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n^].n 111-,, ipllv cake Dressing—Wh(W« of two eggs, grate the rind of

fwo oitgS add ^^^^^ ^"' '''''' '*-""""' "'"

'"'
Bolr.oF^J^'NG'-O^e cup of sugar, moistened with six teaspoo,,-

fuls <ff wa eJ ind boiled until it will hair as it. drips from a ^-^J^^
slowly into the l.eaten white of one egg, beating rapidly. Beat until cool,

nnd then snread on cake.—Mrs. P. Phillips.

\Vh.t FRUIT Cakp.-A quarter of a pound of sugar, three ounces of

buitc-r whiesoffour eggs, niKtrter of a 1)0X of cocoanut, quarter of a

oindand two ounces of almond nuts sliced fine, quarter of a pound c^

'cit on pe" 1 chop,.ed fine, one teaspoon of soda, iwo of cream of tartar.

Flavor with rose v.Uer.-MRS.FKKEF,0RN',r..,iNTON.

Dn icxTE C\K6».Y 'ts of two eggs, white of one egg, butter tlie size

of m eec three quA cup 01 uga., three-quarter cup of flour three-

quarttr'^up of c'oriS.rch,V -a tup of milk, two teaspoons of baking

''"""CMFFE CAKE-Five cui,s of flour, one cup of butter, one cup of

coffee seei^-d and set aside' till cold, one cup of raisins, oi«= cup o

molas'serd^e cup of sugar and a teaspoonful of soda. Excellent.-M.ss

'^'*'''?^,'^«,vrnv TonKiFS—One cup of sour cream, one cup sugar, one

tableSoon Ctefoi^e t aspoon of'^oda, one egg. Mix four t..blespoon.

If whitrsuea ind two tablespoons of cinnamon together; Dip out a.

tp^nM of'the^aste and roll \n thi. mi.xture. Bake on buttered ti.s,

teaving a space b.etwecn each one.— Miss Malott.

m

#


