Devil’'s Food.

Cream 1 cup sugar, small 15 cup butter with 1 cup sour milk. Beat
]

¢ into mixture, then add following, which have been well
sifted together: ]]1 cups ]'|u\]!', !: ]r;|\||(l1|[| \“]]. ] Y"il\]»(ll)ll .\Il)«'l”,r

soda } dessert Spoons Frvs cocoa Bake iH moderate oven 35 or

0 minutes.—Mrs. J. J. Ryan

Sponge Cake.

Whites of 2 eges, beaten stiff

D]

Y} cup sugar, VOIKS 01 . eros

beaten stiff. DBeat half of sugar in whites, half in volks, then beat
Il together; 1 cup pastry flour, after sifting twice, with 1 table

spoon baking powder and little salt, beat in little flour at a time into
|

ges, 3 tablespoons of bhoiling water, 1 spoonful at a time.—Mrs. Geo

0OnNnes

Delicate Layer Cake.

2 eggs, 115 cups sugar, 1 cup sweet milk, little over 14 cup butter,
) teaspoons baking powdel Beat well, using just enough pastry
flour to make a light batter. Flavor to taste Mrs. J. J |(.\;|I|v

Farmer’s Fruit Cake.

2 cups ) .{)‘1.‘1! ;,[.].].»\_ “Iu>|¢|rl“t and \H.!i\v'll ovel lllL’II] 1n t‘l)l‘l

water. Simmer in 2 cups ot molasses for 2 hours Add 1 egg and
1 cup butter. One teaspoon each of cloves, nutmeg, cinnamon and
soda :'.1;\"1]r\ flom Mrs, F. H. Stone

i Mocha Frosting.
1 cup frosting sugar, butter size of a walnut: 2 tablespoons cold

offee, 1 teaspoon vanilla, 2 teaspoon cocoa.—Mrs. E. McKenna.




