
Magie Baking Powder Contairis No Alumn
Crearn Lutter aud sugar; add Weil

Leaten yolks; bout again, Sif t flour,
sait and Laking powder. Add to tiret
mixture alternately widi earaway
soudsa and milk; fold in1 etiffly boston
whltes lest of ail. Bake in one large
or two amali 'well greaeed pans 1 to
1!'/2 heurs. Moderato oven 350".

Marsluuallow Chocolats Loaf Cake
y squares unswectened chocolateJ4 Cp cold mlik

clips Pastry or 134 c brusd fleur
2 ed ,on a1gie ;ýJg Powder

rJ up butter
euP« ssug

i .poen 'moitis
ln a double boilor put chocolate and

milk, when niettd etir until quite
smooth-cool. Sift flour once, meus-
lire, add baking powder and sait, sift
togother three tintes. Creamn butter.
gadually add sugar snd beat until

liht and flufFY. Add yolks which
have been beaten until thiclc and lumnon
colorod, snd vanilla, then sdd foeur
mixture alteruatoly with the eCooloid
chocolate, s littie at a tinte. beatiug
well after each addition until osmeeth.
BaIco in a wel greased pan ini slow
oven (235') for 25 minutes, incres
haut slightly (t. 350') sud finish lak-
Îig 45 minutes. Turu out csrefully
aud while stili waru cever bottem
with nlarshmnaliows that have been
rinsod off with cold water aud eutii
halves cross-wise. When cake is cool
cuver with cliocelete frestiug.

Chocolat. Loaf Cake

3 squares unsweetened chocolatsl
4 tablespoons sugar
2 tablespoons milk
6 tablespoons butter
' clip sug.r
2 e,,,
2/3 cup ilk
1 Y4 cups pastry or liM, c hread fleur3 teaspos Magie Bsking Powder
4 tea.pone sait

Cook firet 3 ingredieuts vlowly
until synooth, Cresm butter, .dc
sugar aiowly aud Leat Weil; add
bouton ogg yoiks; »tir in chocolat.
mixture. Add dry ingredients, sifted
together, aitoruately with mnilk; fold
iu ogg whites bosten atiff, Bake in
gressd oa pan in moderato ôven at

350*F. bou 50minutes. C@ver
with White or Chocolat, lcing.

Nut La Cake

1 cup butter
IX4 cups sugar

14 cup Milk
3 Cup3 pastry or 21,' e bread fleur
3 teaspoons Magie B.king Powdor
IV, -lPs ciinPped Ihickory, pecos or

walnute
X4 tosepoon sait
1 teaspoon vanlilla uxtract

Beat Lutter until soit sud ceamy;
add sugar sud yolks of eggs, bating
-'oll. Sift flour with Luking powder
sud sait sud adid, alturnately, a littîs
Ilt a time, wath Millc. Mix Weil, but
do net Lest. Add nuts sud foyer-.
iug. fold in stif*ly beaten egg whites;
mÎx Wall, Pour Înto woll-gressed
sud fIoured baf Peansd bake 1 hour
snd 40 minutes in moderato oves ai
325' F.

Imperia Chocolat. cake

2 squares unsweetenud chocolats,
4 tabiuspoons butter

2eggs2 cups pustry or Ijî e brsad flour
I teaspoon Msgic Bskîu Powder
I tuaspoon Magie Soda
Itea.sp.on 'muills
I up sour mniik or butter mllk

q teaspQou suit

Meit chocolat. in double houler.
Add butter, sugar sud haîf eup sour
inilk. Mix weli, thun Leat in eggs oe
at a time. Add silted fleur, balcing
powder, soda sud sait, alterustely
with remsiuiug half eup of %Our milk
sud vanilla. Beat well sud bake in
layer cake tins in Moderato oven
[rorn 25 to 30 minutes.

Froiting

2 eggs (whitus)
Iteaspoon vunlilla
iteaspoon I1iiioý jules
1teaspoon salt

Boil sugar sud wator until it forma
aL soft bail in cold water, or until it
spins a thread- Add Blowly te Leaten
egg whites, aud continu. bating
uatil it is of cousistoucy te spread.
Add flavoriing sud cover cake, dec.
orating with grated chocolat, sud
-alg»zts.

Be Sure te Read fouerai InstructiOni On Pages 6 and 6


