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BÂKED INDIAN PIIDDICi(.-Sclild a quart of j then staand over the kettie, ania eprinkle in meal,
nxilk (skùnmed niilk will do), and stir in seven haaadful after hiandful,,qtirringit very thoroughly
table-rpoonsful of sified Indian Mleal, a tea, aille limie, and leîtîng it boi hetween whiles.
spoonful of uRait, a tencuipfal of molasses, and a IViien i is so thack tuain yon star i witlî great
greai spoonful of ginger or sifted cinnamon. difficuliy, il is about right. IL ixakes about haîf
Bake tlire.c or four hours. an houris cookiiau. Ent it with xnilk or molas-

A RîCU BAKaD Ix<DI&N PUDDIx4t.-BOit at se. ilar Inidian ineal or rye meat may be
quart of miik aand add hall a pini of Indian ud.If Ille iSystlil, is il, a restricted Btate,
iteal. Stir it wveil. Mix -tret- table s-pnonsful nOthing cal' be be1t(-i thain 2-pc' hasty pudding
of wheat flour %vitl a pint ofl iiaik, st as lu and WVest ]odix moinîs:es. Thiq diet would
have it free from lumps. Maýlx tubs %vA! hIl save ianxi a one th# hiorrors of dý,rsjaepqia.

tiinmeal, ad stir th(t whaale weil iogeibier ISDIAN ('Axr, or banianck, is bweet anti chicap
Whei Ille wlwule ii modaratcly warmn, sûr in food. One ajaait of siftvd l aeai, îwo greai
ibrve ügs m-tull brat N.% iîa thrce table 'p0onastul ponil of auaullsses. îwo, t#2a!poonfuls of salit,

fl z* .dli.tapuiilu a a bit of shorttcaaing lf as, big, as a lien's egg,of >ru.i.d m.oaio t*toor gntîed ofucs at tîrreci toge(tltacr tuake it Îsrtty îooist %,ith
two îeRaqcoîlfulb of anudaed butter. Whcîî tlle scaldixag water. puat ilit b a %wtll-greasatd pan,
pudd iii lixas baked fav< tir Rix minutes, stir in sinooîh ovcr tili sirtftce- îth a 5spoon, anti bake
iaiiif a po~und (if raiblil-4, anad n hallf a pi of i t brcawn on both !ziuits crea qaaick tire. A
aai'k fui tiavin, or tbcy wvall reanaier it Loo drv. little qxewed pai9pkin, stlalti with the nieal,

Bi xkec four hieur.,. analaroves tue caket.. Baxxxaock Fllit, aiad dippedin butter. naakes very nice tonst.
Boucu Is)tA PtlllNT.-Sftcd laitjan A riclier Ixadian vakte naxa h- madle by stir-

oxeal ami warm mailk tuaoutldîa lt:hirredl together rinLy oiae Pct"' lo a lxalf piaî cfaailk, wtnd
pretty stiffh A iitile !z-dt, axia two, or ilarc viî kof etn

g«reat Epoaonfala of ia w;sc 1dd ; a Iootful - P> ~ itoass
of gangcer, if von lake iliat ic. Boit it i i a ginger or cinanox ; Idian menta eîirred in tiil
tighit covereal pxa or xa very tlaxck clotia; if the Lta -itaoa lik xoai 0pu.Sie
watcr gel i i wail ratin it. Lezave li'.tîiv tif or bake ketewl rascii cake poured in,
rooxo, l'tr Iniaiaî sm, !Is very inaacl. 'l'ie xaikceved up, baked 1mW tan hour, orhree quar-
%vith wliciî voa x itslaoald lie aoerely war'nxa E I u hiave scaur iik or butter mailk, it ha very

Iif il bc scalaling. flic paaddting wviil break iiinic o li hdo ae xi eaiycret
Ipieces. Soaiec pvoitclî chopa s,% ci sauet ie ant ilc for a hi t -ea ofck'.te-ciiycor
warax iaa dis- iaal; u;he'xs %vi' taaihain siuces of î a sooaaful of dissolaveal pearlash. IL is a

swee lîpie l li :' rrut îaao te paddaag ne Dever Io use pearnsh for Ladin, unless to
SVet IPPJ tolie :.ýrtý iiio Ile uddng.correct tIl souraatsýs of inilk ;it injures the lia-IVater msil aaaswrr aitùîeacl of aaalk. Jocxaîn lour of Ille natail.

pndciing siioulal boî fil ar ar live ]loure. This ANoTiîER.-'r'VO ciapS of lax-ian ment, one
pudding :lxotald bac calait l gond sauce, or talale!zpoonful of iao!asses, two cups of anîlk, a
witia butter an ixalî.uast.- I'f frut-such as little sait, a laandftal of floaar, a latte saleratus,
curraxuts, st:wteal greena or ripue gooseberries, or uiixcd axp thiii, an pocare d iaxto a baxiitred bake
Morcîlo clerraea-b' aaaîxed m'iti the pauddinig ketile, laîaxag over tie tire uioveied until you
aad cookeci wiîla it, i alaks a greai additiona caon bear your linger upoil i;, and ilien set down

'olie foiavor i ,iela ihrpdig before tlle lare. Ba;ki- hall oxi hour.
'fa olwxgi eaawiîrde îdag Nice 'oaci iaproves ait kixîds of Itadian cakes

-alakc a btafif batter lat ,tirinag Iaadiaa ineal vr nih
int a quart of liualiz.- iik oar ivaicr. Tiien ryaxch

$tir iii two ta 'es iî'ls tif fitur, ilirce of Rirsa.-Takc two cups ef ycasî, four egge,
sugar, half a xpaor al %;f gatiger or cinnanuon, fouir ctaps ot xn àk. two emils of iuiter, nnd two
andl Iwo teas;puoxifi :, tif 11It. If anytiung ex- cups; of sugar. It taîtasi aot bc kneaded very
ira is a-cqoired, niaît! uwo or tbirce cggs wvell bient- sliT
en ; but ilacy cati 1- tlhieii>ecl with ; -oanc add A acic'ts Waar.&T PCDNto bc eatcn
a litile clauppel su- t. Suclî puddingts rcquiire a with ç«uc .- alea Y1vg , ontv quart of mak,
long boiliiig; tlaey mff iiila good in tirce or four liall a îtaspaouaftil (if s-aIt, ten table spooinfadis of
hou-s, but better if i )taJitc or six; and soine flour. This puddling is t-xcclla'i witli any k-ind
give a boiliaag for c-bLt or ixiie liours. Tlîey of fruit adjed - w1te lotit is axsad it (tuezs not
reqaxire a good sauce ai eatiaag. require so anany eggs. To uiake the sauce

HasTy P"vrnaaxa.-Bnil waier, a quart, three take iwo caap- .1 sugar, or.r tif buitier, meit.
pintas, or îwo quarts. arcortliag Io Ille sa.c of thc'-m togehxcr ; icoe add hlif a cup of winc,
your fainxlv ; sifi your tnal ; stir fave or six and hall a cup of crcamn.
spoonfuls oif i uhorotglily ia a Iaowvl of %atcr ; GxNGoERBn rw.-1lf a jaunail of butter, half
when the water in tueke bobîs, PDur iaaazo it a piai of inoluasî,,i one tç.azpoonful of sal.raîus,
thue contente of tlle bowl ; stir it weLl, anal let haîf a teaspoaful of sait, anad half a cup of
it boil uap tiiick ; put iii 2ait io suit your tasie ; sour milk or mraint.


