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:'COOKING WITI-1 CoWANS COCOA,
Thedelightful Pmibilitîes of cocoa as au ald tocüýoking bave-n6t

hitherto been, realized. 'rhc obiéet of this ý book is to 'place beÉôrè
'Canadian hOusewiv'es manY uew weys in which 1 cocoa can be empWed,
to, ddd a pleésiÉg. varieýty to, the meals in the héine., , Is
givès tÉ'-et témPting'ÇbOC04Lte Color to cooking, which makes anydish ametizin in une adâsg in appearance and et, th same
has an almost univ-«sal appeal.

'In addîtionýto, its palgtable qualities cocoa 8 nco=endtd as' a
highly nourishing food and for this reason should be ngularl 1 y inclûded
in, the diet. Used et breakfast Cowan% Cocoa malrés a, splendi4
foundation for the day's work. It is delightfùl ý à1so in thé ýforlü" ýf
!Re's "and éustards and, taken as a beverage just before retiring j'l'
induces heal"l sleep.

àPecial'attention shoWd bepaid to the merits of iced cocoa, an
appeti.Izing 5ummfr beverage which eau be quickly and couveniently,
served if a supply of coeoasyrup is kepton band-

Wheu using old fashioned recipes which call for chécolate with
aU the'trouble, involved of grating and inelting, Cow 1 an's C6coâ ' be
substituted, using three tablespoons of cocoa to, oneounce brsquere of
chocolate, and because the latter contains morë fat-than cocoa ît à best
tu increÙe the butter in any recipe by about tývo tablespoëns. itwillS= but décidéd

used în' this way is, not onlyý an econémy ly,
cQnVeniént.

COCOA MUP

Côcoa syrùp Ëhàuld alwàys,Étýid a place in thehouýçhold, becausé
it has nùmerous uses throughout the whole year-. In winter it ýreý
ao.a foundation for hot drinks, puddings,. sauce$, cake filliug$, and,

In sunimer it makes -a moét déliciéus and cc>plinjz
and IS a suitable and pleasin 'addition to ManY of the cold'desserts-w th wan S _6=, S uch as, Cocôa'Ite Creamý=Eide î CO or withý Vanille

Yâble or bfonsuren»nte, pages 61-62.

Ë-IeýÉ É



Beverages,

Hot

COWAN'S§,x BRAKAS CCO

4 aesonacoo 2, ,up <r>in wtr
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77ly.< a, Boi 74e"'7 miue or u<7i 777<77>d cAdd nlk r
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*ého :-lc cei l$Sà , M onCto SrÉ

Add ilk mixthoougly ad srýrýàt nceCocon Qi .
S 4 téflP'C" Sal

'-MeÉod--Bet eg sighty. Addoalýjà
ýo aMixthorughy. & Ax

COWAS COOA MLK-$AKE

2 txbjepoos Cwans CSa l4 cp fael ClOP'ý l

'sý 1/4cup ilA

'Ncupsodawatet',<r

Ce m s;ýý xCowç



COCOA COCKTAIL'

2 tablespoons Cowan's tablespoons lemon IIce
60oaSyup2 cups cold wagter,

Maraschino cherries, sliced orantges
i esoncrushed Ice and bantanas

Method:-Mix syrup and water, shake vigorously., à Add lemon

jIéeand fruit. e Pour- over crushed ice. &Q Serve at once,

COCOA SYRUP-2 '2

1c p s8gar' .... c..nn mn
½ cup Coa'Ccs 2 tablesp ýoo ns strong coffee

Meûthod:.-Mix sugar, anidCowan's Cocoa, add stick cinnàamon

and pour on ,theý water. -îà Stir uintil sugar.is dissolved, à Bring slowly

to bioiling-poinït, and:bo il t:wo miniutes. g Cool, add strongî coffee

vanilla, an:d strain, le eep in, a closed jar, in a cool place,,anduea

COCOA INGER REAM

2tablepo cOc yu abepo ra
1tbespoocrceic Gngae

MehoÉPlcecco srp and creamft in glass, a Mixand'add,,ý,'

1 tblespooni cr(eam ' -1 tablepo rce c

anid add a tablespo ofeakdi e ill glass wit ginger



COCOAWITH,'COFFEÇ-.FIOUNDATION,",.'',,ý".

