
Magie Baking Powder, Contains No AIum 43

Cup Puddings
cup butter
cup eugar

eggs
cups pastry or 1 V/ c bread flour
te.9poons MAgl dalng Powder
teaspoon lemnon juice

cup mnilk
t utter and sugar to a cream,

!gs one at a time, then flavoring.
in flour and baking powder
h h~ave been sifted together)
Eitely with the miîlk. Well grenate
clips or sanl moulds--prinklo
cu rrants in the bottom of each

al fill clips with batter. Bake
fifteen minutes in 375* oven.

out nd srvewith custard o
sauce.

Cottage Pudding
tablespoons .butter
cup sugar

eggs
/, cups Flour
teasjpoon Magie Bakîng Powder

cup xnillc
eamn butter and sugar, and add
ri e gg8. Sîft in flour, baking
cr and sait alternately with the

Beat ail woll together, put in
cd pan and bake front 15 ta 20
es. Serve with vanilla or fruit

Cocoaai4 Pudding
quart Mllk
tablespoons cacoanut
tablespoons corosatarcli
tablespoofla sugar
eggs
teaspoon vanille

nd cornatarch with a littie cold
Boil romnainder of milk, then

one haîf of it on corastarcli,
îg while doing so. Add sugar
ook fivo minutes. Pour remain-.
,f the mnilk on cocoanut and lot
for V an heur, thon addl this ta
tarch mixture, and ndd vanilln.

c1o acld the weIl beaten eggs

bahke in a buttered dish until
r browned. Serve with cream.
Rice and Apple Meringue

and sweeten 'with
rice with beaton

enaining hall cup

whites of eggs with tabiespoon of
augar until stiff. Caver apples witis
meringue and put in oven tu slightly
brown.

Brown Betty Pudding
1 cup bread crumnbu
6 large tart apples

Vup .ugar
1 teaspoon cinnemon
Butter

Butter a deep dishi and put in a
layer of chopped apples. Sprinle
with sugar and cinnamon and a few
amali lumps of butter, thon a layer
of bread Crumbs, again a layer of
apples and s0 on until ail is used.
Cover clesely and steam Y4 of an
heur in a moderate oven. Then un-
cover and brown quickly. Serve with
sugar and creamt or a thin boiled
Custard.

Fig Pudding
I ru p pastry flour or !/e bread flour
2 teaspoons Magic Baking Powder
Ï tea.,poon sait
2-cups bread crumnbs

ýrup of beef suet (chopp.d fins)
iegg

1 cup milit
V2a cup brown suger

Sift together fleur, baking powder
and sait. Add bread crunibs and
sugar, thon addi muet and figs chopped]
fine. Stir ail together. Add the
heaten egg and milk. Turn into wel
greanod mould and steam for 3 hours.
Serve with nutmog sauce.

Ginger Sponge Pudding
2 cups pastryor 13 c bread floui
2 teaspoons Mag c Bakdng Powder

t:a.p. g-ond ginger
oeýpon sait

)îcap butter or ather .linrtenng
'4up auger

Zt.blem poons cern or golden syrup
Iegg
14c.p mille.

Sift together flour, baking pow-
der, sait and ground ginger, ruh
in shortening, add sugar-Mix well
together then add well beaten egg,
syrup and millc. Beat together thor-
oughly, pour into e well greased pu d
ding basin, steamn two heurs. Turu
eut and serve with a sweet sauce
flavored with nutmneg.

Caramel Pudding
3 tablespoons cornstaroli
1 pint mnlik


