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This historic book may have numerous typos and missing text. Purchasers can download a free scanned copy
of the original book (without typos) from the publisher. Not indexed. Not illustrated. 1856 edition. Excerpt:
...and smooth. After remaining a short time in a cool place, roll it out into thin sheets j cut with a round
cutter; prick them with a fork, and bake on slightly buttered tins in a moderately hot oven. MERVELIS. 311.
One cup of butter; One cup of sugar; Three eggs; Half a wine-glass of milk; One tea-spoonful of saleratus
(see article 3&3); Half a tea-spoonful of cinnamon; Enough flour to make a dough. Beat the butter and sugar
to a cream; whisk the eggs, and add them to it; also the milk, saleratus, and cinnamon. Then put in as much
flour as will make a dough. Koll it into thin sheets; out them in narrow slips; twist and drop them in boiling
lard. When sufficiently cooked, take them out, and sift sugar over them, when cool. CRTTLLERS. 312. One
pound and a half of flour; Five eggs; Nine ounces of white sugar; Six ounces of butter; One tea-spoonful of
cinnamon and nutmeg, mixed; One wine-glass of rose-water; One table-spoonful of saleratus (see article
353). Rub the butter, sugar, and flour together; add the spice, rose-water, and saleratus. Beat the eggs very
light, mix all into a dough, knead it well, and roll it out about half an inch thick. Cut it into slips, twist them
in various forms, fry in hot lard until they are of a light brown. When cold, sift sugar over thorn. FRENCH
STRAWS. 313. Eight eggs; Ten ounces of sugar; Flour sufficient to form a dough; Half a tea-spoonful of
cinnamon and nutmeg, mixed. Beat the eggs very thick; add the sugar, spice, and enough flour to make a
dough. Roll it out about half an inch thick, cut it in slips the length of your finger, give each one a twist and
drop them in boiling lard. « When cool, sift sugar over them. SHREWSBURY CAKE. 314. Three pounds of
flour; One pound of sugar; One pound of butter;...
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From reader reviews:

Gilbert Albright:

Now a day those who Living in the era wherever everything reachable by connect to the internet and the
resources inside it can be true or not involve people to be aware of each data they get. How people have to be
smart in obtaining any information nowadays? Of course the correct answer is reading a book. Examining a
book can help persons out of this uncertainty Information mainly this Widdifield's new cook book; or,
Practical receipts for the house-wife. Comprising all the popular and approved methods for cooking and
preparing all kinds of poultry, omelets, jellies book because this book offers you rich info and knowledge. Of
course the info in this book hundred pct guarantees there is no doubt in it as you know.

Thomas Garcia:

The guide untitled Widdifield's new cook book; or, Practical receipts for the house-wife. Comprising all the
popular and approved methods for cooking and preparing all kinds of poultry, omelets, jellies is the reserve
that recommended to you to see. You can see the quality of the reserve content that will be shown to anyone.
The language that writer use to explained their ideas are easily to understand. The author was did a lot of
investigation when write the book, to ensure the information that they share for you is absolutely accurate.
You also could possibly get the e-book of Widdifield's new cook book; or, Practical receipts for the house-
wife. Comprising all the popular and approved methods for cooking and preparing all kinds of poultry,
omelets, jellies from the publisher to make you a lot more enjoy free time.

Gwen Dawes:

The particular book Widdifield's new cook book; or, Practical receipts for the house-wife. Comprising all the
popular and approved methods for cooking and preparing all kinds of poultry, omelets, jellies has a lot
details on it. So when you read this book you can get a lot of advantage. The book was compiled by the very
famous author. Mcdougal makes some research just before write this book. This particular book very easy to
read you will get the point easily after perusing this book.

Larry Devries:

Publication is one of source of know-how. We can add our know-how from it. Not only for students but
additionally native or citizen want book to know the upgrade information of year to be able to year. As we
know those books have many advantages. Beside we all add our knowledge, could also bring us to around
the world. Through the book Widdifield's new cook book; or, Practical receipts for the house-wife.
Comprising all the popular and approved methods for cooking and preparing all kinds of poultry, omelets,
jellies we can acquire more advantage. Don't someone to be creative people? To get creative person must
like to read a book. Just choose the best book that suitable with your aim. Don't end up being doubt to
change your life with this book Widdifield's new cook book; or, Practical receipts for the house-wife.



Comprising all the popular and approved methods for cooking and preparing all kinds of poultry, omelets,
jellies. You can more inviting than now.
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