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THESIS.

HOT DESSFRTS FOR FOUR PRRSONS GRADKD
ACCORDING T0 COST.
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THESIS



Ecoromists have stated that “about forty-five percent of a man's
anmuial income i8 expended for food,* It has also beern. salid that
“a well-to-do French family would live on what an American house
in the same condition of 1ife,wastes.*

These statements being true it is necessary that the housewife
should study economic cornditions,and stop wastes in household
expenses,

This has been one of the main objects of the experiment in order
that the housekeerper,knowing the number of persons she is to
serve,may estimate exactly the amounts necessary to preyare,and
may easily increase or decrease these amounts as she may desire.
Lonking over the price 1ist she sees at once what' her purse can
afford, These desserts are arranged in three groups,according
to the cost for four persons,taking the market price of the
winter months with the exception of dessert No.24.

Grouy I.Five (o ten cents,
I. Prune whip. $.0512

2 0z.0or I doz, Prunes at T0 cts.per 1b, $.0125
2,1/2 tbsp,sugar » g % per Ib,. .008
2 eggs-whites w 24 % per doz. 202
$.0385
Sauce £.01I27v $.0385
4 tbsy.cream at 10 ets.per vpint $.0124
I tsyu.sugar . . " 6 % per 1lb, - 0003
. 0127
20127
TotAl-—---ccccec e L0512

Soak and cook the prunes. Strain off the juice. Put the pulps
through a strainer. Add sugar to the pulp and heat enough to
dissnlve the sugar. The pulp should be of the consistency of
fruit marmalace. )

When cnol cut the pulp into the stiff whites. Bake in a buttered
pudding dish in a slow oven,from ten to fifteen minutes.

If the oven is too hot lay a paper over the dish to prevent a
crust forming and not allowing 1t to rise, Serve with whipped
cream or custard. Other fruits can be used in the same manner.

96544
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1/4 C.rice at T0 cts.per 1b, $.0125.

1/2 tsp.salt LI A L .0N025.

1/2 tsp.nutmeg W 40 W o w . 0021

2 tbsy,sugar " 6 v now 0010

I/4 C.stoned raisins W IO w w .0056

2,1/2 C.milk » 5 « per qt. .03T
Total-—--ceceem- .05245

wash and soak the rice 1n c¢old water for two hours., Draln off the
water and add a half teaspoon of salt,nutmeg,sugar,raisins and
two cups of milk, Cook in a very moderate oven for one hour,
stirring twice in the first half hour, At the end of the hour
add one half cup of milk,stir well,and cook a half hour longer.
Serve in the dish in which it 1is cooked. ‘

3. Sponge Pudding. $.06764.
I egg at 22 cts. per dnz. $.0182
I/2 c.sugar “w g per 1b, .0I5
I/3 lemon( juice anc rind)» 25 » per doz. .0066
1/2 tsp.vanilla " IO ™ per bottle .00074
3 tbsy.water - . 000
2/3 c.sifted flour “w 20 per 1b, .0033
I/2 tsp.baking powder w50 ® LI .0025
.04634
$.04634
Lemon Sauce,
2/3 ¢ water . 0000
1/3 c.sugar at 6 ots. per 1b. .01
T tsyp.cornstarch(heaping)* 8 » " o « 0006
T/5 lemon(rind and julce)® 25 " doz, . 0066
T/3 tbsp.butier w 20 " 1b, 20041
. 0213
0213
TotAl-ccceece e . 08784

Beat the egg andé sugar together until light and frothy,then add
the lemon juice and grated rind,and cold water. Mix the sifted
flour with the baking powder, Cut and fold into the first
mixture., Beat well. Bake from twenty to thirty minutes.

Serve with vanilla or lemon sauce.

sauce. Boil the water and sugar three minutes and
add the cornstarch,wet in a 1ittle cold water. Cnok s8ix or eight

minutes anéd add the lemon juice and rind and the butter.
If the sauce is too thick,add more hot water until of the right
consistency.






