
42 FolIow the Recipes Carefully

Cream Dressing
1tablespoon Salt
/~tables4p,,. mustard

2v tablespooýsnimlted botter
r p creami

U.P viniegar
Mix ingredienta in ordor given,

adlding Vinegar Very alawly. Cook
over boiling water, airring constantly
until mixture thickens, strain and
cool.

Boiled Dressingr
VI table.p.On SaIt
Iy t 1espoonq uar

Few graina eayenne
ý tabespoon flour
Yolka 2 egga
IValepn meIted butter

cp milk

Mix dry ingredients. add yalke of
egga alightly boaten, butter, milk and
vinegar, very slowly. Cook over bail -ing water until mixture thickena;,
strain and cool.

Frenchi Dresuing

4 tablspoons vine.gar
4 taiblrsponan olive ail

Mix ingredients and stir until wcUl
blendod. Somo prefêr the addition
of a few drapa anion juice. French
Dreaaing in more easily prepared and
Iargely uaed than any other dresng.

Russian Dressing
VIap mnayonnaise
1 teaspoon tomiata catsup

1teSipaoti Ionjuice
A little finely chapped red and green

pepper

mi x al[ Weil together.

Oul Dressing
4 bard boled eggs
4 tablespoana ail
4 t.bl.Spoans vineg.r

!tablesaoon sugar
Steaspoon muastard

teaspoon sait
eýW grains cayenne

White 1 ecg
Force yoIlks of *'hard-boiled" eggs

tlxrough a strainor, thon worlc, uaing
a silver or wooden apoon, until
smooth. Add suear, muatard. sait
and cayenne, and whoei Weil blended,
add gradually oil and vinegar, &tir-
ring and beating until thoroughly
mixod; then cut and-fold ini white of
egg beaten until atiff.

Gernian Dressing
Scp thikcei

12 tablespoans vinegar
Few graina pepper
¼' teaspaon Salt

Bent cream until stiff, using Dovet
egg-.beater. Add sait, pepper and
vinegar very slowly, continuing the
beating,

PUDDINGS
Delnionico Pudding

t euart milk
4 tableapoana carnatarch
4 egga
3 tablespoons sugar
A pinch af Salt

/2teaspon vanille
Aictjam

Put the milk into double boler to
scald; blond carustarch with a litti.
cold milli; beat egg yollcs and sugar
and add ta biended cornatarcli with
sait and vanilla; nix veill When
thiclt turn into p~udding diali, and
wben cool spread with aPricat (or
other) jani. Caver withi the meringue
and1 place in aven ta brown.

Mutlera Pudding
/4cp butter
cup sugar

Ï1 eggS
1 cup flour
S14 tespuan 'Magic Soda
2teaspoana milk

2 tablspoons raspberry Jam
Cream butter and tuear, edd weil

beaten egga and Rour, sifted witb
aada; then acld miilk, Add raspberry
jam. Grasse a mould and ateani for
2 houri. Tamn out and aprinlçle witli
pulverized suear. Serve with a cara-
mel sauce.

Queenofa Puddings
1 cap bread crumbhs
1 pint mille~cp sugar

I tablepoon butter
JM r jelly

Put the fine bread crumba in a
amail baking diali. Mix in the grated
lomaon rind. Beat togethier yalks of
egga and sugar, thon add butter
(melted) tlxei lemon juice. Ad
nuik nnd stir ail intc, the. bread
crumbs. Bake in a moderateoaven;
lot cool andi âpread on top a layei;
of jani or jelly, then caver lightly witli
the atiffly beaten wbitea, ta which lhas
been asdasi two tableapaans of tuger.
Brown slightly in ovtn.
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