
PUDDINGS.

Apple Sac» Fuddlas*
Peel i a dozen soar apples, and, if perfect, ' battered?pudding dish, and

halves and place togetaer again Put. the applet. m ov^ BmT bake until
snrinkle sugar over them. Cover the dish with P > , ;n CUpg of water,
d apples are well done. While they ^^mg, boil 1 cup of^o.n^ ^ *
adding a little salt. When the sago turns Paccordm/to the sourness of the

rs* dM'*, «— “
aft IS there until it is browned on top.

Campbell’s Cathartic Compound, effective in small doses, does not occasion

nausea.
PuAdi&S*

Pare and core 8 or 9 uicv apples. Put th^Vnt£ff*’eloh' apple with
water* cover closely, an bate untiHendw- "ntil U- Scald 1 pint of

slsi.'s « S-S.t.d’tr'S'rs *»“'t■>"',h' *<’“d uk' ” "3
minutes. Eat with cream. Tapl#oa and Fruit Pudding.

To 3 pintes of cold wate add 1 teacupful of ^i't'wüï take from 1*
where it will be warm, but °tJ^t hoUan , sited B0Ur apples, and add them to
to 2 hours. Have ready, peeled and «iced, g untji the apples are thoroughly
thei!a«fatdWihe UpiocamtlcomeUsPhke jelly. It is nicer when allowed to cool before 

ftS, and should be eaten with cream and sugar.

Peach Batter Pudding.

! ££s? ass
£gTTtiîintof S^^^aïdlh! nk^ther^^ng^^ïn^S

fine. Beat the then pour it over the peaches. Bake about \ an ,
hour'6 Kew^ wiWra^ sugar, or with sweetened cream.

Sunderland Pudding. .,

Take 6 eggs, 
well, and mix smoothly 
stiff froth. Bake in a quick oven. Klee Pudding.

To 1 cupfuh Jfp^f ”uk.adBakee“8til Ihemilk ifhkelusterd, and brown on top.

nutmeg,
« Standard Baking Powder.”Guaranteed to give satisfaction

sugar and th, a.m««=hof I»" “4^ {S£*id^Si
& ,b'wb0

Steamed Buet Pudding. t
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