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Let stang in salt watep about 2 hourg
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fqt. vinegar
13 Cups sSugar
2 table

Spoons musterg
?%ableapoons tumerie
lteaspoon celery s
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€ed-~=cook then putg in
d cook 5 minutes more,
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: _Sweef Pickles
10 1bs fruit 1 gt vinegar
4 1bs sugar .1 tbs whole cinnamon,

allspice and cloves :

Put sugar in kettle with one cup water, skim
when boiling, add vinegar and spices. When
it boils put in fruit and boil till tender
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Apple Tapioca
Pare, slice 6 . Place in
©adis 38 S, Pl e
md-ht:hnuu:;..&:r’;‘wp‘i‘apim
into one quart water. Add a
lictle salt and boil in le boiler for 15

Pour this over the aj bake in a
moderate oven until the aygu are soft.
with plain cream

Chocolate Tapioca Cream

To 1 quart of boili milk add cup
Tapioca, two squares Unsweetened 0co-
el BT 5T, 16
spoon salt. k in double boiler 15 min.
utes. Stir frequently. Beat 1 egg yolk
ur small aymmtlTlpiou over

yo ,lurg.:gﬂmmnl . Rerurn to
double boiler, until d:&lmnd Re-
move from fire, add vanilla. "Cool and fold
in a stifly beaten white of egg.
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