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said here, especially as there is so much to be
saicl of the ather kinds of cakes.

«  Class 2.—Cakes raised with Clemicals,—
A good many Keople have a great scotn foe
cakes made with baking-powder, ctc. Some
of these cakes are, however, very good, and
they are said to be wholcsome and digestible,

» An advagtage belonging to them is, thut they
are not 50 likely 10 be spoilt of made by in.
experienced cooks, as are cakes raised cither
with yeast ot eggs.  In all cakes made with
chemicats the idea is the same—an alkali is
mixed with an acid; thus an cffervescence is
goduccd. and the bublles maise the cake.

nderstanding this idea, we sce hownecessary
it is that cakes raised with chemicals should
be put into the oven immediately after the
cheniicals are sct to wotk, If they are not,
the air bubbles go down, and their power is
gone. Ry all means, therefore, when we are
making a cake witlh chemicals, we should he
most particular not to mix the same until the
oven is ready, and unti] we know that the rake
can be baked at once. When cakes made
thus are a failure, the scason almost invanably
is, cither that the cake has not bren baked
instantly, or that the oven has not been hot
enough. The casiest way of . introducing
haking-powder is to mix it with the flour in
the first instance. If, bowever, the cake can.

wot be made at once, the powder should b
Seft till last.

The various chemicals used in raising cakes
amount on the whole 1o very much the <ame
thing, and it is getierally safe to substitute one
for the od.m.so l:i.‘ 'ekl:’ow the strength
Thus, with good baking-powders we generall
cakculate that a teaspoonful of powder :’s'

for each pound of material, and that

balf a teaspoonful of cream of tantar and a
quarter of a teaspoonful of carbonate of soda
ave equivalent to a t ful of haking-
powder.  The danger assaciated with the use
of soda, however, is, that it varies so much in
putity, and if one gots even a littke 100 mmch
of it, the taste is at once evident. Tuo thuch
baking-powder also makes cakes coarse, open,

pether.  Also, if sour milk is wsed, soda ahso
should -

be uwed, instead of baking-pows

heaten with a spoon or with the baod until it
Jooks Jike cream ; sometimes it is Tubted into
the four. When 3 i

for cakes raised with

drippit g} into tea ounces of flour.
Add two teaspoouls of baking-powder, two
ounces of castor sugar, one ounce of finely-
shred candied pecl, four ounces of sultana
raisias, and the tind of a Jemon,  Mix
the dvy thorouphly. Neat the
yolks of two ege with Balf a 2ill of milk,
agd stie into the flour, etc.  Have the whitcs
vakdy whitked to s stiff froth, ad’ them lighaly,
tum it 2 well.gréased mould, and hake for
about an bour anc a half in a good oven.
Seed Cabe.—Follow the same t«ij\t.a\n(
i of

w¢ a teaspoonful of ¢ y sceds instea
the raisins aml the candied peel

Wailnwt Cale.—Use a gill measure fora cop.
Put a cupful of white sugas and hall a cop of
butter into a Lasin, and Leat them togetber tild
iy Jook like cream.  Add tradually two cwp-
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fuls of flour which have Leen mixed with twa
teaspogtfuls of baking-powder, twenty-five
drops of essence of vanilla, and balf a pint of
pecled walnuts or hazel nuts cut small. " Have
teady witsked, and introduce last of all, the
whites of four epgs which bave been whisked.
till firm, Bake i a shallow tin. This cake
catt be covered with fondant icing, and balf
the nuts can be sprinkled over the icing before
it hardens,

Lemon Cake~Follow the same recipe, but
lavour with grated lemon nind and an vunceof
fincly-shred citron,

Cocoa-Nut Cabe.—Follow thic same recipe,
but use three teaspoonfuls of desiceated cocoa-
nut iustead of the chopped nuts.

One, Two, Three, Four Cake. — The
Americans are very fond of a cake called
sometimes by this name and sometimes Cup
Cake. In American books we are always
coming upon it, and it is much approved n
this country also. Like the two secipes
already given, it can be followed for a number
of cakes by simply varying the flavom. “The
formula is—-One cup of butter, two cups of
sugar, three cups of flour, four enys, two
teaspoonfuls of baking-powder, and a cupful
and a half of milk. The acthod is—Beat the
sugar and butter to cream ; add the yolks of
the cgps and the milk; thea the flour mixed
withs the baking-powder, and last, the whites of
the cpps whisked tilf firm.  The flasours
{chopped nuts, dried or candied fruits, <pices,
cte.), should be pr in after the cake i< madc.
Made plain, and' ked :,nﬂshallow tinl:. this cake
can have fruit jelly put between two layers, and
then it becomes !em Cake.

Feather Cabe is another cake well-known
in American homes, and thete are individuals
who declare that it weat ovér from England
with the Afayfower. The formula is—Onc
tablespoonful of butter, one cupful of s:saf.
onc cupful and a balf of flowr, half a cupful of
milk, two egps, and & to of inge
powder.  Beat butter and togetber and
a little milk ; add flowr and beking-powdera
little at a time; lastly, the eggs, beaten very
well.  Bake in a hot oven.

