pour one pint of hot water in the dripping pan, and be careful to add more water as it cooks away, or the gra\·y will be spoiled; roast in a hot, steady oven until the turkey is done ; when done it should be a beautiful, crisp, golden brown; unless the covered roasting pan is used frequent basting is necessary; when clone, if the gra\·y in the pan is not thick enough, add a little flour, some seasoning, if necessary, and the giblets, which should be boiled and Gem-Chopped. 
-LADIES' AID COOK BOOK. 

No. z6, Roast Turkey' Oyster Dressing 

Select a young turkey, tweh·e to fifteen pounds, draw it nicely and rinse it out with several waters; make a dressing of one quart of Gem-Chopped bread crumbs (use stale bread), one egg, two tablespoonfuls butter, one teaspoonful sage, one pint of oysters, Gem-Chopped fine, and mix all together; stuff body and breast with the dressing, sew up, tie the legs and wings to body, rub it oYer with butter, salt and pepper, put in dripping pan, pour on a cup of boiling water, set in m·en, baste often; when done sen·e with cranberry sauce.-LADIE ' AID CooK BOOK. 
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All these-meats, vegetables, fruits, crackers-and more, 
can be chopped with Sargent's Gem Food Chopper. You need 
it for making many attractive and delicious dishes that will be 
appreciated by the whole family . 
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No. 27, Mock Duck 
Prepare dressing as for turkey, and after pounding a round steak spread dressing oYer it; sprinkle with salt, pepper, and a little butter, lap over the ends, roll steak tightly and tie closely; spread butter over steak after tying; lay steak on a rack in bake pan, baking as a turkey or duck, basting often ; a half hour in brisk oven will bake; pour gra,·y O\'er it and sen•e hot. 

-LADIES' AID COOK BOOK. 

No. 28, Creamed Chicken 
1 chicken 
1 ounce butt er 
1 teaspoonful salt 
~ pint cream 
Y o lks of 3 eggs 

Gem-Chop chicken (Cutter No. 
4) ; cook five minutes in boil
ing water, then plunge in cold 
water; put in saucepan one 
ounce of butter, one teaspoon-
ful of salt, a little pepper; let cook ten minutes, then add a half pint of boiling water: cook until tender; take out on hot platter, skim the fat from a half pint of the broth; mix a half pin~ of cream with the well-beaten yolks of three eggs and add this to the broth; cook ten minutes, but do not boil ; pour o\·er the chicken ; garnish with toast. 

-From THE KOHINOOR. 

No. 29, Hamburg Steak 
W ith Broiled Tomat oes and Macaroni 

1~ pounds round steak 
~ g r e e n pepper 
1 tab lespoonful butter 
1~ tea spoonfuls salt 
F e w d r ops onion juice 

2 tablespoonfuls butter 
Parsle y 

Gem-Chop a pound and a half 
of round steak (top of the round 
preferred). Saute half a green 
pepper, Gem-Chopped fine, in a 
tablespoonful of butter; add 
this to thP. meat with a tea
spoonful and a half of salt and 
a few drops of onion juice. Press into a compact O\'al shape about an inch and a half thick, keeping the edges and centre of equal thickness. Brush a broiler generously with bacon fat or dripping, and put in the meat carefully. Cook each side one minute, holding close to a brisk fire, then fi.Ye or six minutes ;~t a little distance, turning each ten seconds. Turn from the broiler on to a hot platter and spread with two tablespoonfuls of butter, creamed with a little fine Gem-Chopped parsley. Surround with macaroni in cream sauce and broiled tomatoes (Recipes Nos. 108 and 1 12). 
- J A ET 1CKENZIE H ILL. 



No. 30, Beef-and-R ice Croquettes 

1 cup raw beef, Gem-Chopped 
~cup rice 
72 teaspoonful pepper 
Dash of cayenne 
1 cabbage 

Mix one cup (half a pound) of 
raw beef from the top of the 
round, Gem-Chopped (Cutter 
No. r or 2), with one-third a cup 
of washed rice ; add half a tea-
spoonful of pepper and a clash 

of cayenne. Cook a cabbage in boiling salted water two or three 
minutes, so that the leaves may be pliable and removed from the 
head in perfect condition. Remo,·e the leaYes, one by one, and 
in each wrap a rounding teaspoonful of the beef and rice. Lay 
the croquettes in a baking-dish, pour oYer them a tomato sauce, 
co,·er the dish, and bake one hour in a moderate O\'en. Sen·e 
arranged on a dish with the tomato sauce poured around them. 
If the sauce becomes too thick in cooking, dilute with stock or 
water.-JANET l\ICKENZIE HILL. 

No. 3 I , Beefsteak Loaf 

2 pounds round steak 
1 egg 
1 cup bread crumbs 
72 cup milk 
2 teaspoonfuls salt 
Pork 

Take two pounds round steak 
Gem-Chopped fine, one egg, one 
teacup of bread crumbs, one
half teacup of sweet milk, a little 
pepper, two teaspoonfuls salt, 
knead into a loaf and bake two 
hours ; put a little pork around 

the loaf after it is in baking-dish.-LADIES' AID COOK BOOK. 

No. 32, Beef Loaf 
After seasoning with pepper and salt, form finely Gem-Chopped 

beef into a lo.af and cO\·er the top with slices of salt pork ; bake 
in a good o\·en; about half an hour before clone remove the pork 
from the top of loaf to allow meat to brown ; sen·ed with a thick
ened gravy.-From THE KOHINOOR. 

No. 33, Beef Loaf 

172 pounds beef 
72 cup butter 
2 cups cracker crumbs 

One and one-half pounds of 
Gem-Chopped beef, one-half cup 
of butter, two cups Gem-Chopped 
crackers, one cup boiling water, 
pepper and salt to taste ; bake in 

a moderate oven one and one-half hours; baste frequently. 
-LADIES' AID COOK BOOK. 



No. 34, Cannelon of Beef 

2 pounds round steak 
Nutmeg 
1 tablespoonful Worcestershire sauce 
1 teaspoonful salt 

Gem-Chop two pounds of 
steak from the top of the 
round (use Cutter To. I) ; 
add a grating of nutmeg, 
a tablespoonful of \Yor
cestershire sauce, a tea-

1 egg 
~cup bread 

spoonful or more of salt, a few grains of pepper, a beaten egg; add also half a cup of bread, crust remoYed, softened in cold ·water and wrung dry in a cloth; mix all thoroughly and shape into a roll. Bake about half an hour, basting often with salt pork or bacon fat, melted in hot water.-J ANET MCKENZIE HILL. 

No. 35, Cannelon of Beef 

1 pound beef 
Yolk of 1 egg 
1 tablespoonful butter 
1 tablespoonful bread crumbs 
1 teaspoonful lemon juice 
1 teaspoonful salt 

Mix together one pound of un
cooked beef, Gem-Chopped fine, 
yolk of one egg, one tablespoon
ful of butter, one of bread 
crumbs, one teaspoonful of 
lemon juice, one of salt, and a 
small amount of black pepper; then form into a roll, wrap in greased paper; put in a baking

pan and bake in a quick o\·en thirty minutes, basting twice with melted butter; when done remove the paper, place the roll in the centre of a hot dish, and turn m·er it brown sauce (Recipe 
No. 123).-LADIES' AID COOK BOOK. 

No. 36, Spiced Beef 

2 pounds beef 
4 eggs 
8 butter crackers 
1 teaspoonful salt 
~ teaspoonful pepper 
~nutmeg 

Two pounds raw round steak, 
Gem-Chopped fine; four eggs, 
eight butter crackers, puh·erized 
\Vith the Gem, one teaspoon
ful salt, half teaspoonful pepper, 
quarter of a nutmeg; mix and 

' of butter on top ; 
form in long roll; bake with bits 

to be sliced when cold. 
-From THE KOHINOOR. 
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No. 37, Pressed Beef 
Boil until tender a beef shank, Gem-Chop fine, and season highly with salt, pepper, or any other seasoning you prefer; boil down liquor and pour o\·er meat; press in mold and when cold cut in slices.-LADIES' AID COOK BOOK. 

No. 38, Toad in a Hole 

1 pound round steak 
1 pint milk 
1 cup flour 
1 egg 

One pound round steak, one pint 
sweet milk, one cup flour, one 
egg, salt and pepper; Gem-Chop 
steak; beat egg very light, then 
add milk and pour on the flour 
gradually, beating smooth; butter a two-quart dish, put the meat in dish and season well, and o\·er it pour the batter; bake an hour in a moderate oven ; serve hot.-LADIES' AID COOK BOOK. 

No. 39, Meat Pie 
Gem-Chop pieces of beef, veal, or lamb, or all three, and make a layer in the bottom of baking dish with thin slices of tomatoes, a yery little onion ; season nicely ; add bits of butter and Gem -Chopped crackers ; repeat this until dish is nearly full, then pour a cup of water into it and cover with a crust made of one pint of flour, into which you have sifted four teaspoonfuls of baking powder, butter size of egg, and sufficient water. 

LADIES' AID COOK BOOK. 

No. 40, Chopped Veal Cutlets 

1 pound veal 
% tea cup b lanched almonds 
1 s c ant teaspoon ful s alt 
Pepper, onion j u ice and parsle y 

Gem-Chop enough raw veal, 
using Cutter No 1, to make one 
pint. It will take one pound of 
solid meat. Gem-Chop with the 
meat one-third a cup of blanched 
almonds. To the meat and almonds add a scant teaspoonful of salt, a little pepper, onion juice, and chopped parsley, if at hand ; mix the ingredients thoroughly, then form into cutlet shapes, eg~-and-bread crumb and fry in deep fat seven or eight minutes. Drain on soft paper and serve with tomato sauce (Recipe No. 116).-JANET MCKENZIE HILL. 



No. 41, Chartreuse of Veal 

2 pounds uncooked veal 
3 ounces fat salt pork or cooked ham 
78 cup tomato puree 
2 eggs 
1 cup cooked chicken 
72 tablespoonful salt 
72 teaspoonful pepper 
2 tablespoonfuls butter 
72 cup bread crumbs 

2 tablespoonfuls butter 
2 tablespoonfuls flour 
M teaspoonful salt 
t.:i, cup stock, milk, or tomato puree 

Gem'-Chop two pounds of 
uncooked veal and about 
three ounces of fat salt 
pork, or cooked ha m, 
using Cutter No. I. Add 
half a tablespoonful of 
salt, half a teaspoonful of 
pepper, one-third a cup 
of tomato puree, two well
beaten eggs, two table
spoonfuls of melted but-
ter, and half a cup of 

Gem-Chopped bread crumbs (Cutter o. I); mix thoroughly 

and use to line a well-buttered melon-molcl. In the centre of the 

mold put a cup of cooked chicken, Gem-Chopped fine with 

Cutter No. I, and mixed with a sauce made of two tablespoon

fuls, each, of butter and flour, one-fourth a teaspoonful of salt, 

a dash of pepper, and three-fourths a cup of stock, milk, or 

tomato puree ; cover with more of the uncooked mixture and 

steam .between two and three hours. Serve hot, surrounded with 

buttered string beans.-J ANET MCKENZIE HILL, 

No. 42, Stuffed Flank of Veal 

Flank of veal 
172 pounds lean fresh pork 
172 cups bread 
2 eggs 
Mushroom or tomato catsup 
Spiced sweet herbs or grated onion 

In cutting the flank, in
clude part of the breast, 
to make when boned a 
rectangular piece of meat, 
freed of all gristle and 
bones. Have re a cl y, 
Gem-Chopped with Cut

ter No. I, about a pound and a half of fresh pork, largely lean; 

mix with this a cup and a half of Gem-Chopped stale bread and 

two beaten eggs; salt and pepper to taste ; also, for flavoring, 

mushroom or tomato catsup, sptced sweet herbs or grated onion. 

When thoroughly mixed, spread this upon the veal, then roll 

closely and tie in a cloth ; let the string pass around the roll 

several times and tie the ends secl:ltely. Put in a kettle of water 

on the top of the bones, add a few vegetables and let boil ten 0 ; 

fifteen minutes; then simmer until the rneat is tender. Cool in 

the broth. Sen'e cold.-JANET MCKENZIE HILL. 
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No. 43, Veal Loaf 
....----------------. Three and a half pounds veal 

~~r~~~~~: veal Gem-Chopped nry fine, seven 
2 eggs crackers, pulverized with the 
2 slices fat pork Gem, t\\'0 eggs, two slices corn-Yolk ofl egg 

eel pork (very fat), form into a 
loaf and put the yolk of one egg, 

powdered crackers, and a little salt and pepper on top of it ; bake 
until done, basting frequently.-From THE KOHINOOR. 

No. 44, Veal Loaf 
2 pounds veal 
2 cups bread crumbs 
2 eggs 
1 tablespoonful salt and pepper 
Sage 
Butter 

Two pounds of veal, 
Gem-Chopped fine; two 
cups bread crumbs, two 
eggs,one even tablespoon
ful of salt and pepper 
mixed; sage to taste; a 
little butter; bake about 

one hour; slice quite thin; the secret of haYing it slice off thin 
without breaking i"s pressing it clown firmly in the dish before 
baking.-LADIES' AID COOK BOOK. 

No. 45, Veal Loaf 
--------------.. Two pounds Gem-Chopped veal, 

2 pounds veal 
%_ pound salt pork 
4 eggs 
Butter 

one-fourth pound salt pork, four 
boiled eggs ; slice eggs over 
bottom of greased pan, then a 
layer of meat, and alternate lay-
ers of egg and meat, properly 

seasoned, until it is all used ; shave butter over top, nearly cover 
with water; tie Jouble paper over, bake one hour; remove paper, 
put plate with weight on and bake one hour more; if to be eaten 
cold, leave weight on until cold.-LADIES' AID COOK BOOK. 

No. 46, Veal Sausage 
1 pound veal 
%_ pound kidney suet 
~eggs 
%_ cup cracker crumbs 
2 tablespoonfuls thick cream 

Gem-Chop one pound of veal 
and one-fourth a pound of kid
ney suet, using Cutter 1 To. I ; 
add two beaten eggs, one-fourth 
a cup of Gem-Chopped crackers 
(use Cutter o. z), two table

spoonfuls of thick cream, then salt, pepper and nutmeg to taste; 
roll with the hand into firm sausage shapes, then roll in 
Gem-Chopped crackers. Mt:lt two or three tablespoonfuls of 
butter in an agate pan, lay in the sausage, sprinkle with melted 
butter and Gem-Chopped crackers and bake about an hour. Serve 
on a bed of spinach a la creme (Recipe No. I 10). Garnish with 
bread croutons.-J A ET MCKENZIE HILL. 



The old way of chopping is hard work, the new way-Gem
Chopping-is easy. You can use the Gem for everything. 