'2 CUPS hot coffee 6 -tabwpoo» çýewi4!4, côc»ï
1/i cup sugàr 2 cUPOý hot xnllk

Sweetened whipped ç1mm

Method -.- Mix sugar and cocoa, add coffee and stir, heat to

point boit -ý& minutes. A Add hot mÏlk serve in warm cups with,

tmpoon'ofwhipped éream on top. sq A pinch of saW

-COWANS-COCOA WITH EGG

Mlethôd.-Break egg, beat until light and frothy and add, slowY,
hôt:empa.just before serving,

EGG COC9,ý'A;',,:

W JÏeý of one eggý- 2 eoço*
téupoonsm4ar cup th

til dueffy, su

Méthod:--Beat egg un stiff, adýd gra

cocôa, , s2 ý Add one half ot t bus niixtùte, o, a

éhIss, and'put, rçýaiUin9'ee oe »p o

mal%







COWA4$S COCOA BREAD ANDJ ISCU~ITS

6~~~~~~$f Èie taebed / eap innamon
2 eapo nsCo ' s o co 1/2 cp sgr

costnty & Hldnarer hea to brw.s utr.& pedw

abv itr.z ev toc.

COCOATEA BSCUIT

2 cus feur tale8ponsCowa's o<o



COCA GAHAM MUFINS »

1' cap Grha flu 1/ teK>xo 8
1/z cu fl»u

4 te8pon baygpwe

7u yoa' ereto

-xo cpml

1/'upsgr '

tesoncnaon 2tb'pos utr(etd

Meto:' n itdyigydet.gBa gri

à -yodyigrdet.s et utr d oa6emxue

a- unit rae n lùe mfi as ae2 iuei

y oeae vn

y-CO PA7KS

11/1~~>~ cipt'iu 1' s> m
1> ' àlgonCwnsPr 2 eson gigpwe

fety'ooa14taponcnao

1/ 7soo at1tbepo utr(etd

an itdyigeins.aAdbae gml

an utr ettoogl.nleyo ogesdpn ev

at one onhot pates
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COWAN'S COCOA CAKES

RULESI FOR CAKE-MIXTURES.

Method,--Use fresh, butter and eggs. a "Use pastry flour. aR Use
fruitý or fine granulated sugar, and add gradually to butter. a Mix
and àitt'dry ingrediente, Le., flour, baking powder, salt, cowa and
spicest three, times. s2 Cocoa should ýbe mixed and sifted with
dr-Y ingredients 'Eggs shbuld be sepaÏutLd, the, yolks beaten till
thick and lemon-colored, and -the whites ühtil stiff and'dîyý. à, "the
yolks should be added to the buttet an(1 sugarý aiid the whites, folded in

iëüfs added ahernatély.
àt the last s2 ne milk- and sifted di)rjÏýg' ri5,êdý' are
SQ If fruit and nuts are added, flourIlweù éËth, lÈe"flolïruedliù
iffie ,tec*é ï -and, addjust before foldiÏÏk'iiï the whites 6£ eggs.
caký mitnre'ýshouId ý pour quickly from mixing bowl; if not, add m6fé
milk, g Cake pans should be well greased and floured. a PiH :an two-
thirds full with cake mixture, push well to the sides, leavinga dépression
in the middle, in order that cake may -rise evenly. ýs2I ne timeýof,
baking varies with the size-and Icind -of cake « layer'cakès) 25-3Q minutes;
loaf cakes; 40-60 mbutesý e 0-ven thmughoutwhole procém', '6f"b" g
Éhoulcl.1w,.kept at a moderâte heàt. n Cak-,mixtuie should be beàten

littlelafter ffour asýbeen addée. 9from, sides of' paý'W tffiet prffluîë-hezï it hais shrýk:slightJ ft-9'11ïeedie put, in
leaves no dent, ý or whén a small skewéror 7,ý
centre comes- -out cleàn. and dry. z2 3, fàblýspcýn; éowan,

