3 1/2 c. f165F4{‘ f;f c. butter

4 eggs 2 oz, yeast
1/4 ¢ sugar a 1ittle crushed cardamon-
5> c. milk grated rind of lemon.

1/2 t. salt

Cream yolks and sufFar until white, In another
bowl mix flour and milk. Add in the creame? yolks
and sugar, therea‘ter melted butter grated lemon r
rind , cardamon and salt. Finally add in yeast
previously dissolved in a 1little warm milk. mix
well and fold in the stiffly beaten ege whites,
Set aside and let rise for 1 hr. Pour batter
into a Jjug. Butter pand then pour a little
batterin., Brown, turn with knitting needle

and brown on other side. Serve hot with sugar

and apple Jam to taste.
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