4. qQueen of puddings. $.07I618

I c.fine grated breadcrumbs
2 tbsp.choprved ralsins

I egg
pinch of salt
I tbsp.sugar

I c.milk(scant)

1/2 tsp.nutneg

Meringue.

8 tsL.jelly or jam
2 eggs(whites)
4 tbsp.pulverized sugar

at 5 cts.per 1b, $.002
" g w L « 0004
® 24 v w doz, .02
. 000016
w g " 1b. . 005
5 » v qt. .0T258
w40 % 1b, 0021
. 042016
$.042018
at I5 cts.ver glass $.006
n 24w " doz. .02
“ o w 1b, —20036
. 0296
. 0296
TotAle---ccoeeo LO7IRTH

Stone and ‘chop the raisins;soak the bread in sufficient colé water

to cover until

soft, Then squeeze out the water through a sieve.

Make a custard of the egg,sugar,salt and milk and pour over the
bread., Stir in the raisins,grate in the nutmeg and pour the

mixture into a greased pudding dish.,

Bake in a moderate oven

from twenty to thirty minutes,or until brown ané firm on top.
Whiyp the whites stiff,add the sugar and a little lemon juice 1if

desired.

Spread a layer of jelly over the pudding,pour the whites

of the eggs over this,replace in the oven and brown slightly.

5. Fig Pudding. $.081925

T c.flour

3/4ts8y.baking powder

I/2 c.chopued
I egg

I/4 tsp.salt
1/8 $figs

T/2 c.milk
I/2 tsy.sugar

r.emon sauce

suet

at 2 cts.per 1b. $.005
w 40 “ » « 0031
“w 5 L . 00682
" 24 0 % doz. .02
" I “ 1b, . 000125
L] 15 n L] L ] .018'75
" 5 = w qt. . 0062
“ | " 1b. 200125
- .08N3285
®.080825
.021I3
. 0213
Total----=v=e=- .0RTI2H

Mix the flour and baking powcder together,add finely chopred suet,
egg,8alt,the figs and mix it with the milk into a stiff batter;
ad¢ the sugar,put the mixture into a buttered puddéding mould and
boil from one and a half to two hours,

preparcd the same as sauce No.3,

Serve with lemon sauce,
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8. Chocolate Puff,$., 0973086,

I tbsu.butier at 20 cts.per 1lb. $.0I24
2 tbsy.flour " 2 " o « 00055
I/4 c.milk " 5 w W qt, .003T
pinch of soda
2 eggs-yolksg-beaten 1light#® 24 v %  doz. .02
2 tbsy.sugar “ 6 " " 1b. <0010
4 tbsy.grated chocolate # 50 “ » «0I7856
3 egg-whites " 24 » doz. 03
« 084906
$.084906
4 tbsy.crcam(whivned) " TI0 » v pt. .0I24
—0I24
TotAl-——----—- « 0973003

Add sugar to melted chocolate anc beat into the eggs. Add
thickenaed milk, 3eat for five minutes. When cenol adé to the three
beaten whites and bake in a moderate oven. Serve hot with whipped
creanm,

7. Prune Pudding.$.076940.

2 oz.prunes (12) at 10 cts.per 1b, $.0125

2 eggs-wnites " 24 * doz. .02

2 tbsp.pulverized sugar ¥ I0 * » 1b, « 0085

I/4 tsp.salt “« T w e o .000125

I/10 tsp.creamtartar “ g0 w w w .00192

5 or 8 marsh nsl1lows " TI0 » L 00T __
« 042045

$.042045

Yellow Sauce,

2 eggs-ynlks at 24 cts.xer doz, .02

2 tbsp.sugar " 6 " “ 1b., . 005
3/4 c.milk " 5
]
L]

" qt, <0094
I/4 tsp.salt I % % 1b, .000I25
I/4 tsp.vanilia 10 " % bottle 200037,
. 034895
TotAl-eecccccaa—a 076940

Remove the stones from the cooked prunes; cut each prune into
small pleces. Heat the sugar,cream-of-tartar and salt lightly
into the beaten whites of the eggs. Butter a pudding dish
slightly and add the mixture ané prunes alternately.

