A cranberry pudding that has a real old "New England" flavor.

To 2 egg yolksJ beaten sllghtl}, add l cup- sugar, 1/2 cup milk 3 table-
spoons ‘melted butteru Then sift in 1:1/2 cups flour, nlxed'WLth 2 teasp00ﬂs.;-
baklng powder.. Flnelly stir in. 2 cups ‘raw crenberrlest__ |
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Bake-B/h hour in a 350 degrees oven.' Serve hot w1th Fluffy'Sauce._'1

Fluffy'Sauce

Mix 1 cup sugar with 2 uabISSUOOﬁS flour, then stir in 1/2cup boiling
water and.let mixture come to a b01l. Add 1 ‘tegspoon vanllla end 2 egg'whltes,
stlllly'beaten. serve hot on Cranberry'Puddlng. &
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Cranberries can be frozen, whole,-or in a puree.
. Lf you want to freeze them&whole, pack them.lnto contalners w1thout
sugar, or cover with a cold SO—percent syrup. Leave head space. Seal and

“For the puree, preeare the craﬂberrles as: for freezan'whole.' Add 2 |
cups water to each quart (1 pound) of -berries. .Codk until skins have popped.
Press -through a sieve. ' Add sugar tg taste, about. 2 cups for each dquart
(2 pounds) of puree. Pack into containers, leaving head space. ‘Seal and

freeze *
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Toimake 'up cranberry juice for 10 or 12 small glassés you can use this recipe:

Cranberry Juice

1 pound cranberries - “ "*3"whole cloves

3 cups water

Cookﬁtogethef-and strain. Add 2/3 cup sugar. Stir. until dlssolved.
Then chill. - Just before serV1ng edd 2 tablespoone lemon Julce."- £

CranberrV'S tains h
Cranberry stains, like other berry and frult stalns,’should'be treated
immediately, if possible. They are Hard to remove after. they'are ary. Tex-
tlle chemnists .in the U. S. Department; of Agriculture edv1se reémoving ‘most :
frult,stains with boiling water, if it does not harnm the cloth, and sometimeés
even wari water is elwemtlve. It is better not to use soap, 'as alkalies set
some fruit and berry stains. Use the scme methods for removing stains from

cooked fruits and berries as from freshe