ûné ounce or squareoichocélaté.
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fd Mokso eg wefl baen Madsf ryigeins
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ýcOWAN'S COCOA LAYER CAËE
t/3 cup butter 2% cups flour
1 cup Ilight brown sugar, 11/2 tesspoons baking powder
2 eggs I/ teaspoun soda 1/ tealapoou sait
/2 cup sour =Rk 1/s teaspom cinnamon
i tea8poon vanwa", ý,6 tabl"poon8 Cowan's Cotoa

Ueïhûd:---Grease and ï!ýu'r Pa" ý à Mix and sift dry ingrédients,

-ý11oifî' baking. powder,,soda, salt, cinnamon and coco'a. s2 Creana butter,

add radua4y. ý, g, Separate gggs, beat volks until thick and

Jé" -cý1ored, .add to bâter and saggr and,Éeý vigorously. Z2 Add:

dry ingredients aiternately with muk, add fiàvoring. sý Beateggwhites'..

until stiff and dryý' ý2 Fold in, turn, into gýeaséd and floured layer pans,"

a Bake in a moderate olven 35-40 minutes. n Spread, cocoa creapÏ

Oingtkitween layers, and er top with cocoa- or boileà frosting.

COCOA GINGERBRUD
14 cup butter and Ïard-,,, t«spoon'mxlg""

Cup brevm augar, a teaspoo sait
eus 11/2 Cups flour

4 b1espooas Gowan's Goccya
Cup Mû1à8èè*ý, tu

1/4 teaspoon Cinna oti

1/2 CVP bOiling WlWtér 1 tub espoon grated orange rind

ýMethod.--Greasi-- and flýur tià. e Rnd,ý'àift dry ingred-lériýïý ïà

Cream bütter, add sugar gradually 9- ý,à:ctdbeàfen eMi molassés,

è!ange rind, béat vigorously. zq ý Add thé dry ingred

Wàtèr.ý g Pour into pan, and bake 30 miàÙtéS',ýin a. wýOVeý".e,

SPÉeýàd tO with cocoa icïng,

Vý7HITECA

1 cùp eïl1w ëup
Whiffl le 42 cùps flour

V4 teamnýsa1t
jïà and sift dry in edit

Method :m-ýrease anà ficur pans,, gr 41tgi
flavo'ring. &2 AddCream- butter, gra I-e ý9

'kh':ËniW. e Fold i whitcand sfteddrý, y w s Ofegp,alternatel

beaten and dryý A Twinýjijto pan, and bake- 40- 60 minutes
er with Cowanin a modeiàte lo'ven. a, Wlieil eOO11j-ý ýéév 'c
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e OAN COO SP G CAK

3/> ru flr< Whte of fou

1 eapWonvw$çla1/ tspGn çnamo

sif flr,'r«7 r''"r, ba <7n p<7er <>zamo an "al <">7e <7""'. g

Add o eg ad suar ixtremix horughy. 2 Bet eg wite

unilstffad ry fldi aov mxtr ad ddftoin. zr
inoabtee n lue a n ae3 iue namdrt



COWANS MARBLE CA"

CUP, butter 11/2 CUPS410W
Cup Sugar 1/2 tejSPOOný

jý tablespeon 3: teupoong beUhg POW&2 Cup Milk, 6 1 C 01WM a Ocoa2 e
I

-Method. rea and flo a ÜiX ýaùd sift dry ingredients
except cowa. three times. a Cream, butter,, add sugàr slowly. a Add
beatenegg yolks, and beat vigorously. Addmixed and sifted drý
ingredients aiternately with milk. zi Pold in whites of leggs, beaten
until stiff and dry, add vanilla. a Divide batter in half. z2 Mix molasses

add to one-half the batter. n 'rurn into pan, first a table-
j gpoilàà of. lightbatter, then a tablespoon of dark batter, continue

until aU the batter is used, a Bake 40ý60,minutes in amoderate oven.