No. 47, Sausage~ 

Lean p ork 
Fat pork 
Salt 
Pepper 
Powdered sage 

Gem-Chop equal weights of 
lean and fat pork (Cutter No. 
I). Season to taste with salt 
and pepper and powdered sage. 
A teaspoonful of salt, half a 
teaspoonful of pepper, and one 

and a half teaspoonfuls of sage for each pound of meat would be 
a fair proportion for many. Mix the ingredients thoroughly, and 
with the sausage-stuffer attachment force the mixture into the 
prepared skins; twist the skins at equal distances to make divi
sions in the sausage. lf the skins be not at hand, press the meat 
into cotton bags made for the purpose. Sausages are good when 
cooked in baked beans in the place of salt pork. 

- J ANET MCKENZIE HILL. 

No. 48, Sausages with Apple Sauce 
Prick the skin of the sausage many times, then let simmer in a 

frying-pan fifteen minutes, drain and brown in the oven. Make 
a syrup of one cup, each, of sugar and water, and in it cook 
pared apples, sliced, a few at a time, to preserve the shape. 
Serve the sausage on the apples.-JANET McKENZIE HILL. 



No. 49, Rechauffe of Wild or Domestic 
Duck 

1 cup duck meat, Gem-Chopped 
~ cup gravy left from roast duck 
2 tablespoonfuls tomato catsup 
~ cup of grape or currant jelly 
2 tablespoonfuls butter 
1 level teaspoonful corn-starch 
~ teaspoonful salt 
Dash of pepper 
6 or 8 olives 

Heat half a cup of gravy, 
left from the roast duck, 
two tablespoonfuls of to
mato catsup, and one
fourth a cup of grape or 
currant jelly ; cream two 
tablesooonfuls of butter 
with ~ level teaspoonful 
of corn-starch ; add onefourth a teaspoonful of salt and a clash of pepper and stir into the hot liquid; let boil once, then simmer gently five minutes ; add six or eight olives, stoned and cut in slices, and a cup of Gem-Chopped meat from the bones of the cluck (use Cutter · o. 4) ; let heat without cooking five or six minutes, then sen·e. 

- J ANET MCKENZIE HILL. 

No. so, Chartreuse of Chicken or Veal 

2 cups chopped cooked chicken or veal 
~ cup lean ham 
~ cup bread crumbs 
1 tablespoonful chopped parsley 
Juice of one-half lemon 
2 tablespoonfuls capers 
1 cucumber pickle 
2 eggs 
1 cup soup stock 
Salt and paprika 

Gem-Chop enough cooked 
chicken or veal to fill a cup 
twice; add half a cup of 
lean ham Gem-Chopped, 
and half a cup of 
Gem-Chopped bread taken 
from the centre of a stale 
loaf, a tablespoonful of 
Gem-Chopped pars I e y, 
juice of half a lemon, two tablespoonfuls of capers, and a cucumber pickle, Gem-Chopped fine, salt and paprika to taste, two eggs beaten until well mixed, and about a cup of well-seasoned and fta,·orecl soup stock. \Vhen well mixed, press the mixture into a well-buttered melon mole!, leaving an open space at the top, as the mixture will rise in cooking. Poach, resting on a heavy fold of paper, in a pan of water, in the oven ; or steam in a kettle. Cook nearly one hour, then turn from the mole! and surround with hot string beans or peas, cooked and dressed with salt, pepper and butter. To serve cold cut in thin slices.-}ANET MCKENZIE HILL, 
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No. 51, Salpicon of Chicken in Rice 
Croustades 

1 cup rice 
~ cup tomato puree 
3 cups chicken broth 
~ teaspoonful salt 
3 tablespoonfuls butter 
Cooked chicken 

Let a cup of rice boil in a quart 
of cold water five minutes ; drain 
on a sieve, and rinse thoroughly 
with cold water. Return to the 
saucepan with half a cup of 
tomato puree, three cups of 
chicken broth, half a teaspoonful of salt, and three tablespoonfuls of butter. When the mixture reaches the boiling-point, set over hot water, cover, and let cook until the rice is tender and the liquid mostly absorbed. Then pack into well-buttered dariole molds, and set aside to cool. Turn from the rnolds, roll in flour, then in egg and bread crumbs; with a knife or small cutter make an incision about a quarter of an inch deep in each croustade, leaving a rim about one-fourth of an inch wide. Fry to a golden brown in deep fat then remove the tops, scoop out the centres, and fill with cooked chicken, Gem-Chopped in small pieces (use Cutter No. 3 or 4) and reheated in a sauce made of equal parts of crea nd chicken broth thickened with flour cooked in butter. Cover the top of the croustades with the whites of two eggs beaten until stiff, and set into the oven to brown lightly.-J ANET MCKENZIE HILL, 

No. 52, Creamed Chicken, Potatoes and 
Peppers 

(A Favorite Chafing-Dish Recipe) 

~ a green pepper 
3 tablespoonfuls butter 
3 tablespoonfuls flour 
~ teaspoonful salt 
1 cup chicken stock 
~cup cream 
1 cup chicken, Gem-Chopped 
~ cup cold cooked potatoes 

Gem-Chop half a green pepper, 
using Cutter No. 3· Saute in 
three tablespoonfuls of butter 
five or six minutes, and add 
three tablespoonfuls of flour and 
half a teaspoonful of salt; when 
frothy add gradually a cup of 
chicken stock and half a cup of cream, and stir until smooth and at the boiling point; then set over hot water, and heat in the sauce one cup of chicken and half a cup of cold cooked potatoes, both cut in small pieces. Gem-Chop (Cutter No. 4) the chicken, but cut the potatoes with a knife. 
-]A TET MCKENZIE HILL. 



No. 53, Chicken or Turkey Souffle 

1 tablespoonful butter 
1 tablespoonful flour 
M teaspoonful salt 
Dash of pepper 
1 cup milk 
M cup bread crumbs 
1 cup cold chicken or turkey, Gem-Chopped 
1 teaspoonful parsley 
Onion juice 
2 eggs 

Melt one tablespoon
ful of butter, and add 
one tablespoonful of 
flour, one-fourth a tea
spoonful of salt and a 
dash of pepper; cook 
till frothy, then add 
one cup of milk grad-
ually ; when the sauce 

boils add one-fourth a cup of Gem-Chopped stale bread and 

cook two minutes; then add one cup of cold chicken or turkey, 

Gem-Chopped (Cutter No. 2), a teaspoonful of parsley, chopped 

very fine, a few drops of onion juice and the yolks of two eggs, 

well beaten; then fold in the whites of two eggs beaten until dry. 

Bake in a buttered disp. set in a pan of hot water, until well puffed 

up and slightly browned, about twenty minutes. Sen·e at once 

with tomato sauce (Recipe No. 1 I 6) or Bechamel sauce (Recipe 

No. 119).-}ANET MCKENZIE HILL. 

No. 54, ashed Chicken on Toast, 
Poached Eggs 

Remove the bits of meat from a cold roast or boiled fowl and 

Gem-Chop them (Cutter No. 2). Reheat one cup of meat in a 

cup of sauce; use chicken liquor or tomato puree in making the 

sauce. Flavor the sauce with a little celery salt. Spread the 

mixture on rounds of toasted bread, and dispose a carefully 

poached egg above the chicken on each slice. Garnish the dish 

with celery plumes. Serve very hot.-J ANET MCKENZIE HILL. 

No. SS, Pressed Chicken 
2 to 4 pounds chicken Clean two to four pounds of 
1 onion chicken, CO\'er with b o i 1 in g 

6 cloves water, simmer gently until ten-
~ teaspoonful celery seed 
1 box gelatine der; remoYe chicken and add 

1 lemon to the liquor in which the'-· were 
Hard-boiled eggs J 

Parsley boiled one onion, six cloYes, 

'-----------~·---' one-half teaspoonful of celery 

seed, and reduce the liquor to three pints; add one box of gelatine 

that has been soaked in one-half cup of cold water for fifteen 

minutes, add juice of one lemon and strain; boil fi\'e minutes, 

stand aside until slightly cool and strain; season with salt and 

pepper; Gem-Chop the chicken ; arrange oYer the bottom of a 

mold thin slices of hard-boiled eggs, then a layer of chicken, a 

sprinkling of parsley, another of egg, and so continue until the mol cl 

is full; pour over all just enough jelly mixture to cover chicken, and 

stand in refrigerator over night.-LADIES' AID COOK BOOK. 
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No. 56, Jellied Chicken 
Eggs 
Chicken 
Celery salt 
Butter 
Gelatine 

Line a pint bowl with slices · 
of hard-boiled eggs ; fill with 
Gem-Chopped chicken that has 
been seasoned with salt, white 
pepper, celery salt and melted 
butter; pour over it one cup of water, in which one tablespoonful of gelatine has been dissolved; set on ice.-LADIES' AID COOK BOOK. 

No. 57, Walled Turkey 
Line a greased baking dish with cold mashed potato, moistened with beaten egg and a little milk; fill in with cold Gem-Chopped turkey, sprinkle with bits of dressing, pour over it a cup of the gravy, and bake for half an hour. 

-LADIES' AID COOK BOOK. 

No. 58, Scalloped Chicken 

1 chicken 
Bread crumbs 
Butter 

Boil a chicken till tender, bone 
and Gem-Chop; put into a bake
dish a layer of chicken, a layer 
of bread crumbs, butter, salt 
and pepper ; fill the dish in alternate layers, pouring over all the chicken gravy; bake till a light brown.-LADIES' AID COOK BOOK. 

No. 59, Scalloped Chicken 

2 chickens 
Butter 
Ham 
Cracker crumbs 
1 ~int cream 
M1lk 

Boil two chickens until very tender, 
remove the bones and Gem-Chop ; 
place in a pan a layer of the 
chicken, over this sprinkle pepper 
and salt, bits of butter and finely 
Gem-Chopped ham, and cover with 
Gem-Chopped crackers, then add another layer of chicken, and so on until dish is full ; over this pour one pint sweet cream and add milk until dish is full ; bake until a delicate brown.-LADIES' AID COOK BOOK. 
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No. 6o, Chicken Croquettes 
8 pounds chicken 
1 pint milk 
3 tablespoonfuls flour 

Eight pounds chicken Gem-Chopped 
fine, one pint milk heated in a double 
boiler with a piece of butter the size 
of a large egg ; add three tablespoon-
fuls of flour; when thick mix with the 

Gem-Chopped meat, pepper and salt to taste and two pinches of 
cayenne pepper; mix well with the beaten eggs; roll out and clip 
first in beaten egg, then in Gem-Chopped crackers, and then fry; 
this will make nineteen croquettes.-From THE KOHINOOR. 

No. 6r, Chicken or Turkey Croquettes 
1 cup rich milk 
1 tablespoonful butter 
2 tablespoonfuls flour 
Yolks of 2 eggs 
1 pint Gem-Chopped chicken or turkey 
Bread crumbs 

Scald cup of rich milk in 
double boiler, add one 
tablespoonful of butter 
and two of flour, rubbed 
smoothly together, and 
stir until thick ; season to 
taste and add beaten yolks 

of two eggs; add pint cold Gem-Chopped chicken or turkey and 
set away until cold; flour the hands and mold, clipping each cro
quette in slightly beaten egg, then in bread crumbs, and fry in 
smoking hot lard.-LADIES' AID COOK BOOK. 

No. 62, Chopped Chicken Sandwiches 
Gem-Chop bits of cold cooked chicken, using Cutter No. I; 

Gem-Chop at the same time as the chicken a few celery lea\ es; 
mix and season to taste with salt and paprika, then spread upon 
fanciful-shaped bits of bread ; spread on one side with butter or 
mayonnaise dressing; press two pieces corresponding in shape 
together. Garnish the serving-dish with oli\·es and celery leaves. 

-JANET MCKENZIE HILL. 

No. 63, Hot Chicken Sandwiches 
Saute rounds of bread cut as for sandwiches, first on one side, 

then on the other, in melted butter; or spread the bread with 
butter and brown in the O\'en. Have ready half a cup, each, of 
Gem-Chopped chicken and ham (use Cutter No. I) heated in half 
a cup of white sauce (Recipe ro. 123), to which a teaspoonful of 
curry powder was added with the flour. Season to taste with 
paprika and salt and put a spoonful between each two pieces of 
bread. Serve very hot.-JANET McKENZIE HILL. 



No. 64, " Stuff" 

2 cups Gem-Chopped chicken or veal 
1 cup milk 
~cup butter 
2 eggs 
2 tablespoonfuls flour 

Two cups Gem-Chopped 
meat ; preferably chicken 
or veal; one cup milk, 
one-fourth cup butter, two 
eggs, two tablespoonfuls 
flour; cook the milk, but

ter and flour, then add the Gem-Chopped meat, salt and pepper 

and let cook on back of stove ; when nearly done add the eggs. 
-LADIES' AID COOK BOOK. 

No. 65, Veal Ragout 

Gem-Chop remnants of cold veal (Cutter No. 4); rub a table

spoonful of butter into one of browned flour; mix this with a 

cupful of stock and stir until boiling hot in a saucepan; Gem-Chop 

about a cupful of mushrooms; add these and two tablespoonfuls 

of tomato catsup to the stock; salt and pepper to taste; put in 

the veal and stew gently ten minutes.-From THE KOHINOOR. 

No. 66, Veal Croquettes 

Veal 
1 cup oysters 
3 eggs 
Butter 
Crackers or bread crumbs 

Stew veal until very tender, 
then Gem-Chop fine, add one 
cup Gem-Chopped raw oysters, 
three eggs well beaten and sea
son with butter, pepper and 
salt, and add to this enough 

Gem-Chopped crackers or bread crumbs until just stiff enough 

to drop from a spoon; fry on a hot griddle or frying pan. 
-LADIES' AID COOK BOOK. 

No. 67, Mutton Rechauffe. Venison 
Style 

1 cup cold mutton, Gem-Chopped 
M cup butter 
~ teaspoonful mustard 
Yolks of 2 hard-boiled eggs 
~ cup gravy or juice from the roast 
1 tablespoonful Worcestershire sauce 
2 level tablespoonfuls currant Jelly 

Cream one-fourth a cup 
of butter; add one-fourth 
a teaspoonful of mustard 
and the sifted yolks of 
two hard-boiled eggs and 
stir into half a cup of 
platter gravy, or juice 

from the roast, and one-fourth a cup of hot water; add a table

spoonful of Worcestershire sauce, two level tablespoonfuls of 

currant jelly, and a cup of Gem-Chopped cold mutton (Cutter 

No. 4). Season to taste with salt and paprika, and serve as soon 

as the meat is heated through. Serve with hot Boston brown 

bread.-JANET MCKENZIE HILL. -
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No. 68, Lamb Croquettes 

~cup flour 
~ cup butter 
1~ cups milk or half soup stock and half milk 1 tablespoonful capers or the juice of half a lemon 1 e~g 
1 pmt cold cooked lamb, Gem-Chopped 

Cook one-third a 
cup of sifted flour 
in one - fourth a 
cup of butter until 
frothy ; then add 
gradually one cup 
and a half of milk, or half soup stock and half milk; season with salt and pepper, a little onion juice, a tablespoonful of Gem-Chopped capers or the juice of half a lemon ; add one egg, slightly beaten, and then one pint of Gem-Chopped cold cooked lamb (Cutter No. 1 or 2). "'hen thoroughly mixed spread on a plate and set aside to become cold. Shape as desired (cork shapes and flat cakes are easily formed), egg-and-bread crumb and fry one minute in smoking hot fat. Serve with buttered peas, or string beans, or with macaroni in tomato sauce.-J A~ET MCKENZIE HILL. 

