


CONTERNTS

Avctiolemone (eraEx (EMon £ RICE SOUP)
+ HERBED FIAT BREAD (-2

Borsent CRUSSHN kiksTER VESETABLE SOUP)

+ DRANGE MUFFINS 13- (4
CANATIAN CHEDDAR CHEESE SOUP
+ POPOVERS 9-10
CUBAN BLACK BEAR SOUP + POERTD RICAN
APPLE - CORN STICKS d9-30
Hor ano SOUR. s0LP
+ PINEAPPLE OAT BREAD 15-llo
[ ERTIL SDLUP + CORN BREAD 2%.98

MINESTRONE + HAUAN BREAD  95-Q0
Miso so0p + PUMPKIN BREAD |#-18

MUSHROOM -BARLEY SOUP
+ APPLE BREAD o~ Qo




New ENnclauD DRN CHOWDER.
+ DROP BISCUITS +-8

PousH BARLEY SOUP
+ CARROT MUFFINS 23~

SQUBSH AND UEK SOUP
- CRANBERRY, BREAT 6

SWEDISH BERRY S0P
+ BEIGNETS Cb@u~y&@ 3l-32-

leTIC}Mﬂ{_, SPLIT PEA SDUP
+ RAISIN SCOMNES 19 -20

TRADITIONAL POTATO SOUP
+ BREAD (-a_

Vichyssowse (FRencH POTATO-LEEK SOUP )
+ LEMON PoPPYSEED MUFFINS  3-4




Teaditoral totato Soup
B aups HS .

2 a. thino-shed etons, | ¢ dicad ealaey
- Saudé. with. 2 To. el owe low haat

for 9 munuies.

3 To. white Hove -Add and cook, Shrrasg
5 runudes wore .

| Ib. pototees, peeled ad small-diced

A ¢, beoth or woters
— Add ¥ branvg Yo a berl, Shrring .
Ro diuce kaat and simer, 20-85 .
Ul pototoes aee eroder..

| . mulk, 1 c. creawe

~ ShHe o and releat Toaste for

ﬁﬂﬁbﬂk}—iu%. — whide pepper ? p@mﬁﬂjq?

b 0 b b b



Broad
Per. loob:
| 0. wsaer (ot hot) usaker.
2 1sp. o | pockage dey yenst
QL Tb. sugae oe othae suecderser
& Tb. nalled budlee.
| fsp. salt
3 c. Blove Cluae | . vhole whaat,
|72 ¢. white , Y3 . coen maeal’)

Shr. east unth half te Houe i bous|. Add
vnker Ml & onvw aud bt well, olos ik
pest while you wmal Ho budler. and cloae g
im{adaug 0800,

Shr. rRAUMBISIIE ngrRoA LTS, lujeadnug Houe_
o last of all.

Kread A0 mnovkes usotil perfect
%Mm@ﬁ&ﬁwmmMEWEMHM{
45" maoutes oe 8o Uil doubled.

TYundh douso Yo hatt RADIE, Shape. v¥o loaf avd
aae. ) Qreased pan), cowred ; abeut 2 houe

Ul deulbled .
Bave at 350° 30 nuoutes. Toea out of par)
Yo o0l

™~



Vichyssorse
L4 q, Qepne Cold o SuuweR_
ot W wofrode e
| lo. potatees, pealed 5 dicad
| c. shced laoks
2\~ . beotn
-Simmee. &S nun. Ukl pototoes aee
derydee . Purea w0 Dlnder. and chll
£ soup 15 to be seered COId.
| ¢. heawy croawv
[ /o e, mulke
— Shre o bafore. seen g Heat %E@u_%?f\
£ desieed. Tasde foe Seasomug , addg
salt aud whide peppoe. & desieed.

a@@%
D .- <

—1



2non) Foppuysead MuFis
o @%D%‘uﬁs d4a”

7 ¢ soft bullee., LTB. shordersiug, Yde. sugoe
- Cream dogethes. o bourd. Beat w:
| 29q Juiee of ove lanoy (R-3 1)
Bk 1To grakd lwmon rrd
- She o dry msredunts
%0, Flour. 5 1tsp. Dak,fug 685
& To. poppy ceeds | fsp. b@krug Qopude s
~ Do rot oree-shr
— Bake v b greased mufPo cups,
Usivg prohaafed owens, albout QO nunuies.




