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Maple Cream Candy.
Mrs. N. Richdale.

2 cups of brown sugar.

1 cup of white sugar.

1 cup milk.

1-2 teaspoonful cream.

2 tablespoons vanilla.

Boil twenty minutes steady. Beat in cold water till
hard. Put out on a buttered dish. Drop walnuts in.

Chacolate Caramel.

Miss A. Macrea.

Cream together one teacupful of sugar with half
the quantity of butter. Add one-quarter of a pound
of grated chocolate and one teacupful each of nio-
lasses and milk. Beat well together and boil until a
portion of it dropped in cold water sets and cracks.
Pour into well-buttered tin pans to the thickness of
half an inch. When nearly cold mark into squares
with a buttered knife. Roll the squares in paraffin
paper.

Dates for Afternoon Tea, Etc.
Mrs. E. B. Mackay.

Take out the stone and insert a blanched almond.
Close and roll in’ pulverized sugar.

Cocoanut Ice.
Mrs. F. B. Kitto.

Dissolve one pound of loaf sugar in the milk of a
cocoanut over the fire. Grate the cocoanut, Add 1t
to the melted sugar and let it boil for ten minutes.
If there is not sufficient cocoanut milk, add a little
of the ordinary kind, but as small a quantity as pos-
sible, for it detracts the richness.



226 PRACTICAL COOKING

Wint.ergreen Drops.
Mrs. N. Ricshdale.

cups white sugar.
tablespoonfuls glucose.

1-2 cup boiling water.

Put on in a saucepan. Boil till it drops from
spoon. Put two drops of wintergreen or peppermint,
beat quickly in a bowl, put into a buttered dish.
When it turns white it is ready. Roll nuts, figs or
dates. ;
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Maple Cream Candy.
Mrs. A. Weir, Metchosin, B. C.

To four cupfuls of brown sugar add one cupful of
rich milk or half quantity of cream, and stir in pan
over fire until boiling. Then boil rapidly for twenty
or thirty minutes. Add half cupful of chopped nuts
or ground cocoanut. Take off stove and beat until
nearly cold. Pour into buttered dish, and cut into
squares,
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