
10 Magie Baking Powder A~

ture. Beat briskly. Bake in a
greased. shallow pan 40 minutes in
350* F. aven. May ho served as a
dessert. Cutý in squares and serve
wath whipped cream or a rich sauce.

Gingler Br.asd

2/3 eup butter
2 eggs
I cup molosses
1 cup brown sugar
2 teaspoons ginger

teaspoon eacb cinnatnon and claves
5teaspoon grated nutineg
Icup sour milk

1 toaspoon Magic Soda
3 clups pastry or 23, c bread flour
J4 teaspoon Salt
M4 teaspoon Magie Baking Powder

Pour hot melted butter ia the
molalsses, add sugar and woll beaten
eggs; ýsif t together dry ingredionts
and addi to7 first mixture alîernately
with saur milk. Beat well. Bake in
greaied and floured shallow pan 40
minutes in 350* F. aven.

Gold Cake

3 tablespoons butter
lcup: sugar
IUteasipoon flavortng extract
I !/ cups pastry or 11V c bread flour
Y teespons Magie Baking Powder
X4 cup milk

Cream butter; add saugar slawly;,
add egg yolks which have been
beaten until thick; add flavoring. Sîut
together flouir and baking powder;
add alteraately, witb mulkt ta first mix-
ture, Bakze in groasod bnaf pan in
maderateoaven et 3750 F. for 35 min-
uites, or in shallow pan 25 minutes.
Caver with any icing desired.

Angel Cake

1 eup .gfg whitea. plus I extra egg
Whitepinch Sait

1 teaspoon Gillett*s Croam of Tartar
134 cups fine grnulated sugnr
1 cup pastry fiour or Y4c breed flour
54 teaspoon Magie Baking Paiwder
I teaspoon vanilla
I teaspoon .arond extreet

Add Salt ta egg white», and beat
until foamy 'with a wire egg whip.
Add Cream af Tartar and contiue
beatiag until whites are stiff enough
to hlad a tablespoon erect. Fold in
tL. augar lightly, 2 tablespoons et a

ssures Successful Baking

time. Fold in the flour (which ha:
been sifted wîth baking powder !
times) and sifting it aver the egk
whîtes about two tablespoons et 1
time. Stir ini flavoring very lightly
Half fill large ungreased tube pan
Put into perfectly cold oven, if cjthei
gas or electric is used, and let heai
gradually rise to 300* F., thon, pe,
vent temperature fromnrsn n
higher and let cake ok4t 5
minutes. or bakte cake 45 to 50 mnii.
utes in moderate aven ait 350' F. il
preferred. At end of tinte remaov,
cake from aven, invert pan and lai
stand until cold.

3 Egg Ange! Cakie

'X cup SUgar
2/3 cup milk
3 egg whites
%4 teaspoon sait
I cup pastry flour or a bread fic

2 teaspoons Ma gic Baklî POwdor
5teaspoon Cillett'a Cream of Tari
5teaspoon each almond and Vîi
extrect

Heat milk and sugar just ta bc
Add saIt ta egg whites and heet un
stiff. Add hot syrup sbowly ta
whites, boating continually. Let c.,'
Sift tagether 5 times flaur. bLaki1pawder and creem Of tartar:. flId in
ogg mixture. Add Elavaring. Pol
into amaîl ungreased angel cake ti
bakte in moderate oven et 350-
about 30 minutes. Romaove fro
aven; invert pan and allow to star
until cald. Caver top end sides. wi
icing desired.

NOTE: Excellent ta meke
Gald Cake. Only 3 angs are require
for bath.

Duteli Apple Cake

2 cupa pastry or lx4 . bread ilour354 teaspoon Sait
4 toaspoons Magie Bakinu owa
4 tablespoons b~utter Pwe~
1 egg
4 tablespoans sugar
6 tablespoons mtilk
2 apples

Sift together flour, baking po l
and seit; cuit in butter with t
knives; add sugar: mix lightly. r
egg into cup, unbeeten, add themi
ice cold. [urn on ta floured oi r

Use Chase & Sanborn's Seat Brand Coffe.


