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1 medium cushaw o
2 eggs g~

2 Cups sugar ‘!‘

2 tablespoons flour '
teaspoon vanilla

1/2 pound butter (2 sticks)
1/2 teaspoon baking powder
fresh] Nutmeg to taste

—)

Directions: Cut cushaw in pieces, scrape out
seed, and boil until tender. Remove peeling.
Mix cushaw with rest of ingredients. Place in
baking dish and bake in a 350-degree oven
until firm and brown on top.



