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11. ider Cake.

Take-two pounds of ffour, one pound of su
half a pound of butter, one pint of cider, cloves
and cinnamon, with or without fruit, two tea-
spoonsful of saleratus*; put the saleratus in the
cider, and .mix it while foaming.

N. B.-As a.general rule, every'thing mide(
with saleratus should be put in the oven immedi
ately.

12. lÆbany Cake,

Take one pound and a half of flour, one of.
sugar, half a pound of butter, a table-spoonful df
lard, two table-spoonsful of rose water, a little
cinnamon, one egg, a tea-spoonful of saleratusi
put in a tea cup of cream. Cut them out, and
bake them on tin.

o 13. Election Cake.

Take five pounds of flour, twoof sugar, thr
quarters of a pouhfd of butter, fivé eggs, five 1rd
spoonsful of ye& one pint of milk, and spice a
you please.

14. Black Cake.

Take one pound of sugar, the same of flour and
(tter, with ten egg; beat them well, and i.1

,hein to the rest ; then put two wine-gIaýs d'
Iýndy; putmeg, mace, and cloves, equal qa a
Qitie; two pounds of raisins, and the samne

i oity ef currants. Some hours will be requir4
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