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BY FLORENCE LA GANHE,
Who =aid black cobbier
Who else would it be Paler”
He t home o quart box of
big. 1 ous berfies and asked
MNancy whether she thought the
maid could make an & oib-

could and would.
H.,m went out'®o the kitchen
and gave directions. The berrics
were placed in a colander and &
slow stream of cold water was
over them.  They were

PLACKRERPRY
COPPLER"

For the crust had Olgs
pift., measure mnd one cup
flour. Inte the flour was put one
level teaspoon baking powder. one-

salt, One-guarter

creamed with two

T e bty st 13
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cup milk. the four

was well stirred together it was
ready to go over the fruit
The berrics were placed In +he

bottom of & baking dish, & glass
one is The batler was poured
over them and the dish sel In &

moderately hot oven—T5 degrees F
=-for one=-half hour, AL serving
time whipped eream or smooth
cream (8 served with the dessert
{Coprrizhi. 1006}
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