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ce water. When the jelly is again
d, remnove the ice freim the amaîl
.ild, whîch fill with warm water

lift it out carefully. The %vacant
ce in to b. filled with custard made
n following recipe:
5 eggs <yolks)

2 tablespoona granulated gelatie
'/a cup c.ld water
i scnnt cup mnilk

Vapint whipped crearm
ioak gelatine ini cold water. Put

ilk ta bail, add gelatine and
sand sugar beaten together.

un andi add the wine and vanille.
en the cu8tard begins to thicken,

the. whipped cream. Pour the
tard into the »Pace mentioneci and
it stand until il hardena. Turn
pudding out of mould and serve

à soit custard poured around.

Charlotte Russe

'A4 box geletine or
1 tablespoon grenulated gelatin,

'cup cold waer
Scup scetded cream
Scep powdered suger

2 ceps whipped crcamn
IV t/ teaspoons vanilla

6 lady linger*
ioak gelatine in cold water, dis-
,e in scalded cream, strain jnto a
Ai and add sugar and vanille. Set
vl in pan of ice-watcr and sûir con-
itly until it begins to 'thicken, then
I in wbip i romn cream, adding one-
.d at a timne. Shoeld gelatine mnix-
e becomne too thick, malt over hot
rer, and again cool before adding
ip. Trimn ends and aides of lady
eers, place arounci inaîle' of a
uld, trust aide out. one-haif inch
,rt. Turn in mixture and chill.
vs garnished with cubes of Wine
[y. Charlotte Russe je sometimnea
de je individluel mnouida; these are
en garnisheci on top with somne ai
tture forced through a pastry bag
1 tube. Individuel mnoulda are ire-
,ntiy lineci with thie suices of
inge cake cut ta fit moulde.

Nesselrode Pudding

3 cups milk

VI tea spoan saIt
1 piet thin creamn

11- cu pieaplesyrupnre..o1red French chestnuts

Mekre custard ai first four .ingre-
dlients, »train, cool, addc cream. pin.-
apple -syrup and chesteuts; then
ireeze. Ta prepare chesteuts, *ael,
cook ie boiling water until sait, and
force through a &traîner. Une a two-
quart melon mould witb part af mix-
ture; to remnainder add anc-bell cep
cendied bruit et je amnali pieces, onc-
quarter cup Suitana raisins, and
eight chesteets broken in Piccas, firut
soakeci several hourt in Marachino
syrup. FilI mauld, caver, pack ie saIt
and ice and let stand twa hours.
,Serve with wbippcd croiam, sweetened
and flavoreci witb Marascbino syrup.

Cold Cabinet Pudding

'A box gelatine or
1 tablesoo granulated gelatine
Y4 cup coldu weter
1 cups scalded milk
Yolks of 3 eggs

Vs tes.poon sait
il teaspoon Vanillea
I tablespoon sherry
5 lady fingers
6 mnacerons

Soak gelatine ie cald water and
acic to custard made ai mnilk, eggs,
sugar, saît; strain, cool slightly, andi
Biavor. Place a mould ie pan af ice-
watcr, decorate with ceedîed cherries
and engelice. caver with mixture,
added cerefully by spoonfuls; wben
fim ecic layer oi lady fingera (firit
soeked in custard), then layer ai
macaros (da soaked inj custard):
repeet; tare beieg taken that eacb
layer is firm belore anather in addcd.
Garnjsb and serve with Creamn Sauce
andi candied cherries.

Tipsy Cake

A sade ceke
IV' pinta boiled custard
V boitle sherry or orenge wie
1 winegiasa of brandy
V2 lb. swcet alanonda

Mix wie andi brandy; meke a iew
bales in tbe cake witb a skcwer and
peur the liquar over. Let tbe cake
tharaugbly soak, paurieg the. wine
aver as it rues irom the cake; then
stick the whole ai the cake with
almonds, wbicb have been blancheci
and amplit. aed pour custard aver.
Cake sbould be onc thet bas been
baked ie a bigb iancy mould.

£Sanborn's Seal Br'and Coffe.


