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motion myy be Jdower, but it ¢hould be always
upward 3
~ Thus far < pounid eake though tequinng care?
o ot hifhoult to make  Phe majonutny of cakes
of ths st that are spandt, are spailt i the
kg [ he aven, then, must be ety moderate
wd very steady  Noady ot quite two houts
will be tequucd for halang 3 pound cake, 1l it
1irs to lie tutncd in the oven, 1t must he touched
genth, and not shaken, when a straw or
Lmtung.ncedie put mto it can be drawn out
squite dean it is done 1t should bie left an the
tin for awlule after being taken fiom the oven,
othierwine 1t may break  When tuimed out 1t

i shoulid be put sidemarvson a sieve nll cold, <o

1hat e steam may thaoughly escipe. The
boop o1 tin an which it s haked should be
thoranghly greased e cvery gatt. and well
Jl wath greased paper. Whet the cake »
tinat gt an the oven 1 1 good plan to put a

sutface , thea drain. When the butter has
diamed off, and before 1t 15 cold, strew fine | before the epps are ntraduced

supar over the mside of the moulds, and kaock
them about so that the sugar shall cover all
the batter  This suganng must be quickly
done  The moulds for 1ich cakes should be
lined wath paper, two or three thicknesses
of paper being put in the bottom,

‘}hcrc 15 a general aule for making sponge
cakes, which can be easily remembered. To
make them we want any number of epgs,
their weight 1n sugar, and half their weight n
flour, with any flavourings that may be hiked.
Beat the yolks of the cpys. and the flavounng
essences together ; add the sugar and flour, and
lactly the whites of the egas whisked till firm.
The cakes may be flavoured with tose or
vamlla extracts, with a hitle nutmeg or a httle
brandy, with grated lemon or grated orange
wund.  The :uﬁlilion of a lttle lemon juice

ap at all it must be put into another pary
Let the
mixtute cool a hittle, add avy favouning essence
tbat may be preferted, and three whole eggs, one

at a time, and let one be thorougbly incor-;

porated before another is added. The paste
should be of such a consistency that it will falt
of its own weight out of a spoon, but not so
soft that it wnﬁ spread.  If the paste is too
suff, another yolk may L2 added. P

Fetits Choux.—Make paste as above, = Put‘

the nuxtute into a forang bag with a plain tin
ylpc in the end, rather large in the opeming,
Jutter 3 baking tin, and press the mixture
on it in small pieces about the size of a
ulgcnn‘s cap, and cut off each puece with a
mfe. Leave room between the pieces,
because the cakes swell very much.  Smooth
them, then dust them with castor sugar, and
bakein a slow, steady oven. They ought to be

e cap of browa paper on the top, to prevent it inakes them not quite <o dry. They ‘may cnsp and hard whea baked, and of a hight
» becoming ovet btown A caack at the topor - be baked 10 moulds  of an{- size, which tiown colour. They may be served plain, or
i an yacven sutface s a agnof unperfect baking.  moulds should not be more than half filled,  they atay be filled insule with winpped cream,
3y . Spurge Cake s gencrally conselered vety  and finely sifted sugm _should be dredged  fruit cieam, or with dehcate jam. I hked,
Sy Atult to ke, but indiniduals who have had  thunly but evenly over the top of Yhe bLatter  they can be biushed over with beaten epg
& proctice monaking 1 generally think 2 quite A band of kitchen paper two inchies oad  bhefore baking, and just before they are done
2 Cer B nue 1hat at sequites well beatng, should be fastuned yound the top of the  fne sugar can be sifted over them, and the
] and connequenth ot ace b a stong s For mould to allow for nising, and the oven door " can be put back in the oven till glus is melted.”

]
R

wy e part, 1oy as well contess, that whae
a1 he v Bkely 1o ensue, Todo not thank
it 3. werth wlitle 1o mihe spouge cahes at
homie  They ate verv uscful cakes beaause
they anterints the campoation of o many swet
dishies, Lt they can be bought at the won.
fectionaas tog very hitle maote than the cost of
the materal :md) the cakes thus bought have
nat <ost an arm ache, for they hav~ been
beaten by mnchineny Nevertheless, though
we may not desste ta uahe them regulay, it s
just as well to be able to make them, and
thetefore guls may be glad of the following
irettions -~

Prepare the cake mould and have the oven
1erly before bepnning to mixe A sponge
cake 1equites a moderate, steady oven, and the
heat et not be inaicased after the cake 1s put
m M Gouffé, who 1s a great authonty on
matters of this kind, says that the oven fo
sponge cake should bie a «datk yellow paper
tempesature,” which means, that when a piece
of white paper 1 put 1n a baking tin in the
oven st very woon becomes dath sellow  If st
were to be black or nearly w0 the oven would
bie too hot.

