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Fig cake

3 cups p-atry or 2y4 . b red flour
3~teaspoon sait

4 teaISPons Magie Bakung Powder
W'hites of 4 egg,
1 teaspeon lemnoz extract

Creama sugar and butter;, add mîik.
Suft fleur, sait and baking powder;
add oe-half of the fleur, then weli.
beatan egg whjtes, then rest of fleur
and flavoring. To 2/3 of mixture
add 1 teaspoon cinnamon, 1 tee-
spoon nutmeg. Il, V~cupo fineiy cut
and floured figs and 1 tablespoon
moiauses. Put in f;reasaed and fleur-ed round tube pan a spoonf ut of light
mixture, th en a spoonful of dark
Mixture alternateiy as for marbie
cake. Do flot mix, Balte in mnoder-
ate aven at 350* F. about 55 min-
utes.

Coffee Fruit Cake
Y, cup butter
1 cup fight brown sugar
3 eggsz
2*4 cups flour
3 teaspoons Magie<f Bakins Powder
4 teaspon saIt

1/ up strong coffea
C.1 cu ich mili (mon, or l,,,)

cup raisins
çu cueach sýiced citron and fi#s

Cream butter; add augar siowly;add beaten eggs, mixing Weil. sift
dry ingredients togather and add ai-
ternaîeily with coffee and milk. Add
uiightly flou red fruit and Put into
greased and floured tube loat pan,
Balte in moderate oven at 350' F. for
1 heur.

White Wedding Cake
ý4ib, (l cep) butter
I4 cupi fruit sugar
3 cups pastry or 2 2/3 c bread fleur

i tespo Mai Bakun PowderI4 te onsait-
ilcup de-iccated cocoanutScPs alnionde eut iengthwuse

cups shredded citron Peel
uip mili

wegaswhite wjna
Iteaispoon aimond liavoing
wbites of 8 s;;.

Sek cocoanut in i cup of milk and
let stand in cool Place for two orthree heurs. Strain, and use V2 cup
of mnill as licjiid caIled for in recipe.

Sift together three timnes flour,baing pewcler and sait. Cream
butter, graduatly add sugar and beat
tilt like whipped cream, then iift in a
littie of the fleur, add ececanut, put
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tha hredded aimonds and citron in
sifter wth Rleur, snd add te the butter
mixture altennataly wîb the milk tili
foeur is used op. beat mixture wail.
then turn the siÎter over and drop ini
the floured almonds and citron, mix
Weil, add wune, flavoring and the
stifflY beaten Whites of eggs and beat
ail toether titi the white* bave lest ail
their fluffiness, but ne longer. Turnînt round pan iined with heavy
greased paper. Balte 1 i/i heurs in
aven 375 degrees first ha il hour, re-duce hent the lant heur, when ceid
spread with thick layer of aimond
patte and cever with Royal lcing.

Roe Whîte Fruit Cake
1 cup butter
I cup sugar
3 MK;zs
3! -cPsatr or 3,c bread flour

2teaspIoons MgcBaking Pewdar
V2 t,-,P.ý.-n sait

I lb. raisins
1 teaspoon aimond extract

eu cu hopped nute and candledcherri.es mixed
cup warmn mli

Sîft fleur once, measure, add
bakung Powdar and sait, sift together.
Crearn butter thoroughiy, graduaiiy
adAing sugar, beat the aggs tîli as light
as Possible, add flour mixture and
beaten eggs aiternateiy te buttar mix-
ture, beat hard, add flavoring, then
fruit and nuts which have been mixed!
and sifted itih ,erne of the fleur-
Add warmn (flot hot) rmik,' beat alto.
gether liard-Lina a round cake tinwith buttered paper-Turn in the mir.
ture, and balte ini moderate oven (350
degrees) 1 ýý te 2 hours.

Soft Gingerred
34 eup lard and butter mixed
I clip Suger
1 cup molasses
1 rup saur milki
Y teampoon Magic Soda
1 tabiespoon boum;n water2 teaspoons each cinnamon and ginger
I teaspoon each claves and nutmag
ý14 teasp.on sait

e uPs pastry or 2ýý c bread fleurV, teaspoon Magie BakioIz Powde

Malt shortening; put molasses into
a bowl, peur on the hot maelted short-
ening; add sugar. saur mniltc and boit-
ing Water. Mix Weil tegether. Siut
togethar fleur, batting powdrer, soda,spices andi sait, and adri te wet mnix,
tructlons on Pages 5 and 6


