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¶ntЮduction

Anne eventuanybecme a gOod∞ Ok byfonowing Marina,s advice,andyou can t00。 An the

∬構鑑常情拙:認蠍聟
PyOur WitS abOut yOu,and kecP these general

suggestiOns in mind befOre you start:

●Check続th the grOwn‐ups in the hOuse tO make sure you'Ⅱ be uttng the kitchen at a
convement tme.

わ朝織鶏ll灘淋棚談椰書帯
"and what you are supposedゎ

dOo r there's anything you dOnt underttand,dOn't be Faid

to ask.

●Start with clean hands― ―and Angernails!

蜂i撫書靭〕椰 i

:オi職liぶ盤雪濯置,1よ盤
塁[y五よ重器 鰹謝胤鍬

蹴ist瞥幣tlittalw謝琴淵鷺器,Au tte ttngSShe mde wet
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INTRODUCTION

There are a few safety hints you ought to remember:

●When using vegetabb Flers Or knives,always cut away■om yourselfsO you wontt

cut your hands.

● When using sauccPans,alWays tun the handles towards the back ofthe stOve so that

nObOdy will bump mto them and kn∝ k over the hOt contents.

●And always make sure you tum offthe stove or oven when you're nnished.

Last,but nOt hast2ryou wantto be welcomein the kitchen,be sure to Lave it exactly as

yOu fOund it.Keep yollr work surface clean一 so you can see what yOu're domg!CLan up

any spills as you go■ ongo And while you'rewdting fOrsOmethng tocook,it's a good idea

to wash up theと shes you've山℃ady used.That way you won't have such abigjob todo at

the end.

IfyOu kecP these suggestlons and hints in mind and remember what Marilla said,you'1

turn outわ bejutt as god a cook as Anne eventuany did.And you'n have b"。 f価
c00king nOw,and fOr years to come.

Happy∞oking!



6oO聰ng■ps

FIRS■ Gather an the mgredients and equlp…

ment.

К
群轡押源犠
CihTWi∫
管l∫:北ySO they

To separate eggs, use twO bOwlζ
.

Crack the egg On therim OfOne bOwl.

]鯖i胴II:盤ざ1111:霧t
鮒[肌:種1猟i踏驚lI鮪
鰍電ム覇:1:ゝy塩甘躍:
second bOwl.

FROw翠
》鯖1linl鷲l庶

layer Over so that its tOp side is next

to the plate.After yOu frOst the bOt_

滋幣数義五聾罰緯

your cake――and you wOn't Flnd the
top layer sliding Om

MEA椰

:丑 搬 響 五 i蓬 礎
thib::i:為

t;:lacemcnt methOd (see

韓耳灘押II
副ヽ紺:∴∬T職蠍tir
Liquid lngredients.set the meas_

uring cup on the cOunter and lll it

up to the amOunt you need.TO check

your measuring, bend dOwn until

your eye is level with the desired

amount.

TEST:To test a cake fOr dOneness insert a

toothPick intO the centre.Ifit cOmes

躍 常 ll求,d∬i精蹴
nil撃

and test again in 5 minutes.



6oO範電範rms

BOIL:IIcat a liquid until it bubbles.

CREAM:BCat a mlxture ofbutter Or shor‐

tening and sugar with an electric

lnixer until it is smooth and crcamy.

CUT IN:Add butter or shortening tO a

nour mixture and cut it with two

knives or a pastry blendcr until thc

picccs arc thc sizc called for in the

rcclpc.

FLOUR:TO flour pans after grcasing thcm,

sprinklc a httlc cxtra nour into thc

pans and shakc thcm until the whole

surfacc ls cOVCrCd with flour. Shakc

out any cxccss aour.

FOLD: With a rubbcr spatula cut gcntly

down th■ough thc nlixture, thcn

along the bottom Of thc bowl, and

thcn up and Ovcr in a circular mo―

tion.Turn the bowl and rcpcat until

thc mixture is gcntly blcndё d.

GRATE: Scrapc an ingredient against thc

h01cs in thc grater, to makc smau

PieCeS Or shrcds.   .

GREASE:TO grease baking pans,hold a smau

piccc ofbutter in a bit ofpaper towcl

or wax Papcr and rub the butter an

ovcr thc inside ofthe pans.

ICING SUGAR(or CONFECTIONERS'SUGARl:A

refmcd,mely pOWdcrcd sugar uscd to

make the lcing for cakcs and cookies.

KNEAD:Put the heels ofyour hands on the

dough. Push thc dOugh down and
away frOm you. Fold the dough in

halfand push down and away again.

Then turn the dough 1/4 0f a turn

cach tilne you push,until cvcry part

ofthe dough is kncadcd.

PREHEAT:Turn on thc ovcn to thc degree

glvcn in the reclpe.Let the oven reach

this temperature bcforc you bakc.

SIFT:TO rcmovc lumps,put dry ingre…

dients thrOugh a sifter,then lncasure

thc amOunt you need.

SIMMER:CoOk a mixture just bclow the

boiling point.A few bubblcs win form

slowly and burst before they come to

thc tOp.

STEAM:C00k food on a rack in a covercd

POt OVCr stcammg watcr.
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Many years ago cucumbers were cJLd``cowcumbers"― probably b∝ ausc this was the

English way ofPrOnOuncing the 01d French wOrd εο
"`ο“
らだ。

1.Put about 3 cups(750 mL)of water

and a Pinch of salt intO the small

sauccPan.Bring to a boilo Add the

elbow m∝ aro面 FaduttandbOnunti
tender――about 8 to 10 1ninutes.Drain

the rnacarOni in the wire strainer and

put it in the rnedium mlxlng bowl.

2. Open the can Of tuna and drain it in

the wire strainero Add the tuna to the

macaronl.

3。 Wash and peel the carrOt and grate it

into the bowl.Wash and dry the cd¨

ery and chop it into tiny pieces on the

cutting board.Add it tO the macarOni

and tuna.

4。 Measure the mayom五鍵,lemOnjulce,
salt,and Peppen Add to the bowland

stir wlth the fOrk。

5。 Pcel the cucumber with the vegetable

peeler and cut 6ff the endso Cut each

cucumber in ha11 lengthwiseo With

the sPoon scoop Out and discard the

seeds and any watery nesh.

6. Fill each cucumber bOat with tuna

mlxture.

Makes 6 Cowcumber BOats.

