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Have the walnuts shelled mfke th
^ ""^'' ^'^"e and creamv

with your fingers • nres. hZ ^f ''''''^"' '" small round m?^"
into sifted g'ranjS%uga? toT^

°" ^"^er sid'td^'op

w?tMhrs.t"' "'"^^^ the' stonelld Tth'^'"' '^'^ '^^^'
with this same cream. Drop in sugar

^ ''^"^'"^ ^^ date.

One cup hickorv n.?/''''"''''
''^''' ^^^d^-

wi.h°™rikTSSaruo"S"™°""'^^ «'^'""«ed su.nr ,„«bon rapidly five nnnutes add T^^""' ''' " ''^W ^Wfy tfcnand boil ten minutes stirring.
" «>^°anut (grated veri 'finfl

plate; and if i, form 'atm L ff'T"''- ?> » ««'" on a ^li'

TddTth
"' ' "'" '•"« ™-«e n i-^*-,',"

"°l. 'ake from the firl"add to the rema nine < rf^am ^ ^"" greased paner • fho
one-half pound SedXnnH'^"''"''''-^^""^ raisins^(s on .?
chopped walnuts. Pout oveTtheU"'

^'^^ P^^^"^' one-S^^i'
in bars and squares.

*^^ '^^^^'" c^-^am, and when coolcm

Three cups su2JnZ'^''^f" '''''' ^^^dv.
spoon cream^ar?aTbut£Z TfT'^'' ^^^-' --half teaBoil until it begms^o thread or unttir^^^^^

flavor with vanma
tie It droDDed ir^tr, ^„ij .' _

"n^'' 'he drops are qo-v,—-i--^ • •

wH-
^'^cieritl^;o^;;;,r::S;C:kTiSr^^ and
re^ with peppermint, lemonr&c Urh' ^'"^!i ^^ '"ayn.«c. If chocolate flavoring is

be


