
8 You Can Always ReIy on Magic Baking Powder

Wahiâut cake
Sl eup butter
,Y clips fine augetr
ýclp nilk
2cups fleur

Y, teaspoon sait
1 tuaspeon Magie Baking Powder
1 cup walnuts. chopped fins
1 teaspeon vanille
Whites of 4 .gge

Cr.amn butter and augta till very
light- Add chopped walnuts. vanille,
thon milk very slewly. Sift Rlour,
baking powder and malt and add tu
mixture. Boat aIl together tili liglit.
Thon cut in etifl7 boïtien whitm of
*ggs. Bake for 1 heur in moderato
eVen.

Cover top and aidesa with Butter
Craam lciug and sprinle &Il *ver
with chopped aud rolled walnuts.

Brida'. Cake
1 cup butter
2 cupe augur
1 tuampoon aimant! or vanille «xtrect

hcup .nllk
3ýi cups Boeur
3 teampoons Magie Baking Powd.r
White$ of 6 esse

Crearn butter, add mugar gredu-
alfr, beatîng in well; add layorna;
be.t until smooth. Add milk a littie
at a timo and Rour which has been
siftod thre. timea with baking pew-
der. Boat white* of eggu uebil verýY
ight. and add te batter, folding Invory lightly witliout beating. Bake
in large greaued and floured boai pan
in moderato oven at 325* F. about
1 bour. Cover with Ornamental
Frostiug.

White Weddiug Calke

I cup butter
2 cups »segr
Il .gas (whitos only)
3 cups gour
I toaupoon Magie Baking Powder
1I L citron. elleod thin
1 lb. almnda. blanebed and chopped

fine
1 medium sized cocçanut. grated
1 wine glasa white wine

Creani butter and augat tili vory
light; it fleur and bakiug powder
together tht.. times. now dred ge atlittl. jute creamed butter and Suger.
thon a littl. milk, aud continue this
tili fleur and milk ara uuod Up.
Dredge with a little flout, fruit, nuia
and ~Peel, and add carefulrto mix-
ture, thon the. wine; &tir alWei te-
gether thon ttold in utiffly beaten
white* of eggs. Put into round pan

which hau beau lined with w.ll gras-
ed letter paper and balt. about 1
heur in moderato oen, r.ducing the.
hoat the last half heur,

Spread wlth a thioh loyer of
almond iciug and cever with Royal
ksung.

Fig Cake
134 cu ps sugur

l 11 butter
iup rnilk

3cupu pestry flour~teapoon Sait
4 teaspoonu Magie Bakleg Powdur
White& of 4 eau*
1 toapoon Ieon «tract

Cream auget and butter; add milkt.
Siut flour, sait and baking powder;
add one.half of the. fleur, thon Weil-
bouton eug whîtes, thon tout ef foeur
and flavoring. To 2/3 of mixture
add 1 toaspoon cinuamen, 1 tea-
uPaon nutmog, i '/2 cupu final>' cut
and floured fige and 1 tablespoon
molasues. Put in groased and ilour-
ed round tube pan a speonful of light
mixture, thon a upoonful, ef dark
mixturo altornately au for manbie
cake. De net maix. Balte in moder-
ae oean et 350* F. about 55 min-
Utes.

CoeEa. Fruit Calté
34 cup butter

1cup light brown suget
3 eus&
2%4 cups fleur
3 teaupoons Magie %mking Pewder
34 teaspoon sait
I1/3 cup strong coifea
X4 cup rich talit
I cup raisins

3~cup each uliced citron and fige
Creem butter; add tugar slowly;

add beaten ogga, muxing well. Sift
dry ingredionts tagether and add ai-
ternatoly with coffe and milk, Add
alightly floured fruit snd put into
greased sud floured tube lest Pan.
Balte in modorate even at 350' F. loir
I heur.

Hot Mulauu.. Cake
ý1, cup butter

>~cup brown auget
e gg
cu c .ase

cusfleur
3 tenspoenu Magie Baking Pewdar


