
26 You Can Always ReIy on Magic Baking Powder

Almond Chocs. Curd

l1b. Suae rutb

l:ground almands

Cremm butter and Suger, adding
the eggs two et a time, and stir ini
the. crumba snd ground almonds.

Choc.. Strews
I cup fleur

i tea.n Migi Baking Powder
ee cap gyeted Chesse (Parmesan la

6 tebIeapoons butter
Yolk cf 1 egg
3 or 4 draps of Tabasco-or à few

groin. of cayenne

Sift tokether into a bowl flour, Salt,
Magie Bakîn, Powder, and Cayenne

~f used) Wrk into fleur mixture
Z ated cho. and softenied but-

ter. Now add epart of the. beeaten yolk
or a few drops of cold water and the.
Tabasco (il used>-just sufficient
liquid to bind the. ingredients. Rol
out I/6 -inch thitkneàs and eut into
strips, and rings. Bae in a hot oven
until strew eolored, do nôt let thrn
brown too much, es it will mette themn
bitter.

SERVE
Have straws about 4 Inchesl

put about 6 through e ne ef
ring. aud the etrews sliould
us îUttIe sheaves.

()r they May bd pil"d on e

long and
the littie
stand ap

plate like

Congresa Tarts
2 caps granulated =u~r
2 cups graand alo
6 tablespoons ground rice

w eghites

Pastry

Mix ail dry ingredients together,
gradaally edding the. whites of eggs
witle mixing, and beat these ap with
a spoon or spatula until very light.

Lino petty tins with pa stry, place
a smo1 1 portion of rsspberry jan in
th e bottera aud three ports fi11 with
the. almond miixture. Loy Wgwo strings
of pestry on the. top te form a croiss'

These torts when finisiied should
have a rich glossy surface, the almnond
part being of a honcyconib appeor..
suce, thougli witiiout large crack..
Wiieu large cracks appear, the fouit
is due to the. use of extra fine sugar
or the fGhing tee stiff.

Butter Tarte
1 eup currants or sultanes,
1 cup brown sugar
2 tablespoions butter
I des

/ teospeen ventile~tepoofl outmeç, if liked
C I con currants and put into ~Iixine

bowl, scald with boiling wator,
drain and white currants are 8t611
Worma, add brown sugar, butter and
boston egg. Stir well toeoher for o
few minutes, add vanille. If the in-
gredients ore mixed togetlier white
carrants aire stili warmn there will b.
a nie butte rscotch -like syrup.

Line deep patty pan with short or
flaky pastrY and put in a spoonful of
the filling. Balce in 400- ovea,

Maids of Houor
I ciip swedt milk
Icup sour milk
CUp VsugairIlemon

4 wzsg (yolks)
Speck of sait
Pestry

Put ehi the milk in a double Louler
and Cook until it curds; then strain.
Rub ths curd through a sieve. Beot
the Suger and yolks of eggs together,
add the grated rind and juice of
lemon, add curd. Line small patty
tins wîth puff or short postry rolled
very tliin. Put a large spoonf ai of
the mixture in eoch eue and halte
from 15 te 20 minutes in a moderato
oven. Do net remove front pon until
cold.

Lemon Pie
3 tablespoone goeur
I cup luger
1/3 cup lernon Jue
2 caps waer

grated rind ef one leon
3 tablespo:ons cornstarch
2 egxs

Mix fleur and cornsterch togetiier
and blend witli a little of the water,
thon add reniaining weter, and grated
lemnon rind sud eook until thick in
double boiter.

Heat yolks with sugar and add te
thickened mixture-then the teen
juico, edd butter and best well.

FuI previously bakod pastry shil
snd cover with meringue-made frota
the two egg whites, sprinicle with
sugar sud browa iu ovoji,

Custard Pi.

3 tablespoons sugor
I tablespoon fleur
l16 teaspoon Sait
1 espo P nil

c hase & Sanboriz SElal Brandi Tea for Arorma and Flavorc