Cover with marsh mallows. Bake in a very moderate oven. Serve
with yellow sauce,
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Sauce, Add to the heated milk the beaten yolks of eggs and
sugar, Conk in a double boiler until it begins to thicken.

8. Apple Taploca. $.07835.

2/5 c.or T tbsp.taploca at I0 cts.per 1b, $.01T77
I/2 tsp.salt LI S . 00025
4 apples » 0 " doz . 0333
4 tbsyp.sugar " 6 " " 1b, 20T
.08T2R
$.08125
Sauce,
I/2 c. cream at T0 cts.per pt. .0I25
4 tsy.sugar " 6 " “ 1b. . 00285
I/2 tsy.nutmeg “o40 M w w .0021
LOIPT
20T
Total--ccee-- . D78535

Soak the taploca over night in cold water. Cook 1t until
transparent. Stir often and adé the salt. Core anéd pare four
apples,and £i11 the cores with sugar and lemon juice. Pour over
them the tapioca and bake until the apgles are soft. Serve with
sugar and cream, Variation can be made by using half pears or
canned quinces,

9. Steamed NDried Cherry Pudding.$.087225.

1/2 c.sour milk at 5 cts,per qt. $.0062
4 tbsp.or I/4 cream " Tn e » pt, .0I24
I tbsp.sugar w g n » 1b, . 005
I/4 tsp.salt “w T ow e . . 000125
I ¢,flour " 2 = » = . 0049
1/2 tsp.soda “.g ® u .0003
2/3% c.dried cherries " 90w w w L0333
. 082225
$.062225
Sauce,
1/2 c.brown sugar “ 5 n n u .025
% tbsp., weter 2000
+ 025
2025
TotAlee-cece- . DRY225

Prepare the mixture as for any batter and lastly stir in the
fruit, (Most any fruit may be used.) Steam from one to one and
half hours, Serve with sugar and water boiled to a syrup.



7.

I0. Cranberry a'la Neige (Rice salls,.) $.090916.

I/2 c.rice at I0 cts.per 1b, $.025
I c.boiling water
T/4 tsp.salt L A .000018
I c.cranberries w 10 » » qt. 2025
050016
$.05001I6
Sauce
T c.cranberry julice " I0 » " qt. . 025
I/2 c.sugar w8 ® m 1b, .0I5
3/4 tsp.cornstarch “w 8 ® w .0009
. 0409
20409
TotAl-—=ccee e . 090916

Bo1l or steam the rice until terider. Ring small pudding clothes
out of hot water and place over a bowl. Spread the rice until
about one third inch thick over the cloth., Put the cranberries,
with the juice drained off, in the center. DNraw the cloth around
until the cranberries are covered with the rice, T1e,and steam
ten minutes, Remove the-gcloth, turn the rice balls on a platter
or individual dishes and serve with the sauce.

This makes a very attractive and palatable dessert. Any fruit can
be used.

Sauce, Boil the cranberry juice and sugar five minutes,and add
the cornstarch, wet in a 1little cold water, Cook four or five
minutes or until the right consistency.

TI. Brides Pudding.$.09110I.

I,I/3 c.milk at 5 cts.per qt. $.0186
1,2/3 tbsy.cornstarch w g % w 1b, .0002
3 thsyp.cold milk w 5 " qt. . 002
T,I/2 egg,yolks w 24 % ® doz 015
I/3 tsu.salt “ T % w» 1b, . 000168
I/2 tsp.vanilla “ 0" % bottle L00074
' .034706
: 8.0347086
Meringue.
1,1/2 egzs,whites W 24 % » doz, .015
2 tbsp.pul.sugar " I0 » " 1b. 0065
L0215
L0215
Yellow Sauce, . . 034895
034895

L09TINT



Heat one cup onf milk 1n a double boiler., Mix the cornstarch to
the one third colé milk,and add the ynlk of eggs anc salt.

