
Magic Baking Powder Contains No AIum
Flaky Pastry

2/3 cup shortening
2 caps pastry flour
I tenspoon salt
I tablespoon vinegar
1 inbeatan eng

eold wator
Work chilled ehartening into flour
ith d fork or chop it in with two
1.ves until pieces of shortening are
ze peau and are well coated with
)Ur.
Put the sait, egg and vinegar into

cup and add enough very eold wuter
haîf fil1 cup.
Pour lîquid into the flour mixture
Ad work with a fork until well blend-
Sand ail the liquîd in absorbed. Roll

it the dough, fold aver and put
vay in coîd place ta chili. When
ady, roll out dough, line plates and
k. in hot aven 500* F. until straw
lored.

Short Paste (Sweet)
3 cups pamtry foeur

catp' butter or thalf butter and half
l ard

2 tablespoons ser

eup lee ca!d water, more or les#
RuLteaspoon Magie Bakine Powder

Rub" ortnig into flour-make a
tII in Mixture, put in augar, egg
id cold water in which bak-
g powder has heen stirred. Mix
oroughly and make smooth dough
-put away to chilI and it in ready
r use.
The. above is excellent for lining
tty pans for tartiets.

Puif Paste
4 caps pastry flour
2 caps butter
1 teampoon suit
I egg yolk
I tablespoon lemon Jalce or vinegar

,Ce COId water
Rinse mixing bowl with boiiing
iter and then with coid. Haîf 611l
with cold water, Wash. butter in
a, working it wîth the hands until it
light and waxy.
Divide butter into three equal parts
di put it in ice water. Put egg yollc,
non juice or vinegar înto measuring
p and sufficient ice water toi fil] tha
p-then add an extra !14 cup ice
ter ta mnake in ail 1 4 ClIp8 wetting.
Mix together flour and aalt.-With
elbands rub in ta the fiaur one-third
ths butter-Mae. a weil in the flour
3i pour in the cold liquid (taking
-e that tiiere i8 flot too much liquid
the. patte will b. toa soft).
Stir quickly andi vigorously with a
Jfe antil the. paste is a smnooth ball.

Magic Baking Powder Flaky Pastry
3 cups alfted pastry flour
I teaspaoon sait
1 cup lr or other ehortenlnii
Iscant cup les cold water
Iteaspoon Magie Baking Powdor

Sift flour and malt into mixing bowi.
Work chilled lard înto flour with a
fark or chop il: in with two knives or
a chopper-be sure that the shorten-
ing is well coated with flour. Add
bakIng powder to, the colci water, *tir
-and add to the flour mixture. Wark
ini with a fork or knife as quickly and
lightly as possible--do flot touch with
the hands until it is turned out on to
the board-Roll out, fold over, and
chili. When ready, bakte in hot ovent
until a very deliate brown.

The baking powder mnakes the
aboya a vey delicate and wholesmne
pie crust. the acid breaking up the
gluten in the flour. andi making it very
faky. It does flot alter the tante of

th11 pastyas, %negar or lemon juice
wilsmtmes do.

Lemon Curd
/ lb. butter

!/ lb. loaf sugar2 emnons, Julc and rind
3 egg yolks
2 egg whites
1 tablespoon grated trais hresd

crunbe
Into a cleqn enameled saucepan

put the butter and augar, let stand
near fire until sugar han dissolvad,
then add juice of lattons. Take egg
thle andh e whites, beat wel toge-chrmba. femon rinci and breacicub.Stir this into butter andi
sugar mixture and boil gently for 20
minutes.

Put into jars, let cool, aa and it in
ready for use.

Apricot Cura
!,4 lb. dried aprîcots

Ilb. sugiar5lb . butter
4 eggs
Rlnd anid julce of I lernon

Soak aPricots in cold water over
night; atei in a little water and pas&
through a sieve. When cool, add
SUgar, butter and eggs, well beaten,
and the lernon. Mix ail together and
put ini a jar. Place jar in a pan of
boiiiag water. Brin g to the boil and
stir one way tili it is the consitency
of thick creatm. Put in amaîl jars and
seal.

Use Chase &. Sanborn's 8.al Brand Coffee


