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CAKES
Ganra Ruies for Prepazatlon

H4ave ail necessary utensila and ingredienta ready before starting work.Accurate mnsurements are essential in cooking. Have iitensils -offregulation size; rneasuring cupa divided into quartera, and thirds, and holdinghalf a pint; teaspoons, tablespoona. woodea spoons for mirîng, a flat wireegg beatert a Dover egg Leater, flour aifter, spatula. biscuit cutter, pastryLrush and a *et of mixing bowls.
lu meaaurîng dry ingredienta, fill and level off wîth the blie off a knifa.When hall a spoonful in required, fill spoon and then dîvide Iengthwiae offthe spoon and ocrapa out one hall. When one quarter off a apoonful is re-quired, divide crosswise the rermaining hall.
lu measuring liquid, use al] the cup or apaon wîll hold.To rneaaure àartening, pack and level off wîth a kuife.Great care 1,. rrquired in combîiig ingredients.The rnost difficu 'It part off cake mnaking ia the baking. Unies, the ovent. right, the cake luay Le a failure, no miatter how carefully it meay bave beenprepared.
Grease the pans in which *Butter Cakes* are baked with clarifled Lutterand sift a little flour over this. then shake off surplus. Even if shorteningother than butter îa used in the rnaking off a cake. and the pan in which îtle Laked in greated with Lutter, the cake will have a good rich flavor.Pans for 'Butterls Cakes,' auch as Sponge and Angel Cakes, shoulduever Le greased, floured or lined with paper.Hall fl]I cake pan and lightly press the mixture from centre tu aidesand cornera off the pan no the finished product will Le leveI ou the top.The oven temperature snd time required for beking depend ou aura andkiud off cake and à. usually shown in recipe.
A roun tan with a tube for 1oaf cake i. recommended.A ond gottomedbhowl la the Lest type off mixing Lowl to use.A wooden spoon is ore suitable to use for Leating than a mataI apoon.For beating egg whitea a wire-beatar should Le uaed.AIl leaveuing powders, whether Lakîng powder, sodla or crean off tartar,ehould Le mnixed and slfted with the flour Lelore being added to the Latter.Ground spices ahould Le mixed and alffted with the Ilour and then addedtO the Latter.
Cocoa mnay replace chocolata in cake makiug by aubstituting ona thirdcup off cocoa and 2 teaspoons shorteting for every ounce (or square) *ffChocolate calîed for in th., recipe,

Ingr.dints
Shortenig-The sliortening uaad iu cake making should Le of th~e bestquality. Butter mnakea a cake off good flavor.
Sugar-A fine granulated or castor sugar iu Lest for plain cake. If augaris coarse, roll and sift Lefore mneasuaring.
Eggs-Freah egga give Lest results, but packed aggs, if off good flevor,are satisfactory.
Flour-Tha quantities of flour specifled for use i recipes ini this bookare Laaed on usiang pastry Rloui., but excellent resuite may Le obttsined withbeai floui.. only les, off it i. required. Use two taLleapoons lae to the cupto obtaiu the moit aatisfactory recuIts. Sift flour severai times to gin. thecake a fiue texture.
Liquid-Sweet or sour mîlk.

Standard Misthod off Mixing Cakes with Creans.d Butter or SlsorteaingCraam tihe shorteumng in a cina or granite-ware Lowl (prefferaLly aroaud-bottorned bowl)ý uaiug a woodeu spoon, until as light as whippedcrearn. (l'ils alortening mnay Le left i a warmn rooni for a few hours tosoften it up a littie, Lut under no circumastauces slioald it be iuelted.)
Use Chaco &Unborn'a Seai Brand Coff..


