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5OD~ CAI~105O ne Pound of lour, 1 O iso A bx a105
g sOf8nepoO f ul o a f r y SlOw O VenreSO lces sug ar th ieit to taste. Bake in a cream, with OnetuS ices ad, try SlO oven at first uspices and
oixeeCUp of e cups r CAR

Of ia e gs c Of u o ur three cup s Of sugar, One cup of butter,orj le o r ilk One pezOf,'Dr s leratus, and the peel and juice
One teaspoflo aR'sPoNGE c AEfO ne ar sp><9,0on f Orcarbonate Of -soda dissolvd in a eu u Oswn eet ae itk h roea .s onU o re mnof tartar, Mixed dry fu o ?h

n e er by the adddt a d rBaoour it orbyethe additiOne aup of butter Imelted:
flave o i to a thickish battér, d dryt o topthtep . a ndPorC&t flat pan ; or

Cup-cake is abot c r cAKC .Three cups o ouras good aspound-caked' a dea ch e-~j egO eHètne cup Of butter, two a atO . deal cheaper.
N o rr b u t t erinap a u o r c u p s g a r , a n d f o u r

eggs, wel eu ftotj and bake d J cups .o usaregnla,r erîcan cake.

pin ounids gour.DOe ora ~&
r ip k nuta onea und sugar : lb butter -:four
t o i bar n ea I c l m2% one teasPoonful • tw gs d

the dough--nutso t ; when cut amstripand twistanU i d u g i, ~ ~ o n : t h ~ r e O f a fin e li h t b r o .suor Over them while hot
Take one p- t nOf f.our ,hltr egs ap o

butter as b a of orhalf a int Osvewhen you· ave of veeggyyandeaa satureeeggs,8apiece OCae theyegg, a g I isoved pearl-ash
bndy, to season, if You have t.oinnaozWi do ; bu data hy u s e v e r g r o s e . w a t e rare ou have iM.

s o -put theMla rd in stea ri butter, add a little salt.are dm, crisp r yW boiling-ho ecœurorefarteZ

doera- TA-cans,
Srpe dova a largé cupful Of 

nddisolvrabt tro ba put M gar, and diolein wam
t*ino bhich 

oO slrtus, weli Pourderetid -good bit Of butterosoelados'ra-2,and t&row ina few ,a odio eowdaeredfid Of ana 
n n mn

eam a o f nea d y ot; u t u t w ith a tun ak be .te*4 r M Oier c0Ivenient ctte4r2 ake be.
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