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Fried Bananas
6 bananes

2 abepoons butter2 u p rilk
up flour$teaspoon Magie Baking Powder

Split banane lengthwise; dip each
piece in thin batter; heat butter in
iron pant and fry banane until golden
brown. Sift with powdered sugar and
serve Lot.

Plain Fritter Batter
1 eup flour
IY, teaspoans Magie Beking Powder
,, ttaspoon Sait
' egg
2/3 eup mnlk

SiEt dry ingredients together; add
beaten egg and milk; beat until
enoath.

Vegetable Frittera
Cut înto urne11 ieces cooked cauli-

flower, egg plant, oyster plant and
string beans. Put into fritter batter
and f ry l'y spoonfuls in deep hot fat
Lt 375* F.

Apple Frittera
4 largje appe
2 tabiespoons powdered saar
1 tabiospoon lemnon julce

Peel and core apples and eut irta
*lices; add suger and lemon juice.
Dip oach slice into *Plain Fritter Bat-
tetra' Fry a liglit l'rown in deep hot

fat e 375 F. rainand prinkle
wth powdered augar.

Fruit Frittera
Other fruits may l'e used l'y fol-

lowing directions for 'Apple Fritter..
Drain canned fruits' from syrup.
Chop coarsely and stir into batter.
Drop l'y spoonfuls into hot fat et
375' F. and f ry until l'rown. Drain
an.d sprinkle with powdered ,sugar.

Force bananas through sieve and
mix with batter or cut in suices and
add.

Corn Frittera
ý cup mik

cup. cooked coru
1%, cups flotir
Itesapoon sait

1/5 teaspoon ?eppeýr Pw
2 teaspoons ~maaic Baking a we
I table.poan melted shortening
2 *ggs

Add inilk ta corn; add flour siftect
with sait, pepper and l'eking powder;
add shortcning and beaten eggs; beat
w.1 1 . Fry l'y spoonfuls on hot
groLa.ed griddle or frying pan.

If f ried in deep fat, use 2 cups
Saour and 3 teaspoans belcing pawder
in batter. Drop by spoonfuls in deep

BREAD AND ROLLS
To save tirne, yet maintain a higli

standard of quality in borne baking,
is distinctly a, modern necessity. Long-
procea yeast breads May l'e replaced
bY short-process Magic Baking Powder
breada wîthout Ias of quality in any
respect. Baking powder produces a
well leavened dough. spongy and par-
ous, with les. timefand energy ex-
pended. Ma gc loaf breada cen l'o
mixed and blkcd in about one and e
haîf l'ours.

Magic Baking Powder Bread

4 cups flour
I teaspoon sait
, tablespoon sugar
7 teaspoons, Magie Bakingowr
1 maediurn-sized cold boIledppotatar
Miik (water May be used>

Sift together flour, saIt, suger and
l'eking powder, rub in potato; add
sufilcient milk ta mix smoothly into
stiff better. Turn et once into
greaed loaf pan, amooth top with
knife dipped in xnelted butter, andi
allow to stand in warmn place about
30 minutes. Bake in moderateoaven
at 350* F. about 1 bout. WVhen dane
taike fram pan, moisten top with few
drops cold water and allow ta cool
in pan l'efare putting eway mn l'read
box.

Boston Brown Bread

I cup whole wheât or graham flour
I cup SOfli Toisa

I cup ryo ineai or ground roiied aatà
5 teaspoons Mngic Ba.king powdor

Iteaspoon sait
4cup MOI&*$"s

jý1 /3 cups mnilk

Mix dry îngredients tharaughly;
add Molasses ta millc, end add ta dry
ingredients; leat tl'aroughly and put
into greased moulda 2/j full. Caver
t ightly and steemn 3!/Z hauts; rerniv
cavera and balte in moderateoavert
et 400* F. until top is dry.

Spaulal' Breakfast LoaF

4 cups pastry or 34 c bread flaur
ep augar

4~teaupoon sait
2taàbiaspoons Magie Baking Pawder

I cup mAik
4 eggs
i Y6 tabiespoonnsahortening
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