The condition of the tins ot moulds alvo 1< a
lmm( of sery great unportance tor all cakes,

it espeanally for sponge cakes. Mans a cake,
cucllent in evennthing clse, has been spoalt
Liccane the part that touched the tin has bewn
unpleaant an tasge  Guls should he more
patnvlu about the matenal they ue for
grcaung the tns even than they ate atbvat the
matcnal used for shostening 1n making plain
«ahes it as samctimes allowable to use dupping
1 the place of butter, but dnpping alone
should never be used fur greasing the uns | the
swectest butter i needed for this purpace, and
piclerable even to buttet 1s clanfied butter and
far Thicis M Gouflé's way of prepanng the
same for greaung moulds. -

Ik one pound of veal suet, chop it very
finc, and put st 1o melt 1in 2 lage dewpan over
A sdow fite.  Ste the fat occasonally with a
weden spoan, and when it 1< quite ddear take
the stewpan off the fire, add one jound of
bLutter, cut into ‘unrs. and stir wath a shinuner
antilat ssomelied  Be catetul that the fat docs
uot tend oves When the buttcr and at have
become quite ddear, and attained a shight yellow
unge, stran, and put by for uee,

11 buttet s ued fir meaung mouldaat should
hatve the water vqueesed fiom 1t belore bang
spphiedd to this purpeese Whan the moulds ate
tes be usedd for sponge cakes and hight cales,
muke them hot, pour a hittle meltad (6 e
thene, and turn them 1ound and alviug <o that

the fat <hall 1un vrer cvery part of the mnde *

should not be opencd untl the cake has had | Scinetimies the choux aftar baking are digpcd in

tune to nse and set fum.  When baked, the
cake should be the colour of npe com; and i
thete s any fear that st will become too dark,
it should be placed when nall haked in a tin
contamng salt oe <and It 15 enouph when
the blade of a small kaife comes out fice from
dampuess, and should be left in the tin for a
shast time befote beinp tumed out. -

There ate two methods of operations in
making cake with egp @ in one the ingredients
are beaten cold, as altcady decribed; in the
other, they are Leaten over bot water. The
umccss is more difficult than the ordinary one,

ut the tesult is excellent. Cakes thus made
are very light and good. We talk, however,
of a strong arm being needed for beating sponge
cakes; decidedly a strong am is needed for
this process.  The finest sponge cakes are
made in this way.

Sponge cakes are, however, well known, and
they can be made according to the old metbod.
It wall therefore, perhaps, be most useful if a
tecipe for Mocka Cake be given, Mocha cake
being a vety supenor product, highly apjnovcd
by those whoknow it. Get a good sized basin
large cnough to afford room for thorough
beating—3 basin which will bold thice quasts
will be about right.  Procure also a stewpan
n which this basin can stand. Pyt water nto
the stewpan and brirg it to the boil. Put

two ounces of castor sugar into the basin,

break four eggs therein one at a tune, stand
the bavin over the boiling water, draw the pau
back, and whisk hgbtly apd steadily till the
batter froths up and is light and thick. While
the batter is being beaten the water should be
lu:rx just below boiling point, and the beating
will have to be k;pl cp for twenty minutes.
Take the basin off the fire and stir in four
ounces of finc flour. Mix thorougbly, pous
into a cake tin, and bake in a pood oven.

7o make Coffee Jving for this Cake.—DBeat
to a cream four ounces of sugar and two

ounces of butter. Strain in, a drop at a time ¥

beating well between ever addition—as much
strong clear coffee as will *ake a stiff paste.
Put this on the ake when it is quite cold with
an 1ciny tube, and dry in a cool oven,

Chou Paste, for -making Duchesse Loares,
Eilairs, ete—Put hall a pint of water, two
ounces of butter, and two auaces of castor sugar
nto a stewpan,  When it boils draw the pan
tack, and mix in thoroughly five auaces of fine
flour. Beat the whole well over the fire for
some minutes (bere the strengih of arm
comces in), until the ingredicnts form a smooth,
compact pacte, leaving the sides of the saucepan

canly. If 11 bag caught at the bottom of the

cuamel, then genily wollud n 10vghly chopped
sistachios mixed with an cqual proportion of
un:r sugar chopped small. The caramel is
made by boiling 2 quatter of a pound of sugar
in a gl of water for five minutes till it i
slrinﬂ-. It is to be uoted that the choux
should not be dipped in caramel ull they ate
cold, and that they should nat be filled with
cream till they are cold. The incision is
usunlly made in the side. 1

Jaire ate made by forcing choux paste
out of the bag 1 lengths thiee inches long andt
three quarters of an inch wide.  They sbould
be brushod over with cgg, and baked of a
bright yrllow colour.  \When cold they should
be filled with whipped cream flavoured with
vapilla, and glazed with coffee icing. To
make the iang for thiy putpose, make balf a
gill of very strong coffee, mix it with about
halfa pound of icing sugar toa stiffish paste, ant
stir over the fire till warm. Have the éclairs
by the side-of the pan, pour the icing over
them aac by one, covering them c\-enlf'. and let
them dry. If the icing stould et cold before
they arc all done, add a few drops of water and
wato again,  Cakes of this desciiption are
excellent whea they are a success.  They are,
however, difficult to make, and skilled cooks
occasionally fail with them--a too hot oven
soon ruins them.

1t will perhaps be well if we conclude with
a few gencral bints about cakes, which are
useful to be remembered. .

1. All cakes made without bakwg-powder
ar its equivalents, soda and cream of tattar,
require a much slower oven than those made
with them.

2. Cakes made with chemicals or with yeast
dry quickly. :

3. Cakes made with much butter necd
careful and long baking.

4. Cakes made with chemicals should be
baked as soon as mixed. .

S. To wann butter before bealing gves
cakes a **short ** taste.

6. Cakes should never be moved or shaken
in the oven after they bave isen before they
are irm. Very rich cakes especully need to
be vay gently handled whea tal en from the
oven.

7. Cakes need 10 soak a few minutes even
after a skewer comes from them dry.

8. When taken from the tin, cakes should
be stood wrong way up on a sieve, to let the
steam cscape.

@ 9. Cakes keep best if left with the papet
in which they were baked still round them.
Piiviuts Browse. |




