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ESSENCE OF

RENNET

B  Cakes, !
#| Cheese- |

CURDS & WHEY—One tea~
| spoonful of this Essence well stirred |
with three pints of warm milk at '|
82°F. (one part of boiling milk mix-
ed with two parts of cold) i1s suffi- |
cient to produce a firin curd in, from |
5 to 10 min.

1T JUNKETS—Warm milk (82°F) |
|| three pints. Add loaf sugar, brandy, }
flavoring, &e«. to taste and lastly stir |
in Essence—one teaspoonfui. [.et
stand till cold, grate a little nutmez
over the surface and serve with |
whipped cream.

In order to obtain the best results '}
it 1s advised to use Milk that is at |

|| least 12 hours old.
KEEP WELL CORKED AND

IN A COOL PLACE.




