
16 Magicý Baking Powder Assuras Successiful Baking

Filling
Il cup sugar

1,tablespoons cornstareh
!teaspoon sait

cup milk
Icap cocoanat

yolks, of 6 egos
v4 teaspoon vanille

Mix tageuher sugar, eornstarch and
sait; graduaily add milk, then cacoa-
nut, the beaten yoiks and vanilia.
Caok in double boiler. stirring con-
stantly ti it thiekens, but do not let
mnixture bail. Whiie stili warm
spread between layera of cake.

Caver top and aides of cake with
*Fruit Butter Cream 1cing.'

1, 2, 3, 4 Cake
1 cup butter
2 cupa Sugar
3 caps pastrv r 2-2/3 c bread fleur

teaspoana agie Baking Fowder
4 sous
1 eup mnilk

Cream butter, adding sugar gradu-
eiiy; beat in eggs ane by one; aift
flour and baking powder togzether and
add ta firat mixture alternateiy with
mik Bake in greased loaf cake pan
about 1 hour.

This is a useful cake mixture as it
cen be veried in ne many ways; et
one timne Carawey seeds znay be ad-
ded; et enother time a cap of currants
or raisins or tome citron peel or
melted chocolate.

Silver Cake
2/3 cap butter
2 caps fine sagar
whita Of 6 eous
4 teespoons Magie Baking Powder
3 caps pastry or 2!/ e. bread foeur
ý14 teaspoon Sait
1 cup millr
1 teaspoon elmonci extreet

Creeam butter and augar; sift flour,
baking powder and sait three timea,
add graduelly tO creamed butter and
sugar; then the miik, almond extract,
and iastly the etif*ly beaten white».
Beet weli and halte in a maderate
aven Y/4 hour.

Rich Fruit Cake
,Y eup grape juîce

3'caps seeded raisins
2p caps c-rants
4 oz. eandiedi cherries
4 oz. candied pneapple

I ~cap mied ended peet
2~ casfla
2 teaspoons Magie Beking Pow'der
2 teespoona cinnanion
53Ç teespoan mnixec nutmege and. ail.

Spicc~teepoon sait
Icap cbopped elmonda-

.u ace and rind of ons lernon
lculp butter

1 ýý caps brawn sugar
5 egga

Chase & Sanborni's Seai Bra

Soak fruit and chopped peel Over
night in grape juice. Sift flour, baking
powder, sait and spices together. Add
ta it the fruit, candied peel and
aimonds. Cream butter, add sugar
and beat weil. Add eggs, One at a
time. beating well after eacii addition.
Add dry ingredients, lemon juice antd
rind. Mix thoroughly, pour inta a
large greased and paper-lined cake
tin. Bake in a slow aven at 250' F.
for 4 to 6 hours, or steain for 6 hourg
and bake slowly one hour to dry out.

Pound Cake

I cup butter
icap Sugar
Iteaspoon vanilla extract
Iteaspoon lernon extract

5 eggs
2 caps. flour
1 teaspoon Magie Baking Powder

Creamn butter thoroughly, add
sugar very slawly, beating well. Add
flavoring and yolks of egos beaten
until pale yellaw. Beat egg white.
until light and add aiternately with
flour sifted with baking powder four
times. Beat well for several minutes
until iight and fluffy. Bake in greased
loaf pan in moderate aven et 325* F.
about 1 hour. Caver with Ornarnen-
tai Frostîng.

Spanish Bun

J cap butter
IMcaps brown Suger

3 egos
2 cups pastry or l/4 C. bread flour
4 tenspoons Magie Baking Powder
4teasoan sait

iabepoon cinnamon
Iteaspoon gingec
¼teaspoon nutrneg
Icap mniik

Sif t together flour, baking Powdjex
and spices 2 or 3 timnes, then ad
sugar; melt, but do flot oil. butter;
add ta firat mixture, then beaten eggg
and milk. Beat weil, put in greàsed
pan and bake 30 minutes in a mnod-
erate aven. WVhen cool, caver wjtli
'Meringue lIeng.',

Boston Cream, Pie

3 egos
i cap sUgar
I¶3/ caps patry Or 1 2/3 c. brez

fo.ur
2 teaspoona Magie Beking Pawder
ý4 teespoan seit
34 cap Mill,

~nd Tea for Aromla and Flavor