Stir this mixture into the boiling milk ané cook about iour
minutes,stirring occasinonally. Pour the mixture into a buttered
pudéing dish and bake in a moderate oven for ten minutes., Let
cnok,cover with a meringue, and place in a moderate oven again,
Serve with yellow sauce,prepared the same as No.7,

I2. Uncle Tom's Pudding.$.09125.

2/3% tsp.baking powder at 40 cts.per 1b, $.0028
I ¢c.sifted flour “w 2 " oo 005
1/4 tsp.salt LI S . 00025
1/3 c.molasses “w 40 " % ggalion . 0083
T/3 c.finely chouoed suet " 5 ® & ]b, . 0041
2/3 tbsp,sugar “ g ® w w .0033
1/3 tsp.ginger " 40 w  w w .0014
I/2 tsp.cinnamon “ 40 w w m .0021
1/6 tsp.cloves " 40 ® v w . 0007
1/6 tsy.nutmeg “ 40 ® w = .0007
I/3 c.butter milk “ 5 @« = qt, . 0041
I egg w22 % doz. —a0I83
s, .05IN5
Brandy Sauce, 05105
T tbsp.butier “ 20 » 1b, 0124
4 tbsyp.sugar ® g w n u .02
2 tbsyp.brandy “ 50 » » pt. 0078
. 0402
0402
Total------ . 09125

Mix the baking powder and salt with the sifted flour,add the
molasses,suet,and the rest of the dry ingrecdients; then add the
buttermpilk and egg. Butter a pudding mould and bnil forty five
minutes, Serve with brandy sauce.

Sauce, Rub the butter to a cream in a warm bowl;add the sugar
gradually, then the brandy.

I3. Cocoanat Pudding.$.08944.

I,I/3 c.milk at 5 cts.per qt. $.0165

2 eggs,yolks " 24 0 » doz. .02

I/3 c.cocoarut “« Tow » 1b, .0I68
I/3 c.bread crumbs " 5 ® a w .0006
1/2 tsp.vanilia » TOo % » bottle .00074
I/4 c.sugar “w g % w 1b, _.0075

.08I%4






Meringue,

Mix the ingredients in the order given.

I/4 c.sugar
2 egy8,whites

at 6 cts,.por 1lb. $.0075
“ 24 n » doz. 202
. 0275
$.0275
2 06194
Total--=---- . 08944

Bake one half hour, then

gspread over it the meringue. Put in a moderate oven to brown.

I4.

Apprle Dumpling.$.097825

1/2 c.sour milk
I/4 c.cream

I tbsp.sugar
I/4 tsp.salt
1,T/4 c.fiour
1/2 tsp.soda

4 good sized apples

Hard Sauce,

I tbsp.butier
4 tbsp.sugar
I/2 tsp.nutmeg

at 5 cts.per qt. $.0062
“ IO w » pt. . 0124
“w g8 " 1b, .005
L S L 000125
“ 2 “ = .008
u g8 =« "o + 0003
] I 0 (1] [} doz Q§§§
« NB3325
$.063325
" 20 “ 1b 0124
" 6 L] L] ] . 02
L] 40 ] ] ] 9021
0345
. 0345
Total-ceewmme= 097’25

Slice the apples into a shallow tin and pour over the batter,

Bake in a moderate oven.

the same as No.I2.

Aroup II.Ten to fifteen cents,

I5.

Choconlate Pudding.$.10472

7 tbsp.chocalate
3/4 tbsp, flour
I/4 c.milk

2,1/4 tbsp.butier
2 eggs

2,1I/4 tbsp.sugar
I/4 tsp.vanilla

at 50 ets.per 1b,

L] 2 L] [} "

] 5 [ ] [ ] qt.

" 2 L] L] lb

" 22 n " doz.

" 8 " » 1b.

