16 Magic Baking Powder Assures Successful Baking

- Filling
J2 cup sugar
1% tablespoons cornstarch
14 teaspoon salt
¥: cup milk
| cup cocoanut
volks of 6 eggs
14 teaspoon vanilla
Mix together sugar, cornstarch and
salt; gradually add milk, then cocoa-
nut, the beaten yolks and vanilla.
Cook in double boiler, stirring con-
stantly till it thickens, but do not let
mixture boil. While still warm
spread between layers of cake.
Cover top and sides of cake with
‘Fruit Butter Cream Icing.’

1, 2, 3, 4 Cake
cup butter
cups sugar
cups pastry or 2-2/3 c bread flour
teaspoons Magic Baking Powder
4 eggs
I cup milk

Cream butter, adding sugar gradu-
ally; beat in eggs one by one; sift
flour and baking powder together and
add to first mixture alternately with
milk. Bake in greased loaf cake pan
about | hour.

This is a useful cake mixture as it
can be varied in so many ways; at
one time Caraway seeds may be ad-
ded; at another time a cup of currants
or raisins or some citron peel or
melted chocolate.

Silver Cake
2/3 cup butter
2 cups fine sugar
whites of 6 eggs
4 teaspoons Magic Baking Powder
3 cups pastry or 2'4 c. bread flour
14 teaspoon salt
I cup milk
| teaspoon almond extract

Cream butter and sugar; sift flour,
baking powder and salt three times,
add gradually to creamed butter and
sugar; then the milk, almond extract,
and lastly the stiffly beaten whites.
Beat well and bake in a moderate

oven 34 hour.
Rich Fruit Cake
¥ cup grape juice
33, cups seceded raisins
252 cups currants
4 oz. candied cherries
4 oz. candied pineapple
114 cups mixe§ candied peet
21 cups flour
2" teaspoons Magic Baking Powder
2 teaspoons cinnamon
1 teaspoon mixed nutmeg and all-
spice
14 teaspoon salt
1 cup chopped almonds
Juice and rind of one lemon
1 cup butter
134 cups brown sugar
5 eggs
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Soak fruit and chopped peel over
night in grape juice. Sift flour, baking
powder, salt and spices together. Add
to it the fruit, candied peel and
almonds. Cream butter, add sugar
and beat well. Add eggs, one at a
time, beating well after each addition.
Add dry ingredients, lemon juice and
rind. Mix thoroughly, pour into a
large greased and paper-lined cake
tin. Bake in a slow oven at 250° F,
for 4 to 6 hours, or steam for 6 hours
and bake slowly one hour to dry out.

Pound Cake

cup butter

cup sugar

teaspoon vanilla extract
teaspoon lemon extract

eggs

cups flour

teaspoon Magic Baking Powder
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Cream butter thoroughly, add
sugar very slowly, beating well. Add
flavoring and yolks of eggs beaten
until pale yellow. Beat egg whites
until light and add alternately with
flour sifted with baking powder four
times. Beat well for several minutes
until light and fluffy. Bake in greased
loaf pan in moderate oven at 325° F
about | hour. Cover with Ornamen.
tal Frosting.

Spanish Bun

3 cup butter

174 cups brown sugar

3 eggs

2 cups pastry or 134 c. bread flour
4 teaspoons Magic Baking Powder
%4 teaspoon salt

| tablespoon cinnamon

| teaspoon ginger

V4 teaspoon nutmeg

I cup milk

Sift together flour, baking powder
and spices 2 or 3 times, then add
sugar; melt, but do not oil, butter:
add to first mixture, then beaten egg;
and milk. Beat well, put in greased
pan and bake 30 minutes in a mod-
erate oven. When cool, cover with
‘Meringue Icing.’

Boston Cream Pie

3 eggs
1 cup sugar

1% cups pastry or | 2/3 c. bread
5 flour " Bak

teaspoons Magic Baking P
14 teaspoon salt hgichins
14 cup milk

Chase & Sanborn’s Seal Brand Tea for Aroma and Flavor



