
32 You Can Aiways Roly on Magic Baking Powder
Magie Individuel Caffe. Cake.
2 cupe pastry or 1?/ c bread gour

4teaspoan sait
V tablespoans suigar
3 teas poan Magie Baktng Powdar

4espoo«ns butter
I egg
34 cup mtlk

Sift dry ingredients; mix în butter;,
add beaten egg to milk and add to
dry Ingredients ta make soit daugh.
Divide daugh into six long, narraw
pieces; with hands, rail out each piece
long and thini; spread with butter;
cut each in hall and beginning in
centre, twist ý pieces together and
bring ends around to farm crescent.
Put into greased pan; sprinkie wîth
chopped nuts. Bake in hot aven at
4000 F. about 15 minutes, White
hot, brush over with thin icing made
wltII V2 cup coni ectianer's sua
maistened wlth 1 tablespoan hat
water.

autterseotth Caris
2 CUPe pastry r 1 >L c bread gaur4 t&son M~c~king Powder
2/3 teaspoon sait
4 tablaspoons ebortenins
2/3 cup mtilk
3 tablespoons butter
%4 cup brawn sutar

Sift dry ingredients. add shorten-
ing. mnixixg in with a fork. Add mîlk
ta make soit daugh.ý Kneed olightly.
Rail aut 4 inch thick. Spread with
creamed butter; sprînkie with brown
sugar. Roll up as for jelly rail. Cut
in i inch pieces, Stand rail» an end
in a well butttred pan, ama 1 muffin
tins or in muffin rings. 'Baka in
moderate aven at 3730 F. for 30
minutes. Centres ai rails curl up and
will bc glazed an edges.

SOUps
Vegetable Soup

Squart stock
G up carrots
cup t:rn 1 ,s

I pint boling water
Pepa
Sa hPe
CaIry Salt
1 tablespoan ntc (caoked)
I cup etewed tamtatioes

Put stock in saup pot. Coak Vega-
tables in water until sait; add ta stock
with seasaning and coaked rice end
strained torateae.

Tonmate Soup With Rice
I quart can tomnatoans1 quart stock

Iteaspoan sugar
I by les(
2 clavas
1 teaspoon sait

04 teaspo.n Paprika
î cup coaked ric.

Put tomatoes. stock, onjon. suga r.
bayieai, claves and Sait an a sauce-
part; cook until onion is soit. Rub
through a fine seive, add paprika and
rice. Brîng ta boiling point and serve.

Scotch Broth

2 ltbs. neck ai motion (Isau)
r cup barl" §

samail green cabbaga
I ek

5j al turntp
Vcup Pean
Ilarge carrot
Iteaspoan chopped parsley

Sa It and pepper
Wash the muttan; wath and drai.

the, barley; now Put water ini soup
kettie. When it bail, add the mneat;
boil fast for five minutes. Draw from
the, fire and add barley. Place on
fire again and bail slowly for ont
Itour. Cut up or put thraugh mnet
grinder (usina large cutter) the, cab.
bage. leek and turnip. Add tiiese
with the, patae ta the, broth. Cook
all together for 45 minutes, then add
the grated carrot and cook I15 minutes
longer. Season with sait and pepper
and add -chopped parsley. Remnove
the neat, which may be served hot
with mashed potatoes, mashed turnip*
and a little af the, braîh strained and
thickened with flour, which ha. first
been biended with a little cold water.

Pures oi Tomuate
if can tomatoes
I quart water
I anton
2 clavas
1 bay leae

6 pepper comns
I teaspoon sugar
ptnàch of Magie Sode
I tablespoon butter
1 tablespoon flour
Salt

Papper
Cook together the, firet savon in~.

gredients for 20 minutes; &train, add
the, soda. Thicken with butter and
flour caaked together. Seasan te
teste with pepper and Salt.

Eat FI.iaohmann's Veaat for Botter Heaith


