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THE BERLIN COOK BOOK

BOILED 'ICING

WOMRY. G BERGMANN

1 cup suugar, :'( cup of boiling water, h‘.lﬂww] vanilla
white of 1 cze. Miy sugar'and water. stir-until il,dnnh HullK
without stirring til it hairs and drops from tip of-spoon.  Beat
gradually info it the cgg white, add fHavoring and heat uptil
thrk enough to \'pr«-;ul?’ > \

& v LEMON CUSTARD;’
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3 lemonsply egus. 'y pound butter, ;muml white sugar !

Boil altogethr : t
CHERRY SAUCE -
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Take 2 dozen Cherries, cook them soft with a little sugar
and a glass of claret, when the cherries are tender, press through
sieve and chill

S CHEW
S WHITE'S
“SYUCATAN




