
46 Mag8 aking Powdr Assures Successful Baking
Stseuwd Chocolat Pudding

3 eg
Va Cup sugar
3 tablespoons mijit

/.u chocolats
1 teaspoon Magzie Bakîng Powder

Beat yolke of eggs untîl light,
gra dually adding àugar. Add the
milk and melted chocojate, then fleur,
baking powder andi a pinch of Salt.
Beat until amooth, thon folti in the
6eaten whites of eggs. Put a large
teaspoon of the mixture in buttered
cupu, ateam 30 minutes and serve with
a i<ustard or vanilla sauce.

Snow Pudding
V4box Rel. tine or

1 t.blespoon rnitdelteI4cap cold wntor
cap boiling wle

I up Augar
V~cap lemon jus-e

Wh itte of 3 eéggs
Soak gelatine in colti water, dis-

solve in boiling water, addi sugar and
lemnon juice; strain, and set aside ln
cool place; occasionally stir mixture.
and when quite thick, beat with wire
spoon or whislc until frothy; ad
whilte» of egga beaten stiff. andi con-
tinue beating until atiff enough to
holti its shape. Moulti. or Pile bY
spoofuIs on glass dish; Serve cold,
with Boileti Custard. A very attrac-
tive dish may be prepareti by Colorîng
half the mixture with fruit red-

Strawberry Mouss
1 quart thin cream
1 box atrawberries
I cup Sugar
1/i box gelatine (scant) or

J!tablespoons granuleted gelatie
2 tabiespoona .Id -oter
3 tablespoons hot wvater

Wash andi hull bernies, sprinkle with
sugar, and let stand eue hour; mash,
and rub thrcnu;h a fin e seive; adseain oakei i cold and dissolved
in bing water. Set la pan of ice-
~water atnt atir until it begzins to

Cher-ry flatter Pudding
3 caps canne<i cherie
i cap fleur
1 teespoon Maqglc Baking Powder
14 teampoon sa t

icup mnilk
2 tablespoons mselted butter

SAt together flour. baking pow
andi Salt; addt sugar; adit beaten i

andi milk, then meltoti butter. B
wel, Place swcet<,ned cherriez
bottom of puddini, dish, pour ln
Latter to cever theun. Bak. ln o,
400' F. until the [latter rises, titen
duce heat ta 350' F. aittil do
Serve with l'emon sauce.

Any freaàh or caunei fruit rnay
useti in place of chierries,

M Hunt'* Christra Pudding
thl. fl.ur

I b. fine brend crumnba
1 th. beel suet
1 lb. brown sugar
I maII tsâs.poon Salt
Ilb. raisins

1Ilb. sultanas
thl. currauts
Slb, almonds

lb. medP-1l (otans. and< lemi
-r citron

rI ntmFIe K ( gr.teýd>
ltind and juive of 2 heuons
2 oz, meite.d butter

8 ggs~4cap brandy
14cap mllk (more or less>

Stone raisins: wash andi remove
stems from sultanas and currants,
thoroughly. Shred orange, lemon E
citron. Blanch andi chop alinon
When aIl are thorougilly eceanedl t
dry, Put together into a bewl M
tprinlcle a little of the flour ever i
fruit. In another bowl put fio
bread crumbe, inely chappeti a1i
sugar and Salt. Mix weil togeth
Now combine the two. mixing wlit
wooden Speen. Add grateti ntir
andi leon rint. andi when all the c
ingredients are thoroughly mizeq&pi
ini the beaten eggs, melteti butt
Ieoin juice, brandy and rnilIk &
well andi put into well greased pui


