
14 You Can Always ReIy on Magic Baking Powder
alternately with milk. Fold in stifily
beaten egg'Whites. Bake in 3 greased
layer cake pans ini moderate oven at
375* F. about 20 minutes. Spread fll-
Îng thicly between layera and cover
top and aides with Vanille Butter
Cream lcing and decorate with wal-
nut halves and cherries.

Eagl, Cake
4cup butter

1-ccp brown noter
I eau
2 cups pastQg or I4 c bread fleur1 teaspoon agic Soda
4 teaspoon sait
1 teaspoon cInnamooY, teespoon ClOVea

tenspoon nutmeg
Iccp relsina
Iccp Soult tallit

Prepare dry ingredienta by sifting
together flour, soda, sait and spices.
After sifting, add raisins, crelam, but-
ter and auger; add beeten egg, beat
wefl then add dry ingredient almter-
nately with sour milk. Beat mixture
thoroughly. Put in a well greaed
parn and bakte 1 hour în moderato<

avn350* F.

Orange Spouge Cake

teaspoon Gllettsa Creamn Of Tertar
cUp granulated sugar2 teaspoona grated orange rInd1/3 cup orange julce
IXcupa pastry flour
S12te"spoons Magi c Baking Powder
4teaspoon Sait

Separat. eggs; beat white, and
Cfr Of tartar until stiff, and add
the. yollcs one at a time, beeting weli
before addition of each yoik. Add
su;ar graduaily, atili beating with
egg beater; remove beater. Add
grated rind and orange juice. Fold
in flour sifted witli eking powder
and sali. Balce in 2 layer cake pans
in moderate aven at 325' F. aboýut
18 minutes. Spread Orange Cream
Filling between layera. Caver top
and aides with Seven Minute Frost-
ing. Grae a itti. orange rind on
the. frosting 1,efore it cools.

Marbi. Cake
2 cupa paastry or U14 c bread flattr
4 teaspoons Msgtc Hakn Powder4teespoon sait

Sccp butter
icup fine Ugar
Ite.spoon vanille

cap mlki
teaspoon cinnamon

H4 teaspoan edi ground nutmeg,
2 tablespoons mnolasses

or if Preferred-2 squares
maelted chocolat, nwemeybe used in plac& f p

ndmolasses.
Sift flour once, add baking powi

and »It. Sift three times. Cre,
butter, adding sugar until very Iigadd eggs one et a timne, beating1
tween each addtion-then fleur a
milk alternateiy. Add vanille. Diy.ý
botter into two parts: To one p art a
spices and molasses or melted choi
hâte. Into a weil greaaed loaf p
p lacelight and dark mixture alterna
Iy, a tablespoon at a tîmne. WVhen
the batter in used up, run a f.
through the mixture, lengthwiae. Ba
in moderate oven ( 3 5 0 a) 50 minui
or until dane. Caver with wh
frosting.

4 Mocha Tart
1 tablespoon moche essence air
2 tablesPoons cold strong coffee
Pair graina Sait
I cup granulated suger

Separate eggs, beat yolks until v.
Iight; add mnocha, -sait and aug
graduaiiy, beating cantinualiy; a,
fleur 'and baking powder siftedt
gaitler; fold in stiffiy beaten e,
wýhitas; mix thoroughly witbout b4,
in~ Spread iii 2 weli greased layc.e Pans and bekle in slow ve
to 15 minutes, startîng nt 3 0 0 F. ai
increa$ing *temperature lest haif
bakina t? 375 F. Spreed Mcl

Cr.i Fillhng between layeraend ctop of cake. Sprinkle top wiý
6rowned, chopped almnonde.

WhpMoche Cream Fll. 5

Whip12 pint Creamn, aweeten Wi
13 to 12 cup Pawdered augarai
Baver with Itableapoon mocI
Revorn 5 .

Prine&s& Cake
Y2 ccp butter
I I/3 ccP. augar31 teasPoan vanille extrect
V2 teesPoon almand or -range extra
I ccp Walter
3 cups pastry or 2!/, c bre.d lu5,' teespoon sait
4 teaspoans Magie Baktng Powe5 egg white.s

Creaml butter; add sugar 801
beating until liglt; add fliain
Sift flour with sait and an

-lUne Cha.I & Sn>r?


