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. Ginger Bread.

. Cup Cake.

. Sugar Cake

. Shrewsbury Cake.
. Cider Cake.

. Albany Cake.

. Election Cake.

. Rusks. -

. Puft’ Paste.

. A Short Crust.
. Paste for Tarns. A
. Wafiles. ¥
. Fritters.

. Sauce for Puddings.

. A rich Baked Custard,
. A Floating Island.

. Rice Pudding.

. Pears,

. Chierries. - -
Currams, red, white, black.

INDEX.

. "Tvo make a rich Plum Cake.!
. Iceing for Cakes.

. A plain Pound Caka.
. Sponge Cake.

. Ginger Cake.

Short Ginger Cake.

Black Cake
Commion Buns.

Snowballs.
Rice Custard.
Rennet Pudding.

Another, much approved.
Bird's Nest Pudding.

Any kind of Jam Pudding.
Apple Pudding.

Bread Pudding.

Hasty Pudding. :
Boiled Indian Pudding.
Batter Pudding.

Baked Indian Pudding.
Fashionable Pie for Dinne&.
Mince Pies,

Indian Cake. ’

Common Ginger Bread.
Currant Jelly.

Another Method.

Apple Jelly.

To Preserve Quinces.,
Peaches. ’
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Plamé:
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Cultivation of Vegetables.
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To preserve Egag.

T'o, pickle Oniuns,
Cucuinbers,

Beets.

Cabbage.

‘T'o use Cabbage gold.

Red Currant Wine.

Elder Berry Syrup.
Blackberry Syrup,

Boiled Meats, with sauces.
Baked Meats, with sauces.
To regulate time in cooking.
Muttan, &ec.

A Pig.

Poultry.
Broiling Meat,
Veal Cutlets.
To try Fish .
To cook Codfish.
Fricasse Pie.
A minced dish.

Asparagus.
Beans.
Beets. ,
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Dried Fruit.
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Cabbage
Cauliflower.
Carrot.
Cclery.
Corn.
Cucuinber,
Egg Plant.
Lettuce.
Melan. *
Nasturtium.
Onion.
Parsley.
Parsnip,

Peas

Pe pp‘ém.
Peppergrass,
Radish.
Sage.

-Salsify or Vegetghle Oystey.”

Summer Savory.
Spinach, or Spinage.

98.:8quash.

Powmato, or Love A

le.
Turuip. PP \