COWAN"S DÉSÉÉÉT AKZ.

Cup butter teaýffln Slt
Cup Sugar 4 ýteaspoons bàkinà ÈàWder
CUP& flour etabIespooýaý Cowan'a Côcon
eggs

Cup m9k témo"
the ty'îngredJeM

'à Aoidvan. ýi Mf
ýr tter, Aàà be ekg ý Ib'i

a sUgàriredually.
add flavoriù, &2 iiab'çed and -Wted dry inMýdientý;41,Wwt-es of ýéggs, il stiff and'I;Iý:ÏIýbt4teil unt

eý jý, oven
out centýe'-, ell'with

der té ééma With" whipPëd,'ý&éam or



AO FRUI ROLL

-tYjei6 bute 1,tapo Akigp

" p â'>, r <
A/ esonsi

1 u r ,

r' egs1/ alep:nm

A IM nrn a, alsoneïoa' oo

34tO gsgt adsua rdal.& r

aq i n itAo' üigpodr atadCwnsCca

e d-t abv.itremixn hrull.aAdvnlaadml

r ut,._ ie a,:r'lo a' ihp erbutr ae nds o

pa.gco'rbttI fPanwt mxue ads'ea vny.aBk

' M< ru bute 1'<«Arr>,
cAýp e4" iY«S2tbe n'oa' oo

r, rrX,~AXA~POO
ivz r sOuA ,rr1 r>Zl sac 77oo in

resén soda;Z resoncoe

ý2cp 1c rasnhopdfe

"t rl rii n t'î lu aiisadada h a

intotheg "d ad foure pan n qke 5 miute in mod74'

FUDGE CAK



Method.,---Gr4eeseomd flour pan, £2 Mix and sift dry ingredients,
flour, salt, baking pow'dérand. cocoa three times., s2 Cream butter,

add sugar graduafly. à Add beaten yo&s of eggs and beat vigorously.
ýî Àdd mixed and ýiftéd dry ingredients alteinately with milk.

iù in egg *hites, beaten until stiff and dry.- a
a Add fold
Tum inttx Cool and

..pan, andlx*e 
50 minutes 

in a moderate 
oven.

cocoa fudge'leing.

PÊRFFCTION.'COCOIA CAKE'

'/2cup butter, WbIte@ýef t_",ojegssý
IV2 ýýPs suger

of t , artar
ýý/4 eu P

tablespoo

Méthe. separateeggs, beat yOks

whites separa Y-ý Àdà, beâten yolks to butter and efflr, add
a Sîftfl=with-sodaý,cream'oftartar and, cocoa. gR Add al

nately with nlîlk,,fold in beateiï ivIiites of eeé. a Bake in a modérate
fi d lod tin 45 minubm z2 Ice m PcS

6iývý,in'a kreased and oure

9-

imp butter 2, tmépooffl ékmanïop --
2 cupe sugar a" .

ina8hed
2 Sps choppe

Po=

butter - add _d
Be#t.:aUý,lighdy à' dry,

ingredients, 1, t',

vrea" ïM& flouïeà
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COCOA WALNUT CAKE

%,cup putter, 13/4 CUPS ÛQUIr

21/2 t«spoons baking powder

Whites of 2 eggs
1/2 cup walnuts (chopped)eegopoon nnainon
1 tea8poon vanilla
Yw teýWPOQÙ set

ý:xïéýthod:-Creaiii "bu te'r, .-adde!4gar g=OtiaUy. a,ýAdd beàten

ý&g yolks and beat vigàrously.- n, Mix and s.ift dry ingredients, C.owan's

.-Cgcoa, flour, ýaking powder, cinnamon ond &-dt'three times., az Add

ý-Ïdt,ritetely with milk; add vanilla and fôld.Z.whites of eggs beaten

si, A4d cbopped-aýa4'*)üred WaInuts. W Iýurùýjnto a greused
Jý ératjý oven 45 minutee.,.', g Covêr

AI pan 4àke,ý#, a mod
ýwÎth cocoal î (See, pAgëý 4,ejpp té to of .cake with walnuts,