No. 69, Curry of Lamb with Rice Border 
Slice of onion 
~an apple 14 cup butter 
~ cup flour 
~ teaspoonful salt 
Curry powder 
1 pint stock 
1 cup Gem-Chopped vegetables 1 tablespoonful lemon juice, cur-

rant jelly, or vinegar 
1 pint cold lamb, Gem-Chopped 

Cook a slice of onion and half 
an apple, both Gem-Chopped 
fine, in one- fourth a cup of 
butter without browning; add 
one-fourth a cup of flour, half 
a teaspoonful of salt and from 
a teaspoonful to a tablespoon
ful of curry powder, according 
to taste, and cook until frothy, 
then add a pint of stock, made from the bones and trimmings of a roast leg of lamb and a cup of Gem-Chopped vegetables (use Cutter No. 3 or 4). Stir until boiling, then add a tablespoonful of lemon juice, currant jelly or Yinegar and strain over a pint of cold roast or boiled lamb Gem-Chopped in small pieces (use Cutter o. 4). Let stand over hot water, closely CO\'ered, half an hour or longer. \Vhen ready to serve turn hot cooked rice onto a ser\'ing dish to form a border, and pour the curried meat into the centre of the border. A stalk of rhubarb or a few gooseberries may take the place of the apple.-JANET McKENZIE HILL. 
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Canning Beans. Two pounds round ~~~ 
Seven quarts string beans, blespoons fat, 4 tablespoons 

measure after stringing and ped onions, 4 tablespoona 
breaking, 2 cups pure cider vine- ped green peppers, 4 tablespoaaa 
gar, one cup sugar. chopped celery, 1 teaspoon salt, 4 

Blanch beans. This is sometimes tablespoons fiour, 1~ teupoo 
paprika, 2 cups_tomatoea. 

;lone. by putting them in :flour sack 1 
and pouring boiling water over to Hacve steak cut about 2-3 tuCh 
cover. Let stan in boiling water thick. Pound well on both aldet: 
five minutes, then lift from hot wa- ;Heat in frying pan. Add and 
ter directly into cold water and let quickly brown steak. Ackb.«)DioDa, 
stand five minutes. Remove from Eppers and celery. Cook 3 ~. 
sack into large kettle, add sugar, prinkle with :flour and mix well. 
vinegar and boiling water to cover dd rest of ingredients. Cover and 
And cook for one hour. seal in ster- cook very slowly for 1% hours. 
illzed jars, using new rubbers. Turn . meat several times durinl 

cooking to allow even browning. 
Scallo~ Potato Balls. 

One quart potato balls, 2 cups Toma.to Jelly Sa.lad. 
thin cream sauce, ~ cup but- Two tablespoons granulated 
tered bread crumbs. gelatin, 4 tablespoons cold water, 

2 cups tomato soup, boiling, 1 cup 
Place potatoes in casserole and boiling water, lh teaspoon salt, ~ 

cover with cream sauce which has teaspoon paprika, lh cup finely 
been well seasoned with salt and chopped celery, 'A cup chopped 
pepper. Cover and bake slowly for pimento stu:fied olives, 2 table-
81bout 30 minutes, then remove cover spoons chopped sweet pickles. 
and sprinkle mixture with buttered 
crumbs. Continue to bake until po- Soak gelatin in cold water 5 min
tatoes are tender and crumbs are utes. Add boiling soup and water 
b:rown. and stir until gelatin has dissolved. 

IJ~...,.,.,.:oooozar-"nam?.=rm6Smmt:lrn"-Yj Cool. Add rest of ingredients ana 
pour into shallow mold which has 
been rinsed out with cold water. 
Set in cold place to sti:t'Ien. Unmold 
on lettuce and surround with 
cheese salad dressing. 



No. 70, Remnants of Ham with Asparagus 
T~ke equal quantities of cooked asparagus, cut into bits, and cold cooked ham, Gem-Chopped into small pieces (use Cutter No. 4). Cut the asparagus into pieces by hand before cooking. For each cup of material make a sauce of two tablespoonfuls, each of butter and flour, a cup of the liquid in which the asparagus was cooked, and a teaspoonful of l,emon juice, with salt and nutmeg to taste. Add two beaten eggs, also the ham and asparagus. Turn into indi,·idual casseroles, or cups, buttered; cO\·er the tops with buttered cracker crumbs, and bake in oven to a golden brown. Serve in the casseroles as a luncheon dish, or as an entn!e,-JANET MCKENZIE HILL. 

No. 71, Souffle of Ham, Macaroni and 
Cheese 

~cup macaroni 
1 cup cold boiled ham, Gem-Chopped 2 eggs 
1 cup milk 

Cook three-fourths of a 
cup of macaroni broken 
into inch lengths in rap
idly boiling salted water 
until tender; drain and 
rinse in plenty of cold water. Butter a baking-dish and put the macaroni into it alternately with cold boiled ham, fine Gem-Chopped, using in all about one cup of ham, and sprinkle each layer with grated Par ... mesan cheese and bits of butter. Beat two eggs, mix with a generous cup of milk, and pour o\·er the macaroni and ham. Let bake in a slow oven until a custard is formed. 

-JANET MCKENZIE HILL. 

No. 72, Ham Balls with Cabbage Salad 
1 cup bread crumbs 
1 pint milk 
1 slice onion 
1 teaspoonful fine-chopped parsley Dash of pa_prika 
1 teaspo onful mixed mustard 
Yolks of 2 eggs 
2 cups cold boiled ham, Gem-Chopped 

Let a cup of Gem-Chopped 
bread cook in a pint of 
milk with a slice of onion 
and a teaspoonful of fine 
chopped parsley until the 
mixture is thick and smooth; 
add a dash of paprika,_ a 
teaspoonful of mixed mustard, the yolks of two eggs, and two cups of cold boiled ham, Gem-Chopped with Cutter No. 1. 1\Iix thoroughly and set aside to cool. Shape into halls, then egg-and-bread crumb, and fry in deep fat ; drain in soft paper at the mouth of the oven. Serve on a folded napkin; surround with sliced cabbage and green peppers mixed with a boiled dressing. 

-JANET McKENZIE HILL. 



No. 73, Ham Muffins 

M cup butter 
% cup cold boiled ham, Gem-Chopped 
1 egg 
1 cup graham flour 
1 cup white flour 
3 teaspoonfuls baking powder 
1 cup milk 

Cream one-fourth a cup 
of butter, add gradually 
nearly three - fourths a 
cup of cold boiled ham, 
Gem-Chopped fine with 
Cutter No. 1, also mean-
while a well-beaten egg, 

then, alternately, one cup of graham flour and one cup of white 
flour, sifted with three teaspoonfuls of baking-powder and a cup 
of milk. Bake in a hot well-buttered muffin pan about twenty
five minutes.-JANET MCKENZIE HILL. 

No. 74, Scalloped Ham 

1 cup Gem-Chopped ham 
3 eggs 
5 soda crackers 
1 pint milk 
Butter 
1 teaspoonful flour 
1 teaspoonful mustard 

One cup Gem-Chopped boiled 
ham, three hard- boiled eggs 
(Gem-Chopped), five sod a 
crackers (Gem-Chopped fine) , 
one pint of milk, butter size of 
an egg, one teaspoonful flour, 
one teaspoonful dry mustard, 

pepper to taste ; boil milk , thicken with flour, add butter, ham, 
crackers, eggs, mustard and pepper; bake one-half hour. 

-LADIES' AID COOK BOOK, 

No. 75, Creamed Corned Beef in Scallop 
Shells 

1 pint milk 
1 cup celery trimmings 
1 slice onion 
%, cup flour 
Dash of paprika 
%, cup butter 
1 pint cold corned beef, 
1 cup cracker crumbs 
%, cup melted butter 

Gem-Chopped 

Scald for fifteen minutes 
one pint of milk with a 
cup of celery trimmings 
(leaves and outside stalks) 
and a slice of onion; strain 
and c o o 1 • Cook one
fourth a cup of flour, and 
a dash of paprika in one-
fourth a cup of butter 

until frothy, then stir in the seasoned milk gradually. When all 
is added and the sauce is boiling, remove from the fire and stir 
in one pint of cold corned beef, Gem-Chopped (Cutter No. z). 
Place in buttered china cases or shells, and cover with a cup of 
Gem-Chopped crackers (use Cutter No. 2 before cutting the 
meat) mixed with one-fourth a cup of melted butter. Brown 
the crumbs in the oven. Garnish with celery tips. 

- J ANET MCKENZIE HILL, 



No. 76, Corned-beef Hash 
Trim cold cooked corned beef carefully, then Gem-Chop (Cut

ter No. I or 2). Add an equal measure of cold cooked potato, 
Gem-Chopped rather coarse. For about a quart of material put 
two tablespoonfuls of dripping or butter into a saucepan, and 
add one-fourth a cup of milk, stock, or water; when this is hot, 
stir in the meat and potato well mixed together, sprinkle with 
two tablespoonfuls of green pepper, Gem-Chopped, or with a lit
tle ground pepper. Stir occasionally while heating, then let stand 
without disturbing about ten minutes, or until a crust is formed 
at the bottom. Loosen the hash from the sides and bottom of 
the pan, and turn on to a hot platter. 

- J ANET MCKENZIE HILL. 

No. 77, German Hash 
Make a well-seasoned soup stock of the bones and trimmings 

of roast beef, veal, lamb or chicken and vegetables; strain, and 
in two cups of this cook half a cup of rice until the rice is tender 
and the liquid is absorbed. Brown a little butter or dripping in 
a frying-pan (a slice of onion may be browned at the same time 
and then removed) ; turn in the rice and a pint ol cold meat, 
Gem-Chopped fine (use Cutter No. I or 2); mix thoroughly, add
ing salt, pepper, and nutmeg if desired. Cook until Yery hot, 
stirring occasionally. SetTe with apple sauce. 

- J ANET MCKENZIE HILL, 

No. 78, Beef and Potato Cakes 
Mix with a cup of cold 

1 cup cold roast beef, Gem· Chopped, or roast beef (cold boiled 
1 cup cold boiled corned beef, Gem-Chopped corned beef is quite as 
~ ~~~s mashed potatoes g 0 0 d) Gem-Chopped 

fine with Cutter No. I, 

two cups of mashed 
potato, seasoned as for the table; add also a beat egg and 
when thoroughly mixed shape into balls, then flatten into the 
shape of cakes, dip the flat sides into sifted flour, or into beaten 
egg and fine crumbs, and saute in drippings to a golc~en b.rown, 
first upon one side and then upon th~ other. Serve wtth ptcklecl 
beets or sliced tomatoes.-J ANET McKE ZIE HILL. 
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No. 79, Beef Croquettes 
1~ pounds Gem-Chopped beef 
1 cup bread crumbs 
1 egg 

One and a half pounds Gem
C h o p p e cl beef, one c u p 
(large) of Gem-Chopped stale 
bread, one egg, salt and pepper; 

mix all together; make into small cakes and fry in hot beef 
dripping.-From THE KOHINOOR. 

___ ..... 
Potato Salad. 

o,. 

Four cups diced cooked pota
toes. 4 hard cooked eggs, diced, 
1 cup chopped celery, 12 tea
spoons s a 1 t, 4 tablespoons 
chopped onions, 3 ta blespooru; 
chopped pimentos, 4 tablespoons 
chopped pickles, 11-3 cups salad 
dressing. 

'Meat Croquettes 

J 
One cup of sweet milk, one-half 
cup of Gem-Chopped crackers 
cooked in milk on back of stove 
until soft, one cup of me at 
Gem-Chopped fine, one egg, 
salt and pepper to taste, one 

or parsley ; dip in beaten egg, roll in 
a nice brown in buttered frying-pan. . Mix all ingredi;nts. Chill. Serve 

m a bowl lined with lettuce. Serves 
12. I 

Eggs 'Vith Beef 

-LADIES' AID COOK BOOK. 

.one cup dried beer <broken in jvr t Croquettes pieces), 1 cup tomatoes, few ea 
drops onion j lee, few grains . . . 
cayenne, 2 tablespoons butter, 3 J One pmt m 1l k, one p 1 n t 
eggs, 1ct cup grated cheese. Gem-Chopped meat ; thicken 
M' . - the milk with three tablespoon-
. lX t.he .dned beef, tomatoes, 1 fuls of flour· season with onion 

omon jmce, .c~yenne and butter and ' · · ' 
heat thoroughly 111 double boiler. I . butter, sal.t. :nace ; after It 1s 
Add well beaten eggs. Cook until cooked stir m an egg; ad cl 
mixture is creamy, tirring and >ist ; let it get cold and then dip into 
~crap~g from bottom of pan. Serve umbs and fry like doughnuts. 
Immediately on toast. Sprinkle with -From THE KOHINOOR. 
grated cheese and chopped parsley. 

No. 82, Minced Beef 
Gem-Chop cold roast beef, season with pepper and salt, mois

ten with a beaten egg and gravy or water; put into buttered dish, 
press down, cover and set in a vessel of boiling water for an 
hour or more ; spread a yolk of beaten egg on the top and strew 
Gem-Chopped bread crumbs m·er; pour on a little melted butter 
and garnish with slices of lemon.-LADIES' AID COOK BOOK. 
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No. 79, Beef Croquettes 
1~ pounds Gem-Chopped beef 
1 cup bread crumbs 
1 egg 

One and a half pounds Gem
C h o p p e cl beef, one c u p 
(large) of Gem-Chopped stale 
bread, one egg, salt and pepper; 

mix all together; make into small cakes and fry in hot beef 
dripping.-From THE KOHINOOR. 

No. So, Meat Croquettes 

1 cup milk 
~ cup cracker crumbs 
1 cup meat 
1 egg 
1 onion or parsley 

One cup of sweet milk, one-half 
cup of Gem-Chopped crackers 
cooked in milk on back of stove 
until soft, one cup of me at 
Gem-Chopped fine, one egg, 
salt and pepper to taste, one 

onion Gem-Chopped fine, or parsley; dip in beaten egg, roll in 
crackers or corn meal, fry a nice brown in buttered frying-pan. 

-LADIES' AID COOK BOOK. 

No. 81 , Meat Croquettes 

1 pint milk 
1 pint meat 
3 tablespoonfuls flour 
1 egg 

One pint m i 1 k, on e pint 
Gem-Chopped meat; thicken 
the milk ·with three tablespoon
fuls of flour; season with onion, 
butter, salt. mace ; after it is 
cooked stir in an egg ; ad cl 

Gem-Chopped meat till moist; let it get cold and then dip into 
cracker crumbs or bread crumbs and fry like doughnuts. 

