
Magic Baking Pcwdar is Always Uniform
Mx sugar and flour. add the

grated rind and the lemon juice, and
eug atightly beaten. Put butter in
sauce pan-, when mcited add mixture
and *tir constantly until boiling point
îa reached. Care muât b. taken that
mixture doesn fot adhete to the bot-
tom of sauce pan. Cool befote
apreading.

Banana Filling
Chop 2 banane,% wîth a littie pul-

verized augar and lemnon juice.

Raîsîtî Filling

A ilitie wt et
1 eggV (white oniy>
I cup raisins. dates. fige or nuta

Boit augar and water until brittie
when dropped into cold water, Re-
=ove from atove; *tir quîckly into the
welt-beaten white of egg. Add either
the fruit or nuta and &tir wetl.

Mocha Creamt Filling
Whip ¼1 pint cream,. sweeten with

3/3 to Y2 cup powdered sugar and fia-
vor with 1 tabiespoon mocha fHavor-
ins.

Chocolat. lcing andi Filling
Stableepoon butter
tablespoons milk

3o2. unswetned chocolat.
3)4 cups confecttoner'a auzar
I tespoon vanilla eXtract

Hat butter, mitk and chocolast. in
top of double boîler; add augar slow-
iy, beating continuallyi' add flavoring
and Leat until creamy; if neceaaary
add more mîlk and spread tîckly
between layera and on top and aides
of cake.

Cocoa Almonti Filling andi kien
6 tableapoons butter
3 cupa confectionerls augar
aSt lbespns cocoa~teaspoon alrnond extract
1/3 c up r

Cream buttert; add sugar and cocoui
aiowiy, beating until iight andi f Iuffy.
Add flavoring and cream slowly to
mnale gooti apreadi«ng consiatency.
Spread thickly between layeCra andi
puit a thin layer on top and gices o f
cake.

COOKJES and SMALL CAKES
Ice Box Coolcies

clup butter
cp brown augar

3tespoon Magic Soda -

5$ teaspoon sait
ecups fleur
cup eihopped nta

Creamn butter andi sugar, add
beaten egg; beat ail until ight. Sift
flour, sait and soda three trne, and
add with the nuts to the first mixture.
Pack in a tint andi put in the ice box
or any coid place over night. Turn
out on a board and suice as thin as
possible without breaking. Balte in
a hot oven.

Magie Cream Coolcies
2 eggs
1 cup au er
Icap thck creurm
CCU cp shredded cocoanutcps pastry or 2Y# c bread flour

3teaspoons Magie BakIng Powder
M4 tenspoon sait

Beat egg util light, add sugar
graduaiiy; ttdd cocoanut, cream, and
flour (which ha. been mixeti andi
sifted wîh baking powder and saiît).
Put away in ice box until thoroughly
chiiied, then turn on to a floureti
boardi and roll ane balf inch tbick.
Sprinkie with cocoanut andi roll on.
fourtb inch thîck; cut with a âmail
cutter, firat dipped in flour, Balte on
a buttered sheet ini a moderate oven.

Bouton Coolties
1 cup butter
134 cups augar
3 eggs
1 teaspoon Magie Soda

3ýcupa pastry or 3 c bread foeur
tpobn sait1 teaspo cInnamon

1 cup chopped nuts
34 cup currants
'M cup raisins, seeded and chopped

Creamn butter and augar, gradually
add wcil beaten egga;. then add hall of
flour sifted with soda. sait and cinna-
mon; then mix fruit andi nuts with
memainder of flour andi edd to firat
mixture. Drap by spoonfula an inth
apart on a weli greaseti baking aheet
andi balte in a moderato avYen.

spice Cookies
Vi cup molasses

1cup brown sugar
Pcup ahortening
1tabiespoon milit
2'cupa paatry or 2 c bread foeur
teaspoon sait
teaspoon Magie Soda

Y2 teaspoon nutm-eg
1teaspoon cinnamnon

teaspoon ginger
tesonclovea

Heat molases, atd augar, ahorten-
izig and milk. Sift flour, saIt, soda
andi apices into mixture. Roll out tim
andi cut with amatil cutter. Balte in
a alows aven.

Be Sure to Read General instruactions on pages 5 and 6