6orcumber 80ats

INGREDIENrS

イCup elbOW macarOni(75 mL)

1 7oo■■ce Can tuna(198g)

1 lnediun■ carrot

l medium celery stalk

n/3 Cup mayonnaise(75 mL)

2 tablesPoo■ S lemOnjuice(30 mL)
n/2 teaSP00■ Salt(2 mL)

Pinch ofpepper
3 medium cucumbers

YOU WELL NEED

measunng cIPs

some water

pmch Of salt

small saucepan

ure strainer

medium mixing bowl

can opener

vegetable peeler

grater

knife fOr chopping

cu憫餞ng board

measunng sPoons

fOrk

large sP00n
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Splendid Ъettuce Salad

INGREDIEW

胤 1ゝfttt胤肥計r詳

With sOme paper tOwels, rub the

lぎl鶴驀
to the rest Of the vegetables、

.

5.RemOve the lettuce leaves frOm the

胤 I批 電 鳳 ∫鳳 環 L憮
into bite‐ sized Pieces.Add the lettuce

to the Other vegetables and tOss the

忠Fぬ
pШ LdS―be睡山Ⅲ

a ttt静
Ⅷ蹴よ
aEltttil

織 :∬ti鷺 1』Is鰍ょ蹴
bruise very easily.

乙
l翼♯∵槻w識盤獄:
the edgeo MOund the tOssed salad in

the Fniddle.

8. Serve in individual bOwls with a dOl_

10p Of Thousand lsiand dressing。

3.

4.

2 smau tomatoes

n/2 Cup mushroOms(125m二

'YOU wILL NEED

a basin Or a large pOt

cold water

knife fOr chOpping

knife fOr sLcing

cutting board

large nlixing bOwl

SOme paper tOwels

salad sPinner(OptiOnal)

large salad bOwl

・胤t船曝‰:電殿t黒
iceberg and rOmaine lettuce and swish

thenl arOund in‐ the waten
2鷺
∵L∬「1ェ「占濯1輿F篤
the cOld water with the lettuce.
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30uand¶dand Ofe劇電
INGREDEENrS

l egg

1/2 Cup mayonnaise(125 mL)

1/4 Cup milk(50 mL)

2 tablespoons ketchup(30 mL)

2釧
郡 ■葛

een hamburrr

l tablesPoo■ ChOpped green
pepper(15 mL)

l tablesP00n dehydrated OniOn
aakes(15 mL)

YOU WILL NEED

s■■all saucepan with Ld

small lnixing bowl

fOrk

lneasunng cIPs

measuring sPoons

wooden sp●on

Place the egg intO the small saucepan

and cover it with cold water――at least

l inch(2.5 cm)abOVe the eggo Place

the saucepan over high heat and bring

it to a boil.

Remove the saucepan from the heat

and Put the lid On.Let the egg stand

in the hOt water fOr 25 minuteso COol

the egg under cOld running water and

pecl it.

With the fOrk,mash the hard c00ked

egg in the small mixing bOwl.Mea‐

sure and add the rest Of the ingredi―

cnts and stir with the w00den sP00n.

Serve on SPlendid Lettuce Salad。

2.

3.

4.
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"i(and 6£

町 fegenle soup

INGREDIENБ

2 sman ye■。w oniOns
vegetable peeler

can opener

measunng cuPs

iarge inixing bowl

measunng spoo■ s

wooden sP00■

soup ladle

electldc blender

l.Ped the oniOn and wash the celeFy.

ChOp them intO tiny pieces on the

cutting board.

2. Put the butter into the large saucc‐

pano Add the chOpped OniOn and cel‐

ery.Cook over10w hcat untilthey are

sOft一 abOut 5 to 7 minutes。

3. Pcel the car■ Ots and PotatOcs and chOp

thenl intO small Pieces. Measure the

peas.Set these vegetables aside.

4. Open the canned tOmatOes and mea‐

sure them intO thelarge m破ing bowl.

Add the salt,pepper,basil,and Pars‐

ley. Mash the tOmatoes and seasOn‐

ings a bit with the w00den spoon.

2 1arge celery sta」 ks

2 tab16spoo■ s butter(30 mL)

2 medium carrots

1 large potato or 2 sma■ ones

望_9up■OZen peas(125 mL)

l teasPoon sah(5 mL)

a pinch of pepper

l teaspoo■ basil leaves(5 mL)

1=P甜
電IT器lF50mtt 

α

l tablesP。。聖d五ed Parsley(15 mL)2撻
甚棚 ;躍

"

22/2 Cups milk(625 mL)

l shced gree■ OniOn

YOU WILL NEED

knife fOr chOpping

cutting board

large saucepan

12



5。 When the oniOns and celery a=e soft,

add the chicken broth tO the large

sauccPano Add the carrOts,Potatoes,

peas,and tomatOes and IInx everything

with the w00den sPoOn.

6. Bring the soup to a boil.Turn the hё at

dOwn tO Inediumo Boil gently tO c00k

the vegetables一 abOut 15 minutes.

7. Pour the soup into the large mixing

bOwl,then ladlc half Of it into the

blender andblend On a10w speed until

very smootho POur it back intO the

sauccPan.Blend the other halfand POur

it into the saucepan,Stir in the milk.

8。 Hcat over medium heat but dOn't let

it boil.Ladle the soup into bowls and

sPnnkle green Onion over the tOp.

Makes 6 8‐ ounce(250 mL)sewingS.
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saucy chickぃ

INGREDEENrS

21/2 pOunds chicken Pieces(l kg)

l small yenow onion

l garlic c10ve

l tablespoo■ buttei(15 mL)
1/4 Cup ketchuP(50m動

t/4 CuP White■negar(50 mL)

2 tablesPoonS lemOnjuice(30 mL)

l tablesPoon WOrcestershire ι亀 .ゝ、も
“'sauce(15 mL)

2 tablesPoonS brOwn sugar(30 mL)

l teasPoon salt(5 mL)

YOU WILL NEED

paper towel

8× 8‐inch(20× 20‐cnl)bttng diSh

knife fOr chOPPing

cutting board

measunng spoons

measunng cups

small saucepan

wooden sP00■

oven mltts

large spoo■

tongs

l.Prcheat the oven t0 375° F(190。 C)・

2。 Wash the chicken PieceS under cOld

running water and Pat theln dry with

Paper tOWel.Pul1 0ff any large lumps

Of fat.

3. Arrange the chicken PieceSin thebak‐

ing dish and bake them for 40 minutes.

4. Meanwhile, pecl the oniOn and the

garlic c10ve and chOp them very s、

On the cutting board。

5。 Melt the butter in the slnall saucepan.

Add the OniOn and garlic and c00k Over

low heat untn the onion is transParent

――about 5 minutes.

6. Stir in all the remaining ingredients.

M破 with the w00den spoon.
7. Bring the sauce to a boil,then turn

down the heat t0 10w and sirnmer for

10 nlinutes.

8. When the chicken has baked for 40

■linutes, use the Oven lnitts to take

the baking dish frOm the oven.Drain

oranyjulceo SPoon halfthe sauce over

the chicken and put it back in the

oven fOr lo minutes.

