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INTRODUCTION.

ROM an economic standpoint the greatest problem before the people of
the United States is, what shall we eat and how shall we prepare it.
The annual cost of food for our now eighty millions of people is, in
round numbers, about four billions of dollars.  Any considerable saving in
cost or increase of energy at the same cost amounts to millions. Twenty-
five per cent. reduction in annual cost of food, which is entirely practicable,
amounts to a saving of one billion of dollars. Here it is shown that a woman’s
spoon, in matters of finance, is greaterthan statesman’s exchequer. We are
entering into competition with the nations of the world for industria
supremacy. How can we succeed unless we introduce economy into the field
of our greatest expenditures? How can we compete with people who secure
equal energy at one-fourth the cost?

For many years I have been deeply impressed with the importance of
some radical change in the dietary of the American people. The prevalence
of dyspepsia and other effects of mal-nutrition first called my attention to nec-
essary changes in food supply and its preparation for general health. Further
inquiry gave a wider range to my investigations until I arrived at the follow-
ing conclusions :

1st. That as a people we use too concentrated foods and consequently
eat too much.

2nd. That we use too much fat. Fat is a concentrated form of energy
adapted to the requirements of a vigorous life. The general use of machinery
has greatly increased the number of persons who live by moderate exercise
and has reduced the expenditure of human force in all classes of labor. Hence
there should be a decrease in the amount of fats consumed.

3rd. The living of all classes of Americans is too expensive. It is pur-
chased without reference to its nutritive value, its digestibility or its adapta-
tion to the requirements of the body under special conditions of life, conse-
quently there is -an enormous waste of food.

In this connection Dr. W. O. Atwater in his admirable Bulletin on the
*“ Chemistry and Economy of Foods’’ makes the following pertinent state-
ment which I take the liberty of copying.

PUBLIC NEED OF INFORMATION ABOUT FOOD ECONOMY.

““Food constitutes the chief item of the living expenses of the people, of
our agricultural production, and of our exports. Half the earnings of wage
workers in this country and in Europe is spent for tood. = The health and
strength of all are intimately dependent upon their diet. Yet most people un-
derstand very little about what their food contains, how it nourishes them,
whether they are economical or wasteful in buying and preparing it for use,




4 SOUTHERN PACIFIC CO.

and whether or not the food they eat is rightly fitted to the demands of their
bodies. The result of this ignorance is great waste in the purchase and use
of food, loss of money, and injury to health. : :

Underneath all this is still another evil.  Our food products as a_whole
are not such as are best fitted for healthful and economic nutrition or for the
most profitable export. Our agricultural production is out of balance. Here,
again, the facts are not clearly understood, as they must be to make the
needed reform possible.

USES OF FOOD—FUNCTIONS OF NUTRIENTS.

The two chief uses of food of animals are: First, to form the materials

of the body and repair its wastes ; and, second, to yield energy in the forms of
. (1) heat to keep the body warm and (2) muscular and other power for the
work it has to do.. In forming the tissues and fluids of the body the food
serves for building and repair. In yielding energy it serves as fuel for yield-
r heat and power. :
L lTh;g: dir'férent nutrients of food act in different ways in fulfilling these
purposes. The principal tissue formers are the albuminoids. These form the
framework of the body. They build and repair the nitrogenous materlals2 as
those of muscle, tendon, and bone, and supply the albuminoids of blood, milk,
and other fluids. The chief fuel ingredients of the food are the carbohydrates
and fats. These are either consumed in the body or are stored as fat to be
as occasion demands. ]

usedThe bodily machine is made of protein.  That is to say, blood, musd(?,
tendon, bone, and brain, all consist of, or at least contain, protein compounds.
These are formed from myosin of meat and fish, the casein of milk, the
albumen of eggs, and other albuminoids of the food. Asthe muscles and other
tissues are used up in bodily activity, the same materials of the food are used
for their repair. Of course, the mineral matters have a good deal to do with
the building up of the tissues. Thus, phosphate of lime is an essential in-
rredient of the bones.
Uedl’lqﬂte chitef fuel materials of the bodily machine are carbohydrates and fats,
but the protein of the food and the tissues also serves as fuel.

The animal machine differs from others in that it can use its own sub-
stance for fuel.

THE POTENTIAL ENERGY OF FOOD—FUEL VALUE.

Heat and muscular power, like mechanical power, light, electricity, are
forms of energy. The energy is latent in the food, and is developed as the
food is consumed in the body. We call it potential energy, and measure its
quantity as we measure quantities of heat or mechanical power. In o'El)er
words, the value of food for fuel is expressed in terms of potential energy.

RICE AS A FOOD.

In search of food to meet the requirements of an impaired digestion, I
recalled the fact that physicians usually prescribe rice for sick people; that
laboring people, upon a diet of rice, though able to perform a large amount of
work, complain of being hungry between meals. This was precisely wh.at I
wanted—energy with hunger. I had it as a child and lost it somewh.ere in a
busy life. Rice eating nations have energy with unimpaired digestion. In
Japan it is a common saying among resident American women, “I could do
this if 1 had a Japanese back,”’ referring to the strength of loin possessed by
the native women. Every traveler in that distant land has noted with surprise
the ease with which a jinrikisha boy will draw a man six miles an hour along
the streets of Tokio. In the late rapid advance upon Pekin it was found that

* the Japanese could outmarch all the armies of the Occident. Witl} full equip-
ment they advanced all day at double time and repeated it till even the
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Russians fell behind exhausted. These women with backs; these jinrikisha
boys with the speed of a horse and these double quick soldiers live mainly on
rice. The Chinese cooley works in the rice marshes of Siam under a tropical
sun, drinks stagnant water, breathes malaria and remains in perfect health.
He lives on rice.

RICE AND ENERGY.

Something more than a mere food value should be considered in selecting
the family subsistence. Ease of digestion and length of time required are
important factors. Evidently a food that will digest in one hour is superior to
one that requires four hours, all other things being equal, with the shorter
period the stomach is given rest. Many diseases are caused by eating a séc-
ond meal before the first has been fully digested, which generally occurs where
there is reduced vitality or weak digestion. Many persons rarely experience,
in adult life, the sensation of hunger; others are afflicted with ‘a constant
lassitude; it should occur to such that their food is not properly digested and
assimilated. A diet of rice with some easily digested nitrogenous food like
extract of beef, will relieve most cases thus afflicted without medicine.

It will be noted by the following diagram of food material that rice con-
tains a large per cent of latent energy and it has been demonstrated by many
digestion experiments that it imparts this energy to the animal system with a
lighter tax upon the digestive organs than other grains.

RICE SUBSTITUTED FOR OTHER FOODS.

Rice contains about four and one half times the energy in Irish potatoes
but owing to the waste in the potatoes the difference may be placed at six
fold. Rice at five cents per pound is equal to Irish potatoes at fifty cents per
bushel and is more easily digested. In my dietary reform I substituted rice
croquettes for potatoes. It improved digestion and decreased the cost of living.
My family soon became very fond of them. A second progressive step was
taken when a variety of nutritious rice soups was given a place on the weekly
menu. Step by step rice was substituted for otherfoods as new and attractive
combinations were discovered, till it became our standard family reliance and
in some form was associated with most every dish that appeared upon the
table. In this connection I found that the absence of a pronounced flavor in
rice was especially important as it was possible to use it with a great variety
of dishes without disturbing relished flavors.

As over five sixths of the food consumed is, on an average, expended in
the production of energy the value of foods should largely be based on the
amount of energy they will produce in the human body. The following table
is introduced to show the waste in purchasing some foods at their market price.
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CHART 2.—PECUNIARY ECONOMY OF FOOD. What some common articles of food would be worth for supplying heat
and energy as compared with rice at five cents per pound.
Amounts of actually nutritive ingredients obtained in different food materials for 25 cents.

Time of

Amounts of nutrients in pounds. Fuel value in calories.] ‘
[ & 5 | Cents per pound.| digestion.
| :

Protein. Fats. Carbohydrates. Fuel value. ST

s rs.| §
S = w4 & — , S
5.  boiled.

Corn Meal....
Weights of nutrients and calories of energy in 25 cents’ worth Wheat Flour...
Wheat Bread ..
Oat Meal
1Lb. 3 Lbs 5Lba Oat Meal Crackers..
2000Cal. 6000Cal 10000|Cal Opyster Crackers ... ;
Irish Potatoes ... 1.15 boiled.
Sweet };)tdtne\ 1.756
irloi L Round Steak medlum fat .. L O SO 3
L e Loin Steak, medium fat ..... 3456
Beef, round ; .67 Turkey, as purchased 3.10
2 Chicken broilers as purchased... 0.9
Beef. neck . 17 Oysters ....| 102 stewed.
S —aDe ‘ Catfish_ cserens 2.80
Mutton. leg 22. . { Red Sn: 1pper -~ Raee 1.25
Salmon 3 fresh.
Ham, smoked. ..............[16. . ¥ S coWeseas e OB a0 STied.

15

|
|
|
|
|

pound.
Food mate-

rials for

25 cents.

30

I Price per

w
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Salt pork, very fat el . 08 Bananas, edible portion ....
po -
G Tomatoes, fresh

)

Codfish, fresh

It will be readily observed from the foregoing tables that beef and all lean
Codfish, salt . : meats are sold in the market at about five times their real value for food.
! Oysters are sold at near twenty-four times their value and canned tomatoes at
about twenty-five times. A diet composed of lean meats is costly znd unbal-
Oysters, 35 cents quari : . anced because there is an excess of material for repairing the system and a
deficiency in heat and energy. What can be profitably supplemented? The
addition of wheat bread is not economical because it does not change the ratio
Milk. 7 cents quart . L1458 sufficiently. The per cent of nutriment in the Irish potato is too low and its
i digestion too difficult. The ideal food to be used with beef, veal, turkey,
Cheese, whole milk : . chicken and all lean meats, is rice. It should always be used in soups and

n stews and for dressings. It should be eaten with beans, peas, cheese and all
highly nitrogenous foods for perfect nutrition.

// 777 ///MM RICE FOR INVALIDS.

It will be noted by examining the foregoing table how superior to all the
Wheat bread ; . 5 pp, | foods named is rice for invalids. The fact that it can be digested, ordinarily,

1///////////W////////////// Y in one hour should commend it to all persons with weak digestion and to such
RICE — - =w= ==itn ok dwand OY L as do not take vigorous exercise.

U, _
R F.OOI.) AND TEMPERAMENT. .
Food has a controlling influence on the temperament of nations. The

Standard for daily diet for)| German.* =222 restless energy that beef eating nations possess may become a disease. A

s e madarats worbt HARIEEE ) dlcF luvrgcly of rice ‘WE“ tend to rest(.n‘e t]'w.se equable condlltxons which belon‘g
to a well balanced system. The quiet patience of the Chinese and Japanese

*Voit, TAtwater. is due to rice. Irritable and nervous people should eat rice.

Mackerel, salt

Eggs, 25 cents dozen

Cheese, skim milk

Bty e e e o & a.omws t

Sugar

L2[ 20.00

Atwater’s Chemistry and Economy of Food.
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CHART 1.—COMPOSITION OF FOOD MATERIALS.

Fashion in Europe and America requires that rice should be polished, i. e.
the dull, white, outer coating of the kernel be removed. The material re-
moved is rich in nitrogen and of high flavor. Oriental people do not polish
Numints. Nov-nutrientis. e~ rice for home consumption. Fashion further requires that the rice shall con.

N sist of whole grains (head rice). The broken grains are just as nutritious
A [ SN —

Fats. Carb Mineral Water.  Refuse Calories- and can be bought at any southern rice mill at two and one-half or three and
Totein. ats. Jarbo- < - ’

Nulritive ingredienis, rcfuse, and fuel value.

bydrates. matters.

T S
Flesh-forming
substances.

Nutrients, ete.. per ct. 10 20

Fuel value, calories

Beef, round

Beef, sirloin

Mutton, leg

Pork, very fat

Fuel ingredients.

800 1200 18600 2000 2400 2600 3200 3

one-half cents per pound. When rice shall take its place as a standard food,
among the American people, many of these fashion follies will disappear.

In the pursuit of various methods of preparing rice the number of recipes
gradually increased. Many of them have never been published before. Some
have been selected from Cook Books and newspapers, but all such have been
tested and modified to meet the requirements of a cultivated taste. A number
of excellent recipes were contributed by friends in various parts of the world
for which I am deeply indebted. I wish to acknowledge my special obligations
to Mrs. H. Loomis of Yokohama, Japan, Mrs. A. F. Hintz of San Francisco,
Mrs. G. G. Bauer, Mrs. A. Thomson and Mrs. I. T. Welty of Lake Charles,

for valuable contributions.

Dt e S ; MRS. S. A.
Codfish, dressed R A\ Lake Charles, La., SRRV B
Mackerel, whole | : \ March, 19or.

Salmon, svhole

Beef, round
Beef. sirloin

Mutton, leg

Codfish
Mackerel

Oysters
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Cows’ milk

Cheese

Butter e s
Corn meal

Oatmeal
Beans

RiCcE

‘Potatoes
Sugar NN

Eight inch Well irrigating 240 Acres of Rice, Southern Pacifie—Sunset Route.
Atwater's Chemistry and Economy of Food,
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TO PREPARE RICE FOR COOKING.

Rice should be thoroughly washed. Place a cupful in a deep basin w lm.
plenty of water and rub it well between the hands, turn thls’ \\‘:x}m 14)1\1,”1![\;
more washing and rubbing, again rinse. Turn into a .colande’ﬂ '.‘m} utint
Some even lay the washed rice on a dry cloth and wipe it to make sure theé
the dust is off the grain.

PLAIN BOILED RICE.

There are different ways to plain boil rice depending upon the use to which
the cereal is to be put after cooking. If you wish to use itas a y'ege'galﬁlicy g
the table with meats and their gravies or as a border to a roast or to ‘lel to a
soup, then it should be cooked so that each grain is separate by itself. If "\HLLI
Wisg to use it in any of the forms of mixtures with milk or eggs Orl‘ﬂ)dPl’eb5 1
through a sieve, it is better to cook longer and less attention is required.

BOILED RICE No. 1.

ain or granite ware deep stew pan is a good kettle to cook rice in.
Put‘?npt)'gricterl'our cu;%rms of water :12d let come to a boil, adding a t‘euquun_t‘ul
of salt. While still boiling add gradually the prepared (washeQ) cup o’r mlei
With a fork lift it once or twice shaking the kettle that none of the ‘ft”f;
stick to the bottom and allowing the water to bubble through the grains. 1' e
boil twenty minutes, remove from the fire, pour off water, if any, and‘_[l)‘lui
on the back of the stove or in the oven where it will finish swelling withou

burning. In this way rice is plump and light and white.
BOILED RICE No. 2.

i i in both ket-
four cupfuls of water in a farina kettle and let the water in !
tles cEer]lte ‘?(;la b(?il, adding a teaspoonful of salt to the inner kettle of water.
Sprinkle gradually the cup of prepared rice into the boiling water, lift it once
or twice with a fork then cover it closely. Let it boil half an hour.

BOILED RICE No. 3.

ash a measure of rice very thoroughly. Have four measures of water
boilig and salted, add to it the rice, being careful to add slowly, not t(} crl;eck
the boiling. Cover both kettles and let boil rapidly for twenty minutes. (')UE
the rice into a colander and pour over two quarts of cold, clear water, lettl(x;]g
it run through. Shake the colander to wash every grain well. Returq - i
rice to the kettle in which it was cooked, put it over the boiling water, set I
back on the range and let steam until ready to serve for use. Every grain
will be distinct but this method decreases the nutritive value.

RICE COOKED WITH TI1ILK.

In the place of water use milk, letting it come to a boil before adding the
rice. Rice cooked in this way is much richer and better.

These are the foundational ways of cooking rice and from them a great

i f good dishes may be made. : ' T
varlel%rcg isg done when y%u can cut the grain easily, but for many uses It
should easily crush.

JAMBALAYA.

There is scarcely a creole family which does not have, at least once a
week, this characteristic dish in some of its forms. It is made of ];/ano}{s
meats, fishes, etc. The ingredients change with the things aE‘ hand but rice
is always used.  Here is a recipe given by a creole who is ** to the manog
born.” = Cut a piece of fresh pork (a pound) into pieces an inch square an
chop two or three onions fine. Put a large tablespoonful of sweet lard into
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a deep sauce-pan. When hot add the chopped pork with the onions and let
them brown, stirring, for five minutes then add about the same amount of
chopped ham as you have of pork, and a quarter pound of chopped Vienna
sausage. Next add the herbs, a bay leaf, a little parsley, two cloves with a
saltspoon of salt and brown a few minutes longer. When all are nicely
browned add two quarts of hot soup-stock or hot water. Let it cook about
ten minutes ; when boiling nicely add a cup of rice washed and dried. Let
boil until the rice is tender, stirring frequently to keep from burning. Season
with salt, cayenne, and tobasco or chilé sauce. Serve very hot in bowls or
on plates.

CRAB JAMBALAYA.

Have ready a pot of well salted boiling water into which throw the live
crabs and let boil until the shells turn red. ~Remove from the fire and let cool.
Pick the meat from the shell, mince it fine and it is ready for use. Into a pot
put a tablespoonful of sweet lard or pork drippings. Let heat and add a large
onion chopped fine, brown, add a tablespoonful of flour, brown, then add two
or three tomatoes or their equivalent in canned tomatoes, brown, stirring care-
fully to keep the flour from thickening in lumps. Now put in one and one-
half quarts of hot soup-stock or boiling water.  Boil until the ingredients are
well combined and add one cup of rice (washed). Boil until the rice is tender,
stirring often.  Season as desired with cloves, parsley, bay-leaf and celery
chopped fine and pepper, salt and a pinch of cayenne. Add the crabs, let boil
fifteen minutes and it is ready to serve.

