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Q. BOILED CUSTARD.
'

IMX eggs one quart milk, six tablespoons sugar • snIH mJii, a '

the sugar and eggs beaten together. Stir umfdone '
'"^^1
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One small mn cf f.
'•^'''°'^^ pudding. pier un

butter th'eabtt^ quart of milk, one teaspoon ofvor an,

or five hours, then add the mnffln
^^^^.^^ tapioca in water fourf'tes to

anything else you prefer R.I^p ^f T '"'^^
f
''"""" °^ ^^"^0" o'f

the dayWreTis^wanted /n^^^^^^^^^
To be madJ One-1

sugar. Some prefer the n^rf^^n^^'^^^
wuh cream or milk ancfaspoon.

and no water
^ ^""^^'"^ "^^^" ^"^ ^^^-ee pints of millfitil it is

APPLE TAPIOCA PUDDING ^^ ^!^1

Pare and core enough annl^c tn fin o !i- u • #^ P"t t

a bit of lemon pLl sf.kK ^ ^'^"^/ P"^ '"^° ^^^^ applele eggs

lukewarm wa?e? one hour add frH,"^ 'T'^n"
'" ^"^ ^^^^ o" "

^

pour over the apple"s^ BaVe I'ti ap^^t^ t S^ti^Tcold, with cream and sugar. * ^^' ^^^^^

TAPIOCA and COCOANUT PUDDINGOne cup tapioca, soaked over night • one oiart" mJlt it.
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TAPIOCA CREAM.

utis. Beat" evolksofAr^^ "5"''" ""'' ^°''^ 'W"ty min-

stir into Z milk' fl vor wkh Sih" Bet.'T ^T '""^^^'"^
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The original electric'oiTir^iSa by U u Brigga » s;sni-not be deceived by the eeletrie/tt i, „?t efectrlc
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