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1. Stravber -y Ice- - — 5,065

/5 pt. water
/5 c. suzir at 6 ¢ Lor 1b, - - 5.024
1/4 ¢c. strarverries 10¢ per at,.031

™
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ville, then crish o0 4 a2 tha water. Plose in

cold prace until tine to Treege.

2. Oranze Souffle- - -3.065
O

1 Th . ernstaren 104" 1b, - - - 002
1/4 o, suzap ® Gg" " _— _ _ _ 007

2 orinzes "OZEE" coz.- - - L0829
# T. Vanilla " 10#"vottle- — — 000

ost— § .065
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cut up. This may 2lto Ls ade with chocolate

custard ard vananas Hy uciir olp= 11T ounce of
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3. cornstarch Pu “ing, - -5.054

3/4 vt. milk at 6¢ ver qt.- - - —$.032
hp.Tb.cornstarch 10¢ pkg.— - - .003
/4 T>. Suzar " 6¢ por lb. - — — ,003
T. Vanilla " 104 " wottle- - .000
tes of 2 egss" 15¢ " doz.- - — .012
Custard.

Yolks of 2 o538 at 15¢ mer doz.- - .012
1% Tb. suzar " 62 " 1b.- - - .002
1/16 Tv. salt " 10¢ " 5 lbs.- .000

1/4 7. vVvailla " 10 " hottle- 000
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1/8 box golatine ot 15¢ w0 DoX— - 5.01

1/8 c. cold water

£/ ¢. owollirny water .
‘ 3 ep 1D = = = — - — LUS7

4 o.ougar at 6 eI .
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- - i 9 o™ A0Z.- T .016
l/u ~. 1270n juice At ‘O¢ - .012

whites of 2 078 at l5¢ W 002 TOT et
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.- o iop. — - — L0123
13 of 2 e738 at 15¢ a7 02 . 9y
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WN.Saz s 34 i~ N .
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and stir., Tast ~hiteao T T . - .
t Tnites of o8 stiff and aca g=latine,
Vatn 1t is live thiick olanses., Dent hard vich an
oy beate t1l ren R R T A
ZZobeater uitil rearly stiov 1on pour into uioulds
Lo serve with sort custard, Lrocared sa oin receipt
5. Spanish Italian Cream,— - - £.072
3/4 pt. i 11x ; e “
/4 pt. i1l At 6¢ Ter at.— - - $.022
3/16 box ~elatine =t 17¢ or box— .013
1/4 ¢. susar " 6¢ ver lb.- - L0057
/3 T. Varilla " 10¢ " Lottle- 00
3/16 ¢, ~old ater
5 o2zes " 15¢ " oz.- — .025
Cost—3.072
Souk the zelatine in cold water, Lot tho milk.
taat yollls ol esss ard sugar wetil 1igzht, A4S the
milk and -2ook uittil the spoon is coatad. Add ithic
zelatine and strain.  "acen cool but rot sti’f
a’i reaten ~hites of ezzrs and venilla, Turn into

a nmould asd cnill,

Caramel custard in Cups,-- - - —3$.082

L]
2 2/3 Tob. suzar at 6¢ per 1b., - - — —-.004
2 ers " 154 per Aoz.- - - .05
2 Th, suTar " g¢g " rfoz.- - - .003
1 2.oroon " 10¢ por wiint.- - .05
of/3 v, Vasiiia " 104 " ooritle- - - 009
cost— %5.032
o /3 Tus., LEr olt o A liogoct ovoovmoand
~ 1 -
0T L0 2L AL TTloS, sty U0 1
Ly yar
P Y ...-41.1 b 3y A 7—7.‘.. PO k'i:) ¢} 570 (2SS VRS IR Y
. 1 - oy DR TR B NN RO IA SITCUI,
o n LI Tose o
. Pt 411 A ] IR X
BREGN - .
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Loond ndrad arences g8t REE ror fo $.05
- Abh¢ por doz.— — $.083
T'L)(- EA R el o
s, uUAY "6 " o1b 052
BN ‘ ) ™ — = PRV RV
5 C. Crean " lOf "ot - 028
» b o - - .\J,JU
- o &)
cost— ¢.035
- 1 e - )
cut a lice Qrouir oA o1 each oranle, scrone
. - e D ) ’ . IS

=torn vulp ool juice To T orenges. Plics on

bean ot oranse to molle sthuvl sacarely. rill t'e

tone of 4o crangoo Uith whilp of crenm., Loy e

n 11 1o selative with the orange rmivivre and cnill

thorovonly. Is rdze with an orange-ic.
2 in el Parfait,- - - - - -£.089

Thitig oU £ CL3S8 at 15¢ por AoX.—- - —-.01%

LT e "8 " 1b.
z/4 pt. thick cream” 10¢ " pt.- - = -.075
5/4 T. Vaii-la- mooow o oy le- - LG01

| rost— T.0CO

mro whites

aliond. Ton that
atiff. Do ~otlet

in arv sort or
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<o QLtrar STy PRI, P -~
S Lo Y 21D, = — - = 1,08
ie, crtrovhervies #t 104 ver ot - - s.025
2 1.Tb., sugyar " 6¢ v HD G
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V.4 < [N ]
viiltes 3 oez303 " 1%¢ " doz.- - - -.018
Sof't ouatara,
- cara - 5 -
Yolx 1 e:x- at 1o ¢ T 1oz GCO
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S 1, vernver " Pg o 50
5 tc 6 drowus
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thve poncen Thites, woot fodn Al sct oo ice
vpenars LG ol rterd e in recel-t 3.
Tesserts from 4,10 to +.10.

10. Cringe Qreail,— — — - — =3.10
°/3 ~. crema nt 104 Lor ptu— - - - D.00Z
1oL il " 6¢ " o0t- - - L0218
Jrice A4 Tulyp:

1 ic.on "on0d " com.- - - L0PC

.:v:_ A, ouar " G¢ " 10.- — - 015
1 punana "ooCg " S0Z.- - - 016
Cost— 5,103

At omlp of oran o in o1l picces; ada juice and

41 cerf  fosra; Love ovooroon it. faf il oo the

gralicd cream =0 ilk, Froecze.

1. Loonshice PuAdirg, - - - ¢.10

- R o A r

3/4 o, eroem(wiied) at 108 ter pto- - 0.037
30 nite molsg " oozl - WULE

<o "o M 1b.- -  .OLE

[ v imed v oqb.— - 031
E “ ey 10

[ . -. o |
Prpre e sa in T ~pivt 9, a“cing T whipued erealil.
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T e

4 lar_.c svest o lles — = — — - - —5 .05
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