
Magic Baking Powder Is Always Uniform

Rice Muffins
FOllow reciPe for 'Muffins,* using

1 cup Rour and 1 cup cold boiled
lice. Une 1 egg instead of 2 and 2/3l
Coli iik instead of 1 cup. Add t'hé
rice last, mixing in iightly. Balte
about 30 Minutes in a moderate oven
at 400* F.

Corn Mea1 Muffins
Foliow recipe for 'Muffins,' uting,

Y4 cup Corn meal and 1 V4 cups Rour
iuotead of ail flour; add 1 tablespoant
Mare sugar (or omit ail sugar) and
une 1 instead af two eggs.

Sour Milk Corn Meal Muffin
i cup corn mneal
x clap flou r
3 teaspooma Magie Baking Powdêr
1/3 teispoon Magic Soda
Y2 teaspoon sait
2 tablespoons sugar
1 egK
1 cup sour iilk
4 tbepnsme1Ld shorteniing

Sift dry ingrvcdients together. Add
egg. milk and meited shortenîng. Balte
in greased muffin tins in moderato
OVeni starting ut 350* F. and increas-
ing to 385' F. Balte about 20 in-
Utes.

Doughnut#
Icup sugar

2VI tabiespoons butter
3egg.
Icup mfllt

4 teaspoone Magic Baking Pawdler
r4 tespoon cinnamon

Fteaspoon iaite nutmseg
teapon sa

3V, cups flour, mare or lese
Cream butter and add one-haif

sUgar. Beat eggs until very iight, add
remnaining sugar and combine mix..
turcs, beat wel, Add fleur, Sait,
baig powder and spicas, which
have been sifted together - then
enougli flour to malte dough Stiff
anough ta roil. Tos,. ane-third oaf
mixture on floured boar, knead
slightly. pat, and roil out to one-
fourth inch thichucess. Shape with a
doughnut cutter. Fry in deep fat,
wheu doue, remove from fat witb a
skewer and drain on browu paper.
Roll ini cuttings with eune-half ramain
ing dough, sihape and fry as before.
repeat until a il the daugh in tlsed up.
Dougiuuts should came- quickly to
the. top af fat, bawn on onea ide,
thien be turned te brown an the. other.
Avoid tuin more than once. The.
fat muni be lept at a unifarm tem-
perature. If too cold, douglinuts wil
absorb fat; if tan hot, doughnuts wll
i>rown before sufficiently risen.

Bran Muffins
fcup brun

134 cups white or grahamn fleur
3 tabiespoons nagar or mrole,,.,
34 t-espoon sait
94 cup rnîlk
4 teaspoons Magie Balcini Powder
l 'e9g

4 abiespoons maeited shortening
Mix ail dry ingrédients welI togeth-

er; add egg. nielted shartenîng,
Molasses (if used) and miki ta mnale
e soft batter. Béat weil untîl thar-
oughlY mixed. Half fil1 each greased
Muffin tin and balte in hot aven uit
425* F. about 15 Minutes.

Saur MiIlk Bran Muffin&
Foilow recipe for 'Bran Muffin,*

using Sour miilk for âweet miik and 3
tea&poona Magie Baking Po'wder in-
#tend af 4 and sifting V4 teaspoan
Magie Soda with the flour and bak-
ing powder.

Grahsai Gesa,
1 cup past.j' or Yc. braud foeur

4 tablespoons brown tsar
Y teaSPOOn sait
4 teaspoons Mlagie Baking Powder
I cup graham flour
I cup ailik
1 elge
4 tablepoons butter, mneited

Sift together white four, Sugur,
Sait and balting pawder. Add graham
flour. Add tnlk. egg and melted
shartening and beat welI. Half fSU
greased muffin tins and bake in hot
aven uit 425' F. about 20 minutes.

Pecan Muffins
Follow iecipe for Graham Ceras

adding V/2 cup chopped pecan nute
ta dry ingredients. Put I tablespoon
butter iuito cach greased aemali muffin
tini or ring and haif pecan an eaeh
muffin. Balte ini hot aven ut 425' F.
about 20 minute,.

Date Muffins
1/3 cup shartenini'
1 egi'
2 cupa patror 1Vý e. bread flour
3 te.spoons c agýBking Powder
Y4 teaspoon suit
34 cup milk
1 cup dates. pttted and chopped

Cream shortening. add beaten egg,
fleur in whicii baking powdar and
sait Lave beeu sifted, and milk. Add
date,, Balte about 25 minutes iu
greased gem pans in madeate aven
at 400* F.

For sweet muffins sift V4 cup sugar
witli dry ingredients.

Be, Sure to Read Général Insgtrucions on Pages 5and ô


