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Coffee

BEVERAGES
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(1) Tea
To make good tea, the water must be boiling. Allow
one teaspoon of tea aud one cup of boiling water to each
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Put the tea in the teapot, and pour the boiling

water over it. Stand two or three minutes before pour-
If sugar is used, put the sugar into the cup before

the tea is poured; also, cream, if used, should precede

person.
ing.
the tea.

)

If the coffee is weak, cold, an@a&}

The most important beverage to many of us is our

made, gloom descends upon the whole family.

morning coffee.
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other hand, if the coffee is strong, fresh, and hot, it
cheers and braces us up, and even a little conversation
may be attempted at the breakfast table. To make good
coffee seems to be a very difficult feat for the average
cook. I do not know why, for with the modern per-
colator, one need never go wrong.
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Percolator Coffee

Allow one and one-half tablespoons of finely ground
coffee and one cup of cold water to each person. Put the
coffee in the container and the water in the bottom.
Place the percolator on the fire and allow it to come to a
boil. Tet it percolate for fifteen minutes after it has
started to boil, and then the coffee is made. Make the
coffee fresh whenever needed, because it loses its flavor
when kept,
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Boiled Coffee

Allow the same amount of coffee and water for each
person, as directed for percolator coffee; but use boiling
water. Put the coffee in the coffeepot, then break into
the pot an egg, shell and all. Mix it into the coffee
with a spoon. Then pour in the boiling water. Put it
over a very slow fire, and let it boil very slowly for ten
minutes. Do not let it boil hard, or the coffee will be
cloudy. Set it at the back of the range for two or three
minutes, so the coffee will settle. Then pour it into a
serving pot. ‘This makes delicious coffee.
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(8) Breakfast Cocoa

134 tablespoous prepared cocoa 2 cups boiling water
2 tablespoons sugar 2 cups milk
Few grains salt

Secald milk. Mix cocoa, sugar, and salt, dilute with
one-half cup boiling water to make smooth paste, add
remaining water, and boil five minutes; turn into scalded
milk and beat two minutes, using egg beater, when froth
will form, preventing scum, which is so unsightly. This
is known as milling.
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(4) Chocolate 8

2 bars of grated chacolate - 4 cups milk

Put the chocolate into a double boiler. Pour the
milk over it and let it melt, stirring continually. Cook
about five minutes, and serve with whipped cream.

If an unsweetened chocolate is used, add sugar to
taste.

If one of the prepared instantaneous chocolates is
used, bring the milk to a boil. Then stir in the chocolate.
Cook for two or three minutes and serve,
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(5) Iced Tea

Make the tea very strong, using double the quantity
of tea used when the tea is served hot. Let stand for
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about five minutes, Strain it off into a pitclier., When
cool, add sngar to taste and the juice of cne lemon and
one orange. Put it into the ice box to become very cold,
Just before serving, add a large lump of ice, and slices of
lemon and of orange. Fill the glasses, in which the tea
is to be served, with ice.
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(8) Iced Chocolate

Prepare in the same way as hot chocolate. Then
cool and put into the ice box to become very cold.
Serve in glasses filled with crushed jce, with whipped
cream on top.
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(¥) Orange Flip

14 cup cold water
14 cup sugar
Grated peel of one orange

2% cups orange juice
34 cup lemon juice
1 teaspoon cornstarch
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