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ICING

teaspoon vanillarup ot boiling
y, white of i cgg. Mijjr sugar and w;iter. stirunlil iyjioils 
V without stirring tiW"It hairs and drops from tip of spoon

gradually inffh it the egg white. add flavoring and heat ligtil 
thick enough to spread| ^

cup sugar. ,, water, i

Beat '
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A‘ XV.■ * '* fiLEMON CUSTARD,"/

MRS. a. Meet.vWixt.
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'4 pound butter, i pound white sugar

CHÇRRY SAUCE
MRS. It. I). MCKF.U.’AR.
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Roil altogether.
eggs.
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Take 2 iltyzcn Cherries, cook them soft wfth a little sugar 
and a glass of claret, when the cherries are tender, press through1 
sieve and chill
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