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Fhip Flopper's by

{ A Steam Pudding)

2 cups flour- 2 eggs- V4 teaspuon sait- 2 teaspoons baking powder

Add enough milk to make the dough.--put in cups with @hrad apples or anv ¢
good oo ﬂ‘; ) pa,s in kvﬁi gm{s, si@az@”
when boilin
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2 cups su ‘ﬁ“w’z cups iling water- 2 zsaepgfm nutmeg — 2 tablespoons !‘Mﬂ"mrc%ﬁ Mix cornsiarch
with cold waier b::ﬁ,zc:: mixing with hot water) Stiv in 1 tablespoon at at tine in hot water and sugai
cook until thicken. Pour on Flip Floppers

sraon will do) mo vE.iF i}f f‘ ur and hightly stiv in with sugar, milk
s and salt, nutimeg and backing powu \f;.x may need a httle more ﬁcmf enough tsu be

ole to roll our and cut with dough nut cuﬁ:tsr Eﬂ"@g’s mﬂ* care the dough nuts with care into fat that
briskly swells Evenly the spongv cells. Watcl ll with care, the fime of twning fiv them brown just shoi
of burni

Then take out and roll in sugar and serve them cool - Price o guarter for this mle,
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] p‘n(ms bakimg powder- 1 {easpoon sali- 6 teaspoons
e cut into shortening add matk, mix.
— 2 table %m}{m s:c»ms;’mfm Y teaspoon cloves — 1 V2 pounds rhubarb, % cup
: -, Blend a 9§ but rhubarh, f*mr to ‘mﬂ strfring
miil sugar dissolvss, in cassercle, pour s scuit
“ombine Y cup sugar and orange rind and sprinkle over ijm(:a;zétm bake at 350 until rhabarb is ender.
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by Aunt Elaine Cooley

Y cup &hnﬁf‘avﬁﬁ ormazala oil 2 cups four

1 cun sugar i AP DK

Z 1 toaspoon bak

1 1 fess
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b oouny oaigs out up 1 feaspoon CIMATIOn

i Caigs nuts

sift dry ingredients, cream 9;1 tening and sugar. Add sgge and soup. Stivin dry ingredients bake in 9
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1Y pound gron né'

;z iuaSQGGﬁ salt- ¥4
tv into 2 loat

1 package Du ‘z,c
melt chips and pe

ﬁmz i‘ﬂ i cup milk and cook
mix with noodles.

fCaspoon peppor-

Seolch of

Bakeiwn a msd rate oven {3

Svonge Cake by Aunt Betty Cooley

1 leaspoon baking powder
14 teaspoon salt
I cup sugar

Bake in slow oven
e ¥ time 1 hour

p omaio juice. Combine 2

eanut butter then stir in Special K. put in pan and put
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Salt and pepper to tasie put slices of cheese on ton.
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i teaspoon grated lemon rind

id ME* and crea: g‘f tarter and
mixture. Fold remaining cgg
When done invert pan. Let
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-aping tablespoon chunk peanut bi%i: ei= 3 cups of 8 {*»%:, ‘fia}_ K.
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