Sawsh % tleak Seup
D CpPs 30-4dS punUies

| bullerrsut squasi, sheut 3 1bs.
- Pogl, de-s2ed, and ot noto owe-
mch chounks to yald -F cups.

A Q. soup Stock.
— Combive s squash v pany and
bail, siwumer Cowred [S-QD Muvules-
Urrtl dersdee . Purae i) blosodee.

& a. Fhio-slicad Laaks
~Coole untdn 22Th. budler. Ul $2rodee
Combie yottn LRSI pURea
3/ 0. ke
3/4 0. cream
~ Add {o squash and fogie for




Or Ceanslon Broad
ange Cravbeeey Broa -

2.¢.Houe., ac. suqae., |72 tsp. bakag povsdee.
- Ghe Yogethae nuyios oot
/3 0. budlee
= Cut v with 2 kiowes 0k 8 Wik
l pastey blandee L (€ looks like Crumios.
e
S (q}qOEﬁugz;d{chL |c. chopped cranberrios
| f5p. oraE. Rirod (' a. Chopped pecaus)
— et 1oto dey
— Bake in gressed and Houeed paus:

2 small |eaves, 2x3%." SSQLBJ?_Q_ 88"
| loat, 8x4” mall Ring por)
| pucish , G- (D" I muudPPio eups

Bake atr 407 for 10 nun; Beduce heat (do wot
ORI OwWy) Yo 3" arnd boke [5-30 mun. more.
Bread s Fusshed whaen 40p s beous) aaxd
Joothpick. comes out cleany, Cool & punuies
v pand + 10 mupules o0 pack. befoee shai.




Neow &%Imd (oo @wuﬂm
30-40 puoues foe 4

[ chopped oo
| ¢hoprad groon poppoe
- Saude with 2°7b, twdiee. © nuny. i ROT.
| To. Flove.
~She mto opion § pepptR S saude | .
| ¢. brotih [ 1b, ooeny, Fresh or. feozan
[ a. mulke 2 wad. pofatees, pleled 5 dieed
—Add £ bews Yo a boul, SHRR NS
/it Ib. nwshecoms , shcad
~Add, peduce kest< simmer D WM.
OR g0 unhl potatoe ore da ke, She it a
coouple. Of Hrweg,

| ¢ lwavy croam oe avaporoded mulk
—Add o Soup wrth salt £ peppor a3
hsiped. Neat through aud seeve.

N




mt@u&i Piscuuts
H50°

|3K4 o. Flove., % tsp. sl , 3 5p. b@k’m\)g poudee_

- She dooether. 10 bour
fa a. shorlennog

_Cud o with & karves 0r @ wike pastRy

blerddee HL puxtore looks ke Gruumbos.
3/ a., ke

_ She . Kread [0 dnas. Roll dhao
and fold deughe o hati befora audhog eut
for. an gazy splt Brush fops vath nulie
or. malled budles and bate o0 UNGrReDEIN
rpDke. Sheot =15 munuks.

Drop bBiseuuts
_are a lot quicker.. Icresse. ik fo
| cup and stie up. "Drop by tablespoorsitul
oo eodkie shaot 4§ boke oz above.

Herlb Biscuuts
— Add Y0 deyy ngrediants:
| tsp. cardUB c2ads V3 top drued sage
Yo Tsp. dey mustord
— Mix £ boke othae uBy a3 dbove.




Carsodiarn Chaddar. Chaose Soup

8 aums
Carrots — {2 ¢. minoced

celerny— 'z 0. minoced
—Take tha Hrme 10 mince Hha v well
e Foro S’fDF\:i'TM%

T 0. five-choped ewon

-Saudd. potth 74 ¢. budler o pot.
7. c. whitz floue

—She o Yo Creake 3 kaavy pouy.
e nulk. 4 ca. broth

—Add slowly, stremg Roux sMmapth..
Add careots and celeey | a dosh of
Salt and a {ewd shotes of papeika.
~ Cook, sHrrivg, ore medium- hugh. ket
Ut L soup Buckens Yo 6 borl.
Karvowe from hoat,

| ¢. sharp Cheddar. chasse my small dicg
-~ Ghe woto soup Uil waied.

May garsHy uvsoem soup at Hus ponot
but do ot boil.

