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SIMPLE DESSERTS

4 c milk
6 eggs

BAKED CUSTARD

o c sugar
;'4 t salt

nutmeg

Beat eggs slightly; add sugar and salt. Pour on gradually the
8calded mille P.our into a baking dish or individual custard cups
and sprinkle with nutmeg· Set in a pan of hot water on folds of
paper, and bake in a slow oven until custard is firm. Test with a
knife blade. Remove from pan and set in a pan of cold water to

·cool quickly.
FLOATING ISLAND-Soft Custards

7 eggs (reserve whites of
2 for islands)

o c sugar

4 c milk
)4 t salt
Flavoring

4 T powdered sugar
Beat eggs slightly j add sugar· Pour on gradually the scalded

1.1 ilk. Cook in a double boiler until custard coats the spoon. Place
dish in pan of cold water to cool quickly-add flavoring and salt.
Beat the whites of the 2 eggs until stiff· Add the powdererj sugar.

Drop like islands on the custard.
Note: The above custard may be userl as a pudding sallce.

PLAIN BREAD PUDDING

4 c stale bread (cut into Y2 c sugar
» in. cubes) % t salt

4 c milk Yi c raisins
2 T butter 4 eggs

Mix as for baked custard-add bread and raisins last. 1lake

a. moderate oven U11til finn.

All meastlrements level. c-cup; t-teaspooll; 'l'-tablespolJll.



Variation-LEMON BREAD PUDDING.

l'.Iake same as plain bread pudding only use 2 c soft brea,d
crumbs in place OIf 4 c stale bread, and add grated rind of I lemon.
\\Then pudding is baked, remove from oven and pour over it the
juice 6·f 2 lemons. Cover with a meringue m'ade from whites of two
eggs and 2 T of powdered sugar. Bake until a delicate brown.

CHOCOLATE B,READ PUDDING

Same as Lemon Bread Pudding. Instead of lemon use 2 squares
of chocolate or 2 oz. cocoa.

SNOW BALLS

I c pineapple
I Y:i c pineapple Jlllce
2 c cold boiled rice
~ c sugar

,y;; c cold water
4 t gelatine (soaked in the

cold water)
white nut meats may be added

PRUNE PUDDING

;l4 lb· prunes 1-3 c sugar
wI1ites 4 eg'gs

Wash and pick o'>'er prunes. Put in saucepan. Cover with
cold water and soak two hours. Cook in same water until soft.
Remove stones and cut prunes in small pieces; sprinkle with sugar·
Beat whites of eggs until stiH and a.dd prunes gradually. Pour into
a's:lightly buttered baking Jish ami bake in a slow oven until firm

. (about 20 min.) Serve with custard sauce or whipped cream·

NORWEGIAN PRUNE PUDDING

I lb. prunes
I c cold water
I c sugar

12 T Carll starch

4 in. piece cinnamon or
almond flavoring

2 c boiling water
2 T lemon jnice

Soak prunes T hr. in colel water and boil until soft; remove
stones. obtain meat from stones and add to prunes; add si.lg~r, cin­
namon and boiling water. Dilnte corn starch with cold water, add
to prunelnixture and cook 5 min· over fire flame and IO min. in
double boiler. Add lel110n jtiice, chill and serve with cream.



)l4 lb. dried apricots (cooked
and forced through a sieve)

2~ quarts water

4 c bread crumbs
6 Twater
Juice oJ lemon or orange
NU1:meg

I c cooked rice
I c scalded milk
I T butter

STUFFED FRUNES

. Remove stones from prunes. Fill cavities with marshmallows-
} lace in oven until' marshmallows are a go,lden brown. Serve with
whipped cream.

APRICOT SHERBERT

% c lemon j'uice
20. c sugar

. I egg white
1 1'0 powdel'ed sugar

APPLE PUDDING

74 c melted butter
4 c sliced apples
1-3 c sagar
Grated rind of lemon or

orange

Put buttered crumbs into a-baking dish in altenlate layers with
the apples, making the last layer of crumbs· Sprinkle each layer
of apples with fruit juice, water, nutmeg, grated rind and sugar.
Bake 45 min· in a, moderate oven. Cover the dish during the first
half of baking.

LEFT OVERS

Steam stale cake and serve with a suitable pudding sauce.

RICE PUDDING

2 T sugar
% t salt

74 c raisins
I. egg

Scale! milk anel acid butter. Beat egg, add sugar and saH and
pour on slowly the scalding mille Put in pudding dish .with rice
and raisins. Put bits of butter on top al)(l bake in a moderate oven
unti 1 custard is set·

RICE WITH FRUI'l'

4 Trice 2 c boiling- water.
I to 10 c milk .0 t salt

Drop rice into b01iling saltee! water. Cook over flame 5 min.
Transfer to double boiler, adding milk as cooking" continues· Cook



until grains are tender. Drain and press into a mold while hot.
When cool, turn from mold. If desired, remove rice from top and
fill cavity with cooked apple or other fruit. Serve with custard
sauce.

SNOW PUDDING

I C sugar
X c lemon JUice
whites 3 eggs

t le11?on extract

I T granulated gelatine
X c cold water
I c boiling water

Soften gelatine in wid water, add bO'iling water to dissolve.
Add sugar, fruit juice and extract; and stir until sugar is diss~tlved.
Strain and let stand in a cool place until nearly set· Add the whites
of the eggs, beaten. Beat mixture until light and spongy. Mold
Serve with custard sauce·

FRUIT WHIP

2 T powdered sugar ~ c fruit (cut in
I white of egg fine pieces)

Beat white of egg, a,dd the sugar and fruit. Beat lightly. ChilL
Serve with sauce.

ORANG® SAUCE

Grated rind ~ lemon
jnice 0 lemon
Y; c orange juice

whites 2

few grains sal t
yolks 2 eggs
1-3 c sugar

eggs

Make a custard of grated rind,· frui t juices, sugar, salt and egg
)'olks. ,Nhenmixture is cooked, add whites beaten sliff·

CHOCOLATE, GELATINE

2 oz. chocolate
3 c scalded milk
Y; c cold water

Vanilla and lemon

I envelope gelatine
I c boiling water
I scant c sngar

in eq nal parts
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