-From THE KOHINOOR. 

No. 82, Minced Beef 
Gem-Chop cold roast beef, season with pepper and salt, mois

ten with a beaten egg and gravy or water; put into buttered dish, 
press down, cover and set in a vessel of boiling water for an 
hour or more ; spread a yolk of beaten egg on the top and strew 
Gem-Chopped bread crumbs o\·er; pour on a little melted butter 
and garnish with slices of lemon.-LADIES' AID COOK BOOK. 



No. 83, Chicken Salad 
Boil and Gem-Chop fine the tender part of fowl; use one quart 

of meat to one quart of Gem-Chopped celery: season slightly 
with red pepper and salt, and pour over it the following dressing: 

Mayonnaise Dressing 

Put the yolks of four fresh raw eggs with two hard-boiled eggs 
into a cold bowl; rub these as smooth as possible before intro
ducing the oil by degrees, a few drops at a time ; when oil as
sumes the appearance of jelly, add one heaping teaspoonful of 
salt, one of pepper, one of made mustard and two tablespoonfuls 
of vinegar, added gradually ; the mayonnaise should be thickness 
of cream when finished, but if it looks like curdling, set in ice
box for one hour, then mix again ; keep in separate bowl in cold 
place; do not mix with salad until ready to be sen·ed. 

-From THE KOHINOOR. 

No. 84, Chicken Salad 

Chicken 
Celery 
Vinegar 
Salt 
Pepper 
Mustard 

Yolk of 1 egg 
1 teaspoonful olive oil 
Lemon juice 
Eggs 
Celery t o ps or parsley 

Boil a fowl until tender, remo\'e 
on a plate to cool properly; when 
cold, pick off the meat and 
Gem-Chop, add about as much 
Gem-Chopped celery, place all 
in a bowl, add vinegar, salt, pep
per and a 'teaspoonful of dry 
mustard, mix well and set aside 
for future use. 

Salad Dressing 
Take a yolk of one egg, add a teaspoonful of olive oil, stir

ring the oil to it gradually; commence stirring it-first very slowly, 
and increase speed as you go on. Every once in a while add a 
few drops of lemon juice. This dressing must become firm if 
prepared properly. Now take your salad in bowl, place it on a 
salad dish, remove most of vinegar used first, shape with a knife 
to a desired form, spread the dressing over it carefully, so it looks 
smooth all aro~nd :. garnish with hard-boiled eggs, celery tops, 
or parsley. Thts wtll make enough for ten persons if you have a 
good-sized fowL-LADIES' AID COOK BOOK, 

No. 85, Lobster Salad 
Made in the same way as recipe No. 84, using lobster instead 

of chicken, and garnish with sliced lemons, lobster claws if on 
hand, celery tops, or parsley. Lettuce can also be used in place 
of celery.-LADIES' AID COOK BOOK. 
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No. 96, Spanish Salad 

6 tomatoes 
1 onion 
3 sprigs parsley 
1 teaspoonful cornstarch 
3 eggs 

Remove the skin from six ripe 
tomatoes and put in a stew
pan with one onion and three 
sprigs of parsley, the two latter 
Gem-Chopped fine 1 y; add a 
good-sized piece of butter, salt and pepper to taste, and boil twenty minutes; dissolve a teaspoonful of cornstarch in a little milk and acid this. stirring continually; cook two minutes and remove from fire, then add three eggs, beaten Yery lightly; add a little more salt, serve on toast; this is a delicious luncheon dish.-LADIES' AID COOK BOOK. 

No. 97, Salad Dressing 

a tablespoonful butter 
tablespoonful flour 
cup milk 

Yolks of 2 eggs 

a teaspoonful mustard 
teaspoonful sugar 
teaspoonful salt 

Dash of pepper 
1 cup vinegar 

For potato or cabbage salad, 
First : one-half tablespoonful 
butter, let it boil, stir in one
half tablespoonful of flour and 
one-half cup of sweet milk. 
Second: yolks of two eggs, 
beaten, on e-h a 1 f teaspoonful 
each of mustard, sugar and salt, 
a dash of pepper, scant cup of vinegar; stir well into the first and boil; Gem-Chop cabbage or potato with celery to ftavor; add dressing when ready to sciTe. 

-LADIES' AID COOK BOOK. 

No. 98, Stuffed Eggs 
Boil the egg hard, remo,·e the shell and cut in two (either way as preferred), remove the yolks and mix with them pepper and salt and a little dry mustard, also chicken, ham or tongue Gem-Chopped very fine ; stuff the cavities with the mixture, smooth them and put the hah·es together again ; for picnics they can be simply wrapped in tissue paper to keep them together; if for home use, they can he egg-and-bread crumbed and browned in boiling lard and drained ; garnish "ith parsley. 

-LADIES' AID COOK BOOK. 
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No. 99, Scrambled Eggs with Chopped 
Ham 

3 tablespoonfuls butter 
1 cup cold boiled ham, Gem-Chopped 
3 eggs 

Melt three tablespoonfuls 
of butter in a frying-pan; 
put in a cup of cold boiled 
han 1, Gem-Chopped (Cut-
ter No. l), and stir and 

cook until heated through, then stir in three eggs beaten lightly 
and mixed with three tablespoonfuls of water or milk; stir and 
cook until the egg is nearly set, then turn onto a warm serving
dish. Surround with toast points and parsley. 

-JANET MCKENZIE HILL, 

No. 100, Cheese-and-Nut Sandwiches 
Gem-Chop pecan, hickory, or English walnuts, using nut 

cutter; mix the nuts into an equal bulk of cream or Neuchatel 
cheese, add a clash of paprika and use in spreading bread pre
pared for sandwiches. A heart leaf of lettuce, dipped in French 
dressing, may be placed between the two pieces of bread. 

- J ANET MCKENZIE HILL. 

No. 101, Cheese Relish 

~ pound cheese 
1 cup milk 
~ teaspoonful dry mustard 
3 Boston crackers 

Cut one-quarter pound of cheese 
into slices, put into a frying-pan, 
pour over it one large cup of 
milk into which has been mixed 
one - half teaspoonful of dry 
mustard and a pinch of salt; 

add a piece of butter size of a butternut; stir all the time; ha\·e 
ready three Boston crackers, Gem-Chopped (Cutter No. 1); 
sprinkle them into the above mixture; when thoroughly mixed 
turn into a warm dish and serve ; very nice for luncheon. 

-From THE KOHINOOR. 

No. 102, Cheese Patties 
1 pound cheese 
~ cup butter 
~ cups flour 
~teaspoonful cayenne pepper 
1 teaspoonful salt 
2 eggs 

One pound Gem-Chopped cheese, 
one-half cup butter, two and one
half cups flour, one-half teaspoon
ful cayenne pepper, one teaspoonful 
salt, two eggs, beaten thoroughly. 
Mix butter, flour and cheese thor-
oughly, then add other ingredients. 

Roll out about as thick as pie crust, cut out and bake in a Yery 
hot oven to a golden brown.-LADIES' AID COOK BOOK. 



No. 103, Cheese Straws 

1 cup flour 
2 cups Gem-Chopped cheese 
1 tablespoonful butter 
1 teaspoonful baking powder 

strips and bake a light brown ; 

One cup flour, two cups Gem

Chopped cheese, one table

spoonful butter, pinch of salt, 

one . scant teaspoonful baking 

powder; mix with water and 

roll out like pie crust, cut in 

very nice with salad. 
-LADIES' AID COOK BOOK. 

No. 104, Cheese Fondu 

1 cup Gem-Chopped crackers 
1 cup milk 
~ cup Gem-Chopped cheese 
2 eggs 

One cup Gem-Chopped crack

ers, one cup milk, three-fourths 

cup Gem-Chopped cheese, two 

eggs. whites and yolks beaten 

separately ,·ery light; stir all to-

oven; 

gether and bake in a very quick 

serve immediately.-LADIES' AID COOK BOOK. 

No. 105, Scalloped Cheese 

4 slices bread 
~ pound cheese 
4 eggs 
3 cups milk 

Take four slices of bread, re

mo,·e the crust, and butter each 

slice and put in a buttered 

baking dish in layers, then 

Gem-Chop one-quarter pound 

cheese, and sprinkle over it some 

salt and pepper. Mix four well-beaten eggs with three cups of 

milk and pour over the bread and cheese. Bake in a hot oYen 

as yo;J would bread pudding.-LADIES' AID COOK BOOK. 

No. 106, Welsh Rarebit 

2 cups Gem-Chopped cheese 
~cup milk 
Yolks of 2 eggs 
Salt and pepper 
Cayenne pepper 
Toasted bread 
Butter 

Two cups of Gem-Chopped 

cheese, one-half cup of milk, 

yolks of two eggs, salt and pep

per, cay~nne to taste; toast care

fully square slices of bread with 

crust remoYed ; while hot, but

ter them, plunge in a bowl of hot 

water, place in a heated dish 

and stand in the O\'en to keep warm \Vhile you make the rarebit; 

put the milk into a granite saucepan, stand it over a moderate 

fire; when boiling hot add the cheese, stir constantly until the 

cheese is melted, add salt, pepper and yolks of eggs, and pour 

over the toasted bread ; if the rarebit is stringy and tough,' it is 

the fault of cheese not being rich enough to melt. 
-LADIES' AID COOK BOOK, 
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No. 107, Cheese Macaroni 

Macaroni 
Salt 
Milk 
Butter 
Cheese 
White pepper 
Bread crumbs 

Throw into some boiling water 
some macaroni with salt to taste· 
boil one- quarter of an hour; 
when it is a little more than 
half cooked, drain off the water, 
place the macaroni in a sauce
pan with milk to cover; boil 

. . . • until done ; butte a pudding 
dtsh, spnnkle m Gem-Chopped cheese, put in macaroni, a 
little white pepper, plenty of butter, sprinkle on more cheese, 
cover with bread crumbs, set in a quick oven to brown; sen·e hot. 

-LADIES' AID COOK BOOK. 

No. 108, Macaroni in Cream Sauce 
~ cup macaroni 
2 tablespoonfuls butter 
2 tablespoonfuls flour 
7.:1: teaspoonful salt 
1 cup rich milk 

Cook half a cup macaroni, bro
ken in short pieces, in boiling 
salted water until tender. Drain 
and blanch in cold water. Make 
a sauce of two tablespoonfuls, 
each , of butter and flour, one

. fourth a teaspoonful of salt and a cup of rich milk. \Vhen the 
sauce has boiled, add the blanched macaroni and let heat O\'er 
hot water.-JANET MCKE~ZIE HILL. 

No. I 09, Macaroni, Queen Style 

1 cup macaroni 
1 cup chopped meat 
~ a green pepper 
3 tablespoonfuls butter 
3 tablespoonfuls flour 
~ teaspoonful (scant) salt 
1 cup stock 
~ cup thick tomato puree 
Onion juice 
Horseradish 

Cook a cup of macaroni, broken 
in pieces an inch in length, 
in rapidly boiling water until 
tender, then drain and rinse 
with cold water. Gem-Chop 
(Cutter No. 4) sufficient meat 
to make one cup. Let the meat 
be lamb, mutton, tongue, chick
en or veal, or several kinds of 
meat may be used. Cook half 

a Gem-Chopped green pepper in three tablespoonfuls of butter, 
without coloring the butter; add three tablespoonfuls of flour, 
and a scant half teaspoonful of salt ; when frothy stir in grad
ually one cup of stock (made of the trimmings of the meat and a 
cup of vegetables) and half a cup of thick tomato puree. Season 
with onion juice and Gem-Chopped horseradish. Heat to the 
boiling point, then let simmer five or six minutes. Lastly, add 
the macaroni and meat. Let heat over hot water. Serve very hot. 

-JANET MCKENZIE HILL. 



No. I IO, Spinach a la Creme 

~ peck spinach 
2 or 3 tablespoonfuls butter 
2 tablespoonfuls flour 
>4 cup milk 

Simmer half a peck of thor
oughly washed spinach in a 
small quantity of water, to 
which a little salt has been 
adclecl, to aiel in keeping the 
color. Drain after cooking 

about fifteen minutes, press out all the water, and Gem-Chop 

\'ery fine; or Gem-Chop more coarsely and then press through a 

colander. Put two or three tablespoonfuls of butter in a sauce

pan. and stir and cook in this two tablespoonfuls of flour, a little 

salt and. pepper; then add one-fourth a cup of milk and the 

spinach, and stir until it bubbles on one side. It is then ready 

to serve. The mixture should be quite soft, yet retain its shape 

on the serving dish.-J A ET MCKENZIE HILL. 

No. I I I , Stuffed Onions 

10 or 12 onions 
6 mushrooms 
% cup chicken, veal, or ham 
~ cup bread, grated 
Cream, stock or sauce 
M cup cracker crumbs 
~ cup butter 

Cook ten or tweh·e onions in 
sa 1 t e cl water, changing the 
water tV·lice, abou~ an hour; 
drain and cool. Take out the 
centre of each onion without 
disturbing the outside layers; 
to this a cl d six mushrooms, 
sautecl five minutes in butter, 

and also about half a cup of chicken, Yeal or ham ; Gem-Chop 

the whole, using Cutter No. I, then add half a cup of fresh bread, 

grated, and cream, stock or sauce to mix; season with salt, pep

per and butter, and fill the open space in the onions with the 

mixture. Put in a buttered baking dish, sprinkle the top with 

three-fourths a cup of Gem-Chopped crackers, stirred into one

fourth a cup of melted butter, and bake about twenty minutes, 

basting the outside of the onions occasionally with a little butter 

melted in hot water.-JANET MCKENZIE HILL, 

No. I I 2, Broiled Tomatoes 

Cut the tomatoes in hah·es, crosswise, without removing the 

skins. Brush with butter generously, and sprinkle with salt and 

pepper. Then sprinkle with buttered Gem-Chopped crackers, 

put into a well-oiled oyster broiler, and let broil 0\'er a moderate 

fire. These may be baked in the o\·en or broiled under a gas 

flame. They should be remo,·ed from the heat as soon as ten

der, before the shape is injured.-J ANET MCKENZIE HILL. 
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No. I I3, Canned-Corn Fritters 

1 can corn 
2 eggs 
1 teaspoonful sugar 
~ teaspoonful paprika 
~ teaspoonful (scant) salt 
2 level teaspoonfuls baking powder 
1 cup flour 

Gem-Chop the corn in a 
single can, using Cutter 
No. I ; add two well
beaten eggs, a teaspoonful 
of sugar, one-fourth a tea
spoonful of paprika and a · 
scant half teaspoonful of 
salt. Sift two le\·el tea

spoonfuls of baking-powder with a cup of sifted flour and stir 
into the corn. The batter should he of a consistency to drop 
from the spoon. As the liquid in a can varies, add the last of 
the flour cautiously. Drop hy spoonfuls into a frying-pan that 
contains a littl hot pork fat, cook on one side, then turn and 
cook on the other side.-J ANET l\1CKENZIE HILL. 

