or cream, 2 fpoons of rofe-water, 2 do. wine, 5 or 6
eggs beaten and ftrained, nutineg, falt and fugar to
you: talte, one{poon ﬁour, beat all fmartly together,
bake.

The above is a good receipt for Pompkins, Pota-
. toes or Yams, adding more moiftening or milk and
rofe water, and to the two latter a few black or Lif-
bon currants, or dry whortleberries [cattered in,will

make it better.
Pompkin.

No. 1. One quart flewed and ftrained, 3 pints
cream, g beaten eggs, fugar, mace, nutmeg and gin-
ger, laid into pafte No.7 or 3, and with a dough
fpur, crofs and chequer it, and baked in difhes th:ee
quarters of an hour.

No. 2. One quarfof milk, 1 pint pompkin, 4
eggs, molafes, allfpice and ginger in a cruft, bake
1 hour.

Orange Pudding.

Put fixteen yolks with half a pound butter melted,
grate in the rinds of two Seville oranges, beat in
half pound of fine Sugar, add two {poons orange wa-
ter, two of rofe-water, one gill of wine, half pint
cream, two naples bifcuit .or the crumbs of a fine
loaf, or roll foaked in cream, mix all together, put
it into rich puff-pafte, which let be double round the
cdges of the dith ; bake like a cuflard.

N A Lemon Pudding.

T Grate the yellow of the peals of three lemons,
then take two whole lemons, rcll under your hand
- on the table till foft, taking care not to burft them,
cut and {queeze them into the grated peals.

2. Take ten ounces fott wheat bread, and puta
pint of fcalded white wine thereto, let foak and put
to No. 1.

3. Beat four whites and eight yolks, and put to
above, adding three quarters of a pound of :uelted
butter, (which let be very frefh and good) one pound
fne funar, beat all together till thorougly mixed.




