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beating eggs

ond sugar add corn starch. Heat a pint of milk to near boihng, then add
milk, eggs and starch. Cook until pretty thick, and when cool stir in
three sliced bananas. 13eat whites of three eggs fora meringue.— Mrs. J.
Davis.

Orange Marmalade— On-e dozen omnges, half dozen lemons, one
•gallon of water, six pounds sugar. Peel the fruit, remove tiie seeds, cut
up the pulp and slice the rnd as thin as possible. Put the fruit and water
into a crock, and let it stand thirty-six or forty-eight iiours, stirring once
or twice. Boil two hours, then add the sugar and boil two hours longer,
or until it thickens. —Mrs. Gau.oway.

Spanish Cream—One quart of milk ^our eggs, one ounce gelatine.
Pour one pint of milk over gelatine to soaK,^then add other pint and stir
over the fire in a kettle (not tin). Beat the yolks of the c^^gs with three
tablespoons of white sugar, and stir into the milk just before it boils.
When it comes to a boil take it off and add the whites beaten very stiff

with three tablespoons of sugar. Stir well and flavor with vanilla.—M rs
AV. I). Cox.

Snow Custard—Take half a box ofgelatine, the juice of two lemon.s,
and rind of one half lemon, half a pint of cold water. Soak for one hour|
then add two cups of granulated sugar and one pint of boiling water. Stir
till dissolved, then strain twice through a piece of cheese oloth, put in a
mould^ and p'ace in a cold place. For the custard take a pint of milk,
place in a bright tin pail, and set it in. a kettle of boiling water until it

barely comes to a boil
; have beaten in a large bowl the yolks of the three

eegs, with two tablespoons of sugar. When the milk rea<.4ies the boiling
point, pour it over the eggs and sugar; stir well, and having thoroughly
cleansed the vessel in which the milk was boiled, return the mixture to it

and stir constantly until it boils again; then remove the custard, flavor
:and set away to cool. To prepare for the table place the jelly in centre of
a lai-ge glass dish, and having beaten out the whites of the three eggs to a
stiff froth and sweetened spread it over the jelly with a knife, and ponr
'Custard around it.

—

Mrs. j., Galloway..
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