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The magie
Cook Book

A collection of selected recipes
suitable for HOME cooking,
aloo various useful hints to
housekeepers.

If you already have a MAGIC
COOK BOOK, kindly hand
this copy to a friend.

This little Cook Book is respect-
fully dedicated to the house-
wiveq of Canada. The recipes
have been selected with great
care and all of them are suit-
able for evmday home cook-
ing.

Use MAGIC BAKING POW.
DER and other lines of Gil.
lett's Goods mentioned in
recipes. THEY NEVER



10th Edition-5011120

Magic ,B Irin P.owder
CONTAINSWO ALUM

the only -weu knownmedlum pficed
B -akIng rowder Made in Canada
THAT' NO, ALUM.

CONTAINS-1

Complies wýth, the law of Great

Britain-by CONTAINING NO ALUM.
Antiii Pure Food Ila'w

1 th.
Canada by CONTAINING NO AIÀJM.

g=ds thé heaU of the-fsa:W1ýr
by. Ç4ýýNcvNQALffl,;-

h Wfthý iýënsmèl%
C 0,ý AINING X M. ýZ

, P0îý' lia t t."tLt"a y

nef



ýr1M MAGIC cooli B00 - --------

xycWare eý
Baking PÔW 1éWýjeStS

[)o not be taken in by, theryý, U
'the party who tries to niisleàdr,ý,,Uý,,1,1
that you know ail about them.ý"

ýý,-:WARNING.

r,6,pregenting Bome, poor alum. bra1ý1d,
.,are-e

Ire ipepp éý: ta inpr, tbiw
4 irýtoiest'& sorùe 1 P&è- dod.

orga"tion, àùd iùiké'.eaitü they- bave
na right to make. Pay no attention to these

kplo and thelr clairns. . Their pringipçJ
goeecheme M knokri ao'lThe

In Bulletin No U0,îssutW
land Revenue &partrnent, Ottawa,

,ypt,.Mr.--A McGMjýhàsthe Chief Anal : -
the f0IIowing,.toý sgy M Mernce, to-
U» of Alb-um'ên, ii ' a''king-' -Pow' der:

addftlon Df' albumen to a.bakflig..,
powder. would
qmided that the amount of albumen added
Wàs at àM SnoMmble. matter of fuxti
oxblmen to go amou ot ab t 15/Po

e i"
w dwç

have.
'Mué, ýaa rin or nu th&



TEM xAG1Cý'COOZ: BOOIL

"thÈt thé tine ré«ýà1 fOý thio lýddidén'a à > 1b(lý'
,. mon is _f ound ln the -i"t thaf, on adding

.wuter 4o SUCU -a pow.deFo, the Increased -vis-

cogity'eauses a peràlotent trotji-tobe fçXýned.,
and tims turnishos the vendOr with a means.

euperlorityr,: ln
Comparison .: with:z otiler, P()Wdenp W)1ieý dC,ý:

f

of the article la plainly.for purpoteo,:Af-
fraud; and several Stateg-, î f the Amarleail

lbfflddèn the etttditidti ëf 'dibu-, -

-ýrKen e tà bikimd powdem - becaùie of thb.,

frauduletit'usè 01 Whiat 78 ëaileki: thé 'Cý6fd

Water Tout' or Water Glase Test, ane üié:

tact that the =oUnt Ot P is 139 ail
i4 fô posseAà no tàbgtbl>.e.

uye'r' Will
the Wâtié gla3w teàt;

deception be practiced, anyônà ha 9 "ébir"

under the common law."

C"T

res&t tâ thé gamè, of
sýý, Iltbooig»910ý test" -L1ý,rea-W- 10jmq tu ÀýàBes W- , *th, )ro#-ý q

Ifo, test at kere ý e 1

)VýO ýéi. 1.1. Il 'à twi 1 t44,
toëtl'te' a P

belle:
ed ba e,

whi ot Co àlbiiinoif., * ý ý 1. .

'or seilàKmea uà imded te,
rom



'irim X4ýq1c, co(m BOOK.

VALUABLE- -...SUGGESTIONS
Fin st

ïW. CM eb ýef "ft wheat la
ak,

WhardýWhaatIbrOad. Url ýýforcakè*
thé: 11qui*,ýtW1g4 for

be lacrea»d If the best"I'ÈWltg -oxtý th kIbe

thom Into: >uýt6r a!ý4'fflar WhIch have been

creffleci.. t.ogether, forqý.' This w1il: proyent

,ý,.Whéti "liktmd"ed.g whltee- for,
almç<.-; éakei bext 0nWý 40 mixture ço hOld
wh1ý4 ýif beâtah, toô

à

IMPORTANTw

6akii4,#'*wîdwý-b'6ýùjtv, bé
ç&Muj;to havt [tqýae used for.mixiný..teatir

p ln
-pieà Yffflio

01 Kef "ÏÏ,04no -ke, eh ktem
É*ktoq Pýwd'9é j1t 19-Mot Iconyen Wnt ti) bake

ý"à 11ý *0,6L,-,PtAýë; M .1f MCdi*id!ifi týe*éj - - ' 'Add il >ý6n

mmyýb* tr"ted thà
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TEM Mýà-Glo COOK BOOK à

CAKES.
SWEET MILK GRlDDLE CAKES

=t
MJx arid:àift ery. ingredients; beat égg, add

rnilk and moiassesyour alowly on first mixtUre;
beat well. Add raçlted shortening. Cook at once

F bot, welk-greised SYlddle. Serve w1th Maple,
àramél, or Brown Sugar Syrup.

PAWAKES

.waft

not be vëry th1cJr,'«ýuà
fitt- 1 ma'y. reqjàW4 a littie more. flour, in
bütw

OORN FRITYERS
Imm iiui:

ci. ý#et_ 
- zb»w4«

ftmm,

CO'M' âdd bêAten
r, then ficur,,=d bakint.powder, uufficient

eek"ta fndke thféký batter; tôld ln 1j%.e beatea
last. ..Dr&o by epocnful luto:". f*f 0.4

fry in

IL, thon to
d er au han litem -7'èwd DiV:ý

tw the ý,bpt
0m"

.01

m



TEZ] XAGIC- COOK BOOIL

JoHr4t4Y- CAKE
1 cap flour cýUp gum

wW
a te

13 ow'd 1 cap wd1w
wmn>ooaaaitl, mater ut» of im au#

Sift flour, bakingr. poWder and sait t6"ther,,. Add
cor=eal and Bug". melt butter -add t»ý weil
beaten égg, *Ad toother Ingrodlentd,--wIth-,ýtho

1't, ail together lightly. Bake.là greased

îýDAU 1 30.', to 410 inluuteE(.

JOHNNY OAKE
ý1e tia à for «Old -PUhlonéd

Johwky Cake,, Whth îhe 'ý"é;wît
ation ý from an an
ery. 'rhe de cZ= tUojVor

Adaras, N. -r.,
whére thére hae beçn for over a centurya-,rlvary
between hoifflWIvmý't6 éxoýj.kn the - cul
I'Johnny Cakë" nia6e &fter Wé fed1pé1 ýMv 1 r2:
Iowa cannQt fail to Please amost extLËtl'ngj'
aftd- donàofiotmté"the Vittffl ot commeal, l1àI thq.bétter if girouhd In old ùÉist iýigII3'atid biDItedl-,'
9 elffl gour inillr tableit>ooùu smw

scant t«Owon lFauto crea=
noda cup gfflr
FIUOOA 0$ U*ltý àk oupu cor=aal

cup wheat M='
ý'rnj4d popla,corninenSalt; then ààà - and -WhES

which have býèMk'.d. Mie well
Iwt OVem

Otp

In,
gether. Bâk:ee 4r n gr in gick oven li

*Itb

OýUË- ea MUFFMS
0"0 Ëo=

and Ourt gd
tbor*ushly;, *dd 't- gtaduell

M 44t

mt*ttéipm Vem Dami and bAkë ln

w

ýý'Ortq 

the-bd 

-4e



THE. MAGIC COOK -BOPK.

SMALL LAVER CAKE

bu er à t«eàus- xagiqý
9" BakIn

egge, oup
1% Our. . eICjIbuttêýrand sugar, add beaten egg

beet to" à t"' Ught,'sift together flour eM
b.kIn. il add to ý otlýer mlxtùrei alter-n4tljý ýitg gilZ. 'WPut ýn t o emall layéf cake
pans and bake ln inoderate ovoli for 15 tpinutes.

LAYERICAKE (SUSIE'S)

Oup butter,

oups ýMur eue ýfid
Cream butter

gd 
nligaradd. well beateii éârgmi

and béat again -* thi butter ând* éugair mi very
light. Sift floUr.: bakilik pôwdek and "It, to-
gethell, and add to firat tnlxture alternatély w1th
millc., Beat- lJShtlyý for about 1 nyinutw -,.Put
Into, greaped. layer çake pans and bake- 16 th 20
ronutes.

LADY. BALTIMORE CAKE

cupu powdered 10iliar a ix.
cap fre»h. mjI -- ý: ýF'

e-, edft"ixrd«:
wis" et 6-49ge 1 t«IPQon ýxp» Weber

Creum tQgëthjýý jýj,';bÏttéir ý and o
'Vit irhon

ligh t, ýan cl, Mqpcth.,,,ýOerk ifu: the,= > inilk;!
the w hJtés'ý' f ie M UntIl - atW,, then whýr-
eàduaII7 fl rIý

Umft, in ZTçd fenih' are, **11 ended add;the acut.,
whIch' bas beev aîfteà t'blice wi'th, the bMdurý
towder. StIr jugt ewh torýap well. Add the
rose water and ptur- gl-," aý,er tIns. Baké
lu, evim ýv"= Whou CU04 Put - tot «r,, *ith
the ïcilbwini mixture: "h

.3 cups "ter, 1 ou P
t» vh teaý 1 cup màdraL Z

auffar &,Pik"lrater until
Irom fré and I>Our (beatiiig



«A"MEL e^KF
1% cmps flour

oul mat
well beaten

egge-, àift t der and Salt
add tolrat In U a ly with rnilk.

MI r lý_ tlý.ýL 1, a
le It ail together lig t a, -9r
round Pan and'l:ýake in m sh r 25 ta
go rninutes When cool Sr t *Ith art k'41 f#
and fili wiÏh the follOwIng
1 auffl Iýj tsl

mi 'l to&2=011 "=
Boil together. sugar a-II railk7.'r' le _iadd 'butter and 'Vanilla- When done StIt till

ug'h. to spýead. The Cake May aloo be
thick,è'hià d,.It, pre-or a plain icing use

6r'

>-"aimebelating ail the tinie. spread on cake and
tu oven t1ll golden brgwn

ta COM

Iýn

*lx gûgýar Tand Mur, add the
R'nd Y beaten- Put.

butter in wîçén m"ItO 'add 'lqixtllre
VOint-

ee C"eý'tntiot be talq gl-itviè ý

Itul
&ni dû u

lph»o ýOffl

ot nÜtS Itir Wel.



FM MAGIC COOX BOOM '9

ORANGE ICMG
'Tuil» minit grated

Mix.,,thoroughly together.
WALNUT CAKE

cup butter 1 teaupoon Magie Itax-
cups. ±M gus'ar ing Powdor
OUP ýn11ff 1 Oup wl"utw, chfflèd

flour sue
t"Spom va"'D,
WMtes of 4 effl

Crearn butter and augur tilt very light. Add
chopped walnuU, vanilla, ýthen nillk 'Vý7d 13lôw1y.
Sift flour, baking pe-der and agit add to
raixture. Beat ail together tilt light Thon Out
in atiffly beaten white$ of eggs. Bake for 1
hour in raodemte Oven.

-WHITE CAKE
1 cap batter

4 te"poons IgagiO

=41
«tt=ot
B"t together butter and stigar tilt very.IIÈ]it

add extract then add stifny beaten whites Of egM
sift flour ana baking powder tour times. _Aad

n.. tg, ctherý mixture altemately With milk. bake
In moderate aven 40 infnute& When cold-iee, with
chocolate icing _and put on to > almondo Whieb
have been blanchëd and chopDeý1Lne.

