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Awarded a Silver Tea Bali

A COUPLE OF RECIPES OF FAMOUS FOLK
Sent in by Anne Estey, Berkeley

(Invented by Alice MacGowan)
Knchiiada Carmel?Break into inch lengths

and boil in salted water until very done as
much macaroni as you wish to prepare. Put
through the meat grinder Tour or five slices
of bacon, fry them in a skillet and when
they are done to little crisps, put in two
Bermuda onions or other large, mild onions, which
have also been put through the grinder. Let these
fry until quite done and then add a half cup of
chipped beef which has been ground. When this is
browned dredge over all a half cup of flour, and
with a fork stir it through the mass until it is
browned. Open a can of any prepared tomato
soup, or, if you don't mind the trouble, cook a can
of tomatoes until it is in the same condition that
the canned soup is in. Add this to your sauce on
the flre, stir up and, if too thick, add water. At
the very last put in your grated cheese, regulating
quantity to your taste; stir it through, add a few
olives, ripe or green as preferred, and then put
your sauce over your macaroni in its dish, or serve
the two side by side, putting a large spoon of
sauce on the macaroni as you serve.
I prefer the sauce poured over the macaroni in

the kettle, but some like to see the sauce put on,
and it makes a prettier dish. The Spanish enchi-
lada is made very hot with cayenne or other red
pepper, and I have purposely omitted mention of
that, as each must regulate it for himself. The
sauce should have some pepper cooked in it, but
if it is not liked too hot, one would have to be
Judicious as to this. To those who like the flavor
of garlic a tiny bit, well minced, will be an addi-
tion.

(Invented by Clara E. Laugblin)

Cheese Souffle?ln a double boiler melt a

rounding tablespoon of butter and stir into
it until smooth a heaping tablespoon of flour,

a half teaspoon of salt and a pinch of
cayenne pepper. Then add one cup of milk,

stirring all the while until it thickens to a

creamy white sauce. Then add one cup of grated

cheese (Herkimer county is best) and again stir
till smooth. Next add the yolks of three eggs

beaten to frothy lightness. Now turn mixture Into
well buttered granite pan about eight inches in
diameter and from three to three and a half incnes
deep. After pouring into pan fold in the whites or
the three eggs beaten stiff. Bake in a moderate
oven for 25 minutes. Do not touch pan while in
over or jar stove. Keep guests waiting for
souffle, but never souffle waiting one instant for
guests. A luncheon that begins with a delicate
cream soup waits a few moments for the triumph-
ant appearance of this souffle, served with thin
strips of boiled or fried bacon and lyonnaise pota-

toes, and proceeds to a royal green salad perfectly
dressed, makes almost any possible dessert an
anti-climax. Allow one souffle of the above pro-
portions to three or, at most, four guests. Never
try to make a bigger one?make as many as you
must, but it is unwise to attempt to serve this
delicacy to any number of persons. And don't try
to cook It in a pan shallower than three inches, or
more flaring at the top than eight inches. Cooks
who think "something else will do just as well
make messes. I once heard of a woman who com-
plained that a certain recipe for mayonnaise was
"no good." "Did you do ju6t as I told you?' the
teacher of domestic science asked. "Just as you
told me," was the answer, "except that, not having
any olive oil, I rendered out some lard and used
that."

HOW TO COOK THE LOWLY POTATO
Mrs. J. H. Frese, 1004 McDonald Avenue, Santa Rosa

The many ways to cook potatoes I know would
make a cook book. When baking potatoes, after
scrubbing well, cut a small piece from each end,
then, instead of putting the potatoes on the bars
or bottom of the oven, put them In a baking pan,
and thus save the burning of one's fingers, for the
pan can be drawn out every time the potatoes are
to be turned, and they should be turned at least
twice while baking to insure even cooking all
through. I grease each potato.

Dutch Potatoes ?Peel good sized potatoes, then
cut out the centers with the apple corer. Keep
the cut out centers to use in stews or for cream
potatoes for breakfast, letting them stand in a
bowl of cold water. Through the center of the
whole potato put a small sausage, being careful
not to break the sausage casing; or the potato may
be placed on end and the centers filled with
chopped meat of any kind. Stand the prepared
potatoes in a baking dish, put a thin slice of pork
over the top of each, add a very little water to
keep from burning, then bake until the potatoes
are soft, basting once or twice during cooking.

