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GENERAL DIRECTIONS.
Granulated sugar is preferable. Candy should not be stirred

hile boiling Cream tartar should not be added until the syrup
legins to boil. Butter should be put in when the candy is almost
lone. Flavors are more delicate when not boiled in the candy.

CREAM FOR BON BONS.
Three cups sugar, one and one-half cups water, one-half tea-ipoon cream tartar; flavor with vanilla. Boil until drops will

ilmost keep their shape in water ; then pour into a bow set in
:old water

;
stir stt^dily with a silver or wooden spoon until coldinough to bear the hand; then place on a platter 'and knead un U

-f fine even texture. If too hard, a few drops of warm water may
e stirred in

;
if too soft, it must be boiled again. This is^he

;eneral foundation of Cream Bon-Bons. It may be flavored with
:hocolate by adding a tablespoon of melted chocolate whHe theiyrup IS hot. • ^

CHOCOLATE CREAMS.
Set one-half cake cooking chocolate on a plate or flat dish in

linto?r^^.l"h'i
'° ' ^'^^T '^^ ^^^^'" (^^ ^^^^"^ bon-bons); roSmto small balls; leave a few moments to dry, then roll in themelted chocolate and place on buttered pap^. Two two-tined

|forks will be found most convenient for rolling in the chocolate

.
ALMOND CREAMS.

Boi sugar, water, etc., as directed for cream, and when par-Ually stirred, add a cup of blanched almonds (chopped fine)Treat as plain cream, and when well moulded, cut in squares oroars. Almond cream is very nice flavored with chocolate.

COCOANUT CREAM.
Make like almond cream, substituting grated or dessicatedcocoanut for the almonds.

uessicatea

CREAM ALMONDS.
Take enough of the plain cream in the hand to cover an

f^^^'^^f 'f '^' ?^"^°"^ "P ^" "• Almonds thus p^IpLedlook and keep better if rolled in powdered sugar. They^areTery
nice made with chocolate flavored cream.

^ ^
COCOANUT DROPS,

One pound cocoanut (grated and dried), one pound whitesugar, two eggs (well beaten). Mix this together, mfke hem up

%


