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Grand New Recipes
More Economy With
- Lower Cost of Eggs

|
|
By Katherine Baker !
Now that we can be sure that Spring s definitely here to stay, don't I
think it is time to start doing something about pepping-ui; those
jaded appetites oA\Lu.husb;g_ds and children have picked up during the
past Winter ? We too, feel more like making an ex-
\ra effort to give our families a real treat. Not only do we have to
think about these t’mﬂles of ours, but what about our friends and
neighbours? Haven't you been thinking about getting out and doing a
iitle visiting yourself these lovely afternoops? They have too. Wouldn't
it be wonderful to kill two birds with one stone by not only having a
prand treat for your own folks, but also twrnng an afternoon visit into
v chsrmltx;ts 0:;:10% o
Another g that makes this “Bake-g-Cake” Week pl 0 C
yical to take advantage of, 1s the very much lower mlcep:‘!‘t.he pc:le:
uke-baking ingredients. Not only are eggs at about as low a price as
they ever are, because of the season, but first quality cake-flour has also
recently been greatly reduced in price, d
Here are scme grand new cakes which will gladden the eye and tickle
the palate of anyone. Any one of them promise to be a hit this ssason
and many other seasons too. They are all new and entirely different
and, of course, you will want to be the first in your crowd to serve them
you will find though, that they won't be your exclusive recipes for very [
long because everyone will want to try them and after serving any one of
‘hese ’cakes on}c‘e. it w":’ll bezome an outstanding favorite. Now, how-
sver, is your chanoe make a name for yoursel
erve these delicious cakes, v S L L) B3 (0

CHOCOLATE PEPPER-

Beat in egg, then chocolate. Add

about 1-4 of flour and beat well;

MINT CAKE then sour cream. Add remaining

- flour, alternately with milk, in

9 cups sifted cake flour small amounts, beating after each
1 teaspoon soda . addition. Add vanilla. Bake in

1-2 teaspoon salt

1-3 cup buttey or oth
shortening

1 1-4 cups sugar

1 egg, unbetten

3 squares Unsweetened
Chocolate, melted

1-2 cup thick sour cream

3-4 cup sweet milk

1 teaspoonful of vanilla

ee greased 8 inch layer pans in
moderate oven (850 F.) 30 minutes,
Spread with Peppermint Frosting.
When cold but soft, sprinkle bord-
er of chocolate flakes around top.

r flakes, scrape Unsweetened
Chocolate with sharp knife, scrap-
ing down.

PEPPERMINT FROSTING

8ift flour once, measure, add soda

ad salt, and - sift three times. e
wam butter thoroughly, add | 2 ¢88 whites, unbeaten
gar gradually, and cresm well, | 1 1-2 cups sugar

B
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.s“Bake-a-Ca

ke Week”

SSSER————

Arrives!

5 tablespoons water
1 1-2 teaspoons light corn
syrup

1 teaspoon vanilla

Combine egg whites, sugar, wa-
ter, and corn syrup in top of double
boiler, beating with rotary egg
beater thoroughly mixed.
Place over rapidly boiling water,
beat constantly with rotary egg
beater, and cook 7 minutes, or un-
ul frosting will stand in peaks,
Remove from bolling water; add
vanilla and beat until thick enough
to spread. Colowr a delicate shell-
pink by adding a very small
amount of red colouring, and flave
our to taste with oil of pepper=
mint, (only a few drops are neces-
8

COCONUT LAYER CAKE

2 cups sifted cake flour
2 t.easgoons double-acting baking
powder

1-2 teaspoon salt
2-:l! cup butter or other shorten-
ng

1 cup sugar

3 egg yolks, well beaten

1.3 cup milk

1 teaspoon vanilla

3 egg whites, stiffly beaten

1 1-2 cups moist, sweetened

coconug

Sift flour once, measure, add
baking powder and salt. and sift
together three times. Cream but-
ter thoroughly, add sugar gred-
ually, and cream together until
light and fluffy. Add egg yolks and
beat well. Add flour, alternately
with miik, a small amount at a
time, beating after each additicn
until smooth. Add vanilla; fold in
egg whites. Bake In two greased
9-inch layer pans in moderate
oven (375 F) 25 to 30 minutes.
Spread Seven Minute Frosting be-
tween layers and on top and s'des
of cake, sprinkling each layer and
outside of cake with coconut while
frosting is still soft.

Double recipe to make three ten
inch layers.

