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4 UTENSILS FOR COOKING INDIAN MEAL.

a foot and a half in length. The lower end should be
flattened, or slightly thinned by shaving it about six
inches up ; and the upper end rounded a little so as
not to hurt the hand. The form of a mush-stick re-
sembles that of a hatchet handle, out of which (oran old
broom handle) it is very easy to make one. A long-
handled wooden spoon may be used when a mush-stick
is not to be had, but it will be found far less convenient.

A cake-turner is necessary for all flat batter-cakes.
It may be made of hard wood; but thin iron is much
better. It is shovel-shaped, something in the form of
the peel of a baker’s oven, but much smaller. It is
quite flat, both handle and blade. The handle is near
half a yard in length ; the blade or broad part is about
seven inches long, and five inches wide. It must be
thin and smooth, so as to slip easily under the cake.
Small cakes may be turned with a broad knife, but
less conveniently than with an instrument made for
the purpose.

For Tndian cakes that are to bake standing before
the fire (such as Johnny cake), you should have a
board. This board may be half a yard wide, and a
quarter of a yard high, and more than an inch thick.
It should be of very hard wood ; but on no account of
deal or pine, lest it give a turpentine taste to the cake.
The cake-dough is spread evenly upon the board,
which may then be placed horizontally or broad-side
before the fire, elevated (if you have nothing more
convenient) on the brass or irom utensil commonly
called a footman, Against the back of the board
place the flat side of a smoothing-iron, to keep it in an












b DRIED YEAST MADE WITH INDIAN MEAL.

Strain it warm into a clean pan, and mix in sufficient
wheat flour to make a thin batter, adding half a pint
of the best and strongest yeast you can procure; the
fresher the better. Leave the mixture to ferment, and
when the fermentation is over, gradually stir in enough
of Indian meal to make a moderately stiff dough;
cover it, and set it in a warm place to rise. When it
has become very light, roll it out into a square sheet,
half an inch thick, and cut it into flat cakes about
four inches square. Spread them out separately on a
large flat dish or something similar, and set them to
dry gradually in a cool light place where there is no
damp. While drying, turn each cake five or six times
a day. They will dry in about a fortnight. When
they are quite dry and hard, inclos them separately in
brown paper bags, and keep them in a box closely
covered, in a place not the least damp.

When you want to use them as yeast, dissolve in a
little warm water one or more of the cakes, in propor-
tion to the quantity of bread you intend to make. One
cake will raise a half peck loaf. It is best to dissolve
the cake the night before you want it for the bread.
Put into a bowl a pint of water that has been heated
milk-warm ; break up the yeast-cake into the water,
and stir in a heaped table-spoonful of wheat flour;
cover it and let it stand till morning. If in winter, it
should be put into a warm place, as frozen yeast is en-
tirely useless.

This way of preserving yeast is very convenient for
keeping through the summer, or for conveying to a
distance. In America these yeast-cakes are to be
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