RECLBES NR THB LADIES..
QUEEN’S CAKE. !

One poubd of floily, - one do. sugar, thrée- four&a do but
ter, one gill brandy, one do. cream, oné and a half peund o
fruit, six eggs, two tea apoons of pearlash, two nutmégs and
a, dozen cloyes. . Separatethe eggs and put the whitest in

tha last ot‘ your ingr

i GINGEE CRACKERS
Three podpds of flodr, one do. sugar, afé do. butter, two
ounces ginger, oné pint molasses, a Tittle carroway seed,

Roll them and cut them in eny shape you plense;

GINGER CAKE.
One cup sugar, ove do. sodr cream, one do. molasses, four
cups four, a half cup butter, a half JOURCE. ZiNgeF, 2 httl
peart ash, and three or four eggs.

PLUM PUDDING.
One pound flour, ‘one -do. suet; one do. raisine, one do

currants, twelve eggs, one gill brandy, one do, wine. Wine

sauce generally preferted.

THE EVERLASTING POUND CAKE,

Take one pound of flour, one do. butter, one do. sugar
one do, raisins, one do. currants, one ounce cifron, one do,
mace, one do. cloves, one do. cinnamon, four spoonfuls ¢
ginger, orange peel, two nutmegs, and twelve eggs.  Leav

. out four whites.

EVE'S PUDDING.
, g u want a good pudding, mind what you aré taught—
e of eggs six in number when bought for a groat ;
The fruit with which Eve her husband did cozen,
Well pared and well ehopped, at least half a dozen ;
X ounces of bread, let Moll eat the crust,
d crumble fhe rest as fine as the dust ;
es of currants from the stem you must sort,
u break out your teeth, and spoil all the sport ; =
ces of sugar won’t make it too sweet, 5
lt, and some patmeg will make it complete 3
curs let it holl without any flutter, ~
m’lﬁh it without wine and butirs .