BILVER CAKE
% cup: lblztwr eu" nout
a-l.timo fLué où#àr tea#ocm i mat

oggo OUP

Ji Cream butter '*»d sugar',, élft flour, baking
»wDWder»d salt 3 t1mem; add gradually to cream-
ëd'tuttéi- and sugýLr; thon the milk, almond *&
tract, ana lastly the stifflY beaton wwtu. BOM
well and b»kl> ln a moderate oven.

.- CAÏ KE MADE IN À 14URRY
a eue; Zour IFIU»tru -

3'<é«ýý cyl.,«= Of T06zt"
1 0" im1ne sur" t&ble*p»u-o =ëlffl,
1 mp Or watox butter

"a Ut1k«ý*ôàà % »»W=
pu ail &Y Ingements lait* tu bô*l, end irý«

drop 1tkýest maélffl
MM'. gnd
1ý&" ïw grem" Offl pan sor 810 M 40



001C Éoox-
'THM MAGIC c

CO«M STARCH CAKE
1 cup flour.

cup corneba"h
toa"oo»- lugle33AX=g

naveriug. =p Milk
C rýeam bUttër, sUid augar,. add'. flai,.oring olft

,tozetlier thc>TbiyKhlY fleur, cOrnstarcýh, ba'king
ewder aba êaIt, add ta creamed butter
and sugr altexnatelY-With MIIk4 L"tjy fcrld -in
etiffly taten Whlte.$. of egge. jýeke 30 ta 40
.minutes in moderatb- oven. ý »Old g9ti con-

oug»iý thicgY'nverto>
POUND CAKE. ( UàIeSý

m butter -Ili,, raisin*
1 11A. "wax ib. Aluiends

.1- M floux test"on extract
10 "gg vaniua

Cream "utter MI very light, graduallY addint
su jbteh b"t in eggs one by ouei add flav-9101r, , fl.oring. ur and sprinkle eé little oVer fruit
and nuts. Then add to first mixture alternate1Y
with remainder of flour. Put mixture lntowel
greased pan and bakein moderate aven for 1%
hours.

SHiqEWSBURY CAKE

toaPQ=

a

t1me beýUtt4 flvff pýîutes alter each-,. sift. flour
and bakfilig pQwder«, làdci ta jUst rblxWre ýeter-
nat eltli'rnilk, Jén flavôrtuw. - Ba4tà4 well

e and bee 4,(ý minutes fa -a.-jâa en.
Z 8,.,4.CAXE

ZÎ197,

ou p
àddliwýéùÉ&t giËduýIIy, beat

çne >y çýw;, mift lli>ur and bakime m. der
'first mi«Xture alternate y w4

11.d ad4, tc th
loaf

Th ig le ît -ýea'jFk be
at ý,0n8 tLme cnM,ýMY

yý,bçt ed Ëd, tý- a cup- of
or

z4v



MOCHA CAKE:
% cup butter ta»poo» X«io

ýce mwar B-lrf- powder
icgwo OUP "11

2 ou" nour 2 tmispoon vantua
Creaux butter and sugar thoroughly, add

eaten yolks, then stiffly beaten whites, sifted

dur 97iid baking powderi milk and vanilla; béat

,Ilg'htly together. Bake in shallow pan. (The
.10110winf day eut in narrow oblong pleces and

cover al aides wîth leing).

itil4rg-% cup butter creained with 2 cups

IcIng sug&r, 1 tablé .spoon inilk, % teaspoon

vàntllîL Roll in almonds which have Deon blanch-

ed, browned and chopped.

ANGEL CAKE

hi'

xvinch tue mit

Sift flour, sait and cre= tartar ilire t1mes,

béat: eggs on m lare ple;tter, adif augari then

Cour and cm= tartàr, then vanillaý Bake 45

intnuies in slow ovezi, turn upside dowÈ te cool

and then turn out tÔ iâeý' Make icing withý 3

Yolks and, Icing sugar ýemiL vanilla te flavor. Baý6

take in: a, pan that has net been gtea"d.:

WHITE, WEDDING -CAKE
11ý bumer 1 lb a= ýl"ïeodt

2
8 em : ýwhtb» Owy) m mmwum- Bizod

a eu" f1mr nul gl*t«

t.- 
3 »*I> 1 wine tutu Wuto

ù; citron suboa min

m biXttbr and eugar ifil 110mift

MeCd baki-g p together- tliiloe,' es
ý,2wdenow dredge R, littl - lnto -creamed buttér ana

a theu a ettle inlllç, and contùme this

ttiraer.1r and 7-àUk ure used ue - ý DroUs withý a

little flour fruit, nuts 'and pý and add cave&

fally' _WL mýxtum- then -±he wine, atir- ýa1l wel1,toýe

getherr- , il fok An 'otiffly bea-tem whit" dit

egg& , PMt into roiiridL -p*n 'whlch heâ beexv, linea

wtth_ý*eU greum4ý letter vaper and. bMe abâutý

1 -houl-.In moderate ý oven reducing thë hoat the

> laet ImItibour. ', -Whou CcAdice heelvily iwfthýerw

,te0ap(ýoef agg andA n laill«W&
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TIM MAGIC COOIC BOOK-

CAKE

=P=

crékm butter and sugar tol 'Vemr light Add
,Woll beaten eggs; nelt cboealate "er. tea.kittle;
wkn quite s1no0th and of a corisigte"cY thÀt it

-W pour add te first rilixturs, then vanIIlaý
9 Sigt flour,, b&klng p0,Wderý emd 4'et

a e àýteJy with rnilk. rut in wel
d at b c about 40 minutee in MÔ&

CHOCOLATEý CAKE

out eUà cbý6ý b»w%

wn augu
en

''Into a deublë bOUtt #,Ut éboilýtate., effl
s vahilla anol swâ8t InU'W-

AIOWIY til. like cIceamý cool, then add but-
cup br'Dwn mugar, un egro 0-6 fll)ur

't sifted «wifteýhte Maee 804a, adj

le" 
tgth-r.. in à

CHO,00LAI"E CAKE'
2 teaspoou

el.

add Wbe,
uht. sut, tosether,

Mat, magie sôdA and'pecoa, Àdd tc, Arlst
ruim 38aue $agiternatell »Qý

gr

b 4ffl otwu 
el -intllc

étau gmA ý:bakInq.

-îý >wue



TEM MA(31C COUIL "003t.

spicE CAKE4
1 mp biitt« teavvec»

ix« Fewdmbroçm mog 1 "ex c«IL pLut mut
1 en> tra« or autme .ci-

amon &" xb4m.
IL 0" Milk

goeu 'T tùgeuýetSift Inoue, gùgar and baking POW&
rub in thebýutter and add mllk, seedO and eeýtr"tO-
igli tnto Elmoéth battér; bAke in PXUY t1nàý fOr

ôr 12 minùteli.
EAGLE CAKE

«P buner te&fflcm cisaamm
aup, brq1m nom 1wmwpQO=ý , eloffl,te»Voun n

t"ffl u BOU 1 Oeur.
CIr

Prepi .1 ré dry 1ngred1entgý by S=ng.. togeth«.

flour, sajtý aplees. After sifting addýýra1SinM.
Im cream butter and augair, ed beaten -11gg, best

%vel- thiDn add' dry Ingtidients aitmiately witu
,inllk ioda WhiC-h baO be4bn dissblVed ý9

tableEpon water. E Rt' 0,1Xture tho
'Put fn -a Wàr grèsffl een and baXe

moderate Oveu.

on
13eat eggs ;t1il tbjçk, addiiii "gar. gmdually.
togibtber,>ýtoür fkmr.: Croam of TaTtAr

and maelc Soda, beaten egxs and sugât
alternetely with cold.water. Add Imo'!l cýKý .
bg» M: te lu tainuffl.

l"eat yKugni vý«7 11xhtý xt
tpg e-cvomng, the



wS MAOIC ccox BOOK.

HoT WA-rER SPONGE CAKE

t«orbobxo hot wstar

Beat the ;Olkri' untJI-lemon colored ana -thtek,
contInué. béiting. ý Sift. flour, balc,

jfng'l>bwder tMd salt 4 tinies, add to. first m1xtpiré
t]iWhôt ý«ktër and verY stifflY -beý4où, *hiteà'à
elffl and lemon Julce. Bake 40'MItUtes.

xLamwn ana ork«Me
«Cu c«Oveu

1 euw_
bolulig:

"tez. and àukàrý.ýwm riiàineseê ÉLiâ

telopçon ana$*'

teamw=
timla=ou.ma tuxul- noue

Pù OUI tùo;aeuewýe
boýw1 and oet eheilià It W111-té quftt werm for il
intnutedi4 thon a,5e'ýeÉee ' SôU' 7jour mnk, thon
fleur ànd SOL1411whiCti have been mifted

er ]ý1y and bake ýn pýoýe?1

l'hé lihâ

Ig UîUýt 
býM wUred 

bpW;Up 
hot,- qný tho

the > It 
the

ul
t'



TUE -MAIGIC COOK BOOK 15

EXCE4LENT CAKE
4 9i:ýpu flour 1 cup butter

ooz eaçb.2magig 2 aggs
inace, élevez, 1 cup Bouýr nxý;

Mn'"J%ýon ýn& glug« 1 =t:acýh rain où%%
t"%pocýn salt and, a=
etips 'brown inwàr , iSift- tQgeýàr thoroUghly floUr, magie 0 a

malt apd splSs add sugar, dredge fruit and. pe6î
with a little Hour and add to mixture.. Stir alt
t6g1«thetý then-Add riàelted butter, beaten egge
and. $Our mllk. Bàke in buttered pan 1 to 1'ýb
heure in, moderate, oven.

PLAIN LOAF CAKE
bu ttez tosopomm 19affic-

clip angar, 13aiti" rowd«
to&sp- gxo=d

Gui» nour
0 -inglir %A teamwon malt
ceam butterdnd eugdr;'add eggs, beat well.

Sift together flour, baking powder, "It and nut
thên add to -firot mixture alternately with

ýltiz Beat 2 , minutes, pgt, -in. ed van
ând'bake 40 Di!ÙUte$ in MOdOlýà;te OVen.

SPANISH SUN

IU çupe brown ci==on
t4mopoon 8tu9ft

cuw nutýne
toufflouff -imaglo
IR wowder, 1 -P =u1ý.1
Sift toàiiither: f lotir, baleing jýôVMer,"d igeléew

2 or 8 tImes, then adik -sugar, ni6lt bùt'do':hbV
o-il,,butter, add t& first raIxture. then beaten eglKl§
und milk. Béat'. we!1'ý put ý In- greàiged. pan and
bake, 30 minutes In a moderate Qven. Virheu coel

>
TRA CAKE

Fin Of malt

=p
'fflt lozether, floUr, b"Ing -powder sad

ad&
ýUnd

il 1 zmi>otli- Red

'ul,



TýMXAGW COOZ 130cw-l

tmp;ERIAL C'KKEu,

Cap çitron
cup chamod orilwe

-My IMM
cups floPr, ",ktng powclsr and gait

dge t'hg frtift and bebl wýth the remaining -%
6 k) of flôur, creain the butter and sugarý add
th% b t' ý YO the whites, which havethe
lâcen = n a CW add the flàur, bakIng
PoWer andmIt aUerziately with milk and fruit,
add' brandy and- beat ali together, thorou Àe
Baké--in bilttared papered tins fer 1 r.ur
tu iiiodbrute -oven.:

lb. chapped,.dàtoà..
QMýb brù" "962 cup mugi"
unis (chopped)
tean»Çon v&uillo ttaspoolk aau

oup -"m watu

z1lam butter and susax, be&t In eg «jý-,ý,tÈén
flour MNgiç Sodal 1 and ealt ý,w hich have been
lftiftýA- together), a1tetuplely wfth..truit, nuto and
watM wati3r; bAat all togather put
xnfxture- lntc> wall greazed pan and mod-

60. minutos.

