
20 You Can Always ReIy on Magie Baking Powder

Almond Icing
1 lb. almand pasta
I lb. powdered sugar
Whltes ai 2 eggs
Yolk ai I- egg
Fow drops a lmond extract

Put almond paste into a bowl with
the sugar. Slightly beat egg whites
and yolk. add te this the flavoring.
Then mix aIl ingrodientu together.
Knead thoroughly likte a hread dougli
and. when of a proper consistency,
put a thick coating over the cake.
Allow to dry before covering with
Royal Icing.

Cocoa Creani Filling
6tablospoans cocos
Sup powdered sugar

1/80teaspoon sait
1 teasponannilla eztract
Il4 caps bvy creani

Mix cocoa, sugar and saIt with a
littie bot water until well blended.
Cool, add flavoring and creani; whip
until stif I enough te spread.

Royal or Oraaental loing
2egg whltes

Pincbo aiulett's Creamn ai Tarter
Confectionar's sugar
A pincb ai sait

Beat egg white& until stiff enaugh
te hold a spaon erect. Thon beat in
two tablespoons cf sifted confection-
er's sugar. Continue adding the
samne amount of sugar and beating in
between until the. icing keeps the.
mark of a knife. Add Creatn cf
Tartar. Spread a thin coating o..'r
the. cake. When tuîs hardens, put
on a thicker layer. Use a pastry ba
and tubes te ornement as desirecl.

The. secret of a good Royal Icing:
A pinch cf saIt should 4i addcd

to the egg whites, which should be
beaten with a Dover beater. The con-
fectioner's sugar should lie sifted and
added very gradually, nover more
than hall a cupful at a tume, as the
icing should lie thickened rather by
beating than by quantity of sugar
ued.

Sugar should b. added and wel
beaten in until the. icing wilI keep
the. mark of a knife. A piacli of Cil-
lett*9 Cream cf Tartar for evcry ogg
'white used and a drop or two of blu.
iiig givos a white icing.

A fruit cake should b.e covered
wîth almond icing before the white
or ornamental icing is put on, as a
f ew days alter a fruit cake is baked
the juice front the fruit begins to
002e out, which discolors the. white
icing, whereas the almond icing doas
not let the fruit juices through.

Cocoanut Frosting And FîlUiag
Une recipe for 'Boiled Frosting."

Fold in or sprinkie I cup grated fresh
coconnut on top of frosting while
stili soft.

Chocolat. Marshmallow Frosting
upgranulated augar

1/3 cuup water
6 or 8 in rshmallows
WhIt. af I egg

Fow drops vanilla extract
Boil sugar and water without etir.

ring untîl syrup spins a thread at
238* F.: racit marshmallows in syrup;
pour slowly over beaten white of egg;
add flavoring and beat until thick.
Spread very thickly over cake. Malt
2 square@ unsweetened chocolat. with,

'teaspoon butter and spread thin
coating over frosting when cool.

Sa Foamn Frosting1Acp llght brown nager
I 1cup grenulated sugar

34cpwater
2 talespoons strong coffea
3teaspoon GillIettsa Crearn of Tartar
Whites af 2 eggs

I/8 teaspoon sait
Boil sugar, water. coffee and

creamn of tartar without stirring un-
til syrup spins a long thread at 248*
F. Pour very slowly over boaten egg
whites, beating continually until thick
enough to hold its shape. Add salt,.
whip again and spread thickly on
cake.

Mapla Frosting
1 cup maple syrup
Wbites of 2 eggs

Bail syrup without stirring to 2380
F. or until it spins a thread; add
slowly to stiffly beaten egg white*.
beat with wire whip. until stif f enougli
ta spread.

Lemon Filling
34 cup sugar
134 tablespoons flour
Rind af I lemon
I tablespoon lemaon juce
1 egg
I teespoon butter
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