
2 You Can Always ReIy on MagÎc Baking Powder
Graham Biscuit

Use I cup graham focur and 1
cup white flour. Add 2 tablospoonm
brown Sugar to -Basic Recipe**.

Goaden Biscuits
2 caps pastry or 1 4 c bread flour
4 teaspoons Magie Baklnig Pawder
1 tablespoon fine sugar
54 teaspoon malt
2 tablespoons ehortening
I cup and 1 tablespoon maik

Mix as for Trea Biscuits.
Put ane or two tablespoons of

orange syrap in amail miuffin tins,
thon' > f11 with biscuit dough. Balte
liko tea biscuits. When don. pour
aver each a teaspoan orange myrup.

.Orange Syrup

4 tablespoons watmr
I tablompoon butter
Crated rInd of 1 orange
1 teaspoon 1--o J.1..

Bail togother for 3 minutes.

Fruit Scau.
Malte aie Tee Biscuit, buat add !/

cap sugar and V2z cap chopped dates.

Orange Biscuits-i
Malte Lice -Lemnon Biscuits," using

orange juice inmtead of lemnon.

Orange Bicuit&m-Z
Malte like -Cinnamon Biscuit,"

but mpread the. rolled dough with
creamned swcet butter and asprinkie
generously with grated orange rind
and mugar (equal parts af agar and
orange rind), taking care sot ta
grate any af the autside white af
orange rind or 'the biscuits will be
bitter.

Eniorgency Biscuit
Add enoagh milk ta "Basic Rocipe**

ta malte stiff batter; drap from, Spoon
an buttoed balting Shoot. Balte in
a hot aven.

Fruit Bimcuit
To « "Emergency Biscuit"* add 1 cup

af raisins. Drap fram spoon.

Wholo Wheat or Health Biscuits
2 caps whole wheat flour
54 teaspoon1 malt
4 teaspoons Magie Baking Powder
2 teaspoons shortenfng
' cap rnilk
4 tablempoons eut raisins

Mix flour, mait and baking powder
well Or suft thraugh coarse strainler;
mi. shortening in lightly; add mîlkt

t aea soft dough. Add raisins.Drpby spoonfuls quite far apart

on groanedi baking tin or in muffin
tins. Bake in moderato aven at
406' F. about 25 minutes.

Bran Biscuits
34 cup bran
13 cIaps Pastry or 1- 1/3 c bresd four5 teampoons Magic Baking Powder
31à teaspoon sait
3 tablespoons Suger
2 tablespoona melted mbortening
34 cap water

Mix thoroaghly bran, flour, bak-
ing powder. malt and augar; add
sliartening and sufficient water ta
moao sft dough; roll on floured
board to about !/ inch thick; cut
with floured biscuit cutter, Balte ini
hot aven at 475' F. about 15 minute.

Sally Luno
54 cup butter

cp ,iugar

uap rmflk
2cupm pastry or 1IL4 c bread flour

4 teaspoons agie aking PaWder
14 tmampoan malt

Croam butter and Suger Wall; add
beaten eggm and milk alternatcly with
the flour sifted with bakting powdor
and mait. Balte, ini greased mbllw
Pal, or ini muffin tins in hot oven at
425* F. for 20 minutes. Serve hot.

Green Corn Comm
2 cupm green corn put thraagh food

chopper
licup mtilk or 54 cap if corn la dry
2cupm Pastry or 1 Y4 c. bread flou,
3teampoons Mgic Ba king Powder
Iteâiopoon mait
5teaspoon aeoper

To the. corn add mllk and oeIl
beàten oggm; add flour, 6aking Powd.
or, malt and pepper which have been
sift.d togetiier; mix well. Drap int.
hot greased gem pans. Bake in mod-
erateoaven at 400' F. about 25 min-
utes.

Muffin$
2 caps pasrtry or 1 34 <c bread flour
3 teaspoons Magie sai;n Powder
i tablespoon sugar
A. teaspoon Salt
1 cap mtlk
2 ou#$
4 tablespoons sliortening

Sift tagether flour, baking powder,
Sugar and Salt; add znilk, well-beat.>
eggs and melted 8hortening. Mix
wcll. Hall fill greamed mnuffin tin and
balte in moderato oven at 400' F.
about 20 minutes.

Eat Fleischmfnnriu Yeat for Better Health