No. I I4, Stuffed Egg Plant 

1 egg plant 
2 and 3 tablespoonfuls butter 
~onion 
1~ cups cold meat, chopped 
l small tomato 
Grated bread crumbs 
1 egg 
~ cup cracker crumbs 

Cover an egg plant with boiling 
water and let simmer about fif
teen minutes; remo\·e from the 
water and cut in hah·es. Scrape 
out the interior to leave a·firm 
shell and press out the moistnre 
from the pulp. Melt two table-. 
spoonfuls of butter; add half an 

onion, Gem-Chopped fine, and when softened by the heat add a 
cup and a half of cold cooked meat, Gem-Chopped fine (use Cut
ter No. I). Veal or chicken with a little ham is preferable. Stir 
in a small tomato, Gem-Chopped fine, the pulp of the egg plant 
mixed with an equal bulk of grated bread crumbs, a beaten egg, 
and salt and pepper to taste; cook about ten minutes, mixing 
thoroughly. Fill the two shells, giving them a rounded shape on 
top; co,·er with half a cup of Gem-Chopped crackers (use Cut
ter To. 2) mixed with three tablespoonfuls of melted butter. Bake 
until brown and serve very hot.-J ANET MCKENZIE HILL. 

No. I I 5, Scalloped Potatoes 
Put a layer of cold boiled sliced potatoes in a suitable dish, and 

season with salt, pepper, butter and a little onion, Gem-Chopped 
fine; sprinkle over with a little flour, then another layer of pota
toes and seasoning; continue this until you have a sufficient quan
tity, heat enough milk to cover and pour over before putting in 
the oven; cover and bake one-half hour, then remove co\·er and 
brown ; raw sliced potatoes may be used by cooking longer. 

-LADIES' AID COOK BOOK. 



I can help, too, mamma, with the Chopper, it is so P.asy to 
use. I will chop the clams for the chowder, a the crackers, 
and-oh! everything you want Gem-Chopped. 



No. I I 6, Tomato Sauce 

~ can tomatoes 
~onion 
2 sprigs parsley 
1 teaspoonful sugar 
2 tablespoonfuls butter 
2 tablespoonfuls flour 

Let half a can of tomatoes, half 
an onion, Gem-Chopped, two 
sprigs of parsley and a tea
spoonful of sugar simmer half 
an hour, then press through a 
sieve fine enough to hold back 
the seeds and parsley. For one 

cup of pulp cook together, until a light golden brown, two table
spoonfuls, each, of butter and flour; then add gradually the 
tomato pulp and salt and pepper as needed. 

- J ANET MCKENZIE HILL. 

No. II7, Tomato Sauce 
Stew six tomatoes with a little Gem-Chopped parsley, salt and 

pepper to taste; strain, and when it commences to boil add a 
spoonful of flour, stirred smooth, with a tablespoonful of butter; 
when it boils, take it up.-From THE KOHINOOR. 

No. I I 8, Butter Sauce 

2 tablespoonfuls butter 
juice of half a lemon 

Mix together well two table
spoon f u 1 s of butter, some 
Gem-Chopped parsley, juice of 
half a lemon, salt and pepper~ 
use for broiled meat or fish. 

-From THE KOHINOOR. 

No. I I 9, Bechamel Sauce 

2 tablespoonfuls butter 
2 tablespoonfuls flour 
~ teaspoonful salt 
Dash of pepper 
~ cup chicken broth 
~cup cream 

Melt two tablespoonfuls of but
ter ; cook in this two table
spoonfuls of flour, one-fourth a 
teaspoonful of salt, and a dash 
of pepper; add gradually half 
a cup of chicken broth and half 
a cup of cream, heat to the 

boiling point, stirring constantly, and let simmer three or four 
minutes, then serve.-J ANET MCKENZIE HILL. 



No. 120, Celery Sauce 

2 heads celery 
2 tablespoonfuls flour 
2 tablespoonfuls butter 

Gem-Chop fine two heads of 
celery and boil one hour; at the 
end of that time haYe about a 
pint and a half of water with it, 
and stir in two tablespoonfuls of 

flour wet with cold water; boil this ten minutes and stir in two 
tablespoonfuls of butter; season with pepper and salt, and serYe. 

-From THE KOHINOOR. 

No. 121, Mint Sauce 
Gem-Chop fine a cupful of mint and add to it two cups of 

Yinegar and two teaspoonfuls of sugar. 
-From THE KOHINOOR. 

No. 122, Tartar Sauce 

Yolks of 2 eggs 
~cup oil 
3 tablespoonfuls vinegar 
1 tablespoonful mustard 
1 teaspoonful sugar 
M teaspoonful pepper 
1 teaspoonful salt 
1 teaspoonful onion juice 
1 tablespoonful capers 
1 tablespoonful pickles 

Yolks of two eggs, half a cup 
of oil, three tablespoonfuls of 
Yinegar, one of mustard, one 
teaspoonful of sugar, one quar
ter of pepper, one of salt, one 
of onion jmce, one tablespoon
ful of Gem-Chopped capers, 
one of Gem-Chopped pickles. 
Make sam~ as mayonnaise 

dressing (Recipe No. 83), adding the chopped ingredients the 
last thing. This sauce can be used with both meats and fish. 

-From THE KOHINOOR. 

No. 123, White or Brown Sauce 
In making the sauce one cup prepared stock (Recipe No. I) is 

used \Vith two level tablespoonfuls each butter and flour, one
fourth teaspoonful salt and a few grains pepper. The flour, salt 
and pepper are stirred into the bubbling butter, and when the 
mixture has cooked until of a yellowish calor for white sauce, 
and of a brownish tinge for a brown sauce, the liquid stock is 
slowly stirred in. When the sauce boils, after all the stock has 
been added, it is ready for use.-J ANET MCKENZIE HILL. 
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No. I 24, Oyster Sauce 

1 pint oysters 
1 cup milk 
1 tablespoonful butter 
1 tablespoonful flour 

salt and pepper; boil and 

One pint of oysters Gem-Chopped 
small, boiled for fi,·e minutes in 
their own liquor, a cup of milk, 
a tablespoonful of butter rubbed 
smooth into a tablespoonful of flour, 

sen·e with boiled turkey. 
-From THE KOHINOOR. 

No. I 25, Piquant Sauce 

1 onion (small) 
2 tablespoonfuls butter 
1 tablespoonful flour 
1 cup stock 
Cucumber 
Parsley 
Mu.stard 

One small onion, Gem-Chopped 
fine and fried with two table
spoonfuls of butter; when near
ly clone add a tablespoonful 
of flour, and cook a minute; 
then add one cup of stock; sea-
soning with Gem-Chopped cu

cumber, parsley, and a little mustard; boil ten minutes, and when 
done add a teaspoonful of Yinegar.-From THE KOHINOOR. 

No. I26, Egg Sauce for Puddings 

1 cup sugar 
Butter 
2 eggs 
~cup milk 
Vanilla 

One cup sugar, piece of butter 
size of an egg, yolks of two 
eggs; beat all together; put on 
stO\·e oYer boiling water and 
stir until of about the consist-
ency of cream; beat the whites 

of the two eggs to a stiff froth, stir with half a cup of sweet milk; 
beat all together; flavor with ,-anilla and set away to cool. 

-From THE KOHINOOR, 

No. I27, Hard Sauce 

~ cup butter 
1 cup powdered sugar 
1 teaspoonful vanilla 

Cream half a cup of butter; 
add, gradually, one cup of pow
dered sugar. F:_iayor \\·ith one 
teaspoonful of Yanilla, or with a 
grating of lemon rind, or nut

meg. Serve in a mound on a small dish or around the pudding 
as a garnish.-JA ET MCKENZIE HILL. 
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No. 128, Hanover Pudding 
-------------. One and a half cups of sweet 

1~ cups milk ·1k h lf f 1 ~ cup molasses m1 , a cup o mo asses, one 
1 cup suet cup of Gem-Chopped suet, one 
1 cup raisins cup of raisins, three cups of 3 cups flour 
1 teaspoonful salt flour, one teaspoonful of salt, 
1 teaspoonful soda one teaspoonful of soda; steam 
1 cup sugar 
~cup butter 

three hours. 
Sauce 1 tablespoonful flour 

One scant cup of sugar, half 
cup butter, one tablespoonful 

flour; stir to a cream; pour boiling water oYer and flavor to 
taste.-From THE KOHINOOR. 

No. 129, English Plum Pudding 
1 pound raisins 
M pound suet 
7a pound citron 
1 pound grated bread 
~ pound sugar 
1 teaspoonful salt 
1 teaspoonful cinnamon, mace 

and cloves, mixed 
4 eggs 
~cup milk 

Gem-Chop together, using Cut
ter No. I, a pound of stoned 
r a i sin s and three-fourths a 
pound of suet; add one-fourth 
a pound of citron, Gem-Chopped 
with Cutter No. 4, after being 
cut into long, thin slices ; add 
also one pound of grated bread, 
half a pound of sugar, a tea-
spoonful of salt, a teaspoonful 

of cinnamon, mace, and clo,·es mixed, and when thoroughly 
blended stir in four beaten eggs, diluted with half a cup of milk; 
turn into a buttered mold or into empty baking-powder cans and 
steam about six hours. Serve with egg sauce (Recipe No. 1 26). 

-JANET MCKE ZIE HILL, 

No. 130, Devonshire Plum Pudding 

1~ pounds raisins 

~ 
pound currants 
pound mixed peel 

<ri pound bread crumbs n pound suet 
2 cups flour 
8 eggs 
1 wineglassful grape juice 

One and one-half pounds raisins, 
one-half pound currants, one
half pound mixed peel, three
quarters pound bread crumbs, 
three-quarters pound suet (kid-
ney), two cupfuls flour, eight 
eggs, one wineglassful of grape 
juice. Stone and cut raisins in 
halves; clean and pick o\·er the 

currants and Gem-Chop suet finely (suet chops better when 
sprinkled with flour) ; cut the peel into thin lices and Gem-Chop 
the bread finely; mix all ingredients together; then moisten with 
the well-beaten eggs and the flaYoring; stir thoroughly; fill but
tered molds and boil for three or four hours; these puddings 
will keep for months ; the day they are wanted they must boil 
for two hours ; any sauce can be sen·ed.-From THE KOHI TOOR. 



No. 131, Boston Suet Pu.dding 

1 cup suet 
1 cup molasses 

• ~cup sugar 
1 cup raisins 
1 cup currants 
3 to 4, cups flour 
1 teaspoonful salt 
] small spoonful soda 
1 egg 

Gem - Chop the suet, using 
Cutter No. 4. Turn on the 
Gem-Chopped suet one cup 
boiling \Vater, then add the 
other ingredients. Steam three 
to four hours.-MRS. CHARLES 
CLARK ADAMS. 

No. 132, Suet and Fruit Pudding 

1 cup suet 
] cup molasses 
1 cup raisins 
2~ cups flour 
~ teaspoonful salt 
1 teaspoonful soda 
~ saltspoonful cinnamon 
~ saltspoonful nutmeg 

Two and one-half cups of flour, 
one teaspoonful soda, half tea
spoonful salt, half saltspoonful 
cinnamon, half saltspoonful nut
meg, one cup Gem-Chopped 
suet or two-thirds cup of butter, 
one cup Gem-Chopped raisins 
or currants, one cup water or 

milk, one cup molasses. Sift the soda, salt and spice into the 
flour; rub in the butter and add the raisins; mix the milk with 
the molasses and stir it into the dry mixture; steam in a buttered 
pudding mold three hours; sen·e with foam sauce (Recipe No. 
1 36) ; if water and butter be used, three cups of flour will be re
quired, as these thicken less than milk and suet. 

-From THE KOHl OOR. 

No. 133, Apple Suet Pudding 

1 cup suet 
1 cup sour apples 
1 cup molasses 
1 cup raisins 
2~ cups flour 
1 teaspoonful soda 
72 teaspoonful cinnamon 
~ teaspoonful nutmeg 
~ teaspoonful cloves 

One cup molasses, one cup of 
Gem-Chopped sour apples, one 
small cup of Gem-Chopped beef 
suet, one teaspoonful of soda 
dissolved in a little warm water, 
one-half teaspoonful each of 
ground nutmeg and cinnamon, 
one-quarter teaspoonful cloves ; 
mix well together. Take one 

cup Gem-Chopped ratsins, two and one-half cups flour; stir the 
raisins in flour and stir all into the first mixture, pour into a pud
ding dish, cover tightly, place in a steamer and steam three hours; 
serve hot with foam sauce (Recipe ~o. 1 36). 

- L ADIES' AID COOK BOOK. 
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Yorkshire Suet Pudding 

~ cup suet 
~ cup molasses 
1 cup raisins 
2 cups bread 
72 teaspoonful soda 
1 egg 
1 teaspoonful cinnamon 
72 teaspoonful cloves 
1 cup milk 

Two cupfuls of Gem-Chopped bread, 
one-half cup of Gem-Chopped suet, 
one-half cup of molasses, one egg, 
one cupful seeded raisins, one cup
ful of sweet milk, one-half teaspoon
ful soda dissoh·ecl in it, one-half 
teaspoonful clo\·es, one teaspoonful 
cinnamon, a pinch of salt; mix thor
oughly and steam two hours in a 

pudding dish ; eat with foam sauce (Recipe ro: 1 36). 
-LADIES' AID COOK BOOK, 

No. 135, Pudding or Dumpling 

1 cup suet 
2 cups flour 
3 teaspoonfuls baking powder 
Raisins · 

One cup Gem-Chopped suet, 
two cups flour, a little salt, three· 
teaspoonfuls baking powder, 
cold water enough for a stiff 
batter, steam one hour; for des-
sert add a few raisins ; to be 

eaten with cream and sugar.-LADIES' AID COOK BOOK. 

No. 136, Christmas Pudding 

1 cup suet 
1 cup raisins 
1 cup molasses 
1 cup milk 
272 cups flour 
1 teaspoonful soda 
1 teaspoonful allspice 
1 teaspoonful cloves 
1 teaspoonful cinnamon 
% teaspoonful mace 
!4 teaspoonful nutmeg 
72 teaspoonful salt 

1 egg 
72 cup butter 
1 cup sugar 

One cup Gem-Chopped suet, one 
cup raisins, one cup molasses, 
one cup milk, two and one-half 
cups flour, one teaspoonful soda, 
one teaspoonful each allspice, 
clo\·es, cinnamon, one-fourth tea
spoonful each mace and nutmeg, 
one-half teaspoonful salt; steam 
three hours. 

