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Molasses Cookies I
Thai Grandma Made

They were val 
cookie», weren't 
they 7 Remember 
that spicy fra­
grance that filled 
the kitchen when 
the oven door 
was opened 7 
Never was any- 

| thing smeltquite 
so good 1 And 
when Grandma 

said, “they're done”, you fairly danced !
When she gave you a handfuL with their 
emacking, gingery, molasses flavour—that 
tfae the real joy of living, wasn't it 7

(3lte$rc^d
Mo^Molasses
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Cakes

This recipe is «mg KIND grandma usld-
I? ti>UrTi^lt -fresh from selected sugar plantations in 
Book. Write British West Indies, with that smacking 
forfreecopy. flavour that made Grandma's homemade 

Cookies so delicious.
In Nee. Î, S. 6 end 10 lever-top tana. All elorwe 
should have IL Ash for it by name.

BE DOMINION MOLASSES CO. LIMITED. DAUB AX. N. S.
t' . / “Clngerbreed" for rooking—end g
* f i “Do»olcn"-fer the table, — the âneet pecked.
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THE CONSUMERS’ FISH CO.
Winnipeg .... Manitoba

FISH! FISH!! FISH!!!
DAVIS OO, Bos BOB,
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Have you ever uotieed in looking over 
Jitxik book» what » large space is devoted 
to cakea? We read them over and think 
"yea, that sound» good, some day 1 11 try 
it.” Then we go and make one from a 
recipe we have used for year» and fqrgvt 
all about the ooee we meant to “try.” 
Of noun* when cake material ie such a 
price one cannot afford to experiment 
to any great extent, so this week we are 
publishing some selected recipea tested 
and found satisfactory Home of our 
readers have been good enough to con­
tribute some of their heel. Home of them 
I have tested, and I can unsure you, if 
you follow the direction» and are careful 
with your measurement» and l-diung, 
you will get satisfactory results

There are three thing* reeenUai in the 
making of good cake Good material, 
materials ready to mix before you start 
the cake and care in baking When 
making cake do not uee a tin mixing bowl, 
or tin spoon, the mixing may scour the 
dash, but will discolor the cake Vsc 
only an earthen or enamel dssh and if 
powable a wooden spoon Dried fruits 
sa cumin la and rawtns should he per­
fectly dean and well floured If it* fruit 
sink» to the bottom of the cake the hatter 
ie not sufficiently thick to hold it is place 
add more Hour Cream the butler well 
before adding the sugar and the butler, 
and eugar well before adding the eggs 
1 have fbund that in making “light” 
cakes the results ere better if tne baking 
powder ie added with the last cup of 
■our and the cake put ia the even as soon 
a# posai M. Hurt ia the Int material 
for greasing cake pane Butler ' burns 
easily, stick» to the pan and hold» the 
cake

He careful of your oven If it ie loo 
hot the rake will row up in the renter 

k Do not 1er the cake or open 
the oven dune any more than la 

I hgy. Butler rakes, such 
rake, cup cake and fruit rake 

be baked m a very modsrate oven 
to give résulta, while layer cakea may I» 
inked more quickly ffpoaga «eke and 
sunshine cakea should be Inked rather
slowly

halts as take
This wipe will make a large rake and 

a good - beeper . ”
t rues new 1 *W balls.
* **"' t 1 aw b_saa ja*h

Mis sa usual and Inke in a moderate 
oven one and nu» half hour»Mat N D. brt

round C ake
Thss is rartamlr nob n hard turns rake 

but it ia very daheiuus and mee be serve 
at a wedding or sow other very special

I » bsw I » sawlb tm 10 mm
Cream butler end sugar with the hand- 

Beet truths of the eggs, add to the bullet 
and swear, then the stiffly benteu whites 
alternating with the tour Bake » a 
moderate oven two hoursMaw y a C. tone aseWs

While rrah Cake

atwolulelx 
a# pound «

MaJIV.Mu
Marble t ake

Marti. cnkaf murt^ bw gnsag nut of
homo it artth a place on thetr pXpe 
However it * a very tarty eake, not «»• 
newelve and slays uudH loeger than Ike 
ordinary light eahr

