
6 Follow the Recipes Carefully

Add the sugar, gradually beating ail the time so as to get ai, m,,
au possible into the batter. Add the eggs either one et a time, beatini
in between, or boston ail together until light.

Add to the batter about one-third of the sifted dry ingredients anc
woll. Add about one-third of the cold liquid and then continue alteri
flour and liquid until ail have been used. Stir in flavoring and pou,
buttered pans until they are baif fuil.

Put cakes into oven 350* F. keeping the ternperature as near as pc
et tihe given ciegree. The cake is donc if it is eiastic to the toucli. I
carefuily taken out of the oven before it shrinks from the. sides of p
makes a mucli nicer iooking cake.

Standard Method of Mixing Cakes with Melted Butter or Shortenin,
Beat the eggs and sugar in a bowl net in a Iarger bowl of boiling -

talcing care that the batter does not get botter than iukewerm., Beat uni
mixture has a texture of whipped creamn. Once it in lukewerin, remnovo i
immodiatoly from hot water. Fold the sifted dry ingredîents înto the~ r
batter and thon add the cooied nielted sbortening with the RavOring.

Half fill buttered and floured pans and bake in an aven et 350' F.
cake Icaves the. side of pan, or until it in elastic to the touch. L.et cc
pan baiore turning out.

If thge cake is to b. eaten soon after it'is baked, it should Le turne
on a wire cake rack, but if it in to be kept for any lengtb of time, jusa
b. lait in pans ta cool for at least ten minutes, when tbe moistur, in
densod witbin, and tbe cake keeps fresb and moîst rnucb longer.

Plain Layer Cake

V4 eup butter
I cep sugar
2 eggs
1 Vî ups pastry or 1 -1j/3 c bread flour
2~ teaspoons Magle Baking Powder

%teaspoan sait
V2 cp mflk

34 teaspoon fiavoring
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me. at a tim
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Put sugar in bowl, grec
boiling milk or creamn; beat
glossy. Add creain of tart
chocolate, butter and van
until of rigbt consistency to

moche, Cake
1/5 cup butter
1 cup sugar
3 eggs
2 -up- pestry or 13,ý c b,
2 teaspoons Magie Bsklng
3/ cup milk
1 teespoon vanille

Crearn butter and sugar
]y, add beeten yoiks, tb
beaten wbites, sifted flour e
powder, mnilk and vanilla; b
together. Bake in~ sballow
foilowing day eut in narre
pieces and cover ail siden w:
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