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SAUCES.

The yolks of 4 eggs, 1 teaspoonfulflour ,2 flourtZ â^aucfïn,
pinch of sat, h pint oft..e‘l,e"fn^n?^en^iixtheoîeringredient8, adding ttowme[-t.

gbt ÏB it SiSSTtSJSSi^U -Tar .... ..a
bread puddings.

Infants and Invalids-Wyeth’s Papoma.Nutritious, easily digested food for

lLemon Sauce.
The rind and juice of 1 lemon, 1 tablespoonful ofYeggt.^epare &e the

ofKS'i. mbbad OBi. » ‘"*med
into the sauce.

DISHES FOR DESSERT.
Spanish Cr#wn*

Put half a box of gelatine in a quart of sweet“usfy well beatim with a8cup of

sgKSsirS&S."
Orange Charlotte.

For 2 moulds of medium size soak ^^l^^c^^^Fuga^VcuTo^orange juice and

Whipped Cream. kindTo every pint of cream allow 3 ounces °f Funded6Ug^r' p^bthrLigarOT^the Vernon 
of sweet wine, the rind of i a lemon, the whiteofl ep to a gfiff froth . put the
rind, and pound it till auite fine ; beat up 1 v,eaten and whip it to a froth. As 
cream into” large bowl with the sugar.wine and beate” egg^ & drain in ^
fast Bathe froth rtf.». Ute.toff wit . e day before it ie wanted. Itehould beattursx a - -"1..

Omelette Soutflee.
Four eggs ; beat the whites and k'SÎdie'w “^SPiï*

powdered sugar and 1 teaspoonful Roy f i jnt0 buttered pans, and bake in a
ÏÏ, wl.it» ^ r » done, or ^ ^

«RoyalFlavoring Extracts” is purity and strength.
moderate oven

The superiority of

Charlotte Russe.

gg may connect them hrmly, and Plac® th f th *dd to it 1 tablespoonful
to dry tide egg. Whisk 1 of a pint of cream to »£eT^“^nfhl Poyal extract of 
£>w/ered sugar, 1 an ounce ^coverthetoVwit'n a slice ofsponge cake cut in the 
r^oftS^rPi:»^" « andH it ron'Sn "-«''«5'°' th'Uk'', U'“ 

turn it on a disli, rémove the mould, and serve.

of an e

P 
«H


