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B * -s. ANGEL CAKE
MRS. J, K.VMXSTKR.t'
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‘ J-I i Take the whites of 9 large eggs. lylddo them a pinch bf salt, 

and whip them lightly until,they ate partly stiff, then add %
* a teaspoon of (ream of taH^r ^naSeüip thepi until very stiff.

Fold in carefully i '4 cups of granulated sugar that has been 
sifted 3 times, sift 1 cup of flour 7 tithes, (if youiyaBt a perfect 

• cake I..-and fold it into the sugar '-and whipped, eggs lightly.
Last of all add ii teaspoon ^vanilla. - Turn the cake into a^large 

, untniUered pa™ Bake in a moderate oven' from -y 5 to .50 min
utes sXdver open the oven doçjt’gntil vou think the cake is.

• f ■done. : 4 • -V'
v GOLDENi^NGEL CAKE

, Afin?) A. W MKKXKK
The whites of, y eggs, yolks of 5 eggs. 1 cups of whiti^sugar. ÿ- 

1 eug_of flour, a pinch of cYeipri Wtar, 1 tW flour and1 theMigar 
arc to be sifted 8 timès. I , l

1
- ;

/

"

( CHOCOLATÉ CAKE
MRS. A. M. SNYDER.

rlv % • ft

-V i
h cups of sugar,-2 eggs, l," cup butter, “^cup bailing water. 1 

butter njify, 3 cups of flour. 1 teaspoon s^ïla dissolved " 
ounce of chocolate. Mix

l/ cup sour or
in nfilk. 1 teaspoon cream of tartar. 1 

' sugar and butter to a cream. add yolks of eggs. Next add soda 
v. and mjJkfAhen chocolate grated fine, dissolved in a (little water, 
* acl^l the whites of eggs beaten stiff, lastly créa \pf tartar in 

flour. -ly .

/t

CHOCOLATE CAKE
MRS. K. F. SEAGRAM, WATERLOO.

t Volks of 2* eggs,, cake chocolate, % cup of sWeet milk, - 
y \ grate the chocolate, add eggs and. milk, boil gently until thick 

aud stir contantlv, than add another '/Ï cup milk, 1 chpsipgar,
, '1 tablespoon melted butter, 1 small teaspoon soda, 1K cups,

flour sifted, 1 teaspoon Vanilla, bake, in a moderately quick 
oven and ice with'a w hite boiled icing.
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