
usually floured to 
is not „„„ prevent settling to the bottom. This

, . , necessary if it is added directly after the sugar which is desirable in all dark cakes. SUgar>
When baking cake arrange to have nothing else in

l lls n<‘:ir ,,lc centre of own as p0s-
so it will cook uniformly. ™

Ciikes are classified as follows;
1. <akcs without butter, sponge cake, etc.

i “it 5ilk?S ')'«• 1,,,U,1<1 ' ake, cut) cakes, ete
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until thick, add sugar gradually, continue beating' ,,i,i 
avoring Beat whites until stiff and v ' | j,

vdt T L'V in «our'in Whirl, e
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giadiiallx and >olks well beaten, flavoring. Sift flour 
tér1 in" ,il.-"lg ,,.01w,l,‘r thoroughly and add to the ban 
heatetl'very stiff.''' the “ilk' F°,d in the whites
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COFFEE CAKE
3 cups p„rity Flour. 1 % cups milk, 
/a cut, sugar. i

j/à cup butter or lard. 1 
Vs cup seeded raisins.
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IBS ■ legg.
yeast cake, 
teaspoon salt.□E1-

Scald the milk, add the butter and
■T™-r---------- 1 sugar to it, and when it is

|Ljr1ill h u u I lukewarm add the 
ca ke,
teaspoon sugar and egg. 
Sift atid add the flour and 
salt, also the raisins. Beat
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SlC last l‘aVes f°r Purity Flour Cook Book Coupon». Set

1G

1