Ufcht Part
1*54=; s*»«#

| on. -ha. one. to-*-
Dark Part

cake and put together with the followmg 
tiling

Killing
I <w buUins saur I | shin 11 ue belle, 
h su» seear I lahhwpaue corns

I toblnsnoe terwareb
Add the butter to the boiling water, 

mix the cocoa and cornstarch together, 
add a little cold water and stir into the 
boiling water. Add a pinch of salt 
The thickening quality of corwtarch 
seetue to vary greatly eo one lias to use 
judgment in making the filling It needs 
to he cliff enough to flow nicely without 
running off the cake, ee of course it 
thickens somewhat in cooling A white 
icing adds the finishing touch to this 
cake Mrs J. W. A »

KrnM Perk Cake
in this cake pork take» the place of 

butler and 1 raa assure you, you would 
not know the difference
l D fal perk 
l t»al buibaa s«ui 
I it lbs ramas h't- Iwapest 
j It js sis ills
1 trasl it giaamBskr iti'sTarg» |

Mia J. *

This
J«ffy

gs cuke hatter may be umd 
m a variety of ways Baked in a 1er» 
pan and spread with ism or fatly ami 
rolled it IS pome. Baked ia grot pane 
it may he used as tea cakea; or the lop 
cut out, the cavity filled with whipped 
cream and the top put oe again and decor­
ated with a hit of fatly; a Utile fruit imer 
put in the hollow before the mum ia added 
gives a tore flavor

I mo bear
• *J I isaspasa table» Bee-

I— , u i-am—w r-t- 
1 >w eed I e< das of law

Brat the mu until very light, add the 
sugar gradually, beatiag all the time Add 
eater and beet sgus Thee the fiour 
in which ia the luking powder and a pinch 
of salt Bake in a moderate own 

■ 14d take
Hiss cake may he used with a vanrtv 

uf tilling! or imp
i nw bsw * mjmi bsblar

Bake in a fairly quick own, and pul 
together and lew with the following 
a a : -am IWl w mm
toed W I Imgjag» be via.

Brew a tibuue Kraut
That is a very aurwrtiw hath mg rekr 

and very tarty ee watt

L«va
lw imiAd — ^

k -up nulk. >ulk oar egg. I «up augnr, heel 
until thick When rotU add one lipspawa 
id vanilla and add to above rake akilun 
Bake in three la)re and put lo^bjwv 
with while meg

While Icing
I mo mi A fhd ef sun el
à ns > «as» eessr imbasI iawm -Mia. wCs t* i me

ly to l swims posai 
and l-sl without .lining until eyrup will
thread whew dropped the Up el » 
•pone IN** eyrup gradual} ee baadaa 
a tuba U ret. i anting east me rotietanlly 
until ef rtght^coartabaar) to^.pesad Add

Layer Cake
rhts rake U —narwhal ef an undn- 

- .king to moke, but m novel and teak» 
vary partly, ee well as uehhag the palate

liS i m ."iv-

5? aàCaea pÜÜZT* (ream butler ead eugar, add yolk» ef
fus. i.- ur M. — tofb up waff tea law aad Bulk, than Sam

"•» *<b —g* _ *1* "** in wlwh the cream ef urtar aad mda
., ._____ . , . haw twee -fled savwial umee ead tartlykit* in uparaba gto aad drop tpooefui —

about in a t-otiefad pee
rha relata < ah.

Tig» «aha » etrwllrr.t ead appeals at 
the time nf the year whee butter aad 
•ans me such a prie»

^ Crtam 'the butter, add th# sugar «warn 
again thee add egg and mur avtfh. tha 
soda drtmlvwd ta the hot water, the reme

haw heee «tiled 
the w hi tee of the 1 

parta, leave two | 
< the third pa 

with rhncnlata or 
in or

lastly pink Put mgrt 
faDy end we wwh white

p.ak end the fourth 
«roe When afl art 
». fin* a hghb part, 
a a light part aad 

with leasee

W ^ «

with «he Bake a# a


