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1. Stravher-y Ice-~ - — 3.0585

2 pt. water
0 ©. sussr at 6 ¢@ per lb. - 2024

11/4 ¢. strarverries 10¢ por at. 0321
e055

 

Pour tre sus-r over tle Oerries— lot staid a listile

walle, thon crush i494 aval tha vater., Plase in

cold piace until tine to freeze,

Re Oranze Souffle- - -3.065

4 - L a) ne)
A, —lc. milk at 6¢ oo> at.- - - - _4 0615

l esg " 152" «ozg.- ~-- 012
1 Tbo.ternstarch 104" lb. - - ~ , 002
1/4oo., susar " 6d" # LL gon
& oreunges " 25¢" Soz,- - - 029
zg T. Vanilia "  10¢"50ttle+~ - -  .090

cut up. This may nlso be . ade with chocolate

custard ea pananas »y ucliy ore Wilf ounce of

cnecolate and tyvo bevcme in place or the oranczes.

Onlill.

3 Cornstarch Pu'ding, -— -&.054

3/4 pt. milk at 6¢ per at.- - - -$.022
1 = hp.Tb.cornstarch 10¢ pkg.- - - .003
21/4 TT), Sugar " 6¢ per lb. - - - .003
3/8 7. Vanilla " 10¢ " wottle- - .000

“"hites of 2 egos" 15¢ " doz.- - -__.018
Custard.

Yolxs of 2 esss at 15¢ rer doz.- - .012
1s Tb. sugar "  6¢ " 1lb.- - — .002
1/16 To, salt " 10¢ "5 lbs.-  .000
1/4 7. Vaitla " 10¢ ™ vottle-__.000

>

Cost- 9.054
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mod Serve with sort custard, wPorared ao in receipt 3
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5. Spanish Italian Cream,- - - $.072

3/4 pt. .ilk at 6¢ ner qat.- -~ - $.022
3/16 box xelatine at 1fd¢ por box- .013
1/4 ¢. sugar " 6¢ per lb.- - .05
2/38 7. Vanilla "10¢ " hottle- 000
3/16. G, cold crater
& 2228 "15¢ "oz.- -  .025

Cost-$.072

Soak tne <elatine in cold vater. Het the milk.

“eat yolis or ess a:d sugar until light. Ada the

milk and cook urtil the spoon is coatel. Add the

gelatine and strain, “ncn cool butmotsti-f

arc -eaten whites of errs and vanilta. Turn into

a mould ard chill.

6. Caramel custard in Cups,-- - - -).082

2 2/3 Tb. sugar at 6¢ per lb. - - - -.004

2 sax " 15d per doz.- - - 6085
2 To. sucar " 6A " foz.-- - 093

l e.crtaa " 19¢ wor pint. - (05

0/3 %. Varilia oo" Lod " no thom = -—__.009

0/3 Tos, cvacar welt to a list
so Or,
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