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' 2!'8 e THE BERLIN COOK BOOK. *} !
,  COOKIES.
OAT-MEAL COOKIES o : ‘

MRS. J. LANG
1 cup brown sugar, 1 cup of lard and butter mixed, 2 eggs,»
3 (u])s oatmeal, 3 cups flour, 3 L('.tspoun\ soda.
/ APPLE FRITTERS:.
MRS. LOUISA GUENZLER.
Make a batter with cup sweet mdlk, 1 teaspoon sugar, 2 -
v eggs, whites and volks beaten separately. 2 cups of flour. 1 tea-
spoon. baking powder. mixed with flour, chop some good tart:
apples, mix in the batter and fry in hot lard.© Serve \\'ilh maple
svrup Ag {
FRUIT FRITTERS.
» | MRS, E. F. SEAGRAM, WATERLOO. /
2 cugs, 2 tablesppons milk, 1 teaspoon, sugar, 2 tablespoons
flour, dash of salt, use cither pineapple, banana-qranges or apples.
Cogk in hot lard to a nice brown. Serve very hot and sprinkle
with pulveriaed sugar
8 _=Sherry Sauce to serve with {ruit fritteps.** 4 lumps of sugar, 2
\(-\4\4.\ > tablespoons cooking hhcqr). cook over a moderate heat, *

Stirring with fork until its foams,

 FRITTER BATTER.
; MRS. H. D. MCKELLAR. b
iy cup flour. 1 teaspoogppowdered sugar, ' tgaspoon of salt. r
Bml 1 egg without separating white from volk, ‘add 15 cup of
milk and very uradu,ill\ hc&t the liquid into dry ingredients, ,
when about 'i,thc milk has been used, beat the mixture thorough-
Iv.  THen continue agiding milk.  Let batter stand an hour or
more before using. . ;
DAINTY CRULLERS. :
YMRS. HELEN KRUG ARNOTT.
4 tablespoons melted butter and lard, 2 eggs. 1 cup milk,
1 teaspoon cream of tartar, 1 heapihg teaspoon baking powder.
flour tcﬁ;ﬁke a soft dough, flour with the grated rind of an orange.
salt to su'\t taste. Fry evenly and they never fail. '
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