
4 Mtagie Baking Powder Assures Successfui Baking

1 cup pastry flour or %c bread flour
3teaspoon sait
egga

1 tazespoon mclted shortening
I cup mîlk

SIt flour and sait together; make a
welI in the gour, break eggs into well,
add melted ehortening and mnilk and
*tir until smooth. Pour înto hot
greraseci gemn pans and. bake in hot
oves et 450* F. for 30 minutes; then
decrease heat to 350* F. for 15 miîn-
Utes.

Cors Me.! Griddle Cakes
1 'A cups corn meal
IV r ups boiiing water
I tabiespoon shorteuing
1 . tcur milk
IabeS poon isolassres

% cup fo Ur
1 teespoon sait
,4 teaspoons magic Batçtng loowder

Pou r boilisg water over corn meal
and eh ortening, stir and let cool. Add
milk and molasses,~ then flour sifted
with Sait and baking powder. Beat
w.!!. Bake on hot, sligbtly greased
griddie, tursing oniy once.

Sour Milk Griddle Cakes
i v cups paStry or 1- 113 c bread flour

rteaspoon 3aIt
2 teaspoons Magic Baklng Powdtr

*taspoon Magic Soda

IV4 cups sour mîlk
2 tablespoons sbortening, melted

Sift dry ingredients together; add
egg milk and inelted shortening. Mix

welad bake on hot, slightly greased
griddi, turnig only once.

Waffles
2 cups pastry- or 13, c brrad floiur
4 teaspoons Magie Baking Powder
!1 teaspoon sai

2eggs
1i4 cups miJk
4 tablespoons nielted shortening

Sift dry ingredients together; add
egyolks asd niilk; mnix tjioroughly
adbeat. Add shortenina; bld in

6eaten egg whites, Bake is hot
walfle iros until brows. Serve hot
with~ butter and maple syrup.

la extract

e Bakin~g Powder

dry ingredîents sifted together. He
waffle iron, but flot so hot as
breakfast waffles. Serve with j
creama or slightiY sweetened whippg
cream.

Magie Griddle Cakes
2 cups pastry or 13/4 c brad loiur
V/2 teaapoon Salt
4 teaspoons Magie Baking Powder
2 sage
I VZ cups minik
2 tablespoons rnelted shortening

Sift dry ingredients into bowl: ac
beaten eggs, milk and melted shortei
ing. Mix wel! and drop by spoonfu
on sligbtlyr greased bot griddie. Wh<
b.ubblès appear, turs cakes ar
brown other side. Do flt tursn
second time. Serve immediate!y c
hot plate wîth butter and rnap
syrup.

Bread Crumb Gridjie Cakes
1 cup stale bread crumnbs> eup water

cup miIk
Icup flour
teaspoons Magie Baking Powder
tteaspoon Salt

4 tablespoons inelted shortenlng
Saak bread crumba in Water hç

10 minutes; add milk. Sift togeth,
gour, baking powder and Salt, an
add beaten eggs and shortening. Mi
well and bake on slightly greased hg
griddle.

Buckwheast Cakes
2 cups buckwheat flour
1 cup flour
6 teaspoons Magie Bakng Powder

1!ztapoons Salt
2V2upa nýiIk or mnilk and waeg

I tablespoon inolasses
1 tabiespoon meited shortening

Sift together gours, baking po e
and sali; add molasses and shorteni
to iq uid; beat welI. Bake o o
alightly greased griddle, turning n
once.

1cpmilk
1tablcapoon shortening
1teaSpoonsai
1 gg
1cup flour

2 teaspoons Magie Baking Powe
Mix rice, mnilk, melted shortn,

sait aud well-beaten egg; stirinfo
sifted with baking powder, mnix wl
Bake os hot, slightly greased rdl
tunin nyone.ce~~