SEVEN MINUTE
FROSTING

egg whitees, unbeaten

1-2 cups sugar

tablespoons water

1-2 teaspoons llight corn syrup

2
1
5
1

1 1 teaspoon vanilla

Combine egg whites, sugar, wa-

ter, and corn syrup in top of
double boiler, beating with rotaexg'
hly mixed.

eil beater until thoro
Place over rapidly boiling water,
beat constantly with
beater, and cook
frosting will

rotary egg

7 minutes, or
stand in peaks.
from boiling water; add
vanilla and beat thick
enough to spread. Makes enough
frosting to cover tops and sides of
two 9-inch layers.

QUICK SPICE CAKE

2 cups sifted ca.ke_ﬂour
2 teaspoons double-acting baking

?ow er
1-4 teaspoon Salt

1-2 teaspoon cinnamon

1-2 teaspoon nutmeg

1-4 teaspoon cloves

3-4 cup sugar

5 tablespoons softened butter

1-4 cup molasses

2 eggs, well beaten

1-2 cup milk

8ift. flour once, measure. add
baking powder, salt, spices, and
sugar, and sift together three
times. Add butter and molasses.
Combine eggs and milk; add to
flour mixture, stirring until all
flour is dampened; then beat vig-
orously 1 minute, Bake in two
greased 8-in~h layer pans in mod-
erate oven (375 F.) 26 minutes, or
until done. Spread with Boft
Mocha Frosting.

SOFT MOCHA FROSTINGI ;_Qesg‘.xpw:&un

| 1 teaspoon vanilla

4 tablespoons butter it Hiour | once,

4 1-2 tablespoons strong cotfee | measure, add

1 teaspoon vanilla ually, and cream toge

Add butter to coffee and heat
to just boiling. At once pour over
sugar, stirring, until sugar is dis-
solved. Add salt and vanilla, Beat
until smooth and of right con-
sistency to spread. Makes enough
frosting to cover tops of two 9-
inch layers, tops and sides of two
8-inch layers, or top and sides of

8 x 8 x 2 inch cake.

Add flour, alternately with mi

and sides of cake.

When too much batter is In pan,
the cake runs over the top edge
and spreads out to form a col'ar.
This makes the cakes unshapely
and unattractive in appearance.
Bake in moderate oven (375 F.) 20
zokzs minutes. Makes 15 large cup
cakes.

egg whites, unbeateen
1-2 cups sugar
tablespoons water

Al

teaspoon vanilla

Combine egg whites, sugar, wa-

beater, and cook 7 minutes, or

2 teaspoons
ing powder

1-4 teaspoon salt

4 tablespoons butter
shortening

1 cup sugar

double-acting bak-
Remove from boiling water;
or other

to spread. Spread on cake, s?rlnkl-
ing with coconut while fros
still soft. Makes

cquﬁU’r LAYER CAKE o

inch layers, or top and sides of
8 x 8 x 2 inch cake (generously),
or about 2 dozen cup cakes.

CHOCOLATE ALMOND
CAKE

1-2 cups sifted cake flour
-4 teaspoon salt

cups sugar

squares unsweeteened
chocolate, melted

teaspoons vanilla

cup butter or other shortening
teaspoon soda

eggs, well beaten

1 cup sour milk or buttermilk
Sift flour once, measure, add
soda and salt, and sift together 3
times. Cream butter thoroughly,
add sugar gradually, and cream
| until light and fluffy. Add eggs and
|beat well, then chocolate and blend.
Add flour, alternately wilh mik,
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D J's SPECIAL 10 DAY SALE!

IDER EARLY FOR

KIST JuicY
JETTER SERVICE SUNKIST

ORANGES
25¢ Doz.

FIVE ROSES FLOUR

Try it for your next
baking, lowest prices | Bulk
in town. DATES 4 Lbs.

BLUEBERRIES, 2 tins for — — — —

23¢

— 19¢

ORANGE MARMALADE, per jar — — — 25¢
McLAREN'S PEANUT BUTTER, 25 oz. — 25¢

CHOCOLATE, Baker's — — 10c and 25c¢
COCOA, 2 Ibs. for — — — — «— — — 25¢
ICING SUGAR, 3 pkges. for — — — 27¢
SHREDDED COCONUT, per Ib, — — 18¢
FLAVORING, Lemon or Vanilla, 8 oz. 20c

TRINIDAD 19G
GRAPEFRUIT JUICE, 2 cans

PRUNES 5

4 1b8, for — — — — — — — &6
MILK LUNCH 16¢ ‘
3ISCUITS, per Ib, = — — — '

SODA BISCUITS ~
T 160

MONARCH BAKING POWDE

With Free Cup & Saucer
Per Ib, — — — —

EXTRA SPECIAL OFFER!!