9.Remove the chicken fr01n the Oven

againo With the tongs turn the chick…

en PieCes oveL SP00n the rest Of the

sauce on toP and bake fbr anOther lo

Πlinutes.

(It'S great done on the barbecue tooり

15
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naspberry 6ordial

INGREDEEい

2 pttkages■ Ozen unsweetened

YOU wL NEED

large saucepan

measuttg cups

wooden spoo■

POtatO masher
ure strainer

Put the unthawed raspbe」 es intO the
saucepan and add the sugan

2.C00k Over medium he戴
,stirring once

in a while,fOr 20.25 minutes,until all

the sugar has dissOlved.

3。 With the potato mashet mash the

rasPbenお s and syrup thOrOugh,

4.POur the mixture through the st[山
,

making sure yOu extract all thejuice.

Discard the pulP.

5。 Squceze 2 0fthe lemOns and strain the

Juiceo Add it tO the rasPb∝ ryJuice.

6。 BOi1 4 cups Ofwater and add it tO the

rasPberryjuice.

7. Let the raspberry cordial cO。
1, thcn

chill it in the remgeratO■

8。 When the cOrdial is ready to serve,

10餞 a thin tt oflemOn h each」 ぉ銚

■
■

‐
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Toetical Egg sald sandwiches

INGREDIBNTS

4 eggs

l celery stalk lヶ

3 tablesP00nS mayonnaise(45 mL)
1/2 teaSpoon salt(2 mL)

a pinch ofpepper
1/4 Cup sO■ened butter(50 mL)

2 tablesP00■ S dried mint Or dried

Parsley(30 mL)
8 sLces Ofiesh bread

YOU WILL NEED

small saucepan with lid

cold water

knife fOr chopping

cutting board

small■lixing bowl

fork

measuring sP00ns

卿leasuring cIPs

small bOwl

large cOdLe cutter(any Shape)

small・ Plastic bag
table knife

1. In the small sauccPan COVer the

eggs with c01d water一 at least l inch

(2.5ёm)abOVe the eggs.Place the

saucepan over high heat and bring to a

bOil.

2.RemOve the sauccPan frOm the heat

and cOver it.Let the eggs stand in the

hOt water fOr 25 ■linutesi UncOver
the saucepan and put it under c01d

running water fOr lo minutes tO c001

the eggs.

3. Meanwhile wash the celery stalk un‐

der 901d running waten ChOp it intO

tiny pieces On the cutting board.

4.Pcel the eggso Add them with the

chOpped celery to the slnall mixing

bOwl and mash theln tOgether with

the fbrk.

5. Stir the mayOnnaise,salt,and pepper

into the egg mlxtureo Set the egg salad

in the refrigeratOr.

6. Mix the sOftened butter vnth the dried

nlint Or parsley in the small bOwlo set

it aside.

18



7.

8.

Cut each slice ofbread with the large

c00kie cuttero Save the bread scraps in

a little plastic bag for bread crumbs.

Butter one side of each bread shape

ln/2 Cups sugar(375 mL)

l1/2 Cups water(375 mL)

6nely grated Peel of l lemOn

ln/2 Cups lemonjuice(375 mL)

lce cubes

cold water

lemOn slices

■esh mint leav,s(OpdOnal)

YOU WILL NEED

large saucepan

grater

measunng cups

measunng sPoons

wooden spoon

J■lCer

l‐quart(lL)jar with a Ld

12‐ounce(375‐ mL)glasSes

l. Measure the sugar9 water,and finely

grated lemon peel intO the saucepan.

with the minted butter.On half the

bread shapes,spread theegg s』 ad.Place

the Other half Of the bread shapes On

top.Makes 4 Poetical sandwiches.

2. While stirring constantly with the

w6oden sp00n,bring the rnlxture to a

bOilfbr 5 rninuteso RernOve the sauce‐

pan fr01n the stOve and let theコ nix‐

ture cool.

3.Squecze l%cups o75 mL)lemOnjuice

and add it tO the c001ed sugar and

water mlxture.

4.Pour the lemOnade syruP into thejar

and cOver it tightly with the lid.The

SyruP Can be kept in the refrigeratOr

for 2 o■ 3 wecks.

5。 When yOu'К ready to serve thO
lemOnade,put twO ice cubes in the

bottom of each glass. Pour 1/4 Cup

(50 mL)of lemOnade syrup over the
ice cubes.Add 3/4 Cup(200 mL)of

cOld water and stir.

6. Float a thin slice OflemOn and,ifyou

like,a fresh lnint leaf On top of each

glass.

7.The recipe makes enough syruP fOr 14

glasses of lemOnade。

01d―fashioned Ъemonade

INGREDIENTS

(For pink lemOnade,add 1/2 CuP(125 mL)grenadinё  syrup to thejar and shake。 )

19





′
““
θ力′ノι
“
電Й′gル∬
“
α
“
′ル
“
ο
“
′んルrかrg"“な,ら

"′
ルγルθr。″“′

αγ
`れ“
た

εο″b“θた″αたγル
“
α
`ッ
ルS乃′ο
“
θ′ο%ιげら,κあらαrた 。̈И

““̀ル
οttЙ
`′

″
“
ο″

ηp“りrtαたわルθ οιιαS′0“ ルα“
ル
“
ο
“
α
`ん

。ANNE OF AVONLEA,XIH.



続 ′祓 鰊霧窃夕鶴ん協げ編:肝″官〃
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a」teFnoonauby Tca3sc」 ts
INGREDEENrS

YOU wIII NEED

large m破ing bOwl

siner

measi五ng cuPs

measu」ng sPoOns

fOrk

pastry blender Or 2 knives

some extra nour

rolLng pin

biscuit cutters(1 large,l small)

metal sPatula

cookie sheet

oven mitts

22

夕臨鵠躙i継
・ 11嵐二瀾:[:な織
crumbs.

4.Add the milk and mix it intO the

精盟胤:鷺i:蹴:∬ι∬
d

i柵
Ⅷ lfttTLl常

a量
:鶴跳1::=器誦I:1糊器
λ等計Li肥 !ittht"r cut dト
鍵R織:蹴#認鐵 ,

&朝tllよs棚鳳器led」鳴
one at a tilne,OntO the c00kie sheet.

Arrange them abOut l inch(2.5cm)

apart。

21:器

鶏

d・ all_purpose■Our   l

2 tablesP00nS Sugar(30 mL) ::
1/2 teaSpoon salt(2 mL)

n/2 Cup vegetabL shOrtening(12,mLI

3/4 Cup mi■
(290 mL)

n/2 CuP redjam OFjelly(125 mL)



9. With the small cutter cut a hole in

the rest of the circlcs tO inake rings,

and lift Out the centres with the spat¨

ulao Set these little centres aside.

