Reciee: Paie Flarm Foddin....ooo 1

INGREDIENTS: DirecTions:

/2 Ib of suet chopped fine  Make a stiff batter of flour
Yolbofraisins . or bread-crumbs; spice to
1 cup of brown suqar taste. Tie in a bag and boil
lcup of molasses threelhoursd - ARG L
coupsofmilk . Sauce-Twoeqgs two
Jalbof currants lemons, one oup of sugar,
Lelbofctron quarter of a pound of
2 Thps of baking powder ~ butter, one cup of water.

— From: 2 Edition of the Cowgill Cook Book: Choice Delaware Cookery by Dover Ladies, 1907



INGREDIENTS: DirecTions:

2 Thps butter, 1cup milk |~ Make a white sauce with
fcupfloir - M the fat, flour and milk. Add.
Yutsp.celerysalt - foul seasoned with celery
1%sp. lemon juice ~ salt; lemon:juice, onion-juice,
few drops onion juice parsley, and salt and pepper.
1%/, cups cooked foul  ~ Cool, shape, dip in flour or

v
oe(—— Frow: The Butterick Book of Recipes and Household Helps, 1927



INGREDIENTS:
BN

From: The Butterick Book of Recipes and Household Helps, 1927
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INGREDIENTS:

b slices of bread

4
oe(———— From: The Butterick Book of Recipes and Household Helps, 1927



cover & bake 1'/2 hours until qolden brown. (éj

From: The Butterick Book of Recipes and Household Helps, 1927



in greased muffin-pans. (éj

From: The Butterick Book of Recipes and Household Helps, 1927
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RECIPE:. 200N 8o ..o 1

o(— - From: The Butterick Book of Recipes and Household Helps, 1927



DiRcTIONS:
Make a sauce of the flour, fat,

From: The Butterick Book of Recipes and Household Helps, 1927
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From: The Butterick Book of Recipes and Household Helps, 1927
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S From: Mrs. Seely's Cook-book with Chapters on Domestic Servants Their Rights & Duties, 1908
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Recie, Jorkistive.. Fuddlin £

of the juice from it. Cut the pudding in small, square pieces to serve. (éj

S From: Mrs. Seely's Cook-book with Chapters on Domestic Servants Their Rights & Duties, 1908



From: Mrs. Seely's Cook-book with Chapters on Domestic Servants Their Rights & Duties, 1908



From: Mrs. Seely's Cook-book with Chapters on Domestic Servants Their Rights & Duties, 1908



pudding and bake ’EwentlJ minutes longer with the oven door open. L)

From: Mrs. Seely's Cook-book with Chapters on Domestic Servants Their Rights & Duties, 1908



From: Mrs. Seely's Cook-book with Chapters on Domestic Servants Their Rights & Duties, 1908
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