
31. Sponge Cake.

lUal tiK' wl.it«-ol i (.>:jrMtoaHtilTfroth,an|l the

yolK- ..t iIm. .^ainc till thrv are srry ll..<-k ;
a-M to

tiK.yoikH U tcarupluls ol whito M.;iar ain .i taUt-

w,H..mtul- ..t rol,l uator; utttT tlifV arc t .oru,.-l,ly

„,.xi.l, U.I.I tin- wlMlOH ami stir thorn well in; n..w

a.M to 2 teacu|.h«l. nf HilU-.l tlmr 2 t< a>iKK,ntnlH

" J'rincc-^-^" BaUing I'owder; ntir wt-ll ai..| silt a-ain ;

laMlv stir the flour h> prcpartHl into the Hi^'ar an.i

(..r,..' UM.I wh< r» well HtirrcMl m, put innnfliutily in a

\V(.'ll-lK'atc<l ovt

32. Baked Apple Dumpling.
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rt lluur a.M :> ln'iij»in,i; teu^pnun fills ol

liakm': rowticr and tlu; UMial (piantits

of f-alt. Tlior(»u;:hly mix wliile drv and clioj) tlu'in

in to tlio Hour prt'paird as al»ovt' then mix with sweet

milk to a

it out half an iiu

thm dou<^h, just stirt enou^'h to han<l - roll

h thiek and cut into scjuare piec

h to «Jover OIK' apple each; |iut an apj
lar;^e enou;

cored and pared in the centre o

es
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a I id hrimi the four corners U.gether at the toj), and

pinch ; hake in a huttered pan, the joined edu'e d(.wn

wart 1. TlKvare improved very m MvM hv hrushingthem

r with Ji heaten e-- whenMone, and llu^i let them
ovt

set in the oven :^^^ ipiin tor a few minutes.

hot with sweet sauce or sugar and cream,

To he eaten

rj= lie canful when purchasivg hakif.g }mv>ier, and .w

Ihanhe runs c Urn full we,,,hf,jormmy mam^'aclurer*

are vuUiug bahng powder m cans short weigh, often the

can 'ui all weighing only what the powder ahne should

wU riace tli rans ont'>e scales and they should wcgh:
^ A pound, including can 21 ounce.
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Ever,/ 6an of ^' Prince^'" Bak.n'X Vnwder is warranted

Absolutely Pure and Full Weight