With the sPatula place the rings On

tOp Of the large circles On the c00kie

sheet.

Put a teaspoonful(5 mL)ofjam Or

jelly in the middle Of each ring。

12. Bake the biscuits 12 to 15 minutes,

or until puffed and slightly g01den.

Use oven mitts to take the c00kie

sheet frOm the Oven.

13.IIIInediately lift the tea biscuits■ Om
the c00kie shect with the metal sPat‐

ulao Makes 12 ruby tea biscuits。

10。

(With the leftOver centres of dOugh,you could bake sOme little plain biscuits.)
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測iSs電1lctt TOund 6ate
It's called``POund cake"because all the ingredients

quantities.This'versiOn is mOre practical.

13/4 CuPS all口purPOse■ Our(4501■ L)
1/2 teaSP00n salt(2 mL)

l JttSpo2,vanilla(5 mL)

YOU WILL NEED

5× 9‐inch(12x23‐ cm)10af Pan
measunng cups

large inixing bowl

electric mlxer

measu五ng sp00■ s
wooden sP00■

metal sPatula

toothPicks

oven mitts

cooling rack

bread knife

used tO be added in One― POund

2. With the mixcr creanl the butter in

the m破ing bowl until sOft,sm00th,

and nuffy・ Add the sugat a little at a

・
節 i壁壇 ::1::胤rt盤 ?翫
after adding each egg.

4。 With the w00den sP00n stir in the

10uち salt,and vanillao Mix well.

5。 Sp60n the batter intO the 10af Pan.

Sm00th the tOp with the spatula and

bake the cake fOr l1/4 0r l1/2 hOurS.

6.Test the cake with a t00thPicko lf it

isn't dOne,test again in 15 1ninutes‐

When the cake ls dOne,use Oven lllllttS

to takeit iOm the Oven.Let it c001 in

the pan fOr lo minutes.

7. Slide the blade Of the metal sPatula

around the edges Ofthe cake t0 100sen

l路 1此 凛 lg粛
襦 留 :

8. TO serve,cut the pOund cake intO thin

slices with the bread knife.

INGREDIENTS

1. Greasc and 10ur the 10afpan.Preheat

the Oven t0 325° F(165° C).
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ANNE OF WINDY POPLARS,VHI.

6oconut dMЖaFoons

INGREDIEト ロヽ

3/4

l cup shredded cOcOnut(250 mL)

1/2 tea,P00n ahnOnd extract(2■ ■L)

YOU WELL NEED

SCISSOrS

l●rge brOwn paper bag

cookie sheet

large■lixing bowl

small bOwl

electric mixer

measunng cuPs

measuring sPoons

rubber spatula

teaSP00n

oven l■itts

tea towel

Preheat the oven to 300° F(150° C)。

With the sclssOrs,cut the paper bag

１

　

２

into a rectangle that will just rlt On

the cookie sheet.

3.Break the eggs and scParate them,put‐

ting the yolks in the small bOwl and

the whitesin the large bowl.Beat the

whites with the electric mixer until

foamy.Add the cream of tartar and

bcat until the egg whites are stiff and

glossy but nOt dry.

4。 With the rubber sPatula care■ 1りおld
the sugarp Coconut, and almOnd ex‐

tract into the egg whites.Do not stlL

5. Drop the batter by teasPOOnfuls OntO

the brOwn‐ paper… covered cookie sheet

一abOut l inch(2.5 cm)apart.Bake

the macar00ns for 20 o■ 25 1ninutes,

until they 100k dry On tOp.

6. With the Oven llllltts remove the c00kie

sheet from the Oven.Dampen the tea

towel and lay it On the counter.Lift

the brOwn Paper and macar00ns onto

the tea tOwel. Let them c6ol cOm―

Pletelyo Peel the macaroons off the

brOwn paper and Put them On a plate.
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6ン久7樹銀
^ち
Mθ 伝
“
も

測 artime ongersnaps

INGREDIENTS

°望 FIP m。lasses(125 mL)熱
1/4 Cup shOrtening(50 mL)

l1/2 CIP,all‐purPOse■Our(375 mL)

l teasp90n cinnam6n(5 mL)

l teaspoOn grPund C10Ves(5 mL)

1/4 teaSpoon salt(l mL)

YOU WILL NEED

measuring cuPs

measurl■g sPoo■ s

sman saucepan

, wooden sP00■
large rnixing bowl

small drinking glass

2 cookie sheets

oven mltts

cooling rack

meCal sPatula

1. Place the Oven racks in the centre of

the Oveno Preheat the Oven t0 375。F

(190° C)。

2. Measure the rn01asses and shOrtening

into the small saucepan. With the

wooden sP00n Stir over inedium heat

until it reaches the bOiling pOint.IIn‐

mediately remove from the heat.

3。 Mcasure the 10ur9 baking po↓ 軌 gin…

ger, cinnamOn, c10ves, and salt intO

the large lnlxing bowl.M破 .

4. When the m01asses lnixture is c001,

pour it over the f10ur inixtureo Mix

wello Chillthe dOugh in the re■ igera‐

tOr fOr abOut lo lninutes.

5。 Shape the dOugh intO sinall balls―

abOut the size Of a quarter― ―and ar‐

range them twO inches(5 cm)apart

on the c00kie sheets.

6. Flatten the balls with the bOttOm Of

the sman drinking glass― Or wlth your

Flngers.

26



7.

8.

Bake the gingersnaps until crisPy and

dry―-6 to 8 1ninuteso Watch them

closely一 they can burn very easily.

When the gingersnaps are done,use

oven mitts to take them■ Om the Oven.

Set thern On a cooling rack.

9. Lct thc gingersnaps cool fOr 5■ lin―

utes,then lift them fr01n the c00kie

sheet with the metal sPatulao Makes

about 4 dozen snaPs.
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Tantalizing taspberryTarts

INGREDIENrS

1 9up all‐ purpose■our(250 inL)

l tablespoon sugar(15 inL)

1/4 teaSpoon salt(l mL)

6 tablesP00nS C01d butter(9o mL)

l egg yolk

l tablesP00n Water(15 mL)

l tablespoon lemonjuice(15 mL)

l Package J卜 ozen unsweetened
rasPber五es,thawed(300g)

3 tablespoo■ s cOrnstarch(45 mL)
A/4 CuP W,ter【

,O mL)
y cuP sugar(200 mL)

YOUヽ▼ILL NEED

large inixing bowl

measurlng cups

measuring sPoo■s

PaStry blender Or 2 knives

2 small bOwis

fOrk

tart tin(123‥ inch[8‐ cm]tarts)

。r mumn tin

small saucepan

wooden sP00■

large sP00■

oven mitts

cooling rack

l.Preheat the Oven t0 425° F(220° C).