SHRIMP JATIBALAYA,

Boil the shrimps in very salty water for ten minutes, remove from the
fire and let cool. Remove the shell, mince, and follow the receipt for crab
jambalaya in seasoning, time, etc., substituting the shrimps for the crabs.

OYSTER JAMBALAYA.

Follow nearly the same recipe as for crab jambalaya commencing with the
browned onion in the pot. Use the oyster juice instead of the soup-stock
filling out the amount with hot water. Add the cup of rice, herbs and season-
ing and let boil until the rice is tender. ~ Add last of all fifty oysters and let
them cook until the edges begin to curl when it is ready to serve.

CRAWFISH JATIBALAYA.

Put in the kettle a handful of salt with two quarts of water. Add a soup-
bunch,some whole spices, some whole black and two tobasco peppers. When
the water boils well, add the crawfish and boil ten minutes. Remove from the
fire and cool. Separate the meat from the shells. Brown an onion in lard
or pork drippings, add a tablespoonful of flour, stir and let brown, add any
sweet herbs desired chopped fine. Then add two tomatoes and two sweet
peppers chopped fine. Let cook gently. stirring, then add one and one-half
quarts of boiling water. Then add a cup of rice and boil until the rice is
tender. Stir in the crawfish, add a little cayenne and other seasoning if nec-
essary and cook for ten minutes and serve.

NOTE. — The secret ‘of success in all jambalayas is the constant attention given to
keep them from burning,

FILE.

In the markets of most towns of Louisiana will be found bottles of filé
for sale. The best way to obtain it in its freshness is to buy it directly from
the women who come to town with it each spring. Filé is tendér leaves of
sassafras dried, pounded and sifted. The usual price is seventy five cents to

one dollar for a pint bottle. Filé is used to thicken soups, especially the
“gumbos.”’
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GUrBO No. 1.

An old fowl is best for gumbo. After cleaning, cut into pieces as for
fricassé. Place a tablespoon of lard into a large stew pan or granite ware
kettle ; when hot add the chicken ; when fried a good brown, throw over it a
tablespoonful of flour; let brown; now add hot water to a little more than
cover ; add two sliced onions, a pepper pod (without seeds) pepper and salt to
taste : when the chicken is thoroughly done and about fifteen minutes before
you are ready to serve pour in 50 oysters and their liquor; when the oysters
wrinkle at the edges remove from the fire, and place on the back of the range.
Sprinkle in a tablespoonful of filé; stir and serve immediately with a large
tablespoonful of warm boiled rice in the soup bowls.

Relift Irrigating Canal, Southern Pacifie—Sunset Route.

GUMBO No. 2.

Take a medium sized soup bone, a chicken which has been cleaned and
cut in pieces, place them in a large kettle; cover with cold water after it has
come to a boil, add three medium sized onions, salt and pepper to taste ; boil at
least five hours. This prepares arich soup stock. Skim off excess of grease.

About ten minutes before serving add fifty oysters and their juice; boil
till the edges wrinkle; remove from fire; add tablespoonful filé; stir and serve
immediately with boiled rice.

CRAB GUMBO.

Use either of the above receipts substituting crabs for oysters. Crabs
prepared as follows; place crabs in boiling salted water, when red remove from
the water and cool; cut off the claws and crack them ; remove the meat from

the shells.

SHRIMP GUTIBO.

Use either No. 1 or No. 2 adding shrimp instead of oysters.

RICE COOK BOOK.

OKRA GUMBO.

One quart ripe tomatoes, one quart okra cut in rings, put over the fire with
three quarts of water; let come to a boil. Cut up a chicken into small pieces,
bones and all, fry brown in butter or lard put into the vegetable mixture, add
onions chopped fine, salt and pepper to taste and let all simmer for two hours.
When served put a tablespoonful of boiled rice and a little garden pepper cut
fine in each dish, dipping over it the chicken, vegetable and juice.

SOUP STOCK.

Plain Stock. From five pounds of fresh beef cut the meat from the bone
and cut into small pieces and break the bone into small pieces. Put into the
kettle with five quarts col¢ water and a tablespooful of salt. Let heat very
gradually. As it comes to a boil skim off the scum which has risen and allow
the stock to simmer gently as hard boiling hardens the fibre of the meat. Zzme.
Two or three hours is sufficient to extract the flavor and juices of the meat and
is injured by too long cooking.

When the stock is done, strain through a folded cloth laid in the colander,
set over the jar in which the stock is to be kept. (Always strain the stock as
soon as it i1s done, as standing in the pot in which it has been cooked
injures the flavor.) Cover the jar with a sieve or cheese-cloth (never with a
plate) and let it cool as quickly as possible. Allow the stock to stand over
night. When needed for use remove the cake of grease from the top and
clarify as follows:

To clarify Stock. Whites and shells of three eggs beaten with three table-
spoonfuls of cold water. Put into a stew pan and pour over the cold stock. Put
over the fire and allow it to come slowly to a boil stirring it frequently. When
the egg has risen to the top and the stock appears quite clear pour it into a
folded cloth laid into a colander and set over a large bowl. Do not squeeze
but allow to drain through. The stock is now ready for use.

REMARKS. Many soups do not require a very clear stock and it will not
be necessary to clarify. Also if the simmering of the meat has been carefully
done the stock will be quite clear. Stock can be kept in the winter for a week.
In the summer it will need thorough scalding every other day at least to keep
from souring. Let it boil two or three minutes.

WHITE STOCK. Made the same as Plain Stock using chicken, veal or
any light meats in the place of the beef.

FISH STOCK. Substitute fish for the beef in Plain Stock and add an
onion, a few sweet herbs and a little lemon rind. Fish Stock sours very quickly.

COMPLEX STOCK. Made as Plain using several kinds of meat, a little
ham, and chicken, a few herbs and spices, whole vegetables, such as onions,
tomatoes and carrots are added but must be skimmed out before straining.
This stock also sours quickly.

COOKED MEAT STOCK. Take meatand bones which have been left and
simmer for five hours.
dAll of the Stocks served with boiled rice are delicious, easily and quickly
made.

RICED OYSTER SOUP (without milk).

. Putatablespoonful of lard into a deep kettle ; when the lard is hot, stir into
it two tablespoonfuls of rice flour stirring constantly to prevent burning.
When light brown add the chopped onions continuing to stir until these are
brown being careful to avoid burning.  Take the liquid from three dozen
oysters, mix with a pint of boiling water and pour into the kettle mixing thor-
oughly. When it shows sign of coming to a boil add the oysters, an ounce of
butter and seasoning to taste. =~ When the thin edges of the oysters wrinkle
and separate, remove from the stove and serve at once.

RICED OYSTER SOUP (with milk).

Drain four dozen oysters in a colander, pour the juice in a soup kettle,
add one-fourth teaspoonful of black pepper and let it come to a boil. When
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near boiling skim any sediment that rises. In a separate sauce pan boil one
quart of milk; when the milk comes to a boil add it to the oyster juice and
put into it a tablespoonful of butter into which has been rubbed two tablespoon-
fuls of rice flour. Stir the soup constantly that it may not burn; as soon as it
comes to a boil the second time throw in the oysters and let them scald until
the edges curl and separate. Put into the tureen salt, pepper, a tablespoon-
ful of butter and a sprig of parsley and pour the oysters over this and serve
immediately.

RICE SOUP No, 1.

Add a cup of boiled rice to one quart of heated soup-stock. Stir until it
comes to a boil, season with pepper, salt and parsley and serve.

RICE SOUP No. 2.

Put one pound of lean beef and one-half pound of soup bone into a pot
with one quart of cold water, one teaspoonful of salt and a sliced onion and
simmer for four hours. Strain it through a colander, return it with the good
meat to the pot, stir in one-half cup of washed rice and cook for thirty minutes,
stirring frequently to prevent the rice from scorching. Season and serve.

RICE SOUP (without meat).

Cook rice No. 2 and cool a little.  Put through a potato ricer and return
to the farina kettle with a cup of heated milk, salt and pepper. Into a cup of
cream fold three well beaten eggs.  (If milk is used a tablespoonful of butter
should be added.) When the rice is smooth in the milk, take from the fire and
add the cream and egg. Add more seasoning if desired and serve with salted
wafers.

RICE AND TOMATO SOUP No. 1.

Into one quart of heated soup-stock stir three-fourths of a pound of toma-
toes previously cooked, and one cup of boiled rice. Stir the whole till it comes
to a boil, season with salt and pepper and serve.

RICE AND TOMATO SOUP No, 2.

To one pint of soup-stock add one cup of prepared rice and boil for twenty
minutes. Then add one pint of tomatoes which have been put through a
sieve and heated. Cook ten minutes longer, then add slowly one pint of
fresh milk, season with salt and pepper and a bit of parsley. Serve with
squares of toasted bread.

PUREE OF RICE.

Simmer for three hours one pound of lean beef and a half pound soup
bone in salted water. Strain through a colander and return the juice to the
pot with the good meat leaving out the bones, etc., add one cup of boiled rice
and two cups of vegetables, chopped fine, stirring occasionally to prevent
scorching. When cooked take out the vegetables, mash and return them
to the soup. Boil one minute, season and serve. Any vegetables in season

can be used.
RICE WITH VEGETABLES.

Wash a knuckle of beef or a soup bone and place it in three quarts of cold
water for one hour. Put it on the stove and let it gradually heat, then simmer
for two hours. Any scum rising when it first begins to boil should be
skimmed off. Have one-half cup each of chopped onion, cabbage, carrot,
tomatoes and one-fourth cup of turnip, three cloves, a pinch of cayenne, black
pepper and one and one-half teaspoonful of salt. Add these to the simmering
meat and let boil for one hour, then add a cup of rice and a bay leaf. Boil,
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stirring occasionally until tne.nde Is cooked. When the kgttle 1s closely cov-
ered there is little need of adding water; if it is necessary it must be boiling,

QUEEN OF SOUPS WITH RICE.

One fowl weighing five pounds, three quarts of cold water, half cup of
rice, half pint of sweet cream, one carrot, one onion, one bay leaf, four cloves,
three tablespoonsful of butter, two tablespoonsful of flour, one blade of mace,
one piece of cinnamon, salt and pepper to taste; clean the fowl, put it in the
soup kettle with the water, rice, mace, cloves, cinnamon and bay leaf. Cover
the kettle and simmer gently for two hours. Clean the vegetables and cut
them into squares. Put the butter in a frying pan and when hot put in the
vegetables, stir until brown, then add them to the soup, cover the kettle and
simmer one hour longer. Next take out the chicken, take off the white meat,
chop it fine. Remove the carrot and spices from the soup and press the
remainder through a coarse sieve. Wash the kettle, return the soup and
chicken. Add the flour to the butter in the frying pan, mix and add to the
soup. Add cream, salt and pepper, boil a minute and serve. A spoonful of
boiled rice may be put in each dish when served.

A money maker—Rice Thresher taking a rest, Southern Pacific—Sunset Route.

MELANGE OF RICE.

Prepare by chopping fine, measuring after chopping, one cup of cabbage,
one half-cup carrot, one cup potatoes, one half cup turnip, one-half cup onion
and a little celery. Put these vegetables into a kettle with two quarts of hot
water and let boil one hour. Then add salt, pepper and a pinch of cayenne.
Let boil half an hour longer. Just before serving stir a cupful of milk into a
cup of cooked rice (warmed) add to the vegetables with a tablespoonful of
butt(g and serve hot. Do not let the soup boil after the milk and rice are
added.
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RICE INELANGE WITH FISH,

Place any kind of fresh fish (about two pounds cut fine) in a kettle with
one onion, one carrot, one celery stalk and some parsley, one quart of water,
a little salt, and let it boil one hour. Cook in water until tender two stalks of
celery and two carrots; take them out and let them drip. Put the dripped
vegetables into a saucepan with half a cup of chopped ham, (boiled) and half
a cup of boiled rice. Pour over this the fish stock as above and let cook for a
quarter of an hour. Serve.

RICE AND ONION SOUP.

In an ounce of butter or pork drippings fry till a light brown two or three
large onions sliced thin; then add two tablespoonsful of flour and brown till
about the same color. Mix thoroughly with a pint of cold stock, place over
the fire in a soup kettle, and when it comes to a boil, pour in a quart of boil-
ing milk into which a cup of boiled rice has been mashed to a smooth paste.
Season with salt, pepper and a pinch of cayenne and serve.

RICE AND CORN SOUP,

Simmer a pint of sweet corn in a quart of soup stock until tender, pass it
through the colander, then add a quart of boiling milk into which four table-
spoonfuls of rice flour have been scalded. Add to this a small piece of butter,
season with salt and pepper and serve.

CREAT1 OF ASPARAGUS WITH RICE.

Cut two bunches of asparagus into inch lengths and simmer them gently
in water until tender. Pour into a colander and press through all the tender
parts of the cooked asparagus. Into the soup kettle put two tablespoonsful
of butter and stir into it four tablespoonsful of rice flour, brown and gradually
add the asparagus stock (about one quart,) let it boil two minutes, then add a
pint of sweet milk or cream. Season with salt and pepper and serve hot,
with buttered toast cut in dice shape.

CREAM OF CELERY WITH RICE.

Cream of celery may be made the same as Cream of Asparagus, taking
the outside stalks and stumps of two bunches. It should be boiled for about
one hour then prepared and served as cream of Asparagus with rice.

POTATO AND RICE SOUP.

Lightly brown one minced onion in sauce pan with one tablespoonful of
butter or lard. Add two minced potatoes and fry them a little while. To this
add two quarts soup stock or water and allow to boil for twenty minutes.
Add half a cup of boiled rice. _Sift the whole through a sieve and put the
puree back into the sauce pan. When ready to serve add one cup of cream with
one tablespoonful of butter, salt, pepper and a pinch of cayenne.

CREAM OF RICE AND SWEET POTATO.,

Boil until tender nine medium sized sweet potatoes and remove the skins.
Sift through a strainer the potatoes and one cup of boiled rice and put the pap
into a sauce pan with four tablespoonsful of butter, one teaspoonful of butter
and a little salt. Let boil a while and add two quarts boiling milk. Stir well
and serve with some fried toast.

BREAD AND RICE SOUP.

Let two quarts of water boil, and when boiling add one-half pound of
bread, broken into small pieces. Let cook three-quarters of an hour stirring
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from time to time. Add to this one-half cup of boiled rice. = When ready to
serve beatin a bowl three eggs, three tablespoonsful butter and one glass full of
milk. Add to the bread and rice. (Do notlet boil after adding.) Serve.

CREAM OF RICE AND ALMONDS.

Skin one pound of almonds, drain, put all except twelve in a mortar with
one glass of milk and one cup boiled rice. Mash into a pap and mix with one
quart of milk. Strain through a gravy strainer and put the juice into a sauce
pan adding another quart of milk. Let warm but not boil.© When ready to
serve bind with two teaspoonsful of rice flour, one teaspoonful of sugar, one-half
salt spoon salt and two tablespoonsful butter mixed with one glass cold milk.
Split the almonds you have saved, put them in the tureen and pour the cream
over.

CONSOMME OF RICE.

Take canned or home prepared consomme or stock. Heat it and pour
over boiled rice No. 1.

RICE RAGOUT.

A ragout is a stew whether vegetable or cereal. The foundation of a stew
is of course meat or fowl, and from the Irish potato stew to the truffles a I’
Espagnole, a stew is still a stew though appearing under a hundred varied
names. With each development of that toothsome dish the sweetest thick-
ening is the boiled rice.

RAGOUT OF MUTTON OR VEAL.

Take from four pounds of beef ribs all the bones, etc., and boil these in
three cups of water until all the juices are extracted. Cut the meat into dices.
The other ingredients are : one-fourth pound of salt pork, one cup onion, one
cup boiled rice, pepper, salt, parsley, and bay-leaf, one small beef tongue and
one egg.  Fry the onion in drippings, then add the meat and let it fry turning
often. Take the tongue already boiled and skinned (cut out the best parts for
another meal), cut up .the remaining parts and fry in the same drippings.

Place the salt pork, sliced thin, in the bottom of akettle, upon it place the
meat, upon this the tongue, next the onion and cold rice cut into slices,
sprinkle over this salt and pepper to taste and pouring over all, the hot gravy
from the bones adding hot water, if any is needed sufficient to cover up to the
rice. Cover closely and stew gently for a little over an hour. Take up the
stew with two skimmers, place on a platter, thicken the gravy with a little
rice flour, add to it a beaten egg, pour over the stew and serve.

Any kind of meat can be used in combination or singly to make this stew
and parsley, bay leaves, cloves, cinnamon or wine may be added as desired.

FISH CHOWDER AND RICE.,

Prepare fresh fish by cleaning and cutting into slices about an inch thick,
Place in the bottom of a deep kettle six thin slices of salt pork, over these
spread three thinly sliced Irish potatoes, now a layer of the fish sprinkled over
with salt, pepper and a little minced onion. Over these a layer of cold boiled
rice. Then thin slices of bread, salt and pepper and bits of butter. Repeat
these alternate layers of pork, potatoes. fish, rice, bread and seasoning. Add
a pint of hot water, put a tight fitting lid on the kettle and simmer gently for
half an hour. Remove the lid, add two cups of hot cream or milk and serve.
It may be served without the milk and is better liked by some that way.

CLAT1 CHOWDER AND RICE.

Cut a quarter of a pound of salt pork into thin slices and fry until brown
and crisp, add to it a minced onion and a tablespoonful of butter.” Slice a pint
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of cold boiled Irish potatoes and a cup of cold boiled rice. Chop two dozen
clams quite fine. Put all into a kettle in alternate layers, season with salt
and pepper and pour three cups of hot water. Cover with a tight fitting lid
and simmer fifteen minutes. Any kind of fish sauce may be served with

this chowder.
BAKED FISH.

