
2 You Can Always Rely on Magic Bakinig Po

Graham Biscuit 1
Us. 1 cup grahamn flur and 1I

cup white fleur. Add 2 tabiespoons
brown, sugar tu -Basic Recipe*".

Golden Biscuita
2 cups fleur
4 teaspeons Magie Baking Pawder
I tablespoan fine suitar
34 teaspooin Salt
2tablespoons shortening

1 cup and 1 tablrspoon mitk
Mix as for Tais Biscuits.
Put one or two tabiespeens of

orange syrup in ornai! muffin tinis,
then fil] with biscuit dougli. Bake
like tes biscuits. When done pour
over eachi a teaspoon orange syrupi.

Orange Syrup
54 Cupsaugar
4 tablespoons water
1 t.bl.speon butter
Crated mmnd of 1 orange
I teaspoon eIneon Jue

Bol together for 3 minutes.

Fruit Seenis
Make as Te& Biscuit, but add 14

cup augar and !/2 cup chepped dates.

Orange Blscut&--1
Malce like 'Lemon Biscuits," using

orange juice instead of lexuon.

Orange Biscut-2Z
Make like -Cinriamon IBiscuit,"*

but spread the rolieci dougli with
creamed sweet butter andi sprinkle
generouaiy with grateci orange rind
andi sugar (equal paris of sugar and
orange rinci), taking care nut te
grate any of the outside white of
orange rind or the biscuits wiii b.
bitter.

Eniergency Biscuit
Add enough miik te "*Basic Recipo" i

te make stiff batter; drop f ront âpoon
on buttered balcing sheet. Bake in
a bot even.

Fruit Biscuit
To "-snergency Biscuit"* addc 1 cup

of raisins. Drop heom spoen.

Wiioia Wheat or Helth Biscuits
2 eups wie wheat fleur
'X teaspea0n Salt
4teaspoens Magic Baking Powder

on greased baicing tini or in muff
tins. Balte in niederate oe
400' F. about 25 minutes.

Bran Biscuits
34 up bran
14Cupe fleur

5 teaspo..ns Magic Baktng Powder
', teaspeqn Sait
3 tables6n suger
2 tabiespoons meited shortee5ng
34, Cup water

NMix theroughiy bran, flour, ba
ing powder, sait and Suger; a
shortening andi sufficietit wster
maice soit dougk: roll on ior
board te about 14 inch thik; c
with fleureci biscuit cutter. Balce
hot oven at 475' F. about 15 minute

Sally Lu..
3cep butter

eggs uie
icup milk

2 cups fleur
4 teaspeens M.gic B.king Pawder
>4 teaspoon Sait

Crean butter and sugar well; at
beaten eggs and nik aiternateiy wi
the goeur sifted with baking powd
annd suit. Balte in greaseci shalle
pan or in muffin tins in hot aven
425* F. fer 20 minutes, Serve bci

Grena Cern Gem.s
2 cupa green corn put tbrough fo,

chopper
3cup mlk. or %4 cup if cern la dry

2 cups fleur
3 teatpeons Magie Baking Powder
i teaspoon sait
%4 teaspeon pepper

Te the corn add mulk and wt
beaten ngge; addc fleur. baicing pow
er. sait and pepper which have e
sifted together; mix weill Drop i
hot greased gem panis. Balte in m
erate oven at 400' F. about 25 m
uâtes.

Muffins
2 cups fleur
9 teaspoens Magi Baklig Powder


