
3 Out of 4 Canadian Womnen Use Magie il
shape the dough; put on greascd
shoot. Pare and cut the apples into
oighths; proe into parallel, rolla iota
dough; aprinkie wîth lugar and cipna-
taon and dot with butter. mnixed to-
gether ln the proportion of two
tablespoons sugar and hall a tees-
spoon cîrMnamon. Bake in hot oven
400* F. 20 Minutes.

Surnahîne Cake

Idcpegg white$
Î11 caps sugar

5 tetiepoons hot waer
VI cup egg yoiks
i cup p.sh.y fleur or / c breed fleur
vý te&espoon CGleWs' Creem ot Tertar

qteespoen sait
V teaspoon Miagic Beiting Powder
I traspoon valnilla
1taaspoon .lmond extract

Bout egg whites with a wire whip
until they are stiff enough to hold a
teasqpoon erect. Cook sugar and
water together ta 240* F. and pour
very alowly on the gtiffly beaton egg
whitea, beating ail the timne. Lot
the mixture cool thoroughly and thon
fold in the well-beaten yolka. Sîft
together the gour, cream of tartar,
sait and baking powder five timon,
and fold lighitly ioto egg and luger
Mixture. Hallf 111 large tube pan,
and bake as angel cake. This cake
bas excellent keeping qualities.

Wine Cake

Mr*. T. 0. Schreiber'a Peel and Raisin
Cake

1 cups butter
3 cups bown luger
4 eggs
5 cup# .aty r4 c bread flour
3 taagien M Btcakîng Powder
1 cup unllk
2cups seeded raisIns

I cup che1 ,pod nut.
1 c fie y cut mixed peel

Sif t furnonce, add baking powder
anduIttogthr; cream butter untilvery igtad sugar graduelly and

continue beating, add the Weil beaten
eggs, add fleur Mixture alternately
with milk-reserving a little off the
foeur to mix with the fruit and nuts.
Now add these-Beat thoroughly, lino
a cake pan wîth well buttered paper.
turn in Mixture, hake in oven 400 de-
grees for firet 40 Minutes. reduce
temperature to 300 degrees and halte
slowly 11/4 heurs.

Cocoanut Marshmallow Layer Cake
Y, cup butter
1 cup luger
3 eggs
1 teaspoon lemon juice
1 teaspoon vanille extract

ccp milkt
Zccps pastiyor 13/. c broad flou.
3teespoons Ma gie Baking Powder

V4 teespoon sait
Crearn butter; add luger. yolks off

oggs and flavoring; mix well. Sibt
fleur with beking powder and saIt:
add alternately with Mille te firet mix-
ture. Add whîtes off eggs beaten
stiff. Bake in 3 greased and Roured

layer.c cake tins, e-
1 cup butter 400* F. 1 5 te 20 Minutes. Put ta-

2 ~ cups pestry or 1 1/3 c breed flour
Itcespoon Magie baklng Powdeî sether with following:
1,te.spoon sait
ïteaspoon ground macs CocOanut Marghmeliow Ftliag andl ette Frostlnig
'ïcups fine luger

i teespçoa vanille eXtract 1 cups grenuiated luge
vz teaspoon amn xrck5cup water

almod CXrect6 large mnar.hmaliownSuft fleur and luger before measur- White. .f 2 eglr.
Îng CraMbutter until 'tory light. 2toaspoons lemon juiveing. Cram i vp fresît grated cocuoutSuft together three tiMes the fleur, Bail sugar and water to 238* F.baking powder, saIt and mace, and or until syrup *pion a thread. Addadd ta the creamned butter. lu an- Marshmnallowa cut into very aMaliother bowl boat egg yolks, add sugar piecas but do net stir into syrup.and Rlavoring. Combine the two mix- Pour very slow1>' into stiffiy beetentures, boat together till ver>' light, White& of agigs and beat until smooth.then fold in atiffi>' beaten whîtea. Add lemon juice. Spread betweenTurn into a boaf pan, 'which has been layers. Sprînkle with cocoaenut andlined with well greaaed letter paper, small pieces of marshmnallows. Coverand beke for une heur iu moderato top and aides off cake with f-oating.oveu 3 75' F. This cake hac ex- oprinkle thickly with cocoanut andcellent keeping qualitiea if atored iu decorate top with piecea of marish-an airtight tin box, 1 mallowa.

Be Sure to Read Gongs-aI Instrucions on Pages 5 and 6