=W brown MWAÉ<,

4. 0 nP*
-1 m ode 904% l ocw ress4g

IL

4"ewtý szd a th»n 3«-'te-,ftr«

,*Olt end put, éMýâ9*ê&
IL



Sift tiour..,. and.- augar befo"7 nieaMpIng.
Qream butter, add fjoUr, bakit.9 powdèr, mdt,."d
MacA wýWch beývé be.en,5ifted togother threetimed&
lu £Lnotliorbowi.,beat ýegg yolksi add sugar and
ýsÈllJà. , Com'btpo 1 the , two mixtures, beat, ý,tëý

MI-verit 11ghti thon. feld In, ih=y:bÉaten
of aggs, Bake In a moderato veffl, for Onwl

XMAS CAKE,

lbe. tter 5 Ibe. etâr"to
It.é'

24 *tg*, ýÈniýe4 PeýV
3

gut ta üýL élovele
Ibo. oamends:
crie= bu*tçr,-an& sui", add effsa a» btImer

1 the Ume, pût In Mir ln -Me'ý
1>7 eùedi.1 ln the -last cuptul, then fruit and ni&t,04,

beat th«mn;;Ëlv, Une cake ýtinu *ftb thlc& Wolt
lortÉk"d ýý»M4 ba" to, 4 boum lýwt 1*î
bour ln IM OLA«Ond bout modoriý"::Ovoni::
jSd thm:

rowdor

mil

cnamed r

Put 14-H b wdlâroo"lýmut sýft
Tj-4oUÉhý zot

ffli 1 ett
'kiût

Zt*
MjA of,

'«Vîýl ýlý Î



TIM V4GIC COOJELMQQ9ý

WEDDING. ÇAYýE
butter

1 lb. mugm tablespogas lem»U
19 qMI0 8 Ibu. WP40ine

*à% a 1 io*omd", 1 1b,_ ourz=tu
e»Ah âut- 1 lbý -citron

1 lb. '19% M,
tb*oWon eloirem 1 lb e almiolt"
Crearn bUttgr MI VerY likht, gradually- add

Ouiw ý&1:1(1 beat It WeH tbgoth«, -Beat ybIks of:
tw[ týJeIç, add - te other filixturt, then

y beateu ýwhite8, add sifted flolit (lesi
'MP, Wh iôh 1w zkept back- te -dredge. fruit) now âdd
amcWI. bmndY..andýlembn JUICe. -then the bIan,ýhed
almondi', theù fruit which hael been dredged *Ith
% dup flour. Butter and fleur a lazge round

e Il put ln a layerof the mjýure,,dredge the
Itn with fleur a---_ - 1 of t carefully

Over the batteir,, QOVer. With remainder of,.mixture,
_)Ry rest 6f citrdn exi top, cover the ith a
buttered pali.er;.tYillg 'it down aboi",ýt,ýWW l'im
Steam e hou" thËn bake 1 lh hours , in: à 1 s1.0w
oven. Make a month - or six, . weeka béfore re-
qul"d. Xe,ýp tIgtey covered:and- 'éet a*ay.. la
atone jar or tu'b.

BOSTON COOKIES:-:ý 7-

'A.

Çream butter
boaten eggs, then Magrie goda dissolved ln hot
water, 14 og fleur 0 .,Wuh"salt and cinnamon,
then inix fMit and ridultii remaInder of fleur

.,IFLnda(Idtoflrst mixture. Dropby the alpoonful an,
âiwet ený,&,'t>utterîd paper in pa±V«àdboka

a utd4u*te"fflnv- _ý.ýjýIa'IL,, f

âge

nopr
r limie

af'r, Ir "a

7



DATE COOKIES
en" rôned oats 1 cap brown ducar
tUP9 nour. ý.. .: =p Iaw&,ý .
tow4mm Igagio- cup butber
lkùdng wcrwd« Imp inatix

el:'Wlecl'loaatte Into a bowl, aitt fI0urý, baking
Powder-imd sait together, and add to oats; thon
apsur- Melt butter.. and lard, add té dr7 mixture
wit llk. Mix ail together, roll, eut with round
,,tý,,n 

Il
r and bake.
lit wlth the foilowIng raixt&e-. 1 lb. IlIM4 dateS, 1 éup brown ffugar, 1 dup bot 'etjpý

Cýo0k.'W.ell and pUt betwetn cook"
PEANuir. èOOKIES

cup butter % tivôcn- "a
0" cups ohappea
en VeZauts
etw.e flour mil..

juice
Creain butter: ane sugar, add bijgten.. 1

together flour, -baking ppwder a te
*Mt mixture aIterntýtely, w1th ilir, thený ad4
dhoPPed pearttts, and lemidri julée. ibtep o gk-ý.

baking sheêt- by; thé, spooaful and 6 feônà
te 16 rýinuïe*.

ROCK CAKES
flour

wagar
veule omnuffh

»jtý, ý-RUWtd àlLiortonxiýe' 6
tugar, currantgýàm'4üii-W té
batter. Drop by the _= fiil la buttered pane
aM bake in tnoder&ti

OATMýAL COOKIES,

b*0
à

r4là, bal, iý-, d ;t
p Pr

M *Ith éuttýr'



...........

1 te&tW>Onk4#Ah »I àu

â«M la requiredo ada- a atne

Ctem togettýertb»rouggy 1mCer Àù
theu

h '11or1ý-, In rý
O'PIbm, t,,ýe ilïiý, eggo-, theil flour, and
baking powdet-à,Mch'have been elfted 'toâêÎÎ,011,
roll out and éiii ý w1th -veýy Éjjàýl cutter. Bako
ln Mode 8,p a 10 zninatem..

-'7CJýT M ÈALMAGAROONS

or buti Ir, r, rollied outi,"4ù
*der, n ln eegm Unbeat#jý, 4

m dd:" =lx well with n à 1 Dré
te, omt 'the igize C-A leut, lellktI-lte-lýb eanL

pans and bâke 1üý 15.<: In

'5:_ 1MAC,&ROONS

lb. oit.Mgi,
>

iÊàarich and réund ee FLITrinifflý
atiMy, -besten -vrhite "d

,j ofý ogige, tben tue aur«F
Ulx w -IL,, Dpop on, butt»red,

qulCj9Iý ï.

imd»

e tire

ek 
t

VZ

ilà



141* tc9etheiý ýbUttër sûgar ànà býè&,ten egg%
smooth': -then- ýàd -créàrn and inilk gtadw

t-ýlVltlhé-n 'fleuri baking--Pbwder ýand Walt-ýwhich
have been-siftéd togethey.; if ' toýY-soft, add a
little more fleur to roll out, eut ln rings and fry-
ln deep fat.

Gr&lmMto4:e4nqMe to
»-d-mym dredge. -

otu>, àbgp"g 'vr2liz9el, QVý

th
f the powdered siagar-

nd ix ln the almotmlf4: widch
hav b n blanched and chopped. untff- very ihm
LfghtlY tack strips of wqxed paper on te a
board about one ln 4n -thtdkness. With a spôon
drop the -mixtuie on the paper, g:ivlng. ege por.
tion un 'ove, lýshffl'aÉd drle-âge wfth titlat
augar.-. . leet , ln a ý,Výerx olo*, even, -té ý al
merlnguéo 1 tz, drr ôut, rgther than bike.
b,%ked; lif t, Paper with W'o»atlilà
ÇGol. PTtes the undpr jqtde o eaeh raeriaame
elikh-tly ln itorM[rýg a slfght hoLôW' amd :ýùt t*-
ltýeF# pairs witzL a ape 91 9f th«:ýWllipP44

&-On »M

Mi£ thé *uxorý ý»ell beaten "Ilm -ùf



- '22 Tg'ZË2ý_Giç...... .. ..

BREAÉ)7XIqb'-ikOLLS.

;SIJg,ý,rtheS flouxv corn meal_ and mat. Dis-
Soda ýù a 11ttLý-=o1as"s,'hen a

MmAinder of Xnolaasea and jjpur ký Po.
tntýà','dry mixtuM beat, well., and.. Eà)m
hourd.,

BROWN BREAM

oup whest nour 1 oup Bweet inille
-w g2ahm nom 2 t«apoôn amagiono
tëÎiÎ;ôon agit ., , % eUpý-'mon'rcm1' 7 - "
mix toulbiiýr çew, wheat, graham flour'end

Valt then d molasses and sweet milk; Juetjy,
the aour mUk, In which- ' th& Magie-Soda h" been
dimmoly" 'Beat'am together,: pour Into pâll, ýpja0e
1&,kettle:crtofflwkgt "d-icboWitàr 2 hourd after'

bu",
OUM

'Ceeain er an eggsbý&t *ë11ý -8iTt dry 1neeý ts tog1ýth 41"to"ftlý,st znwü" DIterDàtole wIthý
butter liet atift enone; itaÈl; #,,Ilttle mc, '1ýàr.Put ln

vZjPgeç,,j&nd bake, for,

to mmke s *M

lit
thý



THE MA-Gjc COOK

WHITE MOUNTAW ROiLS.
1 quazt flour 2/4 cim Imtmm
1 teaopocn »Mt :L mu ue ou

., îre 
my

2: -tabjegpoonà OUM 2/4 y Teaut.
cups MUX 1/3 cuploe cOmýw&t«
Sift together flour, Salt and JýyK&zý - Bon

milk and melt ln it the butter. When côoladd,
to,, this the, well beaten. egg whIte. Dissolve 14
og.-Rôyal Yeast Cake ln cold water. Add to intlic
abd egg, then stIr ln flour and knead weli. Let
rlùë »ver hight. 'ln the morning inake Into . roijs
and jea-16re for % ' an hour ln a wamn p1açebéfýore
bakine Buke from 20 to 80 minutes.

GRAHAM MUFFIN&
ta-b]Wlgpooma bufter 3 4ý o »' 19agle, çu«Aàý

p«P white.

Crearu butter aýd.sugar, beat ln eg«fjý then
baking powder and oalt, and add tg

ftràt imIxture alternatel3i,,wtth Milk.
butteréd muffin pýpý_and bake.in hot oven.

cup
t8agpoge iiet, i te

"Plu-te,

Mix thoréuÉhly,;togéthèr all dry ing eai
14 butte - "d 41 t- sour m jýk
in.,*bich th 1%I.: hl", 61, 1199 aII4
dfY rhlxtUre and béat *eIl. 'Ékke ln kilhpans.

MrOTM,--Chopped »lainit =&y bé
Ul &daoa ýj

NUT- BREAD.

4 të çu 1 zu, i

ý41or OU eýa1i gnd ka

4 greaffln
ejeIr, tý1h bake iiija m emt"ýý oy4p



mp

W tile iý'1Well'Ueate1i molaseen à, milký
1Aiýd beat Weil to en. TurnAntà Il -Qtý

téffl:ýtiFfo, let' rfsè mll»' xninütéd ln
InGderate ovèk;

M

am, OMW »Ink
lwaglo*da

fttogether flour, mat and' bak1be pcwner
2oda- in rno:

tt. &yý ihgrèdtenté' w1th flié, rhI114,
and ýbàke id ýibout i ýhéùti

à elt !rIble trown *ux*r,
kpg br"

btt

Sift toeethë1ý -f1Otýr, baking
tb,ýh add b1ïýn Énd sugnr. Diuolvë Èoda tn'ino-

mlaffl to thr, mllk, tb4n mix w1th
woll alid be#e 1

PUDDING,

1%
Qr«"zý" and jÊýetý,t YàAr
1o Ildtiýý ffig

well,,tdfethel,,

eau etew, wo>wý



4
e14, le-oaplnIt 

j

Ble-nd corn. stê;ç b, Co Fý
13611, ýeznafnhei, bf thep

r do so,flTe'rninUtbl$, Our b, aln âr of
the m Ik 0,anut ancl !ef sý6ak-epr"ý, ýa 110 14r

ýý de thLq to cQrnetiýieh -,MfÏtulq,- a' à, adâ
Wb ti 6001 ada the well beaýe,4 ýee and
à" leÈifý6ered dl$h ýjýnýXl b

NGiuAN r,
ed Mâý

and sweeten
»Ugur. MIX IIC4<-Withý -b" n ypIkis of eh-j% and,

0Uvý of -Éigâi* "Cl'i-ntik - Èüt là

"read *Vples on topi, ýpeýat
tebIespôený etii*rr"ILtlta, âtlftii' côvër 1% les
withraerlaguean put lno-ftet*,iltgbtVy

2 tab
agm,- ;f pluch it

_ý44 tg"

th ÇeM atatcà, w" ýbWd lnký the
miâý,and,,eu"r and. intdAhel. 1

h &WIL - Whip tkeý,wlfît",'.8tit,ý

a Dut on aal). Brown lu cTv6ftý

«M-P bftry
C re a!Mà an add wel

a

effl 

- 'à



'lm -m*elc QQOX BODE:

Pint 4%UX

s n a, s'ýnall baking
efOL ellx1n théà gritted lëmon rInd. Efgt to-
fe er ugs aiiýlleen -=on è. 'A e m a,. 0 tir
'ai, ilito dhe brëaçi crurnbo.. Ba In a rnodemte

d Bprt,ýid *]n top a liyeil o;C-jaým
or em éov8r,,11%htl,,É -wit olé ati Y beaten

b ee lý-wh tts," willeh added t7io espoonf§
of augur. Brown alightly in ov

Sr46W PUDOINe.'
M'bon golati» l oup ýeiL witer.
4 le=

(wuitm'oey)
Sý gelatlný wlth cold.water.. Let stand

for, 30'-tnlnutes, e4en add boiling water, stir well,
n odd lernortjùlee-,and suglar. Let cOelýsllgbt-
,Whïek for-,& fow =ýRut4aj5. tjIen fold ln the

ailffiy beaten whib6s - «gg& Serve wlth a

cap fto*W---

WPOOL liaking IPOWd«:
abooolute

IE16U -yolke2df light, gradualryl add-
jng ffQ9arý ý,-"d,:tl» bnilk and molted elTocolàté
thb» fleur-.,bokJng jpowder and aý-plmch of ealt.

thén.told ln:the b"té%ýwhftëà
egge, yute Oithe, àuxtuiý4. râ

butttred andaemewlth
custard C(r vAnUJ& à,'

, _,âe

'hm
aïd soift, f,



THE, MAGIC COOX- 13ÔCX Z7

CREAM RIC£ýPt41DING.