Foam Sauce 
One egg, one-half cup butter, 
one cup sugar, six tablespoonfuls 
hot water. Cream the butter 

and sugar; add yolk of egg, well beaten, then hot water, adding 
one spoonful and beating before adding another, until all are 
used; beat white of egg and lay on top of sauce, beating it in as 
sauce is served.-LADIE ' IP COOK BOOK. 
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In "choppy seas," the ship's cook is a "galley slave" L. .. .L .. .L. .. j 
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o. 137, Apple Puffs 
2 cups sugar 
l egg 
1 cup milk 

Two cups of sugar, one egg. 
one cup of milk, two heaping 

2 heaping teaEpoonfuls baking powder 3 apples 
2~ cups flour 

teaspoonfuls baking powder, 
three apples, Gem-Chopped 
fine, two and one-half cups 

turning over when brown ; 
of flour ; boil in hot lard, 

serve with water sauce. 
-From THE KOHl OOR. 

No. 138, Brown Betty 

12 apples 
Butter 
White sugar 
Nutmeg 
Bread crumbs 

Pare and core a dozen large, juicy 
apples, Gem-Chop fine, butter 
a deep pudding r1ish, place first 
a layer of Gem-1. )pped apples, 
some bits of butter strewn over 
them, then sprinkle with white sugar and grate a little nutmeg over it, next a layer of. bread crumbs, then a layer of apples, and so on until the dish is full, fiaiJ}l with a layer of the bread crumbs ; bake in oven mtil thor-o y cooked ; serve hot with cream sauce. 

-LADIES' AID COOK BOOK. 

, Apple-and-Brown-Bread Pudding 

1 pint chopped apples % cup su.et 
1 pint brown bread crumbs 
~ teaspoonful salt 
1 cup sultanas or raisins 
2 tablespoonfuls flour 
1 egg 
1 cup milk 

Pare, core and Gem-Chop 
enough tart apples to make 
one pint ; Gem-Chop also 
suet to fill a cup two-thirds 
full. Mix the suet thor
oughly with o ne pint of 
Gem-Chopped brown bread ; 
use Boston brown bread, entire wheat or graham bread; add the Gem-Chopped apple, half a teaspoonful of salt, and one cup of sultanas, or raisins with seeds removed and cut in halves. Dredge the raisins with two tablespoonfuls of flour before adding them to the mixture. Beat one egg, add a cup of milk, and stir into the other ingredients . Pour into a buttered mold and steam two hours. Flavor with half a teaspoonful of spice if desired. Garnish with rounds of apple cooked in sugar and water. Serve with hard sauce (Recipe No. 127).-JANET MCKENZIE HILL. 



No. I40, Mother Eve's Pudding 

6 eggs 
6 apples 
6 ounces bread 
6 ounces currants 
5 ounces sugar 

Six eggs, well beaten; six apples, 

pared and Gem-Chopped; six ounces 

stale bread, Gem-Chopped fine ; six 

ounces of currants, five ounces of 

sugar, a little salt and nutmeg; boil 

three hours steadily; serve without 

sauce.-From THE KOHINOOR. 

No. I 4 I, Raisin Puffs 

2 eggs 
~ cup butter 
3 teaspoonfuls baking powder 
2 tablespoonfuls sugar 
2 cups flour 
1 cup milk 
1 cup raisins 

sauce.-LADIES' AID COOK 

Two eggs, half-cup butter, three 
teaspoonfuls baking p o w cl er, 
two tablespoonfuls sugar. two 
cups flour, one cup sweet milk, 
one cup Gem-Chopped raisins; 
steam three-fourths h our in 
small cups; serve with lemon 

BOOK. 

No. I42, Raisin-and-Nut Souffle 

~ cup raisins 
~ cup walnuts 
Whites of 5 eggs 
M teaspoonful cream of tartar 
~cup sugar 

1 pint milk 
Yolks of 3 eggs 
7!l cup sugar 

Gem-Chop half a cup of raisins 
and half a cup of walnuts, using 
Cutter No. 1 ; add half a cup of 
boiling water and let simmer 
ten or fifteen minutes; a cl cl 
more water, if needed, to keep 
the mixture from burning. Beat 

the whites of fi\'e eggs until 
foamy, add one-fourth a tea

spoonful of cream of tartar and beat until dry, then add, grad

ually, half a cup of sugar and the raisin-and-nut mixture. Pour 

the whole into a buttered mold, set on a fold of paper in a pan of 

hot water, and hake about twenty-fi\·e minutes. Do not allow 

the water to boil about the dish. Sen·e at once with cream, or a 

boiled custard made of a pint of milk, the yolks of three eggs, 

and one-third a cup of sugar.-J ANET MCKE ZIE HILL. 
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I 43, Fig Pudding 

1 pound figs 
1 cup bread 
1 cup sugar 
~ cup coffee or milk 
3 eggs 
~ teaspoonful cinnamon 

One pound figs, Gem-Chopped 
fine, one cup of Gem-Chopped 
bread, one cup of sugar, half 
cup of coffee or milk, three 
eggs, half tea poonful cinna
mon ; steam three hours ; en·e 
with egg sauce (Recipe • · o. 
126).-From THE KOHL.OOR. 

No. I44, Boston Fig Pudding 

1 cup wheaten breakfast food 
2 cups milk 
1 cup figs 
M cup suet 
~ cup molasses 
2 eggs 
1 teaspoonful soda 
1 teaspoonful salt 

Stir one cup of any of the 
wheaten breakfast foods into 
two cups of scalded milk. As 
soon as the mixture become 
thick, remove from the tire and 
stir gradually into a cup of figs, 
Gem-Chopped with one-fourth 
a cup of suet (use Cutter ~ 1 0. 3 

or 4). Add half a cup of molasses, two well-beaten eggs, and one 
teaspoonful, each, of soda and salt. Turn into a three-pint 
mold and steam three hours. Serve with hard sauce (Recipe 

o. I 27 .-J A::\" ET l\1CKENZIE HILL, 

No. I45, Carrot Pudding 

1 pound flour 
1 pound suet 
1 pound potatoes 
1 pound carrots 
1 pint molasses 
1 teaspoonful soda 
1 teaspoonful cinnamon 
1~ teaspoonful cloves 
1 pound currants 
1 pound raisins 

One pound flour, one pound 
Gem-Chopped suet, one pound 
Gem-Chopped carrots (use 
Cutter ~·a. r), one pound 
Gem-Chopped potatoes (use 
Cutter ~ ·o. r), one pint molas
ses, one teaspoonful soda, one 
teaspoonful cinnamon, one and 
one-half teaspoonfuls c 1 o ,. e , 
one pound currant , one pound 

ra1sms. l\lix thoroughly, pour in steamer and boil hard for four 
hours; serve with hard sauce (Recipe o. 127). 

-From THE K OHINOOR. 



It is the same everywhere. Things have to be chopped [: ct::' ::: l: 
during the preparation of the meals, and all housekeepers find 
that Sargent's Gem Food Chopper enables them to lessen the 

····· · labor. 
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No. 146, Graham Pudding 

2 cups graham flour 
1 cup molasses 
1 cup milk 
2 teaspoonfuls soda 
2 cups raisins 

One cup molasses, one cup sweet 
milk, two teaspoonfuls of soda 
dissoh·ed in the milk and mo
lasses, pinch of salt, two cups of 

steam three hours. 

graham flour, not sifted, two 
cups of raisins Gem-Chopped ; 

Serve with any kind of pudding sauce. 
-LADIES' AID COOK BOOK, 

No. 147, Wheat and Graham Pudding 

1 cup graham flour 
1 cup wheat flour 
1 cup molasses 
1 cup milk or cold coffee 
1 egg 
1 teaspoonful saleratus 
M teaspoonful salt 
;l4 teaspoonful cinnamon 
1 cup raisins 

One cup molasses, one cup milk 
or cold coffee, one cup graham 
flour, one cup wheat flour, one 
egg, one teaspoonful saleratus, 
one-quarter teaspoonful salt, 
one-quarter teaspoonful cinna
mon, one cup Gem-Chopped 
raisins ; steam two and a half 
hours. Serve with vanilla sauce. 

-From THE KOHINOOR . 

No. ..,, Spiced Graham Pudding 

1~ cups graham flour 
~ cup molasses 
~ cup butter 
~ ~p milk 
White of 1 egg 
1 teaspoonful soda 
~ cup raisins 
1 teaspoonful cloves 
1 teaspoonful cinnamon 
1 teaspoonful nutmeg 

White of 1 egg 
10 teaspoonfuls powdered sugar 
~ cup milk or cream 
2 teaspoonfuls vinegar 
i teaspoonfuls vanilla 

One and one-half cups graham 
flour, half cup New Orleans mo
lasses, one-fourth cup butter, 
half cup sweet milk, white of 
one egg beaten to a froth, one 
teaspoonful soda, one-half cup 
Gem-Chopped raisins, one tea
spoonful each of clm·es, cinna
mon and nutmeg, bake two 
hours. 

Sauce for Pudding 
White of one egg beaten to a 
froth, ten teaspoonfuls pow

dered sugar, one-half cup sweet milk or cream, two teaspoon~uls 
rinegar, two teaspoonfu Is vanilla, beat thoroughly after addmg 
each ingredient.-LADIES' AID CooK BooK. 



No. I49, Black Pudding 

1 cup molasses 
1 egg 
1 cup raisins 
1 teaspoonful soda 
2).-2 cups flour 
).-2 teaspoonful cinnamon 
).-2 teaspoonful allspice 

One cup molasses, one egg, one cup 
warm water, one cup Gem-Chopped 
raisins, one teaspoonful soda, t\YO 
and one-half cups sifted flour, one
half teaspoonful cinnamon, one-half 
teaspoonful allspice; steam two 
hours. Sauce. 

-LADIES' AID COOK BOOK. 

No. ISO, Bread Pudding 
1 pint bread 
5 cups milk 
4 eggs 
1lemon 
Sugar 

One pint Gem-Chopped stale 
bread; fi\·e cups milk, the yolks 
of four eggs, the grated rind of 
one lemon, sugar to taste; bake; 
when nearly clone make a me-
ringue with the whites of the 

eggs, four tablespoonfuls of sugar, and the juice of the lemon; 
spread on top of pudding and return to 0\'en for a few minutes. 

-From THE KOHINOOR. 

No. I 5 I , Queen of Puddings 
1 pint bread 
1 quart milk 
4 eggs 
1 lemon 
Butter 

One pint Gem-Chopped stale 
bread, one quart milk, yolks of 
four eggs, butter size of an egg, 
grated rind of a lemon ; hake 
until done, but not watery; when 
cold spread over it a layer of 

jam or jelly, and co\·er it with the whites of the eggs beaten to a 
stiff froth, sweetened, and flaYored with the lemon juice. 

-From THE KOHINOOR. 

No. IS2, Prune Pudding 

1 pou nd stewed pru nes 
1 c u p w hi te sugar 
W hites of 6 eggs 

Y o lks of 6 eggs 
1 pint milk 
1 cu p s uga r 

One pound stewed prunes (pit
ted), one cup white sugar, whites 
of six eggs; after stewing drain 
off the juice and Gem -Chop me
dium fine, beat eggs very stiff, 

. add the sugar, gradually, beat
ing all the time, then stir in the 
prunes, bake thirty minutes; 

sen·e cold with ~ither whipped cream or custard.· For the cus
tard, beat the yolks of the six eggs, one pint of milk (or a little 
more), one cup of sugar ; stir all together, set in a kettle of cold 
water, let it heat and stir until it thickens ; aclcl any flavor to taste. 

- LADIES' AID COOK Boo-K. 
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No. I 53, Steam Puffs 
2 eggs 
2 cups flour 
4 teaspoonfuls sugar 
4 teaspoonfuls butter 
1 cup milk 
1 cup raisins 
3 teaspoonfuls baking powder 

syrup.-LADIES' Am COOK 

Two eggs, two cups of flour, 
four tablespoonfuls sugar, four 
of melted butter, one cup sweet 
milk, one cup Gem-Chopped 
raisins, three teaspoonfuls bak
ing powder; steam one-half hour 
in cups; to be eaten with maple 

BOOK. 

No. 154, Cocoanut Pudding 

1 pint milk 
% cup sugar 
2 eggs 
2 tablespoonfuls cocoanut 
% cup crackers 
1 teaspoonful lemon extract 

cup sugar; 

One pint of milk, one-half cup of 
sugar, yolks of two eggs, two table
spoonfuls Gem-Chopped cocoanut, 
one-half cup Gem-Chopped crack
ers, one teaspoonful lemon extract; 
bake half an hour. Frosting: 
\Vhites of two eggs, one-fourth 

put in 0\'en and brown.-LADIES' AID COOK BOOK. 

No. 155, Cocoanut Pudding 

1 pint milk 
:72 cup cocoanut 
2 tablespoonfuls cornstarch 
2 tablespoonfuls sugar 
Whites of 4 eggs 

1 pint milk 
% cup sugar 
Yolks of 4 eggs 
1 egg 

One pint milk, one- half cup 
Gem-Chopped cocoanut, two 
tablespoonfuls cornstarch, two 
tablespoonfuls of sugar, whites 
of four eggs beaten \'ery light; 
scald the milk, acid cornstarch, 
sugar and cocoanut, beat the 
whites of the eggs \'ery light, 
stir in the cooked part and cool. 

Sauce 
One pint of milk, one-half cup sugar, yolks of the four eggs 

and one whole one; cook carefully and fla,·or to suit taste. 
-LADIES' AID COOK BOOK. 
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W plat craaberrie• 
1- rai•iaa 
lW teaapooafula aupr 
l}i tablll!lpoqafula ftour 

t in each Gem-Chopped 
a moderate oven and let 
· slightly and flavor 

just before serving cover 
d cream. A drop of cur

effect. 
ES' AID COOK BOOK. 

p of Gem-Chopped rhu-
one cup of sugclr, one 

stir all together and bake 
wo crusts. 

'AID COOK Bo 

pint cranberries 
coQked), one teacupful · le~-~!A~~ 
raisins Gem-Chopped vm~.JIIIIIIII!l 
add the berries to the 
run through the 
one and 

sugar, one and one-half tablespoonfuls flour; di~•soiiV~$J)JtfJ~~tr 
in water and stir all together ; then put filling be1~8 
crusts and bake.-From THE KOHINOOR. 
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No. 156, Apple Tarts 
Line patty-pans with nice crust, put in each Gem-Chopped apples and a little white sugar, bake in a moderate oven and let 

cool, whip a little cream Yery stiff, sweeten slightly and flavor 
with a drop or two of lemon or \'anilla ; just before serving cover 
the apples in each tart with the whipped cream. A drop of currant jelly on the top of <:!ach adds to the effect. 

-LADIES' AID COOK BOOK. 

No. 157, Rhubarb Pie 

1 cup Gem-Chopped rhubarb 
1 cup sugar 
1 egg 

One cup of Gem-Chopped rhu
barb, one cup of sug<ir, one 
egg ; stir all together and bake 
with two crusts. 

