
12 THE TESTED COOK BOOK.

MARBLE CAKE.
For the light part take J cup butter, j cup granulated sugar, \ cup 

sweet milk, whites of 2 eggs, 1 cup flour and 1 teaspoon baking powder. 
For the dark part take J cup butter, 4 cup brown sugar, J cup dark syrup, 
4 cup sweet milk, 1J cups flour, yolks of 2 eggs, 1 teespoou baking powder, 
4 teaspoon of cloyes, cinnamon and nutmeg ; put in a pan one spoonful of 
each alternately.—Mbs. Condy.

RIBBON CAKE.

One cup of sugar, 4 cup of butter, § cup of sweet milk, 2 eggs, 1 tea­
spoonful of cream of tartar, 4 teaspoonful of soda, and 2 cups of flour. 
Flavor with lemon or almond. Put <j of the mixture in two oblong pans, 
and to the remainder add one largo tablespoonful of molasses, two thirds of 
a cup of chopped raisins, a little sliced citron, half teaspoonful each of cloves 
and cinnamon, a little grated nutmeg and one tablespoopful of flour. Bake 
in one sheet. Put the sheet together while warm, with cranberry or any 
tart jelly.—M. Bell.

CHOCOLATE CAKE.

8 eggs, yolks only, 4 cake chocolate, 4 cup sweet milk. Mix alto­
gether and boil to a custard. Take off the stove and add 2 tablespoons of 
butler, 1 cup sugar, another 4 cup sweet milk, 2 cups flour, 2 teaspooneful 
of baking powder,—M. Bell.

COCOANUT COOKIES.

Two cues granulated sugar, one of butter, one of cocoanut, one tea 
spoon of vanilla, half a cup of sweet milk and two eggs, one level teaspoon 
of soda, two cups of flour, add more flour if needed, roll, cut and bake in a 
hot oven. Sprinkle a litth sugar on dough when rolled out. Beat eggs 
and sugar together and stir the whole thoroughly before putting in flour.— 
Mrs. E. A. Morris, Magnetawan, Ont.

COOKIES.

1 cup butter, 2 cups brown sugar, 2 eggs, 4 a cup sweet milk, half a 
teaspoonful soda, a tablespoonlul baking powder, flour enough to roll nicely. 
—Mrs. McLachlan.

jelly cake.

8 eggs, j cup sugar, granulated, 2 tablcspoonsful of butter, 4 cup of 
sweet milk, 2 cups flour, 2 teaspoonsful baking powder. Jelly two layers 
and ice.—Mrs. McLachlan.

JOHNNIE CAKE.

2 eggs, 14 cups of sugar, 1 cup of butter or lard, 2 cups of cornmeal, 
14 cups of water, 2 teaspoonsful of baking powder, flour to make about as 
thick as sponge.—Mrs. W. Majuery.