È _q
'Flüt rIce ln saucepan wlth,.cold wi;terýand

O&IL IAt boil MMU rice han absQrbed,ýt4ewater
'(&bout 7, mwute&) then jr«-ýçiIl14 the gmted
lenion rind and sugaà*. St r and let-,boU-mtly
on back of etove from 40 to 60 minutes.

RIGÉ PUDDING.

e vieeb of mat 2 ; rbl»éDSug
talïl«poon
OU" ýjIIr

Waeh rice, put ln saucepan of boillng *&ter
and add zà1t. Let boil for 10 minutes, then pour
the water off. ]ýet the.-eaucepan. stand by the lire
for a little while. Lightly mix in the butter,
then milk and let simmer ne" the gre, fà 3.0
minutes ot uùm rtoe te soft. Pour ýrloe in ô a
bowl, gTàte ln ht" -a iiutmegLýan«ý =!:k ýîffl. Beat
eqgsane sugàr vrpll together and add te thié rice
Stir, ind.pitt ffito wellý-bùttered puddink die anâ
bake W -à ciùiiýk, o-Ven;

ocra 1%!ouW broma InIM

tublespom, battwS
Blend. cerhatarch: with a 1 tile 0014 rnîlk.
llut -butter ý-"d broWn Ougîr into; a, »Om and
*éll:,ùntil-,ftïelffl and QuIte bÈéwfi, thtn àdd

the scalded mllk and stir ln t«motarchi RMové
ftom flee, boat well and add vanilla and chopped
nuts. Pour into glana dishom. Whtn cool decorate
with wblpped ý &méàùiI.ýi pùt tlh#èt*R Aà 1 plpInr bag,
and cho d walnuts. Burnt alraonde maY bô
used Jf-r.9ýýd,

B"WN ',Bài-rY
teaoùôem

> tart epffl

tter Évd«ý élishand put ln a Iayee4"-ýêhop-
t>eaý jàý'pplè9. -'- Serlilikle -with sugar ajd cinluuxwzL
and a fIýw =allý lumps of b4tter, t4en

agalma 18,yë.,rý of îýW, 4»
unttl an lm- UOedý icavet cicaele -am

e "en.
ân quickly.,
or a tÈln



týh' eý-qgv jbf,1ý eow er ana oet
AM brea", tii n",Rdd su t n

Slir ail hg
b1ý1A lweà cie ed

3 heu 4o 1

2 rige,
BeAt eggek"ýî#ÙkRr-tifi Wliglit Grad-

mim-, thm -ffl fWur,
ethe, Bektimtil 7

very 8mooth au4! adil e tàbî«.,
butter, thon the fige which been,ýws"ed
ln w*= water ý aÊU -.9daked, 1 fm 4*1d w&ter, over

M2x,»,nd -pogt-iinto
-jufflu f9m k,ýkffl* an4 r

u'ý1 M



ENGLI SI*! CnBINEr.,-,! IP.UDOING.

a «Ponge 4 emp-
1 Plut thluý,o9"m-

Buttw.,
ý«eiliover;it, th ' en in--th»wlced ýéDQnK»- C419e
or'.ýacày fiugek%,een T"ç»rqpm and citron:pftl,
Boat toge ga,,,sugar, a6nd -ra4k and pour in
carefully. %ele":twitïl, Dl blittereil papeiz andetegra
1 hour. Turn out and serve with a rich bolled
custard flavcz«je'ýrXh l' 1 '

zcup augar
lçt"ne uw_'ý ziy-

a tablàqýDon butter-
railt ti> boUing, Biend., mrnsta-rth witb

a littlp- ýco!à.ý w&tqr.,,ýland &dd: ta. rààlkj _SojLý Sie*
lu

the bUtterý Set vmide ta ý Cook"_ J13eatL Yoâýg Ilntil
light, eddlag ïýagar gradually., MLx all together
thoroughly Juice and
Emted rind. 13eat this to a U4ck cream and add

DING SAUC'9*

Crearn b*ttW,,JîMd guggr, thon *S4ti« Of
lemon and."Moll 'Umtýn 6ggý Stir Weil auwudd
éold w&,ter.: ý: E;dt oter, boiling lm*145etM* *"my,
but ho it, wM daicdl6; 17t 'suff>èlent'ý cam
J&-uet takça Cdol

0" butter t mo,

tb"poon. Giuattla

cape £ID= 4ý-" cup

el, tbn]%9ýt t"týe



TUE MAGIC COOXIBSx

OU ETi PU DOING;

tea«mcu,'Éàu 1 cup chopped 2*àOimý_
1 Oup- ew»t -dl 1 cap molbAim».,

sift, into à bô?evli flotit b,%king,;pOeý"r' éplce
and -mUt.' Add àuet and raisins, then ýincla»eis;
ând mllk, Ëtir W*H togethër, turn Into il, well
grenued pan and atearp for 3 hüum Serve with

SPONGE PUDDING.

4 cup butter 9 iéaký0Q3m igule
ou*:Imgàr rowaer

a eau 1 cup 2nak
2 ciffl nour - % t»nmcm flavomt

Cream butter and sugar.ý Add -well beateil

add to Aret ûàxtnre:alternateày -. It% :inftký then
joda flavorifig. Püt ln a greaned mould and eteam
forl%-houm Serve with ow et pr«erVeO.ý

-PLUM PUDDING.

%:Ib. i*opped =à»iL
lb. Mur
te"poon mat-

%l ..Ibn

«"r.ý 'AM frait« "d 41dem, galtý:: then! the
lustly,,Ihe brandyý 1. Boll for: 0, h»ur2ý

tfien stealn 2 M -timeot uelng. Serve
,,th hard M Lue

9 ton
çup
Imps affl

au: dupa
the YOIX»ýýot two,.»gg»..

e on tÙp and brown bold.



THÉ >ýAGfC COOK BOOK 31,

MFHEP. DESSERTS AND
$ u Es.,A c

CHEESE s-rRAw&-

clËnzto,
1 table on butter

Sifprur, baking powder and sait Rub, lu
butter and cheese. Mix with VerY cold water.
Itoll out Itke pie crust, eut ln étripe about 6
Inoh, Bake ln a hot oven tIII"'niéeIý'

-LEMON CHEESE.
- . 6 oz, Polwdeeed un>gnr

("Ikg oil9y) 2 lodno"
ý6Me t >thé butter, but do not oil.

lhe yôlkè3 -of eggt3 Well'beaten. - Add àùgair by' dicý.
then ihef,,,rated. rtiid and CIce of
n a doubl -0 er Until th cd This la exoig-

leùt for tarte or cake ùiliùk,

CARAMEL cus-rAAD.ý
V4 cup browxL »gvx-, IË"gpôô2t V&SM&
1 Pjjýt fflilIr. > ' , 14MIL Of out

ICt ^fm&ý:beü" very
ScaldtMli andýaÊâtc the browned kùjýý-'
dg" 011ghtly,' théli: âdd' vanilla and oa 1 .-.and
when the suzar le ýmelted ln t1ié-hot 'riillk,' Ur
very, albwly cKver the beaten, egge: -Stralh, butter
Ocme -a.1nould-and ponr nXioture lm- ý iedt
J».A'jýauof-.hot watet.amd baké Un«I ivbe-ft trWd
wm, Wbaiffe-it comex eut cleau.

imuce.

Brown, U f 4UP

.Whm teôklilÊ w bltkéd: le.
not hot ëniv .agh,,-or 'In in ùsé for .ethe-f
tb-d eUlgtàrd LcEn 1& ý pGo'kAýa by plàeniF Ihe yn
ln - a "ýmcepàn of, ýràtèr and t
duxtiMd by plianging a brOM bliiaëd
giMtM; if k eQnW» oÙt çTry It'IgLaon* siri
0"

in me *atne W&Y,



mi x4q -PM
GUSTARD SOUF

4 jwvlr 4ý Omo
a tu

LetýMiIk corde utter
tegother Boil efght
Mainutes igti ' rIr t Oôàtth laugar, aalt and

then add to Qfflr ýiËi"Ux;,0
lie
e h

m4utes. Oeffl >ý'Wltlyrlàeù et

-ilIr

Ic-ýIcI b flp
half thE

en''whleh- a lî,en
üglit StI, f, âniI'rjcijýÔýve

Lët tly. ý"4é,ýt týIe. wh#,ém
oggs unci very ý,c
Orst mQuui. When

tetapie 'cd -C401t
bue "ic

f«ý iQpý

on

- (Oe4

à 91



Iltnea*ple. soak
In half of IL r ther half ozi suKe
sagar, bu tOý,lý011 -Until it-geta like ïîý îeÎyrupý

thë dist*9,ved- gelatlmev,1ýwd, get,;asme-.to coer.
VWp thm Creami untik,ý yerr,Àxti ftand

EYT"i :nolaýolân;ýea 
inteln: thb

ealpp le. put a, wet

"d dd
80aked in halfktàpý--'cold milk). Cý3êm thë-Ly ar
eggs withithe,'jn*àýr. Pour inth tjMý'kdt
Lot It Cook ýfoý,1Wminute. a théýý,@Wft

sti . Add: tolâ ü-laùw
pol âZ yvhqý* ever--.Àýhe white$ Stir

mouldo,

iralm 
ýF

è,
9 Ik Put

bo a
alid, »Oùr Qvlth,:: WÉipped,

1 V
1 

7ý
en

üp a" gèlvd,

(MA-NGE TRIFLE.
sug"

ly4

"Wwt«
ca"fit

eiý



'94 Tkl!D MAGIC COOK BOOX

Bai
Sest, egg and sugar together, thon add n2tthon floür, baking ýpowdër and salt, ý,Whfch hr

ýbeen. Olfted: together; Beat the battft until
amýoot]L- :Cut: banaàfflý length«wiise thm acrose.
Dip ta batterand fry in hot lard until-a golden
brown. Sprluk»..,w.ith po:wdereg.iougar and serve
hot.

BAKED APPLE DUMPLING&,,

cup-ah

vp»oa ob».,

Sift flo"ar baking, #bwd4e ànd ftlt jÉte,
bowl. --k,ýb In'thé butteiýý,,'*dd-,éàéùÉh éold milk

board and roll
sheet. ut nsquares. P"I.apà.c*r,« the

à,m.,,g ppe on each î.,ýjùa,.re or the
pastry. Fin tÉë-oore Imith sugar. g little bIt of
-butter and a piLnctg cinnarmn, Volld t.4e douëfi
dver "d In a-b9ý4éred
Èét*é: *Itli ciiêý pan

TGIWATO- ýJ£LLY.

