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Beat eggus tili thick, graduaily ad-

ding Suger. Sift together 4 times
flour, baking powder and Salt; add
lightiy to egg mixture aiternately with
the miik. Bake in layers 15 to 20
minutes in moderate oven 3500 F.
When cool fli with slightly sweetened
Whipped creamn.

Coffee Cake
$cp butte.r

IC1up ua
2 eggS

1!cupa pas-try or 1 1/3 c bread
fiour

214 teaspoons Magîe Baklag Powder
I teaspoon etff.lna mon
I tcia.poofnute
ite.soo . ov..i~cUp raisinS
4 cup strong Coffea

Cre amr together thoroughly butter
and au gar: beat in eggs one by one;
and continue beating. Mix and sif t tu-
gether flour, baking powcier, spices
and safr and add ta fîrst mixture ai-
ternataly with coffee. Ad.I raisins.
Balte in a buttered and floured loaf
cake pan 30 to 40 minutes ini moder.
ata oven 350* F. When cool spread
top and aides with Caramel lcing.

Caramel Fillng and Iclng
3 tabiespoons butter
3%a cup5 confectloner's sugar
4 tabiaspoons caramel syrup
3 to 4 tab1esýpoons milk
% cup chopped pecan note

Creamn butter; add Suger slowly;
add ayrup and milk a littie at a tîme
until right consistency to spread. Re-
serve two-thirds of this icing for top
and sides of cake. Add nuts to re-
maincier and aliow to stand about 20
minutes before spreading thickly be-
tween layers. To the plain icing add
îust enough pink vegetable colorins
ta malte an attractive shede, Cover
top and aides of cake.

To make Caramnel Syrup put j3
cup granuiated Sugar in seucepan
and maelt siowiy. stirring until Iight
golden brown. Add alowly 1 cup
boiling water and boil gentiy until
consistency of syrup.

Spice Filled Coffee Cake
3 cups flour
4 teaspoons Magie Baiting Paswder

1teaspoon sait
Y4 teas3poon mace or nutrneg

teaspoon cinnarnon
cp sugar

cup butter
egg

I cup milk or sufficient ta make
smnooth dough

n Women Use Magic 17
SiEt flour with baking powder. Salt,

mace, cinnamon and auger. Mix in
butter with ateel fork. Add eggs,
unbeaten. and milk. Stîr to a smooth
dough. Turn into a wel greased
round cake pan and cover with fol-
loWîng:

Top Mixture

34 cp butter
cap brown sugaér
tat~epocono flour

-esonit
3cup ai cna ut in small pieces

Cream butter with brown sugar
and flour; acid cinnamon end sait.
Spread over coffee cake dough and
sprinkie with almonds. Bake 25
minutes i0 moderate aven et 375* F.
When cool. splît in hall and put ta-
gether with layer of sweetened whip-
ped cream. Serve, cut in sectiôns as
for pie.

Plain Caffea Cake
2 cups pastry or 1 4 e bread flour
!/z teaspoon sait
4 teaspuons Magie Baking Powdar
3 tabiespoons sugar
3 tablespuons shorteniag
1 cup mllk (about)

Sift together dry ingredients, add
Sugar then meited shortening and
sufficient milk to meke stiff better.
Spread V2z inch thick in greased shai-
iow pan, sprinkle ail over With top
mixture and balte 30 minutes in
moderato oveni (400") F.

Top Mfixture
tablesPoons flour

te8oncinflaron
t tbleNpoons suger

3 ta biespoons butter
Mi. dry ingredients, rub in butter,

ICINGS AND FROSTINGS
Butter Crean lcing

Basic Recipe
4 tabiespoons butter
u,; cups confectioner's Suger
Flavoring

Creami butter, gradually adding
luger; beet until light and fluffy. If
necesmary, add a littie crern until cf a
desired consistency ta put between
layersaend cover cake. 'Add 1 tea-
apoon vanille.

Chocolate Butter Crean kig
Add ta "Basic Recipe- 2 squares

melted unsweetened chacocate. Nuts
may be added if desired.

Eat Fielaohmann'a Yeast for Better Heaith


