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Illlj IlHKLIJ^iH'lOK BUOK. ^

W^DDIltG ÇAKE igoodi. ] * ' '
KS. Kill MERXtik, XKW JjlAMM'Kli. * t 

4 pmnulsj/iyiisins, j pounds currants" f^xmnds A
/ _\.p»f$lnd lard, i pound powdered sugar, 2 pounds' brown’- -spgar, *

pound lemon peel., 1 pquiad orange j>eelA. .1 wund citron peel,' \ >•
pound hl/mctied almonds, j bottle eachA>f mmon and vanilla / . [

extract. 5 nutrflegs, 12 pint golden svnflp, 18 eggs, 2 ounce*, of/ 
mace, juice of 2 lemons 4grating tW4 rind). 1 teaspoon soda. »
Hour enough to stiffen.' Beal oggsV sug^ir, butter and lard to a 

tlirti add syrup, fruit and other ingredients, ijtrr well.
This requires slow hakim, and will make a five story cake.
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LIGHT FRUIT CAKE
h. co\y,\N.

r, zT

'j cup huttlcr'",1 1 cup .sugar, }/t cup milk. 4 eg^,whites.
. cups flour, 2. tcLspooits baling poWder, >2 cup raitsins. stoned, 
\ 'arid chopped di./iejr': ounce* >citton cut Andy Y cup .walnuts cut 

, in pieces. Cream the butter, add gradually the sugaç. tljen the 
frud and nuts/ lîaat the ^g» whites "to a stiff/ froth and add. 
Sift the flour amjrbaking powder together and Add to the"first 
npr.turt;. altcrriatclv with the mijfk. • Bake in moderate oven 

'V* 45 minutés. ÇoVer with ntpt frqsting.

r 10HITE FRUIT CAK^
< . mhs.^w'b. kixgN

. ^up flutter-. * cup sugar, créant gutter and sugar'then add 
3 eggs welbljciiten. 1 cup sweet milk. 2 teaspoonsdsaking powder, 
3' cops flour. 1 gup currants,, 1 cup raisins! t
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White fruit cake

«- MRS, XBI.S'OX HOEHMEK. ,. ,
Cream 1 pound oF'butter arid 1 pound of powdered sugar 

together, to it add the beaten yolks of twelve eggs. 1- pound of 
fsifted flout. 2 teaspoons baking powder, 1 jytund grated y 
nut. Blanch âhtKdiop A p)?urid almonds', -slice'-i >2 pouftdl 
citron. Stir into t|Je stiffllv beaten! whites of the eggs and idd 

1 "the butter. Put irno"a‘‘paX lined with greased paper;* apd bajef ' 
>.„f slowlM frit* 2 hours. iVe with coaponut icing. [

This mak6s*an excellent Christmas cake.
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