
Baking Powder Contains No AIum 7

SlIeur. &alt and baking powcler
himes; cream butter and Eugar.

ýggs one at a timo. boating Wel
each egg isa dded. Add vanille
iilk witlt the flour eiternately a
%t a time. Balte in greased loaf
i moderato oven at 350* F. for
rT. Cover with Bâiled Frosting
prinkie with the cocoanut.

Chocolat. Loaf Cake
squares un3weetened chocolat.

tablespoons milk
teblespoons butter
cup ougar

3 cup nilk
ý cups flour
teaspoons Magie Baklnq Powder
teespooli sait

)k first 3 ingredîonts slowly
imuootb. Cream butter. add

ulowly and beat weIl; add
1 egg yolks; etir in chocolat.
re. Add dry ingredients, sifted
ler, eltemnately with milk; fold
g white& beaten 8tiff. Balte in
Ai loa pan in moderato oven et
F. about 50 minutes. Cover

Phite or Chocolate lcîng.

Nut Loaf Ca"e
cup butter

ý4 cue sugar
eggs
cup mnili

ceps flotir
teaspoons Magic Baking Powd.r
ý cups chopped hickory, pecens or
walnuts
teaspoon Salt
teaspoon vanille extract
ýt butter tunti1 soit and creamny;
aga and yolks of eggs, boating

Sft our with baking powder
ait and add, elternately, a littie
time, with milk. Mix well, but
>t lboat. Add nuts and flavor-

ol i stiffiy beaten egg whit es;*
voll. Pour into wcll-greaned
oured loaf pant and balte 1 hour
O minutes in moderate ovcn et

, Cake

ni; Powder

tder mflk

Meit chocolete in double boler.
Add butter, sugar and hall cup sour
millt. Mi% weIll thon boat in eggs one
et a time. Add sifted flour, baking
powder, soda and sait, altornately
with remaînîng hall cup of1 sour mlk
and vanille. Beat well and bak. îa
loyer cake tins in moderato ovea
f rom 25 to 30 minutes.

Frosting
i~cups sagar

Y, cep water
2 eggs (whites)
i toaspoon vanille
I teasipoon lemon julce
K4 teaspoon sait

Boil sugar and water untîl ît forme
e soit hall ia cold waeor, or util it
spins a threed. Add slowly to beaiten
egg white*, and continue beating
until it in of consistency to spread.
Add flavoring and cuver cake. dec.'
orating wîth gratcd chocolat* and
walnute.

5eed Ca"e

1 cup butter2 *mail cupa sulgar
4 eggs
3 cups flour
Vtspoon Salt

3 teaspoo"s carsway sseds
I cup milk
3 teespoons Magic Baking Powder

Creamn butter and sugar; add wsell'
beaten yollts: beat again. Sift four.
Salt and balting powder. Add to firet
mixture alternately with careway
seeds and milk fold in stiffly beaten
whit..s lest oif aIl. Balte in one large
or two amail well greased pan& I te
l!/Z houri.

Cream Lod -Cake

2 eggs
1 teespoon lemon, extract

3/4 cup rich milk or tliin cream

1 cup bread flour
yî- cu p corn3tarch
3 tea Spoons Magic Beldng Powder

Creemn butter; add sugar alowly;
add beaten yolks of eggs and flavor-
ing; add milk a littie et e time. Suft
Blout, cornstarch and baking powder
together and add; fold ia beaten
whitea of eggs. Bak. ia gree.ed loaf
pan in moderato oven et 375' F.
about 45 minutes. Cover with Boiled
Frosting.

est for Btter Heaith