Swedish Potatoes for Supper ?Bake large pota-
toes until mealy; cut off the top, scoop out the po-
tato, leaving a fairly thick skin; mash potatoes
with butter, a little milk, pepper and salt, either

minced hard boiled egg or any minced cold meat
that you have on hand. Refill the cases with the
mixture, fasten on tops with wooden toothpicks,
set in the oven until hot through (two or three
minutes), then serve.

French Potato Cake?Chop fine cold boiled pota-
toes, season with pepper and salt, onion and pars-
ley chopped fine; heat two tablespoons of butter,
add to potatoes, put in pan and cover. Let cook
slowly until browned.

Mashed Potato Doughnuts ?Take two table-
spoons of butter, one cup of mashed potatoes, one
and a half cups of sugar, one cup of sweet milk,
four cups of flour, two eggs well beaten with a lit-
tle salt, two teaspoons of baking powder and fry
in hot. grease.

Bleed Potatoes^ ?Peel, boil and mash with a little
cream or milk, salt, pepper and butter; press
through a ricer, which can be bought at any hard-
ware store for a trifle. Do not touch the potatoes
with a spoon, or they will lose the fluffy look.

Diced Potatoes ?Potato dice are cut in half inch
blocks. After they are fried a golden brown pile
them lightly in a casserole or earthen dish; sprin-
kle with salt, pepper and a few drops of lemon
and onion juice, then put in the oven until very
hot and serve in the dish in which they were
heated.
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DELICIOUS AND APPROPRIATE DESSERTS
M. Josephine Child, Box 77, Vallejo

A lack of forethought in planning the menu
often constitutes a detriment to the due apprecia-
tion of many excellent dishes. Intelligence and
consistency should be exercised in regard to suit-
able combinations. When the chief feature of the
bill of fare, the roast or boiled "piece de resist-
ance," and accompaniments, are of substantial or
not easily digested character, the soup and the
desserts should be of opposite nature or quality in
reasonable contrast

At a season, for instance, when veal, corned beef,
boeuf a la mode or pork may be presented and
enjoyed, to offer in advance of such meats a
thick rich soup, and to top off with a heavy suet,
plum or boiled batter pudding, a mince pie, apple
dumpling, etc., is to perpetrate an injustice all
around. The suggestions and formulas given be-
low will be found suitable and helpful in supple-
menting an oversubstantial menu. Macedoine of
fruits, fruit Jelly with whipped cream, fruit
souffles, lemon sponge, a delicate lemon pudding,
apple charlotte, baked apples with rice and cream,
apple dowdy baked with very light batter, ba-
nanas en surprise, coffee, cream In meringue shells,
junket with grated pineapple, orange pudding,
orange float, wine jelly in small forms with
whipped cream, farina cream pudding, Bavarian
cream of various flavors, plain perdu with brandy
or lemon sauce, snow pudding, cider jelly,caramel
pudding, Roman cream, etc.

Lemon I'uddlna ?One large cup of sugar, butter
the 6ize of an egg, three eggs, one and a half cups
of milk, three level tablespoons of flour, the juice
and rind of one lemon. Rub the butter and sugar
to a cream, beat in the egg yolks, one at a time;
add the grated lemon rind and Juice, stirring con-
tinuously, blending all gradually. Sift in the flour
very slowly and add the mflk by degrees, stirring
well all the while. Fold in the stiffly whipped
whites of the eggs, to which has been added a
pinch of salt, and bake in a moderate oven unall a
rich brown, which willbe in from 25 to 30 minutes.

Bonanfis en Surprise?A very inviting dessert
made from good homemade banana ice

cream. When firmly rrozen remove in spoonfuls,
mold into forms of small bananas, covering with
banana skins to keep in good shape; place these
back carefully in the can Tn the ice cream freezer
for a couple of hours before dinner; when ready
to serve remove from the banana skins and place
on dainty doilies of lace paper.

Plain Perdu?Cut stale bread into small squares,
about two inches; dip in beaten egg and milk (one
egg to a cdp of milk); fry to a golden brown in
hot butter and serve while crisp and hot with the
following sauce: Cut a lemon into small bits, rind
and all except the seeds; put into a serving bowl
with a cup of loaf sugar. Pour over all a cup of
boiling water and as the sugar dissolves add a
wineglass of brandy.

Orange Padding?Peel carefully, remove all the
skin from six large seedless oranges; cut into thin
slices and lay in a baking dish; cover with a rich
boiled custard; let stand on the ice for several
hours. An hour before dinner cover with a stiff
meringue; bake until a light brown. Place at
once on the ice again and until ready to serve.

