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IMPORTANT: For best results, read the general
rules at the beginning of each chapter.

Most of the recipes in this book will serve from
4 to 6 persons, depending on the size of serving.
Average single servings of common foods:

Meat, poultry, fish 4 ounces (% pound)
Vegetables and fruits

Desserts, ice cream cup
Pies % or % of a 9" pie
Cakes 2" wedge or cube
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