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SAUCES
Vanilla Sauce

1 cap powdered sugar
!4 cup butter
1 teaspoon vanille
1cup mflk

~reamn the botter and sugar, add
ille and gradually add the inilk.
-e in a double boiler and stir until
sauce is creaxny-no longer.

caramel Sauce
6 tablespoona sugar
I tea8poon flour
I ou p boïing water
1 tabisapoon butter

A iplnch of sait
VI teaspoOn vanille

>ut irito a pan the sugar. flour,
ýer and sait. Brown well but do
buru. Add the boiling welter and

Pudding Sauce
icp sugarrcap butter

~4cup wine

,ream butter and suger, then add
.Beat well, then gradualiy add

a. Serve as soon as ready.

Lemnon Sauce
1 toaspoon cornstarch~cap sugar

tensp.on butter
Icap boiling water

Aix~ coratarcli and sugar. d
[ilg water and haif cf grnted rind
1 juice of lemnon. Cooki 8 minutes.
t before serving add butter.

Foamning Sauce ,

~ïtsonly)
poon ventila
butter and sagar. Add

eggs not beaten. Stir wel.
ail ia 8mooth add weter.

aubie boiler and lient. Stir
)th and add vanille.

Clear Sauce

Lemon Sauce
Add to *Clear Sauce 3 teaspoons

lemnon juîce and 2 teaspoons lernou
rînd.

SChocolate Sauce
2 squares unsweetemed chocolas
ý4 cup bot water
i tablespoon buter
!/ teaspoon, vaIlle
l'A rups powdered sugar

Combine ail the ingrevdients and
Cook together for 15 minutes, in a
double boier.

Butteriach Sauce
I cup augar
t cup white corn syrup
I4 teaspoon sait

top thick crn
itespoon Vanille

Cookt ail together in a double bolie
for one hour.

Orange Sauce
4 tablespoons butter
4 teblespoons creamn
4 tabiespoons augar
4 eggs (yolks>
4 teblespoons orange juice
I 14 tablespoons lemon Juics
Grated rlnd of 1 orange

Add well beaten yolks of eggs to
crcamed butter, add sugar mixed with
the ctra, nnd let thiclien over bot
Water, 4tirring nil the timte. Add
fruit juices and rind. Serve et on"e.

Hard Sauce
CreaM one-thiÎrd cap butter; grad.

unllY add 1 V/4 cua of powdered
sugar, i tenspoon vanille; beat till
YeTy liglit, set iu ice box tili chilled.
A f ew drops of brandy niay be added
il desired.

Brandy Sauce
14 cup butter
i cap powdered sugar
2 tablespoons brandy
Yolks of 2 eggs
Whites of 2 eggs
!/2 cup mnli or creain

Crean the butter; ncld suger grail-
ualy, then brandy very slowly, well
beaten yolks and mnilk or creeni. Coo~k
over hot water until it thiekens as a
cutard; pour on ta beaten white8.
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