
. Ch<»|> almond* very fine, add them and remaining in-
Mix thoroughly, l’ut in

rest
gredients to mixture in frying pan. 
huttered dish and hake in moderate oven about 20 minutes.

Fir. xmvsK
'. cup sugar, 1 cup boiling water, I lb figs. 1 <|liart milk, ' 

cup flour, 1 cup sugar, yolks of three eggs, 1 tablespoon vanilla, 
caramelize sugar and water, grind figs, pour caramel over, 
make a custard of other ingredients.
This may be either packed in ice for several hours or frozen and 
then packed,

iCombine the mixtures.

i
CAKES
I.AYKK CAKK

I cup sugar, ; cup butter, cup milk. 2 cups Hour, 1 tea­
spoon vanilla, 2 teaspoons baking powder, whites of 3 eggs.

l’attie Calder
SPANISH BI N

l cup butter, 2 cups sugar, I cup sweet milk, 4 eggs, 2 cups 
flour, 3 teaspoons baking powder, I dessert spoon cinnamon, 1 
small dessert spoon cloves, bake in a quick oven.

LADY BAI.TIMORR CAKE
Beat J clip of butter to a cream, add slowly 14 cups sugar, 

when very light add cup cold water and 2 cups flour, beat well 
then stir in the well beaten whites of 4 eges, then 1 cup of wal­
nuts cut into small pieces and floured in 1.1 teaspoons flour; 2 
teaspoons baking powder, flavor with vanilla, bake moderately 
50 minutes. Dot Calder, Sarnia IDATE CAKE

Two cups of granulated sugar, six eggs, two cups flour, two 
teaspoons baking powder, 1 lb English walnuts, chopped, 1 lb 
dates chopped. Beat the whites and yokes of eggs separately, 
cream sugar and yoke of eggs first, add white of eggs, flour 
folded in lightly. Moderate oven. Fanny Richardson

WHITE CAKE WITH CHOCOLATE ICING 
1 cup white sugar, 4 cup butter, 4 cup milk, whites of 3 

eggs, 2 cups flour, 2 teaspoons baking powder, vanilla, beat

!
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