2. Measlle out the 10ur9 sugarp and salt

and mⅢ in the large m破 ing bOwl.
3. Fill a liquid measuring cup with l

cup・ (250 mL)cOld WateL RemOve
6 tablespoons(9o mL)of the Water.

Push Pieces Of butter dOwn intO the

water until the water level reaches l

cuP(250 mL).POur Out the waten

Then cut the cOldbutter into the flour

mlxture until it 100ks like tiny peas.

4。 ScParate the egg intO the twO small

bOwls.TO the egg yolk,add the table‐

spoon Ofwater and the lemOnjuice.

Mix with the fOrk.

5。 Sprinkle the egg y01k mixture Over

the 10ur lnixture.Stir with the fbrk

until the pastry h01ds tOgether in a

ball.
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6. With yOur flngers pull small Pieces

Ofpastry■om theball and Press them

evenly agalnst the bOttOm and sldes

Ofeach tart tin.The pastry shOuld be

abOut 1/8 inCh(3mm)thiCk・

7. Rё frigerate the tart shells while you

make the r11ling・

8。 Put the co血 starch and the water intO

the small sauccPano MiX with the

wooden sP00n until smootho stir in

3/4 CuP(200 mL〉 sugan

9。 Add the thawed raspber五 es tO the

small sauccPano C00k OVer medium…

10w heat until thick―_abOut lo‐ 15

■linutes.Let the nlixture cool.

10。 SP00n the rasPbery nuing evenly intO

each tart shell――they shOuld be nO

more than 2/3 full.

11.Bake the tarts at 425° F(220°C)fOr
10 1ninutes.Then,turn down the

oven to 350° F(180° C)andbake them
15 minutes inore― ―or until they are

golden brOwn.

12. I」sing oven lnitts remove the tarts

frOm the Oven and set them On a

c001ng racko Let thern c001 10■ 15

minutes,then gently remOve them

frOm the tin.

(Try uSing l cup(250 mL)■ esh rasPber‐

des,when they're in seasOn.Deltious!)
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l cup all‐ purpose f10ur(250 1nL)
n/2 Ctp icing sugar(125■

■L)
1/2 teaSP00n salt(2 mL)

1露
FT警讐

g

l teasP00n vanilla(5 mL)

l teasPoo■ Orange extract(5 mL

oven mitts

cooling rack

2 forks

l.Arrange the oven racks sO the cake

will sit near the bOttOm.Prehさ at the

oven t6 350° F(180° C)。

2. Sift the 10ur OntO a piece Of wax

郡lu諄驚1胤
lt議
認出

the icing sugar and salt tO the sifter.

漱器T諸庶,常格盟
3. Break the eggs and scParate thei

intO the medium bOwls.Be sure that

no yolk gets intO the whiteso set the

yolks aside.Measure the egg whites

and put them intO the large rnixing

bowl. Add the vanilla, Orange ex‐

tract,and orange peel.

4.Bcat the egg whites with the electric

m破er until they are fOamy.Add the
crealn oftartar and cOntinuc beating

until they are Flrm,but still glossy.

5。 Add the granulated sugar9 twO table‐

漱

(11慰

鱗 地 種
stiff but五ot dry.       '

113bliI:11針 ely grated Orange

12/2 teaSP00ns cream oftartar(7mL)

二CuP gran.lated sugar(250コnL)

YOU wILL NEED

sl■er

WaX Paper

nleasuring cups

nleasunng sP00■s

2 medium bOwis

large inixing bowl

grater

electric inlxer

rubber spatull

large sPO。.
10口inch(25‐cn2)tube pan

metal spatula

OFange cAnge1 6ate

INGREDIENT
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6.

7.

With the rubber sPatula,101d in the

sifted 10ur and icing sugar a little at

a tilne.Do not stir.

Spoon the batter into the ungreased

tubepano Cut through thebatterwith

the lnetal sPatula tO release any large

air bubbles,and gent,sm00th the

tOP・ Bake for 45 or 50 minutes.

Gently tOuch the top Of the cake。

If it sPringS back,it's done.If your

rlnger leaves a dent, shut the Oven

dOo■ Ch∝k again in 5 minutes。

When the cake is dOne, use oven

mitts to remove it iom the Oven.

Turn it upside‐ down On the cooling

racko Let it cool― abOut l hour.

10. Slide the blade Of the metal sPatula

arOund the sides and centre of the

cake to loosen it.Turn the cake up‐

side dOwn and gently lift Offthe pan.

Ice the cake with Orange glaze.

11.When you'К  Кady tO seⅣ e the cake,

dOn't cut it with a knife.Instead,

insert 2 forks, held back tO back,

where you want to cut and gently

tear the cake apart with the fOrks.

8.

9.

(SaVe the egg yolks tO make extra‐ rich scr,mbled eggs。 )

OfOc Glaze

INGREDIENrS

1/2 Cup Orangej“ice(125 mL)

l1/4 Cups icing sugar(300 mL)
SP00n

metal sPatula

Put the icing sugar and orange juice

into the sman mi対 ng bowl.Add the

vanina and stirwith thewooden sPoon・

Grate the pee1 0fthe Orange and add it

tO the glazeo Stir with the w00den

spoon.

SPoon the glaze on top of the angel

cake.Spread it out tO the edgcs with

the metal sPatula and let it dribble

down the sides.

l teaspooi vanilla(5 mL)

2.

3.

grated peel of one orange

YOU WILL NEED

Ineasunng cups

measunng spoons

small lnixing bowl

wooden s,oo■

grater

，
υ



鵜鶴鵞妥驚場躙脇脇解

測 rS¶fvingbつ山 bus shOrtbred

INGREDIENTS

l CuP SORened butter(250 mL)

1/2 Cup icing sugar(125■
1]L)

2 cups aⅡ‐purpOse■our(500 mL)

a pinch Ofsalt

1/4 teaSP00■ baking POwder(l lrnL)

YOU WILL NEED

large lnixing bowl

olectric m破 er

measuring cups

躙leasu」 ng sP00ns

medium n■ ixing bowl

fOrk

extra nour for dusting

rolLng pin

cotte cutters

metal SPatula

cotte sheet

extra sugar for sP」nkling

oven mitts

3.Add theicing sugarp a little at a time,

and beat until sm00th.

4. Mcasure and add the■ Our・ salt,and

baking Powder tO the inedium ln破_

ing bOwlo M破 with the fbrk.
5。 Add the 10ur m破 ture tO the butter

mixture and sttt until wen mixed。

6。 Dust the rolling Pin and a clean place

on the cOunter with the extra noun

Turn the dough OntO the 10ured

surface and rOll it Out intO a large

circle―abOut 1/4 inCh(5mm)thiCk。

7。 With thec∞kLcutt∝ s cut thedOugh
into any shapes you like.

