
Magic Baking Powder is Always Uniform

Crumnb Muffins
p)s stale bread crumbe
ips inilk

p flour
spons Magie Baklng Powdar
ispoon sait

Bran Muffins
94 cup bran
13~4 caps whÎte or grahaxn flour
3 tabIespoons sugar or molasses
Yi teaspoon sait
94 cup rnilk
4 teaspoons Magie Baklng Powder
1 eut
4 tablespoons melted shortentng

Mîx ail dry ingredients weIl togeth-
er; add egg, meited shortening.
molasses (îf used) and mniik to mako
a soft battor. Boat well until thor..
oughiy mixed. Hall fli each greased
muffin tin and bake in hot oven at
4250 F. about 15 minutes.

Sour MiIk Bran Muffins
Follow recipe for 'Bran Muffin$,*

using tour rnilk for sweet milk and 3
teaspoons Magic Baking Powder in-.
stead af 4 and afting 14 teaspoon
Magie Soda with the BlouT and bait-
ing powder.

Grahamn Gems
i cup flour
4 tabiespoons brown *ugar
,X teaspoon salt
4 teaspoons Magic Baking Powder
i cup grahani Rour
i cup niilk
I egg
4 tablespoons butter. mneked

Sift tolgether white flour, augar.
s#ait and baking powder. Add grahiam
flour. Add mutk, elle and molted
shortening and beat Wall. Hall fi11
greased muffin tint and halte In lhot
aven at 4250 F. about 20 minutas.

Pacan Muffins
FolIow rocipe for Grahami Ganms

adding '/Z cup chopped pecan nuts
to dry ingredients. Put 1 tablespoon
batter into cach greased smail mnUfiU
tini or ring and haif pecan on ecd
muffin. Balte in hot aven at 425* F.
about 20 minutes.

Date Muffins
1 /3 cup sliortenîng
i egg
2 cups flour
3 teaspoons Matte Baldng Powder
V, teaspoon sait
4 cup mlk
i cup dates. pîtted and chopped

Cream shortening. add beaten egg.
flour in which baking powder and
,sait have been sifted, and mutl. Add
dates. Balte about 25 minutes in
greased gem pans in moderateoaven
at 4000 F.

For sweet muffins suft !/4 cup sugar
with dry ingrodients.

In Plelmchmnann!s Vernit


