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Grangen -Torte . 306
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Art . 306
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Kaiser- Brot . . . . 323
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Kletzen - Brot . 325
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Biscuit -Bogen . 327
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Art . 328
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Mandel - Busserln . 338
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Butter - Ringerln . . 344
Hackische Zeltchen . 344
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Takes . 349
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Tis zum Guß auf andere Art 351
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Marillen zum Ueberguß . 403
Himbeer- und Iohannisbeer-
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