8。 With the metal sPatula lift the shOrt¨

breads OntO anungreasedc00kie sheet.

Place them abOut t/2 inCh(l Cm)

apart. Prick each shOrtbread twice

with a fOrk and sprinkle with sugar.

9. Bake the shOrtbreads fOr 20‐ 25 min‐

utes until they turn light brOwn

around the edges。

10。 With Oven mitts,remove the c00kie

sheet frOm the Oveno with the metal

SPatula,immediately lift the shOrt‐

breads OntO a plate.

１

２ 蹄 凛 職 選 品 11蝋呪
butter with the electric h破er until it

is soft,smOoth,and au昨
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Ths ice cream is deliciOusし hght and∝ eamy一 though it is not as thたk as∝anked i∝
cream.

Ъtt and 6£田ゾ¶hilla■e6ra皿
INGREDIEN●

生
"aSP00ns gelad■

(10 mL)
1/4 CuP COld Water(50 mL)

1.Put the whipping cream,d∝ tric beat‐

ers,and one Ofthelarge mlxmgbowls

in the refrigerator to chill.

2.Put about 2 inches(5 cm)Of Water

in the bOttOm Of the dOuble bOiler

and bring to a boil.

3. Put the gelatin and the c01d water in

the tOp pot of the dOuble bOiler.Lct

the gelatin sOften fOr 5 minutes away

frOm the stove。

4. Meanwhile,pour the milk intO the

slnall sauccPan and Place it Over ine‐

dium 10w heato When tiny bubbles

fOrnl arOund the edge Ofthe pot,the

milk is rea与

5。 To the gelatin in the toP POt Of the

dOubb bOiler add the hOt mik,sugarp

corn syruP, ■Our, and salt. Place

over the bottOm pot containing the

bOiling waten

6. Stir constantly with the w00den

spoon until the mixture thickens

……abOut 15 minutes.

7. Put the lid On and c00k the rn破 ture

over bOiling water for anOther lo

minutes.

l cup milk(250 mL)

´CuP Sugar(125 mL)

3 tablesPoo■ S COm syruP(45 ml)

l teasPoo■ 塁9ur(5 mI′)
a PinCh OF salt

l egg (Separ,ted)

2C三2,whi菫⊇1■g Cream(500 mL)

l tablespoon pure vanilla(15 mL)

YOU WILL NEED

double boiler

measuring spoons

measunng cups

small saucepan

wooden spoo■

2 small inixing bowis

fork

wire strainer

elec"dc mixer

2 1arge inixl■ g bowis

rubber spatula

metal bOw1 0r pan
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8.

9.

10。

Meanwhile,separate the egg into the

2 small nlixing bowls.Set aside the

egg white for later.

Beat the egg yolk shghtly with a

fOrk. When the 10 1ninutes are uP

stir the egg y01k very slowly into

the rnlxture on top ofthe stOveo Cook

and stir fOr l mOre lninute。

Pour the hot ice cream mixture

through a wlre stramer into the other

large inixing bowl.

When the ice tream mixturc has

c001ed tO r00■■temperature,beat it

with the electric m破er until it is

light and creamy……about 5 Fninutes.

12.In the chilled large mttng bowl whip

the cold whipping cream with the

electric mixer until it falls in large

globs and fOrms a soft peak.

13. Rinse the beaters thoroughly with

hOt water.Then beat the egg white

untilit is stiffand glossybut not dry.

14.Very gentけ With the rubber sPatula,

f01d Flrst the whipped cream, then

the egg white intO thし ice cream mlx‐

ture.Gentサ stir in the vanilla.

15.SPoon the m破 ture intO the metal

bOw1 0r pan and Pl“ e in the■eezer。

Freeze for abOut 3 or 4 hours――until

irm.
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6hocdate CaFmels

INGREDEENrS

l cup unsalted butter(250 mL)

3 ouncessemi・ sweet chocolate(84g)

l1/4 CIPS SWeetened condensed milk

(300 mL)
4 tablesP00■ S COrn syrllP(60 mL)

2t/4 Cups(■ mly packed)brOwn
sugar(550 mL)

YOU WILL NEED

8× 8‐inch(20× 20‐cm)baking Pan
measunng cuPs

measumg sPoons
large heavy saucepan

wooden sP00■

coo■ng rack

knife

patience

l. Grease the inside Of the baking pan.

2. Put the butter, chocolate, sweeten‐

ed condensed lnilk, cOrn syruP, and

brOwn sugarinto the large heavy sauce‐

Pano MiX With the woOden spoon.
3. Place the saucepan over medium heat

and let the mixture come to a boil.

Let the chOcOlate melt cOmpletely.

4.Turn the heat dOwn tO medium 10w

and c00k the inixture for 30 1ninutes.

It shOuld bOil gently during this time。

With the wooden sP00n,stir the m破…

ture constantly the wh01e time.It's

important to stir constantly because

candy bums easi与

5。 When it's cooked the candy will be

very thick.POur it into the square bak‐

ing Pan and setit On the c00king rack.

6.Let the candy c001 completely― abOut

l1/2 hOurS一 then cut it into 3/4 inCh

(2 cm)squares.

(ThiS r∝ipe requires lots of Patience du五 ng the cooking time,but it's wen wOrth it!)
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Here's the cake Anne realヶ meant to make.Be sure you use vanilla― nOt anodyne
linilnent!

mmeb ttniment cane

INGREDIENTS

21:∬

鶏

d al‐ purpOSe■Our

l tablespoo■ baking powd,r(15 mL)

a pinch OFsalt

l1/4 CuPS Sugar(300■lL)
1/2 Cup melted butteF(125 mL)

2 teaspoons pure vanilla(lo lnL)

YOU WILL NEED

29‐inch(23‐cnl)rOund cake pans

siRer

large inixing bowl

measuring cups

measuring sP00ns

wooden sP00■

olec●dc mixer

small bOwl

rubber sPatula

toothPicks

2c00ung racks

oven mitts

metal sPatula

1. Grease and lour the cake panso Pre‐

heat the oven t0 350° F(180° C)。

2。 Measure out the sifted 10ur,baking′

Powder, salt, and sugar and mix
together in the large bowl.

3.Add the melted butter and the milk

to the■Our mixture and stir with

the w00den sP00n.

4.Bcat the mixture for l minute with

the electric m破 er.

5。 Break the eggs into the small bOwl.

Add them with the vanilla tO the

cake batter9 then beat with the mixer

fOr anOther 3 minutes, cOnstantly

scraping down the sides Ofthe bOwl

with the rubber sPatula.