2 ban tomatotze,

4ý 'box go

a
plx, Wid salt then tho- gelattne,

ed w jute-.
tet.0,11 cýorne té î>ýýt. Put to ffl lu annal

SNOW. 
1". V51

Ste-W tbe a eýQo, rb > 4hrout1k, 01wé: ýed
whip th6 whiteu

aux aý.grmUally edd- th1à, Aàjvle ýaîmOe.ae e ert u*tfl in lew glâm
with of

4k



'rý 1MAGrc c0ox tooz si

4 oz. proserred ghfflr
Fut crumbe in a basin and poûý over the

bol1lmgmiIk_ý Beak for half an houri- 'Beat'thor-
oughly with a fork Add the wellbiaton eX*g
and sugar. Butter a mould and line, It vety oare-
fully w-ith strips of, preseryed.g1n er. Put in the
mixture gentiv ad as not. te, niové lhe ginger. Put
buttered paper ôn top and steam for 30 minuteg.
sgrv& with'.& cuutard. sauce.

CABINET PUDDING.
etou «Xe ]L pie mil>
"P. Je= temi»On vaninu
0999 A 193m'h et mat. Butter a tnould and Mi witli àlternalte layerg

of cake and Jam. Pour over a custard màdé with
the egge and ým1l)r. Add vanilla. Steam for &0
ininutea and geimé *1th a Sweet sàum

SAUCE.
i efta *ugar 1 tesspo oq V»aý&

CrOatn the butter and sugar. &M -van1llaý and
gradually aAdz-lhe-mlIlt; Place In X double bolloË
and stir untfi thé sauce la- ére=34ý-ne longen

dAiýAfWË SAUCE..«Plar

A pinch çf "It
tea on 'tn4u" lr"iuâen t6r1ý'v ý wa--e

Plut jpýtop î [p
1P.6 r m týqr and

Salt 5m Il b do "dtav. du e boil-
Ing water amd vaeilla,

May "bw Omift4d'
ana after the ««» and butter bave

-ir -water "&ad, jhjqkmý.

Oweet oz"w&=aybe

PUDDING SAUCE.

cup;
butt ýân4- en add'eke 13ë&t

rêady., 
4 qç



ýa orngtamtb end &m9âýr. -ý'Ààd
4W _h*_,:e OfL _ted ripd aud Juloa. of Igm*n.-,-Cook

e Çrearo ýutteý,àýd ugar Add
anÏ when £Lll:ý!

lt,

2% pentu cg" 6" Su9ft

FOM ItO.
Add telactue, 7&hich hau.jbetn
ýýoLd WMM »ýn(i dI"cd-ým

pj»t of Sealtled JU 17t e -, then
Iýý gugl beaumAdd stigar and e d with lady

to éOeý

tu, *çftwO4ý o»t= to opil

.Ufý, !*IýYeA

SPIÇZD APPLE&
ez

OtËpi-ffltft

pi»Ce % APP14%ý,,g
'4n 'a"31

Ëut Wace' leýj]jegat
r 0 îýU1, pare ail e r ýý



TEM *LAG1Cý COOXç -BgidM

1 lb. dates V& bar sk"«»
1 0MOM dmp vUg»2ýie 1 =p 1
2 =pu 'Imter Il a CIL

laqu -thn dat4p ., (439vore4 th w4Lte , fqr ton
iptQ à - lef

w4te4,tori-iii oye;,*em Akin and mtoze. gake-,a

grup.al'eît euËao4ý vi'ter, a4d ivhieh hjie
eén 'oakéd in a littlg, e44 water. ý- ý-ddý datee.

Bell' up once, thon àdd oÜerri. Une shape w1th
blanched fi and when cold
serve with wh"eé& '6reýà".

,,,.ATFýAbIED RICE.

Iý00k Ù'v8r the rice careffly. *"n é,
wrW the waterlýaddi m1Û. and

b"m fOr 1 AW*UrW.' Bee*e withtgeaLte and.'BugiLr

a A 'C', !D ALMP'ý11DS7.
s o led 'aiin6âàs,'ý jýUt tË Ift. a-!W 1 6: 'forbcwl, cover wîth-boilint water and let st-.%

fpve minutes. o. Throw the
almonds Into, dald watereleûrx-lndry thoroughl3;
with a alean towel. R@ýve ready. In ean a-JtablesvcFon C 'cetW. Put the am 9'Aie' tx1aýf
set theni 6n'the with sa1tý

them 1 j iibAIJnlr
.ï

MON SyRUixý

4- -t
~14he

ed"ficé, 1,ýetndid

-iAb ýýwUjrArý

41>

Ï,



TE» MAGIO COOX.,BOOXý

Allew 1 vint *Mi5f U lb mer te ýëéhjuat
bittUtt.: -IBrIng sýutàýr-"d Wýtër t6 A boil. 'Whon
botill fààti 'amil ta peaÉs, alrëady J)eeled; and
toi, ý"uVIflItendere lq4VË botdes hc)t:;pàtk
th poam, and pour syrup own

ývr8 Ibo. mm

peazi, 
lemong

»Issolve,. In.water, Add.lemon rindw,
Add-the Julce. ; -Iare and

elide fho pears like saratogg:gWpe;, untJI
clear and like.*reeer.vot, ý-Brenk, ginger root la
oraall pleces. "à put ft _jRoWeý- and p away

INCE, JÉLIY.

a ÊtW;É Qulric--- Cut upland put iii
and aïl.

with cold water and add 6 whole do es
until soft. Turn. ffifo and straln.

e a qu«ntftX.,ýf,ý"9ar and W-a= ;ttý--àn Q'Mlt
t, JUI06 - 15 1>10 minuteig, ti»n adîLsýe,_.hot

Io-Pdla\fflved, , remoýving
8eume, rkm him-eQr ý6 -or, lo minut«ý then

pour Iùti;>, hot,.glaqa.ço been Êtefflzed

CRAB-APPLE JELLY.

put iîd kettle with
enough -watorle alaïost cover thwYL'r-,»Pll.'tlntil

molt. P= leto,4 Wly bag and stra,ýA_ Iwt ' stagd
cr#er 'niglYt Te ev,6ý pint of lb. of
ý*UéM pUt «Ugar on Ilftt dIK"$ ýa"d VUt in *Von

laoil -the jWoe-, 24 niutes then7 oAd'the
kct eligar MUr It faat ahcl juËt let It boll up-'On<W



ORAN4E MARMALADE.

10 lb a. unaiw

elce the, fruit esAlne and thin as "Ijibl'a,
removing seeds. _Fut ln an. earthen jar and pour
the water ovéP:lt and lei statid for 24 hours, then
Put on to bçil. _J,ýet If simmer 4 hoVrscýr, until
tender,. then add, the sugar and cààk'Îiutfi 1tý jells.

MARMAIý;,APE.:.

w*t«
1bir. *UjU

Sittathoý- fruit fine as possible, rémoviné
the s"dé., Pour water, over, the mlleed ý 1ý,ultand
let.,stand over n1ght. . Then! boil 2 hours, Add
mugur 'and boil: until it. jells.

RHU13AR'S MÀ RMÀýLADE

10 Ibu. PPA"Pl" is ib', im"x-
m ibn. rhuurb

È;Ifd6 . the p1iîýapvleà verir thln 1 a1ýÀl eut -In
smsll. plèg-'os, ireifi6ving- coi-e Add t Ibo,àîàd w=èr'sioÉliý .until t, 1 ýnder. Peel e
barb àùd- dut in mmâll p1éceojýcoyer iwi iù IbQ4
eugar and leave all nikht. ext day boil both
together fer U. ýand put away
for une.

îFkED CURRÀNir wAnmALADe.

a large w-Fý1
Stem,: currants. and putth ln a -eizly, g

kettie. - Add, -qu t,, Misinu -ab ded:
Von

ýÀppCE4ýMÂRW1À

Or*fflg Ibo
pinte
Mop wAter, ànd *ugaq%

jelly.



MIMA" -aoN.aç-Rviý)

pilemozis. Fut together, and fet-
aâ& ý#ý ch'bppe&1- ýCéoWunttl thick.

2 tmopoct Galon tuéopouis galt

tuniatd' ce' àùgàr'zïn,î fineJy ebopped
st- 'Boil 10 xu1nute,ýý ý&dd

mulut and ' strpAU',thJýbugh a llne stra: îe -.
the gelatine -1iý, â7 tablespoon, of cpid thêii

1he hot-ýwfkture.' Pôtii- t6tq cups
lftàv,ë,bAen r11neýed lp î«Old Wâ'têi%-- Whtn f1rrn

-= ýotit , on - shreddeq'l let u 'j3e r 1 ËI 1 dé -Wlth
çýoppçd paraley and sèil#a with "I ùfýeMiûm ..

E
0 lbic. =âîiFo*
5 Ibis. mmjtpýg 

2 oz'Cat matto ces gt t.
,«Ith mu"r. S1Ic4ý the lemons, 1-la to,-m>-arrow and

If Àlffid- over'nlËht. ý;ext,4 let It 60il for 2

-,bottie tor fïtýý-

P1, *M*"r. T
lh.

'b-

m towmwxm *Qat ea,*
4 ÉmA

1 tô W
candied peal eh

P" r Julce of
%plees, "lt

and
we" fore Ugine



Iùelilýield -tà0el
4 taliwpoo *Qrà

Boil augar arycl %ilné r mlntgUn it will.be reeý'dyfor"eaol wh
Use.

imp 8%lvted obooolAte X, us of 099
MU togethêr frour,- sue= Irated choco-

Iateý Add rnqlaErfies and bolled
then add .the .buf4r, 12pil

;W eiý'9û îïlnuteO or more. PoUr 012 ý4at'
tins-tg cýoel. Cut birequpIrlee

OUP 4-Or 5 dru en, Of
teafflon

T,,e Wa,ýer.: Bol,
MIfstén e en.,for. 5, minut". Take ftom fire and.,

CrWn r2artar "d OU of t brIskI3rý'
un thé fondant IS:*h then droP on PaPEM,
sfioulil not sufar betorçý-iý,,le « 'ShéÜld lt_do 89 tMe

Q»w br

1 jetj2g. for j(k, ýMinu*,çç or untIl .1t,
,le=" 1 'ww èk: p4wùè dh, wùttered, plates
tu CoOL

iM.Mý iwEvre.

1 "fr, *hlit bffl". ffltr a yeiiôw tint, »èq*-
dre iiin b«àtb you

ôf toi b
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42 TEUR AfýAQTc COOK. BOQK-

PICKLES
e.HILI: SAUCE.

, tabl"pôo"

tableupooas nuit
Beur appleg 1 tOa"COU emeh-

onps viue"lr cinna=oz4 -,kW

OMMU rea papperi nutmeg
ChOP toMet'Dem,,, 9,T?10nih aPP188,, then Pour on

vInegar ancT -âdd ý lýop-péra j3ujýý; set and jgpice,3.
Boil 4 ov>e. h.purs, ý. jf toXnýtoeÈ are toq moiet dren.
part C>tlliQuid:Gfl'bégloiýé bolline-

PICKzLFD ONJ*NS.

3 table ana whôlo
1 aut

Skin onlons and aprl.'Rlé lt &eét them.
Leavé for 2 hol;m- then pack in
bottles r on âhari) col' vInegar and whole
Bpfçesý 1 d Put aWaY for u féw ýweÈke, before:
using.

-PICKL9- FOR PIEARS: OR PEÀCFiiW

BOU vine"r, sugar, sait and épiéeà tbý,ëther.
Stern the fruit and eleéffi,'Itb'ç,,ôutside skins with a
coarf4q c1eaý ý1çt Copk frugitLntll Eloft, a

in seal rç>çk'
pour Ilqi Keep t1941ay,ýý

buthoi CUO=b«K. 4 W11616 àvlcwe:-
Ibli, oltlo% luizotu«
we unat Mur

2. lb

l'el loue an«
41týfûr 30 fiai Po,,

:Dil wfýh vine-
aild- ýýj6jýfj,

ràJe
t-ollr?14b W,à d4,ý b V t

ail iôg a j jý;



TiS ZLAGIC CSx M00IL 43

CAULIFLOWER PICKLE.

