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2pPlain Potuto-Pudding S

IHoving Med/wpouytd/ofﬁ/vwla,rgerlzotatoex utﬂwwvwvo;ﬁot covers
Pj’ﬂthem/w with cold water, and boil till tender
through. When done layy eachvpotato- (one at atime) ina clean,
warmv napkivvand pressy ond wring it G all the moisture iy squeeged
out and the potato-becomes a round; dry lump.

Mince as fine as possible o gheua/rter pound of fresh beef suet -divested of
skinvond strings. Crumble otato-and mirx it well with the suef,
adding o spoonful of salt. Add sufficient milk to-make a thick
batter and beat it well

Dip a strong squawe clothvinvhot water, shake it out, and dv: 7
well with flowr. Tiethepudding in, leawving roomwfor it to-swell, and
put it into-av lawge pot of hot water boilling it steady for an howr.
Q (i’y"
) ry this recipe at home and tag us on Instagram
@ T(;:Imhistol:icsi:es and #for:sgldenhi;to:icgsite
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