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Upiwatil 3 disaîi t ai. and hefore it a,. calai, stratw fine .. beore the egi!% ate lnttn.utt l Let the,
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aîuen st sera. vingt lactnnie'. thl%i >tow If at. reuipe for .lfiaeha Cake lie givcen, Mochba cake tbcm one b>' one. coieriog theirccliv. anal let
%srieta ie clalacla air trit io alîc aiici usoutat tiig a s-eay superioar produci. faiglit> apprsa le Otry. ba1pIf oti, ing, s outil gel cofad befote
lie tnn hat. Il those abo, Irowi it. Get a gond siztai basin th> arIl doC. adt a (cew draps of water and

r Thbc uianatioîl of the li oi anulaIs aIn a. a lartge enougb ta afford eroom for thorou.-h vaaaoa again. Cakes of tii desciptlion are
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'uti Cepcamll (a1;-fi %puan. cake... iîl .1 cakre, %%Ill tic abmant rigçha Piocure atari a siesîpan liosA.Cir. atilicultt; an te, and st-licit étioki
a'saeItte ira cîrîttaang clii-. irai la-a-ai %priait ira usticla Iii basin cia stand. Ptat ucater aut occaionalty- (ail %titli îhcna--a too bot osver

1tc.itfi-c iait tîl ttat touchel the tan lia%- litii the saewpao andl brinig il ta the boit. Put sv<an ruina thein.
iail.siii n tule (Girl. 5boulil lie iiiaaîe two oaunces nf castor saagar inoa the basi.în Ih t-t perrha 1ta bw tiell if tac conicîte attsi
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ai the ptis ir btîter . laut tltiplaing atone flic butter is beint:heaten tbe waem- sboulai bc anciuair a mnuci stouser osen tItan thosc nmade
sIitînîtt îe lare i u'ed fir greasiang tlî tins . tht kept just brio%- boîting point, anad the l;gcatig Igith tlsem.

'sîrerl tautîri as ameccîcat for bihm INuapase., ana l l liaie tob l rpt up for tsrenty minuit%. 2. Cakes made vaitb chemîcals or witb ycat
pickîailc ci cii i. buotter as clauifaid tautter anal Taki tbe h.asin rat te faire anal stir un four dry quickl>'.
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tIre fl b l $huI t . <'ic i v piias- Çtî ab i>eil * easity. If ut bau cautli ai the taoitom of tlre .1 0 fl 'isLtIS BatOWmrn.

-p.-,, r r ~'r' ~.r ~


