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82 ANDREWS & COOMBE’S

TO MAKE WATERLOO CRACKERS

Jt «••*"* >«* WM, «,
water over one eud of each pàpe? L ayout an g!a89 nD<1
aud then put one fourth or au eight part of u erajn 01- f‘ ,'n . e,l?tb-let thie dry, 
the glass ou ooe piece of the paper f place' the otl efni I r “g 8llver uPon so that the glass upou the one shall rest „non ,l! P,vce ,0<>per upou this, 
free ends of both papers be outwards p,£,P / K'aas of the other, and the 
whole covered pa.Vto attach the,n "to Zh X'*™ °/r *h,n PaPer over the 
ward ends of the papers, the two surfaces of „i„°aa er'„ UP0.n Pullillg' the out- 
and occasion the explosion of the folmi.. .aas. Wl11 gr,,lll upou each other, 
are made of a large s^ze with a Jrain T .n°g .Whe" the8e «‘ acker*
as attachments tea do’oranddo^ormstsothatf f"lmmate’ ^ are
»,le *•

torpedoes.

bb£l Stf. C .f Z°?„SÏZ S' “t-f m* «‘h • Hidethem .guin.t th. „,ll ,Sd lb" wm“d “» P-F*'- Throw

BOSTON APPLE PUDDING

s”tiT;r °r-« r-Srpr.xvr.iirs „r- s ,tsweeten aud pass through a sieve beat the * T t,'11 <lulte 8oft' tllen 
w.th the juice of a lemon, titeu mix alî well 11^^ i8' - ed °,Utmeg '°get,,er 
»tb good puff paste, p„, io £S[Sfi.f ^ P" “

ICE CURRANTS.

.nT^*LTfi,“bi“d diplErnSehrtbom rt'»k »• wb». »,

RICE JELLY FOR THE SICK.

ICEING FOR CAKE.
w,«r„ÇÏa5^m''ntl“5:^r,,p0O,,f"1 "f «"• one pen,,

one lemon Met, u.e t*tor-u,« i““« *
fine, sift, and the gum-arabic sift -Iso • |)P,,r OUg '.<l H?lr8e.,1ve’ ru*>the starch 
the whites of the eggs, whisk them well, put ouV spoonfuTof m^ater'!^6
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