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CO6TTAGE PUDDING

into bowleeeooes
3/4 cup sugar

13/4 cups sifted flour

9 tsp. baking powder

%—tspt salt

1 large egg
5/4 cup milk
1 tspe banilla
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{A1ISIN PUDDING

i tspe salt
5 cup milk

ns 1 tspe vanilla
ing powder

all above ingredients in a flat
cup brown sugar=- scant

= cups boiling water
tbspe butter

= DO

in & moderately hot oven 375«

T cup soft shortening

Pour into greased and floured
Bake 25 to 30 minutes in 350 ovene
Serve warm with hot fruit
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CHOCALATE CRUMB PUDDING

L l’omce 8de unsweetened éﬂ- cup sugar

chocolate g% cups soft bread crumbs
f tbsps butter Z cup broken nuts
g oup milk g stiff-beaten egg whites
Z tsp salt

2 well-beaten egg yolks

Heat chocolate, butter, milk, and salt in 1} quart
double boiler dntdl chocolate softens. Combine egg
yodks and sugar; add a little hot mixture; stir into
remaini:g hot mixture. Cook until thickened, stirring
constantly., A4dd bread -

ad crumks and nuts, Mix lightly,

in double boiler ggdtgogg %ghegg whites. cover. steam