- PERFECTION

HARD WHEAT FLOUR

Every Bag 98 Ib. Bag -
Guaranteed o 32.1 o
ng:mg White Beans, 10 Ibs. — e 200
BAKED | Vegetable or ;
BEANS | Pea Soup, 28 0z. Can — — — 10c
Large 25@ Matches, 3 large boxes — — 23c
?VI::“ , Toilet Tissue, 7 rolls — — — 26¢

50 St. Croix Soap, 10 bars — — 350

‘Choice Pink @
SALMON, 2 tins’ 236

o — —

BROOMS, —z5° “

Each — — —

270 Do

FRESH NEW

SWANS

SHIPMENT

DOWN

CAKE FLOUR

27 Times Finer Tha
SALE PRICE

n Ordinary Flour

~2T¢

FLAKED WHEAT | McCready’s
Made by the iTE:'A‘-
MT. HERBERT CKLES
18 Oz. Jar

MILLING CO.

22¢

CKAG Per
PER PACI E Bag Spec. 190
OLD CHEESE Rogmn?\oo STRAWBERRY JAM, 32 0z, — — — — 27c
1937 MAKE e PLUM PRESERVE, 32 0z. — — — — — 25¢
RASPBERRY JAM, 32 0z. — — — — — 27¢c
Egr 25° Per. Pkge. 290 T T S O
. SIFTO SALT 5 Pkges — — — — 25¢
ARRIVING ERIESH RAISINS, 2 Ibs. for — — — — — —23¢
E GG S DAILY AND GRADED WALNUTS

RUHATD UL

In Our Meat

COTTAGE ROLLS,

FRESH BACON, pe

CODFISH, per Ib. —

TO SUIT YOUR REQUIREMENTS AT
EXTRA LOW PRICES

TOMATO

SLICED BACON, par Ib. — — — — 29¢

BOLOGNA, 2 lbs. for — — — -— 29
SAUSAGES, 2 Ibs. for — — ——— 33c

SPARE RIBS, 4 lbs, for — — — — 25¢

CARROTS, 10 lbs. for — — ——— 25¢

FOR THIS
SALE ! !!

JUICE

3 large
cans

Department

per Ib, — — — 25¢

r b, — — — — 18¢c

High Grads Bordeaux Halves, per lb. 45¢

GLAZED CHERRIES, per pkge.. 14¢c & 27¢
PEPPERMINT EXTRACT, per bottle 13¢

T T T e U P T TN

KING JOY
COFFEE, per lb, — — — —

ORANGE PEKOE

33¢
49¢

TEA, per b, — — — — — —

' With Cup and Saucer FREE
MACARONI, 250
4lbs ——— ——— —— 25
RICE,

4 bs. for —— — ———— ¢

BUTTER
THIS SALE ONLY, per lb.—— 9@

T [

Clip This Ad as it Will Not Appear Again

’ MAPLE LEAF

#CREAM OF THE

Specially priced . .

Our
FLOUR P(r;l::n Before
WEST” Buying
Elsewhere

Wax Beans, 2 tins — 19¢ PALMOLIVE
Whole Beets, 2 tins 25¢ TOILET

Corn, 3 tins — — — 25¢ SOAP
Tomatoas, 3 tins — 25¢ SPECIAL

Peas, 3 tins — — — 25¢
Sweet Mixed
Biscuits( per |lb.——17c

2%

25¢

. 4 cakes 230

BEEKIST -
HONEY 2 Ib.tin

CITRON
PEEL, lb, — —

~ A ’

3 i L v | baking powder and salt, and sift
auc:ﬁs alited = corfotioners together three times. Cream but-
Dash of salt ter thoroughly, add sugar grad-

er well,
Add egg and beat very thorouah}i.

a small amount at a time, beating
after each addition until smooth.
Add vanilla. Bake in greased pan,

2 inches, in moderate oven
(350 F.) 50 minutes. Spread Coco-
nut Seven Minute Frosting on top

usxe{j dtésh;xe]dk thf b:lt(teesr an be | .COCONUT SEVEN MIN-.
Ci N nl
rake pc;nsaoen y -2 to 2-3 ('\:1‘111? UTE FROSTINC