-LADIEs' Aro CooK Bo 

No. 158, Filling for Cranberry Pie 

~ cup cornstarch 
2 cups sugar 
~ cup molasses 
~ teaspoonful salt 
1 teaspoonful butter 
1 quart cranberries 

"i\Iix one-fourth a cup of corn
starch with two cups of sugar; 
stir into this one cup of boiling 
water and cook until the boiling 
point is reached; add half a 
cup of molasses and half a tea-
spoonful of salt, one tablespoon

of butter, and one quart of cranberries, Gem-Chopped (use 
utter No. 4). This quantity will he sufficient for two pies. 

-}ANET MCKENZIE HILL. 

No. 159, Cranberry and Raisin Pie 

~ pint cranberries 
1 cup raisins 
171) teaspoonfuls sugar 
171) tablespoonfuls flour 

One-half pint cranberries (un
cooked), one teacupful seeded 
raisins Gem-Chopped very fine; 
add the berries to the raisins and 
run through the Gem-Chopper ; 
one and one-half teaspoonfuls sugar, one and one-half tablespoonfuls flour; dissoh·e the flour in water and stir all together; then put filling between two 

crusts and bake.-From THE KOHINOOR. 



No. 160, Mince Meat 

3 bowls Gem-Chopped meat 
5 bowls Gem-Chopped apples 
1 bowl suet or butter 
2 bowls raisins 
~ bowl molasses 
1 bowl vinegar 
1 bowl boiled cider 
4 bowls sugar 
2 tablespoonfuls cinnamon 
1 tablespoonful cloves 
1 tablespoonful salt 
1 tablespoonful pepper 
3 lemons 

Three bowls of Gem-Chopped 
cooked meat, fi,·e bow 1 s of 
Gem-Chopped apples, one-half 
bowl molasses, one bowl Yine
gar, one bowl boiled cider, one 
bowl Gem-Chopped suet or 
butter, two bowls raisins, 
seeded, four bo\\'ls sugar, two 
tablespoonfuls of cinnamon, one 
tablespoonful of cloves, one 
tablespoonful of salt, one table-
spoonful of pepper, three lemons 

chopped fine, add all but meat and spices; boil until tender, 
then add meat and spices, mix well, and it is ready for use. 

-LADIES' AID COOK BOOK. 

No. 161, Mince Meat 

3 pounds beef or 
1 beef tongue 
2 pounds suet 
2 pounds apples 
2 pounds raisins 
2 pounds currants 
1 pint molasses 
1 pint cider or vinegar 
2 pounds sugar 
%, pound citron 
2 teaspoonfuls ground cloves 
4 teaspoonfuls ground cinnamon 
3 teaspoonfuls ground mace 
1 teaspoonful black pepper 
2 tablespoonfuls salt 
Juice and grated rinds of 3 lemons 

L e t a b e e f t on g u e, or 
three pounds of beef from 
the neck, cool in the water 
in which it was cook e cl; 
this water should bare 1 y 
cover it. \Vhen cold trim 
neat 1 y an cl Gem-Chop; 
Gem-Chop also about two 
pounds of suet (suet chops 
better w h en sprinkled 
w i t h f 1 o u r) , and enough 
apples to make two 
pounds when Gem-Chopped; 
add two pounds of whole 

raisins, two pounds of currants, carefully cleaned, one-fourth a 
pound of citron, sliced, two pounds of sugar, two teaspoonfuls of 
ground clO\·es, four teaspoonfuls of ground cinnamon, three tea
spoonfuls of ground mace, .one teaspoonful of black pepper, two 
tablespoonfuls of salt, one pint of molasses, one pint of cider, or 
vinegar from the sweet pickle jar, and the juice and grated rinds 
of three lemons. :i\lix thoroughly, and when making the pies, if 
more sweet IJe clesirecl, add a little jelly, marmalade or preserYes; 
also, more salt will probably be needed. Scald what is not used 
at once and store in fruit jars, as in canning fruit. 

-JANET MCKENZIE HILL. 
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No. 162, Mince Meat 
Boil meat till tender ; Gem-Chop the meat, apples and suet ; 

then to one cup of meat use two cups of apples and one-half cup 
of suet ; for wetting use molasses, vinegar and sugar ; add all 
kinds of spices to taste, also raisins and Gem-Chopped lemon, if 
you like it; when well mixed cook slowly on side of stove for two 
or three hours ; this mince meat can he kept as long as desired ; 
a can of blackberries stirred in just before using is a pleasing 
adclition.-From THE KOHINOOR. • 

No. 163, Mince Meat 

1 pound meat 
~ pound suet 
2 quarts apples 
1 pound raisins 
1 pound currants 
2 pints cider 
1~ pounds brown sugar 
1 teaspoonful cinnamon 
1 teaspoonful allspice 
1 teaspoonful cloves 
1 teaspoonful salt 
1 orange rind 
1 lemon rind 

fifteen minutes.-From THE 

One pound seeded ratsms, one 
pound currants, on~ pound 
Gem-Chopped raw meat, one
quarter pound suet, one and one
half pounds dark brown sugar, 
teaspoonful cinnamon, teaspoon
ful allspice, teaspoonful clo,·es, 
teaspoonful salt, t,~·o quarts ap
ples, three pints cider, one 
orange rind, and one lemon rind, 
Gem-Chopped; let all boil hard 

KOHl OOR, 

No. 164, Mince Meat 

2 pounds beef 
1 pound suet 
5 pounds apples 
2 pounds raisins 
1 pound citron 
1 quart molasses 
2 quarts boiled cider 
2~ pounds brown sugar 
2 tablespoonfuls cinnamon 
1 tablespoonful cloves 
1 tablespoonful allspice 
1 tablespoonful salt 
1 nutmeg 

Boil until tender two pounds 
le an he e f, and when cold 
Gem-Chop fine, add fi\·e pounds 
Gem-Chopped a p p l e s, o n e 
pound beef suet, Gem-Chopped 
fine, two pounds seeded raisins, 
one pound citron, Gem-Chopped 
,tine, two tablespoonfuls cinna
mon, one table::.poonful clo,·es, 
one tablespoonful allspice, one 
tablespoonful salt, one nutmeg 
grated, two and one-half pounds 

brown sugar, one quart best molasses, two quarts boiled cider: 
-LADIES' AID COOK BOOK. 
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No. 165, Mince Meat 

4 pounds lean beef 
~ pound suet 
Apples 
] pound raisins 
1 pound currants 
14 pound citron 
1 cup molasses 
1 quart boiled cider 
1 cup brown sugar 
1 dessertspoonful cloves 
1 dessertspoonful cinnamon 
1 dessertspoonful allspice 
1 dessertspoonful nutmeg 

Boil. until tender about four 
pounds of lean beef; when 
cold, Gem-Chop fine and add 
Gem-Chopped apples (in the 
proportion of two bowls to one 
of meat), one cup of molasses, 
one cup brown sugar, a dessert
spoonful each of ciO\'es, cinna
mon, allspice and nutmeg, one
half pound suet, Gem-Chopped 
fine, one quart of boiled cider, 

one pound each of raisins and currants, one-fourth of a pound 
of citron, Gem-Chopped fine, and a small piece of butter. 

-LADIES' AID COOK BOOK. 

No. 166, Mock Mince Pie 

1 peck green tomatoes 
2 tablespoonfuls salt 
2 tablespoonfuls cloves 
2 tablespoonfuls cinnamon 
2 tablespoonfuls allspice 
2 pounds currants 
2 pounds raisins 
7~ peck apples 
6 pounds brown sugar 
1 cup vinegar 

One peck green to m at o e s 
Gem-Chopped and drained, two 
tablespoonfuls each of salt, 
cloves, cinnamon and allspice, 
two pounds currants, two pounds 
raisins, use one-half as mam' 
apples Gem-Chopped as toma-
toes, six pounds of brown sugar, 
one teacup of Yinegar; cook 

slowly for three hours.-LADIES' AID COOK BOOK. 

No. 167, Mock Mince Meat 

~ cup molasses 
1 cup sugar 
~ cup vinegar 
1 cup apples 
2 tablespoonfuls butter 
1 cracker 
1 egg 
~ cup raisins 

little water if it is too thick; 

One-half cup of molasses, one 
cup of sugar, one-half cup of ''in
egar, one cup of Gem-Chopped 
apples, two tablespoonfuls of but
ter, one cracker, Gem-Chopped, 
one egg well beaten, one-half 
cup raisins, spice to taste; cook 
all together. You can add a 

this will make two pies. 
-LADIES' AID COOK BOOK. 



No. 168, White Fruit Cake 

}~ cup butter 
1 cup sugar 
7\i cup milk 
2 cups flour 
2 eggs 
1 cup raisins 
3 teaspoonfuls baking powder 
Vanilla 

One-half cup butter, one cup 
sugar, one-half cup sweet milk, 
two cups flour, two eggs, one 
cup raisins, Gem-Chopped fine, 
three teaspoonfuls baking pow
der, ,·anilla to suit taste. 
-LADIES' AID COOK BOOK. 

No. 169, White Fruit Cake 

~ cup butter 
1 cup sugar 
1~ pound blanched almonds 
a~ po_und citron 
&-4 pound cocoanut 
5 whites of eggs 
~; teaspoon£ almond extract 
1%: cups flour 
1 teaspoonful baking powder 

Cream half a cup of butter; 
add one cup of sugar, then 
half a pound of Gem-Chopped 
blanched almonds (use Cutter 
X o. r , three-fourths a pound 
of citron, Gem-Chopped with 
Cutter X o. 3 or 4, and three
fourths a pound of fresh cocoa-
nut, grated. Beat the whites of 

fi e e~~s until dry. Add a part to the cake mixture, then add 
hatf a tt a poonful of .almond extract, one cup and three-fourths 
of tlour sifted \Yith one teaspoonful of b:lking p.owder, and the 
re~t of tl1e beaten whitf's of the eggs. Bake in a loaf. Cover 
with boiled frosting, fl;1Yored with lemon and mixed with g·rated 
cocoanut.-JA •. ET :\ICKE ZL~ HILL. 

No. 170, Royal Fruit Cake 

1 cups flour 
5 eggs 
1~~ (;Ups sugar 
1 cup molasses 
1)~ cups butter 

'1 tPaspoonful saleratus 
~cup milk 
2 pounds rais:ns 
2 pounds ~urra:1ts 
131) pounds citron 
1 nutmeg 
2 tea poonfuls cinn~.mon 
2 tablespoonfuls cloves 

Fi,·e cups of flour, fi,·e eggs, 
one and one-half cups of sugar, 
one cup of molasses, one and 
one- half cups of butter, one 
tea<>poonful saleratus, one-half 
cup of milk, two pounds of 
Gem-Chopped r a i si n s , two 
pounds of currants, one and one
half pounds of (rem-Chopped 
citron, one nutmeg, two tea-
spoonfuls cinnamon, two table

spoonfuls cloYes; bake slowly.-From THE KOHIXOOR. 



1 'CUp sugar 
1 cup cream 
2 cups flour 
1 eft 
~ cup molasses 
1 teaspoonful soda 
1 teaspoonful cinnamon 
1 te&J~poonful cloves 
Nutmeg 
1 cup raisins 
~ cup hickory nuts 



E kimos Show Interest in 
Sport; May Become O.ne 
of 1930 C ha 11 en g er s 

Ey Edgar Hayes 
~7hen is a seasoned football 

player not a veteran? 
It was always the popular 

conception that a player with a 
year's experience was considered 
a returning veteran. However. 
Coach Eddie Powers of North
ern High has his own ideas 

Fruit Cake 
One-half cup butter, one cup 
sugar, one-half cup sweet milk, 
two CL~p_s flour, two eggs, one 
cup ra1sms, Gem-Chopped fine, 
three teaspoonfuls baking pow
der, ,·anilla to suit taste. 
-LADIES' AID COOK BOOK. 

e Fruit Cake 
::tbout such things. During yester- Cream half a cup of butter; 
day's practise Powers was asl{er\ add one cup of sugar, then 
how many veterans he had back half a pound of Gem-Chopped 

" 1ell. I have nine lettermen blanched almonds use Cutter 
bacl- from 1ast year's squad. BIt ::\o. I , three-fourths a pound 

rith the showing my team made of citron, Gem-Chopped with 
la t EaU you would hardly call Cutter ::\o. 3 or 4, and three
them football ,·eterans. ·ut lcf- fourths a pound of fresh cocoa

nut, grated. Beat the whites of 
termen returning.'' to the cake mixture, then add 
After several lean years football ract, one cup and three-fourths 

·~picking up ~t Northern. A squad ful of baking po\\'der, and the 
o 55 candidates reported to Coach "'T'Hrs ~~'pt~e :Jr.~?€f.uL c;,Q.':,er~·----
Powers · Thursday and some very 1 and it portrays the low estate to 
likely looking prospects were in the 
crowd. 'rhe size of the boys is en- which boxing has fallen. Bat Bat- I 
rouraging and the squad 1s the talino, featherweight champion of· 
largest to Teport in several years. 

1 
the world fought Roger Bernard \ 

Northern will use a new captain . . .' . H lost the 
in each game if the present plans of Flmt m Detroit. e 
a ·e carried out. 'fhe non-coaching fight, but retained his title. BAT
rule in Detroit has giv('n birth to T. A LINO p R 0 T E C T E D HIS 
many ne:v plans in the assignment T~TLE. Young Jack Tho_mpson, 
nf captams and no team has ex- ne"TO welterweight champ1on of 
pr~ssed jh::elf as satisfi d wilh it.. th; world, fought Tommy Freeman, 
own system. Cleveland welterweight, in Cleve-

Among the lettermrn returnmg land. Thompson won the fight, but 
l!J Northern are "H'r('d Knal·, tackle; ,Jost his title. THOMPSON DID 
'wartz, guard; Saunder1:1, a guard NOT PROTECT HIS TITLE. 

who will be given a chance at 
tackle; Teper, end; James, quarter
back; Rosenberg, fullback; Fidlcr, 
halfba halfback, and 

BATTALINO FOUGHT Ber
a Jegit~mate featherweight, 



1 Up sugar 
1 cup cream 
2 cups ftour 
1 ed 
~ cup molaaaes 
1 teaspoonful soda 
1 teaspoonful cinnamon 
1 te&Japoonful cloves 
Nutmec 
1 cup raisins 
~ cup hickory nuts 



.1'-cJ~l.,lH-., ~MIIfJM,I+I.f~ !l...:and all sorts of things for cakes, pies 
d with Sargent's Gem Food 

fish, clams., vegetables, fruits-in fact 
needs to chop . 

