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CHRISTMAS OR WEDDING FRUIT CAKE.

Oue pound sugar and j of a pound of butter, worked together until 
very light, half a nutmeg, one teaspoonful of cinnamon, one lemon peel, ten 
eggs, beaten separately, the yolks used first, afterwards the whites, 2 lbs. of 
currants, 2 lbs. raisins, one half cup sour milk, one teaspoonful soda, one 
lb. flour. Bake two hours.—Mrs. J. Lamb.

spice CAKE.

Rub to a cream one half cupful of butter, two cups of brown sugar, 
add the yolks of four eggs and beat very light, then one half cupful of sweet 
milk, a grated nutmeg, two teaspoonsful cinnamon and J of teaspoonful of 
cloves, mix two teaspoonsful of baking powder with two cupsful of flour 
added. Beat the whites of two eggs to a stiff froth, save the two remaining 
whites for icing.—Mrs. W. Majuery.

JELLY CAKE,

Two egg=, one cup of sugar, one tablespoon of butter, 1£ cups flour, 
one tablespoon of baking powder, § of a cup of milk ; beat the butter to a 
cream, add the yolks of the eggs well beaten, beat the whites to a froth and 
add them to sugar, mix all together, then put in the flour with the baking 
powder well mixed, last of all add the milk, Flavor to suit taste.—Mrs. 
McArthur.

WALNUT CAKE.

Two cups granulated sugar, } cup butter, J cup milk, 2jf cups flour, 
whites of six eggs, one coffee cup of walnut meats. Put the eggs in same as 
pound cake and flour the meat.—Mrs. A. Perry.

FRUIT CAKE.

2 pounds of raisins (stoned), 2 lbs. currants, 1 lb. butter, 1J pounds 
flour, ten eggs, 1 wine glass of brandy, 1 tablespoonful of cloves, one table
spoon of allspice, two tablespoonsful of cinnamou, one nutmeg, one table
spoon of sweet almond meats, blanched ar,d cut in slices, two ounces of 
candied lemon, two ounces of citron, half cup of molasses, one pound of 
sugar. Flour the fruit, using it out of that weighed for the cake. Put J 
teaspoonful of soda or one teaspoonful of baking powder. Bake three hours 
slowly.—Mrs. R. Mills.

PUFF CAKE.

2 cups of sugar, J cup of butter, 1 cup sv eet milk, B eggs, 2J cups of 
flour ; work butter and sugar to cream, then add the yolks of eggs, then 
milk, 1 teaspoonful cream of tartar, one half teaspoonful of soda, lastly the 

* white of eggs well beaten.—Mrs. A. Culbert.