1-2 teaspoons light corn syrup
can moist, sweetened coconut

ter, and corn syrup in top of double

o boiler, beating with rotary egg

COCONUT LOAF CAKE beater until  thoroughly mixed.
a egg-)— Place over rapidly boiling water,

2 cups sifted cake flour beat constantly with rotary egg

until frosting will stand in peak.'a.
ad
vanilla and beat until thick enough

ing is
enough frosting
to cover tops and sides of two 9-

CHOCOLATE

ing after
Add vanilla. Bake in greased
pan, 156 x 9 ¥ 2 inches. in
oven
done.. Remove cake frcm pen,
in halves

+Toasted Almond Fillin
almonds, 1f desired.

FILLING

almonds
butter until well toasted,

add 6 tablespoons top m!
add 3 cups sifted

sugar gradually, beating

enough to spread. (For less
urfous filling use 1-2 or 3-4 of
recipe) .

FROSTING

Cream 2 tablespoons butter;
1 cup sifted
gradually,

—_ M=
a small ahount at a time, beat-
each addition until smooth.

(325 F.) 50 minutes, or untll

crosswise and trim to
straighten edges. Put together with
between
llayers and Mocha Cho-olate Frost-
ing on top and sides of cake. Dec-
orate top with shredded toasted

TOASTED ALMOND

Cook 1 cup chopped blanched
slowly 'in 4 tablespoons
stirring
constantly. Remove from fire and
ilk. Then
confectioners’
until
smooth. Stir in dash of salt and 2
teaspoons vanilla. Cool until thick

MOCHA CHOCOLATE

confectioners’ sugar of
blending __thoroughly. _beat until conled, or

%

PEP PERMINT CAKE

eat- Add  1-8
squares

teaspoon salt, and
unsweetened

loaf
slow confectioners’

cups sifted
with 1-2

alternately
cut

until smooth.

SEA FOAM CAKE

One-half
cup sugar, 2 eggs, 3-4 cup
syrup, 2 1-2 cups cake flour,
teaspoons baking er,
spoon soda, 1-8 teaspoon
1-2 cup milk.

and cream again.

add milk and sifted dry

PENOCHE FROSTING

lux-

cug
coffee, until of right consistency. to
spread. Beat after each addition

chocolate,
melted, and mix well. Then add 4 g

cup shortening, 8-140
2 g-z
tea-

ginger,

Methcd: Cream butter add sugar
Add eggs and
beat well. Add syrup. Alternately
ingred
jents. Bake in layers in moderate-
]yhé\ot oven (376 deg. F.) 256 min-
utes.

this Two cups brown sugar, 2-3 oup
milk, 1 tablespoon butter, 1 tea-
spoon vanilla.
Meth

slowly

add | consistency. Spread between

ers and on top

od: Boil sugar and milk
to soft-ball stage. Remove
from ' fire, add butter and vanilla.
Cool and beat until of spreading

cake. Do not A
it will grain. &
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and Swans Down
perfect flour for ¢

cakes taste like am

Flour's excellence.

purpose.

it's 27 times
contains no corn

So why not give
yours a real treat?
with Swans Down
been married two
be a triple

RECIPE FOR
" HAPPY
HUSBANDS!

2
<

The recipe is sim

victory—one
one for the cake as a “pleaser” and
one for yourself as a three-star baker!

7/

N 0 HUSBAND ever claimed to be sorry that his
wife was agood cook. Give Friend Husband even a
crumb to boast about and he’ll make it a cake! Give
him a cake that’s worth{ of dpraise and you'll have
him eating out of your hand.

A\

/"

le—Swans Down Cake Flour
irections. Swans Down is the
akes. It makes amateurs’ cakes

seem like prize-winners and makes prize-winners’

brosia.

Of course, there is a reason for Swans Down Cake

It's made from only selected

softest Canadian winter wheat, grown for this

Then that finest of wheat is

re-ground, sifted and re-sifted throug
as fine as ordinary flour. Sw

round and
silk until
ans Down
starch or potato flour whatever.

And it's economical—you save on other ingredi-
ents and get far better cakes, with fine. light,
even texture, velvety smoothness

and

that goou-natured ‘hrusband of
Bake a cake for him tomorrow
Cake Flour—and whether you’ve
months or two hundred, it will
for him as a “picker”,

B i a1



