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Ledsster & Corn Caloes: 3 |'||n:‘~|.-|||:||: ionmee Sl Uil N
2102 T Bolslar riesl ] i Iresh boesd erumbs K up el dried chilles
fesh & cpoked Scalbap Moussic IZ cup mneed ganl
G aars comm shucked , conkad I 112 Ibs. w2 seaiioge I 1/Z euips sugar
113 fup Peradey’ Ciga Fi S Wl

ared remined mm cob 2
172 gxp. (i Bary seasoning - PRES
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Scallop Mo

Ei Ups vinegar
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Swwect Chill Alodl:

Combane chilies, garke, sugor, waier, and viregar in saucepan and ook antd syrupy.
Let coal shighily befioes adkding to maynnnase. Far every oup of mayoainalse needed
ackl £ dablespoans of syrap.

Cabes:

Combane lobster, masse sl corn with S Hay seasanli B
=0 he Beeeed CramEe o che adstiane andll che lebs e BEnds.
il ghen foem gatchis 37 wide and 17 thack.

Senitd aind hiycaw, (endsh Iy oven a1 .-'\-?.'\l.l [

10 milrmites af el Beates] s niighly.

Somvin gy windinc] g wdth Adili bl Eshad siweis the gy of cakes

Yidds 20 cakes




