
3 Out of 4 Canadian Women UseMagio 23
Queon Cakes

eup 4suga,.r
egos

1 cup pastry flour or I e bread flour
2 teaspoons Magie Bakig Powder

Steaspoon Salt
teaspoon lernon extract
cup currants, washed and dried

Creamn butter: add sugar. Weil
beaten eggs and lemon extract, thon
flour. mixed and sifted with baking
powder and sait.

Pour better Anta buttered amnati
patty pans. aprinkie on top of each a
few currants. Bake in moderato aven
20 minutes.

Popper Note
2 eggs bonsgr bedfu
2 cups rw ua
2 cupe pastry or i brea e lu

Iteaspoon Magie eking éowder
z tenspoons cinnamon

teaspoon ait~teaspoon sous
Iteaspoon cioves <ground>
4teaspoon black pepper

Zcups seeded raisins
icup chooed nuts~4 eup chopped ýcitron

Beat egg& and sugar togetbar
(standing bowl ini bat water) and
boat until as liglit as whipped crceam.
taking care that the mixture does nat
get botter than lukowarm. Add flour
sifted witIi ail ather dry ingredients.
Stir in fruit and nuts, Knead wol.
Drap by small spoonfuls on butterod
sb*et and balte 8 minutes in 350' F.
oven.

Magie Honnit.
.>4 cup butter
Iý,, cups brown sugar

t up , hopped raisine

icup chapped dates
Ites spoon vanilia

ýI4 teaspoon nutmneg
easpoon cinnamon

2 C.p. P.stry -r I, c bread fiour
5ý teaspoon Magie B.king Powder

tespoon Magie Soda
tabiespoona miik or wator

Mix and sift together the dry in-
gredionts. Creain butter; add suga'rand well4 ,eaten eggs, and vanjUa,
Thon add one third of the flour mix-
tusre, fruit and nuts. Adct more flour
and liquid aitornatoly until al] are1

used up. Mix thoroughly. Di-op by
spoonfula on a greasod shailow pan
and bak. in moderato oven 15 to 20
minutes.

Hermits
i cup butter
I cup sugar
3 eggs
1 cup raisins, etoned and chopped
I teaspoon encb of allspice, cinna.
2mton and nutmeg
2cups flour

2 teaspoons Magie Baking Powder
Creamn together tboroughly butter

and sugar. thon with a wooden spoan
work in raisins and spices. then the.
well beaten eggs. thon flour and baIt-
ing powder, whieb bave been sifted
tagether. Rail out and eut wîth very
smnali cutter. Balte in moderateoaven
about 10 minutes.

RoIled Hermits
1/3 cup butter
X4 cup brown sugar
I e5K
Itabiespoon raisk
2cupa fOur

3 teaspoons Magie Baking Powdsr
1/3 cup raisins. cut in synail placés

'teaspoon cinnanson
Steaspoon mancs

tee spoon nutmneg
Cream butter, add sugar gradually:

add raisins, weil-beaten egg and milIt,
thon flour, mixed and sifted with bak-
ing powder and spices. Tos an
floured board and rail one fourth
inch thick. Cut witb umail round
cutter; place an buttered shoot and
balte in a moderateoaveut.

Ginger Snaps
icup molasse*
Icup butter or lard
1 eup »ser
Iteaspoon ginger
i 19
iteaspoon magie Soda

cutp warnx watts
teaspoon sait

ý4 cups f lour
put molasses and ginger iito a

bowl, add sugar and mnelted sharten.
ingn then egg and warm water; sift

for, soda and *ait and worlt intçs
other ingredients. Rail out as soit as
possible. Balte about 15 minutes on
weii greased Iran shoot.

Browni..
Sup brown sugar
cup mnelted butter
0-C

2 squaresi M.ited cho..la".
Yz teaspoon vanille

VI np flour
Vcup cbopped wainuts

Mix ingredienIs in order given.
Spread mixture evenly an siiallow
greased pan and balte in a slow aven.
Removo from pan and eut in &tripe
wile hot.
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