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A FEAST OF GOOD THINGS

El Cook Book

PREPARED EV THE
LADIES OF EMMANUEL CHURCH
HASTINGS, MICHIGAN

A I.1T.tl| BlE of patlence sften makes the sinshine come,
And a bittle bit of jove makes 4 very happy home.

A Jictle hit ol hn‘ﬁ milies & raluy day gy,
And a kitrle bit of cooking makes glad A WEATY FAY. "
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The commitiee In charge of thiz work wish to acknowledge
the courtesy and help given us by all who have contributed of
thelr knowledge in the art of cooking. They wounld also lke
to express their appreclation of the help from many buslness
men and Srms who bave purchased advertlsing space herein,
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PREFACE

“‘More and more ap elvilization advances and the race Im-
proves, will the fact be racognlzed that upon whaet food we
eat, how we eat it, and {n what company, depend, in large
meagare, out health, spocial enjoyment, and morsl character.”

This little cook book that more than a decade ago made
itg appearance before yom filled with the best of culinary art
from every Hastings household, now makes its fourth appear-
gnce and will without doubt add as muoch comfort aod joy to
new homes, as to those of the past. Its travels have been ex-
tenslve, from the morth t6 the gouth, east fo the weat. From
friend and from siranger heg been wafted the message, “We
eould not keep house without the Hagtinge cook book—Tha
Feast of Good Things."
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SOUPS.

Double; Douhbe, Tl and Tronbie
Flre burn and cauldrot bubble.—MACBETH.

SUGGHSTIONS.

The stock for soup shonld zlwaye be made from uncooked
meats; npon this depends fine favor.

Cut meat and bone into smell pleces, put in eold water and
slmmer and boll gently, without salt. Never beil soup meat
fast. Add galt wheo thoroughly done.

Beef and bone, &lba, cook 6 or 8 hours, in kettleful of
eald water, if more 1a needed add boiling hot, get aeide to
cool, next morning skim off the grease, efmmer azain two or
three houra. BStrain and you have your stock that will keep
three or four days in cool place—Mre. Alice Willlame, Oak-
land, Cal,

BTOCK FOH 80UP,

Take fresh juicy lean roeat, hone and meat of about equal
welght, Put In cold water In proportion of 2% pinta to esch
pound, elightly aalted. Wetch closely, and Just before It boils
gkim earefully. Allow it to boill for the first half hour, then
gimmer slowly partly covered for four houra. When the soup
is eold remove the fat. The stock underneath will form a
jelly, and in cool weather will keep at least a week, Chicken
or turkey bones add to the delicacy of the soup. Good soup
can also be made by using the trimming of fresh meat, bits of
ecold beef, or tha bonea of any meat or fowl, Just before din-
ner each day, it is only necessary to cut off gome of the je'ly
and heat L. It is very good with nothing additional, but one
can have 3 change by adding different flavor, such as vermi-
celll; tomato or other vegotables,—Mrs, L, D. Williams.

If poupe, sauces or beef tea have an excess of fat, lay a
piece of coarse brown wrapping papar or blotting paper oo
top and it will absorb the fat. Lift the paper and the liquid
will run off. Repeat the operation until freed suffleiently,



6 S0UPS.

If soup is over salted, add a teaspoonful of sugar and a
tablespoon of vinegar.

A quart of water and a tesspoon of galt is about the right
proportion to 8 pound of ment,

DICE FOR B0UP.
Cut plicee of bread and butter them; cut into small
aguares; put into a pan, buttered side up, and brown o a
guick oven.

TO COLOR SOUPE.
Soups may be colored a rich amber by adding & smal]
guantity of burnt sugar.

FRIED EREAD FOR BOUPS.
Cut stale bread into dice and fry in boiling fat until brown,
It will take half a minute. The fat must be smoking when
the bread is pul into [t.—Mre, Frank Goodyear.

BOUILLON BERVED AT LUNCHEONS, ETC.

Purchase about slx pounds of beef and bones (soup bones)
for ten persona, Cut up the meat and break the bones; add
two quarta of cold water, and simmer elowly untll all the
strength iz extracted from the meat. It will take about five
bours. Btraln it, removing every particle of fat, and if there
ie more than ten cupfuls, reduce it by bolling to that quantity,
Season only with pepper and salt. Berve in cupa.—Mre. Ed.
Fowars. *

BEEF BROTH A T.A OREME.
(e 1b, best round beef steak, seasoned. Boil two hours in
2 guarts of water over elow flre closely covered; etraln amd
add % plat milk, % pint cream, season with pepper and aalt
Do oot boil after adding milk and eream —Mre, I I Ford.

NOODLE S0UP,
Take 4 1ba. of beef, or gome prefer an old hen, cover with
water and cook antil very tender, season well with salt, black



SOUPS. 7

and cayenue pepper &n hour before serviog; chop very floe 3
medivm sized potatoes and 2 onlons and add. To prepare the
noodlea: Break 2 egge loto 2 bowl, and add 14 egg shell of
cold water, mix with French's White Lily flour as stiff as you
can handle It convenlently, roll into sheets, let them dry suffi-
clently that you may rell them without adbering to each
other; roll them up together and cut with sharp knife into
vary narrow sirips; let thess cook 10 minutes and the soup is
ready to serve.—NMrs 1. 8. Goodyear.

OX-TAIL SOUP,

One ox-tail, 1% 1bs. of lean beef, 5 carrots, 4 onfons and
small bunch of thyme if you can get . Cut the tail up in
amall pieces and fry in butter, also fry the oniond and thres
of the carrots; lay them in the poup pot and add the beef, cut
in small pleces; grate over this the two raw carrota and add 4
cuarts of cold water, with salt and pepper to taste; boll 7
hours, then atrain and thicken with 2 tablespoonfuls of
browned flour, and boil 10 minutes Jonger.—Mrse. D. G. Hobin-
EOn.

CELERY 80TP.

Boll & small beef bone and a little veal untfl tender,
Pick the meat from the bones, and leave In the liguid. Add
some rice and celery thoroughly cooked, pepper corn and tiny
bit of sugar. Salt to taste.—Mre. J. M. Russell.

TOMATO BOUP,

Ome guart of tomatoes, 3 pints of milk, 1 tablespoon of
French's White Lily four, 2 tablespoons of butter, 3& teazpoon
of soda, 14 teaspoon sugar. Stew tomatoes until soft, strain
through wire sieve. HReturn fo kettle and add the soda; stir
well; add the milk warmed, than add Bour and butter mixed
together. Boil well, add sugar, palt and pepper to taste and
gerve immedintely —Mra. Bdward Powers.



