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Mr$. M. T. Chamberlain

SPICED RHUBARB
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OPERA CREAMS

1 cup milk. » ups sugar
l h«*;.,'.iig tablespoon Imiter

• •nuit until it fui inn soft i»all in water, add vanilla, “et aside un.ii 
thou -.ikIiI> cool, lieat until firm, and mould as you would fondant. Nut* 
..id candied fruits may lie added.

Mrs. C. L. Greer
FIG PASTE

*•» «'Up figs1 «-up date*
1 cup nut*

Hun through food cho|i|ier and m x thorough.>, «nxir h aril with 
powdered sugar, rub paste into a thin layer on >ug ir, cover w th pow
dered sugar and rub in. <*ut in square*.

Mrs. C. L. Greer

CHOCOLATE CANDY

I 'inch of » ream tartarü vips granulated sugar 
x tablespoon* water

stand until It gets 
..«•I on edges, then stir until hard enough to form in shape. I » p n
ni ted chocolate.

I. 1 until it hairs, pour into patter and let

MARSHMALLOW CANDY

I package Knox's gelatin
II tablespoons cold water

t i up* ' \cl i wbite sugar
. id. spoons cold water

*
ta, ai 14 tablespoon?i 1 ds i o d water far la ot in.nut* s. b»»i. 

and 14 tables! ootisful cold water x minutes, let syruii cool, then 
. : l* lat n and In a for ..*• n »" in.nuti -

Mrs. Lavender

* takes tile i .ITMile's i»i the woman who alw
xx man piei » cl b> a dart.I l| s.

Preserves, Jellies and Pickles

PRUNE CONSERVE
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