After the fish have been properly prepared (washed and wiped dry) rub
well inside and out with salt, pepper and butter. Make a stuffing of boiled
rice, two dozen drined oysters and season with salt, pepper, chopped bay leaf
and onion. Fill the fish with this stuffing and sew its wind with a cord to
keep inform. Placeon atrivet or perforated tin sheet, dredge with salt, pepper
and flour and over the top put thin slices of salt pork. Cover the bottom of
the pan with hot water and put in a moderate oven and bake slowly for the
first hour, after this increase the heat till the oven is very hot. Baste every
fifteen minutes with the drippings in the pan and after each basting dredge
with a little salt, pepper and flour. The water in the pan should be often
renewed, not much water being allowed in the pan at any one time A good
sized stuffed fish will bake in one hour and one-half to two hours or allow fif-
teen minutes to each pound. Take upon a platter, remove the strings, garnish
and serve with a gravy made from the drippings of any fish sauce preferred.

Rice irrigating Canal. on line Southern PPacific—Sunset Route,

PILOU.

Cut four pounds of meat from the bone into pieces of two ounces eachy
mix one-half cup flour and one teaspoonful salt together, rub the pieces of
meat in this, place in a pot in which has been melte§ two tablespoonsful lard
and one large sliced onion, let fry five minutes, then add one and one-half pints
water, a little cayenne, one bunch sweet herbs and simmer for one hour and
one-half. Place the meat and sauce in the center of dish and make a border
of boiled rice and place in the oven for five minutes and serve.

RICE COOK BOOK.

FILLET OF BEEF.

Lard a fillet of beef with small strips of salt pork, running it through
with a larding needle. The larding should be done in parallel lines along the
center of the fillet. Incisions cut with a long, slim knife may answer and the
salt fat pork can be pushed into these but not as easily. After larding, rub-
bing salt and pepper, cut an onion or two, a carrot, a parsnip, a celery stock and
put in the bottom of the dripping pan. Lay on this bed the larded fillet of
beef. Cover it with slices of salt pork, cut thin or with bits of butter. Add
two cups of hot water to the dripping pan and around the edge put pared Irish
potatoes. When basting, which sheuld be done about three times, dredge over
it flour, salt and pepper from the dredge box. If water gets low, add a little.
In about half an hour try the roast with a carving fork. If done, the meat
juice will follow and should be red and bright. The fiber of the meat will be
swollen and yield readily to the pressure of the flat of the knife. When ready
to serve lift out the meat, skim out the vegetables, add water to the pan and
thicken with one tablespoonful of flour. Make a bed of warm boiled rice,
lay on this the fillet of beet, put the vegetables and potatoes around the edge
and pour over all the gravy, and serve at once.

TENDERLOIN WITH RICE.

Slice the beef into thin, small pieces. Let brown one small onion and one
tablespoonful of butter in a sauce pan, add the sliced meat and let fry for five
minutes. Cover with boiled rice and sprinkle over one tablespoonful of flour,
two cups of milk, two tablespoonsful of Worcestershire Sauce. Add some
parsley and let cook for a few minutes longer and serve in a warmed dish.

TENDERLOIN WITH OLIVES AND RICE,

Slice the tenderloin about an inch thick and brown in butter for about five
minutes. Puton serving dish and place in the warming oven. Now add to
the same pan one tablespoonful of flour, one tablespoonful of boiled rice, about
twelve stoned olives, one and one half cups of stock. Let boil five minutes
and pour over the prepared tenderloin. Serve.

ATIERICAN TENDERLOIN STEAK WITH RICE.

Slice and brown the steak as in ‘‘ tenderloin with rice.”” Put in the same
pan four tablespoonsful of tomato catsup, two tablespoonsful of Worcestershire
Sauce, two tablespoonsful of boiled rice, and one cup of stock. Let boil five
minutes and pour over the steak and serve.

RICED TENDERLOIN WITH MUSHROOI1S.

Prepare the steak as in *‘ tenderloin with rice.”” For the sauce put one-
fourth pound can of sliced mushrooms with their juice into the pan. Add to
this one tablespoonful of rice flour and one tablespoonful of boiled rice. Let
brown and pour over the steak. 3

TENDERLOIN WITH TRUFFLES.

Prepare the steak and sauce in the same way as steak with mushrooms,
only in the place of the mushrooms use one-fourth pound can of truffles and
add one cup of Maderia if desired.

SI'MMOTHERED STEAK.

Pound well the steak, remove the outer skin; into a frying pan put one
tablespoonful of lard, when it is melted slice into it one onion and over it lay
the steak which has been well seasoned with salt and pepper and dusted with
flour. Cover and let it ssmmer over a hot fire for a few minutes, then turn.
After a minute or two add one tablespoonful of vinegar, and one bay leaf.
Brown the steak keeping the pan covered all the time, then pour over enough
het water to just cover the meat, let it come to a brisk boil and set it on the
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back of the stove to let simmer for two hours. After half an hour add six
tomatoes sliced in their juice, or one-half of a pound can of tomatoes, and
one-half cup of rice, and simmer for one and one-half hours. Serve, pouring
the gravy over the steak.

SMOTHERED BIRD.

Butter a quart basin and into it press lightly warm boiled rice. Have a
chicken cooked as for fricassee and seasoned in the cooking. Cover the rice
in the basin with the best parts of the fowl, over 1t put a cover of rice, press
smoothly and over it pour the gravy in which the chicken has been boiled.
Add bits of butter and bake in a moderate oven twenty minutes to half an
hour. Serve in the same dish.

TO SMOTHER TEAL OR QUAIL.

A small game bird is usually a rather dry meat when broiled, fried or
baked, but if it be well seasoned, especially well buttered, and smothered in
rice in a pan just large enough-for each individual bird and served when very
hot either in the same dish or turned on to a plate and garnished with parsley
it becomes a juicy, delicate, and attractive dish.

ROAST TURKEY,

Prepare a young turkey for roasting.  Place it in a pan, rub it over with
three tablespoonsful of butter, fill with the following stuffing:

Stufing.—Let one chopped onion brown in some butter and mix into it
two cups of boiled rice and one cup of bread crumbs which have been moist-
ened in a cup of milk, add sage or parsley or other sweet herbs as desired, and
half a pound of sausage meat or salt pork chopped fine, salt and pepper. Stir
the ingredients until thoroughly mixed.  Thoroughly stuff the prepared
turkey, secure the openings, baste with one cup of hot water and roast in oven
for one and one-half to two hours according to the size of the turkey.

VEAL BRISKET STUFFED.

Take from four to five pounds of veal brisket. If not already prepared
for stuffing make incisions and remove the bone. Fill with stuffing as above,
sew with coarse thread, place in a pan with two tablespoonsful of butter over
it and two cups of water and let bake in an oven for two hours basting fre-
quently. '

ROAST GOOSE OR DUCK.

Prepare the goose or duck for roasting, and stuff with the following stuffing.

Stuffing—Four onions, four apples, four leaves each of sage and thyme,
fry these in two tablespoonsful of butter till brown; add boiled rice till of
desired stiffness. Season with salt, pepper and cayenne.

Instead of this stuffing that of the roast turkey may be used or very highly
seasoned rice alone may be used.

DUCK WITH RICE.

Into a stew pan place three tablespoonsful of butter and add two ducks
cut in halves and let them brown. Add a teacupful of bacon cut in small
pieces, sprinkle over it one tablespoonful of butter and let it brown again;
add two cups of meat stock or hot water and half a cup of washed rice, some
parsley, salt and pepper, cover and cook for one hour.

PIGEONS WITH RICE.

Cut the pigeons in halves lengthwise and break the bones to flatten. Fry
on a moderate fire to a delicate brown, cover with bits of parsley and butter.
Lay each piece on a bit of highly seasoned rice and pour over the whole the
following mushroom sauce: Put one teaspoonful of butter into a small sauce
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pan; when it bubbles add a teaspoonful of flour. When well browned stir in
a cupful of stock or hot water and half a cup of mushroom sauce from thecan.
Let it simmer and add half a cup-of mushrooms. Season with lemon juice,
pour over the pigeons and rice and serve.

TOMATO SAUCE FOR TEATS AND GAME,

Put butter the size of an egg into a sauce pan; when it bubbles throw in
a large onion chopped fine with two sprigs of parsley and a little pepper. Let
it cook five minutes, then throw in a heaping teaspoonful of rice flour and a
little broth from the stock pot or a little hot water. Cook a few minutes, pcur
in a cup of strained tomatoes, stir well and pour over meat.

BOY’S BEST RICE STEW.

Put a tablespoonful of pork drippings or lard into a kettle when heated,
put in a pint of beef cut in dice and let brown. When browned add one large
or two small onions sliced fine and let them brown, then add two tablespoons-
ful of flour and brown thoroughly. Now add one quart of hot soup stock or
boiling water. Let boil together ten minutes and add for seasoning, salt, pep-
per, cayenne, a bay leaf, remove to back of the stove and let simmer one hour,
or till the meat is very tender. Serve with boiled rice.

A Rice Field in Harvest Time, Southern Pacific—Sunset Route.
MCCORMICK HARVESTERS AT WORK:

STUFFED VEAL AND RICE,

Take large bones from loin of veal. Stuff the cavities thus made with a
forced meat of chopped pork, rice, salt, pepper and onion or sage. A few
chopped mushrooms will improve it. Cover the sides with greased paper, put
a cupful of stock into the dripping pan with the meat and baste the first hour
with butter and water after that with the gravy in the pan. Remove the meat
to a platter and stir into the gravy one-half cup of chopped mushrooms and a
little browned flour. Have ready some boiled rice with grains thoroughly
separated and seasoned with salt, pepper and onions. Place around the
dished veal and over the whole pour the made gravy.

BAKED RICE.

Wash a cup of rice well, add to it a cup of strained broth, two cups of
boiling water and a half teaspoonful of salt. Put into a kettle and cook
slowly until it has taken up all the water and is soft. Pour into it a large
cupful of hot milk in which has been beaten two raw eggs, two tablespoons-
ful of grated cheese and a tablespoonful of butter. Stir well and add a heap-
ing cupful of minced veal and ham. Put into a mould, cover and bake one
hour. To remove from mould dip first in hot and then in cold water and
invert on platter.
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PILAFF

Cook two large tomatoes in two cups of water until tender. Press through
a colander or sieve, to remove seeds; put back on stove and add half a cup of
prepared rice. When rice is nearly done add seasoning of salt, pepper, butter
and garlic if desired and serve poured over fricasseed chicken or minced meats
warmed over.

GELATINED, RICE PILAFF.

Make a (see Pilaff) and to it add when finished two ounces of gelatine,
soaked and dissolved in enough water to cover. When ready to mold, stir the
Pilaff and gelatine together and mold in cups. Turn out on a plate, pour over
a mayonnaise or other dressing and add a sprig of celery or parsley.

RICE BORDER FOR MEATS.

Cook the rice as per No. 2. Remove from the fire and press into buttered
cups to half full. Let cool. Slip from cups and arrange around a tender juicy
roast just from the oven. Pourover the rice the following made sauce.

MADE SAUCE FOR RICE.

Rub together two tablespoonsful each of butter and flour. Melt into a
sauce pan without burning. ~Add this by degrees to the gravy from the meat
and let boil three minutes. ~See that the seasoning is correct adding juice of
a lemon if desired. Pour the sauce over the rice border and serve.

RICE BORDER FOR BEEFSTEAK,

Buy a flank or other steak, place it on the meat board remove all the
white skin from the steak and chop with a chopping knife, not cutting it quite
through but hacking it over on both sides. In a frying pan puta httle lard or
salt pork drippings, enough to grease the pan; heat the pan very hot, lift the
steak by the side and lay into the pan. Brown a moment and turn, see that
every part of the steak Is pressed down to the pan, turn once or twice keeping
it so hot that none of the juices start.  All the juice must be retained by the
meat or it is ruined. While the inside of the steak is still bright red, remove
to the center of a platter already warmed, and sprinkled with salt. Salt and
pepper the top, add bits of butter, place a border of rice made in after dinner
coffee cups around the steak, pour a cup full of french peas, heated and sea-
soned dry, on the border and serve the dish very hot.

ITALIAN RICE.

Have a half cup of freshly cooked rice; take one tablespoonful of butter and
one of flour and rub together in a stew pan, add to these a cupful of grated
cheese and a cup and one-half of hot water and a pinch of annotto. Stir rapid-
ly and when perfectly smooth pour this mixture over the warm rice spread on
a shallow fancy dish—as a low salad dish. Sprinkle finely grated cheese over
the whole and serve hot, garnished with nasturtion leaves around the edges.

FRIED LIVER WITH RICE,

Cut the liver into pieces half an inch thick, two inches wide and about
four long.  Place these in a deep bowl or basin and pour over them boiling
water, stir with a fork, pour off the water and add another wash of hot water,
then drain the liver in a colander. Have some thin slices of salt pork, fry to a
light brown, remove the pork, or if the frying pan is large, draw to one side.
Put in the liver, seasoned with a good sprinkle of salt and pepper, and fry
from five to ten minutes, depending upon the tenderness of the liver. Draw
this aside and fry in same fat and juice some slices of cold boiled rice cooked
as per No. 2. The rice must be a golden brown. Then lift out with a tin
shovel and place rice slices on a hot platter. On each slice put a slice or two
of liver and a slice of pork. Make additional gravy if needed with a little
butter in which has been stirred a spoonful of flour, add a little hot water,
pour over all and serve.

RICE COOK BOOK.
STUFFED GREEN CHILES.

Remove stems and seeds from six green chiles. Boil two pounds of meat
until tender and chop fine, add to it one large tomato, two small onions, a cup
of boiled rice, chop fine, add olives, raisins, one tablespoonful vinegar, one
tablespoonful sugar, salt and pepper to taste. Fry the mixture in butter,
remove from the fire and stuff the chiles. Dip the chiles in batter and fry in
butter or lard.

«« CHILE CON CARNE.”

Cut one small round steak in small pieces and put into a frying pan with
one tablespoonful of butter or drippings, one cup of boiling water and two
tablespoonsful of rice; cover and cook till tender. Take two large dried red
peppers and remove the seeds. Pour over them one cup of boiling water and
let stand for ten minutes, then pour into a sieve and press the pepper through
with a spoon until the water is red and thick or if not thick enough for the
consistency of thin sauce add a little flour. Season with salt and juice of
onion. When meat is tender pour this sauce over it and serve very hot.

Pumping Plant, near Crowley, La.. for irrigating Rice, Southern Pacific—Sunset Route.

STEWED RICE.

Put one-half ounce of butter into a pot, and fry in it until brown an onion
sliced, then add one-half pint of soup stock or beef liquor, one-half cup of
rice, pepper, salt and a bit of cayenne. Cover and stew for fifteen or twenty
minutes or until the rice is tender. Stir frequently to keep from burning.

Serve.
RICE STEW WITH CHEESE.

Prepare the above stew and when done add to it one ounce of grated
cheese, stirring it thoroughly through the stew and serve Or the cheese may
be sprinkled over the stew as it is served.
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RICE AND MEAT,

Place in a double kettle a cup and -one-half of new milk, teaspoonful of
butter, half a teaspoonful salt and let it come to a boil.. Add a cup of well
washed rice, cover and boil half an hour. Remove the cover and add a tea-
cupful of chicken picked from the bones or veal cut in small pieces, cover and
cook again twenty minutes and serve hot.

BROILED BLACK BASS.

Clean two fish of about two pounds each. Divide them into two parts,
lengthwise ; place them on a dish and season with salt and pepper, and rub
with a little oil or butter. Broil over hot coals, turning them two or three
times, being careful that they broil evenly. Remove from the fire place on a
platter on which a bed of warm, boiled rice has been laid, and pour over it
fish sauce.

FISH SAUCE.—Place the yolks of two eggs in a bowl; beat well with
salt and pepper; then add, drop by drop, three tablespoonsful of olive oil, or
the equivalent, in melted butter. 'Add to this little by little, and stirring, one
tablespoonful of vinegar. Continue to stir, and add two tablespoonsful more
of olive oil or butter; stir thoroughly, and pour over the fish and rice.

FISH WITH RICE.

Pick from the bones of cold boiled fish enough meat to make two cups
full, season with salt, pepper and a little cayenne, and fry lightly with a table-
spoonful of butter. = Add one cupful of boiled rice, and yolks of four hard
boiled eggs, mashed. Stir well, and place on a platter, and garnish with the
whites and pickles chopped together.

SCALLOPED RICE.

One cup of codfish, picked up fine, (salt codfish should be soaked over
night), one cup of boiled rice, two well-beaten eggs, three tablespoonsful of
butter, and a little milk. Mix the eggs with the rice, and make a layer of it
in the bake dish; over it sprinkle seasoning, and a layer of the codfish.” Repeat
and over the whole pour half a cup of milk mixed with the butter melted.
Serve in the dish in which it is baked.

OYSTERS SCALLOPED IN RICE.

Butter lightly a round low basin. Press evenly but not too heavily into
the bottom alayer of rice warm from the boiling.” Over it lay two dozen
oysters drained of their juice, rolled in cracker crumbs, dipped in eggs and
rolled again. Lay them closely, put on a layer of rice, smooth over. Add a
few spoonsful of the juice, scatter over bits of butter with salt and pepper, put
in the oven and bake twenty minutes. The superiority of this way of scal-
loping oysters to that with bread crumbs will be apparent in the delicate flavor
preserved and the increased digestibility. h

SCALLOPED RICE.

Butter an earthen baking dish. In the bottom place a layer of rice No. 2,
sprinkle with salt and pepper and over it put bits of butter, then a layer
of cracker crumbs and sprinkle as before. Add alternate layers of rice and
crumbs until the dish is two thirds full, cracker crumbs being last.
Over this, just as placed in the oven, pour broth of beef, chicken or veal, or
milk or hot water, A sprinkling of onion or parsley through the layers, if so
desired, is an addition. Baks twenty or thirty minutes.

