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Rosa TOW Borders about 1900

Rosa TOW Borders was the daughter of William Riley and Amanda MILLER Tow, born
in Tow Valley, Texas in 1883. She was a home maker and most of her recipes were from
her mother and grandmother.(Submitted by Jerrel Overstreet, grandson)

THE MERINGUE

Eggs should always be broken into a cup, the whites and yolks separated, and they should
always be strained. Breaking the eggs thus, the bad ones may be easily rejected without
spoiling the others and so cause no waste. A meringue, or frosting for the top, requires
about a tablespoon full of fine sugar to the beaten white of one egg; to be placed on the
top after the custard is baked, smoothed over with a broad-bladed knife dipped in cold
water, and replaced in the oven to brown slightly.

BAKED CUSTARD

Beat 5 fresh eggs, the whites and the yolks separately, the yolks with half a cup of sugar,
the whites to a stiff froth; then stir them gradually into a quart of sweet rich milk
previously boiled and cooled; flavor with extract of lemon or vanilla and half a
teaspoonful of salt. Rub over the bottom and sides of a baking dish or tin basin; pour in
the custard, grate a little nutmeg over and bake in a quick oven. It is better to sit the dish
in a shallow pan of hot water, reaching nearly to the top, the water to be kept boiling until
the custard is baked; 45 minutes is usually enough. Run a teaspoon handle into the middle
of it; if it comes out clean it is baked sufficiently. DON’T forget the meringue..



