Metric COOBing

You will need a balance scale callibrated in groms (q)
and kilograms (kg), and pneasuring cups in millilitres %m-?).
| use @ We\'ghm'\x éCO\e (Spectrum 3-95b #44.50)

and the new metric-imperial pyrex measuring cups.

You can use Jour old measuring Spoons because
{ ymperval teaspoon € —afi metric teaspoon (5m9)

1 ymperial toblespeon « —~ 1 metric Yablespoon (15 m)
¥ Decilicious Chocolale Drops

400 white sugar Mix sugar, cocea, butter, and

U5 ™ cocoa milk n"a lorge saucepan.
100 q butter Bring to a rolling boil. Turn off
120 = milk heat” and add vanilla, cats, and

5 mY vanilla coconut, Mix well. Deap by
250 q rolled oats Spoonfuls onte wax paper.

100 g shredded cocorut  Cool, and store, 1f any are left.

* Ml bitre's  Chocolate Chippers

200 g shorfening Beat shortening , sugar, water
150 § brown sugar and eqgs until ?\u»SF . Sift
150 g white sugar the dry ingredients ?oge’t’r\er

?2 mt water ond beat in gradually . Shr

2 eags i the oats and chocolate chips,
200 g Flour ODrop by spoonfuls on greased

2 ml salt coolie” sheets. FlaHen with a
15 m? baking powder fork dipped in water. Bake
115 rolled oats M a moderate oven (180°C)

AU0 g chocolate c\\ips unhl de.\icd'e\\j brown. Cool.

* These rec\i)es are from Gram's Cookbook. ConYact

Mrs. Jdoan Routledge
Rox 1A\

Aurora

i,
LH(}On'bHB for further wtormakion.
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