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ORANGE PUDDING.
Four sweet oranges, sliced small ; one quart of milk, one cup

'ar, two tablespoons corn starch, yolks of three eggs Heat the
Ilk, when nearly boihng add the corn starch (wet with a little
Id milk), the sugar and eggs, thoroughly beaten. Boil until
Ick as custard

;
when cold pour over the sliced oranges. Make

hiermgue of the whites of three eggs and one small teacup of
gar; spread on pudding, and put sliced oranges on top of this.

PORCUPINE PUDDING.
One cup sugar, one cup flour, three eggs, three teaspoons bak-

:
powder, dissolved in teaspoon of milk

; b.ike in a round tin
astcake, top and sides, thickly; stick blanched almonds over
I top of cake with points up; make floating island

;
put cake on

Iss standard
;
pour a little custard with snow around the edge of

Indard
;
on each snow drop a little jelly

; use rest of the custard
[sauce.

SNOW PUDDING.
One-half box gelatine, soaked in cup of water one hour- two
ions grated

; three eggs, one and one-half cups sugar Add
?ar and lemons to gelatine, then pour over one-half pint boiling
Iter. When diss .Ived beat until all sparkles ; then add the
Jites of eggs beaten stiff. Make a custard of yolks.

PUDDING SAUCE.
One tablespoon flour, butter size of an egg, one-half pint

Kar grated peel and juice of one or two lemons, to suit taste •

be flour and butter together, then add sugar and lemon; then
t into one-half pint boiling water, boil until it thickens, cool a
|le, then add well beaten egg.

FOAM SAUCE.
One cup pulverized sugar, two eggs; beat sugar and yolks

|ether in a bowl
; set in boiling water ; stir until hot; then add

^ites beaten stiff. Put a small piece of butter and tablespoon of
fcndy in a dish; pour over them the sugar and eggs just before

PUDDING SAUCE.

I ;r ^"P^fg^^' ]wp eggs
;
beat the yolks very light, add sugar,

^thoroughly, add the whites, beaten to a stiff ffoth ; then !dd^ tablespoons brandy. Serve as soon as made.
PUDDING SAUCE (cOLD).

One heaping teaspoon of butter, one cup of fine sugar, one
fess of sherry or madeira wine. Beat the butter and sugar to a

I

r


