Cinggrizraad with [awon Sauce

1 cup all purpose flour, sited 1 eqq lightly beaten

1tz baking =oda S Thsp dark brown sucar

14 1zp =al 102 cup dark molasses

2tz dnnamon 102 cup buttermmilk

1 130 ground ginger 184 cup melted butter or shorttening

Sitt together the flour, salt, zoda & spices. Inamixing bowd |, combine besten egg, sugar,
molasses, butermilk & meted butter. Add sited dry ingredients gradually; giring to blend. Beat
until smooth. Turn batter into & greased & floured 3 inchor 9 inch square pan & kake a 350 for
about 30 minutes.

Lawgn Saunce
102 cup white sugsr 1 cup bailing weter
1 Thap cornstarch 1 Thap butter
1/81zp zalt 1t grated lemon zest
1rdt=p freshly grated nutmeq 1 lemoaon, juiced

In large saucepan, stirtogether, sugar, cornstarch, satt & nutmeg. Gradually stivin baling water,
then sitmmer over low heat witil thick, firing oommsionally. Eemove from heat, girin butter,
lemon zed, lemon juice & pour over dgingethread. Top with lemon swirls.



