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Recipes for Bread—Continued

Hot Cross Buns.

;5?cald qnc .irul one- fourth rup-

fuja of rnilk. .'itid wImu lukc--

waiin a(' ' • yeastcakt!^ dii-

*«^'rvcd If rtH « up of loko-
ri? V, ;M.! tl, .lii.l

\\ '

<]..
. L. I'S Upl u!s lit h- 'Ul ,

cir, c 1(1 let r. t Tli^ fi add ott

l'!'- nip sugar, »»nc tra'poonful

of finnanioii, oil'' tcaspnrjiiful

%}f i^ilt, f)nc tal)lisp()i !;ful each

of flutter ai'd lard and t.'.o crk;;

\vcU f ^ rover and a',i;aiii

let ri->c. 1 I n tuni on a flourtd

board and knead in one-half

eupful of currants. Cut in the

f(;rni oT hisi-uits and place on a

huttcrcU s!;cct ouC' inch apart

and ai;ai»v let n-e. I'.rnsh tops

with tnilkand liakc in hot oven.

Jvcinuve and f^arnisli the top of

each with a cross.

Grah.m PufTs.

Beat one ej^j? thoroughly, then

add .'ne pi!it .'^vveet milk, uno

pint (Irahani ilour, and a pineh

of salt. Beat all briskly with

cKg beater, ponr in hot K^castd
gem pans and bake in hot oven.

Fruit Tea MufEns.
Sift together two ci.p.s of pra-

haUi ilour, two cups of white

.,,fin", 'oiir rounded teaspoons of

TKlnt^ p' •'-.er, one teaspoon of

A hV,K - ^«ahalf cup vf sugar.

Add < ne • "',of seeded raisins

uiiil on& l^ ' "hQpp (1 walnui^.

the:; ad«! fti.v ^tf well beaten
with two .Ui>8 f»* milk. Half fill

I uttered nuilfiii pan . and bake
• \i ..iif ^r-Ti \-/» r»iiniiti>c in n nnirlr

oven.

Strawberry Short Cake.
Mix and sift two cups of

pastry flour. t<nir teaspoonfuls

l>akiu}^ [Knvder and one-half

teaspoon ful of salt. Work in

two tahlesndonfids eacli of lard

and butter, add gradually three-

fourths cupful of milk. Koll in

pe for pan and bake fifteen

li.i.Mtes. .^plit and spread with
butter, fill and cover with
mashed strawberries swcct(Mie4

to taste.

Pop Overs.
One cup milk, one egg, one

jcup flour, little .salt. Heat egg
\cry light, add milk and flour.

P.rat hard and bake in gem rings

about twenty minutes.

Rye Pop Overs.
Sift two-thirds cupful of rye

I meal, one-third cupful of flour

4^.aiid one-(iuarier teaspoon ful of
salt; then add one eujifnl of
milk gra(luall>. two eggs well

beaten and oic tea'^poonful of
melted b'Utter. Ikat with an egg
beater three minutes, lurn into

hut buttered gem pans and bake.

Mocha Gems.
Cream two teaspoonfuls of

butter and one of sugar, add on2
egg well beaten, mix one cup of
colYee and one-half cup of milk;
add it alternately with one and
one-half cups df flour mixed
and sifted with one and one-half
teaspoonfuls of baking powder,
and one-hall te- , ornful of salt.

Then beat in one < m'* of rolled

oats. Pour •• ' buttere I

cieni T^ans and o-aiv. twenty itiin-

i ute§ ia a hot ovyn.
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