
One Vgg. lie-half cup sugar, one cup of chopped walnut! one and 
onc-t|uarler cups milk, lour teaspoons baking powder an* 
flour s ited four times, pinch salt. Measure flour after sifting. Place 
In warm place for forty minutes.

T**Two**unces huttci two eggs, one pound of sifted flour, one tea- 
,luu, TkTnV powderalittle salt; rub the butter Into the flour. 

XCking poideTand'saU and eggs well beaten, roll out and cut 
Into Strips, Plait three In short rolls, brush over with milk and 
hake in a sharp oven.
Potato Doughnuts. (Mrs. Rutherford) , . . h „

one cup mashed potatoes warm, one large spoonful of butter, 
one cut, of sugar, ginger, nutmeg and salt , one-half cup sweet milk 
flour enough to roll that has a large teaspoonful of baking powder 
sifted through It.
WhOneC?lt,du,,of',.ugaarnnonlh«lf cupful of butter one cupful of 
milk one cupful of flour, one-half cupful of cornstarch, two tea 
spoonsful of baking powder, three eggs '"hues only). Cook In 
moderate oven. A flavoring may be added if drained.

B°'one *arge * up*s*gar! ^moistened 'wRh^a'h'ttle water ; j

fold in one large cup 
fifty minutes.

Siwa == rsjssLi a
, halt teaspoon « Innamon.on

MochoCaks. (Mrs J-J-Davidson) (yolkg and whites beaten

above:
Spread rolled peanuts on icing 
the oven.
Dat?v,T,?rt.\.f ton?'eggsrOM'Ld one-half cups of bar sugar, scant 
one^half P*ound°of shell'ed^ralijuts^ one-half ptmnd^ walnuts (Intone
spoon vanilht. (blanch almonds If you prefer tnem bcat
dates, pm through '' ^'‘'".“ .^“^^uaMy beating all the tune, 
♦he whites of,î6.*8,, , n’v nnt« nd dates turn into a shallow butter- 

th,°„ndf tVe" ra'ir goîenndd?r^.U from oven, and cut in 

Nice for afternoon tea.ed pan 
squares while hot.

On**cnp'( sugar one^egg.'^neU-aspoonfu^f^salt^ne^an^^mp

nnuUCYourtL flUoure‘lLet rlne twenty minutes and bake slowly 

one and one-quarter hours in oblong tin.
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