THE BERLIN COOK ROOK,
ANGEL 'CAKE.

MRS, J. Ko MASTER 3

Take the whites of g large egas, add to them a pinch bf salt,
and whip them lightly: until they ate partly stiff, then add !
a teaspoon of gream of targar an{fSwhip them until very stiff.

Fold in tarefully 11, cups of granulated sugar that has been
sifted 3 times, sift 1 cup of flour 7 tithes, (if you want a perfect
- cake), and fold it into the sugar ‘and \\‘hipp(:& eggs lightly.
Last of all add 2\ teaspoon ~vanilla, - Turn the cake into ajlarge
unbugtered pam. Bake in a moderate oven' from 33 to .50 min
utes. -4 Néver open the oven dogr pntil you think the cake is
'/ done. . A R 2 )
ST "QOLDEN!"*I{GEL' CAKE 1
(sik§) A. W. MERNER. ~ 2 ; :
The whites of 7 eggs, volks of 5 eggs, 1Yy cupsof whitéisugar,
1 cup of flour, a pinch of cream tartars (the flour-and' thessugar
are 1o be sifted 8 times,) =, /

‘cuocéx,,m-: CAKE.
| v

| MRS. A. M. SNYDER. \

‘ [2 cups of sugar; 2 eggs, Y2 cup butter, Y3 cup hoiling water. 'z’
‘/ cup sour or butter mitk, 3 cups of flour, 1 teaspoon sgda dissolved
‘in milk, 1 teaspoon cream of tartar, 1 ounce of chocolate. Mix

sugar_and butter to a eream, add yolks of eggs. Next add soda

' and mjlk;then chocolate grated fine, dissolved in alittle water,
add the whites of eggs bedten stiff, lastly vream'of\tartar in
flour. AN

CHOCOLATE CAKE. . S

MRS, E. F. SEA(‘.RA‘M. WATERLOO.

Yolks of 2/ eggs, 's cake chocolate, '3 cup of sweet milk, .
grate the chocolate, add eggs and. milk, boil gently until thick
and stin contantly, then add another 14 cup milk, 1 clip-sugar,

1 tablespoon melted butter, 1 small teaspoon soda: 115 cups,
flour sifted, 1 te?spoon vanilla, bake in a moderately quick
oven and ice with'a white boiled icing.
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