
3^ takeout the core with sugar; place
them in a dish and pour over them batter*
prepared as batter pudding, bake one hour."

General jRii/e.-^-Observe always to rub
your butter and sugar into every thing
Ihat is made hard, and mix it quickly, for
if slowly done the cake is apt to be heavy.
No 102. Good Rye and Indian, or Wheat

and Indian Bread,
^' Two thirds Indian scalded and cooled,

one third wheat or rye, good yeast, made
pretty hard, put into pans to rise; baked
one hour and a half in a hot oven.
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No 103. Tomakecommon Wheat Brettd^
To eight quarts ofilour put a pint of dis-

tiller^s yeast, wet up the flour with warm-
ed milk and set it by to rise or ferment.

, Ifyou use brewer's yeast, put half a tea-
eopful into a pint of warmed milk, thicken
it u^ a little with flour and let' ft ferment
tenor twelve hours, when it is ready to go
iDlo your bread ; wet up the flour as before
directed with w||med milk and set the
dough by to rise or ferment. Bake one
wid n^ quaaier hours^. all over that time
«pe« injury,

N. B. Should dough intended for bi4ad
femient so much as to become sour^ put
two (eBspbonfuls of peudash into a teaeup

*-*St ^J'*"
^^^r, and wolk it thoroughly in,

HP^ before going into the ovea*

No 10*. ifec6 C^ies ikat wOlJkeejpgood

ctloree a^% half oi^^

m^


