
46 Maglo Ba.king Powder Assures Successful Bakirig

Steameti Chocolat. Pudding Cherry Batter Pudding
3 eggs 3 cups cenned chorrdes

t.C lep8o I tea poon Magie Bakfug Powder

titup pnotry fleur or Y4 c bread fleur î: cup sugar
t teaspoon Magic Baking Powder I gg

Beat yoiks of eggs until light, 2 cuiepon mllk e butter
gradually adcling sugar. Adc3 the. Sift together flour, baking powd.r
mîik and mnelteti chocolate, then Rour, and malt; acit mugar; mdii beaten egg
baking powder and a pinrh of salt. and milk, then meîteti butter. Beat
Beat until amooth, then folti in the Weil. Place sweetened cherries in
Iaeate-n wihîtes of eggs. Put a large bottom of pudding dieli, pour in the
teampoon of the mixture in buttereti butter to, cover them. Bake in oven
cupm, eteamn 30 minutes and serve with 400e F. until the batter rimes, tiien re-
a custard or vanille sauce. duce heat tc, 350' F. until don..

Snow PddingServe wîth Lemon Sauce.
Snow PddingAny fresh or canned fruit may be

Sbox gelatine or used in place of cherries.
Itablespoon granulated Ueistine
Scup cold water

cUp boiling waer Mrm. Hunt'& Chirismas Pudding

cup lmger ic lb. fier bread cu
Wi-f3eggs 1 lb. beef s-t

Soak gelatine in colti water, dis8- 1 1 b. brown mugar
I .ml teapoon malt

socve in boiling water, addt mugar and I lb r Isins
lemon juice; îtrain, andi set amide in 1 lb. au tenes
cool place; occaionallv atir mixture, 1 lb. c.rrents

and hen uitethilc, beatwithwir lb, almonds
and henquit thck 'bea wit wie 1lb. mixed P-1l (orange and lemau)

mpoon or whisk until frothy; add ..o. c i tron
whites of eggs beaten mtiff, and con- Inutrmeg (grated>
tinuse beating until stiff enough tc: Rind -nd juice of 2 lemnong

T 2 ox. m-eited butter
hoiti its shape. Moulti. or pile by 8 egg»
spoonfuls on glass diali; serve coid i4 cp brandy
with Boiled Custard. A very attrac- YQ cup rilk <more or lots)
tive dimh may b. prepared hy coloring Stone raisins; wash and remove ail
half the mixture with fruit ret. stems from multanas and currants, dry

thoroughly. Shired orange, lemnon and
Strawberry Mouzas citron. Blanch and chop almondm.

When ail are thoroughly cleaneti and
I quert thin cream dry, put together into a bowi and
I box strawberries srnl iteo h oroe h
I cup mugar pîkealtlofteforvrth
1,4 bo x g elatine <suanut) or fruit., ln another bowl put flour,
u,~ tablespoons granulated gelatius bred crumba, iely cheppeti muet,
2 tablespoons cold wilter
3 tablespoons hot water sugar and sait. Mix well together.

Wash andi huil bernies, sprinkle with Now combine the two, rnixing with a
mugar, and Jet stand one heur; math, wooden spooni. Add grated nutmneg
an.d rub through a fine scive; add anti lemon rind, andi when ail the dry
gelatine soaked in colti andi dimmolved ingredients are thoroughly unîxed pour
in boiling water. Set in pan cf ice- in the beaten eggs, meiteti butter,
water anti stir until it begins te lemnon juice, brandy andi rnilk. Boat
thicken; then fold in whip f romT well and put into weii greateti pud-
cream, put in znould; cover, pack in ding basins or inoultis, tie down tight-
sait anti ice and let stand four heurs. iy so that the water will not get in-,

Rasperres my b use inPlac of boil for 8 heurs. Keep puddings woll
srapberries.ra eueiu lc ceverei with boiling water and do

strabernes.net let the water ceas. boiling till

Coffee Mousse puddings are done andi taicen up. The
day pudding i8 te bc serveti bou agai

Make marne as 'Strawberry Mousse,* for one heur.
using one cup boiied coffe. in place -af Serve with Brandy Sauce or Hard
fruit juice. Sauce.

Chase & anborn'a SeaU Brand Tea for Aromp and Flavor