6.Pour the cake batter evenly intO the

two cake pans. Ba卜e fOr 25 or 30

■1lnutes.

7. Test the cakes with a t00thpick。

When they are dOne,use Oven nlitts

to take them■ Om the Oveno Letthem

co01 in the pans fOr lo minutes。

8。 Slide the blade Of the metal sPatula

around the edges Ofthe cakes t0 100sen

them frOm the pans.
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9. Place one of the cakes on a c001ing

rack.Place a secOnd coolng rack on

top. Hold the twO racks together

and nip the wh01e thing over.The

cake is nOw upside‐ dOwn On the rack.

1/4 Cup butter(50 mL)

1/3 Cup table cream(75 mL)

l teaspoo■ pure vanilla(5 mL)

3 cups icing sugar(750 1nL)

YOU WILL NEED

measun■ g cupS

small saucepan

meTunng sPoons
medium m破ing bowl
wooden spoo■

electtdc inlxer

metal spatula

l. Melt the butter in the sman saucepan

Over low heat.

Gently lift Off the pan and transfer

your cake to a plateo RcPcat With the

Other cake.

10。 Lct the tw0 1ayers cool completely

befOre frOsting.

Put the rnelted butter9 creanl,and va¨

nilla intO the medium mixing bOwl.

M破 with the、″00den sP6on.
With the electric mixerD beat in the

icing sugar,a little at a time.Con‐

tmue b“ting unti the■ Ostmg ls thick

and creamy――about 5 minutes.

4.With the lnetal sPatula,spread abOut

1/3 0f the frOsting between the two

layers.Use the rest tO cover the top

and the sides Ofyour cake。 lfyOu rinse

the metalsPatula under hot water iOm

time to time while yOu are frosting

the cake,the frOsting will be much

easier to sPread。

(For fun,add 2 or 3 drOps一 nO mOre一of

redおOd cdOuring to the“ sting to make

a pretty pink cake。
)

6Кamy sutterTrOtting

INGREDEEDttБ

2.

3.
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6hocdate Gobliゴs Tood Cane

INGREDIENTS

1(4:;げ lall‐

purpose■Our
small bOwl

rubber sPatula

toothPicks

2c001ing racks

oven initts

metal sPatula

l. Arrange the oven racks sO that the

cakes win sit in the centre of the

oven. Preheat the Oven to 350。 F

(180。 C)。

2. Grease and 10ur the cakc pans.

3. In the sin』  saucepan boil a little water

一abOut l cuP(250 mL).Set the small

mlxing bow1 0ver the boiling water

and add the chOc01ate.Turn the heat

to 10w and melt the chOc01ate.Re―

move the small bOwl and let it co01.

4.Mcasure the sifted 10ur9 baking soda,

baking powder9 salt,and sugar intO

thelarge mixingbOwio Mix with the

woOden sP00n・

5.Add the chOc01ate,milk,and melted

butter tO the 10ur m破 tllreo M破 with
the w00den sP00n, then beat fOr l

minute with the electric m破 er.

lr teasp00ns baking soda(7 mL)
1/2 teaSP00■ baking pOwder(2 mL)

1_“aSP00n sah(5 mL)

1竺 CuPS Sugar(375聾 L)

4 ounces unsweetened chOcOlate

(112g)

l Cup milk(350 mL)
3/4 Cup melted butter(200 mL)

3 1arge eggs

l teasPoom pure vanilla(5 mL)

YOUヽ▼口I NEED

29・inch(23‐cnl)rOund cake pans

small sauccPan

slmall■lixing bowl

slfber

large inixing bowl

measurlng cups

measuring sPoons

wooden spoo■

electrlc mixer
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9.6。

10.

Break the eggs into the small bowl.

Add them,with the vanilla,tO the

cake batter.Beat with the mixer fOr

anOther 3 1ninutes,constantly scrap‐

ing dOwn the sides Ofthe bOwl with

the rubber spatula.

Pour the cake batter evenly intO the

two cakc Pans.Bake the cakes fOr 30

o■ 35 nlinutes.

Test the cakes with a toothpick.

When they are dOne use oven mitts

tO take them■ Om the Oven.Let them

c001 in the pans fOr 10 1ninutes.

Slide the blade Of the metal sPatula

around thc edges ofthe cakes to loosen

them frOm the pans.

Placc Onc Of the cakes On a c001ing

rack.Place a second cooling rack On

top.Hold thc twO racks and nip the

wh01e thing Over.The cake is now

upside¨ down on thc racko Gently lift

Off the pan and transfer yOur cake to

a Plate.RcPeat With the other cake.

Let the tw0 1ayers cool completely

before frOsting.Frost with ChOcO¨

late Fudge F■osting(Page 42)。

7.

8.



6hocdate Tudge TFOtting

INGREDIENTS

t chOc01ate chips 2飢
燎蹴Tttl柑脱

dOuble bOilero Set it Over the simmer…

鶏鷲1:理鳳」電PCdttechPs
3.Stir in the idng sugar,a little at a

time,with the w00den sP00no Add

the milk.Remove the tOp pot frOm

the heat.

4.Bcat the frOsting with the electric

mi翼

lullじ11lulsihiCk and creamy
5。 With the inetal sPatula,sPread abOut
1/3 0f the frOsting between the twO

篇 拇 ぶ お :鳳ll器 点 寵
metal sPatula under hOt water iOm

time tO time while frOsting the cake,

the■Osting will spread mOre easi,

YOU wILL NEED

dOuble bOiler

measuring cups

wooden sP00■

elecmdc mxer

hOt water

metal spatula

l.Put 2 hches(5 cm)of Water in the

bOttOn1 0f the dOuble bOiler and

sllnmeL
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6Кamy sutterScotcf Tudding

INGRED「 E〕綱ヽ

l Cup(■-ly packed)brown
sugar(250 mL)

2 tablesP00nS COmstarch(30 mL)
1/4 teaSP00■ Salt(l mL)

2 cups milk(500 mL)

2 egg yolks

2 tablesP01聖 ,butter(30 mL)
l teasPoon vanilla(5 mL)

YOUミVILL NEED

2 sinall lnixing bowis

fOrk

heavy mediun■ saucepan

measunng cups

measunng spoo■ s

wooden sPoO■

serving bowl

Plastic wrap

Break the eggs and scParate theln into

the twO small mi対 ng bOwls.Bcat the

yolkslmth the fOrk and set them aside。

Combine the bЮ wn sugar9 cornstarch,

and sdtin the medium saucepano With

the w00den sp00n gradually stir in

the milk.

3. Place the saucepan over rnediunl heat。

Cook and stir the mixture until it is

thick and bubbhng― ―abOut 10‐ 15 nlin‐

uteso Stir and c00k fOr 2 more lnin‐

utes,and then take the saucepan off

the heat.

