2 tsp. baking powder, 1 tsp. salt, § tsp. nutmeg;
beat well; cook in moderate oven 35 mins,
Mrs Angove

MOLASSES LAYER CAKE.—3% c. molasses, } c. L
brown sugar, 3 c. sour milk, yolks of two eggs, 2
level tsp. soda dissolved in hot water, 3 tsp. ginger,
} tsp. nutmeg, cinnamon and cloves, 1§ cs. flour;
bake; beat whites stiff, add 4 ¢, granulated sugar for
filling and icing. Mrs H. C. Mellor

MASHED POTATO CAKE.—1 c¢. hot mashed
potatoes, 2 cs. flour, § ¢. lard or butter, 2 c. sugar,
4 eggs, 2 tsp. baking powder, 5 tsp. melted choco-
late or # c. cocoa. 1 e¢. raisiu’, % c¢. milk, 3 tsp. salt,
1 tsp. each cinnamon, cloves, and nutmeg; cream,
butter and sugar add potatoes, beat well, add well
beaten eggs and other ingredients; bake slowly.

Mrs Angove

GOLDEN CREAM CAKE.—cream } c. butter and
1 c. sugar, add 3 c. sweet milk, 13 cs. flour, whites
of 8 eggs, 3 tsp. baking soda, 1 tsp. cream of tar-
tar; bake in layer cake tins. Filling—Beat yolks of
two eggs, add 13 tblsp. corn starch, § c. milk, 1
tblsp. butter, 2 tblsp. sugar, flavoring to taste;
cook in double boiler till thick; cool and spread be-
tween layers of cake. Mrs M. Tait

DARK CAKE.—1 c. sugar, } c. butter, 2 eggs,
1 c. sour milk, 13 ecs. flour, 1 tsp. soda in flour, 1
tsp. cinnamon, cloves, nutmeg; a little salt, vanilla, |
1 ¢. walnuts, 1 c. raisins, or you may use 1 c. apple
sauce instead of sour milk. Mrs J. E. Phinney

KING GEORGE CHOCOLATE CAKE.—1 heap-
ing cup brown sugar, § c. butter, 2 eggs, 1 ¢ milk,
2 cs, flour, 2 tsp. baking powder, 1 tsp. cloves, 1 tsp,
cinnamon, % tsp. ginger, 4 tsp. nutmeg, lec. raisins;
bake. Icing.—1 c. icing sugar, butter size of egg, 1
tblsp. Gheradellis cocoa; mix with white of egg beat-
en stiff; mix smooth. Mrs O, Atkins

ORANGE CAKE.—3% c. butter, 3 eggs, lc. sug-
ar, 13 cs. flour, 13 tsp. baking powder, rind of 1
orange, & c. orange juice, cream butter and sugar,
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