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146 THE MODERN CONFECTIONER.

add the yeast to it; then strain them. Take a
clean earthenware pan, put the flour (free from
all lumps) into it, then pour in gradually the milk
and yeast, stirring the flour all the time, until you
have a thoroughly smooth paste. Now stand the
pan in the stove for a short time, until the paste
rises. Take a lemon and rasp the outside rind
on a piece of rough loaf sugar, or on a common
nutmeg grater ; if on the former, then scrape off
the sugar impregnated with the lemon. Now beat
up the yolks, and add the lemon flavouring along
with the butter, which you have melted. When
the paste in the stove has sufficiently risen, add
these ; mix together thoroughly. Whisk up the
whites to a froth, and stir in with the rest; then
take a small quantity of fresh cream (a table-
spoonful), whisk it up, and add it. While you
are getting your Wafer-tongs ready, put the pan
back into the stove, for the paste to rise a second
time. The pan should be a large one, as the
paste will rise high. The tongs usually used
are square, and not round as shown in Figure 15,
Plate V. The cavities to contain the Wafers
should be three-eighths, or half an inch deep.
You heat them, and brush over the insides with
o little butter, as in No. 246. (See the instruc-
tions there given for filling and turning the tongs.)
These Flemish Wafers should be done to a good
colour, laid on plates, with pounded loaf sugar




ON BISCUITS AND CAKES. R

sprinkled over them. The sugar is sometimes

flavoured.

951. Neapolitan Wafers.

4 large fresh Eggs, 14 oz, Butter, 6 oz. Flour, 4} oz. loaf Sugar,
12 oz. Olive Oil, a little Essence of Cinnamon and Cloves.
TAKE an earthenware pan and put into it your
sfted flour and pounded sugar; well mix them,
Break your eggs, beat them well up, and add them
to the flour and sugar. For these Wafers, dis-
solve the butter in warm water instead of milk ;
add the olive oil, and mix 1t into the flour. Now
fAavour with a drop or two of the essences I have
mentioned. (Further directions for heating and
filling the irons will be found in the instructions
for Wafers, No. 246.) Neapolitan Wafers are
made of various tints, cochineal and saffron being

frequently used to colour them.

252. Italian Bread.

11b. Butter, 11b. powdered Sugar, 18 oz. Flour, 12 Eggs,
4 1b. preserved Peel.
Mrx as for Pound Cake (No. 194). Should the
mixture show symptoms of curdling, which 1t is
very likely to do, from the quantity of eggs in it,
add some of the flour. When the eggs are all used,
and the paste is light, mix in the remainder of the
flour gently. Bake in buttered tins; first put in a
L2














































































































































































































































