RICE COOK BOOK.

SALTTON ON RICE.

Form freshly boiled rice into flat cakes, brown slightly in butter on both
sides and place on a warmed platter, warm a can of salmon and dip over the
rice, over this pour a white sauce into which has been stirred the whites of
two hard boiled eggs cut in dice. Garnish with the yolks cut into slices.

FRIED CATFISH SERVED WITH RICE,

Clean and wash three pounds of catfish and cut into pieces three inches
in length. Into the frying pan put two tablespoonsful of lard and when hot
slice into it one onion and let brown. Rub over the fish salt, pepper and dredge
with flour and fry fifteen minutes, turning occasionally. Take tablespoonful
of freshly boiled rice and flatten into cakes on a platter and on each cake put
a piece of the fried fish and over it pour a sauce made by taking fish sauce as
above and adding to it three tablespoonsful of chopped onion and gherkins.

RICE AND CHICKEN CURRY.

Slice an onion and brown it with two tablespoonsful of butter or lard ; when
browned lift out the onion on a saucer. Into the kettle with the onioned butter
put a chicken cut as for a fry or fricassee. Let this brown, stirring it for
five minutes, then add a little parsley and a bay leaf chopped fine, and the
fried onion. ~ Let brown five minutes longer and pour over it enough boiling
water to just cover. Add salt, pepper and a pinch of cayenne, cover closely
and set it where it will simmer till tender.  About ten minutes before serving
take a scant tablespoonful each of curry powder and flour and mix with a little
cold water until smooth. Add to the chicken and let boil for five minutes
longer, stirring. Serve with rice (No. 3) border heaped around the curry.

RICE CURRY.

One can of tomatoes, six tablespoonsful of rice, one onion, salt, one salt-
spoonful of curry powder, white pepper and one tablespoonful of  butter. Put
the butter in a sauce pan, grate into it the onion, add the liquor of the toma-
toes, rice, and seasoning (salt, pepper and curry powder). Simmer for about
an hour on the back of the stove.

RICE CURRY WITH OYSTERS,

In the place of the tomatoes in the above recipe use two dozen oysters
with their liquor. Add the oysters to the curried rice about ten minutes before
serving and cook until the edges curl.

RICE CURRY WITH CRABS.

Prepare the crabs mincing the meat. Follow the recipe for ¢ Rice Curry’’
adding boiling water in the place of the tomato liquor. Add the crab meat
about fifteen minutes before serving.

RICE CURRY WITH CRAWFISH.
Substitute the meat of crawfish for that of crabs in the above recipe.
RICE CURRY WITH SHRIMP.
Substitute shrimps for crabs in the recipe for Rice Curry with Crabs.

CURRIED EGGS.

Boil hard eight or ten eggs. Put a tablespoonful of butter in a frying pan
and slice into it two onions.  When a nice brown add a tablespoonful of curry
powder and one cup of stock, stew until the onions are tender, then stir in a
cup of cream thickened with a little rice flour, simmer a few minutes and add
the boiled eggs cut in slices. Pour over a bed of warm boiled rice, garnish
with parsley and serve.
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RICE EGG BALLS.

Boil hard five eggs, remove the shells and put through a potato ricer or a
sieve, with an equal amount of boiled rice. Season with salt, pepper and but-
ter. Make into balls and dip into raw egg, then in crumbs and fry in deep
hot fat. Drain and place on small pieces of buttered toast and pour over the
whole melted butter.

BAKED EGGS WITH HAM AND RICE.

Chop one cup of cold ham fine, and mix with it one cup of boiled rice,
salt and pepper and one tablespoonful of butter. Putinto buttered pattie pans,
set them in a large pan and put into the.oven till warm. Take out and break
into each little dish one egg, sprinkle with salt and pepper, return to the oven
and allow the whites to become firm, remove, place each dish on a gmall plate
and serve.

Rice irrigating Pumping I’lant. Southern Pacifie—Sunset Route.

SCALLOPED EGGS.

Butter well a bake dish and line with boiled rice. Over the rice slice a
layer of cold hard boiled eggs. Sprinkle with salt, pepper and bits of butter,
then make another layer of rice, then a layer of egg and seasoning and another
layer of rice. Cover the top with buttered bread crumbs and moisten with a
half cup of stock or milk and bake twenty minutes.

STUFFED EGGS.

Boil hard ten eggs. Cut into halves and remove the yolks. Put through
a ricer with an equal amount of boiled rice. Season with one tablespoonful of
butter, one-half cup of finely minced ham, pepper, salt and mustard and three
tablespoonfuls of vinegar. Fill the halved whites and press together and
place on fresh lettuce leaves.

RICE COOK BOOK.

EGG FRITTERS.

Cut hard boiled eggs in halves, remove the yolks and mash these into a
paste, to which add one-half cup of finely minced ham or chicken and one-half
cup of boiled rice, a little onion or parsley. Moisten with cream and refill the
whites, place the halves together, roll in raw egg and crumbs and fry in deep
hot fat. Serve with celery. A wire frying basket should be used that the
halves stay firmly together.

RICE OMELET.

Beat separately three eggs, add to the yolks one-third cup of milk, one-
half cup of rice, two tablespoonsful of butter, a little salt and pepper and
lastly the whites. Cook over a gentle fire.

FRIED RICE.

Wash a cup of rice carefully through, into a saucepan of boiling water,
and boil rapidly uncovered for half an hour; add salt at the last, then put into
a colander, drain thoroughly, put colander on a plate and put into the oven to
more thoroughly dry. Now press the rice one inch deep into a dish, put on a
weight and allow to become cold. Cut into slices and dip alternately in
crumbs and egg and cook brown in deep hot fat. Lay it on heated brown
paper to drain. Serve with meat, gravy or syrup.

FRIED RICE.

Rice boiled in milk and flavored with orange or lemon, to it add sugar and
milk. When cold cut in pieces, roll each piece in cracker crumbs, then in
white of an egg, then in cracker crumbs and egg again and fry in hot lard.

FRIED RICE No. 2.

Boil a cup of rice in milk or water for half an hour. While warm stir in
two eggs and a piece of butter. Make into rolls, roll alternately in cracker
crumbs and whites of egg and fry in deep hot fat.

SPANISH FRIED RICE.

Brown a half cup of rice in hot drippings, add one onion, one tomato and
a little garlic. Cover the whole with hot water, season with salt and pepper.
Let the rice cook thoroughly, adding water as needed, but do not stir it.

RICE TORTILLAS.

Make a dough of one-half pint flour, one-half pint’'ground rice, one-half
cup milk, one tablespoonful butter, a little salt. Knead it'thoroughly. Take
pieces and pat between the hand until it makes a large round, very thin cake.
Bake on a griddle until brown.

BROWNED CURRY OF RICE.

Use the left-over of rice curry. Press it into a dish and let harden. Cut
it into slices and fry in butter until a light brown.

RICE GOLDENROD.

Boil one-half a cup of rice in four of its measures of salted water until
soft enough to mash between the finger and thumb. Take from the fire and
while hot add two tablespoonsful of thick, sweet cream. Press enough of this
rice into a mould to have it one inch thick and six inches across. It may be
round or square but the round mould would be better. When cold turn out
without breaking on to a plate or platter of the same shape. Pour over this
a white sauce made as follows: Put a large tablespoonful of butter into a
pan, add to it a large tablespoonful of flour and cook together, stirring for a
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moment but not long enough to brown. Add a cup of good sweet milk, let it
thicken and stir in the whites of two hard boiled eggs, cut into small bits.
Pour this white sauce over the rice, grate the yolks or press them through a
potato ricer and scatter lightly over the top of the sauce.

RICE AND TOASTED CHEESE.

Cut squares of cold boiled rice and fry in butter until a rich brown. Cut
cheese into squares about half as large, hold on a fork to the fire and when
softened place quickly on the square of fried rice. Serve immediately.

RICE CROQUETTES.

To one cup of rice No. 2, add two yolks of eggs, a pinch of salt, half a
cup of flour in which one heaping teaspoonful of baking powder has been
sifted two or three times. Mix well together and add enough milk to thin and
lastly fold in the well beaten whites of the two eggs. When ready it should
be a consistency to drop from a spoon easily. Have ready a pot of hot lard,
drop in by the spoonful and turn very soon. When brown and cooked through
take out on to brown paper or folded cheese cloth and serve in a folded square
of linen.

e

R S

A few of the Rice Mills at Crowley, La., on line Southern Pucific—Sunset Route.

SWEETENED RICE CROQUETTES.

To the above may be added a tablespoonful of sugar making a sweetened
croquette, which is preferred by many.

RICE CROQUETTE.

One cup of boiled rice, one teaspoonful of melted butter, one egg beaten
lightly, one teaspoonful of sugar and half as much salt, and enough milk to
make it into a stiff paste. Flour hands and make the mixture into balls, dip
into beaten egg and then into flour or cracker crumbs and fry in hot sweet lard.
Drain on paper and serve.

RICE AND MEAT CROQUETTES.

One cupful boiled rice, one cup finely chopped meat of any kind, half a
teaspoonful salt, a little pepper, a pinch of cayenne pepper, one tablespoonful
butter, half a cup of milk and two eggs. Put the milk on to boil, add the
meat, rice and seasoning, when it boils well, add the beaten egg, stir it one
minute and let it cool. ~ Shape into rolls, dip into white of egg and cracker
crumbs and fry in deep fat.

FRUIT CROQUETTES.

Put one cup, of boiled rice No. 2 through a colander, add half a cup of
flour in which a teaspoonful of baking powder has been sifted. = Moisten and
thoroughly incorporate with a beaten egg and milk enough to make it as thick
as biscuit dough. Grease a plate and on 1t put a large spoonful of this mixture,
spreading it to a half-inch in thickness. Upon this put any fresh fruit such
as sliced apples, sliced peaches, cherries, or sliced pears, bring over the edges
and pinch together. Lift on a ladle and roll alternately in egg and crumbs
then drop in deep hot fat and fry about ten minutes or till fruit is done. Serve
with powdered sugar and cream.

CALALIS.

Take one cup of boiled rice (No. 2), mash it fine and add half a cup of
hot water to soften it. When cooled, add one cup of flour and half a cake of
compressed yeast dissolved in half a cup of warm water and a teaspoonful of
sugar. Setin a warm place over night. In the morning, beat three eggs
thoroughly, add to the raised rice together with three teaspoonsful of sugar, a
little salt and enough flour to mix to the thickness of gem batter. Let rise
fifteen minutes and when ready to cook drop by spoonful into hot lard. Fry
and serve as croquettes.

BAKED BANANAS AND RICE.

Place in a double kettle two cups of new milk and a teaspoonful of butter,
a half teaspoonful salt and let it come to aboil. Now add gradually—stirring—
a half cup of well warmed rice, cover closely, boil half an hour. Lay six ripe,
large bananas into pie-pan, pour over them hot water until the bottom of the
pan is well covered, and place them in a good steady oven and bake until soft
(about fifteen minutes will do this). Take from the oven, pour off water if
any, set back and dry off five minutes. Put a spoonful of the warm boiled
rice on a plate, spread out a little and place on the top the baked banana from
which the skin has just been removed, bend it into a neat circle on the rice,
drop a bit of good butter into the center and carry to the table, hot.

FRUIT AND RICE.

Instead of bananas in the foregoing receipt, any kind of fresh or canned
fruit may be substituted, such as peaches, pears, plums, apricots, apples, fresh
figs and all kinds of berries. The fruit may be used either fresh or stewed and
if fresh the addition of sugar and cream helps very much with some kinds.

BANANA FRITTERS.

Take one cup rice flour and one-half cup wheat flour, one coffee cup milk,
one egg, half a teaspoonful salt, one and one-half teaspoonsful of baking
powder. Beat together the flour, half the milk and the yolk of the egg,
salt and baking powder. Beat rapidly and well, whipping over and over (not
merely stirring), and lastly fold in the beaten whites. Take up a spoonful,
insert into it six slices of banana, cut across, close the incision, drop into hot
lard and fry to a delicate brown, five to ten minutes.

PEACH FRITTERS.

Make batter as above and use sliced peaches in place of bananas.
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FRUIT FRITTERS.

A dozen kinds of fruit fritters may be evolved from this receipt by a little
practice in covering the fruit. They may be eaten with sugar and cream,
maple syrup or any made sauce.

RICE FRITTERS.

One cup boiled rice, one cup flour, one cup milk, three eggs, butter half
the size of an egg. Place teaspoonful of lard in the skillet, drop into it
the mixture, being careful to keep each separate. Turn with a griddle cake
shovel and serve with maple syrup.

PEARS WITH RICE.

Pare and quarter eight medium sized pears. Put in a porcelain sauce-pan
with water enough to nearly cover and cook until tender. Remove to a plat-
ter and add sugar to the juice in the proportion of a pound of sugar to a pint
of juice. Add the juice of a lemon with the grated rind. Slip the pears in
carefully and boil five minutes to sweeten the pears through. Skim from the
syrup and lay on a bed of rice cooked as per No. 1. Flatten while warm into
a low salad dish or gelatine mold. Have a half box of gelatine soaked twenty
minutesin a little cold water, then add enough hot syrup to make a pint of the
liquor. Stir and boil five minutes, cool a little and pour over the rice and fruit
and let harden. Set the dish in hot water an instant, turn on to a plate and
serve with whipped cream.

RICE—¢ Toad in the Hole.”

Boil one cup of rice as in No. 1, remove from boiler and place in a baking
dish with one pint of sweet milk and one small cupful of sugar. Add a good
pinch of salt and cinnamon if liked. Have six apples peeled and sliced, lay
them in the rice, sprinkle sugar over them and bake until the apples are tender.

RICE SNOWBALLS.

One cup of rice boiled and cooled. Whites of three eggs. Three spoons-
ful of sugar and one teaspoonful of melted butter. Mix thoroughly and form
into balls. Set on to a flat low dish, place in the oven and bake without
browning, about ten minutes. Pour over this whites of three eggs beaten dry,
to which three teaspoonsful of pulverized sugar and half a_teaspoonful of
lemon extract are added. Set in a cool oven to just dry and not brown and
serve with whipped cream.

RICE SNOWBALLS.

Boil six ounces of rice in one quart of milk with sugar and a flavoring of
almond until the rice is tender, adding a little more milk, should it dry away
too much. When the rice is soft put it into teacups and let it remain till cool,
then turn it out into a deep glass dish, pour over it a pint of custard and on
the top of each ball place a bright colored piece of jelly. The custard should
be made with the whites of eggs and seasoned with almond.

FRUIT RICE BALLS.

Into a double kettle put a pint of fresh milk and let it come to a boil, when
it boils stir into it half a cup of washed and dried rice, half a teaspoonful of
salt, cover and let it boil fifteen minutes. Seed a half cup of raisins, wash
and dry a half cup of currants, cut in thin slices citron enough to make a half
cup, beat ene egg with the yolk of one more with one-fourth of a cup of sugar.
At the end of the fifteen minutes add the fruit to the rice and cook ten min-
utes longer. Just before taking from the fire add the beaten eggs, let stand
five minutes and turn upon a flat dish. Press out to about two inches thick-
ness, cut into cakes with a biscuit cutter, roll in beaten eggs, then in bread
crumbs and fry in hot sweet lard. Serve with cream or any sauce.

RICE COOK BOOK.

RICE SNOWBALLS.

Boil or steam the rice, adding salt. Do not stir when cooking. When
done wet a small cup in cold water, fill half full with the rice and set away to
cool. Turn into a saucer, put a teaspoonful of jam or jelly on the top, currant
or cranberry preferred. Serve with cream custard or cream and sugar. These
snowballs look pretty, are good and easily made.

RICE POLISH,

Rice Polish is the delicate, outer coating of the rice kernel, which is re-
moved in the form of flour under the polishing process. It contains on an
average—water 10.0, ash 6.7, protein 11.7, fiber 6.3, nitrogen free extract
58.0, fat 7.3.

This shows that it is rich in material for repairing the tissues of the body
and for imparting heat and energy. It possesses high flavor and is easily
digested. Itis a superlative food for the human family. Observe carefully
the following receipts and there will be added to the breakfast and dinner
menu some most delicious and nutritive food

Rice irrigating Tlume, Southern ’ucific—Sunset Route.

RICE POLISH GEMS (No. 1.)

Separate an egg and beat the yolk until light. Then add one cup of but-
ter milk or one cup of sour milk (if sour milk is used add more butter.) Stir
into the milk a teaspoonful of soda and half a teaspoonful of salt. Beat and
add one cupful of sifted rice polish. Beat until thoroughly incorporated, then
fold in the beaten whites of the eggs. Bake in heated gem pans fifteen
minutes.

RICE POLISH GEMS (No. 2.)

Same as above only add sugar to make a sweetened gem.
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RICE POLISH GEMS (No. 3.)

Separate one egg, put the yolk into a bowl, beat until light. Add one
cupful of sweet milk and a saltspoonful of salt. Sift one cup of rice polish,
stir into it one and one-half teaspoonful of baking-powder and stir into the
mixture. Fold the beaten whites in lightly and drop into heated gem pans.
Bake fifteen minutes. These may also be sweetened if preferred.

RICE POLISH BREAD.

Two cups of butter milk or sour milk. Into this stir one and one-half
teaspoonsful of soda and a saltspoonful of salt. Then add two cupsful of
sifted rice polish and a large teaspoonful of melted butter. Beat two minutes
and pour into a buttered tin can or pail having a tight cover. Set into boiling
water and boil continuously for two hours. Always replenish the kettle with
boiling water. This comes out a rich brown loaf.

RICE POLISH STEATIED BREAD.

