PUDDINGS.
GENERAL RULES FOR Prppines

1. When boiling puddings see that the
water is boiling before the pudding goes into
the saucepan; as the water boils away th
water added should be boiling.

2. Mix the ingredients thorot

3. Well grease the puddin
dish.

. Scald and flour the pudding-cloth.

5. Tie the cloth tightly (except for boiled
batter pudding), but leave room for th
pudding to swell.

6. Puddings containing baking powder
should be cooked directly they are made, and
not allowed to stand about

=. Do not bang the oven door,

8. Milk puddings should be put into a hot
oven first, for the grains to swell, and then
finish in a cooler oven Cook them very
gently, Good milk lings can be made
with skim milk if a little finely-chopped suet is
wdded in place of the crean

Wy
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BoiLED SUET PropiING
Ingredients.~Half a pound of flour, two
ounces of suet, half a teaspoonful of baking
powder, water to mix.
M. /.—Skin, shred and chop the suet
and mix it in a basin with the flour and tl
baking powder ; mix stiffly with cold water,

tic in a scalded and floured cloth and boil two
hour
Rory Pory

/ dients.—Half a pound of suet crust a
for t pudding, jam.

fothod.~Roll out the suet crust ly,
pread with jam leaving, a free edge, wet round
the edge, roll up, tie in a floured and scalded
pudding-cloth and boil two hours.  This
pudding can be made with dripping instead
of aind baked ft castor sugar over and
pr ¢ with water before putting in the oven
It only takes threc-quarters oi an hour to

MARMALAD: Prpbing

/ 1/ents,—Six ounces of fl two ounces

of n rumbs, two ounces of brown sugar

of marmalade, one teaspoonful
of soda, a little mil

Method. —Prepare the suet and mix it in a
basin with the

half a pound

of carbor

flour, breadcrumbs and sugar;
melt the marmalade and mix it with the soda

dissolved in a little milk and stir into the other
ingredients. Boil two hours.

Fruir PUppING.
Mothod.—~Make in the same way as boiled
beefsteak pudding, using fruit

beefsteak and kidney.

instead of

Prom PUpDpING,

Ingredients.—Half a pound of flour, quarter
of a pound of breadcrumbs, quarter of a pound
of currants, quarter of a pound of suet, six
ounces of brown sugar, quarter of a ]mlln" of
sultanas, three ounces of candied peel, two
eggs, one teaspoonful of baking powder, one
teaspoonful of mixed spice, a little milk, a
little grated lemon rind.

iod.~Chop the suet, rub the sultanas
m flour and pick them, wash and dry the
currants and cut the peel up small; mix all
with the flour, breadcrumbs, baking powder,
spice and lemon rind in a basin ; beat up the
eggs with the milk and mix rather dry. Tie
over a scalded and floured cloth and boil three
hours.
GINGER PUDDING.

Method.—~Make in the same way as baked
treacle pudding, but mix rather more stiffly.
Boil two hours.
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and stir in the egg with the ! \
spoon ; add the

batter very smooth,
ur for the grains
pudding-basin, wl
1 and tlour

tic a s¢
boil on

pping, lemon juice, sugar

Melt about two ounces of drippire
in a small fry pan and \
pour a li into the pan and run it quickly
over the bottom and u
over the until it smoke it
ut half a gill tet

pudding, dri
AMethod

fire, shaking it briskly ; with a knife loosen i

it the sides a ts, and as soon as it is a

golden brow:
It will cool
Have ready
on to the d

aganst e

VWethod

with tl
pour into the | grate rutmeg
top. Star
little cold water and b, ntly

MMethod.—Mix th
a little cold milk ;
with the sugar 1
the lemon rind
and cook well
well beaten in a
saucepan of boiling water, stir for a few
minutes with the handl

cook the eggs

Rice P

Ingredients.—Two ounces of rice, one pint
of milk, small piece of dripping.

Method.—~Wash the rice and lay it on
greased pie-dish, pour on the mill
hot oven for a few minutes and then
gently for one hour.

DDING.

JREAD-AND-BUTTER PUDDING.

Ingredients.—~Slices of bread and butter,
one pint of milk, two big eggs, or three small
ones, sugar, sultanas and currants, candied
peel, nutmeg.

Method. —~Half fill a pie-dish with slices of
bread and butter, sprinkle currants (washed
and dried), su'tanas (picked and floured), the
candied peel cut in small pieces and sugar
between each slice. Beat the eggs and milk
together and pour over. Let the pudding
soak half an hour, grate nutmeg on the top
and bake in a gentle oven until the custard is
set, It should be a nice golden brown.

Brownx Breap PropiNg
Ingred. —FEnough stale brown bread to
eqnal a small brown loaf, one egg, half a gill

, one tablespoonful of flour, two ounces

, three ounces of brown

nee, one ounce ar

1 peel, jam, half an oune
let/od.—Soak the bread, squeeze it dry

ind beat it with a fork ; chop the suet and
Id it with the sugar and chopped candied
peel to the bread.  Mix the flour and milk

moothly and add them and the egg (well
1 flavour with ene Pour
| v greased pi ul a layer of
jam and cover with the rest of the mixture
Put little bits of dripping on tl p and bake
in a good oven thre wrters of an hour An

ordinary bread pud

for br

white br

rants for jam
SWEET OMEl

Ingredients. —Two eggs, ong ¢ of fresh
butter, two ounces of castor sugar, jam
Method.—Separate the whites a

s and cream the volks with the castor
sugar ; beat the

tl
he ¢

whites very stiflly and mix

very lightly with the volks., Melt er
in an omelette pan and take off

pour in the zs and shake the pan while tl
omelette is setting underneath, loosen it at
the sides with a knife; when it is a bright
brown underneath put the pan in a hot oven

it out, pour a litt
pon toa hot g
gar on the top. Serve at

BAKED TrEACLE P

/ dients,~One pound of flour, four
ounces of suet, two ounces of brown sugar,
ne ounce of gre 1 ginger, one teaspoonful
of mixed spice, one teaspoonful of carbonate
of soda, four tablespoonfuls of treacle, one gill
{ milk.

Method.—Chop tl et and put it in a
isin with the flour, ginger, sugar and spice ;
melt the treacle in a saucepan with the soda

nts of the sauce-
pourinto a

I milk and pour

pan into the basin, mix well,
L

n and bake one hour,

IREACLE TA

Ingredients.~Half a pound of flour, thre
ounces of dripping, halfa teaspoonful of baking
1 two tablespoonfuls of
golden syrup, a little grated

T, water to mix ;

powd

breadcrumbs,
lemon rind,

Method.—~Put the flour in a basin, mix in
t baking powder, rub in the dripping with
the tips of the fingers; mix stiffly with cold
water. Grease a tin plate ; roll out the pastry
into two thin rounds to fit the plate, and
lay one round on ; pour on a sufficient quan-
ity of golden syrup, leavi the edges free;
sprinkle the breadcrumbs and a little grated
lemon rind over the syrup; wet the
put on the other piece of pastry and press the
edges, ornament round the edge and bake
half an hour,

edges,

BAKED SULTANA PUDDING.

Ingredients —~One pound of flour, six ounces
of brown sugar, six ounces of sultanas, six
ounces of dripping. one egg, half a pint of
milk, two teaspoonfils of baking powder.

Method.—Put the flour in a basin and mix
it with the baking powder; rub in the
dripping with the tips of the fiugers, prepare
the sultanas and add them to the sugar ; {Kull
up the egg with the milk and bake in a good
oven.
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