
MagÎc Bakung PowE

Whites. Put intO 3 greaseti layer cake
tint and halte in moderato oven at350* F. about 30 minutes. Put layera
together andi cover cake with Choco-
late Filling and leing.

Layer Cakte (Susie'&)
4 cup butter

cP auger
3eggs

2 Cups pastryor 134, c bread flour4 teaspoons Maulc Beking Powder
X4 teaspoon sait
Y4 cup miik

Creain butter and auger;, addt wel
beaten eggs and beat again with but-
ter andi sugar tili very iight. Sift
fleur. baking Powder and sait t-
gether andi add to first mixtureê
alternateiY with milk. Beat lightiy
for about 1 minute. Put into greaseti
layer cake pans and halte 15 tn 20
minutes.

Sand Tarte
tCUP butter

I Ccp augar

I cuP, pastry or i ý4 C bread flourZteespoona Magie Baking Powderwhiie of one, .gg
Itabiespoon aUger

tap> Cifnnmoin
I heiamonda

Creamn butter, atit sugar gradua!>'
andi Wall beaten egg, thon flour
Which bas been sifted with bakingpowder, **chill" dough. Put haîf the
mixture on floureti board andi rollone-eighth inch thick--cut with
tioughnut cutter-.brush over withwhite of egg andi aprinkie wîth sugarandi cinnamnon which have been mnîxedtogether-~spljt elmonda and arrange
on top, three halvas at 1~a distance.
Place on buttered sheete. bake 8 to 10
minutes in a slow oven. When baketi
the tarte shoulti bc a ver>' telic.iîe
brown.

Lady Baltimore cake

der Contains No AIum 1
add sifted flour andi baking powder;
*tir just enough to mîx well; adcl
flavoring. Pour into greased layer
tins. Bake in moderate oven. When
cool Put together and cover top and
aides with the following mixture-.

cupsa ugar
34CUP water

1 cup waInuts or pecan note
6 fige
1 cup stoned rais InsWhite. of 2 7-9gs
5teaspoon ail

Co tepoon ',! tg!c Baking PowderCok sugar andi water in 242* F.or untîl syrup threads, remnove f ront
fire immediately, Pour in narrow
aires- on etiffly beaten egg white,
beating continually untîl thick. Addvanilla, baking powder and finely
chopped fruits andi nute.

4 Sponge Cake

"u C L ugar
34 teaspoon lemnon extract1 CUP Pastry flour or %~ c breed flour1 tee sPoon Magic Baking Powder

Separate eggs, beat yoiks tili very
light, adding sugar graduaily. AdJ
Reavoring, then foid in stiffly-beaten
whites. Sif t flour and bakîng powder
together 5 timnes, then edd lightly to
other mixture, Bake !/ hour in
moderate oven 350- F.

Hot Water Spongë Cake

C ui, fine sugar
Iccp pastry flour or 34 e bread fleurIteesPoon MgeBaking Powder

-4 eapoon sait
I tablespoon lemnon juice

2 tpaspoons hot weter
Beat the yolks until lemon coloretiandi thick. add sugar andi continue

beâting. Sift flour, baking powder
and saIt 4 tirmes, addt to firat mixture,
then hot water andi ver>' stiffly beaten
wvhites of eggs and lemon juice. Be
in aven 350' F. for 40 mainutes.

i Ccp fruit sugarWhites of 4 eggs ChOcOlate Layer Cake2 teaspoons magie Balclns Powder >4 cup butterY5 -up rnilkicu 
getee!alon or rose extreet 1 eggBuai

-u .tyor 13 c% breed flour 1 teaspoon vanille eXtreetSift fleur andi baking powter to- 1 cup milk
Rethr thee tmes.Crean buter 2ý2cupN pestry or 21ý4 c bread fou-rgethor~~~ ~~~ the ine. rai utr, 3tpons Mýagic Baking Powdergradua!>. adding SUgar. WVhen very 34 teaspoon saitlight andi smooth work in the milk, Crean butter; atit augar, a littiethen gradua!>' whip the stiffiy beaten at a time, beating until light; addegg whites into the mixture. When beaten yolks and flavoring; addt flour.ail tii... ingredients are well blentiet, siftoti with saIt and baking powtier,

13e Sure toRcad Gencral instructions on Pages 5 and 6


