THE KIRMESS
COOK-BOOK



Published @ 2017 Trieste Publishing Pty Ltd

ISBN 9780649395811

The Kirmess Cook-book by Various

Except for use in any review, the reproduction or utilisation of this work in whole or in part in
any form by any electronic, mechanical or other means, now known or hereafter invented,
including xerography, photocopying and recording, or in any information storage or retrieval
system, is forbidden without the permission of the publisher, Trieste Publishing Pty Ltd, PO Box
1576 Collingwood, Victoria 3066 Australia.

All rights reserved.

Edited by Trieste Publishing Pty Ltd.
Cover @ 2017

This book is sold subject to the condition that it shall not, by way of trade or otherwise, be lent,
re-sold, hired out, or otherwise circulated without the publisher's prior consent in any form or
binding or cover other than that in which it is published and without a similar condition
including this condition being imposed on the subsequent purchaser.

www.triestepublishing.com



VARIOUS

THE KIRMESS
COOK-BOOK

ﬁTrieste






KIRMESS
B

COOK-BOOK.

The ¥ Kirmess™ may chorm woith ite Rours of delight,
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PREFACE.

Tre following receipts have been collected from the
members of the Women's Educational and Industrial
Union and  their friends, and have all been uwsed and
are recommended by them. The names of contributors
have been given, as far as they would zllow. Receipts
from other cook-books have been acknowledged, as far
as known, but nearly all have been so changed by per-
sons using them as to be practically new receipts. The
book contains many receipts that have long been in use
in familles, and hints about cooking common things
which it is believed will be found useful by cocks and
housekeepers.






BREAD.

“ Heve is bread which strengthens man's keart, and thersfore
called the staff of life”

White Bread.

To each quart of flour, add one teaspoonful of
salt, one third of a cup of home-made yeast, or one
half of a compressed yeast cake, lard the size of a
walnut. Mix with as much warm water or milk as
it will readily take up. Knead till it snaps, like
elastic, from the sides of the pan, let it rise in a
warm place over night, in the morning knead for
a few minutes, using no more flour, put it into the
baking pan, and let it rise from half to three quar-

ters of an hour, then bake.
Mus M. H. E.

Brown Bread.
~ Two cups of graham meal, one cup of Indian meal,
one cup of rye meal, one cup of molasses, two cups
of sour milk, one teaspoonful of saleratus, one tea-
spoonful of salt. Steam five hours.
Mgs. Dz L. SHEPLIE.
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Excellent Brown DBread.

One heaping cup of Indian meal, one heaping cup
of rye, one heaping cup of graham, one cup of sour
milk, one cup of sweet milk, two thirds cup of mo-
lasses, one epg, heaping teaspoonful of soda, salt.
Steam four hours, set in oven fifteen minutes. Rai-

sins are a nice addition,
Mzs. A S

Byoe Bread.

Baked in earthen cups. Two cups of rye meal,
two cups of milk, one cup of sugar, two egps, one
teaspoonful of soda, one half teaspoonful of salt.
Fill the cups one third full. Bake half an hour.

Mgrs, C. L. HaLLETT.

Baonpok.

Three cups of oat meal, two cups of flour, salt,
small piece of butter; moisten with water: roll thio.

Mes, AL S,
Sweetbreads.

Six epgs, one quart of flour, one pint of milk, one
cup of sugar,-one tablespoonful of melted butter,
three teaspoonfuls of yeast powder. Gem pans
should he very hot, Bake twenty or twenty-five

minutes,
Mus, F. 5,



Tesafe's Wheaten Blscuit.
{From o Contraband,)

AMake a gquart of flour short with butter and lard,
wet with cold water, and make pretty stiff. Put on
a wogpden block or board, beat out thin, sprinkle with
flour, then fold up and repeat the beating {with mal-
let or pestle}, “till it begins to go pop, pop, pop, —
it'll crack mos' like a whip, — then you know it’s
done.” Cut into thin biscuits and bake.

Breakfast or Tea Rolls.

Three cups of milk, one half cup of butter and
lard mixed, one hall cup of sugar, one third cake of
compressed yeast. Heal milk, butter, and lard
together; when cool dissolve yeast and add milk.
Put three pints of four in a mixing bowl, make a
hole in the cenire; and gradually stir in milk un-
til a thin batter or sponge is formed. Sprinkle flour
over the top and set to rise,  When risen, which will
be in about two hours, mix and knead, adding more
flour if necessary. When light, roll out, quite thin
and cut with a small cutter, FPut a small piece of
butter in the centre of each roll, fold across the mid-

) dle, pinch across the fold with thumb and forefin-
ger, raise until very light and bake in a guick oven.
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