
lUTIOMlL COOXSUffk ^trj^~
jJer, and shred it fene, pare and Core (wen-
tr apples, put them in a stewpao with as
kittle water as possible; when half done
add halfa pound of sugar, the orange pefcl
aiW juice, bqil till pretty thick ; Avhen cold
put in a shallow dish, or pans lined with
paste, turn out, to be eaten cold.

^^ ^' ^^^P^^^^y Tarts with Cream.
KolJ out some thin puff paste and lay it

a pan ol what 8i& yo/j choo»e; put in
.^spberries, strew oviir them fine msL^r^ver with a tliin lid/ tlien bake, c^t^jl
.to and have ready the followinff tm^

turej warm half a pint of cream, the yelks
of hvo or threfc eggs well beaten, and a
nttio sugar, and when this is added to the
tnrts return the whole to the oven for tiVQ
or sue minutes. ^ J
o 69. Currant and Raspherr^ Tarts

I^For a tart; line the dish, pu|t in sugar
nrtd fruit, lay bars across and bake.
T>o 70, Cranberries.
/ Stewed, strained and sweetened, put in-
cO paste No. 9, add spices till grateful, and
baked .gently.

^^ 71. Gooseberry Tarts. \ ^fiay clean berries and sift over tbem su-

7? u u ?n ^^'*^^^' *"^ ^"g^'*' t»" a deep
dish be filled, intermingling a handful of
raisins, and one gill of water ; cover with
pwte Wo, 9, and b^ somewhat more
tiian^ other tarts. ' Ip -^'^..

must be cut IP turo and stoned and done
like a foosebfijry.
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