Apple Dowdy?Cream together one-fourth of a
cup of butter and a cup of sugar; add two well
beaten eggs, a cup of milk, stirring all well to-
gether, tnen a cup of finely sifted flour; beat all
together vigorously and add a teaspoon of baking
powder; pour into a baking dish half filled with
strained apple sauce of firm, solid consistency, and
bake in a moderate oven until firm and brown,
about half an honr.

A favorite dish with the youngsters is a baked
apple ice cream. To make this six sweet apples
should be baked and pressed through a sieve. Add
the pulp to a quart of cream and sweeten to taste;
then freeze.

Six bananas pressed through a sieve and added
to a custard made of one pint of cream, one pint
of milk, two eggs and a cup of sugar, with a few
drops of lemon Juice, make a rich ice cream.

Once the habit is established and all the uten-
sils are in working order, Ice cream and ices are
the most easily made of desserts.

SOME GOOD HELPS
Mrs. Florence West, 181 Wool sjtreet, San Francisco

Bread (three loaves) ?Scald three cups of milk,
then cool to blood heat. Dissolve one cake of com-
pressed yeast in a little water. Add three table-
spoons of butter and three tablespoons of sugar;
add yeast liquid to three cups of flour, then let rise
one hour. Add four or five cups of flour and two
teaspoons of salt; mix stiff; knead half an hour;
butter bowl and top of bread; let rise until it
doubles in size (one hour); knead 10 minutes,
shape, lard top, prick it, put in larded tins, let
rise one hour, then bake in (five minute) oven 45
to 60 minutes.

Veal Hearts Stuffed?Wash and trim four veal
hearts and remove the gristle carefully. Heat two
tablespoons of fat in a hot spider; fry in it a small
sliced onion, add the hearts and sear them on
every side. Remove the hearts and stuff each
cavity with sausage meat. Set the hearts in a
heated pan, dredge them with browned flour, add
a cup or hot water or stock and cook three hours.

Yorkshire Pudding (English dish) ?English
Yorkshire pudding is so easy to make and so good
to eat that it deserves to be better known. Mix
four tablespoons of flour and one teaspoon of salt
~ith one-quarter cup of cold water until smooth.
Add one large or two small eggs and beat hard two

minutes, then three-fourths of a cup of milk. Pour
the mixture at once into a hot pan (one about 6xlo
inches, with one inch sides is best), in which has
been melted two tablespoons of butter or beef
drippings. Bake one hour In a moderate oven; cut
in squares and serve with beef, veal or chicken. A
teaspoon of finely chopped onion and one-fourth
teaspoon of powdered sage added Just before bak-
ing makes a savory pudding to serve with pork.

For Sandwiches?-Cream cheese and grape Jam
mixed together make a novel and excellent filling
for sandwiches. Other jams may be substituted, butgrape Is preferable.

Paprika Chicken (Hungarian dish)?Clean and
truss a fat chicken. Stuff it with bread crumbs,
onipn and herbs and bind together the stuffing
with the yolks of eggs. Tie on the breast slices
of lemon and salt pork, then wrap in oiled paper.
Add one whole onion, one clove and some chopped
parsley and enough white stock to cover it. Cook,
tightly covered, for an hour. Strain the sauce,
add one cup of hot cream, some butter, the yolk of
an egg, a little parsley and a liberal amount of
paprika, enough to tint the sauce pink and to taste
strongly of the condiment. Pour over the chickenwhen done and serve in a deep dish with a border
of well cooked rice.
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THE A B C OF POTATO COOKERY i

A. C. Jochmus, Purine Grove

Angel Potatoes ?Slice potatoes lengthwise about
a quarter of an Inch thick. Have plenty of lard
very hot on the stove. Put In potatoes a few at
a time and cook till about half done. Drain on
paper and place in a dish on ice till thoroughly
chilled. Heat lard very hot again and fry pota-
toes a few at a time. Drain and salt to taste.

Baked Potatoes?Peel about five good sited po-
tatoes; wash and slice them thin and put about
half of them in a pan. Sprinkle salt and pepper
over them, also butter size of an egg*. Put the
other sliced potatoes on them, with salt, pepper
and butter again, then pour on them enough* milk
to cover; put in hot oven and cook one hour.