à

COCUAN(.>U''G'AT CAXE

ýWëu butter 4 teaspoons bakini tý**dér

1 egg 1/2 téEmpooe vaý"
4 cup mUk- 6 iâýb4îlllîpQom Co*=ýg coc"

cup alinonds,
ýëffl,, bread 1 our la ched

oon au

'-ýMëthod ream butïéf;,add grad1iaI1yoiý s; ëf
-;Égg, Unbeat beatvaàla. en andýàpr-, "d -4dd, *ad

ý4t'îà sait- rcëéufflý;_
Imýýù1Ix;-Ço%ýan's Cocoa, baking PON Add

jie and floured

Ï4la, àe 1sý20 ming. m', Gd te ovS.

een yérs and toý mkç. 4r6$ý ý spri
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COCOA DEVILS FOOD WITH MERINGUE. COCOA WALNUT CAKE. COCOA FRUIT TARTS.

..... .... .....
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SAND CAKES

1/2 up btter2 teaspoQfl8 bakdng powe
1 cup ugar tablesptoa Cwan''#Cbcoa

11/2 cupsflour Blachd aJnmonds
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COCOA FRUIT TARTS
3/4 cup butter 3 level teaspoons baking powder
1 -Cup 8ugar 3 tablespoons Cowan'a Cocoa
Zeus 14 tea&POM Udt
1/s cup =Uk 1/8 teaspoon cinnamon

'%,'ýups Rour 1 teaspoon vanma

add 5ugar gfadually. a Add egg yolks

beaten., n Mix and sift dry ingredients three times. g Add

altéTiïâtely'with milk, add vànilla. aî Fold in egg whites beaten until

stiff and dry.' &2 'rurn into greased and floured patty pans, and bake

30 minutes in a moderate oven. a Cool, scoop out centre, fill with

date fdling and cover with whipped cream or meringue glacé.

COWANS SUGAR COOKIES
3/4'Cue butter 4 tableWpoons Gowan's Cocoa

3 tablespoons bot milk
1 tàbl«poon soda 1 tablei cream of tartar

Lup raisins 4 cups flour
1 cap auggr 14 teaSPOOn Salt

Method -- Cream the butter with sugar. gg Add the egg well

beaten. îe Sft the cream of tartar and sMa with the flour and cocoa,

add to above, mixture. a Roll and sprinkle with sugar. g Dip a raisin

in milk, and ýpres8 it into the centre. &2 Bake in a moderate oven for

from 12-tor là minutes.

COCOA-SPONGE DROPS

cup ",detëd tut" So-
tolka of 2 egge cup flour 1,4 teasffla,

-."""Method--Bcat whites, cf eggs untilitiff and

continue beating. ag Add cocoa, and vatilla. Àdd

thicL e Cut and fold in flour mixed'and

sifted *itU saltý, n Shape on a tin eeet ccvered with uubuttcred paper,

using a pastry bag and tube, or drop from end of tabue,ýon- * Sprinkle,

with powdered sugar, and bake eight Moderate, oven,"

ý,ee=ve, £rom paper with a knife.
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Çocoa Desserts
FRUM-'TUDDING

ýIWýUP8 flou'f cup raleins, fteded and cut lu
V4 Cup Cowan's Pleces,

teagpoons bakiÉgý Powdér 1/3 CUP curtants
4, easpoon sait

M, nWk
tesePoon ennýOn tabWpoofis Molasses

Yi cup flnely chôpp,-d, suet nilla

Method.-IýEx and sift dry ingrediente., à: Adà sýÉî and frtfifî
tho«ýugbIy., 12 Mix, molasses addgavorîng, add to dÏy,

ingm-dientsý Z2 ýrUÉn 'into a grease-d mould, cover tightIý- 9 SteaM

IY4 hours. n Serve with hard sauS.ý

D ALAý§

thtàIayer' Of 'C6Qý Cï" quart brick-'JScfflm
Whires of 4 4 tablespoodwfïuit

Method ar Z2 CI,ýOvët
:-Make amientee, white$ Of

a,,bdard with paper, place cake en itý a Un=,ereain on cake;