Into two cups of buttermilk or sour milk stir one and one-half teaspoons-
ful of soda with a heaping saltspoonful of salt and a tablespoonful of sugar.
Then add two cupsful of rice polish, a teaspoonful of melted butter (using
more if sour milk is used) and a cup of washed and dried currants or any
other fruit, cherries being preferred. Thoroughly mix and pour into a well
buttered can or pail which has a tight cover. Set in boiling water and boil
continuously for two hours. Add boiling water to the kettle as needed.
Serve with Fairy Butter.

FAIRY BUTTER.

Cream very thoroughly one teaspoonful of butter with one-half cup of
sugar and season with lemon.

RICE POLISH GRIDDLE CAKES.

Into a mixing bowl put two yolks of eggs and beat. Add two cupsful of
butter milk into which one and one-half teaspoonsful of soda has been stirred
and a heaping teaspoonful of salt and a tablespoonful of melted butter.
Thicken with one cupful of rice polish and half a cupful of wheat flour sifted
together. Lastly fold in the stiffly beaten whites. Serve with maple syrup.

RICE WAFFLES.

One cup of cold boiled rice No. 2, pressed through a sieve. One cup of
flour, half a teaspoonful of salt, tablespoonful of sugar, teaspoonful «nd a half
of baking powder, two eggs, heaping teaspoonful of butter and sweet milk
enough to bind. First rub the butter into the sugar, sift together flour, salt
and baking powder; add to the sugar and butter, then add the yolks of eges
and the rice, thin this with milk to the consistency of cake batter, fold into it
the beaten whites of the eggs. Have waffle irons hot and carefully greased,
fill two-thirds full, close, and turn when brown.

RICE GRIDDLE CAKES.

Put two cupsful of boiled rice through a sieve. Sift together one pint of
flour, one half teaspoonful of salt, one teaspoonful of sugar and one and one-
half teaspoonful of baking powder. Add the rice, the beaten yolk of two eggs
and milk to make a smooth batter.  Lastly, fold in the whites of the eggs.
Have griddle hot, make cakes rather large, brown and serve with maple sugar.

RICE MUFFINS WITH EGGS.

Dilute two cupsful of cold boiled rice stirred free from lumps with half a
pint of milk, tablespoonful of melted butter, yolks of three eggs. Sift together
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one pint of flour, one tablespoonful of sugar, one-half teaspoonful of salt and
one and one-half teaspoonful of baking powder. Add to the rice preparation
and mix in to a smooth, rather firm batter. Fold the beaten whites of the eggs
carefully in and bake in muffin or gem pans fifteen minutes.

RICE PATTIES.

Mix thoroughly with of cup of cold boiled rice, two level tablespoons-
ful of flour. Add a cup of boiling milk and cook until it thickens, stirring
constantly. Then add a teaspoonful of butter, a pinch of salt, a little nutmeg
and two eggs, first the yolks and then the well beaten whites. Cook ail
together a few minutes, then drop into greased gem pans and bake in a mod-
erate oven until brown.

RICE GEMS.

A pint of buttermilk or sour milk, one egg, a teaspoonful of soda (or more
if the milk is quite sour) a little sugar if desired, half teaspoonful of salt. Mix
one-third wheat flour with two-thirds rice meal and beat into the milk and egg
enough to make it the consistency of graham gems. Drop into the heated gem
pans and bake about fifteen minutes.

RICE GRIDDLE CAKES.

Boil a cup of rice, when cold mix thoroughly with one pint sweet milk,
the yolks of four eggs and flour sufficient to make a stiff batter. Add one
tablespoonful of melted butter. Stir in one teaspoonful of soda and two of
cream of tartar and a little salt, fold in the beaten whites of the eggs and fry
on a griddle. A nice way to serve is to butter them, cover with preserve or
jelly, roll them up, sprinkle with sugar and serve hot.

RICE FLOUR MUFFINS.

One and one-half cups of rice flour, two cups wheat flour, a little salt,
one and one-half tablespoonsful of baking powder; sift these thoroughly
together and add one pint of sweet milk and a little butter, and one well
beaten egg. Bake in muffin rings or gem pans.

RICE POP-OVERS.

Scald one pint of sweet milk and stir into it one cup of rice meal, a table-
spoonful of butter and a little salt. Beat thoroughly and add three well beaten
eggs and bake in a hot oven twenty minutes.

RICE ROLLS.

Into one pint of scalded milk stir one pint of ground rice, two tablespoons-
ful of sugar and one teaspoonful of salt; let cook ten minutes, then cool. Add
three well beaten eggs and bake in gem pans.

RICE WAFERS.

Put one cup of boiled rice through a sieve and mix with it one cup of
sifted flour, white of one egg, saltspoon of salt, one tablespoonful of lard or
butter and enough sweet milk to make a biscuit dough. Put on moulding
board and beat with rolling pin for twenty minutes. Take a small piece of the
dough, roll between the hands and then roll out with rolling pin as thin as
possible, flour and place in tins and bake to a light brown.

CORN AND RICE CAKES.

Onegnt of white corn meal, one teaspoonful of salt, one tablespoonful of

flour. ne cupful of cold boiled rice, one egg well beaten, one pint sweet
milk, one tablespoonful of butter and two heaping teaspoonsful of baking
powder. Bake in gem pans twenty minutes.
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GROUND RICE MUFFINS.
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RICED SHRIMP,
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RICE AND PEAS.

Boil one cup of rice as per No. 2 and boil twice the measure of peas with
one-half pound of salt pork until tender but not broken. Add the rice to the
peas, and there must be water enough to have them mix nicely, now add one-
half cup of finely minced ham; a teaspoonful of grated onion and a table-
spoonful of butter, simmer a few moments and serve.

RICE POLENTA.

Boil one cup of rice in three cups of water till tender. Put through a
colander and put into a saucepan. Add one tablespoonful each of molasses,
butter, vinegar, one teaspoonful of mustard, a little onion juice, salt and pepper.
Cook ten minutes and serve as a vegetable.

RICE TOMATO SALAD.

The following is a very attractive salad. Soak a half box of gelatin halt
an hour in half a cup of cold water, then pour on to it enough boiling water
to make a pint of liquid. ~ Set on the stove and cook five minutes. Season
with salt, pepper, cayenne, celery salt and a little curry if liked. Take out
one-half the gelatin liquid and into the remainder put six fresh tomatoes cut
into quarters and drained of their juice, or their equivalent in canned tomatoes.
Cook five minutes. Have ready six teacups buttered. In each cup put a few
pieces of boiled rice No. 1, between and around put the cooked tomatoes, and
pour on a little of the clear gelatin. When set put on more rice, toma-
toes and fill two-thirds full with the liquid gelatin. ~ Put on to ice. When
reaCy to serve run a sharp knife around the ed e, set the cup into hot water
an instant and turn on to a crisp lettuce leaf. rnament with a bit of celery
and dip on to it a spoonful of rather firm mayonnaise.

“TREMBLY TRUCK.””—A RICE SALAD.

Soak an ounce of gelatin in a cup of cold water half an hour. Pour over
it enough boiling water to make a pint and a half of liquid. Season with salt,
pepper, celery salt, a pinch of cayenne and a pod of red sweet pepper chopped
fine. Butter a square tin and lay lightly over the bottom bits of cold rice,
between and around the rice scatter smail pieces of meat from a very thor-
oughly crooked soup meat or any other tender meat or chicken or fish.” Over
the whole add a few olives cut from the stone. Now pour over this a little of
the seasoned gelatin, set on ice, keeping the rest of the gelatin where it is
just warm, hen the gelatin over the rice is set pour over it the remaining
gelatin and put on ice until needed for use Cut the salad into two inch squares
and lay on to pieces of endive or water-cress and serve with mayonnaise.

CUSTARD PUDDING.

Mix together ore cup of cooked rice, four well beaten eggs, one small cup
sugar, a pinch of salt and a little grated nutmeg. Add two cups milk, let it
get hot on top of the stove, then bake in a moderate oven till firm. Make a
meringue with the whites of two eggs and two tablespoonsful white sugar
and spread over the top, brown in the oven.

* GERMAN RICE PUDDING.

Pick over and wash one half cup of rice and cook it in one cup of boiling
water until the water is absorbed. = Then turn it into three cups hot milk in
the double boiler and cook until very tender. It will not absorb all the milk
but that is to be thickened later with an egg.  Stirin one level teaspoonful
of salt and two level tablespoonsful butter. Beat one egg light, with two
tablespoonsful sugar, and stir this into the hot rice just as you take it from
the fire. When well mixed and the egg has a cooked appearance turn it
into the dish for serving. A glass dish is best. Mix two or more table-
spoonsful sugar and one scant level teaspoonful cinnamon, less if very strong,
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sprinkle this very evenly over the top, put on one heaping tablespoonful but-
ter in little bits, and by the time you are ready for desert, the sugar, spice
and butter will have melted sufficiently to form a delicious brown sauce over
the surface of the rice.

RICE CREAM PUDDING.

One-fourth pound of rice, one pint of milk, pinch of salt, sugar, vanilla
and cream. Gelatin.  Soak the rice In cold water for several hours. Strain
off the water and boil the rice until soft in the milk. While cooling a little,
dissolve one tablespoonful of gelatin, add to the rice, also a little vanilla (pre-
ferred the dry vanilla sticks). ~ Add also a little salt and sugar to taste. At
last add one half pint Charlotte cream, beaten stiff. Put in a cool place and
serve with fruit sauce.

RICE PUDDING WITH APRICOTS.

Three-fourths of a pound of rice, one-fourth pound of butter, one-fourth
pound of sugar, one and three-fourths quarts milk, eight eggs, apricots and
vanilla.  The rice bring to a boil with water and strain. Then boil it slowly
soft in the milk, butter, sugar and a piece of a vanilla stick.  After cooling a
little, add the yolks of the eggs and at last the whites beaten to a stiff frost.
Put in a dish one layer of the mixture to one layer of stewed apricots until
dish is filled up and bake for one hour.

RICE PUDDING.

One-half pound of rice, one-fourth pound of butter, eighteggs, one-fourth
pound sugar, peel of a lemon grated. a little fine cinnamon, one-half cup bread
crumbs, one-fourth pound of washed and seeded raisins, one quart milk. Boil
rice in water for a few minutes andstrain. Putinto the boiling milk and cook
till soft without stirring.  Then stir butter to a cream, add yolks of eggs,
sugar, spices, bread crumbs, raisins and the cooled rice; at last the stiff whites
of the eggs. Bake one hour and serve with fruit or wine sauce.

STEAMED RICE PUDDING No. 1.

One cup sour cream; one cup butter milk; one cup of cooked rice; salt;
one and one-half teaspoonsful soda; fruit to taste. Add a little rice flour to
make it as thick as griddle cakes. Pour it into a well buttered pail havinz a
close cover, place in a kettle of boiling water, boil without stopping two hours.
Serve with made sauce.

STEAMED RICE PUDDING No. 2.

Two cups of milk, two tablespoonsful of butter, two eggs, one cup of
rice cooked and pressed through a sieve, one teaspoonful of soda, two tea-
spoonsful of Cream of Tartar, two pints of flour and a little salt. Add to
these a quart of stoned cherries. Put in a tight covered pail which has been
buttered and boil two hours in water.

STEAMED RICE PUDDING No. 3.

One cup finely chopped salt pork; one small cup sugar; one large cup
sour milk; any kind of fruit, as raisins, dried apricots, sliced apples, etc. Stir
stiff with rice flour, pour into a closely covered pail, and steam two hours.
Serve with made sauce.

MADE SAUCE FOR ABOVE.

One-half cup butter; one-half cup sugar; half a cup of water; a table-

spoonful of flour, and any kind of extract. Boil well.

RICE WITH APPLES.

Boil a cup of rice and a pint of milk until the rice is tender. Take from
the fire and cool. Beat three eggs and mix with the rice, adding one teaspoon-
ful of butter, a little salt and flavoring as desired. Have a square of folded
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,Lthﬁs\(; i]l?th, .thtornug_hl)l' lmt}er and flour one side, take up the corners and into

ur the mixture, tie loosely and put in boiling water. B« ar.
mixtu ie loosely ater. il one hour.

out on a platter and lay baked apples around the rice ball ; garnish with slrllglcr‘i‘i

lemon.
MERINGUE OF RICE.

Put a cupful of rice into a pi ili
' ] C to a pint of boiling water and w add a pi
(ffl I;Illlk, a gu{{ of butt{c"ir size of an egg and four eggs ;mah{”fﬂ: irrylt;ﬁdn:]glﬁ
a lemon. utter a pudding dish, pour in the mixture and b intil i
e utt ] in ] | g : bake until it sets.
ll:;nl(t, tl}e'wllltt\;&/llll]tll dry, add half a cup of sugar and two t;lblesp()on]:ftrlet()f
n juice. 1en pudding is done spread on the frosting and brown lightly

on top.
RICE PUDDING No. 1.

Half a cup of rice and one and one-h i i f

If 2 z -half pints of milk, half sugar
Lflrgfr ]“Izl;]lLth n(:jf sgllllt,_grzxteddljmon rind. Wash and pid,c )tllw ?1?.2 Opfutbuxéxﬁlltlli
sugar, salt and milk in a pudding dish and bake two hours, stirri fre /
the ﬁrs't hour and an-h:ilt, then allow to finish forming a ’li:;lllrtncnrﬁ:tl tq}Jenttll)'
top. Serve cold with cream. 3 ke

Rice En Route rk Crowley, La., on line Southern Pacifie—Sunset Route.
‘n R to Market,

RICE PUDDING No. 2.

One cup rice, one quart of milk, fi
; 3 2 ilk, five eggs 2
one cup of sugar, saltspoon of salt. \’Boil ri}cgegsi’no(r;get‘ll'j[ispfoon'fUI o et
remove from fire, add eggs, sug P i

the rice, pour into a pudding disl ar,salt and milk beaten together. Stir into

! ; h—br i s
and bake thirty minutes. Serve witheiﬁutgo]: butter into pieces over the surface

RICE PUDDING No. 3.

One-half cupful of rice and i i

ful of z one pint of milk. F

agg ]stteelmiclr, (t)l?;c‘[.‘lhg:'.‘r'ltk;llft ooift stL}J]gar zu;ﬁ fOl}l]I' eggs. B%ﬁrtﬁzpi?gepiiriﬁ:scr%rflﬁ
b at in oroug the z Sugz

cool. When cool fold in the beaten \\)f/hltes,appoﬂf lsl‘llé}oc eaaggt;:rgejr rzxilr(])‘ljdlc'fng

steam for twenty mi 5 e AT
with jelly. y minutes. Let it cool slightly, turn out into dish and garnish
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RICE PUDDING No. 4.

One pint milk, with two tablespoonsful of rice; let them come to a boil,
stir in two tablespoonsful of sugar, half a cup of seeded raisins, a lump of
butter, flavor with cinnamon and bake till thick.

GROUND RICE PUDDING.

One quart of milk, five eggs, two lemons, two tablespoonsful of butter,
four tablespoonsful of ground rice and a little salt. Heat the milk, stir in the
rice and boil until very tender. Stir in butter, sugar, eggs, lemon juice and
grated rind. If not smooth pass through a sieve. Bake half an hour.

RICE PUDDING WITHOUT EGGS.

Put into a well buttered pan half a pound of rice well washed, pour over
it three pints cold milk, sweeten and flavor to taste, put a little butter and nut-
meg over the top. Bake two and one-half hour in a slow oven. Much of the
success of this pudding depends on the baking. (Old recipes.)

BAVARIAN RICE.

Put in a double boiler one and one-half pints of milk, with 2 few thin
slices of lemon rind. Let it come to a boil and then stir in one-half cup of
well washed rice. Cook until the rice is tender and moist. Mix in one-half
cup of sugar and gelatine prepared as follows : soak one-fourth box of gelatine
in one cup of water for one hour and then melt over hot water. When the
rice, sugar and gelatine are partially cool, flavor with four tablespoonsful of
orange juice or sherry as preferred and one-half pint whipped cream. Pour
inio a mold. Serve with orange jelly or whipped cream.

RICE FLUMMERY.

Pound half an ounce of bitter almonds and mix with it the grated rind of
half alemon. Add this to a quart of new milk with a quarter of a pound of
sugar and lastly a quarter-pound of ground rice. Boil for a little over ten
minutes stirring constantly. Pour into a mold and serve cold.

CHOCOLATE RICE PUDDING.

One quart of sweet milk; three ounces grated chocolate; one cup of
warm boiled rice ; one cup of sugar; yolks of four eggs. Scald together the
milk and chocolate, let cool, then add to the rice with the eggs and sugar and
bake. When done spread the well beaten whites and four tablespoonsful of
sugar over the top and brown. Serve with whipped cream.

BOILED RICE PUDDING.

Wash one cup of rice, tie loosely in a cloth and put in a saucepan of cold
water. Boil one hour, take out, untie and stir in a pint of any fresh fruit,
currants or raisins, tie up again and boil another hour. Serve with cream and

o ¥ RICE SOUFFLE.

Mix in a saucepan one cup of rice, one tablespoonful of butter, one-half
cup of sugar, one pint milk, rind of a lemon and vanilla. Cook slowly for
ten minutes, lifting meanwhile the rice with a fork to keep off the bottom.
Put on back of range and add while stirring three well beaten eggs and one
tablespoonful of baking powder. Pour into a buttered mould and bake in a
moderate oven one-half hour. Serve with powdered sugar sprinkled over.

SPANISH RICE.

One bottle white wine, half pound best rice, grated peel of one lemon,
about eleven ounces of sugar, the juice of two lemons and half a pint of
Arrac. Wash rice and boil in water until soft and thick. Then let the wine,
sugar and lemon get hot and boil the rice in this for a few minutes. Mix in
the Arrac and put aside to cool. Before serving stir with a large salad fork,
put into dishes and decorate with jelly.

