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fat, jour .poonfule fine flour, oSlor Bnftcr
tho pans, cup. or bowin; bako in a quickoven ono hour. Eat with sweet muco.
No 80 A Whitpot Pudding.
Cut half a loaf of broad in slices, pour

thereon two quarts of milk, six eggs, rose-
water, nutmeg and half a pound of sugar

:

put into a dish and cover with paste No 1
liako slow ono hour,

'

No 81. Bread Pudding.

' -""®P°"''<1. of bread, scald milk and turn
• .0%when cut in pieces, four ounces of but-
telW^tho same of sugar, four eggs, cinna-

• mon and nutmeg, balte without paste.
N»8^. A Flour Pudding.
One quart of milk scalded, add five

spcWnfuls of flour to thft milk while hot:
when cool add seven eggs well beaten, six
ounces sugar, salt, cinnamon, and nutmeg,
toyour taste, bako one hour, serve up with
sweet sauce.

*^

^J^Sf. A boiled flotir Pudding.
«Wa quart ofmilk, four to six eggs, nine

epoonais of flour, a little salt, put into a
•twiig cloth and boiled one hour arid a

JVo 84. An apple pudding DumpUi^A

r]^^J!^^^' Oiiartered apples, lay in a
cIotlra«d boil one hour, serve with sweet
sauce. :-i>
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No 85^ 4 Pears, jMns^J^c.-^^^^
Are don«B in the sail way. ^ .

No 86. Cottage potatot PuddingW
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_ ^- . Cake.
I

^f^^J^re and mask two potifUl^^J


