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- sprinkle over with powdered'sugar.” Bake ina gmck oven,
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: r tﬁ;ee :l.i ﬁnskly’ A therrbéat il ¢ 'to
r gﬂ amd setra air:a ‘hiixd
: the chbcolate fia bawl, oved steam, thep’ m dxt he
stgar balls; until wel. covered—an\d' 9et to “Flavor

the milk and sugar to the taste:

CHOCOLATE CREAM—No. 2. - -
To one quart of scalded milk add five tablespoonfuls

" of grated chocolate, three tablespoonfuls of corn starch,®

one cup sugar, one cup milk ; to be eaten the same as
boiled custard. - '

CHOCOLATE CARAMELS.

One cup of sugar, one cup of mola,sses, one.cup, of
grated chocolate and one-half cup of milk. ~ Boil about
twenty minutes, stirring briskly, and add. one.teaspoonful
JorDAN's "EXTRACT OF VANILLA ]ust as taken from
the stove L

CHOCOLATE CARAMELS&NO A

One-half pound chocolate, .two .pounds, sugar, two
tablespoonfuls . vinegar,” two' teacupfuls milk, one Tump

butter twice the size of an ERE: Six,; tablespoonfuls mo-
lasses ; b011 until it hardens in cold water

‘(‘OCOANUT CARAMELS R
. One, pint cream, one pound of sugar, ‘one cup “sweet
butter, one-half cup grated cocaanyt, one,cup.of meolasses.
‘Almond nuts:broken may be used in the same way in-
stead of cocoanut 1f preferred. -

KISSES Lo
One egg, one cup sugar, one-half cup butter, one-half

cup. milk, gne teaspoon cream mrtar,_one—half teaspoon
sods; fioar enduigh b riiake wstiff-deugh; drop ontins and
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