
24 FolIow the Recipes Carefully

Plain Rocks
6 tables oons shorteaing
t4 eggbow sugar

19ceps Clour
Ztme="n Msgte BkIng Powder

1 tablespoons ,nIlk
en cp chppeddates

crcopdwalnuts
Creani butter and sugar; add whole

egg, beat well; add dates, nut and
vanille; mix wcll, and add four and
baking powder. whîch have been
sifted together. Add milk gradually,
as the mixture muet be stiff s0 that
thc rocks will hold their shape. Drop
front a teespoon on a greased pan and
beke in a moderate oven 15 minutes.

Nut and Date Bars
Y tablespoons butter
1 eup fruit sutar3 eggs
I cup cbopped Walnute
tilb. chopped dates

Steaspoon vanilla
1cup fleur
Iteaspoon Magic Baking Powdar

!4 teespoon sait
Creani butter and sugar, edd egg

yolks one et a time. beatîng between
the addition of each yolk; add chop-
ped walnuts and dates. then the flour.
sait and baking powder which have
been sifted together once. Lastly f old
in the stiffiy beaterr whites of eggs
and vanille. Beke in greased shalhow
pan. Cut in bars and roll in fruit

sua. Chines. Chewe'
cp flou

4 teaspoon, MigÇc Baking Powder
teaspoon sait(cup sugar

I cp chopped walnuts
_ up chapped dates

Sift together dry ingredients, edd
sugar, walnuts and dates. Mix wcll.
add well beaten eggs to bind. pread
in well greased shallow pan. Bake
ini slow oven 325*. When donc eut
in lingers and roll in fine granulated
ouger. Seme cooks roll the chews in
confectîoners* suger.

Almond Cakes
~4cp butter
ctip sugar

1,3 cup muilk
2 egg

2 teaspoons Magie Baklng Powder
I up almondI4 blanched and eut in
pieces

Mix ingredlients in order given, and
beke in individuel cake pans.

Daiutyl Ch"e», Cakes
3 tablespoons butter
3 tablespoonst fruit noter
4 teblespoons ground rie

FsW drops of almond extract
Creamk butter and sugar thoroughly

together; add well beaten eues and
extract and mix in ground nie.

Line some very smnall patty tins
(about 2Y2 inches in diameter) with
good puRf or short pastry; put in e
spoonful of the mixture and bake in
fair1y hot oven.

Spanish Cup Cakes
2/3 eiip butter
2 cups pçwderid augat
4 eggs
3V2 cupa pastry or 3 e bread flaur
4 teapoons Magie Baking Powder

!4tapoon &aIt
KI/,tesepoon ground -acs

I up Mille
Creani butter adding auget gradu-

elly, beet until fluffy and white. Add
eggs, one at a time end beating be.
tweeýn the add ition of cach. Sift flour
once. meesure. add baking Powder,
sait and mace, then add to firet mix.
turc eltenaly with milk. Half fill
deep fltdor plein individuel cup
cake tins. Boike in 3500 aven. Turn
out and when cool put on top a thin
white icing and top with a cherry,
haîf wainut, grated cocoanut or e
blanched elmond. When cakes are
cool a thin alice may be cut from, top
and same of the centre scooped out
and filIed in witli sweetened and
flavared whipped creamà or custard
cream, the top then replaced and cake
iced as directed.

PASTRIES AND FILLINGS
Chopped Pastry

5 cups pastry flour
I cup buttçr
I cup lard
I teaspoon sait
1 scant cii, of iee-weter

Put flour, sait and shortening in
chopping tray; chop aIl together tili
sîiortening is thoroughly mixed with
the flour, tItan add weter gredually
and continue chopping. When well
miîxed,' turn the patte on to a floured
board; roll lightly intn e flat piece,
feld and put away .on ice. When
hard use the se as puff peste. It
can ha usad as soan as mixed, but
will not be se good as if ellowed te
stand.

Coffee 8hould Be Fresh-Use Chase & Sanborn's


