
Pudding

To 1 Quart Nfilk-When the rnilk begins to boil, stir in five table-
spoons Gksco POTATo FLOUR, one teaspoon sugar, sait to taste; boil two
minutes; add a half cup of boiled raisins and two well-beaten eggs, mix
thoroughly. Tum the mixture into an oiled pan, dust with cinnamon and
bake in moderate oven till light brown.

Sponge Cake

Separate four eggs, beat yolks of e thick. Add one cup sugar, and
continue beating; beat whites stiff anà"ýt into first mixture. Acid one
teaspom baking powder ta one-half cup C-ý,sS PoTATo Fi-ouR, and sift
intc, first mixture. Bake in a moderate oven about 3o minutes.

Plain Cake

Cream, together one-half cup butter and one cup sugar; add, one at a
time, two eggs and one teaspoon lemon extract. Sift toether one cup
CAsco Po-rATo FLOUR, one cup flour, one teaspoon baking powder and a
pinch of salt. Add this aitemately with three tablespoons cold water to
creamed mixture and bake, in a rnocierately quick oven.

Angel Cake,

Mix and sift together three times me-half teaspom each cream of
tartar and salt, one-half cup sugar and one-thirci cup CAsco PoTA-ro FLouR.

-Beat until stiff the whites of five eggs; cut and fold in the dry ingredients,
add half teaspoon vanilla, and bake 15 or za minutes in one dozen small
tins, or about 3o minutes in a bread tin.