RICE COOK BOOK.

RICE JELLY,

One pound of rice, one pound cube sugar, on which rub the yellow part
of one lemon, juice of two lemons and one wine glassful of fine Arrac. Wash
the rice well and put on to boil with five and one-half quarts of water. Let
boil from the time it begins to one and one-half hours without stirring. Wet
the lemon with cold water, let boil till clear, add lemon juice and strain rice
water into it. Take off the fire and add the Arrac. Serve with fruit or wine
sauce. As it takes quite a time for this pudding to settle, it is better to make
it the day before it is to be eaten.

FRUIT BALLS.

Spread warm boiled rice, one-half an inch thick on a floured molding
board. Have ready a half-dozen fresh peaches peeled, halved and stoned or
the same quantity of canned peaches drained. Put two halves together and
cut the rice in pieces just large enough to wrap around them. Press into
shape with the hands, roll in flour and wrap each ball in a cloth which has
been buttered and floured. Tie carefully in shape and boil half an hour in
plenty of water. (A perferated tin should be placed in the bottom.) When
done carefully remove the cloths without breaking the balls and serve with
any hot sauce.

RICE ORANGE DESSERT.

Soak half a cup of gelatine in half a cup of cold water twenty minutes.
Pour over it one cupful of boiling water, put on the range and let it come to a
boil, adding a cupful of sugar and a tablespoonful of lemon juice, as that adds
a zest to the orange flavor.  Strain the gelatine but there is no need of clerify-
ing it. Peel and remove all the white from an orange and cut it into slices.
Remove the seeds, if any, and having lightly buttered a mold or large bowl,
place the orange around the inside and bottom not too closely together.
Around and between these put rice, cooked so that the grains are separate,
pour over this a little of the gelatine at a time and let it set, keeping the
remaining gelatine warm so that it will not set. Gradually fill the bowl with
sliced orange, rice and gelatine. When the bowl is full place on ice. When
ready to serve turn out on a plate and garnish with the leaves and flowers of
nasturtiums.

RICE BLANC-MANGE.

Three tablespoonsful of rice flour mixed with a little cold milk and one
pint of milk. Stir well together and add three-fourths of a cup of sugar, the
grated rind of a lemon and one-half teaspoonful of vanilla. Place on the fire
and boil till it thickens (stirring constantly) then pour into moulds and allow
it to cool. Turn on to dish and serve with whipped cream.

CHOCOLATE RICE BLANC-T1ANGE.

Soak one-half box of gelatine in one cup of cold water till desolved. Boil
one quart of milk, one cup of sugar, one-half cup of grated sweet chocolate
and one cup of boiled rice together five minutes, then add gelatine and boil five
minutes longer, stirring cdnstantly. Pour in moulds, cool and turn on to dish.

Serve with cream.
APPLE RICE CHARLOTTE

Soak one-third box of gelatine in one-third cup of water one hour. Then
add one-half cup of boiling water and stir until dissolved. Add one cupful of
sugar, juice of one lemon and one cup of apple sauce which has been put
through a sieve. Place dish in a basin of ice water and beat until it begins to
thicken, then add beaten white of three eggs. Line a mould with rice which
has been boiled in milk, pour over the beaten apple and set in a cool place.
Make a custard of the three yolks, one pint of milk, three tablespoonsful of
sugar, and pour over.
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STRAWBERRY CHARLOTTE.

Soak one-third box of gelatine in a half-cup of water for one hour, then
dissolve in one cup of boiling water. When it becomes cool but not set, pour
into a mould lined with fresh strawberries. Then fill the center with boiled
rice and set away to cool. Turn on to a dish and serve with whipped cream.

RICE CHOCOLATE.

One-half ounce of gelatine in one cup cold milk; let stand one hour.
Three ounces grated chocolate in a pint of boiling milk.  When chocolate is
boiling pour it on to the gelatine, not gelatine on chocolate. Stir until gelatine
is dissolved. Add one teacupful sugar, the whites of four eggs beaten, and
vanilla. Let stand until nearly cold, whisk to a froth and pour over cold rice
cooked as per No. 3, and place on ice until ready to serve.

RICE BLANC-MANGE.

Boil one-half a cup of rice in a quart of milk for half an hour, Pour into
a colander and press lightly so that all the milk of rice is saved.  Set it over
the fire in a farina kettle. ~Dissolve one ounce of gelatine in a little milk and
when the riced milk is ready to boil pour into it the gelatined milk ; let it
dissolve, then add one-half cup of sugar, the whites of four eggs beaten ; flavor
with vanilla, stir all for a minute and put into a mould to harden. Eat with
sugar and cream.

Rice Wagons at 8tation, Jennings, La., on line Southern Pacific—Sunset Route.

RICE CUSTARD PIE.

To a pint of hot sweet milk and three tablespoonsful of rice flour wet with
three tablespoonsful of cold milk. Add a cup of sugar (less if desired) and
let thicken. Remove from the fire and add while hot the beaten yolks of three
eggs and a pinch of salt. Flavor with extract. Pour this when cooled a little
into a baked pie paste and over it heap a meringue made with the whites of
three eggs beaten dry, a little pulverized sugar being added and flavoring.
Set in a hot oven a moment to brown.

RICE PIE.

With good paste line a deep pie pan, boil a half cup of rice in half a pint
of mik ans’water until very soft and rub’thmugh a sieve. Add half a pint of
cream, three beaten eggs, a pinch of salt and a cup of sugar. Pour into the
paste lined tins and bake twenty minutes.
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CUSTARD RICE PIES,

To one-half cup boiled rice pressed through a sieve add one-half cup gran-
ulated sugar and stir into two cups of boiling milk and simmer five minutes
and set aside to cool. When cool add a pinch of salt and two well beaten
eggs; pour the mixture into a pie pan lined with paste and bake until the
custard is firm.

RICE AND SWEET POTATO PIE.

Boil two sweet potatoes and while warm rub through a sieve. Add to this
one cup of sugar, a tablespoonful of butter, a teaspoonful of ginger, a pinch
of salt and half a cup of boiled rice mashed fine. Stir all well together and
add one cup sweet cream and the beaten yolks of three eggs. Line a deep pie
pan with paste, pour into it the mixture and bake till set. Make a meringue
of the beaten whites of the three eggs with two tablespoonsful of granulated
sugar. Brown slightly.

RICE AND IRISH POTATO PIE.

In the above recipe substitute the mashed Irish potatoes for sweet potatoes

RICE LEMON PIE.

Cup sugar, yolks of three eggs, one tablespoonful butter three table-
spoonsful of sweet milk, two tablespoonsful of boiled rice mashed fine, grated
rind and juice of one lemon. Beat all together pour into lined pie pan and
bake. When done spread with meringue of whites and sugar, and brown.

RICE RASPBERRY OR HUCKLEBERRY PIE.

Raspberry or huckleberry pie very much improved if one-half cup of cold
boiled rice is mixed with the fruit before putting into the crust. /= fact the
addition of rice to all berrv and fruit pics makes them much move dainty to
serve. It does not destroy the flavor but absorbs some of the juice, keeping it
from soaking into the lower crust.

RICE ORANGE PIE.

Pass half a cup of freshly boiled rice through a sieve, beat into it table-
spoonful of butter and a cup of granulated sugar. Add to this a cup of boil-
ing water and cook long enough to thicken, stirring constantly, add grated rind
of an orange and its juice and a beaten egg. Line a pie pan with paste being
careful to make small incisions to prevent blistering; bake until just done;
then fill with the custard and a few orange slices and sprinkle with powdered
sugar or covered with a meringue. Bake slightly.

RICE MOLASSES PIE.

Stir into a cup and one-half of New Orleans molasses one teaspoonful of
soda until white, add one-half cup of finely mashed boiled rice, a cup of sour
cream and a tablespoonful of butter, three well beaten eggs. Bake with two
crusts. This is sufficient for two pies.

RICE PUMPKIN PIE.

To prepare pumpkin: Pare and cut into inch pieces an ordinary sized pump-
kin of which there should be about four quarts of the pieces. Put in a deep
kettle with one cup of water, cover very closely and stew until the pumpkin is
soft. Remove the cover stir frequently letting the moisture evaporate pulling
the pulp to one side to hasten evaporation. Rub through a sieve and put in a
cool place until ready to use.
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One tablespoonful of rice pressed through a sieve, three tablespoonsful of
pumpkin pulp, one and one-quarter cup of milk, one egg beaten, one table-
spoonful each of butter, sugar and ginger. Put into a stew pan and cook ten
minutes stirring constantly. Bake in a deep pie pan using lower crust only.
Cinnamon and nut-meg may be added if desired but these were never added
by the old New England house-wife.

RICE COCOANUT PIE.

One pint of milk, one-half cup of cocoanut, one-half cup of rice flour,
three eggs. Grate the cocoanut, add the sugar and rice flour then the yolks,
stir in the milk and a tablespoonful of butter and a little lemon extract. Pour
into crust and bake. Make meringue of the eggs with sugar and pour over
the top and brown lightly.

RICE CHOCOLATE PIE.

One quart of milk, yolks of two eggs, four tablespoonsful of boiled rice
put through a sieve, two squares of chocolate melted, and one cup of sugar.
Scald the milk in a double kettle add the eggs, rice, chocolate and sugar and
stir until thickened slightly. Bake in under crust and cover with meringue.

RICE COTTAGE CHEESE PIE.

One tablespoonful of rice flour, one tablespoonful of butter, one cup of
cottage cheese, one cup of boiled rice, six tablespoonsful of sugar and four
eggs. Mix the butter and flour to a paste, add the cheese, rice and sugar,
lastly stir in the beaten eggs. Flavor with cinnamon and bake in under crust.

RICE RAISIN PIE.

Boil one cup of raisins and one cup of water five minutes then add three
tablespoonsful of boiled rice, and one cup of sugar. Boilanother five minutes
stir in a tablespoonful of butter and bake in two crusts; or soak the raisins
in a cup of cold water for an hour, pour off the water add to one and one-half
cups of sour milk then add one cup of sugar, one beaten egg, one teaspoon-
ful each of cinnamon and cloves and bake in two crusts.

RICE SPONGE CAKE.

Four eggs, leaving out the white of one, two cups of sugar, three cups of

rice flour, three-fourths cup of boiling water, saltspoon salt, one and one-half

teaspoons baking powder ; cream, sugar and yolks together, add boiling water

and flour (into which the baking powder and salt have been thoroughly sifted).

Flavor with half teaspoon vanilla.  Put into square tin, bake thirty minutes.
Frost while warm.

RICE POUND CAKE.

One pound rice flour, half pound of butter, one pound of sugar, ten eggs,
the juice of one lemon. Cream the butter and sugar together, add the yolks
welf beaten, with the lemon juice, then add gradually the flour (into which
three teaspoons baking powder has been thoroughly sifted). Lastly fold in
the whites, beaten till dry. Bake in a moderate oven for the first half hour,
then gradually increase the heat. Bake one hour.

RICE CAKE.

One and one-fourth cups rice flour, a little salt, two teaspoons baking
owder. Sift these together three times. One and one-half cups sugar, one-
alf cup butter, six eggs (beaten separately) and the juice and rind of one
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lemon. Beat the butter to a cream, beat in gradually the sugar, and add
the lemon. Then add yolk and sifted dry ingredients alternately, lastly,
fold in the whites. Pour into shallow pans and bake thirty minutes.

RICE PATTIE CAKES.

One-half cup of butter, two cups of sugar, three cups rice flour, two tea-
spoons baking powder, four eggs, half cup sweet cream, one teaspoon lemon
extract. Beattogether the yolks of eggs and sugar, add the warm butter, sift
together the dry ingredients, then add them to the eggs and sugar; add also
the cream and extract, whipped together, and lastly fold in the beaten whites.
Bake in well greased pattie pans in hot oven, about ten minutes.

MCCORMICK HARVESTERS AT WORK ON LINE SOUTHERN PACIFIC.

PORTO RICAN RICE.

% In Porto R(ijco ricetis allw.a\_y?1 served. llt is plain boiled rice seasoned with
salt. pepper and sometimes with curry. It is always colo i
If white rice is desired it has to be orgered. % RO et

EAST INDIA RICE.

This receipt was given me by an old English officer. It m

epicures, but he said it formed the staple disﬁ of the East Indieas}.’ noﬁ;evnelp;
large kettle of rice cooking, add salt, pepper, cayenne and curry powder, the
proportion of these being a matter of taste. Cut up a fowl, rub the pieces with
salt and add to the cooking rice, pushing it down with a small bamboo stick or
afork. Then add a fish cut in pieces and rubbed in salt, or any other meat.
Let these cook and season the dish. When well cooked turn the rice out on a
huge platter and serve.
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JAPANESE SHIRUKO.

Cook rice in salt water until thoroughly done. Make it into a cake on a
platter, over it put a sauce made of red beans cooked in sugar and water.

JAPANESE SUSHI.

Put to cook a cup of rice; when boiling ten minutes, open the kettle .:md
add any salt fish. Cook until done, turn out on a platter and pour over it a
mayonnaise.

RICE AND LENTIL CAKES.

Boil one-half cup of rice until tender and boil the same quantity of lentils,
soaking them over night. Chop one small onion very fine, add to the rice and
lentils with a little parsley and thyme; season with salt and pepper; mix
thoroughly ; shape into cakes, dip in beaten eggs and then into bread crumbs.
Fry in hot lard until a nice brown.

BEAN CURD AND RICE.

Dry beans one cupful, wash and soak over night. In the morning place
in a kettle with three cups of cold water, bring to a boil and boil until the
beans are soft, adding water if required. Pour the contents into a colander and
rub the beans through to remove the skins. The beans and their water should
form a curd as thick as boiled starch. Season with salt and pepper to taste;
curry, tobasco or cayenne may also be added and a good teaspoonful of butter
if desired. Add to this a teacupful of hot, boiled rice, thoroughly mix and
serve hot.

DRIED PEAS AND RICE.

Soak over night and in the morning drain, half a cup of dried peas. Cut
into half-inch pieces, enough fat, salt pork to make half a cupful. Put the
pork into a dry pot over the fire with one sliced onion and fry brown, stirring
constantly. Add a quart of hot water and put in the peas with salt, pepper
and a tablespoonful of molasses. Cover and boil gently until the peas are
quite soft, then add a half cupful of hot boiled rice, stir all together and it is
ready to serve.

FOUR CHAFING DISH RECEIPTS,

RICE CHEESE CAKES.

Into the blazer put eight tablespoonsful of milk and two tablespoonsful
of butter. When it begins to boil, add one tablespoonful of flour and three of
boiled rice.  Stir until milk is taken up, then add gradually four eggs beaten
and a cupful of grated cheese. Season highly with salt, pepper, cayenne and
rcxzjmve from the flame. Make into cakes and fry in the other pan in butter
and serve.

CHEESE FONDU WITH RICE.

One-half cup of bread crumbs moistened in one cup of fresh milk. One-
half cup of rice, one-half pound grated cheese, two eggs and seasoning. Melt
the butter and cheese in the pan and when smooth, add gradually rice and
mo}stened bread crumbs. Then add beaten egg and seasoning. ~ Serve on
wafers.
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CHEESE RICE OMELET.

Make a rice omelet and just before frying, add grated cheese, one table-
spoonfuf to three eggs. Heat the butter in the blazer and put in one table-
spoonful of omelet, turn over the edges, brown and serve.

RICE WELSH RAREBIT.

One-half pound of grated cheese, two tablespoonsful of butter, one-half
cup milk, one-half boiled rice put through a sieve, one egg, saltspoon of must-
ard, salt, pepper and a dash of cayenne.  Melt the cheese and butter, stirring
until smooth, add gradually the milk and rice, the egg and seasoning. Serve
on buttered squares of toast.

RICCOTTA—RICE PORRIDGE.
(The National Soup of Italy.)

Wash thoroughly a cup of rice, cover it with a pint of stock, simmer
gently until the rice is perfectly tender, press through a sieve. Put a quart of
milik into a double boiler. Rub together a tablespoonful of butter and two of
flour. Add to milk half a pint of finely chopped cheese. Add the butter and
flour, stir until soft and creamy, add the rice and press the whole through a
sieve. Add a level teaspoonful of salt and it is ready to serve. Serve with
hard toasted bread. (Mrs. Rorer.)

INVALID FOODS, RICE PANADA.

Put one cup of cleaned rice into a pot of boiling water, enough to cover it,
and add one-half cup of chopped suet, and one-half teaspoonful each of sugar
and salt. Cover pot and boil for fifteen minutes. Mix together three-fourths
cup of rice flour, one pint of water and one-half pint molasses and stir into
the rice. Cook five minutes longer stirring.

RICE INVALID DISH.

. Butter a common glass (previously warmed) and line with warm, boiled
rice. Into it pour the stiffly beaten white of an egg to which a pinch of salt
has been added. On the top lay the unbroken yolk. Set the glass in warm
water, let come to a boil and cook just long enough to set the white. Lay a
doily on a small plate and set the glass on this and put beside it a piece of dry

toast.
RICE JELLY.

Mix a heaping tablespoonful of rice flour with enough cold water to make
a smooth paste. Add a small pint of boiling water, sweetened with two
tablespoonsful sugar and boil until clear. Flavor with lemon juice and mold.

RICE WATER.

Mix one tablespoonful of rice flour with enough cold water to make a
smooth paste, add two pints boiling water. Sweeten and boil till clear. Cool
on ice and serve quite cold but not 1ced.

CHICKEN AND RICE.