cake'sbould extend one inch beyond the creaÜf.'IsÏ,ý ýei Ce= with

kly Ot ûVëW.,ý n 
meriti (-,,'Sprend smoothly and brown'qtllc, w

Slip froýn paper ou ice cream platter and,,sem.,IýI

2 DATE ROLY-POIG'Y

4 teuspoicSs baking Pýô" % teaspoon
CUP muk
teaspgen eanma, Date fillIng

flour, salt> baking powder and
à,býÏtt"-aý'add milk slowly, ' - g thor Y. &2,ýICürn

on 4ýmed boaïd, toil q, inch thick. date filling, roï.ï. 1

Steam 2,5 Minutes, being careful notto,'ýý cover, uring amip





COCOA PUDDING
1/3 cup butter 3,tea8poons baking powder
1 cup Sugar Whites of 2 eggs
y0lu of 2ý em 3 1ýab1espoons Co'wans C.«oa

12 CÜP Mllk teaspoon sàlt,
fleur teasppon vanula

Method-.---Cream butter, add, sugar'graduo6Uy.,' a Beat yolks of',

-ýg'q tili',light and lemoii colored,'g"Adclto, buftét;-ànd sugàr. à Mix9
'and siftflour,'baking powder, salt and: ckôâ thrée times, add alteïmately

'và& mà to ab6ve mixture, add 1 vatlil la. pold in white s of eggs

beaten until stiff. z2 Bake in an angel-cake pan, in a mloderate oVen. a

Remove from pan, cool, fill the centre with whipped cream sweetened,

and flavored, and « around.

COCOA RICE PUDDING,,.
1/4, cup Cbw=?& coc0à 14,cup browp, fflûr,,
4 tablespoom rice
2 cups Milk
1 teaSpcen Salt
2 tablespoons butter Whites ef égge

Method.--Scald milk, add rice and salt &2 Cook until rice is

soft in a double boiler. &2 Blend cocoa and sugar with a smaR quantity

of hot milk, add tor cooked rice. j2 Cook for 5 minutes longer, adct

butter and vanilla. a Fold in whites of eggs beaten stiff; serve cold.

COCOA TAPIOCA
3 cups boiting water 1/î *w znilk
"A cup gM>r '/à cup
1/2 tempoon Salt 1/2 teaspoon Vanillà
3 tablespoons Cowan'a Cacou I/S tmapoon chmamon

Methôdý-Mix cocoa, sugar and salt with înilk-ý a,

boiler, stiÏring till they are výel1 blénded IdS er, gradu-1

ally and bring to boiffiig point. m $tir poèa' a'uà,-'cook till

tapioca is clear 20-25 minutes- a çpo ' Ï. -slijgýfl 4, J and

vanilla; serve cold with aemnýý,,
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COCOA JELLY
cup auggr 1 tablespoon granulated gelatine

1/lteaspoun salt 1/ cup cold water
V cup coýimxilg cocoa 11/2 cupe bofling water
lh teaapoon vanilla Chopped dates and nuts

Methéd.---Soften gelatine'in cold water. à Mix Cowan's Cocoa,
sugar andýsalt fflth boilingwater, z2 Boil 10 minutes, pour over softened

gieatine ý:àd, strain, add vanilla, co'ver and place in a cool spot until the
ten- of thick molasses,consIs CY beat uâtil foamy, add dates and nuts.

se ..'rurn into' a moistened mould or place in sherbet glasses.
a set in a cool place, and if moulded when set,, unmould. a Serve
with whipped cream, meringue glacé or custard sauce,

COCOA CHARLOTTE
1 tabletpoon gélatine 2/ cup fruit sugar
Y cupýMd water, 3 tablespoons boilingwater
V cup hot milk
4 table9poons C0wan,,C0,ý,, 3/4,teaspoon vanilla

6, lady-finiers 2 cups cream, whipped

Méthod.---Soften gelatine in cold water. s2 Dissolve in hot milk,
strain Mix Cowan's cocoa and su'gar, add- to hot mU and gelatine;

ý.cook 2'ininutes; cover. &2 Set aside in a cool place until it is about the
consistency éf thick mokmés. s2 Beat until foam3î; beat in a little of the
whipped cream and lightly, fold' in remaining cream. - s2 Turn into
mould which has been lined with lady-fingers or slices of sponge cake,
chill; when set, unmould. s2 This may be served -in sherbet glasses.

