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eggs to stiff froth
; add six tablespoons sutrir ^nr^n^ ,u c

over the top
;
set again in the ov'en untirfhght'CV''
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SPONGE PUDDIXG.

mould with the currants. ML the egt and ml ./f
' '"
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For sauce, make a thin boiled custard.

f. ^ r •
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ORANGE SPONGE CAKE.

di.h !
°' SIX oranges in small pieces and place in a ouddi

spoons of powdered sugar, and put over the too o/thl'^^ -and brown it slightly in th^ oven ^ °^ ^^^ P"^^^";l

ECLAIR PUDDING.

four^Xoonr^te°dX'o?ar"''b^fi„T;;^'l'-r'"«'^
Jus. before seeing the pudc^J-il^.itt'li » wiS't\^,or„°'ie'r

^ . Lustard. o tj >

One pint of milk, a little salt, yolks of three ee-es onp \..\(
sugar, two tablespoons corn starch'; flavor lhh%lfiLT:^fl:;

DELMONICO PUDDING.

cup of cocoanut, a little salt. Put the milk in Iftrfn. k
'• '^^^"g-

the whole into a pudding dish whio the ^hr^r.'' "'J^
P°* ^horoi

three tablespoons ^f suga'r : flavor'v^? ^Ln or vanitb
^'' "'* ^^^^^^^

Asastimulentto assist nature t^-^^^ii^^^HTdKi^liiF^^ ^"f ^/

Magic Relief.
"*»"«*»« use unggs^gg of sh
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