Ur
Tgko Ilrm CaulIflowers t1oige to the

etalk, In smail Vieces. L&y ln ad1eh and aprinkle
w1th salt. lAt -stand 8 days then pour off the
liquid. Steam CaUlIfliower until riearly g*ft, Reat
VInegar- ecalding hot add mUstard, pepper and
tuznerie, MoIstened with cold vinegar, and boll.Thicken with fIcur and Pour' OVer caulMower.
Bottle for um

,IrOMATO.-PICKLE. (Grqen).

lùr, green tçmato«l da tablempoo" %ýholé
oviom .1 mimed ý twS. ý

touwp-ooii lad" mat

C45 tbrnatees, énIong and, PeeperEl and iaythém alternatelr 1» the d1eh w1th a layer of &Ut
Let- etarid all n xzjitý Next rhorrijng et-in eýll4ÙId and place mixture kett on t e
Ëùgar and spices cotibt.-With vinega't' boa U=ý
quite %Ott, mey ý tot uèé;

quart@ elkiisjléoiii.

1 b8ýý
UP tçiýhetoea and 00Qk UZI

0XXdý, to ruh tb r6ýà-gh 'a.
apia ]ces, c and De Mft together.

00 ander
Ing Ith corks. wîii keeP 2 or S ýýeRrEL

FRENCH-UusTARo.

I t«@WCnl "It

t eIcEý 
,

wo dmYs POur, .0,%,the yinegar, and to, tàWvýdà _& -
f". '-»rLgusbp..

TL' Ip ver .Q oë;P9



and lot
.&ttMd over nighti-1, jýù- the morni-ng paur off ýllqWd
Uùd'ý Put- Mlx tu rtiUýPiageMU9 kettla -with enou&bi

cýôly.eiý,.ýèimei ýadd 4nions ,and Deppéra,
eu«iW "d.spk«. Io--t AimZner ýUntjl

PEPPER HASTE.
2 large

g
rail
cup-W ýt 0

'Vmte Win a výp_« mà
CIDe Çabb qntonalenlÎ Peppers rathe'r'ilne.

ait i£nele.f .stàn(l 111 vfzh(ý In the.mgrx>,
1neý drain wicll, atid t15 tbe' týnixtux(, add.

el
the ýu9aiC Is Welted, do 'not bëZ séai. wilfkeee'in a cdôl fflace, Wiýll::kl>6p 7y "rq4

4P

dom 1,
tloyés ý ý .1

sepA i1ý1 1î1t n Ur art

8léee, RetRý*Mç -aM mâd àVei,ý Mo1eee, cimminpn and v1ýë_1
ah heur, tbém j>6ur Int jellil,

"su
lo"e,



FR"CH DR£8411YG.

2À
A daishof cayarmo terr*gm vineffl

em . , olive 04

Blend sugar,' tàprika, pepper, -salt-:Wlth the
JUICI of thé'létàoný% Add tarilffln Ville#àr. Reat
all together very slowly. Add twice arj rouch
olive 011 as Yom 9 Stir,,well and put
awàý lté':tiDol-'béý ore

CREAM

1 tableupocu multed
teafflon 2mustUý& butter
( A4 ) . , , tlilbleuvwn

cup sweet cream
teaufflu malt

llolf the egge hard. -Remove the Yolks 'Md
CreamAhemý,WltkýUe -muistard, salt, sugar mid
inelted butter. -Add,,fvinegar. then very car*tully
add crezm- Beat well wlth an egg beater unttl

la , llw
A vi»h « Mau

Bmt eggo lu creans, mUstaxýd, augar, ealt
d 'an untiiârik ÎM

RU-"MU 0 REM

poppert ftély
, en

lleà t, 4wélt-veeie,
ia reàdy for vxiKý,,



P ;à

PÔT AtbEg..

POTATO

TaÉe'pôtatýés and Étir In btttèrý
until a white créain, trien ýdn]t11meî

929 eggfj and creain. Season to taate. pour
into a d«p butter»d. dish and bake ýn quick oven
until nicelY bmvmed. If proverly ým1-xed it will
c»Me out of the oven Puffy and delfttableý

8WEElr AU GRATifie:

swoot votatosa ibesd crumba

Par boil potatcem' Peel a 1 Bd slice whIle -bc t,
ý]3tittQr a deep dish well and put in a layer of
ipetatées, sDrlnkle with Sait and Dépper and d6t
with butter then rnmbs. sea-
00n ln thb'iýà'Üý 'Wàf. ý ÉàPeet, uniý'dis-ti fz fun.

warm water ta,
emte steRm. xàMýy Put 4L, layer ý X)f-ýiflue. bread;
«UMW, ýand 4M>d cheeme. Qwar elozeW'an(j.
bako iorý >ý4ur. and brown.

SOUFFLE

tý,Jn ýAho
",eh uývé àlréàdy been whipped, light, d

d-rng-- diGh- and M t

%



TUE mAisac ý200K. BOOK- 47

ENTË.t'ÉES TC.,
RICE- CROQUETTES-

lb. xiW
1 Phu znak crum»
1 tiýtP]"U sait ])»D, fait .;

a rice. thoroughly and boil lu milk, t»
WhIch sait has been added. Take two cupe of
the cooked rice and add the well beaten yolks of
eggis, Mould inte ýlcroquettea, au4,: dip in beaten
whites of eggs, then in bread crumbe. Fry lu
deep fat until a elden brown, fÉeiIV4 'wifii, a
sweet 'sauce.

MACARONI AND. CHEESE.
«Ucks ýUacarord l Our rmuit choede

1 caps 'White sauce 1 tàbleopoon btttter>
"U br»A teaupéon =uotud

sait
Break up macaroni In 2 inch lengthâ. Boil

In saltçd water-until tend4rý (ZO xnlnutès). Put
lnýcoIaIlder and',rùri cold water throug'h IL Lay
the macaroni In a buttered disb,,,,Add the miZýýd-
inustard and half- the cheese to, tlve whlt* mauce,
then pouf- it 6."rm4scaronl. Putbreudcrulebein
melted butter adcl remaining chea" ter tligým.4nd
ýsiMead over the top., Put ta the ovento niçely

CHEESE. 0M ELET.': 1 , : 1. 1 . - 1 oz. ý tum r
2 tàbl«p"ne cromm, sait

a-tated chffle Poismer
Beat yolks 'of 'eé_ r1ght: Add oreain

-an,& *tKtded fflfflr3.: SeÈü3o)ýl tôý,t"te; ttiol7C itôl,& tb
the stifflY beaten whitýes of eegs.
butt4É 4n ümelèt pari. w'à D.' 9 dbïl.l la..
omelet and keAp fflhing It up to one-gjde Wllh a;ý.
sp4onirelVFýièÈ neý&,rjy Éet put ýin 0,ýen tg " à:>
and serve,

4 09z'a' Y
, And »Opffl
1

-eet, &w4y"tQý QoÙL' readxý
At

Min



49 TËÉ #Àe(j eû e

ý,-UEEF1 -LOAF#,
2 lbg. mIza5ed
3 go" biscuits,
2 tl . tàttÀrl MVM

RýM1hýwaOdO, btgcutts and ro4x theirn withý
rninced besti . Add mi4lted butter and vÏdll beaterl'

e then theýlemee-pic*, malt ançUpepperýý; Press,
1 ln, or make- jute zý%M11 inebake. i

WELSH, RARSBIT.

Toast or weire
er in s,.- 1ebo»eý. Add a:temr

i'each of pepper, Salt azý4 ý,nuataxd,ý ý,Add
aý W11 17, eitidi ad4. _ li

b.eate t' 6 zàü-k and
Mi àogetha,ý ûn'tu thlek and

creaMY.ýý .ý à 'oft la 'Vary toast',or wàlers
once.:..

O= JEMr".,

$let togetherrflour, bâking powdér and malt
Add well beaten eggs and railk. Beat until, it
bjubbies. Have ready.,* tm--wgh, 'Jh cup beef
dxll)plng boiý1ng lidt-, _FpÙr lû-ihë

6ÂiEré"WITH: -WHITE SAUCrw:

'Offl

rnilk b jeayr,& Beat the
t e;éýs. , ýý'with xn$tk,

a g"«,'b,'ftre üntU ftbë-
zýnO tâ thAckei1ý-1wt stand untft e6l& 8imll 10m

viièm and remo-ýe the
Pb"d the' h te- a - À[M',Doth resté. ' To"t' the,

it'-WéU *ith
êwd O$k-4' imée, ôf' tç>" t --with the paeé,

the, Whito'#iEýUce aUd Egervg.'



TEM XAeIC COOK BOOIZ 49

CAVIER.E ON IrÔAS«r.
Spread rounds or finger s of toast with caviere

te whîch a little lemon julce has been âddedý
Chop an onion very fine and put a rIng of lt
round tliè outer edge of the toast.

CREAMED SHRIMPS.
1 Cap. 1% OUPS »Ifiký
1 C",$Urimpa ou" éelerýy
8 tableupoort bixtter teae0on. mlt-
3 tablespoons fl#iLïý >4 t"olýoon il

Y fn cubes andý cook untirýýmtnçler,
Cal% vmtiet. Drain obiýimpà and Zrésheil

cold watér. make a whlte sailte of butter,fleur' rùflk and ee water In whieh delory hau
beeti bàlleâ, peipper and salt. AAd te this the
celery cubes and shrinrips. Serve on butterel.
toaet and gamlali wlth eolery heets,

bREAMED MUeHftO6MS.
fb... maoh»ms apaaiifh galon
lemoum 1 . 0", ore=
ib lbwttiRi ý "ii and "Pexw
P;;èi mugihtôoms...and drop them Intô.iaold

waté, te' whfeh til egn
added, Put thé býýeaÙ2f qlual)ertméqhpatjivug dijish,
Stmln lhe water fribrn the znuahroome, tiieii but
alternate layer,%,of inushrooms'and elleed onjou
Jnto, buttemd Ïlýaik'g à1sh. Cover thýe dýsxand
Put ýèh to -:e4n=ýr uzitl they draw théir. own
JuJc8sý. Whëli 0of t enoUgh té j9evès. wJth a fork.

ý4dà cream, oalt, âmd lluC te tàetýL Jugit beý.
< ilvini add thé I;ùllre of % a

1.81, th!. luvor ôt, eêaoonnÉs. ILMd l4lÈ5ý

EGO, TifAl3LeiS.
1 tabl"VOCU butter l ta'bi»â]ýom Cho»Oa

film t anaCr, "Wufë* gyptm

biýtbr flour and mljýUnkie a, m ieollýw, bT'-'ýèg > ,untft thex , th8n add te eýu0e."
?t, pâpPer and -43êléry ent; ý Býs«talU

ed&'th,6 beat&%ý whit" 1-6 -éhlot'
d- ýi 2B;&Inrifýb"

e'ýü btàuilaËl 1901«
"tkf



MAGIC C20F4- BOOK.

sQUpý.

SOUP STOCK.
9 Ibo. ahin of beef or 2 large onjouo6 1bo. kalickle of vèal a carr«4

A few bones ý 1 head celory
'TrimmLings or

ib.
2 > oz. blitter bladé MUM1 buach. savoxy, herbo 4 quarto cold iraterCut up mèat and bacon Into Piecéfj about, 3Inches'square. Break the boues Inte ortall pléées.N'Aw tub the butter on the bottom of the stewva'n, put in, % pint water and ihe broken bGnesýrneat, 'vegëtables, and ne4zoning. Cover the etewpan And place on a sharp fire, occasionally stir-ring. Wheii thýa contents bedaine a jèlly-llke sub-
"tance add the cold water and let lt sinimer for5 or 6"hçjjrsý When -neatly cookêd thm'4, In -atablç.spoon salt ta raigý3 the scum.
whilë it- tu bollink, then, strajp. the eock th ghha!ý :$levé. Let- stand 'Until cold und removeËrease '. This stock w Y daýs In, cool'111 inana th r.

TO CLARIFY STOCK
Place thé stock In à clean saucepan ând setit. 0Zer ý a -brIsk flre. vvben"bolling.add the whiteof, one egg ta- each v4axt -of stock pmceedfiýg asfo1lqWsý Beat up well ' the whItes of eggs inalIttTe cold ivater. then add -a, littýe hot. stock indbeat ta a froth. Pour gradually Inté the pot, theubeat all hard and long. Allow It ta boit up once

a"£' IrnmedIately'rêwovtý frôW -thé fire. Strainthjqiýg iecloth.