— e uswelly seere Hus with popeors)

OR. POPOVERS. ;
;



/Qj)pi)v&(’% B
about 9 A50° 35 nu. mk,rug

[ ¢, while Houg.
Yy T5p. 28IC

L bealen) eqgs

— et nto dew.

—Tour o budlered deap muffng cups,
POPOreR HLB, OR. ADeROW Cusfaed cups.
Vow can lightly dust the cups wrth Plour.

i they are very shioy. Fill 3 full.

- Boke at 45" 15 ., peducs koA
Jo 3 bud db ot open) e pwep). Bake
QD un. moee., Seeve uhan M sides of Ha
popovers dre Aiem — Qot &t o0 before

thay deflade.

10



ﬂu@w(@ MOND
(Graok)) for. 4—

12 0. pice — CODE IN) M@Jthde [ Gl

| 0. mmoced prstor

~-Saudé with. it, peppee, and &b,
bullee. unhl s0fFF and dendee .

SL ¢, Stock or udler,

% a. laomorns guica
—Add 0 omton. Add rice, Beng Y0 o
boil. Reduae hest to low.

oL eqgs | C.cream  [+sp.dewd spesemit:
— Beoat +D%Q‘ﬁ’\ﬂﬁ~ weldl and add 'fOSDug
Ohe. well and guoaty haat — db ot boil.




HNerebed Flat Brosd
gzeve hot Q- hes

172 a. whie Hove. | +sp. BUGAR_
L top. og | packaqge dey yeast
— She together. w0 g O .
| ¢ usred nulk | beatew eqq
| . plive el
—Beat o uivhl sroot . Add:
B e corpomenl 2 15p. draed ppsemazy
| +sp. salt cpushad
—Knead vrth =17 cups woee. Ploor.
D unuies. Rise omeim % covered 1)
bourt unhl dovbud, about | our . Puch
douwrs Yo halt E_lslug.
~Tuen the doudh. eut ento Table or
couster. 5§ pest it 1D . ke ol & DUt
HO 8 cpoke -shad-sized pectargle.,
Slip €t ovto Qredsed cookie shaot
- Using Fiogerdips, dimple the surfaes
ofF tha dDL,L%L\, Deizzle vt 2 T, more
olive el angd pest © 15 munuies,
— Bake at HOD" Q0O-RS mun). unhil
goldan - beouny em 4op. Cut mto sQuakes.
—Also Froe with feane seeds, oregqand,

basil, SaQ2 , SAvORY |, MARADEA . .. i



Beorsclo
CRussian ) 4SS yuotes,

| Brae chopped orten
ol s®lks chopped aulery

—Qaule uyf Th. bulles. 1 pot,
3 diced potrioes

— Add 4o pot, boil, cover , and simmes.
bor. 15 nwuro. Add:

| cor dicad baots , wtth iquid
— Bring to a bol, cover | annd simmoa.
for_ 1S mun. morae., Add:

2. Tb. vinegare

ol andd peppare 40 fagie.




Oranvge Mudbios
\ dozes 4D

\ ¢. e Houe,
| . whole whoat Floug.

Y3 ¢. sugar.
Yo 5p. sl
/Q tsp. s0da
| t5p. bakinvg pouxdee.
L, 2qg5
/3 0. el
: %omwge, Joree
. O
- Wet moto dey. R

- Boke o Greased P cups
aboult 0 .

— \eery qood wrti. "G a. easing,
des, pecors or ahmonds,

Q

I+



Hot % Sove. Soup
e 4 TSI

5 Aeed shutake. wuusheoovus
- Stk o .o betbig vadee for. "4 e
Save the uniers shce Ha shroowms.

o . SoLP stock., cluding iR Fom. shitske.
anxd éu{(‘_a,QZDm | canvy bambon shoots
- Beurg 4o & beil.,

2/3 lb. frem 4ofin, qrated to long sheeds

5 sliverod shifoky wusheooms

| eany Damboo shaots .

/it o. e vivegar.  27Tb. S0y Sauce '

/1 5p. sesoimg el i tp.0e loss Takased '
- Add 4o stock , ratuen Yo boil.

