
44 Malo Baking Powder Assures Succesa-ful Baking -

I cup flour ooe
54 teaspoon Sait
2 eggs
1 tabiespoon malted shortening
1 cup mnilk

Sift flour and sait togother; make a
welI in the flour, break eggs juta weII,
add melted shorteuinq aud milk and
stir untit smaoth. Pour inta hot
greasad gemn pans and balce in hot
aven at 450' F. for 30 minutes; then
docreane hest to 350* F. for 15 main-
Utes.

Corn Mesi Griddl. Cakes
I Il cups noru Mai
11/1 cups botling watsr
itabIespoon shorterring

-ap milk
itabiespoon molasses~cup flour

4 tua.poons Magie Baklnc P*wder
Pour boiling water over corn meai

and shorteuing, stiÎr aud let cool. Add
niilk and molasses, then flour sifted
with Sait aud baking powder. Beat
well. Bake on hot, slightly greased
griddle, turning only once.

Saur MiIk Grîddle Cakes
11/1 cupa flour

V~teaspoon sait
2 tenapoons Magie Baking Powder

!teaspoon Magie Soda

lI/2 cups saur talit
2 tablespoons shortenina. inalted

Sift dry ingredients together; add
egg. înilk aud mnelted shorteniug. MIix
w.!! snd hakte au hot, slightly greased
griddle, turuing ou!y once.

Waffles
2 cups flour
4 teaspoons Magie Baking Powdsr~teaspoon Sait

1 Y cupa milk
4 tabiespoons meited shortening

Sift dry ingredieuts together; add
egg yolks and miik; mix thoraughiy
aud beat. Add shorteuing; f aid in
beaten egg whitas. Bake in hot
waffle iran tutil brown. Serve hot
witli butter sud maple syrup.

Choeolat. WafUes

2 eggs
iteapoon vauilis extraet
iV, CUPa flour

1 teaspoon Magie Baicing Pawd.r
6 tablespoans CaCOS
ýj t taspoon cinnamoti

t.s, ...n it

dry ingredients sifted toget1ier. Heat
waffle iron, but not no hot as for
breakfast waffles, Serve wsth ce
crearn or aliiitiy sweet.zned wliipped
cream.

Magie Gaiddi. Cakjies
2 cupu flour
V, teaspoan sait
4 teaspoons Magie Baking Powder

2 ggn il

2 ta blespons iu.Ited shtortentug
Suft dry ingrodients ino bowl; add

beaten egge, milk and melted shortea.
ing. Mix weII and drop by spoonuik
on sligbtly greased hot griddle. When
hbbies appear, turn cakes and
6rown other aide. 'Do nat turn a
second tinea. Serve immediatelY on
hot plate with butter and mapIe
Syrup.

Bread Crumnb Griddle Cakes
I cup stain bread crumbe

K4 cp water

4 teaspoons Magie Baking Powder
!/j teaspoon Sait
2 su a
4 tablaspoons melted ehortening

Soak bread crumbe in water for
10O minutes; add milk. Sif t together
four. baking powder and sait. and
sdd beaten eggs and shorteuing. Mix
weII and balte on slightly greased hot
griddie.

Buckwheat Cakes,
2 cups buekwheat flour
1 cup foeur
6 teaspoons Magie Bakin« Powder

I' teaspoons sait
2 cupa milk or miik and water

I tabiaspoon molasses
I tablaspoon melted shortenlog

Sîft together flours, baking Powe
snd sait; add molasses and shorteni2ll
to Iiquid; beat welI. Bake on hot,
alightly gressed griddle. turrnng only
once.

Pie* Griddle Caks
I cup boiled rAce

talmonshortenng
i teaspoon Salt

Iagg


