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Cuaderno 14 
Zigzag stitched pages with embossed 19th Century Mexican coat of arms. Author appears 
to be educated-beautiful handwriting, spelling good unless she is in a hurry ... elegant 
phrasing when she has time. Appears to be same author as cookbook 2. Pages missing 
from the beginning of the book; edges are visible. Fragment of tan paper cover also 
remains. 20 pages, 28 recipes. 

1. Crema de Frutas (cola de pescado is used in this recipe. Use of cola de pescado 
preceded the use of gelatin, (Knox gelatin introduced in the 1890' s,)) A large 
wooden fork is specified for mixing in this recipe. The cream is placed in a tin 
mold in the shape of a pyramid. 

2. Biscochos de chocolate 
3. Manzanitas de leche (measurement given in pre-1897 century currency: 'un real 

de leche')(this typical convent sweet of Puebla is listed as one which has 
disappeared from use due either to the expense or difficulty of manufacture.) 

4. mostachones 
5. Biscotela 
6. Mermelada de Nuezes 
7. Pio Quinto 
8. (untitled but a dessert based on chayote) 
9. Dulce de Garbanzo 
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10. Panques 
11. turron (nougat) 
12. Gelitina ( calves feet are used, with oranges and lemons, clarified with egg shells) 
13. Quesito de leche 
14. Alfajores 
15. Guayabate Moreliano 
16. Postre 
17. Postre 
18. postre de Frijol 
19.? en vino 
20. Crema de cafe 
21. manjar blanco 
22. Sopa de Hostiones 
23. Ensoletado 
24. Queso de Canonigo 
25. Mamon 
26. Quesadillas (here a dessert, not the familiar cheese & tortilla) 
27. Monjas y Frailes (have not been able to find mention of this fancifully named 

dessert, "nuns & friars".) 
28. Chongos tapatios ('tapatios' probably indicates the recipe is from Guadalajara) 
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