® 0 = *» bottle

Serve with hard sauce,which 18 prepared

$.03125
.00I5
. 0031
.00I3
.0364
.0TIO0

00037
.08492
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Yellow Sauce,

2/3 c.milk at 5 cts.per qt. $.0082
I/3 c.sugar “« g » w 1b, .01
I tsp.cornstarch(heaping) “ g = " » . 00086
T egg,yolk “ 22 % » doz, _.001
.0T98
$.0198
08492
Totale---meccewea-- 10472

Mix the grated choconlate and flour with the milk,beat smooth,
add fresh butter,melted and cook until 1t loosens from the pot.
Add the yolk of one egg,s3tir all together and let it cool,

In the mean time mix the yolk of one egg with sugar,adding first
the cnld dough, thern the béaten whites of eggs anc vanilla,

Put the whole mixture into a buttered mould and boil andéd hour.
Serve with yellow sauce,which 18 prepared the same as No,7,

I68. Apple Custard Pudding. $.I238

1,I/2 c.apples at I0 cts.per doz, $.0333
T c.grated breac crumbs “ 5 " * 1b, .002
3 tbsp sugar * 6 " " " . 0I5
I tbsp.flour “. 2 " " " . 0021
I tbsy.butier “w 20 * " " .0I24
I egg w 24 ® » dnx., .02
1/% lemon " 25 m w _.0068_
. .0914
Hard Sauce, $.0914
I tbsp.butier " 20 * " 1b, .0124
4 tbsyp, sugar “ 8 " " " 2
.0324
20324
Total-——ew-- . 1238

Cook the apples until they will mash easily,then add the sugar,
butter,and the juice and rind of lemon. Mix the flour and bread
crumbs,and stir into the mixture. Beat the egg until light;

add the ingredients., Bake in a buttered pudding éish in a
moderate oven for about thirty minutes. Serve with hard sauce or
cream ané sugar. Sauce is prevared the same as No,I2.



I7. Graham Pucéing.$%.I226T25.

T/4 c.molasses at 25 cts.uer gal. $£.004
1/4 c.milk w g m w qgt, .003T
/2 egg " 20 w w doz, . 0083
I,T/4 thsg.vutier w02 » » 1b, .0I66
/2 lenon, juice w25 w W dog, .01
T/2 c.raisins " Igp " % 1b, .025
%/4 c.graham flour I 0037
1/8 tsp.salt U S . .00N0B25
T/2 tap.soda wog w o .0004
1/2 tsp.cinnamon "Wo40 w0 omoow . 0021
T/4 tsu.cloves w40 om0 ow o .00105
1/2 tsu.nutmeg w40 @ woow . 0021

.0764125

$.0764T25

Creamy Sauce,
I/4 c.butier I L L B .0T75
T/2 c.brown siugar O L0T25
2 tbsp.crean » IO » nw  pt. . 0062
1/2 lemon,rind =rd jitce " 95 w W&oz, ,0T

. 0462

.0462
Total--=e-- . T2R28T 458

Stone ané chov the raisins. Sirt the dry ingredients togetvher;
beat the egg,acd molasscg,nilk and butter,anéd stir into the dry
ingredierts. Mix thowoughly,add the lemon juice and pour into
a butterced pudcing dish, Steam one and one fourth hours, Sevve
with creamy or lemnn sauce.

Creamy Sauce. Cream the butter and by degrees adc the sugar and
cream; beat until light;then acd the juice and grated rind of
lemon, Keery in a warm place,when melted to a thick creamy froth,
gset aside but keep hot until reacdy for use.

I8. German Puffs.$.134T.

3 tbsu.butier at 22 cts.per 1b, $.0372
-[/3 c. Sugar " g " oo .01
Iegg,yolk " 24 v " doz .01
I/3 c.milk w5 w  w qt, . 0041
2/3 c.flour "W 2 w w 1p L0133
1/6 tsy.soca g8 w w m .000T
I/3 tsp.cream of tartar " g0 n wm m .0064
.0RII
$.0811
Sauce,
I egg,whites : w24 n »  doz. « 0
1/3 c.powdéeredsugar "m0 w  w 1b, .0I3
I orange "W 925 Ww  » doz, .03
.053
« 053
Totale-eececao-o T rmatT

o T34T
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Beat the sugar and rmitier Lo a cream, wnen light add the urnbeaten
yolk of the egg. Heat vigoroasliy,addc the milk anéd finally the
flour with the socda and cream-of-tartar, Bake in buttered muflin
pang, Serve with orangc sauce.
Sauce. nB3at the whites of egg to a stilf dry froth and gradually
beat in the sugar. Add the orange julce and rind. The orange
may be used by cutting up into small wieces.