2 neakery 24gqs
—Deizzle o boliug SOUp, SheRIng 1O

rente eqq drops, Kedues hoatk

3 %M-—Shmd scallions
- She. 1o soup e seeve.,

_ Soop wat e Warke sved wsth 2 TR enes etne o




“Puoeapple Oar Bread
- CE N

| ¢, patwie Houe
/2 0. uhow. wheat Hove.
| ¢. eOllecl cots
/3 . broush sugar_
g tsp. balug pousder.
'/@ ‘f‘SQ sl
| eaq
V3 a. hulke
73 0. e1l
| smiall cany crushed
pioeapple., w7 Juice
— et nro dey
—TOrn INtO gren®ed] 2 Houred pan:

Leaf pav 8x 4" I b0 cps
P dish. 4 oe 1O Squbre. oy BrB”

- Bake 20- 60 wun. unhl dop 1s goldan),
ades pul ausy feom Pary, ad toothpick
comes oLt claars. Cool 10 muk,  paw) and
1O wun. O RACK. bofore shang, (U af s Bre
Mﬂdﬂf‘% +o SIIQL oxntdhout CJZ_LJM.bh.\J%,) '

[l




'S

Mizo Souvp
Lo folks | Wooe

376, ywso, dissolwed n b Cups LDlkp.

corrots — | e Hoa-sheed  owon = Y2 ¢. sliced

cabbagt- | c. sheedded  gaelic™ | clove Crushed

C;llmq# | . Arun-sliced C%!kj%ﬁﬂs—yﬂ 1sp. graledy
-Saute wyLTb. el W soup pots

ayRean Qoe — /2 ¢, thes-sliced 2 fep. SUgAR_
ST SV%QE?M Vs 13p. salt "
2L BP. vivegae. lots oF
- Add {6 pot with wuso, Bol,
CowR , ARA SIMMeR. Over. Wr
lowy haat (D= 16 un).

~Thaso oxsteas may be added ot
HHae end,  degired:

“ohu, ZQ b, chunks codked wood les

Ui chostouts, 2o shafake wusheooms

“Tis souptreczes well,




Pompkin) Bread
Doy

/3 0. shordennyg  Reqgs 173 ¢ eugor.
—Beat uohl FlufFy o Mg ooux .

| . canved pumplan
—Add fo bowl, she usdl, ¥ et aside.

| ¢. while Floue. | tsp.salft
4 o, wholo vhest Hove /2 1SP- CINIIBMON
| 5p. DBLng posddes. 74 5p. Cloves

—She Hogedhar. o 0fhar boust.

V3 0. milk OrR poden. 75 tsp. vasilla
—She dogethar N A Hhued boust.

—Add dry mgredwots 4o pumpln)
mitoee 0 thrte paets, aleriariug vt
milk, meckore. Do oot owerkeat, Fold 0

/50, RAISIOS /3 ¢. chopped ulvuts
| — Pake foe | houe 1 groased and
fFlovred Iaf paw.

'B




A

Tradtiows Split Pea Soup
178 hoves lo QPS

spht peas - 1 P
oniops— | e chopped
qarlic — | small clove nawced

carrots— | c.diced
colary - | c. chopped

5 a.steck oe ponder,

| bay laf

/6. tep. maejoRAM

salt ard peppee {0 Tagte,

— Comlowe euweruthuig 1IN soup pot
Bol % simmee. for | houre.

— Ramove bay laf arnd pueree most
of the soup o blander . Redoer fo
pot, eaheat I vewssary avd
“‘asde FOE_ ﬁﬁﬂ%UQlk}g_

0 ) b A
2 HL*%?J%% H‘ ;?g%ﬂ




‘Q@aﬁm Jeores

| laesg ROUNG [ 450’
3% ¢ whit Flovr, /2 tsp.salt
/3 C. ougdr. 5 tsp. boking posder.

-She m%tH'LO_E M) P’hrmué ou)l .

5 Tb. buliee.
- Out into Flove. miviore. vt & kaoives

oe & Wire pastey bladdee undil
t looks like ceumbs.
[ eqq [a. milk. %o paisivs
—Miyx. 0 10 foem a soft, sheky ddugh.
— Vat dough ot a greased pu pan.
Cut i mto B wedges &8 Yyow would 3
pl, butdo MOt 6eparate the puaes,
Beodery 2qq
~ Bmﬁ\wﬁu%p oF the. leaF.
— Bake aF 4507 1O M.
hoat to 375° Yo bake [S=QD Mo, more.,
uwhl fop 15 goldwy beousn.

0

Z0




Mugh room - Barley Seup
b cups | hour_

12 a. barlay — copk with [1a C. udler. W
small cowrad par.