Lemon Frather Cabe—Follow the ahove
secipe, and flavour with the grated rind of 2
Jemoa. Cakes flavoured with tind keep

Orange Feather Cabe~Flavour with tbe
grated nind of an imrtead of a Jemon,
andiq!mdmmmilphee of patt of

the milk,

Family Cale i similar. Cream 10-
mb«léumd ter and a quarter of
apound of segar. Add two epps, three
qunns?:la ’h:_.f.:wnisdn:it.as?:ell
tcaspoon . and six table.
spomlq uls of mitk. m with nutmeg,
curranty, raising, of almonds.

Chovlate Cabe—~Beast hall a pound of
better and four ownces of castor swgar to
cream.  Add two ounces of ground rice, four
hak m be yolks of epgs well

ng- . o s six
bca:vgn, aadha)fapo?md of chaculate, prated
and dissolved in_two taldespoonfuls of water.
Last of all introdwce the whites of tbe cpps
beaten till stiff.  Pour into a greased tin, and
z::‘gin,anod«alcmawaubowanda

Ginger-bread. —Tut balf a pound of treacke,
six ounces of brown sugar, and six ounces of
butter into a sa to pet hot. Add of
the _fire (hecause the soda will make the liqued
tise) halfl an ownce of soda. Have veady,
thotoughly mined, a poond and a qiaster of
sifted flowr, two ounces of blanched and chopped
almonds, three quasters of an osnce of grated
ginger.  Beat the {wo mixtures well tm
and yquecze in last of all the juice of 2
Bake in 3 shallow tin (acwer in an ordinary
cake tin)in 2 slow ovem. ‘When balf dowme,
Urush over with milk aad sagar.
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Class 3.—~The thitd 1lass of cake is raned
with cgis only, and here success depends
chicfly upon conect leating, muing, and
baking. A preat many people think caker
of this sost arc exceedingly extravagant  They
are less 50, however, thanat first sight appears
For one thing, a cake made without yeast or
baking-powder keeps well. A first class pound
cake, for instance, if left with the greased paper
used in Laking still round it to kecp in the
flavour, and if stoted in a diy tin with a well
fitting 3id, will keep pood for weeks.  For
anather thing, good cake 15 much more satisfy.
ing than plain cake—no one could ibly cat
very much at once.  Besides, we have to re.
member, that after al) cake is an extra, and
having decided to make it, we might as well
take a little paine with it, and make it worth
baving.  The difference in money cost between
plain cake and * better ** cake is not very much ;
the chicf difference is in the time and labour
Lestowed upon the making,  Of the supetiority
of the one over the other thereis no question,

Fine cake is of two <arte—the cake that is
ool because it is sich, and the cale that is
soad because it is light,  Of the fise, Pound
Cake, of the sccond, Spopge Cake, may be
taken as the :21'(‘.

The Z'ound Cake, as its namc implics, is
made with a pound weight of eaclhh of ihe
chiel ingredients: that is, a pound of white
sugar, & pont of flour, a ponnd of butter,
eight egeges, a pinch of <alt, :\m‘xs)omc flavouring,
The Aavouring may consist of cither the rind
of 1wo oranges or two lemons, or half a pound
of currants or sultanas (with cither of which
may be used a little chopped candicd pecl and
grated nutmeg), o threg quarters of a pouad of
almondds Wanched and chopped, dried, warmed,
and floured.  Eight cggs, it should be under-
stood, when they ave larpe, are equivalent to a
pound of flour; if small, ten cgps wounld be
noeded. It is, however, most important that
the egms shoull be fresh; no amownt of
beating will make stale epgs satisfactory  Ia
warm weather the epps may be laid in cold
water for a fow minutes before beating, and the
addition of a riach of salt will help the whites
to froth. Al the ingredicnts must be Inoq::
togetber, weighed, and made ready lefore
mising commences. The cpps must have the
yolks scpatated from the whites, aml the latter
must be whisked with a pinch of salt till frm,
The butier must be jut into a cloth and kave
the water squecsed it. The cake i< hest
mized in an cantbenware howl,  Reat the lutter
il it Jooks like cream. (1M the cake is made in
winter, whben butter is hard, it may hic warmed
a litke to soften it, but never so much 10 as
to oil it)) Add the sugar pradually, and beat
hetween cvery addition,  Next add the yolks

.of cgpes one at a tine, and a tabiespoonfel of

brandy o a little sherry, and A few drops of
tosc-water if appwoved. Beat again, and be
sure that cvery i Hheor-
porated before another is added.  Now put in
the flowr and, last of all, the whiles of
10 the batter should become too stiff, a liatie of
the whisked whites must be n between,
and the mixturc must be beaten. For
cake, however, the batter should be
Miff.  The bulk of the whites, however, should
foe 3 plain pound cake bie thsown in last of all,
and they shouki be mized in thoroughly and e
morc.  When fruit or almonds are used these
inpredients should be introduced afier the
whitcs, and Jighily stitred in just cnough to
mix—no morc.

Onc word should be said ahout the mave.
ment io beating 2 cake. Not stirring bat
deating it requiredt ; thercfore the hand of \poom
should £0, not round and round the bowl, but
the hatter should bie Irought up fiom the bo- 4
with cvery stroke, the am being (o drive aiw
into the colls, The awr thus ntroducn] wil)
capandd as it gets bot, and the cake will he
made light thereby. Towards the last the
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