Wash well one-half cup of rice, and steam it with a cup and a half of
milk. Cook until the milk is all absorbed and the rice soft. ~Add a pinch of
salt and white pepper, a tablespoon of butter, and a beaten egg. Mix well,
and spread as lining in small custard cups or muffin pans. Have the chicken
chopped fine, well seasoned, and wet with gravy or warm milk. Fill the cent-
ers of the pans, cover with rice, and bake in a pan of boiling water in a mod-
erate oven. They must cook about twenty minutes. Turn out on a platter,
garnish with chopped parsley and hard boiled eggs, and surround with white
sauce.
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SALPICON OF CHICKEN IN RICE CROUSTADES.

Let acup of rice boil in a quart of cold water five minutes, drain on a
sieve, and rinse thoroughly with cold water. Return to the sauce pan with a
half cup of tomato purée, three cups of chicken broth, half a teaspoonful of
salt, and three tablespoonsful of butter. When the mixture reaches the boil-
ing 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 moulds, and
set aside to cool. Turn from the moulds, roll in flour and in egg and bread
crumbs, then with a knife or small cutter make an incision about a quarter an
inch deep in each croustade, leaving a rim about one-fourth an inch wide. Fry
.to a golden-brown in deep fat, then remove the tops, scoop out the centres,
and fill with cooked chicken cut in small cubes and reheated in a sauce made of
equal parts of cream and chicken broth thickened with a 7oux. Cover the top
of the croustades with the whites of two eggs beaten until stiff, and set into
the oven to brown lightly.

Threshing Rice on the Southera Pacific—Sunset Route,

RICE FLOUR ROLLS.

Dissolve a cake of compressed yeast in two tablespoonsful of water;
when thoroughly dissolved add a cup of sweet milk and the same amount of
warm water—mix before adding —making a pint of wetting, this must be warm
but not hot. Also add a teaspoonful of salt. Now add enough rice flour to
make it a stiff batter. Upon the moulding board put a bed of wheat flour and
on this knead the rice mixture to a firm loaf. Knead it ten or fifteen minutes,
adding flour as is required. Then putit into a well greased bowl; brush the
top over with butter, cover closely and stand in a warm place, let it rise about
three hours. Again place it upon a moulding board ; make it into rolls, place
in a pan, brush over with butter and let rise until twice their size—about one
hour. Bake in a quick oven 25 or 30 minutes.

RICE COCK BOOK.

RICE BREAD-STICKS,

Take the dough raised for rolls; cut in pieces the length of your finger
and a little smaller, roll them lightly under the hand and lay on buttered tins
until light. Bake and serve piled across each other.

RAISED RICED WAFFLES.

One cup of milk, one tablespoonful of butter, one and one-half cups rice
flour, a cakr:z of com’pressed yeast and a teaspoonful of salt. Let rise ov;:r
night. In the morning beat the mixture well, add to it a teaspoonful ng soda
and a half cup of wheat flour, three eggs beaten separately, add yolks first—
‘beat—then whites. Bake in waffle irons.

RICE MUFFINS (Raised.)

Raised rice muffins are made the same as waffles only use a little more
wheat flour.

RICE FLOUR MUFFINS.

Take a pint of milk and mix, not very stiff, with rice flour; add the yolks
of two eggs, a tablespoonful of ’butter, salt, and a half cup of wheat ﬂlour ég
which a large teaspoonful of baking powder has been sifted. Lastly a
whites of eggs, beaten. Bake in muffin rings or gem pans in quick oven.

MCCORMICK HARVESTERS AT WORK ON LINE SOUTHERN PACIFIC.
RICE MUSH.

Put a cup and one-half of water in a kettle and ‘let it come to a boil, add

a good teaspoonful of salt, stir in gradually a half cup of rice flour, let it cook

ten minutes, stirring constantly to prevent burning. Pour into a mould and

let harden.  When cold cut inslices, roll in eggs and cracker crumbs, fry in

dbeep lard or fry the slices dripped in eggs in salt pork drippings until a good
rown.

RICE FLOATING ISLAND.

?

One cup sweet milk; one tablespoonful melted butter; one and one-half
tablespoonful of sugar, a pinch of salt ; the yolk of one egg beaten and a half
cup of rice flour cooked together ten minutes. This forms a soft custard. As
soon as cooled a little pour into a deep glass dish and set away to cool. Beat
the whites of two eggs to a stiff froth, sweeten with two spoonsful of pulver-
ized sugar, adding a little extract, place in spoonsful over the surface of the
custard and upon each of the islands put a small piece of currant jelly.

RICE FLOUR PIE.
(An Indian Army Officer’s Favorite.)

Make arich pie paste and bake it over the outside of the pie tin. When
cool put into it the following custard. Custard—Into a porcelain stew pan put
a pint of rich, sweet milk, let it heat and sweeten to taste with one or two
spoonsful of sugar. Add a pinch of salt. Wet two tablespoonsful of rice
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flour with a little milk, add the beaten yolks of two eggs, add these to the
milk and cook twenty minutes. Take from the stove, add extract, let cool
and pour into the crust. Whip a teacup of rich, sweet cream until it stands,
add to it a tablespoonful of pulverized sugar and lemon extract, spread it
carefully over the pie.

RICE FLOUR STEAM PUDDING.

Beat the yolk of an egg in a bowl; add a cup of butter milk in which a
teaspoonful of soda has been stirred; a teaspoonful of salt; a tablespoonful of
sugar and a tablespoonful of butter. Into this mixture stir a cup of rice flour.

Beat well, then add beaten white of egg. Pour into a well buttered tin can or.

pail a part of the mixture, drop in three or four prunes that have been soaked
and sweetened, then add more butter and more prunes, using for this quantity
of butter about a dozen prunes. (Any other fruit can be used, as bananas,
peaches or best of all, cherries.) Cover the can closely, set it in boiling
water and keep boiling two hours or more. When ready to serve open the
can and turn out the rich brown loaf. Cut it into slices and serve with the
following sauce: Sauce—to one cup sweet milk, put in a basin and heated,
add a teaspoonful of sugar, a tablespoonful of butter and a pinch of salt.
Wet one and one-half tablespoonful of rice flour with a little milk, stir into
the milk and cook fifteen minutes. Remove from the stove and season with
cxtract.

RICE FLOUR FRITTERS.

To a pint of rice flour put boiling water or milL_{ to make a thick batter;
when cool, beat four eggs and add one teaspoonful of salt and one teaspoonful
of baking powder ; drop by the large spoonful in hot fat and serve hot with

sauce.
RICE FLOUR BLANC MANGE.

Take four ounces of rice flour ; three ounces of sugar, a little extract with
two ounces of fresh butter. Add one quart of milk, boil from fifteen to
twenty minutes, till it forms a smooth paste, not too thick; then pour into a
mold, previously buttered ; serve when cold with cream or preserved fruit.

DAINTY DESSERT.

Whip the whites of three eggs to a stiff froth, add one-half cup granulated
sugar and one and one-half cupful of cold Flaked Rice which has been cooked
with water to a smooth paste. Beat together and add juice of alemon. To
be served very cold (some prefer it frozen) with the following custard:

One pint milk, yolks of two eggs, four tablespoonsful sugar, pinch of salt
and flavoring. Scald the milk and add sugar, salt and eggs that have been
well beaten.  Stir constantly until it becomes a thin custard, remove from the
stove, flavor and put away to cool.

DEWEY CUPS.

Whites of three eggs, yolks of five eggs, two cupsful Flaked Rice, even
teaspoonful of salt. Break the eggs, being very careful to keep the yolks
whole (it is a good idea after removing the whites, to leave the yolk in half of
its own shell until wanted). Add the salt to the flakes and moisten slightly
with boiling water, stir into this the three well-beaten whites until thorougly
light. Have ready a well-buttered pie-tin, on which make five little mounds
of the rice preparation. With a teaspoon make a slight indentation in the top
of each mound, and in the hole thus made, carefully drop the yolk of one egg.
Season each with a small piece of butter and a dash of pepper, and bakein a
moderate oven four or five minutes or until the yolks are set. Serve in the
dish in which it is baked.

FLAKED RICE MUSH.

Heat one quart sweet rich milk to boiling heat, add sugar, salt, and flavor-
ing to taste. Have your mush dish hot, pour in the milk, and then drop in
lightly Flaked Rice until the thickness suits you. Cover the dish ten minutes
and serve with nice thick jelly.
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EXAS LANDS!

J. S. DAUGHERTY,

ORGANIZER AND MEMBER OF “THE BEAUMONT OIL EXCHANGE.”
Refer to any Texas Bank or Banker.

HOUSTON,
CES: < BEAUMONT, ( TEXAS.
RICHMOND,

{

Have bought, sold and located millions of acres of land in differ-
ent portions of TEXAS, and if you wish to buy or sell Lands in
any part of Texas, I am in position to serve you.

RICE LLANDS

If you wish to engage in Rice Culture, send for my Pamphlet giving
details as to mode of cultivation, money required, and results obtained

OlL, LANDS

Before investing, write me, enclosing Post Office Order for $25, and state
the amount which you wish to invest, and I will furnish you my opinion as to
how best to invest; or if you have invested, will advise you whether to hold
or sell. To enable me to intelligently advise my clients, I am having the
property owned by each Company located as fast as I can, and abstract of
titles to their lands made, so as to be able to determine whether or not they
are good—some | know now have disputed titles, and it is important to avoid
such Companies—or, if you have already invested in them, to sell before the
public in general becomes aware of the true situation.

1 own stock in no Oil Company, to bias my judgment. I believe that
for one to invest in an industry, and lose money, damages the industry and
the State at large; and will use my best endeavors to protect the interests of,
and make money for those who entrust their business to me.

J. S, DAUGHERTY.

Post Office Box 71, HOUSTON, TEXAS.
= 2 “ 14, BEAUMONT, TEXAS.
o = “ B, RICHMOND, TEXAS.
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GAAR-SCOTT OUTFIT OF ABBOTT BROS., CROWLEY, LA.. WHO ARE AMONG THE
LARGEST RICE GROWERS IN THE STATE.

«QUEEN OF THE RICE FIELD”

More sold in Louisiana and Texas last year than all other threshers combined!

WERE FIRST IN THE RICE FIELD!

Perfectly adapted to Threshing the several kinds of Rice in all conditions!
The least Cracking of the Rice grain =
and the Greatest Capacity!

Our Rice Self-Feeder and Wind Stacker are
especially built for handling RICE.

GAAR-SCOTT ENGINES—PLAIN AND TRACTION
LEAD ALL OTHERS IN THE RICE COUNTRY
FOR PUMPING AND THRESHING.

Our Special Rice Thresher Circular is sent Free, on request.

GAAR, SCOTT & CO.,,

Factory: Richmond, Ind. Rice Field Branch: Crowley, La.

We have just finished a large Warehouse at Crowley, La., where we carry a
full line ot Threshing Machinery, We invite you to call.

A BIG SETTING JUST FINISHED BY TH. GAGNEAU'S GAAR-SCOTT RIG, CROWLEY, LA.

RICE COOK BOOK. 5

Breakfast Cereal

#2 The demand for a prepared breakfast cereal is almost
universal, because most people do not find time to prepare
cereals by the ordinary processes for the morning meal.
Where this is the case, use # FLLAKED RICE,
The Best of Breakfast Cereals.
Flaked Rice is pure rice perfectly cooked and sterilized.
It is very nutritious—keeps perfectly in any climate—and
can be prepared in one minute. & & ot ot ot 2 &

How to Prepare Flaked Rice.

Put _in colander Salt the water
1—Pour the Flaked Rice from
the package into a colander,

2—Put a liberal amount of salt
into a little boiling water.

Pour water through| Empty into dis

3—Pour 'the boiling water on 4--Drain, shake slightly, and

the rice through colander. turn out on hot dish ’servc
with sugar and mift-
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Opposite the French Market,

Be I le S Decatur Street,
NEW ORLEANS, LA.

L 13
FAMOUS ESTABLISHMENT. e

OLD CREOLE COOKERY.

Test BEGUE’S BREAKFAST, and you become inspired, thus:
1 heard a song in the Southland A feast with Bacchus I fancied

W here birds sang their sweetest lay On Ofympia’s starry way,
Then my soul was wafted on glory,

In esthetic pose I listened,
As I breakfasted with Begue.

As I drank and ate with Begue.

The Smith Brothers Company,

(LIMITED)

WHOLESALE GROCERS,
IMPORTERS, and
COFFEE ROASTERS,

UG ey T

Proprietors Crescent Coffee &€ L3
Mills, and the celebrated brand COBA NA COffee

AGENTS FOR——
LIPTON’S TEAS,
SAZERAC COGNAC,
FLICKINGER’S EXTRA DESSERT TABLE FRUITS,

“GEO. W. CHILDS” CIGARS.

PACKERS OF———
%
‘RED BIRD” LOUISIANA OPEN KETTLE MOLASSES IN CANS,
“CRESCENT MILLS” LOUISIANA CANE SYRUP IN BOTTLES.
“UWANTA” BRAND CANNED GOODS.

Nos. 510 to 518 Poydras St., NEW ORLEANS, LA.

IN FoLLOWING THESE RECEIPTS |
vs=[2e [Plus Ultra

o ==« Delicious Dishes

Z
o —WILL RESULT.——
L PUT UP EXCLUSIVELY BY

McCANN & CO.,

NEW ORLEANS.

HEAD RICE 1f your grocer does not keep it, have him write
us for sample.
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The natural stepping stone to the great South American Continent,
QUAINT HISTORIC NEW ORLEANS

The New St. Charles Hotel

&

The ’
551 v A
Latest, i : | Absolutely
Largest i
. 3 = Hotel
and BT i : e in

Best, 4| the
City.

o

Accommodations for 700 Guests i
ts. 150 Private Bath R .
Turkish, Russian and Roman Baths. e o
Filtered, Distilled. and Aerated Drinking Water.
A MODERN FIRST-CLASS HMOTEL,
Kept on both American and European plans at moderate prices.
A. R. BLAKELY & CO., Limited,

‘Write for plans and prices. > i
Proprietors.

DAN TALMAGE’S SONS CoO., DAN TALMAGE, 2nd

NEW YORK.
YORK CHARBRLESTON, 8. C.

JOHN S. TALMAGE,

NEW ORLEANS,
RICE

In Jobblng Quantities Selections from Every Mill
_On]y— in the State.

R I CE i: A. Isfl.aﬁgeﬁgv(gleafLa?O.,

BROKERS AND COMMISSION MERCHANTS.

Also Sugar, Molasses and Coffee.

WRITE FOR SAMPLES and QUOTATIONS, ESTABLISHED, 1881,
5 .

LEWIS & ROSS
RICE LANDS =" ESTATE

GENERAL LAND AGENTS. We protect the interest of our clients, pay
taxes and collect rents. Write us. JENNINGS, LA.




\()UTHI:P'\ PACIFIC CO.

DON’T Come to...

Lounsnana

Without seeing Jennings, a northern town on southern
soil, the center of one of the finest rice regions of the
whole rice belt.

It WonT Pay

To come so far and not see the rice lands you can buy for $15.00 to
$40.00 per acre on easy terms, and grow a crop that will net

$5.00 to $15.00 per acre each year.

5. 7. HABER, E. F. ROWSON & CO.,

JENNINGS, LA.

G. F. MORSE & SONS,
(Groceries, Hardware

AND

Furniture
JENNINGS, . . . . LOUISIANA.

F. R. JAENKE. T. C. MAHAFFEY,

JAENKE & MAHAFFEY,

‘REAL ESTATE

JENNINGS, = = = = . = LOUISIANA.

IF YOU ARE LOOKING FOR INVESTMENT OR A HOME DON'T
FAIL TO CALL, OR WRITEJUS.

CITY AND FARM PROPERTY.

Rl( E COOK BOOK

J.E. Foster & Sons

LUMBEIR,
SHINGLES, SASH, DOORS, CISTERNS,

MANUFACTURERS OF
Fancy House Trimmings, Frames, Screens, Brackets, Turned Columns,
SPINDLES, ETC.

JENNINGS, LLA.

Rice L.ands

IMTPROVED OR WILD,

ALSO TIMBER AND PASTURE LANDS IN

Southwest Louisiana and Texas

Correspondence Solicited.

Will give you reliable information.

3. %, maBER. E. F. ROWSON & CO.,

JENNINGS, LA.

WILPORD P. CARY. ESTABLISHED IN 1893. WILLIAM F. HUMPHREY.

U f-!\)mon ("iphe
And Use Baker’ lotlt (mhfr

OFFICE OF

CARY & HUMPHREY,

PROPRIETORS OF

The Eagle Grocery

SPECIALTIES: FLOUR, FEED AND POTATOES,
JENNINGS, LA.
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Oil, Ric¢e, Cimber,

@Grazing and Agricultural Lands.

We are old in the business and are prepared to
supply the wants of any and ail who want land.
Terms can be made to suit. & & o s
Special inducements for colonization or investment.

Have some excellent rice propositions. &% %

C. W. HAHL, & CO.

220 Main Street,

HOUSTON, TEX.

Rich Rice Lands

Produce more and better Rice than poor larid. We have Twenty
Thousand Acres of the richest prairie land in Texas, within
eighteen miles of Houston, under canal, for lease, in tracts of

one hundred acres or more.

ONE HUNDRED THOUSAND ACRES

For Sale; can be watered from wells. Hardwood and Pine Timber
Lands, in the great Texas Oil Belt, for sale, cheap.

STOCK RANCHES in West Texas and Mexico—much of it
rich in Gold, Silver, Copper and Quicksilver—for sale, in large
tracts, at fifty cents per acre, up.

Beaumont 0il Land and Stocks for sale.

CASH & LUCKELL,

HOUSTON AND BEAUMONT, = -

RICE COOK BOOK.

THERE ARE MORE

OPPORTUNITIES

FOR THE HOME-SEEKER AND INVESTMENTS THAT
WILL YIELD A SURE AND STEADY
INCREASE IN

Southwest Louisiana
= Southern Texas

it

THAN IN ANY OTHER PART OF THE WORLD.