[ haping cup chopped &io1en)
| heaping Heaspoon nunaed qorlic
~ Saudz o 3Tb bullee. for. 3 nua. m pof.
[ pound fresh musheooms, sheed
btsp=satt (/4 +sp. deed Hhynw )
—Add Yo pot and sautd foe =10 nun.
DML 10 o der
5 ¢. stock op ssator. o Tb. 60y saude
Yy ¢. dey shorry or Whike wike
—- Add Yo pot. Add the barloy whan)
£ 15 dove. Glwe £ some peppor. And
Simmer, 20D M. 08 5O, (DWRsd, DWR_

ey low heat. TTaske foe seasonmg X Gaove.




Apple Braad
[ loaf 350"

Yy o, soft buller. Sy c. hevey
- Cresm fogethar. iy mixing towl.
L 2995 73 . nulk_ [ 1sp. vaulla

— Beat v UnHL smooth |
L apples, peeled and chopped
| ¢. whole whest Flour. e 1sp. soft
| ¢. white Houe S 4sp. bakws pouder.

— She .

— Boke o greased Floured
leof or. rRIvg paN for | houe vl fop
15 qold— browy, sides pull susy feom
pon), and fooHhpick comes eud cloa,

—Cool (D nun. 10 paw, 10 mu. D
R ACk. before S.’!C.n\)-%,

M
9}



Tolish 6%@ Doup
foe 4 | house_

3/4 ¢, Fire- chopped @rror) ’/&,i'sp‘ mudced %@QJ:LZ
| -Saude vof [ To. el 3 . (v sBup pot
/4 . barliy

- Add and eaude about 3 muuukes More.

Coercts- Yoo, dicod Musheooms - 3¢, sheed

Calory - 12, diced  Yofaro - [ gmall, dicad

5 0. stock. op uxier. 5 7Tb. soy BoULe

oLorge prch Grwd Wy Or %otsp, Heesi
— Add 40 barley s beil. Reduas keot
ard siuwer. 45 ), covered, UL
barloy 1w done., Task foe ELABOMIE.
H proably eads peppor_.

—Serye with 8 gauerous spoorful
OF SOV CreAM..

O Og.




Capect: Muffios

S nuuds Hoo*
[ o. Floor.
4 a. brbuD s
"2 tsp, salt
[ 75 t3p bakiog PouAE_
oL 0aqs
74 a. eil
| B lamow e

[ ¢. admted Carest

-Wet mto dry
- Bake m groaged Qups SO nuiuies.

24




Ve steone s ltalian for *big 500p"
[O-& CUPS Fraezes well

Owon ~ | ¢. chopped Caeeofs- [ ¢.dieed

Garlic— [ b, muveed Colaey- Ype. diead

Cucchay — 2 o, diwd Cébbagp,—* [c. shreds
~Seuid with LTb. plive &1l I Soup pot.

“Tomatoes — 4. Choppad, fresh oe cormed
Chickpeas — | e, cooted
Pastin — | a. cooked
— Add o wqgetables with 4. uoker. .
Boil s simmae. % houe

Grogry peas — | ¢, Fregh or Feozan
Pasil— | +sp. dewd or S tsp. Fresh
Parsely — [Tb. dewd o2 &Tb. feeshh
—Add o soup wstth salte and ReppLs
as desieed. Simnoe. 5710 mun. UL
poas are Jeodee . Taste for edzonivg
A GLENL.,




ltalaw Bread
&L sl loaves

L fsp. or | packaage dey yeast
|0, uDRM usDiee,

3% c. whie Flour
| t3p. soit.

~ Beat usder, \east, and Z ¢. Hove
beuxr! Ukl smpotn.

_ Add salt and knead w 0s muich of the
RLMBIIINIG Floue 28 Yyeu an). Koead tha dou%ﬂv
for. QO nuoUtes unHL Qerfect

- Rase covwreod and e o Olad bouxi
ol deublad, abeut 45 nuouks — | hove .
Ponch i dopny YO hatt RAS IS,

~Cut v half and shage to o plunp
lcores o0 gressed baking sheots, Rise agan,
cowred arxd uorw., about 30 i,

~ Bake ot 4o Tor 20-30 nuusies ol
lovely goldu) BrOLIHS. Coel en racks,

e o Crisper. crust, beush unba salt -
Uk R. -3 Hnes dornag DBRKIE.




wf_ Soup

4- people HMow) (7o hours
[ ¢. chopred ewion [ ¢. Chopped carrots
[ To. huoced garhc | e nuvced cotery

-Saude vy ATb bulbler, ) &0up pOT.
AC.=[1Ib. laskls

-Add to veqefables wf @ ¢. Usalkr or

beoth. Brug 10 6 betl; Sinuvar.,

covered, 72 heus.

