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g / WHDDING CAKE (good). = | '
N | MRS, EDy MERNER, NEW BAMRBURG.® ¢ iy

4 poundsfaisins, § pounds currants, z\]nwndx butkée, g
¢ p
pernd lard, 1 pound powdéred sugar, 2 pounds: hrown: sugar,

1 pound lemon peel, 1 pgund drange peel, . & pound citron peel,

1 pound l)l.'nu‘hgn_l almonds, 1 bottle cach™f ®thon and vanillad e ':'1
extract, 3 nutregs, 5 pint golden \r\‘nq;, 18 cgus, 2 ounce§ of / h:v
mace, juice of 2 lemons dgrating “the! rind), 1 teaspoon soda, I
flour enBugh. to stiffen. * Beat oggs) sugyr, butter and lard to-a ;\\
cream, thén add . syrup, fruit and other ingredients.  Stir well, *
This requires slow haking and will make a five story cake. : sy
LIGHT FRUIT CAKE.
: i 5\ H. COWAN, »
12 cup hut\u-r} 1 cup sugar, '3 cup milk, 4 c-,g‘;;,\\'hitcs.ﬁ;‘ ’
Cedps flour, 2 teugpoony baking powder, '5 Cup raisins, stoned’ 1t
and chopped Iil/;c& 3 m:}k‘vx‘; citron cut fine| l'up‘wiilnuts out i
< ¢in pieces. Creadp the h\ll(('l". :(l(? grud{iully the sugar, then the ,cl'w
fruit' and. nuts/ Heat the egg whites 'to a stiff/ froth and add.
Sift ‘the foun ;md.’lmkinu powdegr 10_\;‘(11101( and add to the first
mixturg, alternatelt with the ‘mi ¢ Bake i‘i moderate oven
i~ 45 minutés. * Cover with m;'l frqsting. 4
* WHITE FRUIT CAKE™ .,
’ e |
- o MRS g E. KINGN P
1.cup butter, ¥ cup sugar, cream butter and sugar"then add Y
3 eggs wellhehten, 1 cup sweet milk, 2 teaspoonsbaking powder, 3,
3 cups ﬁ(.)ur. 1 cup currants, 1 cup rafsins. r ) &
WHITE FRUIT CAKE. ' "
MRS, NELSON BOEHMER. “
Creaffi 1 pound of'butter and 1 pound of powdered sugar
together, to it add the beaten volks of twelve eggs, r pound of X
ssifted flour, 2 teaspoons baking powder, 1 pound grated goca-
nut. Blanch ahd-ghop !4 pound almonds, -shiee” 1 /4 pu{u{ﬁﬂ
citron.  Stir into stiffily beatenwhités af the eggs and ddd I
, “the butter. Put irtto a'pan lined with greased p:llpl'r;‘;\nd bake - 2
i s']nwly for 2 hours. Tee with coagonut icing. [ P
This mak®s*an excellent Chiristmas cake. ‘ e ) Y
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