Is the surest and most profitable
l crop grown. If you are interested
and wish to

KNOW MORE

Send $1.00 for One Year's Subscription to the

“RIGE SRNERES LR Y -

OSWALD WILSON, Editor, Houston, Texas.

It will tell the truth, and is the leading technical Rice Journal of the World

THE RICE INDUSTRY & concenicnt that is masing

the Gulf Coast Country the richest section of the United States, and is

The Best Advertising Medium in the South.

SEND FOR RATES.
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H. C. DREW, President FRANK ROBERTS, Cashier.
GEO. HORRIDGE, Vice-President. J. W.GARDINER, Assistant Cashier.

Galcasieu [2ational I3ank
Capital, $100,000.00. Surplus, $20,000.00.

LAKE CHARLES, LOUISIANA.
ceee

2%, This Bankrespectfully solicits

::business with the assurance

to new and old customers of

the prompt and satisfactory

ervice that comes from

horough equipment in all
departments.

cee

LADIES’ DEPARTMENT

i) SAFE DEPOSIT BOXES

. SAVING DEPARTMENT

The North American Land and

Timber Company, Limited,
OF LONDON, ENGLAND.

OFFER FOR SALE ON EASY TERMS OF PAYMENT

25,000 Acres of Rice Land

in Calcasieu Parish, Southwest Louisiana, at Prices ranging from $10to $25
per acre, depending upon location. All these lands can be irrigated either by
the system or from deep wells.

The Company will rent 10,000 ACRES OF RICE LAND, subject to
irrigation, to good farmers who are not prepared to purchase outright. To
first class farmers the Company will furnish buildings and seed rice, also
fence the land.

This Company also owns over 50,000 acres in a solid body, which show
almost conclusive proof of being oil lands. These lands can also be purchased
at a moderate figure. Address,

A. V. EASTMAN, Manager,

LAKE CHARLES, LA,

RICE COOK BOOK.

GEO. LOCK, President. A. L, WILLIAMS, Cashier.
L. KAUFMAN, Vice President. N. E. NORTH, Ass’t Cashier

THE FIBST NATIONAL BANK

OF LLAKE CHARLES

Cavoital. $50,000.00
Surplus and Undivided Profits, $40,000.00

SAVINGS DEPARTMENT. LAKE CHARLES, LA.

Attention Investors!

Consult Your Best Interests. How? By conferring with me before
you invest. Why ?

Because I am located in the geographical centre of the best rice lands in the United
States and have unsurpassed facilities for keeping in close touch with the property
holders and always endeavor to give my clients the best bargains obtainable.

I have a large and well selected list of fine rice lands at very moderate prices.

Call in person, or write me,

O. S. DOLBY, Real Estate Dealer.

LAKE CHARLES, LOUISIANA.

RICE'! RICE']

The Question of the Hour!

Rice Lands, Rice Farms, Fruit and Truck Farms,
Louisiana Long Leaf Yellow Pine Timber Lands.
Improved and unimproved Lake Charles property.
Taxes paid, rents collected, investments made for non-residents.

For full particulars call on or write

FRANCIS CHAVANNE,

Real Estate. Rental and Investment Broker,
Calcasieu Parish: The Rice Center. LAKE CHARLES, LA.
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: s Rice, Oil -
 2Cimber Lands»

SEE

W. J. B. MOORE, GEORGE J. McMANUS,

360 PEARL, ST.,

BEAUMONT, TEXAS.

R e i

WE REFER TO ALL OUR OLD CUSTOMERS.
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ins & Miller Lumber Co.

(Limited.)

CALCASIEU LONG LEAF PINE.

WESTLAKE, LA.

References:
FIRST NATIONAL BANK, Beaumont. Tex.
OMAHA NATIONAL BANK, Omaha. Neb.
FIRST NATION AL BANK, Monroe, Wis.

JNO. J. WESCOTT,

Real FEatate Investments and Oil Stocks, Beaumont,
Texas and Port Arthur Rice Iuands, Oil Lands and
Real Estate of all kinds.

Seven years residence in County and practical exper-
jence in Rice Raising and Rice Iiands.

Northern address, Monroe, Wis, Correspondence
regarding Rice I.ands, Canal Propositions cheerfully

answered.

RICE COOK BOOK.

Have You Heard

Of the Golden Fields of Rice surrounding the Town
of CROWLEY, LA,

Do you know that thousands of farmers from the North and West, for
the past ten years, have been quietly buying up these lands and accumulating
fortunes?

Rice lands have enhanced in value in twelve years from fifty cents an acre,
to an average of twenty-five dollars per acre to-day, and inside of five years,
these same lands will be selling for one hundred dollars an acre.

Rice is planted the same as wheat ; harvested with self-binding harvesters;
threshed with steam threshers. It costs from ten to twelve dollars an acre to
raise rice; it yields from ten to eighteen barrels per acre, the average price of
which for the past twelve years has been $3.00 per barrel.

Crowley, Louisiana, is the center of this great and prosperous industry.
We have rice lands for sale. Write us for maps and information.

W. W. DUSON & BRO.

B. E. BLACK, CROWLEY. J. P. BLACK, JENNINGS.

BLACK BROS. & CO,,

Wholesale and Retail Dealers in

Farm Machinery, Wagons,
Buggies and Harness.

We have the largest stock of the best machinery for this country. Irrigat-
ing Pumps and Stationary Engines a Specialty.
Correspondence solicited.

BLACK BROS. & CO.,, - - - JENNINGS, and CROWLEY, LA.

D. R. JANUARY. R. S. GREGAG.

JANUARY & GREGG
—Real Estate—

RICE LANDS FOR SALE IN THE MOST FERTILE
AND PRODUCTIVE RICE BELT IN THE WORLD.
CORRESPONDENCE SOLICITED.

P. O. Box 276. CROWLEY, LOUISIANA.
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COOK’S
FLAKED RICE

Is Louisiana and Texas Rice which has been
thoroughly and scientifically cooked so that it’s
ready to eat as a breakfast food without any
cooking whatever by simply pouring on a
little boiling salted water, only to soften and

heat the flakes. See directions, page 51, in
Rice Cook Book.

A Delicious i . “@ood for Baby
Breakfast Dish \ &) I Too

Needs Absolutely Saves Many

Ro Eooking. Precious Lives.

N

S
AN

EASIEST FOOD TO DIGEST.

New Born Infants:

One cup of Cook’s Flaked Rice, one quart water, boil ten
minutes, add a pint of milk, pinch of salt, and a very little
sugar, and strain.

Three Months Old Child:

Use double the quantity of Cook’s Flaked Rice (two cups)
and do not strain.

WARNING.

In buying Flaked Rice from your grocer be sure to get COOK'S.
There are worthless imitations on the market.

RICE COOK BOOK.

Theaux Hotel

(Howard House.)
THEAUX & SULLIVAN, Proprietors. ¢ The Best Always.”

LAKE CHARLES, LA,

The Southern Pacific

SUNSET ROUTE

RICEEEL'T LINE

The only Railroad traversing

the great Rice Fields from

end to end s es s oot oot

Covering Louisiana and Texas

Write for Information Concerning Lands,

Location, etc., to

S. F. B, MORSE, L. J. PARKS,

Ass’t Pass’r Traffic Mgr. Gen’l Pass’r and Ticket Agt.

JOHN HOWARD,

Immigration Agent.

HOUSTON, TEXAS.




C. B. COMPTON,
Trafiic Manager,

SOUTHERN PACIFIC CO.

THE RICGE FIELDS
OF LOUISIANA

Are best reached through New Orleans
by through cars of the

(LOUISVILLE & NASHVILLE R.R)

Double Daily Trains of Through
Coaches and Pullman Drawing Room
Sleeping Cars between

Chicago,

St. L.ouis,
Louisville and
Cincinnatis; and

Nashville,
Birmingham,
Mobile,
Jacksonville,
Pensacola,

New Orleans and
Gulf Coast Points.

DINING CAR SERVICE

On Through Day Trains Between
New Orleans and Birmingham.

Double Daily Trains carrying through
coaches and Pullman Sleeping Cars
between Memphis and Louisville and
Cincinnati.

The Finest and Fastest Service

IN THE SOUTH.

Louisville, Ky.

C. L. STONE,
Gen’l Passenger Agent,
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Are You Thmkmg of (iomg

eo0TOse0

CALIFORNIA,

Mexico, Texas or Arizona?

> 000080«

The Southern Pacific Co.

(SUNSET ROUTE.)

OFFERS THE via
MOST
New Orleans.

Tourist
MEANS OF —" Sleeping
REACHING THESE Cars
- Through Without
SECTIONS . Change.

Best First and Second Class Service

TO

Los Angeles, San Francisco, and points in
Louisiana, Texas, Arizona

and New Mexico

For maps, time tables, and further information pertaining to rates,
route and service, apply to

S. F. B. MORSE, EDWIN HAWLEY,
Asst, Pass’rTraffic Mgr,, Ass't Gen'l Traffie Mg'r,
Houston, Tex. 349 Broadway,

New York.
L. J. PARKS, W. G. NEIMYER,
Gen, Pass. & Tkt. Agt., Gen'l Western Agent,
Houston, Tex. Chicago, Ilis,




CHOICE LANDS IN TEXAS.

The railroad system of Texas, having brought into easy access the lands origin-
ally granted the Houston & Texas Central ; Galveston, Harrisburg & San Antonio ;
Texas & New Orleans, and Gulf, Western Texas & Pacific Railway Companies, they
are now offered to the public on terms and at prices such as to put them in reach
of every person desiring to own his own homestead.
SOUTHERN PACIEIC CO. Lands for the farmer, the planter, the gardener, the stock-raiser and millman,
A which will be sold at reasonable price, on long time and at low rate of interest.
9 S Theie is a wide field here from which to select, embracing such a variety of
HOME SEEKER S RATE lands, that there is no reason why all should not obtain locations suitable to their
particular ideas and desires. There is ample room for an almost unlimited num-
« =~ ber of energetic people, as Texas is a State that cannot be equalled in the pro-
! portion of acreage adopted to the highest degree of cultivation; all it needs is
: opulation. The low price of lands, great fertility of soil, low rates of taxation and
From the OLD STATES to the Emniﬁccnt educational endowments, are inducerrz’ems that no other state can offer.
For detailed terms of sale, prices, information, maps and pamphlets, address
C. C. GIBBS, Land Commissioner, SAN ANToNIo, TEX

& &
ICQ IQ s AGENCIES.
¢ ey | B WoNATHAN ooooiisiane morstssuinesinsatsssehosbandis ....Commercial Agent
ATLAR IS, A% /. R. ! e Traveling Passenger Agent

AT " . A.LE . . Passenger and Freight Agent

I BEAUNONT, TEX,, J. B RYAN ..., +5a .Travgling Passenger Agent

SRR BALTIMORE, MD., 209 East German Street ...... o B. B. BARBER, Agent
%. ESXM Bé{LL i New England Agent

¢ " e . C. P raveling Passenger Agent

BOSTON, MASS., 9 State Street, FRANK PATRICK.. Teaveling Passenger Agent

W. F. HILL : City Passenger Agent

- . BROWNSVILLE, TEX M. B. KINGSBURY, Agent
..General Western Freight and Passenger Agent

an @ ‘ CHICAGO, TLL., 238 Clark Street, Passenger Agent

| ..Traveling Passenger Agent

P o e A Commercial Agent

(INCINNATI, 01110, Xo. 53 East Fourth Stm‘g W. F. HOLTON..... Traveling Passenger Agent

CITY 0¥ NEXICO, 13 San Juan De Lehan........ «....G. R, HACKLEY, General Agent, Traffic Department

DANVILLE VA ase ;:s E. VVO‘gDELL, Travelin;; Freight Agent

DALERN TEXC oo s e T IR Y L ol . A.G. NEWSUM, Division Passenger Agent

APPLY OVER ‘ DENVER, COL. 1112 171h Street, | WM. K. MCALLISTER el +, Sl Py, e Gennsal Avant
IBRNEDy W, 1118 1 0LH BIT0SS G. F. KUHNS .. Traveling Freight and Passenger Agent

DURANGO. MEX A, GREGORY, Commercial Agent, l\lgcxican International R. R

EAGLE PASS, TEX (l\ bU;\;LA}"‘,.General Freight and Passenger Agent Mexican International R. R

[ ] ~ §
The Southem PalelC R ELPAOTEE. )y 4 gpmrvicy S e el

TR S. F. BOOTH 4y reight and Passenger Agent
FRESNO, CAL % WM. B. MAY .-+ve.. Traveling Passeng'er Agent
§

- vt Y J. R.CHRISTIAN, T. & by G« H. . S .....Comm.ercial Agent

GALVESTON TEX., | ¢ g MILLER,T. & N. ; 154 Division Passenger TR

S o o gt A N & CO.,General Agents

Su "Set Route. TAVANA, CUBA, 36 San Ignaci Street i Naes W. L. SAUCIER, l”nssenger Aggent
HELERE R o e e a S st b e «.o. wsse B, I. STIEFEL, Traveling Passenger Agent

HOUSTON. TEX H. ESE, T. & N wG. H.&S. A Ass’t Gen. Frt. Agent
4 ' 1 JOHN H . Pass. and Immigration Agent
JENNINGS, 1A .. . el S, ... S, L. CARY, Immigration Agent
e« & e KEY WEST. FIA ... 5 LAFLIN & CO., Agents
L hANSAS CITY, MO., Exchange Building ((3’ %Ci\(l}gﬁNnnhxestern Passisrfx,ger and lmn:ii%ration Agent

. . P : 3. W. L ......Ass’t General Passenger and Freight Agent

LOS ANGELES, CAL., 229 South Spring St. 3 N. R. MARTIN .. Traveling Passenger Agent

U SION SLEEPERS MONTEREY. MEX H. N. GIBSON, Commercial Agent, Mexican Internat onal K. R
PULLMAN EXCUR RONTGONERY : Bk oo g A b L oF st 1O Wy ELY | Traveling Passenger Agent

R ke s i 1 , Traveling Passenger Agent
SASHVILLE, TENN., No. 4 Noel Block ; : o G. WALDO, Traveling Freight Agent
YEW IBERIA, LA.,. ..CHAS. B. ELLIS, Division Passenger and Freight Agent
NEW ORLEANS. LA i H.B. ABBOTT. City, Passenger Agent
J i Bl Chinese Passenger Agent

NEW YORK, N, Y., 349 Broadway and 1 Battery Place, L. H. NUTTING ..ésﬁtant}gxi::::]X;I;;:;Lﬁnchi:agiz:

Cincinnati, Chicago, Washington to Texas 8 FIBADERL, AL i e o L L0 A i I. N. TODD, Commerdial Agent

OPERATE REGULARLY BETWEEN

4 PHILADELPHIA, PA., 109 South Third Street, § - L SMITH. ... veling Pisagh Ao

isi ints on : ’ . S GEORGE G. HERRING. I B

o e g PITIRSAR, P Pk Blon, | 1L STANLEY ORR. Lo sy Eaaither Afem
. H. M.... 1 a. T ent

\ Pl i b ’ J. B. KIRKLAND, 8rd & Alder Sts.’]l\}s(;rig{‘islgiﬁf’r ﬁgent
I RO | I I E RIVERSIDE, CAL .. AN . G.F. FORSYTHE, Commercial' Agent

[ SACRAMENTO, CAL s o S. S. FULTON, Traveling Passenger Agent

: SALT LAKE CITY, UTAH, 214 D&ol Blllo.eIkAN G A e D. R. GRAY, General Agent

84N ANTONIO, TEX., %.AF%HE{(. GBI A A D'%‘ai‘?é‘uﬂ"%*&'iiii ﬁéﬁﬂf
SAN DIEGO, CAL., 869 Fifth Street......... T e .G. H. McMILLAN, Coménercm]l ﬁgent
\ . W, enera gent
= . ) v, L. ... Traveling Passenger Agent
Write for Information, Etc. to ; ™ SAN FRANCISCO, CAL., 613 Market Stmt,{ I. B, .AUCK Trave“ng Passenger Agent
i E.B. McCORD ....City Passenger Agent

PORTLAND, ORE., 265 Washington Street,

i SANTA BARBARA, CAL F. M. FRYE, Commercial Agent
5. F. B. MORSE’ L. J. PARKS, BAR LUM OBIRPE DAL, . ... ool oerimiensmesion J. L. BUELL, District Freight and Passenger Agent
M Dace's & T A SAVANNAH, 6A., 18 East Bryan Street C. W. MURPHEY, Traveling Passenger Agent
Ass’t Pass’r Traffic lMang’r, Genll Rass'r & Tkt. Agt, ST 1OUIS, 0., 421 Olive Strest, (Bank of Commerce Bidg.).. ... L. E. TOWNSLEY, Commercial A gent
= SYRACUSE, N. Y., 129 South Franklin Street ........ Ehedlonn/en Al -F. T. BROOKS, New York State Agent
HOUSTON, TEXAS. SEATTLE, WASH., 619 First Avenue...... ; ...E.]. STEEPLE, District Passenger Agent
TACOMA. WASH., 1108 Pacific Avenue. ... «eeeese .. E.J. STEEPLE, District Passenger Agent
WAOO, WEX .. ....0 . 9 A T.O]. NDERSON, District Passenger Agent
WASHINGTON. D, C., 511 Pennsylvania Avenue A.J. POSTON, General Agent Sunset Excursions
" HAMBURG, GERMANY, 6 and 8 Karlsburg. ..
LONDON, ENGLAND. 49 Ladenhall Street and
No. 18 Cock Spur Street

UIVERPOOL, ENGLAND, 25 Water Street
ROTTERDAM.NETHERLANDS 92 Wynhaven,88;
ANTWERP, BELGIUM, 11 Rue Chapelle de Grace

RUDOLPH FALCK..General European Passenger Agent,
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