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Tns A(«.u\.l / %_* Sauceiaaur combive ‘S'uqar and uiker, Cosk |
over medium heat awntil weter eva orafes ¥ Sugar cdries |
ouwt, S4i'r ancd cook until Sugar melts To a 7o/c/e~ |
Ip'c},w'al. €33 sugar browwns o much furw heat down | keepa
close watch, as it burns “i“S”Y\) Whewn suqar srms a lowg
Fhread pour :'Mmeda'n:fdy invto botlom of a 1% -2 ?.ua.r'f
"l.ha?‘ mald, Set .aside, |

Beat eqq whites antil s4i€F, Add Yo/ks antil blended,
Add rcMiMi»v? mqred/éw'/‘s ove al @ +ime. Blend well.
Pouyr over cumd&'ied Sdgar, '

Set r-'wi mold In Pen of hot water, Bake 300°
Sor 1h -2 hourse or wuntil knife inserted vt cewter (s
cleam, TP custacrd browns Yoo fast bake af 250°
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