Creamed Potatoes ?Put one tablespoon of but-
ter in a frying pan, and when It bubbles add one
tablespoon of flour. Add one cup of hot milk, with
salt and pepper to taste. Add one pint of cold
boiled potatoes, cut into small dice. Cook until
thoroughly hot.

Doughaat Potatoes?Six large potatoes, two
cups of sugar, butter size of an egg, three eggs,
six cups of flour, six teaspoons of baking powder.
Sixty doughnuts can be made from this recipe.
801 lpotatoes, mash finely and cool them. Sift
flour and baking powder together, then rub but-
ter finely Into them. Add sugar, potatoes and
eggs, well beaten. Mix thoroughly, knead lightly
on floured baking board, roll out and cut out with
ring cutter. Fry a few at a time in plenty of
smoking hot fat.

Escalloped Potatoes?Peel and slice thin the
amount of potatoes required; let them He in cold
water for half an hour. Drain and put In baking

dish In a layer. Sprinkle with salt, celery salt
and pepper; dot with bits of butter. Put In an-
other layer of potatoes; continue until all of the
potatoes are used. Pour in enough milk to nearly
cover top of potatoes. Do not cover them with
milk. Bake an hour or more.

Preach Potato?Six large boiled potatoes, one
cup of rich milk, butter size of an egg, one sliced
fried onion, salt, pepper and nutmeg to taste. Some
pastry. Boil and rice the potatoes; add milk, but-
ter and seasonings, together with the sliced onion
fried in a little butter to a golden brown. Beat
all well together. Line a deep dish (pie pan)
with pastry; fill it up with the potato mixture, put

on the top crust and bake in a moderate oven
until ready.

German Potato Salad?Boll six good sized pota-
toes, peel and slice while hot and pour over the
following: Cut half a pound of lean bacon in small
dice and fry brown. Season potatoes with salt,
pepper and finely sliced onion. Mix thoroughly
with the bacon fat and dice, then add half a cup
of white vinegar. Garnish with sliced hard boiled
eggs.

Hot Potato Salad ?Fry two slices of bacon in a
pan until very crisp and all fat fried out. Add
two tablespoons of vinegar. Arrange lettuce
leaves around a platter. Slice six hot boiled po-
tatoes In thin slices, heap in the center. Pour
bacon fat and vinegar over them, sprinkle with
salt and pepper, add chopped parsley, serve with
sausages.

Italfeaae Potatoes ?Boiled potatoes put in a
saucepan and mashed; add one ounce of butter,
piece of bread the sise of a roll (no crust); soak
In milk: add two tablespoons of milk to form a
paste, three yolks and three whites of eggs
beaten stiff; season with salt and pepper and a
little nutmeg; mix well and pile high in baking
dish and pour over melted butter and grated
cheese. Place In oven about 10 minutes to brown.
Serve.

Jocamns Special Fry?Peel, wash andl chop.fine

the amount "of raw potatoes required. season
highly with salt, celery salt, onion «"? r

a "vv
paprika. Chop in separate bowl one slice or raw

ham (fat removed) and mix with Pot
in plenty of olive oil with a teaspoon of Worces-

tershire sauce until well browned.
K>»tui.kv Potatoes ?Peel and slice raw

poßoeVthlSf 2ffor frying. Butter an earthen
dish; put In a layer of season with pep-
per and salt, little pieces of butter and a »"\u25a0«

onion chopped fine. Continue In this W"11^
ter

L
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carefully' ffi«Vw%Sg
broking the skins. Mash the potato season with
salt and pepper, add a lump of butter and * »"le.
milk or c?eam. Fill the shells and P»*<- e ** bban*k_n *pan. Return to a hot oven until the tops are a

delicate brown. If potatoes are small cut off one
end and scoop out insides.

Maltre d'Hotcl Potatoes?Boil, peel and cut into
slices; place in a saucepan with one ounce or but-

ter and a pinch of chopped parsley; season with

salt and pepper and a pinch of nutmeg and the

Juice of half a lemon; warm all together toss well
and add half a cup of cream; beat slightly ana

3Vut and Potato I.oaf?One cup of hot mashed
potatoes, one cup of nut meats, one cup of oreaa
crumbs, two eggs, milk and butter. Chop the
nuts, put them into a basin, add the hot potatoes,

a little salt and pepper, the eggs well beaten, the

bread crumbs and enough milk to form into a stiff
paste. Make into a neat loaf, lay on a buttered
tin, place a few pieces of butter over the top and

bake in a hot oven until brown. A cup of hot

water should be poured into the pan when set to

bake. This, with a tablespoon of butter, makes a
rich enough liquid for baking. The sauce left in

the pan should be slightly thickened and poured
around the loaf when served on a hot platter.