13:ROWN STOM
4 Ibo ýt-44 te»A*Oou

cor"
eloves

6% Pinto. coli 7Mtet:Mwan iii" of GelezÇut uý beet bre th e b.0né.80 pla-ee ilq $toePot e-nd liqur over týe waý«rý - _ýwhe* boilliW
'q14qelY'a4a 'Mbilmer, 20r'. _rqv-



THE MAGIC COOK ECOK

WHFTE -STOCK.

6 Ibo. hauckle og veal pouit3ý7 U*Umtm"
4 alices leau ha=

White stock le used ln the preparaî,ýon, of
white moups and le made by boiling veal. and herri
eut ln smaH plecos. Proceed accordlng to direc.
tiens given on page 49.

CREAM OF. ASP ARAGUS.

1 lblm&xe 9 tableopoons %leur
1,,qlqart,.wMte stook 1 pàjIt =f11ç

eý&bl9mWQ]1% butter
Clean asparagus, eut off tips, boil ln saltea

Wâter until soft. tôll stocks for 20 mlnuteà ln
the 4uart of good stock. Put butter lnto a stew
Pan and then fleur, makins, asmeýth paste. Pour
iný the hotgtock.stirring while doingso, then the
"pýajes Mtcitk.9 which have-been pulped throughý Add nillk, boil up: and ektnL 'Put the
t1ps -In the tureen with a, wine «Iass of good,
cream. Pour ln the boiling soup and season with
pe'Pper and sait te taste. sçrve -ýery hot

POTATO SOUP,

a large amtatoeu L?,iper and tralt
5 1 oniola légp-- butter

1 carret 1 quart inllk
cut the-ýývýýtatJe« inne, boil and put throngiL

a obUùdýarj àdd 90,1t and peliver to t"te, then
buttér'and zuil)L': 1àýt come te a boil an* jerve;

TOMATO SOUP.

eau tmmi*toeu 1 0 .t. butter
«u01ýt atonx, 1 ôz.'flonr

ëf:érluýM3 or

together tônmtoeu,, Étock, lul»er
jult fox Ib imicute& lwb -thro hl .fima 9ýiëvs,
Melt the -butter ln a sau .c e p .amý t e, >el Our aile
«Ü*itýed'mtlck toý'whleh a pinch of Èb a ham b8cn
àddod. Sn to erw ýARlee then a"gream. DO not let it ileil azain -0rý It may cur4e,



TUE MAGIC COOK Boom

00 NSOM M E.

Ibn. knuckw of Vem 3: omtoua
quaftz oold wuft carrota et. ha=

staim 061017

la aprigo V"Miey, =a juice1 buneu hexbe

cut. the xxiekt and bories ln aman plones. put
W4=w,' bories amd ý part Of the rneat ill kottlt,
With lW,%ýer, héat slowly. Cut criions and. oth&
Y«otables fine, fry thera ln the harn -fat or iýtfi6
drb»Ings. Brown the remalnder of the meat, and
Put ln the otew pan wîth other mýat, eut, vege-

SirntnOraU-tonthàrun-
tu the. m,.eat Io In ra>gs, about 7 hourd.. Stmfil-;.

the fat. Add the whitea»helWýof egg-m, lemon, ËaIt and peppen %Vmen
*ën iiiixei béat it-,àùd bon i7ý mlinu.tès,
t4relugh a fte utrainer. Ueat &gain, to boiltng,
Peint betore serving. Serve clear, It ehould beOf a light wine ot,.i3tmw dblo"t..,

SCOTCH -BROTH.

pepper and
'Ubitvl*olin

1 tableupoon nu=

Cut the meat frSn the bmem, eut cly ail fat,Ilien cut lâ 03idà1l ýfec« and put totwitii the veé4iàbl"W cut up fille, "ý&dd barlei ahd.<»ver wlth the ýMten , JUMMgS geney
On the bonem pint -Çmter,,»hnreer 2 hb7tM-- a etrain Inte the 86U, P. Côok the butter

0 the ý0*U-pazýwley, Popper sý "It ýgmd verve
iy



THE MAGIC COOK- ýBGOX Es

OYSTER SOUP.

m quart or 26 oygtm
butter
fleur or I»PrLu

Scald the oysters in their owia liquor. As
dgoon as they are DIump or the gills beglu te curl
remove thena, (,as oysters harden if boffed). Add
ta the liquor 1 cup water and niake a paste of
butter and floux, and a little of the liquor. When-It lis smooth add the smIded crearn. Season with
Popper and sait and a Üttie paprika, then add
the oysters and 4s soon as they are heated morve
at onoe,

Th oygter bouseo ftely shreddeà cabbage with
PiEireh dressIng le mrved w1th OYSter $OU and
io & good aeco=pantmeÜt. when sei-ved for.pench-
eon. Oystem ahould be ýcât-efuny exgýmihed and
the llqùor fflmee through a nne sie" ta reinove
aIiý, Plece of ahell whlchýrnay be in tham.

RICE AND iromAro scup.

1 pLut f.sh tb=tO« ae"ouing
or 1 cm

-. &dd tomatd« ta mtüe, then rke, which han:
ýbeen boiled. Seamon ta taëte amd -cook an ýhoün

PEA. $CUP.'

80*1 pe"- an idat, In cold water, inion

the peau. Cook Onother 1wur, IýheOýadd onjoi
tuà OeIeryý nemovâ pork itub the XGUD thrôugh

4nd thickien vritb tho tjpîùr

7ý7 7 --77
j;à



GRE£-* PEA 8OUP.
1 pint pean pepper aaLa ImItma-ý»O"U lifte baft«

13011 peau and, PotatO untJI Set. Mash -throucha colander with the water in which they. havebeen cooked, then add butter and seclient tnijk to nSke a 11jbt ,, aeoning and
-eerve6 Dsistency te

ýFISH.
BROILED

C k'ntolling is asj'14red'y the OIdest rneth
lriÉ. zind ho hew one surp Qd of

mail or thý 'é "Ses it.o', e -The sien
SijC'èý3 eh>gel+eà tà keç.p:tlleM 17, àbajýý_Of haitbut or $alth&' ra0h iled hskin -and bone r=emovea ý-m-d
Cleah 'and eplit tbé tl0h»<, nub d fille
'wlth suet, MY -the :ffgh le -b iler
over the-gra, turn un, side dwn and Set
When d tll both 61des are brown.
SPrinkleowneltht z"ýLelt'uaprý,àÇa]ýreepýpuelliy: sOil a he&ted dish
and serve. ljÈrjad w1th butte;

ýBAKED
fteh1 fàb Of pork

>àpeon Mat-, 7 . .

,4 -"Oon pépie*
Utge owons

of i 16=a
Procure a lljgll ïàr 4 Ibis

leà1de and out with sait and' pepper."
#sh Ln a..dýo,4 wlth ttLeglIiced onQý4uý Place the
the -juléé, of lerna riakie eV"
bour, then She er ancl7 Â-t aNid
thfu ellceo 0 , 1 ln a 6àkfng p.O--,ý ýa4ýý

ý-rk ùnder It and 3 ýelPour ovep the Ln1elted butter, and bake 4 -fn tes.4,1>tdfgh With 1,?Imon,,çut Inlet-11111 "Ild (be parsie .):th y -t = bé bakedon"'. or lèrilàn,-,bùf
'f unit 'PýOtýk' 11"filt If hanci greaisè, the>

t
tri! ? PiOer' out to

th 4"'Waý, It Ca Sizo of the, Pa',n be fakehwlthout bréakfnkiL the pan

C 'àmny
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CURRIED LOBSTZR.

1 t4bleupoon butter 2 cups stock
2 teaspoons OUM 2 oups diced lobater

Chop the onion and fry It ln butter, then:add
ourry powder and stock. Cook. for 5. rninuteff,'add
salt and lobster. Serve as aoon as thlj3 Is thor-
oughly beated. Serve with plain boiled rice.

CODFISH IN CREAM.

rich ýj11e 1 te«poou parney
1 tablespoon flour Popper
1 tableffp0on butter

Shred and soak Codffsh over ilight. In theinorning drain and cover again with watqr. -mer gentlY for 15 mýnutes. Add railk. 1tub f I..,
Arnooth In butter and add to the hot mixture wIth
the minced e9g, which bas been haed boiled, then
add pepper and znfnc,ýd parsleý. Boil up onça
and serve on rounds of toasL,

DRESSING FOR PRIED FISH, OYSTER$,
OR CUTLETS.

Soda biscuits, seasoning, eggsý Roll biscuits
(if eý:bott1é la 1ý8éd for this It *111 be fourid tà
roll the biscuits as, fine as flour), add seagoùtng,

s

n

c
t

'a

Popper ý,and: salt for flâh and oyâtere; f ai euttets,
marjomrnýànd sumraer gavory, beat

a
a

a

or$ or any fry in thein, roll In:seaý
9ýmýcruznb», and fryln buttel-or lard.

FRIED OYSYERS.

«ack« ormabs.
DM

ýut
In the ornýa:,cker druMbs and armnuo,,Upona likurii,,a
cola Jp1atterý Set Ùpou the Ica fur hait ail j10uxý
then fry lm butter that 'ha8 'becn gT L.11.rught to a boil. ' Cook a. few, at,&Ù;ný come off Jn-the fitt, etzpLIn them i,ýft
Èefýrz the next



TFM MAOIC Coox Boox.

.:'LO88'rE R: CUTLET.

oz. butter lemon-
'm Itiffly
lwt and Pop»«

2 wine glams lobster Zker cru=bo

DmIn the lobie inelt butter and add flôur,
sglù and Popper. a lobstâr Juice, tt not enough
add a little tnilk. :Boll ý well stirring 911 the Unie.
Add cream a4d lemon Juice. s.ttrring the lobster
chopped Ilne. , Seat'all togéther and cool. When
àget divide lnto portions. Form cutlets and for
bonès stick in a sinall Plece of maeà;r.ont., Dip
In beaten egÉ and etacker crumbs and fry In
'butter. Garnieh with paraley.

CYSTER COCKTAILS.

a or' 4 éywteý»- %*omato nance

momon itd». : Put eyi9te" in a coetail glasi% =lx In thé
cayenue, lehién juice, tomato sauce and put In a
fe'w drops of tobasio ýe&ùce. Let dit stand in
sl&sses on tee for about '81ours. Set glaafien on
spiall Pýate& and. serve *4th water ores. around
thém,

SALMON LOAF»

0z a " biupoms butter,

boues-, Md ekin from malmon. - Add
omoker erumba, trie1ted butter, well bmte* 190
P«Mr and ealt -Mix,01 together and pack: a a

*rad mould. Stearn 1 heur. To be, eaten hot
1WIth et whft«.: or, tb=to 'sauce.

2 oùp tonea euh
tmp ta -pMtcr, 2 bolled -9M
P*PP« e" aga

mw âsh, 1FAý
lut Mp fi% beateu ègg ànd

g1Y =til bilôwm Garnluh çdl> aIl'Z



TÉe, MAGýc Coolc Boex

HOW TO WARM ÔVER, COLD
FRAGMENTSý

SliCes of cold toast beef If rare, may be
brolled quickly and served with butter. ssLIt, pep-
pet, etc. 1 , wé,, done, watrn up ln :a brown
gravy. Have the gravy hot, and put the slices of
=eÉt Into It Don't lét- them e0ok, büt warm
through only, -as - long cookin g in 'the wIll
make the meat tough. Then of the =ining
scrapS of meat, with a few yffltableâ, make a
"tew. with dumplIng's, Irhe: bôlfeo, finally. will
make good soup stoëk for varicun soUpiL The
fa-t May bte tried out, CISxilled. useil:,fo<r dti»fngs.
and thea 11nally. for lacap,:oo that no "Ion of the
Pýecej of toast, béëf Itadý.k«h thrownlýýy,_ and,
all has been good.

