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SCONS. ~
GRS, W. H. BOULLEE, NEW HAMBURG
3 cups floyr, 13 cup butter, ‘'3 cup sugar, gootl teaspoon of
salt, 2 teaspoo/ns cream of tarfar, 1 x,t.:aspu‘bn sbda, sweet milk to
moisten, cut in squares and bake 20 miputes with/a g\u)d strony
“fire, when done beat the voke of ofe egg with 2 tablegpoons
suga ,:}‘nd feather dcross the top.

Y
P *  CORN MEAL MUFFINS. e
4 MRS. ED. HOLLINGER <
| egg, cup sugar, }g cup butter and lard mixed, 1 cup

sweet milk, 3 teaspoons haking powder, bake in nmﬂ{p‘a‘ rings.

BUTTER MILK MUFFINS. "
MRS, NICK. SWARTZ. " A
1 quart of butter milk, 2 eggs. 1 teaspoon of snd:uli’ssul}’cd in
warm water, 1 teaspoon of salt and flour sufficient ta make a
vood batter. - Beat the eggs well, st{r them into the milk, then ¢
add !hl\\ﬂoyr ?nd salt, lastly the soda. Bake in a quick oven.

~h CORN BREAD. "

/ .

WINNIESMURRAN.

1 egg, three quarter cup o brown sugar, 1 ctig sour milk
or butter milk, 1 teaspoon of soda, 1 cup of corn m al, piece of
xlt‘ter sir)c of walnut, 1 cup of flour, Mix sugar and eggs, add
_milk and soda, butter and lastly corn meal and flour. Bake
in a hot oven. 2 4
. . MUFFINS.

' HILDA RUMPEL, —*

1Y% cups flour, \Vteaspoons baking powder, '3 ‘teaspoon
salt, 2 tablespoons sugar, 73 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 cgg well beaten and again
beat thoroughly. Bake in buttered gem pans in a hot oven for
15 minutes. Le\;el,measurements are used.
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