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gix in flour. Beat the sugar into the yelks, add the juice and grated peel of
one lemon, then the flour, and then the whites cut to a stiff froth, and bake
as soon as possible. Bake in brick-shaped pans, and line them with buttered
paper.

Plain Sponge-Cake, (easily made.)—Mix thoroughly two cups of sifted flour
and two cups of white sugar with one tea-spoonful of cream tartar. Beat
four eggs to a froth, not separating the whites, and add some grated lemon-
peel, or nutmeg, or rose-water. Just before baking, add half a tea-spoonful
of soda dissolved in three great-spoonfuls of warm water. Beat quick, and
get in the oven immediately.

GINGERBREAD, FRIED CAKES, COOKIES, AND OTHER CAKES.

Aunt Esther’s Gingerbread.—Take half a pint of molasses, a small cup of
soft butter, a gill and a half of water, a heaping tea-spoonful of soda dissolved
in a table-spoonful of hot water, and one even table-spoonful of strong gin-
ger, or two if weak. Rub butter and ginger into the flour, add the water,
soda, and molasses, and while doing it, put in two table-gspoonfuls of vinegar.
Roll it in cards an inch thick, and bake half an hour in a quick oven,

Sponge Gingerbrond.—‘\d\l to the above two beaten eggs, and water to
make it thin as pound-cake, and bake as soon as well mixed.

Ginger-Snaps and Seed-Cookies.—One cup of butter, two cups of sugar or
molasses, one cup of water, one table-spoonful of ginger, one heaping tea-
spoonful of cinnamon and one of cloves, one tea-spoonful of soda dissolved
in a small cap of hot water. Mix and add flour for a stiff dough, roll and
cut in small round cakes, Omit the spices, and put in four or five table-
spoonfuls of caraway seeds, and you have seed-cakes. Leave out all spice
and seeds, and you have plain cookies.

Fried Cakes.—For Doughnuts, use the recipe for Plain Sponge-Cake, add-
ing flour enongh toroll. Or take Plain Cake raised with eggs, and add flour
enough to roll. Or take Dough-Cake, or Plain Loaf-Cake, and thicken so
as to roll: Roll about half an inch thick and eut into oblong pieces. For
Crullers, take plain cake raised with eggs, and thicken stiff with flour: roll it
thin, and cut into strips, and form twisted cakes. More sugar and butter
make it richer, but less healthful.

Have plenty of lard, or, better, strained beef-fat, quite hot; try with a
. and, if right, there will be a bubbling. Turn two or three

small piece fir:
times to cook all alike, break open one to try if done, and when done, take
up with a skimmer and drain well. If the fat is too hot, it will brown too
quick; if not hot enough, the fat will soak into the cake. Remember that
frying is the most unhealthful mode of cooking food, and the one most like-
ly to be done amiss,



