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1 teaspoon salt or to taste
. 0 to 6 cups granulated sugar
1 cup boiled cider
2 cups rich beef broth
2 cups water,
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per while cooking. Drain and chop
fine, using enough to make the three
cups. Boil the broth down and use

Notice that less

_ing' the filling:

il very

among | 15
& custard pie is
difficult and most
to make. For this|

; The following recipe fe Sornt
1 lﬂle—mﬂ—ho-hdper] Pudding is so delicate vo
{ful-to-many readers. v e
water is used in| by
the pastry than for most pies; also asua
that the pastry is chilled before add-
also that the milk
is_scalded and the hot filling placed
in the chilled

lace | firm in center.

pan, | add
and three-fourths cups. .

eéms a little dry, | Place
-add -a little-more water wh

and so delicious that it may be eaten
any member of the family who

It also supplies a part of the daily

{ milk requirement in an attractive
food.

8 tablespoons cor™n meal
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3 cups milk
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two cups of . that. Pare, core and n ke N mr.:h Eey: % teaspoon salt or to taste
chop the apples, using a good tart Custard Pie — n cinnamon
apple. Pastry: % teaspoon nutmeg
Use five cups of sugar until you| % cup all purpose flour 6 eggs
have it all mixed and heated, then,| 1 cup fat
if you wish it a little

the corn meal
about ten
Is soft

slowly and cook
minutes, uptil corn meal
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Ay sogienth yolks (leay-
two of the whites or meringue),
mix with other ingredients and add

greased baking dish
325 degree oven until

Remove from oven
peaks a merin-

gue made by beating
% b1 s : flﬁi M C m

tableupuo' f I'g':riau::mlninad sugar
and ono-fourth teaspoon

*o oven at the same tempera-
about 18 minutes ¢,

move our shop four doors south
to the north entrance of the
Green Tea Pot.

RING TING CANDY SHOP
33 N. Sheridan Rd. to 25 N. Sheridan Rd.

AND

DRY CLEANING CO.

- Phone H. P. 178
QUALITY LAUNDERERS and
DRY CLEANERS

TELEPHONE 410

J.SMITH

S Scald milk in double.boiler, -stirl]. -
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