Cowan s Pudding Sauces
COCOA HARD SAUCE

cup butter teaispoon vanula
1/4 teaspoon salt

tables Cowanla Cocoa
4ÜIý6ýMix co'coa, su ar and salt. g Cream butter, add côcoa,

ar and saft gradually, beat thoroughly. âg Add,:Qavoring and chill.
-To vary this sauce, chiff slightly andjIust, beforë ïexýg add, beatèý-

'Çýhite of ôüë egg.
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éwans.- onf ection
COWÂ'FONDANT

ïa, bl"poonsc»va:",s Cocoa 1/8 teaspffln creani àf tarint
2/3 CUp bOýUUgWater,,,

,,o ýe "ge

Method.*-Put all ingre, îéntýi iÉto Sat _VX,Î6 -antil suer is d -P,0111t "Ünd 'liafütt graduall
Siow1y without stirring a soft hall cà"ýý, fb
c,61d watér (112-114 degreéý:C).' Remove 'ff"mi, Étàti ùiffil, it
stops bubbling, then pour Slowly on Giled Pla Let
almost cold, thien beat with a wooden Spoon U1ïtil1ýîmoSt cr'L
Work in hands until perfectly smooth, ý Put in à glassjari
exclude 4irý and let stand 24 houn- oT longer. ýý If during the'boitiigl
Msttls''f,6rm on the sides of the saucepau, wipe off with a'damp

COCOA CREAMý'WAFERS

loct. ett 1 cup of -,ýà4ý,ôa fondant aver hQý *àýter- i
ýdl -'tbe time. a nin Slightly by adding a few drops ôf-hot w

W'itl, teaspoonful vanilla, ýýi Drop erotn tip of teas"
u4büttered sixooth tin plate, and whcà firin rtnýùVe,1' 1't'is -tieceC,4ary

cocoa fýnda'nt until ýQft anâ avor'.
cýocoà,flc>.adantabmtsigeof marble, roll in hÉýnd, aÊdpress

on =h side,, Xcep in g çeoldry-, p4cý, Until readyto

PO D4.Nýr,"' LI

cocoa eiu"$,Oit and'éré
icim into balls, a" roll in ct ed nUts;,ýSt d in a. coca

plagé utitil reàdy t serve..

e





ån%



*Ï v 4,4

y~ ~ ~ OO CARAMELS7>7<>><7>' >- ><<>747

>4~ ~ b:4> >4 7 7 7 > ' > 4477> ,' 4, <>'

C<4> ga<< 9> <>4>4pon C,7 >,7an,§> Coc
<>47>4< ~ ~ ~ ~ ~ ~ tmpo <447'7>,•<<>z<$>4'>»<'4<

<4>4">epoc moa& /24<4 7Y/<u«<7p choppe ,»«>
-P:bu7777

>4'u16,u wamrii
1/7 tea>,

Ébuuano7

aligeinsi a7pnecp ailnt

am7 asn troe gnl ettl ua i isle.nBi >

,7 9otbJem efredw>4>idi 4d ae.&tCo lghlba
and raisins <ePu nt ge dpae

anà nàfkin suars beoreî ha7'ns

>4 i 7 <4>« >4 <

mëthod.--Coc* ~ ~ ~ ~ ~ ~ <> 7ý >7Weiet 7>ete 7xetvnla a 7
un a '<7 < 7>4 4< 7>

7il 777 >4w te>4 «7 «>77< >4- >éme î4>é >4ie incl
fire 'd 7ail-n 7nt r»7 < >4>7>4 b >0<>



