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Ways of Moking
That You'll Like

n! PARIE—Or *French

‘most_generally prepared

l rupful of finely-grouml

with & mw *£g alnﬂl

in Il an

ige" t over a brisk fire, oc-

lly stirring it until the bolling

[mt i reached, after which set the
| aside to simmer for &

teg, then pour on a eupful of

Seater and allow fo stand for

or ten minutes before serving,
eream and sugar to sult.

CAFE Al LAIT-Or *French

Soffee” in made by grind-

‘two_tablespoonfuls of H. & H,
for each cup mr«l.

w quantity

“unl taste is mnrrd into the cup from
" separate vessel, mfter which it is
| mweetened to suit

. CAFE ‘10111—1 b'llrk llthhw
coffee,” is

ounces of rn \

Coffes to a_quart of nh-nhmlr
fling water and ll\nmn it to stand
until it reach ﬁ point,
“mean mn: lt u—!te nr thrice
through the coffee pot before serv-

CREME—TIs prepared |

lillinlan of boiled cream to
made H. & H

allowing t o infuse or draw
from fifteen to twenty min-

- CAFE GI.ACE—To ﬂ!q -Ix mﬂ

fr-hlf-nldl B
with e nd uutm well,
Ibmﬂ:hl and placed in a
tor until frosen to the con-

of cream.

l:n-r DEMI-TASSE—Is a bever-

pared after the manner of

r. sweetened to a much

ster extent, and to which is add-

‘Cognae, Kirsch, or some other
ur, but when taken with

- wmall l|lll of ligueur it becomes a

m.

“which is prepared exactly

‘ﬁ Demi-tasse is served in a gall, nar-
row glass or lnl\lrL a decanter of

| cold water heing d with it, the

B e dilting o it

CAFE A LA RU ESF—hke Tea
Rm- |Imr1:r blar
H. & H. lr’l‘l! -!rn the
nnm 0! CIle L] IMI to which a
e of lemon is adde
drs.n nl

COFFEE A LA FOLLANDAISE
composed

s placed o piere of flanne] to
it entirely. ulsite unn'
ty of finely-ground BH‘E H.

L
in a perfectly nir-tight jar or other

—
I
is placed in the filter and firmly
pressed down, cold water being next
elowly poured over it, after w
allowed to stand until all the water
p!mlllﬂi mmn[‘n it into the
reservoir b- : the passing of the

- | water oceul ( at least four hours,

extracting the !ull strength and flavor
ar!m :-v;l're in that time. The ves-

a
nf vhn liquid, but large enough
‘hold the requlsite quantities of both

coffes and water at the same time
and to avold the necessity of an ad-
ditional supply of water,

VIENNA [‘OFFFF Tllr flm-ml
Vienna Coffee is prep u
what complicated .»onm ne
ling a eyl or urn, fitted wnh
conses sieve, the water being boliad
of an aleohol lamp under
en the water bails the
steam passes through a tube and at
me through the flm-lr
e, which has preyio
loose on the top, hul
several urnm- 5
glaee top attached to the urn enables
the eook to observe when th- ml'l'n
is prnlwrl; prepared, process
curing a perfect infusion i egfor
fee, and at the same time preserving
is full aromn and other properties.

CREOLE COFFEE—Is prepared
by distillntion.  Put the Tequisite
quantity of H. & H. Coffes in a filt-
ered coffee pot, pressing in compact-
Iy: a little briskly bolling water is
then poured on and allowsd to filter
through the coffes, when more boiling
water is ponred on, the process being
repeated about every five minutes
until ready to serve. The result of

process is very strong amd rich
xteact, which is often preserved

vessel, required for use,

eup of the bevernge when desived.

Unusual Ways of Making Coffee That

You'll Like
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