
8 You Can AIways ReIy on Magic Baking Powder

Cream Loaf Cake

cup ber

2 eïgs3
I teaspoon lamon otract
34 clip rich niilk or tibm er.sm
1 4cips Pastry or 1 c bread RoUr

clip cornatarch
ttapoans Magie Baklng Powder

Creamn butter; add sugar slawly,-
add beaten yolka off eggs and flavor.
ing; add milk a littie at a time. Sift
flour, cornatarch and baking powder
together and add; fold in beaten
white* off auge. Bake in greased loal
pan in moderate oven at 3 7 5 * F.
abouzt 45 minutes. Caver with Baileci

wainut Ca"e

Vcup butter
Iý' cup fliPne Suger

YCUP mniik
2 cupI pnstry or 1 4 c bread flour
3/ teaspoort Sait
1 teaspoon Magie Baklnt Powder

Icup wainuts, chopped fine
Iteaspoon vanille

Whites of 4 saga

Creamn butter and sugar til very
fight. Add chapped walnuts, ývanille,
then znilk very #Iawiy. Sift flour,
baking powder and sait and add ta
mixture. Beat ail together tili Iight.
Then cut in stiffly beaten white* off1
eggs. Bake for I hour in moderato
aven.

Cover top and aides witli Botter
CredM Icng and Sprinibe, all over
witlL chopped and rolled walnuta.

Bride's Cakeb

I eup butter
2 cupa sugar
I teaspoon almond ar ventilae extract
_4 cu p rnil

3ýýcups flour
3teaspoans Maglc Baking Powder

Whites of 6 eggs

Cream butter, add sugar gradu..
aily. baating in well; add fIavoring;
beat uiitii smaath. Add milk a little
at a time and flour wiiich has been
sifted three times with baking pow-
der. Beat wbites off eggs until very
light. and add ta batter, folcJing ini
very lightly without beating. Balte
in large greased and B.oured loaf pan
in mnoderate aven at 325' F. about
i hour. Caver with Ornamental
Froaitiniz.

Ribbon Christmas Cake
An Indie Recipe

I cup butter
2 cups fruit Sugar
4 cupa foeur
4 teaspoons Magie B3aking Powder

1teaspoon sait

tI:o IenO extract (or almn
$egg whtes

Pinýk fruit coloring, aPîces, white znotnta:
crean, nuta, citron, raisins, gratad

or esslcated cocoanut
Creama butter untl it ja wbite an

Site whipped crearn, gradualiy ad
sugar and continue bating. i
flour once, measure, 'add takin
powder and sait,. siUt together fou
times, then add ta butter mixture a'
ternately with milk,,add flavoring, th~e
fld in the atiffly beaten white. Butte
twa 8-înch layer pans andi put i~
enlougl off the mixture for two whit
1-layera. Divide remainder into eque
parts. Taoana part add fruit c.ooin,
ta make a delicate pink. To the otite
part add spices to make a darlc layej
or orange caioring if spices flot lifked

Bake in moderate aven 3 5 0'. WKe,
ail layera are baked and cool put ta

echer with mounitain cramm, ta whîcî~a* been added fineiy choppeti nut,
citron and raisins. 'Ice layera an bot]
aides, caver cake with white main
tain creamn and aprinkle ail over witl
cacoanut.

Almond Meringue Cake

!cups Powderd Suger
4 eggs
!YÏ cups paatry or IV. c bread fi,,,z clip cornstarch
A teasPaOhs MagSie Baklng Powder

14cp milk
Itaaspoon ainiand extract
F/3 capalmnds bianuhad and

Cream butter, add sugar graduelly,
beating ail the time-Add the well
beaten yolks, sift tagether titre tlnte,
flour, cornatarcit and balcing power
add ta butter mixture alternateîy wt
the milk. Add flavoring thta h
atîffiy beaten whitea off aggs, TuO
mnto a 6?ttered nine-inch squarepu
about two inches deep and cover wt
the almands sud sprinkia with pw
dered sugar. Bake in inaderate ae
(350 degrees) 30 minutes. Jut&
soon as the meringue on cake bgn
to turn calor caver with titick rw
paper, as when finiahei hak hmeringue shaulti be a verY J1.,ct
brown.

Thet Sunahine Vitariin la Un FleiaQhmann'a. Yea'