T9. Birds Nest Pudding.$.I3918.

4 aptles at IO cts.per doz. $.033
4 tsyu.jelly w I5 0w w glass 004
Batter T c.flour w2 " * 1b. . 0041
TI,T/8 tsp.baking vowéer % 60 » w .0278
2/3 c.milk " 5 w w qt, .0083
I egg Son 24 0w " doz. .02
I/6 tsp.salt W T w  w 1b, .00008
2/3 tbsp.butter "no20 w  w o .0004
I tsy.sugar heaping 4 " 8 " n on 0016
» 099728
$.09928
Sauce.
T tbsu.butier w20 » “w o» 0124
4 " npulverizecd sigar “ I0 » wnow « 0036
I egg " 24 " " " .02
T tbsi.brandy w 50 w  pt. 20039
. 0399
2 0399
TotAle-eeeeaa . 138911

Peel and core four apuvles,(greenings or northern syies). Put

them in a shallow pan,pour over them two cups of water,cover and
let boll five minutes, NHrain off the watgr and put one teaspoornful
of apnle or currant jelly into each avvle. Pour over the prepared
batter and bake and serve with a sauce.

Sauce, Cream the butter and sugar,adc the yolk of egg,brandy
and a little nutmeg;lastly,stir in the white of egg,beaten to a
stiff froth. (Cream,sugar and nutmeg can be used for a sauce. )

20. Banana Croquettes. $.T440

3 bananas at 30 cts.per doz, $.08
I/4 c.powcered sugar w10 " 1b. .01
I/2 orange, juice " 25 W w dogz, .0T
1/2 egg " 20 w0 ow w . 0083
T/4 c.bread crumbs, w5 m w 1b, L0005
. I0RAK

$.7088



I5.

Oorange Sauce.
T c,water

T/2 c.suger at 6 cts.per 1b. $.01I5
2,1/2 tsy.cornstarch heaping » 8 » w  » 0015
1/2 orange, juice " 25 &« o doz .01
1/2 tbsp.butier w20 w 1b, . 0062
T/4 lemon juice ané rind " 25 ®m w donz, .0025
.N3R2
2.0352
23088
Total,--=---- «T410

Strip skin from bananas,cut into halves cross wise,make straight
on eréds, Sprinkle with pulverized sugar and turn over them the
ovange jiice., Let them stané in a cool place for one hoar turn-
ing occasionally until all are flavored with the orange, then roll
in the egg,tneir: in the crumbs and fry in deep hot fat.

sSauce, Boil the water and sugar five minutes, add the corn-
starch wet in coldé water,conk five minutes,add orange julce,
lemon juice and rind and serve at once. Also add the orange
julce which was not all taken up by the bananas,

2T. Almoné Puéding.$.I2802.

2/3 tbsy,butter at 20 cts.per 1b. $.00826
1,2/3 % sagar w g w " o » . 0083
2 egzs w 20 v “ doz. « 03532
1/3 c.chogped almonds "W 25 w  w 1b, 0552
I/3 lemon juice and rind " 25 ® n doz, . 0066
I/2 c.bread crumbs " 5§ w w 1b, L00T
«II259
$.17259
Lemnn Sauce.
2/3 c.hot watcr.
T/% c.sugar "8 n . 00413
T tsop.cornstarch heaping " 8 " . 0006
1/3 lemon)rind 4% juice) " 25 ®  n day .0086
T/3 tbsp.biatter w20 “ 1b, 20041
.0I543
101543
TotAl-—--e-ee- . 12802

Cream the butter adé the remainder of ingrecients in order glven
except the whites of egg,which should be beaten to a stiff froth

and‘added lastly. Boll in a buttercé pudding mould about thirty
minites. Serve with wine, cream or lemon sauce.



I4.

