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#■> l »\21# THE BERLIN COOK BOOK

COOKIES.

OAT-MEAL COOKIES
Mrs. j. laxg.

v.up,brown Sugar, i cup of lard and butter mixed, 2 eggs,» 
i clips oatmeal, j cups flour, ,i teaspoons soda. .*
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' APPLE fritters
MRS. LOUISA GUEXZLKR.

Make a batter wfth i cup sweet milk, i teaspoon sugar. 2 - 
x eggs, whites and yolks beaten separately. 2 cups of flour. 1 tea

spoon, baking pooler, mixed with flour, Chop some flood tart 
apples, mix in the,batter and fry in hot lard. Serve wph maple^
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xsyrup.
FRUIT FRITTERSJ Z, MRS. K. K. SEAGRAM,.WATERLOO. V

2 eggs, 2 tablespoons milk, 1 tcaspbotysugar. 2 tablespoons 
Hour, dash of salt, use either pineapple. hananaVqranges or apples. 
Coqik in hot lard to a nice brown. Serve very hot and sprinkle
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with pulveriaed sugar. , .
-, Sauce to serve with fruit fritteK1' 4 lumps of

! sugar. 2 
, cook over a moderate heat. •\cggis tablespoons cooking sheitry 

Rtim with fork-until its foaqisj•>
FRITTER BATTER
MRS. H. I). MCKKLLAR.

.y4 cup flour. 1 teaspoojfipowdered sugar. S ttpspoon 
Beat 1 egg without separating white from volk. add >i cup of 
milli and verv gradually be\t the liquid into dry ingredients. „ 
wlten about l^thc mil* has been used, beat the mixture thorough
ly. Then continue a^glitig milk. Let hatter stand an hour or 
more before using. ; ' .
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of salt.:
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IDAINTY CRULLERS.

>MRS. HELEN KRUG ARXOTT.
4 tablespoons melted butter and lard, 2 eggs, 1 cup milk, 

teaspoon cream of tartar. 1 heaping teaspoon baking powder, 
flour tcvm^ke a soft dough, flour with the grated rind of an brange. 
salt to sui^ taste. Fry evenly and they never fail.
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