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Mrs. Grimm Fox's Maple Cream
Oul of Vermenl Kilchens. 1907

* You may wish to substitute maple sugar for maple syrup and butternuts for walnuts.

Stir cream and maple syrup just until incorporated, then allow to boil, undisturbed, on
medium to medium high heat until 266F.

Pour in chopped walnuts

Pour into 8x8 pan that is buttered or lined with parchment--or both.

When nearly set, use a well-oiled knife to cut into squares.
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Mrs. Bertha L. Turner's Old Pacific
Slope Punch
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8 Lemons
1 cup sugar
1 bottle claret
2.5 cups sparkling water

Ice

In a large pitcher, put the juice of 6 lemons. Add in 1 cup of
sugar and let stand until sugar has dissolved. Add claret and
sparkling water. Roll and slice two remaining lemons. Put in

pitcher or glasses. Pour over ice and lemons to serve.
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Mrs. Abalon Haddad's Ghorabie
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Mrs. Bernice Placey's Dumbfunnies
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