22, Strawberry Pull.$.142755.
1,1/3 c.flour at 2 cts.zer 1b. $.0I56
1,1/3 tsp.baking powder "Wo40 o .0066
I/4 tsp.salt. Wowowww .000125
2/3 c.milk | "W 5 w w qt, .008268
I c.strawberries " 9 wo o « 0225
1/4 c.sugar w g ®w » 1b, L0075
.0BIBKARY
$.08I585
Sauce, .

2/3% tbsp.butter w 20 w . 00826
" 2/% c.powdered sugar RS o T R .02668
2 eggs,whites " IS5 w » doz, .0I25
I,T1/2 c.mashed berries w9 s qt, ,03375

. 08117
08117
TotAl--=--- .T42755

Make a soft batter. Uron into greased cups a spoonful of the
batter and then of strawberries., F1ill the cups in this way until
two thirds full. Steam from twenty to thirty minutes, Serve with
sauce, .

Sauce, Beatl the butter to a cream,stir in gradually the sugar and
then add the beaten whites of eggs. Beat all quite 1light and
when reacy to serve add one and one half cups of mashed berries,

oGroup TIT.Fifteen to twenty cents.

23, Pine Apule Pudding.$.IB58.
I c.milk at 5 cts.poer qt. $.0I24
I/3 tbsp.butter W 208 ® 1b, . 0041
I egg " 24 » doz, .02
I,I/2 tbsp.sugar “w g w w 1b, . 0075
I/3 lemon juice & rind " 25 % » Jdoz, . 0066
6 s8lices of pine apvle w 25 ¥ % can 2 10
. I506
$.1508
Oorange Sauce.
I c.water
1/2 c.suger " g w w 1b, .0IS
2,1/2 tsy.cornstarch(Heay,)® 8 % o = .00T5
I/2 orange, juice " 30 doz. .0I25
I/2 tbsp.butier w 20 1vb. 20082
. 0352
. 0352

Totaleeee== +.IRKBA
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Boil the milk with the butter,while boiling sprinkle in the siftec
flour and stir constantly until it has formed into a smooth dough
and loosens 1tself from the bottom of the sauce pan. Let conol;
stir one third tablespoon of butter to a cream and add alternately
the yolk of egg,sugar,milk,grated rind of lemon,andé the paste:
1astly adé¢ the white of the egg beaten to a stiff froth. Bake

in a deep pudding dish and sprinkle it with bread crumbs;put in a
layer of the mixture,then bread crumbs,then pine apple,and so on.
Bake from twenty to thirty minutes.

Sauce. B0oil the water and sugar together and add the cornstarch
wet in a 1ittle water,and when thick enough add the orange julice.

24, Engilish Plum Pucding.$.2060.

I c.raisins at 9 cts.per 1lb. $.0225
1/3 c.currants W s N w o .05
I/3 c.sugar n g m W .02
1/2 c.brfeaé crumbs W 5 W mm .00I0
T egg " 22 n % doz. .0I8
2/3 c.suet " 5 ® w 1b, . 0083
I/8 c.citron " 25 w4 u " .0078
T/6 lemon w 30 % @« doz. . 0041
I/2 tsp.nutmeg “ 40 % » 1b, . 0021
I/2 % cinnamon " 40 w . 0021
I/2 tbsp.bitter almonds " 250 »n  » . 0069
2,I/2 » brandy " 50" w pt, .0I04
A .I532
$.1I532
Brancy Sauce,
I/4 c.butier w 20 % » 1b, .025
I/2 c¢.Pul.sugar "W IO M w m .02
2 tbsp.brandy “ 50 ¢ " pt. 20078
.0528
R L0528

, Total-.2080

Stone and cut the raisins,wash and dry the currants; mix all the
dry ingredients together and moisten with the egg,which should be
well beaten. Stir in the brandy and when all is well mixed,
butter and flour a strong pudding cloth;put in the mixture,tie
up the cloth very tightly and put into boiling water,and boil

from one And a half to two hours, This quantity is better to be
divided and boiled in buttered moulds,

Sarice, deat the butter to a cream,add slowly the sugar and lastly
the brandy.
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