'GENgRAL RULES FOR eAST RY
Method.-ý--AU the inatetials müst -he cold. à pastty, be

usgd. a 'rhé following fats may be u sed eithex alone or inéqrm tions
of twdr,.butter,.butterine, lard, beef drippiDgs. £2 The fat shÔffldýIlckt
be eut verv'fwë if a flaky'erust is desired, Lu Baking pbwdérl-'is

Èhould be niixed
sometimes used.1, The dOU9iý' wifb a knife alid n6t

touched,,witliý _le, roUing, ver-v.little,.,figur S40qid be, "Üsed
tdo ünti

bîý)wn. '*gcW%ý îréký, ît ajQýý tes w thOutý au un ef
àÎth, iiîwàrý plaie; -fill the, plate 4ülte f uli.

sed sýî it bt placed on the b-ottom
ffli fruit Purt of =y'

of the pie plate. à2,--Meut und ýc>ystc pies should always bemade-without
aU UndjW crust shouldý eeveràl places, -,tu allow

steam to esëapt.,,ztý,-if au 'uhder erust is used this crust sbx)tlld bc-

baked on the outsideof the pie ýpjgte,ýýIjmI fill'ed. îý 111 this Case the cr#st,ýý

raust be prkked. allover witli a forkso keep in shape.

If two criAsts are used,ý,the lower'oue'shouIdbebýuShed over witlî white
of egg and tnoistciië_dý.gr und the'edýéý N!it!Ï old- witerl- A
strip may be placed arcuad 4dgjw of the undé_rcrusý $4 ýp Should

ýýaIIso be jaioistened and the uppér crust placed ýY1,Eý t1lie Pie and pressed
eetly around the edge. &î 17he paste may be niàdefhe dâýy before itl18_
'uýéd then covered and placed near iceý not Qýg itIiýîItiol s more e il
çhilled alter

Iýk eggo
tiÉml»g)ù t

ý'l' cup s ar olki iv eggs
IM2 éüM ht>t lik Whites of 2,eggs

Method -.- Mix sirgari SMf,',ýé Co
ovtriMwatà 45 minutes. e Add yaks of eggsJ'alad-,,Cào'k a few"à,*wïà
lùiÏg« àdd vanilla, 8z Fili büked, crust'With &î,
meýiùgife-, viade of beatenwhites, and 2 table,%pocts, of ir-ing $ttgar",;g,

'Brà wu iû the ovený &2 1 Meri gue na ay btý fo Id Ini 'ture w1wu c
i4eead 4 spreàding On top.,
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cow Co confections. Cowanla Gelatine Mhture.6-

Cùcý6a Füdge, .......... 58 CocSJelly. . 52
coc6a Fondant ............... 56 cocoa Charlotte
Cbmàý Dates ....... .......... 57 Pastry*Cocoa Fondant Nut Bars ....... 67
Cocoa Cre= Balis. . ........ 57 Cocoa pie

57 General Rules
'cewa Sm for Pastr
Cowa Caramels, ....... 60 Puddlng Saucm:
C»Côaroffee ......... 59 47Cream Satwe ..........
Cowa Sandwich ....... 58 Cacoa S"ceýI' ........ 65
Cocoa Crem wafers. 68 CSoa SaucL-2
CocS.PondaËt Creams ... 66 COC" Sauce-
Çéc4 Fondant Balls. ...... 56 cocoa H"

creaw ......

WWAN'S TABLE OF..MEASMMÈIý48'

3 tablespoons Cowan's Cocoa, ounce or
square of choco1ateý,

1 tablebeûon
teaspoons ......... ................

16 tablespoons ................ ..... CUP

çup9-ý ..... » .............. - ........

impsýbutter,'pàcked solidly - - - - -
lb.

2, cu4» ganuIated Sugar ......

i ces fruifqu'pr
2x cuý king sugar.
St éuýS brown Sugar

YY
Cups, corniliëgt

4

4

'el Wééq

Polb=

Y'ý





COWAN'S-THE ONLY MAPLE BUD

Cowan's Maple Buds, the National Confection
of Canada, are widely imitated. In order to be
suie of getting the genuine article, always ask
for "Cowan's Maple Buds."


