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|z TUB BERLIN (^><>K BOOK.• ■ vSCONS. S
£ès. W. H.BOULLKK,

, cups flour, % cup butter, cup sugar, good teaspoon pi 
salt, 2 teaspoons cream of tartar, i j^caspobn sbdu./wcet milk to 
moisten, cut in squares and bake 20 minutes with/ii gpod strong 

• fire, when done beÿt the voit* of of\e egg with 2 tablespoons 
sugaiand feather jeross the top. xx
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NEW FIAMBC RV,.

CORN MEAL MUFFINS.
> MRS. El). IIULLlNUKK.

H, cup butter and lard mixgd. cu 
taking powder, bake in mui\j^ rings.

1
1 egg, cup sugar, 

sweet milk, 3 teaspoons
BUTTER MILK MUFFINS.

MRS NICK. SWARTZ. ^ (

1 quart of butter milk, 2 eggs. 1 teaspoon of soda dissolved m 
warm water, 1 teaspoon of salt and flour sufficient to make a 
good batter. Beat the eggs well, s^r them into the.milk, then ■

nd salt, lastly the soda. Bake in a quick oven. >

CORN BREAD.
wixxmrMURÿWV, x x ,

1 egg, three quarter cup t hrown sugar. 1 ctifr>uur milk 
or butter milk, 1 teaspooji of soda. 1 cup of corn mdal, piece of 
butter si\e of walnut. . cup of flour. Mix sugar and eggs, add 
ffiilk and soda, butter and lastly com meal antTflour. Hake
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in a hot oven.
. MUFFINS.

HILDA RUMPEL.

'

, u cups flour, 3/teaspoons baking powder, 'A teaspoon 
salt, 2 tablespoons sugar, *3 cup milk. 1 egg. 2 tablespoons 
melted fat. Sift the dry ingredients into a bowl, stir in the milk 
and beat well, add the melted fat and egg well beaten and again 
beat thoroughly. Bake in buttered gem pans in a hot oven for / .
15 minutes. Level .measurements are used.
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