O'Brien Potatoes ?Six raw potatoes, one pint or

milk two tablespoons of flour, butter size of an
egg 'one teaspoon of salt, one-fourth teaspoon of
pepper, one chopped green pepper, half a cup. or
grated cheese. Peel and cut potatoes into dice,

mix with the chopped green pepper and put Into a
greased fireproof dish. Add the milk gradually to

the flour, then add salt, pepper and butter and pour
over potatoes. Sprinkle the cheese over the top.

Bake in a moderate oven for one hour. Serve hot.
Potato Pie?Four or five large sweet potatoes,

one cup of sugar, half a cup of butter, one teaspoon

of powdered cinnamon, half a teaspoon of pow-
dered allspice, one tablespoon of vinegar, two
tablespoons of flour, one cup of water, some pas-
try. First boil, peel and slice the potatoes, then
line a pan with good pastry; put in a layer of
potatoes and part of the sugar, flour, seasonings,

and butter, the latter cut In bits, over the top of
the layer. Then add another layer of sweet pota-

toes, sugar, flour and butter. Add the water,
vinegar and top crust. Bake in a moderate oven
until ready. .

Union Square Style?Boll, peel and mash flne six
potatoes. Add one tablespoon of butter, minced
parsley and half an onion minced very flne. Add
yolks of two eggs, beaten very light, then form
the potatoes into balls and throw them for two
minutes into boiling water; take out, brush with
the whites of the eggs, roll in powdered bread
crumbs and fry in boiling lard. Drain and serve
with fish or meat.
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DIFFERENT KINDS OF SWEET PICKLES
Sarah E. Burtner, Keedysvllle, Md.

Pear Pickles ?Boil together for 10 minutes in a
syrup, using one pint of good cider vinegar and
one cup of sugar to each pound of fruit. Tie in a
small piece of cloth one-half dozen cloves with a
few pieces of cinnamon and put with the sugar
and vinegar and boil. I prefer -ripe Flemish
Beauty pears, cut in halves if large. Put into the
boiling syrup and boil gently until the pears look
clear. Put in glass Jar and seal. I always test
these with a toothpick to be sure they are done.

Green Tomato Pickle?One peck of green toma-
toes and six large onions, sliced; mix thoroughly

with one cup of salt and let stand over night; pour
off liquor in the morning and throw away. Boil
tomatoes and onions 20 minutes in two quarts of
water and one of vinegar; drain and throw liquor
away. Take three quarts of vinegar, two pounds
of sugar, two tablespoons each of allspice, cloves,
cinnamon, ginger and mustard, and 12 green pep-
pers, chopped 4ne; boil one hour. Put away in
stone crocks. -Sweet Cucumber Pickles?To 100 cucumbers
take one pint of fine salt; dissolve in boiling water,
enough to cover them; let them lie 12 hours; take
out and dissolve a lump of alum the size of an egg
in boiling water, enough to cover them; let He 12
hours; take out, wipe dry with a cloth; place in
kettle; put vinegar to cover them; 5 cents worth
of cinnamon bark, cloves and white mustard seed;
add one-fourth of a teaspoon of saccharin; heat
till boiling hot.

Pickled Caullnower ?Two cauliflowers cut up,
one pint of small onions, three medium size pep-
pers. Dissolve half a pint of salt in water enough
to cover vegetables and let stand over night. In
the morning drain. Heat two quarts of vinegar
with four tablespoons of mustard until it boils;
add vegetables; boil 15 minutes, until a fork can
be thrust through cauliflower.

Sweet Watermelon Pickle?Seven pounds of
fruit, three pounds of sugar, one pint of vinegar;

boil sugar and vinegar till sugar is all dissolved,

then drop into this the melon rinds, which have
been boiled till tender in water and vinegar. Al-
low the melon to cook in the vinegar and sugar
until clear, then drop into the liquid a small bag
of cloves and cinnamon. Soak the melon rinds
over night in the water and vinegar; one cup of
vinegar to a gallon of water.

Sweet Grape Pickles?Five pounds of fruit, two
and a half pints of vinegar, two and a half pints
of water, five pounds of sugar. Boil for half an
hour, then let cool and pour over grapes. This
keeps them from shriveling. Pack in stone Jars.
Leave the stems on.

