CHOCBLATE CRUMB PUDDING

1 l-ounce sq. unsweetened 5 cup sugar

chocolate 25 cups soft bread crumbs
2 tbsps butter % cup broken nuts
g cup milk g stiff-beaten egg whites
z tsp salt

2 well-beaten egg yolks

Heat chocolate, butter, milk, and salt in 13 quart
double boiler dntdl chocolate softens. Combine egg
yodks and sugar; add a little hot mixture; stir into
rema:ning hot mixture. Cook until thickened, stirring
constantly. Add bread ¢

rumks and nuts., Mix lightly,

in double boiler 30 to“&é in 988 whites. cover, steam

Lieup flour Z tspe salt

1 cup spgar 5 cup milk

1 cup raisins 1 tspe vanilla
2 tspse baking powder

mix and put all above ingredients in & flat baking
pane Then pour over the following ingredients. g
1 cup brown sugar- scant
2% cups boiling water
1 tbspe butter

Bake 1 hour in a moderately hot oven 375.

COTTAGE FUDDING

8ift together into bowleeseooss13/4 cups sifted flour
6/4 cup sugar
2 tspe baking powder
% tspe salt
Addoooooceo.eo@ocooeoeoecc&oo—o-af}{ cup soft shortening

1 large egg

5/4 cup milk

1 tspe banilla

Beat until smoothe Pour into greased and floured

pan 9 x 9 x 2 inch. Bake 25 to 30 minutes in 350 oven.

Cut into 3 " s uares. Serve warm with hot fruit
sauvce or Cho&olate saucee




