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PUDDINGS.

Baked Indian Pudding.

about 1 hour, or until water bubbles from the top. It is best served hot.

The yolks of 4 eg, 
pinch of sa t, t pin 
and stir over the fire 
Separate the yolks 
brisk y to the sauce 
but do not let it boi 
bread puddings.Dr. Channing’s Sarsaparilla keeps the blood and skin in good condition.

Frosted Lemon Pudding.
pint of bread or cake crumbs, 1 quart of milk, the juice and grated peel of a 

oven a few minutes to brown.

Nutrition

Take a
The rind and jui' 

glassful each of sti 
above,except that 
into the sauce.Chocolate Pudding.

until wanted. John Bull's Own Plum Pudding.
Put half a box < 

is entirely melted 
sugar ; when seal 
stiff froth. Seasc

One-half pound bread crumbs, $ pound flour, 1 pound each of currants, seedless 
raisins, moist sugar, mixed candied peel, 1 teaspoonful salt, 1 of mixed spices, 8 egg » t 
pint brandy. Mix ail thoroughly, after chopping the suet, and seeding. atemming and 
washing the fruit. Add the eggs, and lastly the brandy, after beating for 25 minutes , 

6mould and fill it; scald a clean cloth and flour it; put the pudding in, tie it

A Simple Bread Pudding. ,
Pour 1 quart boiling milk into a dish filled with bread crumbs. Stir in 2 beaten eggs 

and dust the top over with cinnamon. Bake 20 minutes. Serve with sugar and cream.

butter a 
down, and boil 13 hours. For 2 moulds ol 

1} cups boiling « 
pulp, and thejuic 
then add the whi 
will only just potAunt Helen’s Country Pudding.

until the fruit is cooked.

To every pint c 
of sweet wine, tl 
rind, and pound 
cream into a larg 
fast as the froth 
place. The créa 
whipped in a co<

Apple Dumplings.
Pare and core medium-sized juicy, tart apples, make a dough as for soda biscuit, and 
Id » round each annle. Place in a steamer over a kettle of boiling water. Steam till

____ ___________  Eat with sweetened cream, or butter and sugar creamed and flavored
withnutmeg. They may be baked instead of steamed.

fold around each apple. Place in a steamer over a kettle of 
the apples are soft.

Four eggs ; b 
powdered sugar 
the whites ver 
moderate oven.

Rice Pudding without Xggs.
Two quarts of milk, $ teacupful of rice, a little less than a teacupful of sugar, the 

same quantity of raisins, a teaspoon ful of cinnamon or al spice; wash the rice and put it 
with the rest of the ingredients into the milk. Bake rather slowly from 2 to 3 hours ; 
stir two or three times the first hour of baking. If properly done, this pudding is delicious. The s

Most delicious desserts made with Wyeth’s Liquid Rennet.
Take 18 ladi< 

the white of an 
or rosette, Sti 
of an egg may 
to dry the egg.
powdered sugn
vanilla. * ill 
shape of the n 
turn it on a dii

SAUCES.
Pudding Sauce.

Rub 1 cup of sugar and cup butter to a cream ; add the beaten white of an egg, 
teaspoonful Royal extract of lemon or rose, and 1 cup boiling water, in which has bee 
stirred 1 teaspoonful corn starch.
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