SE-Elr CROýiJE+ýrÉt

lb. *tale bzi" ;e ï. 'à gau
zut gtftk a inue

been molstened with the stock, then beaten yolks
of 2 cKgH, pep ., salt. and onionjulog. W.he-n

td, h"dle foiein, lTiýo
là- ëtuznbe then in. beMen a .,thenlag»ln in

1 fat Se"e. wlth:
&ùmbie, and fry th doop:.her
tomato 2ýLuoe.,,. .

leaf, àý4'ý
Jý tes,

igeàgjKý- ýâT
il 'lem jUwflbýroun 'croqum



TTIR VA(-iTrýý

SCALLOPED MU-r-roN.

VOUÉ, rosat mattôn
22 atleks =»À»Sozd, maimet

-Zuttu»d crtL=bj3sait and De»pér
RamOve fat and s n frotn cold Mutton. eutln thIn alices and put ln laYers ln a buttered dishthýen- a 'IaYeP Of rngcerOUL. -S6aSDXI with pevpeý
sait, mOijýtEm wlth . toraato -saumý Repeateltlh digh le fuil and thlen put buttered crumbson top and:bake,

The mâcaropi should be Prevlous1y cooked, lnea7ted bo;llng water tCr 20 minutes.

',gWE ETe R EADe-

wash.: ln bold ý water, rieinave plpes an CI meih;>bSpes. Cook, 20. iuWutes in boiling saltéd water,ývJth ojjý,ýtiLbýeevoon lemon Juice. Drain and putInto Cold water.

LAR.eFD

Lard and bake tUI Irown, basting With-bro.,vustock. j

ti%-ý into stndil àdd Whité.fl ýé AndmushroomEt CqI xlim., dèbk -t .mliýý0 éStrsethroaclu 4iiýuJd- be imt info c.1d at -fÉoin- thé m1ket. o-ý4 the 011quickly. The leinon juice or vineÉài"lg' ad --wharderi the zweetbreads In cooking, as thgy, likefloh. arê composed mostly Of pIbUpýýen an y betardened In thla 
inËfeÈ 

leý 
iiiipro

Mayor and appearance, by the a"Additi Of negaror lenion J1ýJceZt4e yter in Iwwhlchý..
as fÏ m4eà 4t, U flaky for SaIa*'ýêt&> 'Orlwtableipo î1ýà#e'IC four poulide of"ao&ý48 W.importion.

Sweetl>readt.in

n be'b»Iled Ilke a etcak and buttoý ý,%Leor roo"d Uý'ý a v&netÉ-,Of

4ýr g"(*% TW



TUE MAGIC C00]ý: toor,

RECIPIEP FOR lfïVýAI-1ýDS.
OATM.EAL GRUEL.

1 cup bolled oats %A"spoon salt
1 3 oups bolling water Cream or m2Uk

Add salt to boiling water, spripkIe ln- the
oatï,'stirriiig constantly. Cook for 2 hburs. 6train
and dilute with cream or milk,

4 1 quart mil

Boat the eggs and sugar together. Sýudd the
milk, thon add soma-of.the hot xnIlk to the eggs
and angar. Pout'into the:rernàinlng milk. Put
over a gentle heat etirring all, the time until It
cre&,ms to the spopýq,, Remave from the ffre at
onc,ý,aûë ceci. ý,À«'.PavorIn9.

ORANGE ALBUMEW:

a tq"pooùsý0T gem
-erthe wàtér add -theëùgar àxd, cool$ 'thuif

h" bedn-"beateii, te
&«ý:the whifé of ' g *hlob
6Ëahgé ittloê. Add toý'-Wat«ý 'straln :atid, a ýèTvi9II
cold.

BEEF BR«H.ý

2 Ibo. ahuI of ffliWik water
3mtwue of vma

'Çgt au the moat luto 6MAU Pl ces- put ln
it 4a thé witér, 0, atap& form morç.' Brini to'en
b ffig -po1ht*ànd ý lot boU Zor 4jý4 &É bojir.=.ý
and pet aside to cool. Remo-refafbefme
Add aeasoning if alloWed.

'Tu ipremrIng amy of the grain foode for a
ýffl.tp& 1 - 1 ý tilAt,

b4 ic ently- Wei ýýs
()f' the 1 of'dlt't,
the'niéàt nt.- If

4U-çtller, zr&ireltt polmt C iýu tIon,ý Rtý» M;,aleo

ti



ANDSOUPS.ý-

BEEEr TEA.

*"*PO" eut
ROMO've the ýfat from the meat and shred It

gnbly. let It an hour. thon.
COver cic0ety.. E$et In a pan of boiling water. ançI
lot COOkloi Iho4iý adding salt. TjW4ý ig

TON TE,0L

deriË
neek

Trim au khe fat from the mutý-,,cut,-ýnto
PrIlaIl ChOP8, ýDUý Iri- etew Pan, add bïr>]g,>
alla 'SaIt. vezw.gogtly. 0 Ouro, thetraim 8,11. t A.,s
Otkk ci 4.Pl"Y" nmy, = ;for av a if ý1I
alIewed.

7mr-

oie,
tD bdjd

te Id* eàMon& ie6ef, Ô= 0 ftAmI be eâte n dû



THE MAGIC CQOX fflOX-

GRILLED CHOP..,.
Take M nice loin çhop about.. 1 inch thIcIL

TrIM off Most ofthe fat mako'thê broller hot
gre"la It with iiéce'ôf thé fat, lay the

CIP on iteand broil over ýa, clear brigti fi'n, or
next thé gas-, tùr1j evsrýr two niinutes;. eeok about

8 minutes. Serve at once on e. hot Plat$ w1th & -

little bread sauce or inashed potàto. Garnish

wlth a ivric- of celery.

ÎTEWED CHOP.

loin 91114>. salt au- palmer

Trini tki.e. ýc hp. fteat the iýuýitéi'in frying

Pa'%4ýw n'it smokes, put ln thé'ch».p and brôwn

very' q1mckly on both aides, then la* It ln a Rte'w

Add the etock which bas 'been rnaae ho

very...elo4ly ane let wýnnivei7 gently for 1

beur., .1 jýut 1 c hop on hot plate.- Mix the flour wlth
lit -"Watet and add It to thë,'Otobk- $ëa

a -tl*, old'
non wiepép#é and sait and pour over *Aie.ghO

ST EA M E 1) Myo.

Tri=. 041 the. fiLt,-&oiu he çhep. pl

dry, frtilt wý 'cover va eet n s, pan oe

Od hot .' The'jar'sbould be set 'çn:ai

996 or trivet
BEEFeTEýAK.'.ý

por âe 1 InvaIId ý b eétàt:éýak: àiîôuld' ie eitl,,,

hffled'or pab.brolléd. Te brollýý wlpe steRk'with,
à, eloth Wrungovt, or Sld *ater ehd triiii, Off,

Ig perti. fat. 1 With, 7some cd thê 1%I, grëga«;:a

Iwire broiler, place ineat in birotler,: h&lfng fat

ý tc, bandie, Ond brofi 'ôvet, -a; "*r 1 firie,

tut'AJng «VerY Aâb-eecOnds for the Ilrst *diïute
u Ote

that,"rfa'2e amiO, bç WOU
escape of the JuIdas. Alter the firgt Tubmie";tUrn

UMI Weil, opeked qp b&-h aides.

or ràn- ffin"y Zrytlat,ý-40 ýA**Pr: i 7i él44



TIM- MAGIC COOK ]BOOK.

EGGEi FOR TME INVALID.
Theoggs foi àn lný0fd should neyer bé<ýbog-

e4. ThèY ehoutd--be "toddléd," Bring water te
Me 4çýMn9, pétut, reDTý.-ý lit to the back of the
StoVe, drôV lathe egg,, -qpver lt, ý#d aUow it td
utand- for, Uýe rnimitee.

HOUSEHOLD,--RECIPES.
URNITURIÎ,POL19Hý

pâât llbw"d 6il plat opirue: ôt irtué
lýùrp«ttbe:' aztt=xký

Ifix all togethèr ln ordtr givén and fthakef
the'ftm

FÔR SOFTENING HARO WATER.-

ct 'ýWaY, W td; prepare waterthe 4y.bétore washfDe dae, . BY the use et. thla
inéthod It là alwiye e6ggi le to'tmré n"é soft
*ýa"r"thýAt will notInjure, the 11ilestloodg or ide-
ai'Y dàIùà9ý- -tu the hanft. -,Phé' w'ftýhlhwI
Plùld thn be -üffl-inthIS IýMtëf thôut
doing any damage.

zi

FLUý
tç,. the

fýM0WjDgLformffla for, Ing theabcVs.ÎwMhý-
ln Iguw, whi0h will naïlýýýlabOn time; trold"tn&,
the &nhem Aý5 Weil;

COL "Itu
f inaphute «> »"mtu#ai»ý of; 3, wdllom 01

au
*qshtngý irse ýIIteak1Upfc of thé woltitio ?T
tub ýthe 1 n t. =éaé

t et4èjoý thereln é10*1and-ne= tàmthfè* tjýëy,

rubbli
Th ehit,"'e wis , lïftt -Imuld 1 nctA

the gtlimkf lem Iý« to u , lýO'OPT,,



INDEX
CAKES Page

Page Plain Fruit Cake 16
An el Cake Plain Loaf Cake « 15
Boston CookÎes 18 Pop Overs 6
Cake Made in a HurrY 9 Pound Cake 10
,Caramel Cake 8 Rock Cookies 9
Chocelate Cake 12 Seed Cake . ..... ..... . 12
Chocolate Loaf Caké- 12 Shrewsbury Cake 10
Chtistinaà Cakez, 17 Silver Cake 9
Cookies .- __--ý__ 17 Small Layër Cake
Corn Fritteri Soft Gingerbread 14
Cý,. Starch 10 Spanish Bun 15
Date Cake 16 Spire Cake
pate cookies 19 Sponge Cake, 13
Doughniits ý2l Susiea Layeiý Cake_- 7
Eagle Cake 13 'Sùsks PauniJ>Ëe-.,- Id
%cellent 1pta Cake
Pillings - Va" W.Afirs
Fruit: wainut Caklé.

Énaps White Cake
Gri"e C_àke0ýý White We4ffijýw _Cakeýý. Il

wme
iË)t, Water Sponge Xmas-,Cake 17

14 1, 10
Jýwperia1 Caké ' là

FIWNG AM ICING
6 Binana Filling 8

jumbles 20 Czmmel 1cing 1ý--- 9Ixmon Fillîtu 9,à. uy,-r Cake Meringue lciügl
orange. Icing
Raisin Fiffing:Macaroons

4; MeWiW4g _ LX aýiâ' :BRÉAD AND'ROLLS. , ý - g B .

Oà r.. Bread
scuits

Oàt lInffins Zi
Ont Zîj 'Greh= Nut B=d__1ý

elle
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PUDDINGS
Page -SPànish Cream

Aek Pudding, with 37r.1ce 25 PAIgrown Puddig. 27 spi,ý.d ýý, " 37
Cabinet Pu diýig -... 2 les 36
Caramel Pudding 27 T 32
Cocoanut Pudd' jýý ulca 32velv tHy _. ý25 ato
Pottagé 'pu6diini 24 et 34

DelmSlic
ANDEn#lisb d- Sein

28 Cin d
PMd

'l' Cr- AýP4 JeeM -38Pudding -- 26 kliied
nard Tinàýs puddi7g. 28 arrnaiade
Lernon Pudding 29 ýjý

illc ýl&af7rO J.w ani
.e,6 Pudding Pre"rved Quiýý*---«* 40

Orangi Puddin, w .,-; e7

26
f

and AMe,
CATSUPS

uddalg kk
t'te Pude ý -» ci,Ireaud.ch=, ili sauce 42
dd

àr
44

eepper Haste 44
4ý: 424lý4D SAUCES eLËkled Pi

peachem
34 9 1 --GV'iceqIngs 34 'at."k

tt"g 34 Tornatc,
u"nt m.ýýM

,,c ý4
ai.

Sauce -JI and 30 ENTP£FS landt Russe 36 48

te cr ... . ..
Ce SOUPE

ru: w%, Pu
KOW Tô, WAIMlý 1 112

LD -_:



The 1.argest, cloanest and the best equipp.d
factory of its kind in Bitish

Am.iica.

m



1M Food products that are Produced
e,-st(j«,CLEAN Factories are BEST.

n"Eff, LIGHT

J
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