Mustard Pickles?One quart of green tomatoes,
one quart of cucumber pickles sliced, one quart of
onions, one pint of green peppers and one smallcabbage. Chop tomatoes, peppers and cabbage to-
gether. Cook in a kettle with a cup of salt and
water to cover until tender. Cook onions sepa-
rately in p little salt water. Drain off the water
from all and mix. Cook one small cauliflower
broken into small pieces in salt and water until
tender. Two quarts of vinegar, one heaping tea-spoon of tumeric, half a box of mustard, half a
cup of flour and half a cup of sugar. Mix flour,
sugar, mustard and tumeric together with coldvinegar and add to the hot vinegar. Bring to a
boiling point. Then add all the other things afterthey have been well drained and just let it heat
through.

Prune Pickles?To every pound of fTuit allow a
CU P of granulated sugar and a large pint of good
cider vinegar, adding half an ounce of stick cin-namon, half a teaspoon of cloves and the same of
allspice if liked. Let come to a boil and pour over
the fruit. Repeat this nine days in succession,
then seal hot in glass jars if desired for winteruse. Dilute vinegar with water when too strong.The prunes should be selected carefully withstems on and when medium ripe, or when theprunes cling to seed. These pickles are excellent.

HOW TO MAKE CAKE
Mrs. O. J. Dawns, 763 45th Street, Oakland

Grandma's Raisin Cake-r-Two cups sugar, one
cup of molasses, one small cup of butter, yolks of
two eggs, one whole egg, half a cup of strong
coffee, one cup of milk, two teaspoons of baking
powder, one teaspoon of salt, two teaspoons each
of nutmeg and cinnamon, one teaspoon each of
allspice and cloves, one large cup of raisins and
flour enough for a stiff batter. Bake in a slow
oven. Use whites of two eggs for frosting. Cur-
rants and citron may be added if desired.

Pearl Cake?Half a cup of batter, three-fourths
cup of milk, half cup of cornstarch, one level tea-
spoon of cream of tartar, one-fourth teaspoon of
almond extract, whites of three eggs, one cup of
sugar, on* and two-thirds cups of flour, one-fourth
teaspoons of soda. Cream the butter and sugar
and add the milk, alternately with the flour and
cornstarch sifted before measuring, then sifted
with the soda and cream of tartar, the extract and
the whites of the eggs beaten dry. Bake in one
sheet about half aa hour. When slightly cool
cover the top with pistachio frosting.

Ribbon Cake?Half cup of butter, half cup of
milk, one cup of sugar, two cups of flour, three
level teaspoons of baking powder, the yolks of
two small eggs, a teaspoon of mixed nutmeg, cin-
namon and clove extracts, caramel colored paste.

one cup of chopped nuts and raisins, the whites
of two small eggs, half a teaspoon of lemon
extract. Beat the butter to a cream; add the sugar
gradually and the milk alternately with the flour
l£+ ,,5klnlL P° wder »lftea together. To half the
mixture add the beaten yolks of two small eggs,
the caramel colored paste, fruit and nuts and thespies extracts. To the other half add the beaten
»!v. i-

two small e**Ks and the lemon extract.Z%SL, se Parate layers; put together with a thinwhite frosting, having the fruit layer at the bot-
«2si'JL < J ver

i
the .top wlth boiled frosting tinted with

«ft?«» paßte and flavored with a few dropsof vanilla extract.
n J£°?!?f cn *uZ^Pn* cup- of butter, two cups of flour,
°.n*

and .a~salf cyPs of BU«*ar, four eggs separated.
?t i!*-!?00? extfact of rose, half a cup of milk,
£«?*.le *

teas Poo« of baking powder. Beat the
0 crea m; add the sugar gradually, the

wl*h \u2666K-
ts e .,e**?. beaten ilßrht « the mill< alternately

«*
h«i*he.floUi\,Blfted. wlth tne baking powder, the

??* K
the whlt«9 beaten dry. Beat thor-

w£.J7«. &d balfe in a Bh «et about half an hour.vtJtfLu ~°J d cu JLLn JLoundA diamonds, crescents, etc
£T**V;..o\!Lr T? th:, the wh"e °* an egg mixed with
until HLJtw9r. tablespoons of sugar and let stand

£wH T1len,,,d !P in a *°naant frosting and dec-orate with candled fruit.
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