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baktir;g bake -m moderate oven (350]to brisk boil: stirring constantly. | bolling water, and beat 1 minute;| Stir enough to make a smooth bat- timore ’ ry

wa : * )

e . vani 1ing A hen remove from fire, and continue ter. Add flavoring. Fill well-greasec
inutes. or until firm. Serves Place over rapidly boiling water, |1 ‘ = T 4 ’
5‘) 0 S cook 5 minutes, stirring occasionally | beating 2 minutes longer, or until muffin pans 2-3 full, and bake at 375 THE MEN'S SHOP

'When made with taploca and | Cool slightly — mixture clears l.ndqmixtu.re will stand in peaks. Add degrees for 15-20 minutes, 1%-C B. R. BAKER & SON
baked, souffles do not fall, | thickens as it cools. Add sweetened | flavoring. Beat well Spread over top dozen.
and light|apricot pulp and lemon juice. Chill. of jellied fruit ples or tarts, Sprinkle Note: If desired, this batter may Phone Grasounville 2555
while being served. Serves 6. with coconut. be baked in layers or in a sheet pan. Grasonville, Md.
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