
No,^, or 3, cross and checker it^ and bako
'°T»T rt* i?""®*

quartera of an hourk 41

T{„mL^" ?"* •*""*'
"f '"'"'» «n» pint

pumpion, fouregga, molasses.allsbice.and
finger in ascrustfWke one howr.
N09l. 1 Ora0Puddiugi
*

_
Wrate the rind of an orange, put to it

su^ounces of butter, six of «uoar, eight
eggs, scrape raw apple and mix wiUilt

:

put a paste into the dis^iand bars of paste
over the mixture.

, ,

^No 92. Ledbn Pudding.
*

,

Fcur eggs. Tour ounces of sugar, one
temon grated with the Juice, mix 'wHI>
fobr ouaces of butter, one cup of cream,
baked in a paste. * ,1 „

J*o 93. Marlborough Pudding.
- Take twelve spoons of stewed apples,
twelve of wme, twelve of sugar, twelve of
melted butter, and twelve ofbeaten eggs, a
little cream, spice to your t.iste ; lay in

C'«.?" ^' ": " ^*«P d"h; b;ke%,n;
Hour and a <|uarter. .

Mo Hi A plum Pudding boiled,

>firee piqts flour, a little salt, six esffs
oaefiaifftd plums* half . pound beef sUetMfpound sugar, one pint milk ; mix the
Jholetopther; putit into a strong clpth
Wur©^, boil three houri,^ serve with sweet \

«|9R Sago Jhid^, for iic!^,.im a piof and a half of new milkBh «-- ^f9MtM» of B«go vashed»and


