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VZ HUMS LOR WHI BIRYWV/R WH+ RICD \ 1D RQ ZH WD RU DIMDARQ W D UDVBARQ
WDNEUQIVXVDDRIHMHU IRRG $ VWK HED WR VIV WD RQ BV WH DWR D RIQ) RUD
FRRNERRN DQGVMUIQ) Z RUGBVRQDSDIH DR RRG DAB QW 7K V GZ \GWMJ Z@W N \ K
RODFX@DY MXUCH WIRXIKWP H H SBUQ) K D IR KWRUED GRRNERRNV YD WD Y H
WRRG Z MZHXVR WHHROMRQR VMY D@D GARQY YLIRP  IRBQD OWKHDY W/ VBV
HDFK FRRNERRN R HY/QRWRQD UHASHY BAWVGFRY B/ QZ @ W W M D @ KOMUH/ R WH SRRSO
ZKRZIRMWH 6R DVWHKRICD. DURP D M@WH DU ZH KRSH YTV GZ \GWH QI X\HY/ \ U

P 1QGZ W FXQQDY KIWRY DQGNQRZ GG H

2 @FRRNERR\V Z W WHUZ HDONHHG D@ W QHG D J\H DHIMIAWDH V2 H I SKGV YD W
WDQSRWAKVEDAN VR DMP SBUWP H , QDQH.DZ KHHNWK B D SID & HIHG R) ZRRG RD O
DQG LFH DQGZ KHY UHASHYDQG FXAQDY  WAKQTXHY ZHH B G GRZ Q WIRXJ K J EHD IRQY
UHASHY/X\KD@ VRRNWHIRWP R SRHAE J 3CD €H QUMD GR SHAVH QUAKPARQY

&

& RMGUWHDGYIFHVR eEDNHIQE R
VIXDUHWOVIQ DP RGHDMD TXIEN
RYHD 7 KRHLQMKPARQVGR QRW
\SHAI\ WHM] HR WHWOY KRZ \R

. PEACH BLOSSOM CAKE.—0One cup
and half a cup of butter stirred together unti]
add one cup mik. Beat the whites of {}
pne cup flour, mixed with two teaspoon

pulverized sugar
like thick cream,
ree eges and add tg
fuls Rumford’s yeast

1 RYHPEHJ

SU-SDLHWHWOY WHWP SHDXUHR
WHRYHD RUGQIW R WP HIRUEDNIQ)
6XFK DP ELIXIW UHYHDY CRARQD \WH

powder. Stir in and add half a teaspoon
sirong'v with extract of peach.

and when done sandwich with finely

grated cocoanut and pink sugar.

1l cornstarch.

Flavor

! 0 . Frost with clear icing and
sprinkle with pink sugar—2Mrs. Laura Charles.

* WDAHO HMRAMAR KXUAK & RRNERRN

P DUMY R KRP HFRR\WVEXWDOR WHU

UHIDQAHRQ SHIRCDOH SHIHFHDQG
LQMMRQ RYHIMBQEDLE] H>

P HDJKUHP HQV 2 YHOVDQG RIMHUNVIKHD DSSIDQAH/Z HHKDQG FDWG 1D R W W ZQ KRW
DQG ARG \SRW \R HYHY RGHVRYHQRUFRRNIQ)  FHMRGY Y IH3 D KD WiHP SHD YW/ D@ RRN

WP H/Z HHRWDRRWQRP WG IURP FRRAERRW $OR  $RSBI R YRH ® \ \ EHD® @&QW
KDYHWHO( XU R WUWQJIQI DNQREVR D@0 YQL \WMD \  DDAREMED QWP SHD YWH

+ RZ HYHJ \RGD, o/FRRN Z LOCRAFHWDARY B PRGH.OQ BASH/ DHUBWR WH XH/ DMSUHD RO
$ QH P SBIR WLVIVWHSKIDHEFRRN XQWMDJ BHD ERZQf : KR NRZV PD\B D \ BV
WHHZ L@EHDQ DXVRP DAMGLQAFDRUIR WKHD D RRNH V SUHAD J BHD BERZQ
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PANNED RABBIT - Skin, singe and clean the rabbit. Disjoint it, making
$ EHGHY AHMXQDO b _ : £ th
two pieces of the hindquarter, one piece of the saddle, and two of the
FRR\ERRN $ BEHGHY forequarter. Put these into an ordinary baking pan; add two ounces of

&RRN(h D SDWFX@QUUHASHIQ chopped suet, or the same quantity of bacon sliced thin; add one onion sliced,
WH dust with pepper; add a cupful of water or stock; cover the pan and cook
e+ IMRUFDD \m\mlslowly for one hour. Lift the cover, dust the rabbit with salt, baste and cook

RXAWWKDANBLRYIGH/GHRBG it for half an hour longer. Dish it and serve with a brown sauce made from

I_QmmmKRz \R\N.QD the liquor in the pan.

(LEEID FDNZ HHOMW ) URP d+ IMRUFD@ HAMRQR $ EH.GHIV& RRNGD
FROYHQHOWD DYDIMEGIQEXDIEHI-DMD 1P R SDME D WH D N R D HUL KD Mg J RFHY
WRHDVWH DHWRAED, , QWMDG WH ZHH RG KXY/ DWU HQ) NG WMHJ ILRP D XERKHJ
KRS RUOMMLIKWIRP WHIDP \RWHW B 7KV KD RPVKDDWIHC B DUKW®! ZKHH D P
W WEGIQYIQ) Z DVP RHWDOMWDEX | ZRUG IWZD \D 2\ IROH
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$ EHGHD UMGHINZ RX@ KDYHUHIHG RQWRUH/ANH* LEHIMIRUDVKSSO R [LHK
P HDWVHSHADD WRVHZ IMWRXVWKHO( XU Rl RZ QQJ IDLP DQP DY

7 KIVLVD SKRRIWDSK R $ EHLEHHQVI LUKVEH

P DQ + RZ HD+ D5 RIHY Z KLFK Z DVVENHD
EHRH  $Q LFHPDQ ZDVDSHIRQ ZKR
GHOYHHG LFHVR KRP H/DQG EXMQHAAY RU
HUJHDARQ 7 KHUNBE LOYROHGWOQS RIMY)
EGAWR! LEHILRP IEHKRXH/AR FXWRP HY
XMQ) LQXDWS Z DIRQVRUMKANV & XWRP HY/
Z RX@ XVHWHGHIYHHG LIFHVR NH-S |RRG FROD
\FHER] KV DQHDUD YHMRQR (HUJHDR V 7K H
LFHP DQ S H5DRXADORBILQSIWHYQ) RRG
_ 3 AN | IUAKQHWEH RIHHBRWIF LHUJHDRYEHD P
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