4.Dip a measuring cup mto the hOt m破 ¨

ture and take Out about l cup (250

mL)。 Very S10Wly stir the cup of hOt

m■xture into the egg yolks.Then stir

thc hOt egg‐ yolk mixtuК  into the large

sauccPan.

5。 Stirri,g∞ nStantL c00k OVer mё dium

heat fOr 2 1■ Ore ininutes.

6. Take the saucepan offthe heat and add

the butter and vanillao Stir with the

wooden sP00n until the butter lnelts.

7. POur the pudding intO the serving

bOwl.TO kecP askin from fOrming on

tOP,Carefully place a pi∝ e Of Plasti9

wrap over the hOt pudding and let it

∞ol一abOut l hOun RemOve the plas‐

tic wrap and spoon thc Pudding intO

small bOwls.

2.
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測』 lお Tlum Tudding

INGREDEEDΠБ

l cup an purpose_■our(250 1nL)

1/2 CuP Sugar(125 mL)

1/2 CuP ttesh bread crtlmbs(125 mL)

n/2 teaSpoon baking powder(2 mL)

1/2 teaSP00n salt(2 mL)

1/2teaSP00n ground inamOn(2 mLl

%"aΨ00n ground numeg(2m動
1/2 Cup buttei(125 mL)

t/2 Cup raisins(125 mL)

1/2 Cup currants(125 mL)

1/4 Cup chopped wahuts(50 mL)

1/2 Cup milk(125 mL)

n/4 Cup m01asses(50 mL)

l egg

some bolling water

YOU WILL NEED

l‐quart(1‐L)bow1 0r pudding mould

extra sugar for sP五nkling

knife for chopping

cutting board

extra nour for sprinkhng

large rnixing bowl

measuring cups

IIleasurlng spoons

46

PaStry blender
w00den spoon

small saucepan

small bowl

large pot with Ld

aluntinum foil

sdng
canning rack'

tOothPicks

oven mitts
tYou can use a masonづ

ar ring

C)R a hol10wed…out tuna-6sh can

Grease the inside of the pudding

mOuld Or bOwl,then sprinkle tt with

abit ofextra sugaro Shake the lnOuld

until the intide surface is cOveredwlth

sugar.

ChOp the raisins and currants with

the knifeo Sprinkle them with a little

Ofthe extra lour and set then■ aside.

Measure out the lour,sugar,bread

crumbs,baking powder,salt,cinna‐

mon,and nutmeg into thelargebowl.

Mix with the wooden sPoon。

With the pastry blender,cut in the

butter until the mixture looks like

coarse bread crumbs.

2.

3.

4.



5。 Add the chOpped raisins, currants,

and walnuts tO the 10ur mixture.

Mix with the w00den sP00n・

6.Pour 1/2 Cup(125 mL)milk into the

slnall saucepan and Place it Over low

httt.When tiny bubbbs fOrln ttound

the edge ofthe pot,the milk is ready.

7. Break the egg into the small bowl.

Then add it tO the frult and■ our

m破tureo Add the hOt milk and mO‐
lasseso with the w00den sP00n lnix

everything well.・

8。 SPoon the rnixture into the pudding

mould Or bOwl.Make a cOverfor the

mOuld with 2 1ayers Of aluminum

fOil and butter the side Of the fOil

next to the puddingo Tie string

around the fbil cover tO keep it tight.

9. Set the canning rack in the large pot.

Set the covered Pudding On tOpo C〕 are‐

fully pour some bOiling water down

the side ofthe large pot untilit cOmes

half way up the pudding inOuld.

10。 Set the large pot over high heat until

the water bOils.Turn the heat dOwn

to medium 10w and put the lid On.

(If needed,add mOre water during
the c00king.)

11. Steanl the pudding fOr 3 hours.In‐

sert a clean t06thPick into the centre

Of the pudding (right thrOugh the

fOil)・ Ifit cOmes out clean,the pud‐

ding is dOne.Ifpudding clings tO the

toOthpick,ch∝ k agaln in 15 n■ inutes.

12. When the pudding is dOne,use oven

mitts to remove it from the large

pot.Remove the foil and let the pud‐

ding stand fOr lo lninutes.

13. Turn the pudding upside‐dOwn
onto a warm plattero Serve it with

Caramel Pudding Sauce。 (Recipe on

Page 48。 )
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6aFmel Tuddng sauce
(WithOut the mousd)

IfyOu have any pudding sauce left Over9 dOn't fOrget一 like Anne did一 to cOver it tight,

INGREDEENTS

1/2 CuP Armly packed brown sugar

(125 mL)

l1/2 tablesPoonS■Our(25 mL)

pinch OF salt

l cup boihng water(250 mL)

l tablesPoo■ butter(15 mL)
t/2 teaSpoon vanilla(2 mL)

YOU WELL NEED

measunng cups

measurlng sPoons

small saucepan

wooden sP00■

Combine the brown sugar,lour9 and

salt in the small sauccPan.

Very gradually add the bOiling water

and stir with the wooden sPoon.

Overlow heat stir the mixture untilit

is thick and creamy――about 5 minutes.

When the sauce is thick,remOve the

sauccPan frOm the heato Stit in the

butter and vanillao Let the butter melt

cOmpletely.

Serve wam Over Marina's Plum
Pudding.

2.

3.

4.

5.
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"ecAnneofⅨ〕mGables
600kbo6に

By Kate Macdonald 11lustrated by Barbara DiLella

Inspired by the rnost famous of all Canadian children's books,L.M.
MOntgOmeryb Anttθ  oJGtterl Gables,this cookbook combines easy step― by―
step recipes with charxning watercolours of Anne and her friends and
quotations from three ofthe ever‐ popular Anne books.Never before have g00d
things tO eat and drink been so successfully derivё d from cooking episodes
in children's literature.From`Poetical Egg salad sandwiches'to tAnne's
Linirnent Cake'and`Diana Barry's Favourite Raspberry Cordial,' these
delicious treats will be fun to make一 and they'1l be sure to turn out w訓
because they were kitchen‐ tested by a twelve‐ ッ℃ar old who had perfectresults!

KATE MACDONALD is a home economist and food stylist with a very special
interestin the Anne books:she is L.M.MontgOmcry's granddaughter.A
graduate in Home Economy from Ryerson Polytechnical lnstitute,Toronto,
she does food styling 10r advcrtisers and fbr Canadian lnagazines.She lives
and works in Toronto.

BARBARA DI LELLA is a self‐ taught artist who has illustrated many
children's b9oks and educationaltexts.Though her main interestis in
drawing and painting fOrchildren,she is currcntly designing c00kiejars with
her husband,who is a Toronto rnould― rnaker.They live with their baby
daughterin Toronto.
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