.. : ................. :.;;. .... , ..... , ..... ; ..... ;./£.----·,------:.,---,..',----~-----'.·•··l1~fifHIIi([L., 
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No. 174, Pork Cake 

1 pound fat pork 
1 pound raisins 
~ pound citron 
2 cups sugar 
1 cup molasses 
1 teaspoonful soda 
1 ounce nutmeg 
1 ounce cloves 
2 ounces cinnamon 

One pound fat pork, Gem-Chopped 
\'ery fine, one-half pint boiling 
water, pour over pork ; one pound 
raisins, Gem-Chopped fine, one
quarter pound Gem-Chopped cit
ron, two cups sugar, one cup mo
lasses, one teaspoonful soda ; mix 
these all together and stir in sifted 
flour to make the consistency of 

common cake; one ounce each of nutmeg and clo·;cs, two ounces 
cinnamon; bake slowly.-LADIES' AID COOK BOOK. 

No. 175, Pork Cake 

I 

1 pound fat salt pork 
1 pound raisins 
2 cups sugar 
1 cup molasses ' 
2 eggs 
5 cups flour 
2 teaspoonfuls cinnamon 
1 teaspoonful cloves 
1 teaspoonful mace 
1 teaspoonful soda 

Gem-Chop together one pound 
each of fat salt pork and raisins ; 
pour over these one pint of boil
ing water, add two cups of sugar, 
one cup of molasses and t\\ o 
eggs, well beaten; mi.· thor
oughly, then sift in nearly fi, e 
cups of sifted flour, two tea
spoonfuls of cinnamon, one tea
spoonful, each, of clo\'es, mace 

and soda. Beat thoroughly and bake in two tins, lined with but
tered paper, about one hour. A slow oven is needt.d. 

-JANET l\lCKEKZIE HILL. 

No. 176, Coffee Layer Cake 

2 eggs 
1 cup brown sugar 
~ cup molasses 
~ cup cold coffee 
~ cup butter 
1 teaspoonful soda 
2 cups flour 
1 teaspoonful baking powder 
~ teaspoonful salt 
~ teaspoonful spices and nutmeg 
1 cup raisins 

Two eggs, one cup brown sugar, 
one-half cup molasses, half cup 
cold coffee, half cup butter, one 
teaspoonful soda, two cups flour, 
one teaspoonful baking po\vder 
in flour, half teaspoonful salt, 
half teaspoonful spices and nut
meg grated. Put together in 
layers with a boiled frosting in 
which has been put one cup of 

Gem-Chopped raisins.-LADIES' Am COOK BOOK. 



No. I 77, Coffee Cake 

1 cup molasses 
2 cups brown sugar 
1 cup cold coffee 
1 cup lard 
1 cup sour milk 
3 teaspoonfuls saleratus 
2 cups raisins 
Spices 
5 cups flour 

One cup of molasses, two cups 
of brown sugar, one cup of cold 
coffee, one cup of lard, one cup 
of sour milk, three teaspoon
fuls of saleratus, two cups of 
Gem-Chopped raisins, one tea
spoonful of every kind of spices,. 
salt, five cups of flour. 
-LADIES' AID COOK BOOK. 

No. 178, Fig Layer Cake 

72 pound figs 
1 cup sugar 

Make layer cake same as fol' 
jelly cake ; Gem-Chop fine one-· 
half pound figs; put them in a . 
stew-pan with one cup of sugar 

and about one tablespoonful of water, and cook slowly for twenty 

minutes, stirring often ; spread on the cake between layers ; ice: 

the top.-From THE KOHINOOR. 

No. 179, Fig Layer Cake 

~ cup butter 
1 cup sugar 
~cup milk 
2 cups flour 
3 level teaspoonfuls baking powder 
1 teaspoonful orange or lemon extract 
Whites of 3 eggs 
72 pound figs 

Cream half a cup of but
ter; add one cup of sugar 
gradually, then, alter-· 
nately, half a cup of milk 
and two cups of sifted 
flour, sifted with three· 
le\·el teaspoonfuls of bak-· 
ing powder, and, lastly, 

one teaspoonful of orange or lemon extract and the whites of 

three eggs beatell stiff. Bake in two layer-cake pans about 

fifteen minutes. For the filling Gem-Chop half a pound of figs 

(Cutter ... To. I) and cook with a little hot water to a smooth 

paste; spread a part of the mixture, while hot, upon one layer 

of the cake, press the other layer upon the figs, then add a little 

hot water to the rest of the figs and stir in confectioner's sugar 

to make an icing of consistency to. spread. over the top of the· 

cnke.-J ANET l\1CKENZIE HILL. 
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2 cups brown sugar 
1 cup sour milk 
1 cup butter 
1 cup raisins 
1 teaspoonful cinnamon 
1 teaspoonful cloves 
1 teaspoonful soda 
Half a nutmeg 
2 eggs 
4 cups flour 

Two cups brown sugar, one 
cup sour milk, one cup butter, 
one cup Gem-Chopped raisins. 
one teaspoonful cinnamon, one 
of cloves, one of soda, one-half 
of a nutmeg, two eggs and four 
cups flour. 
-LADIES' AID COOK BOOK, 

No. I8I, Fruit Jelly Cake 

2 cups sugar 
% cup butter 
%cup milk 
4 eggs 
3 cups fl ur 
3 teaspoonfuls baking powder 
1 cup raisins 
1 teaspoonful cloves 
1 teaspoonful cinnamon 
1 teaspoonful nutmeg 
jelly 

Two cups sugar, two-thirds cup 
butter, two- thirds cup sweet 
milk, four eggs, three cups flour, 
three teaspoonfuls baking pow
der. Di\ide into three layers ; 
into one layer stir one c u p 
Gem-Chopped raisins, one tea
spoonful each clo\·es, cinnamon 
and nutmeg. Bake and put 

together with jelly.-LADIES' AID COOK BOOK, 

No. 182, Date Muffins 

~ pound dates 
:7.1 cup butter 
1 egg 
1 cup milk 
1 pint flour , 
3 level teaspoonfuls baking powder 

Remove f'he s;ones from 
half a pound of dates, then 
Gem-Chop (Cutter "- T o . 
I) ; beat gradually into 
one-fourth cup of butter, 
cre~med and mi. ·eel with • 
a w)Jl-beatel.1 egg. Al

ternately add one cup of milk and one pint of flour, sifted '' ith 
three level teaspoonfuls of baking powder; heat thoroughly and 
bake nearly twenty minutes in a well-buttered muffin pan or a 
shallow tin pan.-}ANET l\IcKENZIE HILL. 
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Cream half a cup df butter, 
add gradually one cup and a. 
half of sugar, then half a 
cup of milk, alternately, with 
two cups of sifted flour, 
sifted again with two level 
teaspoonfuls of baking pow
der. To one- third of the 
mixture add one cup of 
Gem-Chopped raisins (Cut-

1 of clO\·es, one teaspoonful of cinna
mon, and the yolks of three eggs, beaten until light. To the 
other two-thirds of the mixture add half a teaspoonful of vanilla 
extract and the whites of the eggs, beaten until dry. Bake in a 
loaf pan, putting in the two mixtures hy spoonfuls, so as to 
secure a marble appearan 
~orcling to the thickness of t 

No. 188, Tit Tat Toe Cake 

4 eggs 
279 cups sugar 
1 cup butter 
1 cup milk 
2 teaspoonfuls baking powder 
2~ cups flour 
~ cup raisins 
~ cup currants 
~ teaspoonful cinnamon or nutmeg 
2 tablespoonfuls chocolate 
1 teaspoonful vanilla 

Beat four eggs very light, 
then add a cream made by 
beating two and one -half 
cups sugar and one full cup 
butter, with one cup sweet 
milk, adding the milk grad
ually to creamed butter and 
sugar, a large pinch of salt, 
two teaspoonfuls baking 
powder sifted with two and 

one-half cups flour; divide the dough into three parts; to one 
part add h<tlf cup raisins, stoned and Gem-Chopped, half cup 
currants, half teaspoonful cinnamon or nutmeg, as desired; for 
second layer add two tablespoonfuls Gem-Chopped chocolate, 
one teaspoonful vanilla; the last layer, or light one, should be 
flavored with lemon; when baked put the chocolate layer on 
bottom, fruit next, light layer. on top; frost the top but not sides. 

-LADIES' AID COOK BOOK. 
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No. 193, Almond Filling 
Make a boiled icing, pour out part of it on a cup of blanched 

and Gem-Chopped almonds, use the remainder for top and sides 
of the cake, place split almonds over the top. 

-LADIES' AID COOK BOOK. 

No. 194, Caramel Filling with Nuts 

1 cup sour cream 
1 cup sugar 
1 cup nut meat 

One cup sour cream, one cup 
sugar, one c u p Gem-Chopped 
nut meat ; cook all together till 
thick. Flavor to taste. 
-LADIES' AID COOK BOOK. 

No. 195, Macaroons 

1 quart peanuts 
1 cup powdered sugar 
1 tablespoonful flour 
Whites of 2 eggs 

moderate oven ; 

One cup of Gem-Chopped pe 
nuts, one cup powdered su~ 
one large tablespoonful of fiot 
and the \vhites of two eggs 
drop mixture on buttered papf 
and bake a light bro\vn in ::. 

one quart of unshelled peanuts will be required. 
-LADIES' AID COOK BOOK. 

No. 196, Chocolate Caramel 

1 cup chocolate 
1 cup sugar 
~ cup butter 
1 cup molasses 
1 cuP. nut meat 
Vamlla 

One cup Gem-Chopped choco
late, one cup sugar, one-half 
cup butter, one cup molasses, 
one c u p Gem-Chopped nuts 
put in when done; add \'anilla, 
and pour on buttered tin. 

-LADlES' AID COOK BOOK. 

No. 197, Panache 
4 cups brown sugar 
1 cup milk ~ 
3 cups English walnuts 
1 tablespoonful vanilla 

Boil the sugar and milk ·thirty 
m in u t e s, t h e n stir in the 
Gem-Chopped English walnuts 
and Yanilla; pour into pans. 

-1\lrs. CHARLES CLARK ADA:\IS. 
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1 cabbage 
~ bunch celery 
1 cup vinegar 
1 egg 

···· -······ ······ No. 199, Cold Catsup 
.... ~ --~ .. ·<··"·-.:--------------, 

1 peck tomatoes 
1 cup salt 
1 cup sugar 
1 cup mustard seed 
1 cup celery 
1 cup onions 
1 cup horseradish 
3 cups vinegar 

One peck ripe tomatoes ; peel, chop 
rather fine, and drain well ; add one 
small cup of salt, one small cup of 
sugar, one small cup (or less) whole 
mustard seed, one small cup of 
Gem-Chopped celery, one small cup 
of onions, one small cup of horse-

. . radish, or a few pieces in each bot-
. .. L_ ... de, three cups of vinegar; stir well and bottle; do not heat. 

. -From THE KOHINOOR. 

No. 200, Chowchow Pickle 

1 peck green tomatoes 
3 heads cabbage 
12 green peppers 
3 or 4: red p&ppers 
1 cup (generous) salt 
2),-2 pounds sugar 
2 tablespoonfuls celery seed 
1 tablespoonful black pepper 
1 tablespoonful mustard 
1 tablespoonful mace 
Cider vinegar 

Cut a peck of green tomatoes in 
slices, then Gem-Chop (Cutter No. 
3 or 4) ; Gem-Chop also, after sli
cing, three heads of cabbage, one 
dozen green peppers and three or 
four reel peppers. Mix with the 
Gem-Chopped vegetables a gener
ous cup of salt, then turn into a 
coarse cotton bag and let drain 
o\·er night. In the morning put 

the clraine rl \'egd~bles O\'Cr the fire, in an agate saucepan, with 
two pounds and a half of sugar, two tablespoonfuls of celery 
seed, one tablespoonful , each, of ground black pepper, mustard 
and mace, cover \Vith cider vinegar, and let cook until trans
parent.-JA~ET l'YICKENZIE HILL. 
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~P.l>ose you have the remain. of 

bal-:ed chicken. a. f w green omo~1s, 
a dish of cold rice and a few sprl CYS 

or nar.slev ..... ~'.i..D~u ·, Green Tomato Sauce 

30 tomatoes 
3 onions 
3 peppers 
! , tablespoonful allspice 
1 tablespoonful cinnamon 
1 tablespoonful cloves 
2 tablespoonfuls salt 
2 teaspoonfuls celery seed 
1 quart vinegar 
2 cups sugar 

Thirty green tomatoes, three 
large onions, three peppers, one 
tablespoonful allspice, one of 
cinnamon, one of clo\'es, two 
tablespoonfuls salt, two tea
s p o o n f u l s celery seed, one 
quart Yinegar, two cups sugar; 
Gem-Chop the vegetables, put 
in colander and drain, then mix 
with vinegar and spices and cook 

two hours.-From THE KOHL.OOR. 

No. 202, Chili Sauce 

2! tomatoes 
4 green peppers 
4 onions 
4 tablespoonfuls salt 
6 tablespoonfuls sugar 
1 tablespoonful cloves 
1 tablespoonful allspice 
G cups vinegar 
Celery seed 

Twenty-four large ripe toma
toes, four green peppers, four 
large onions, four tablespoonfuls 
salt, six tablespoonfuls sugar, 
one tablespoonful cloves, one 
tablespoonful allspice, three cups 
vinegar; rem-Chop onions and 
peppers fine; slice tomatoes; 
celery seed to taste ; boil two 

hours.-From THE KOHI.XOOR. 

No. 203, Cold Chili Sauce 

1 peck tomatoes 
2 cups onions 
2 cups celery 
2 cups brown sugar 
3 green peppers 
1 tablespoonful mustard seed 
~cup salt 
1 quart vinegar 

.one quart vinegar.-LADIES' 

One peck ripe to mat o e s, 
Gem-Chopped fine and drained, 
two cups Gem-Chopped onions, 
two cups Gen'-Chopped celery, 
two cup.:; brown sugar, three 
green peppers (use seeds from 
on!) one), one ablespoonful 
mustard seed. one-half cup salt, 

AID CooK BOOK. -

-



No. 204, 
Pare large cucumbers (not ripe), cut them iQ halves 

out the seeds; then cut in thin slices and Gem-Chop, 
ter No. 1 ; strain off the water, season to taste with 
paprika, and add a very little sugar and the same me 
vinegar as of cucumbers. Store in jars closely sealed. 

- J ANET McKENZIE ~ ...... ,~ •. -, . ,~, 

No. 205, Cucumber Sauce 

36 cucumbers 
6 onions 
~ ounce black mustard seed 
~ ounce white mustard seed 

Take three dozen 
Gem-Chop and put 
over them ; drain in 
until the water is out; ut:u~'"'--11' 
six onions and put 
one-half ounce each 

and white mustard seed, little salt and pepper, vinegar 
to make a little moist; no cooking required. 

-From THE KOHINOOR. 

No. 206, 

12 cucumbers 
4 green peppers 
4 onions 
~cup salt 
1 cup horseradish 
1 cup sugar 
1 teaspoonful celery seed 
1 tablespoonful mustard seed 
Vinegar 

No. 
Take freshly and 

remove the inner skin. 
adhere and then Gem-Chop, 
should be fastened on so as 
Chopper. This recipe will m 

' it in a covered glass jar and keep it in a cool plaoe. 
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