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sugar, two orangl

and part of the ri:|

nd of almonds, blanched and chopped. Spread quite thicklyween the layers ot cake, and frost the top and sides.

JELLY FRUIT CAKE.
Two cups sugar, three cups flour, three teaspoons baking
^der, two-thirds cup butter, one cup milk, three eggs. Flavorh van.lla^ To half the cake add one tablespoon nfdasses one
llespoon brandy, one tablespoon cinnamon, one teaspoon cloves
e-half teaspoon allspice, one-half nutmeg, one cup chopped
iins, one-half pound citron. Bake in jelly tins, two layers of
t and two of truit cake. Spread jelly between the layers, when

;htly cool, putting a light one on top Over all spread white

C0NFECTI0Nh,RY CAKE.
One coffeecup sugar, three-fourths coffeecup butter two
feecups flour, one coffeecup milk, whites five eggs, three tea-
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Flavor with v..nilla. Take onVtablespoon

on nn. K 1^
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'"E "^^^^P^^ ^^•^'"^' ^ne-half^ cup
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''"f-^"^^ '^"P '^^l^^^^^' two teaspoon?namon one-halt teaspoon cloves, one wineglass brandy. Bake
iire^e layers, two light and one dark. Put together with soft

BLACK CHOCOLATE CAKE.
One cup butter, two cups sugar, two and one-half cups flour

I eggs, one cup sour milk, one teaspoon soda dissolved in abmhng water; one-half cake "Baker's" chocolate, grated and
in the cake before stirring in the flour. Bake in jdly tins in

Filling,
lie pound white sugar wet with a little cold water; add the

.es of three eggs, slightly beaten ; one-half cake grated chocoCook in boi mg water until it thickens. Flavor with vanillaad between the layers, and outside the cake. Sprinkle
led cocoanut over the top.
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LEMON COCOANUT CAKE.

' o^nph^.^f'^ '"^f'

"""^ P°""^ ^°"''' ^"^h^l^' P°""d butter, sixone-half pint cream, one teaspoon cream tartar, one-halfspoon soda

Dressing behveen layers.
)ne grated cocoanut, three-fourths cup sugar, two eces iuice

ylh™nut"n\'^r^^^
thoroughly,^dl sugar^K^n

ly the cocoanut
; put all on the stove and cook enough to cook


