
12 FoIIow the Recipes Carefully

Lemon Cake
4 esse (separated)
I cup powdered sugar
2 teblespoons lemon juice
1 tablespoon lemnon rind5
/ 6 

cup pastry or 3/4 c bread flour
I~tcaspoons Magie BaIn Powder

/ateaspoori sait
Beat yoiks of eggs tilb thick and

lemon colored gradueily addîng suger,
beating well after each acidition-add
lemon juice and rind, beat egain. Then
add fleur which has been sifted four
times with baking powder and
sait, beat ail togethe.r four minutes.
Foid in the stîiffly beaten whites. Turn
into 2 large round, or into 2 square
pana and Lake in oven 350 degrees.
until it springs back when touched.

When cool 1111 with the followîng
and sif t sugar over the top-

1 egg
1 cup sugar
I cup weter

1lemnon (jule and grated rind>
2 dessertapoons cornâtarch,

Put the water, grated rind and *uice
of lemon in a saucepen and let it heet;
mix in a bowl. su gai.. cornaterch and
egg yolk; blend with V4 cup water. acdd
to mixture in seucepan and stir until
thick.

.ielly Roll Cake
3 large egs
I cup vary fins sugar

Vteaspoon lemnon extract
I cup pastry flour or Ys c breed flour5teaspoon sait
iteaspoon Magic Beking Powdei.

1 tablespoon cold water
Separate eggs, beat yolks tilI thick,

graduaily adding sugar; add lemon
extract, then stir in the stiffly beaten
white», and fold in flour, baking
sîfted together five times), alternetely
with cold waer. Lineae shallow pan
with well greaded paper. cover bot-.
tom of pan with mixture. Bake 12
minutes in mnoderateoaven.

Have ready a clean, coarse, damp
towel sprinkled with powdered sugar;,
turn aponge onto this. With a âharp
knife cut a thin strip f rom aides and
ends of cakie. Now spread with jam;
roil quickly and wrep in peper to
keep shape. Place on rack ta cool.

Cold Water Sponge Cake
3 eggs
8 tabiespoons cold water
134 cups fine granuleted sugar
Creted rInd of 1 lemon
2cups pastry dr 1 4 c bread foeur
5teaspoon Sait

2 teeSpoons Magie Baking l'owder

Beat yolks with a Dover beater
until thjck and lemon colored. Add
4 tabiespoons cold water and con-
tinue beating. Add the augar, lemon
rinci and 1 cup of floui. and beat until
thick. Add the remaining 4 table«
sPoons of cold water and Rloui., which
han been sifted four times with the,
baking powcler and aIt. Beat 3
minutes. Fold in stiffly beaten white&
and haif fll an ungreased tube pan.
Bake 45 to 50 minutes in an oy.n
350* F.

Corn Starch Cake
1 cup butter

2 cups fine sugar
2 cups pastry or 1 2/3 c bread foulr
1 cup cornstarch4 teaspoons Magie Baking Powder
2/ teaspoon sait

Gup Milk
Steaspoon veais extract
-teaspoon almond extract
euse (whîtes only)

Thoroughly cream butter. and sugar
until like whipped cream....sift toge-.
ther four times, flour, cornatarch
bakîng powder and salt....Ad
1/3 to the creamed'butter, then 1/3

mnilk, then aiternately until ail areused-Add Ravoring, beat well, the,add lighly the atiffly beaten lgwhit&. urn ntoa well greased ]u
cake pan and bake 40 to 50 iînute,
in moderate aven. When doneth
cake will show a slîght a1pringinte
when pressed upan the surface with
the fingers. When cool cover with a
boîied icing, and grate over it samle
unsweetened chocolate, or arnl
over it fine cocoanut.

A tube pan is excellent for. bakîng
the aoetype of cake.-and. indeed
aIl light le F cakes are better b.k..j
in a tube pan.

Devil's Food Layer Cake
2/3 cup butter
IY2 cups sugar

3 egs
1 cup milkt
2345 cups flour
5t4 teaspoon sait
3 teaspoons Megic BakIns Powder
I teespoon vanille extract

3 squares Uusweeted chocolate.
melted

Cream butter thoroughly, add
slugar alowly. Add beaten yolks; *nixI
thoroughly. Acld flour sifted with
baking powder and sait, alternatel>.
with miik; edd vanille and rnelted
chocclate. Fold in stiffiy-beaten m-na
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