
Magie Baking Powder Contaîns No AIumn

Cocoa Butter Crean
Four tablespoons of cocoa madeîntoa peste and beaten into "French

Butter Cream- and 2 drops of bitter
aiznond instead of vanille.

Pineappie or'Stnawberry Icîg
Add crushed pineeppie or straw-

bernies te butter îing, adding more
sugar if necessary.

Orange or Lamai Icing
Grated orange or iemnon rind may

ha added ta, either butter icing or a
Royal or boiied kcing.

Chocolate Butter teins
154 tablespoons butter
2 cups confectioner** sucerI Va squares uns'weetened chocolats,
4.5 tablespoons hot milk or creamn

Craint the butter; add sugar
gradualiy, add chocolate and milk or
cream, uaîg just enough ta maire
right consistency toa pread thickly.

White lag
134 cups confectioner*a *uger
Ztablespoons hot mnilk
Stabiespoon butter

tea$poon flavoring
Add butter to hot mîlk. add mugir

eiowiy to maka niglht coîsistency to
Sptead; add ilavoring. Spread on
cake.

Colorad Icingt
Pink lcing - Add 1 tabiespoon

atrawherry or ether fruit juice.
Yellow lcing - Add 1 tesapoon

eug yolk and flavor with orange rnd
and 1 teasPoon lemon juice,

Freol Stnawberr Icing
Crush 10 atrawbenrias with a litts,

mugir and few drops lamafi juice aid
let stand until juicy; mnix in gradually
3 cups confectioner'a *sar. Spread
batw.en layera and on top of cake.

RiaIs Chocolat. Ibing
6 squares unsweetened chocolat&
3 cupa confectioner's augar

b4 e creamntalspoons boiling water
Malt chocolat. in double boiler; add

mugar, stirring constantiy; add crearnslowly;, add boiling water to mnake
right spreading consiàtency. Spraad
while hot.

Lemai Crean Filling
3 table$poon$ 00rnstarch

Icp sugar
cup water
c up lermonjoe

2 ug~ yoIkstbespoons butter
Grated rind of 1 lernon

Mix cornstarch and sugar (except
2 tablespoons augar> in top of double
boler. Add water aiowly and cock
OVer bot water until thick, stirrdng te
prevent Jumping. Add lemon juice.
Add eus yoiks mixed with the 2 table-
spoons sugar; cook 3 minutes longer
and beat until smooth. Add butter
and grated lemon rind.

Orange Cream Filfin 5
5cup sugar
1tablespoon. fleur

rtenspoon Salt
teaspoons grated orange rind

5cup orange jute
Iegg yolk
2teaspoons butter
Iteaspoon lamnon Jule,

Put sugar, flour and sait in top of
double boiler and mîx; add orange
rind and juice. Add butter and a-olk coolc until sxnooth and thic.
Remaove frons lire and add lemnon
juice. Spread betwaen layera.

Orange Chocolat. Filfin5 and Icing
3 tablespoons melted butter

3 cups confect1oner'asluger
2 00 oragblesc

Crated rFd 0<5 Orn,,e,ue
PuIp of : range
Iegg -but*
s qua res unsweeténed chocolat.

Put butter, tu ar, orange juice &Zd
rnd into Eol Cut pulp from
Orange. remnovÎîg skin and saeds, and
add. Beat aIl together utl .mootk.
Foid in beatan eug white. Spread on
layer used for top af cake. Whil.
icing in toit, aprmnkle with uîsweateft-
ad chocolats shaved in fine pieces
'with sharpa klife (using Yz square).
To rmmaining icing add 25, square*
unsweetened chocolate, m elit ed.
Spread thicidy hetwean layer. a»I CM
aides ai cake.

Meringue tidug
Delicious for Spaniah Bun. Li"L

Cake or Giîgerbraad.
2 ego whilte*
%4 cup browi sugar

Beat aggs tili stiff and graduall7add brown sugar, beating ail the
tins.. Spread on cake and retern ta
aven tili golden brown.

Coffeê Shotiid B. FraiI-U.. Chase & Sarnborn's


