
44 You Can AIways ReIy on Magie Baking Powder
Put butter and brown sugar ln a

pant antI »tÎr well -untul melted andI
quita brown, then add the scalded
zmilk andI *tir in cornatarch. Ramove
front lire, beat well andI add vanilla
andI chopped nuts. Pour înto glas&
dishes. When cool decorate with
whipped cream, put through a piping
bag. and ehoppaci walnuts. Burnt
alrnonde may ha useti if desired.

Caramel Custard
14cp brown siigar

Jpcnt mlIk

VIz teaspoon vacilla
A pinch of salt

Melt and brown, very carefully the
sugar. ScaltI milk andI addt ta the
browned sugar. Beat eggs alightly,
then add vanilla andI salt, and whe
the sugar is meltd in the hot millc,
pour very slowly over the beaten
eggs. Strain, butter soma cups or
a moulci and pour mixture ie. Set
in a pan of hot water andI baka until,
when tried with a knif e, it cornes out
cdean.. Serve witb a caramel sauce.

Caramel Sauce
Brown haif a cup of sugar, addt half

a cup hot water; bail fer 10 minutes.

Bavaian Cream
1 can pineapple (shredded)

oz. gelatine
Icup su gar
pînt heavy creamn

Pour juice off pineapple. Soak the
gelatine jn half of it. Put other half
on slugar. Put the sugar on ta bail
until it gats like beavy syrup. Addt
the dissolved gelatina, andI set aside
ta cool. Wthipi the cream until very
stiff andI beat ni the. syrup, gelatine
andI pineapple. Put into a wet mould
andI se rve, coltI.

Coffée Cr.am
/box gelatine
'cup Suger

!3/ cups thin cream
VI~ cup strong coffe. (=oId)

Soak the galattune in a littIe cold
Water. Put the sugar, coffet andI
soaked gelatine into double boilar and
cook until diasolved, then addt cream,
andI pour into, a mould. Serve witl,
whipped craam.

Valvet Creams
1 box gelatine
I cup sherry
C4 CUP sugar
1 quart milk

Saab the gelatina in sherry, Put
on the fira with sugar to malt, than
*train into the milk. Stir up and put
înta a glass dish. Serve coltI with
creamn.

Orange Trifle a
3 tablespoons gelatine

14cp cald water
ri~ cup boilin water

I ~4cPs sugal
I ups orange Juive

3/ up leman juIcs)~plut crem
Sa galatune in coltI water. Add

boilieg water ta dissolve. AtId sugar,
fruit juices andI grated rind of oe
orange. Whip the cream and add it
lastly. Pour into, a mould. Whan
set serve with whipped cream, or colIc
bailed custard.

Royal Diplomatie Pudding

'/2l box gelatine ar
Ztablespoanis granulated gaerie*
I cap cold water
1 pt balling waer
Joies of 1 lemon

cup sugar
/,pint wlne

Candied cherries to garnish
Soa galatine in coltI water for hall

an hour, pour on t1iis two-tbirds pint
boiling watar, add lemon juice, augar
and wina; stir well and strain. Have
two moulds, oe holding two quarts
andI the other oe quart; put a layer
of jally in large mowuld and Place on
ice. When bard, garnish with char-
rias cut je two; pour je a few spoon-
fuis of liquid (flot hot) jelly to holId
the- cherries andI thon pour in enough


