
22 Magie Baking Powder Assures Successfui Baking

Nut Cookies
2 tablespoons butter

54tp *ogar

2 t agiespoons talit
I r Up flour
2 teaspoons Magit Baklng Pawdsr
54 teaspoon Sait

Itop chopped nuts
Creamn butter and sugar; add weli

bleaten î gg; flour, baking powder and
salt (which have beeu sifted tageth-
et). Mitr in chopped nuit. Drap by
smAli teaspoons on ta weii buttered
sbaiiow pans aud halte iu aven 375'.

Cream PuE s

*Cup bolUIfg wator
4 ergp astry or %/ c bresd flour

Put butter and water in sacpn
and heat ta boiiing point. d fu
ail et once and beat vigoronslY, until
amooth. Remaove framt fire and add
unbsaten eggs, one ai a tixne, bsating
thoran ghiybgetween oacb addition af
sgge. Drap by spoonful on a buttsred
shoot, 1 1/, inciies spart, shaPing s
nearly tircular au possible baving
mixture p.ied in the rontre. Bake 30
minutes in a moderats aven. Beéors,
removing fri aven let the pull stand
for a few minutes witli the aven door
apen. When cool fi11 with whipped
cream alshtlîy swoetened.

Oatmoal Drap Cookies
vz tnp butter

I tp sugar

4 tnp sweet mlIk
3 tnps pastry or 2dz a brend flour

tefispoans Magit Baklng Powder
teepo Magic Sada

t tnp tocoanut
I11,1 eups oetmoeal

Itp seediless raisins
Itespoon vanulls

Creain tharougiily t'agether the but-
ter and sugar, add the beaten ogg,
sawr in thectocaut. Suft tagether
thres timss tie flour, baking powder.
soda ond sait. Add ta flour mixture,
the. oatineai aud chapped raisins, then
beat it firsi mixture alternateiy with
the. miik; add vanila.

Drap fromn a teaspoa n in a gresed
shalaw bakiug pan about an inchi
spart and bake iu s hot aveu 400' F.
15 to 20 minutes.

Date Cookios
3 cups rolled oas
21/2 cnps pastry or 2 e bread flour
3 teelspouns Magia Baklng Powder
54 toospoon Sait

Itp brown sagar
Scup lard

cup butter
Cunp mnilk

Put rolied os inta a bowl; sift
flour, baking powder and sait ta..
gether; add ta oats; then sugar. Melt
butter and lard, add to dry mixture
with milk. Mix ail together;, roil, tut
with round cutter and bake in masi-
erate aven.

Fi11 with the foliowing mixture:1
IL. chopped dates, 1 cup brawn sugar,
1 cup hot water. Cook weii and put
between cookies.

Poanut Coohios (Drap)
3tableapoons butter

Icup pastrflour or 4 t bread fiant
Iteaspoon Sal aigPws

tnp chopped nute
Steaspoon lemon joies

Creamn butter and sugar tlioroughly,
add weii beaten yoikte orwil
ha* been sifted wihbaking powder
and sait. Add nuts, mnix then foid in
beaten white, and lemaon juice. Drap
lram teaspoon on ouled pan and bak.
in 35O* aven. This mixture tavery
dry. Chou Cakles

4 tabiespoons butter
4 tablespoons fine sugar

I lemaon (gratsd rlnd>
1 teespoon lernon joie
Yý tup ilour1 teaspoon Magie Baklng Powder
M/ teaspoon sait

Beat butter ta a soft crearn, gradu..
aily adding sugar. beat in tihe eg-..
add the lemron rind and teaspaon juice.
Beat weil an& add flour which bas
been sifted with sait and baking paw..
der. Lins samne emnail patty pans wth
pastry. Into ecd sheil put a littie
apritot jam. Caver this with a good

spoful of the. ebve talke mixture.
Rolatsaie pastry very thmn, tut

into long pistes liilc shoe strings, curi
a littie on top af talcs mixture. Bak.
in aven about 400*.

Magie Delights
3,4 cnp butter
15 tncp.ik ugar

£ ups pastr or I c c brsad flour
2 teaspoons ataking Powdes.
5teaspoan sa1t
tteaspoon cinnamon

2 cups rolled oat.
I tunp cbapped raisins
Y, tnp thoppod nutis

Cream butter and sugar. Sift to.
gether fiant, sait, baicing powder aad
tinnamon thrse times, and mix ht
with the rolied aats, chopped raisins
and nuts. Add ta the. butter mix.
ture alternateiy with tihe mili. Drop
stuai teaspoonsfuls on a buttered tin
and Lake 15 to 20 minutes.
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