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44 ''Mother Hubbard's Cupboard," or
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CHOCOLATE FROSTING.
,

^^ hues of three eggs, fifteen tablespoons pulverized sugar fc
tablespoons grated chocolate. Beat whites thoroughly : add t

sugar and chocolate. 6 / ,
^va l

COCOANUT FROSTING. i

Whites of three eggs, twelve tablespoons sugar, one gratj
cocoanut Beat the sugar and eggs together; spread on the ca^
and sprinkle the cocoanut over thickly. This will make a whij
Irosting than stirring in the cocoanut.

ORANGE ICING.
|

ratld^*^^^
°^ ^"^^ ^^^^' '^^^''^ tablespoons sugar, two orangj

LEMON ICING.
Whites of two eggs, two cups sugar, juice and part of the riJ

of two lemons. ^•

ALMOND ICING.
The whites of three eggs, beaten light; one cup of blancbl

almonds chopped fine or pounded ; ten tablespoons pulveriz"
sugar. Flavor with little bitter almonds.

COOKED FROSTING. i

One small teacup of granulated sugar, wet with very lit!
water. Set on the stove and let it boil, without stirring, until
begins to thicken. Take whites of two eggs, beat very liJ

.

btram the boiled sugar into them slowly, beating all the tiil
Plavor to taste. w

MARTHA WASHINGTON CAKE. '*

One cup sugar, one cup sweet milk, two cups flour, one e,!|
two teaspoons baking powder, two tablespoons butter. Bake^
three layers.

Custard.
One egg, one-half pint milk, one teaspoon corn starch, d

tablespoon flour, two tablespoons sugar. Scald the milk • bj
the sugar flour, egg, and corn starch together ; add the milk, bl
until thick. Flavor, and when cold, spread between cake.

ALMOND CREAM CAKE.
jTwo cups sugar (pulverized), one-fourth cup butter, one ci

sweet milk, three cups flour, three teaspoons baking powdl
TT. _ „i

.,j utdiuH very ngiu; unc-halr teaspoon vaniii
Bake m four layers.

For the cream.
Whip one cup of sweet cream to a froth ; stir gradually intc

one-half cup pulverized sugar, a few drops of vanilla, and

s


