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1

2 tablespoons of flour

2 cups of hot milk

2 cups oficheese AL

o.clup of bread crumbs

Cook the macaroni according to package
" butter in a saucepan and slow whisk in the
flour to form a roux. Whisk in the hot milk. Add
cheese and continue to stir until ingredients
are well incorporated and the sauce begins
- to thicken. Add the macaroni to an oven proof
skillet and pour the sauce over it. Sprinkle with
bread crumis. Bake at 400°F until golden
obrown. Let cool slightly and serve.
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Unleavened cakes

2 cups of flour

| teaspoon of ground ginger

cd9
2 cups of milk

b
a teaspoon of baking soda
| tablespoon of butter
Toppings like cinnamon sugar, jam, whipped
cream or maple syrup. |

Mix together flour, nutmeg, and ginger. In d
separate bowl whisk together the egg anc
milk. Whisk the wet ingredients into the dry.
- The batter should b h and a littl |
thicker than cream. If too thick, add a little
milk. Melt butter in a large pan over medium
heat. Pour spoonfuls of batter to form
pancakes on the pan. Once the pancakes
start to bubble, flip to cook the other side.
Remove from heat and serve with your
favourite toppings.
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https://www.youtube.com/watch?v=xCGt5qxh5-c, Maria Rundalls 1807 Cookbook A New System of Domestic Cookery
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‘ nite sugar

/> cup of shortening

2> cups of flour

1

;S | teaspoon of baking soda - .
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1 cup of hot water

Mix together all ingredients except flour and
mix, and then add flour. Spread in 9 x 13 pan.
Bake at 350°F for 45 minutes or until toothpick
comes out clean from center.

Serve with whipped cream.
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o cup of butter
9% teaspoon of cream of tartar
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will both work). Bake at 325°F until you start to

@ w
A

Dick comes el

th

clean, about 30-40 minutes.




aple Pepcorn

a cup of maple syrup
. s [ clismahrown sugdr

SUQC
%, cup of butter (or margarine)
oy :
> teaspoon of vanilla
] e |

o cup of unpopped popcorn

Pop popcorn in oll. Set aside.
orown sugar and salt. Mix. Boil © minutes over
- medium feat. B NOT STR. Remove from

‘heat. Add vanilla and baking soda. Spread
popcorn on baking sheet and drizzle maple

syrup/brown sugar mix over top. Toss lightly.

minutes. Enjoy!
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12 tablespoons of cocoa

2 taplespoo
2 cups of bolling water

Few grains of salt

Scald milk. Mix cocoaq, sugar, and salt, dilute
. " ’ ol I |
smooth paste, add remaining water, and ball
. . . " " )
~ two minutes, using an egg-beater, When
oth will form, preventing Im, which &

unsightly; this is known as milling.
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Adapted from Boston Cooking-School Cook Book, 1906




S Sdeonads

2 cups of sugar

2 cups of lemon juice

er

Mix all ingredients together and stir. Let cool
or lemon slices to garnish.
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4 cups of lemons, s

iced
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0s of sugo
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% . Wcuplavendelflowers & 0 o

=gliicide or freshjly picked

Note: Must use fooo
and rinsed |

avender flowers.

Mix lemons, sugar, and water together in a

.  aail A i icoolaiad e
lavender flowers. Let sit 10 minutes to cool.
Strainiinto crjacslempeike |dvender lemonaee.

NS of water.

MIxX one cup of syrup with two cu

= YourcangeifRisn with lemon slices agel’ =

lavender sprigs, if desired.
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