Hasty Pudding
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POP OVERS
—— Two cups of flour, sweet milk, two eggs, one teaspoonful of milk, and salt, bake in cups i

n a quick oven 15 minutes; serve hot with a sweet sauce.



Hasty Pudding

FLANNEL CAKES

POTATO GRIDDLE

—— twelve large potatoes, one or two eggs and----- &
HASTY PUDDING

= beat the eggs well, separately and add the stiff whites of all.
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URL http://www.aozora.gr.jp/
E-Mail info@aozora.gr.jp

YER% HEANNVIS—  FKE@BFSU
URL https://achelp.club/
BiliBili  https://space.bilibili.com/10060483
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