[i /5.0 Chopped fresh or | cany squiskad fomsraes
/. dey red wive [ 725 rwolasses
Juaee of [ lamen (8-3T0) [ Tb viveqgae.
—Add to soup worth lots of block peppes..
Struvae. until s aee QuIke Yeadee,
30-45 nunUtes more .

— Improwes vt age
~ Fregzes usell

27




Koneny Coeny Bread
Qx9q” Has®
| ¢. white Houe

e a, copry mvaad
| To. bakssg pousdee.

/5 tep. Salt
Z Tb. melled budlee
73 C. oy
| eqa
| . wwalke
~ et N0 dry.

- Boke n greased pau QO munwuies.

dso good as Nervester Coke. Add—
/4 . puced evon /2 C.ooen karuels
/4 ¢ nuocod Grooi Pepper. 2.¢.Grated chotdo
~Orwit heney and add [ Tb. nolagses.

Bake o Qreased pu dish..




Cutoar Black Beaw Seup

%2 0. Fve-chopped siions, | dicad qrean peppes,

[ fsp. nunaed gaelic, | Tb. e£2qa0; 4tsp, coumin

teeds
-Sautd o A To. oL 5 wuuuies,

oL o, black kears, 0 a, unier, 15p. daltt
—Add % beril. Sivumer. L hes. or ywore
oL eans Bee Jender., addug unter
as eeded.

2_To. vivegar — Add shordty befbra soewiug.

oo, copked bt ruc

o ¢, raw Hve-chopped o

< Tsp. elive il

A tsp. wohite vivegar. |
~Qombioe, cover, and marinale wohile

SOUP (S COooKINg. Seene a guuessus
spoorful 1 cadn bouxt of soup.

This Soup s areny badler. o0 dhe
62cond or. Hurd doy |, avd It dlso

Tregzaes well,



-APPML Cormw Shicks

Pueryo Kicau Bx 8" SR
[ c. corn real | T ho
Vi +sp. salt | c. mlk
2 tsp. bakinyg pouxder. [ c.chopped apple
— et 1o dery.

— Heat 1 To. o1l 1 pan § heat Tl Stzzlig
hot 1o ovens. Four batler mo § dop with
e, ik A sprickling oF cuvamou.

— Bake 20 nun. uotil set £ crisp o op.
Cut no 4'x2" shcks.

Ney () S L0 #
€0 3
SN R N



61,%514 sh_ %QHKL,{ 3Gup

4-lo oourls
LONisk. +egelor —
le. oravge i Q- Tb. howey
2 a. oulleenulk, [ To. lemon yuice
% C.Crathm Beeh astemon  votweg

Chall, sladle ovee bowrls oF bile-sizad
slenuoleenies easploeeres, blugke rr0I,
blackooeews cde. Usee aoour d e, of feutt.

Variahon) — Blaod, v blawder  daed) mis-
dure Lot berews and b small cartaloupe
cud o chusoks, Gorsish, each. bosy
st 3 dalb of sour ok wihipped Creavn.

SN0 a8

l

%N




& 13
About I ﬂJ%MQ Qepye ot

4 0. paloe, Mo budler, proch Of salt
— Brarg o rolliog boil 0 saueepon)
¥4 . whie Houe
- Add all aF erxe, Romowe from keat, ond
heat smooth 07 woodan) spoo.  Retues)
Yo nedium heat 4 coot , shirriug, | nuwute
1L deugd pulls awey feen sides of pow.
4 090s
— Rawvove feom kaat 5 eat eqgs o, 00e 616
howe , st deugle s sooth. agqan.

— Fey by fablespoorsfud wy 172~ mackes
of hot el unbl qoldu browsn o bok

- Sides. Dram o0 pofes. T spenvkle with
powdered SUGAR. .

Geood withh | chopped apple added 1o
dougl. before ﬁ?,qnug.







