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eggs, one pint milk, one-half le b anl 7° P°""? ^"^ar, five,
a imie salt, flour to' make very'^ "^ff pj'in

° " *•« """n^P. I
bo., .„ a large quantity o, wa.e^r sel o^^i;^^o^r°Se'^?':i;S

^

^ GRAHAM PUDDING

one.?o";rc?p":etd bX^'^ijrh.ff"!
""^-"^'^ ^"p ™*-«.

even teaspoon soda little sil, ^iKir^P "?<=' "». -ie egg.
currants, one teaspoon clov^'o"„e"te^l"'P

™='"^. ""' ''"If c^I.
of a nutmeg, Stiam two and oL S f ho" T"^™' "^'^fo""''
sauce. "^ """ "°"'s- Serve with warm

spoo^o^f'bltTni;^^^^ ^-ed -; one table-

tablespoons brown sugar re^^ir/r^^^^^^^^^^
P'"' "^°^"^^^^' ^^ree

cloves, allspice and ginger two eroo^^^^^^ T^^^' one teaspoon
soft batter. Stir two or three times whT f-^'' ^^!f'

^° "^^^e a
two hours. '

"'^' "^^'^^ baking- Bake slow for

TTJll o ^- u • ,.

^^VLV. PUDDING. f

top of the stove unU. the cms^Lrfh^arfnlerb^:,™^^' ""
| Two

-^riK-^:~^p-;^p-o-"'-
it'^ ^aucefor above. ^ I ^'

One egg, one cup fine sugar beaten v^r,, r u. f"^^'"'
°'

boihng water over until the corisisfenr^ 7^ ^^^
'
P^"'' ^ ^^^^^ ftir occs

vanilla, and grate a little nutmeg on top!^
°^ '^^''^"^- ^'^^°^ ^ith |encyof

Cs •
,

BREAD PUDDING

gratS'fnr^SS:- 'i-"^*'*. ™d of one lemon
cup sugar, Bak^'one-ha^f-^r* ^ZZt^'^^tr''"

„ STEAMED PUDDINGOne eg., one lar.. ....... 3,,, ^-^^^^^ ,.^^,^ ^^^^^
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utter, t\

md spre

one f_„„^ , ° v>,„^u|y ovjui iijiiK a little rrp'teaspoon soda. Mix soft and put itl deep pie pi!
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