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

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 ope. cup , of

grated chocolate .and one-half cup of milk. Boil about
twenty minutes, stirring briskly, and add, çne.teaspoonful
JORDAN'S 'EXTRACT OF VANILLA just as taken from
the stove.

CHOCOLATE CARAMELS+-NO. 4.

One-half poûnd chocolate, two poundy spgar, tvo
tablespoonfuls vinegar,' to 'teaipuIùs milk, one lump
butter twice the size of axn egg,. six. iablesponofuls mo-
lasses ; boil until it hardens in cold water.

'COCOANUT CARAMELS.
One pint .crel..one poun'd 6f suga-, one cup sweèt

butter, one-half cupgred.coceangt, onecup.folasses.
Almond nutstbroken may be used in the same way in.-
stead of cocoanut if preferredi . . . ..

. ISSES. ;. h . .-- - - :

One egg, one cup sugar, one-half cup butter, one-half
cup milk, pne teaspoon cream tartar,..ne-balf ,teaspoon
oke a sti-4rg; ýdrp on-tins and

sprinkle over with powderedsugar. Bake in a quick oven.
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