
Magie Baking Powder is Always Uniformn
powder; add to firat mixture alternate-lY with the water. FoJd in beaten
egg whites. mixîng well. but do not
hat Balte in 2 greaaed and flaured
square layer tins in moderateoaven et
385* F. about 40 minutes. Remove
frein Pans; cool and apread with

Short Cakes
2 CUPa P..stro 1 4 c bread flour
4 teaspoons Magie. baking Powder3teaspoon sait
4tabiespooas ahortaning

2 tabiaspoons sugar
1 eig
2/3 cup milk

Suft tagether the dry ingredianta;
eut in ahortening tili very fine; add
sugar. Beat egg and peur with the
chilled nillt ta mralte soft dougb (but
not toa sait ta hold its shape wben
balted). Turn the dough on to afloured board, rall lightly ta one-
third inch thickneas. Cut out with e
round cutter. Brush one round with
melted butter; place another round
on it; balte in hot aven. Split, fui
with fresh bernies slightly sweetened.
Put top round an and pile whipped
creain aver it, decorating with whole
berrie..

Green Tr.e ILayer cake
Y4 cup butter
I4 cutpa augar

2cuPa Pastry or 1 ý,4 c brad foeur
ae--OsMgit Baking Powder

2/3 cup mtik
1 taspoon Ventilae extreet

Cream butter; edd augar alowly;
add beaten eggs. Adid flour ai! ted
with balting pawder. alternately with
mniik; add flavoring and mix weIll
Put into 4 greased layer calte pana,
spreading batter thin. Balte in
moderato oves et 400' F. about 15
minutes. Put together with Cocua
Almond Filling and lcing.

After spreading icing between lay-
ers and un top and aides of calte. with
Pastry bug and rose tube put icing
up and down aides af calte ta repre-
sent barlt oi a trae. Caver top with
chopped blanched piatachia sut.

C lIMalsagaay Calte
cocoa unti tk and amot; #et
amide ta cool.

51, cup butter
1% cups sugar
3 aggs

2cupa paatryor le/, c bread flour
;teaspoon Magie Soda
2teaspoona Magie Baking Powder

2/3 cup sweet Malik
I taspoon vasilia extract

Cream butter and sugar together.
Add beaten egg yolka. Sîut together
fleur, soda and bakîng powder and
add alternately with miik ta firet
mixture. 'Add cocoa mixture and
vanille eXtract and mis; well. Fld in
etiffiy beaten egg whites. Bake in 2
well greaaed 9-inch layer cake tins,
ini niderate oven et 350- F. about
30 minutes. Cool and spread Fudge
Froating' between layera and on top
and aides of cake.

Lady GoIdengrloaw
34 ciop butter
134 cup* suuar
grated rind of 14 orange
1 egg and Iyolit
2V, cuPs paatry or 214 c bread flour
4 teespoons Magie Baking Powder

3teaspoon sait
I up milk

muelted
%3 sq~uares unswe,,tened chocolate.

Creamn butter, add sugar and
orange rind. Add beeten egg yolka.
Sift tagether foeur. beking powder and
sait and add alternately with mîlk;
laatly fold in 1 beeten egg white.
Divide batter into 2 parts. To one
Part, add chacolate. Put by table-
spoonfula alternating dark and light
batter. into 3 greaaed layer cake
Pana. Balte 20 minutes in moderato
aven et 375' F. and apread with
Orange Chocolat. Filling and Icîng.*

Ntam Drannigan'. Reception Cake
1cup butter
4cupa fines ug..s

2 cua paatry or 134 c bread flour
Iup cornstarch
itesP-on. Magie Bakt Powder

'4tapo ait
-up milk

Vteaspoon ventilla
whiteu of 6 egga
fruit caloring

Creamn bu.tter, gradually adding
sugar; Lent tili light. Sift together
three timea flour (which has beau,
aifted once before mnea.auring), corn-
atarcit, sait and Magie Balcing Powder.
add ta butter and uar alternately
with the ilk; add vanille; bat welL
Lastly i aid in atiffly beaten whitea of
egga. Put in three layer calke pans,
add a drap of Pinkt fruit colaring ta
ose third of the mixture te that mid.
die layer in a delicateil.Btei
moderate aven 35< . 2à minutes.
Turn out and let cool. Fi11 wjgh the
following:
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