
MOCHA CAKE:
% cup butter ta»poo» X«io

ýce mwar B-lrf- powder
icgwo OUP "11

2 ou" nour 2 tmispoon vantua
Creaux butter and sugar thoroughly, add

eaten yolks, then stiffly beaten whites, sifted

dur 97iid baking powderi milk and vanilla; béat

,Ilg'htly together. Bake in shallow pan. (The
.10110winf day eut in narrow oblong pleces and

cover al aides wîth leing).

itil4rg-% cup butter creained with 2 cups

IcIng sug&r, 1 tablé .spoon inilk, % teaspoon

vàntllîL Roll in almonds which have Deon blanch-

ed, browned and chopped.

ANGEL CAKE

hi'

xvinch tue mit

Sift flour, sait and cre= tartar ilire t1mes,

béat: eggs on m lare ple;tter, adif augari then

Cour and cm= tartàr, then vanillaý Bake 45

intnuies in slow ovezi, turn upside dowÈ te cool

and then turn out tÔ iâeý' Make icing withý 3

Yolks and, Icing sugar ýemiL vanilla te flavor. Baý6

take in: a, pan that has net been gtea"d.:

WHITE, WEDDING -CAKE
11ý bumer 1 lb a= ýl"ïeodt

2
8 em : ýwhtb» Owy) m mmwum- Bizod

a eu" f1mr nul gl*t«

t.- 
3 »*I> 1 wine tutu Wuto

ù; citron suboa min

m biXttbr and eugar ifil 110mift

MeCd baki-g p together- tliiloe,' es
ý,2wdenow dredge R, littl - lnto -creamed buttér ana

a theu a ettle inlllç, and contùme this

ttiraer.1r and 7-àUk ure used ue - ý DroUs withý a

little flour fruit, nuts 'and pý and add cave&

fally' _WL mýxtum- then -±he wine, atir- ýa1l wel1,toýe

getherr- , il fok An 'otiffly bea-tem whit" dit

egg& , PMt into roiiridL -p*n 'whlch heâ beexv, linea

wtth_ý*eU greum4ý letter vaper and. bMe abâutý

1 -houl-.In moderate ý oven reducing thë hoat the

> laet ImItibour. ', -Whou CcAdice heelvily iwfthýerw

,te0ap(ýoef agg andA n laill«W&


