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BPONGE CAKE

1 cup sifted cake flour

6 egg whites

¥ tsp salt

1 cup w. sugar

Sift flour twice. Beat egg whites
W Jarge bowl umtil frothy. Add
salt and the sugar 1 tbsp at a
time continung to beat until raix-
ture will stand in definite peaks.
Mix at high speed.

6 egg yolks
1 tsp. grated lemon rind
1% tbsp lemon juice

Beat egg yolks in another bowl
wntil thick and light im color.
Add juice and rind, beat until
blended, (high speed).

With spatula gently fold egg
yolk mixture into egg white mix-
ture. Sift Y4 cup flour at a time
over mixture, folding in after
each addition.

>our batter into ungreased 9 x
3% inch tube pan. Bake at 350
deg. for 1 hour. Invert pan and
eool cake before removing from
pan. Ice with any desired icing.

Mrs. F. G. Matheson
Parkdale, W. L

CHOCOLATE LAYER CAKE
Measure into bowl
1 1-2 cups flour
1 14 cups sugar
1-2 cup shortening
1 tsp. soda
2 squares chocolate (melted)
1-2 cup milk and add:—
34 tsp baking powder
1-2 cup milk
2 eggs
1 tsp. vanilla
Beat well
1 square chocolate equals 2 2-3
tbsp cocoa plus %2 thsp butter.
Laura Smith
Pleasant Valley

DELICIOUS WHITE CAKE

1 cup butter
2 cups white sugar
1-2 cup boiling water
Add 1-2 cup milk (mix togeth-
er)
3 cups cake flour
3 eggs
2 teaspoons baking powder
Method:—Cream butter and
sugar thoroughly and add the
milk and water. Then add 1
eup flour and 1 egg, add another
cup flour and 1 egg, then add
lastly, 1 cup flour and 1 egg, ad-
ding baking powder to the last
cup of flour. 1 teaspoon vanilla,
2 teaspoons lemon, pinch of salt.
Bake in moderate oven.
Mrs. C.W. Passey
Hazelbrook

A QUICK ECONOMICAL CHOC-
OLATE CAKE

1 cup sugar (white or browm)
1 egg
1-2 cup milk (sweet or sour)
1-2 teaspoon salt
12 cup buiter or shortening
1 teaspoon soda
1 teaspoon vanilia
1 1-2 cups flour
12 cup cocoa
1-2 cup boiling water
Method:—Place in mixing bowl
m order given, and do not
mix until you have added the
the boiling water, then beat well
and place in 9 inch pan and bake
3% minutes at 37 degrees. This
cake is especially good when top-
ped with—1 cup white sugar, 1-4
cup buiter, 1-4 cup milk, 14 cup
cocoa. Boil 2 minutes, add 1 tea-
spoon vanilla. Cool and beat
until thick.
M. Read
Reads Corner W.I.

DAFFODIL CAKE
(White Part)
6 egg whites
1-2 teaspoon cream of tarter
2-3 cup white sugar
14 teaspoon salt
142 teaspoon baking powder
Beat egg whites stiff add cream
of tartar. fold in sugar, add van-
illa and flour, sifted 3 times, with
baking powder and salt.
Yellow Part
6 egg yolks
2 tablespoons hot water
1-2 cup white sugar
14 teaspoon salt
1 teaspoon vanilla
1-2 cup cake flour
1 teaspoon baking powder
Beat egg yolks with hot water
and salt umtil light and lemon
colored. Add sugar and vanilla
and flour sifted 3 times with bak-
ing powder. Batter may be put
in pan one spoon of each at a
time alternating colors. Bake in
oven 37% degrees for 35 minutes
or more,
Mrs. Everett Simmons
Summerside
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G. G. K. PEAKE
LTD.

78 Great George St.
Dial 4311 Charlottetown
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FOSTER'S
COFFEE BAR
Dial 4263
E. A. FOSTER

K€
-

1 teaspoon almond er venilla bauer loldlnc kg very lightly

extract. without beating. Bake in large
% cup milk greased and floured loaf pan in
3% cups flowr moderate oven of 325 degrees ¥,

about 1 hour. Cover with orna-
mental frosting.
Mrs. Alex Grant,
St. Patricks Road.

3 teaspoons baking —ewder

Whites of 6 eggs.

Cream buiter, add sugar grad-
wally, beating in well, add flavor-

QUALITY
MEATS and FISH

AT THE LOWEST PRICES

WHERE COURTESY AND SERVICE
COMES NATURALLY

DIAL 7336

QUEEN STREET
MEAT MARKET

223 Queen Street Charlottetown

IS there a F u R

IN YOUR FUTURE?

ISLHI'ID
FURRIERS

LTD
‘e
79 GRAFYDN ST.
CHARLUTTETOWN

P.E.E.

A & HOGAN - PRESIDENT

That day will surely come! And when it does we would suggest that
you look for the very best - quality - craftsmanship - value. Our fur
experts have served Prince Edward Island for nearly a quarter of

century and we feel sure that YOU like thousands of others will be
pleased that you chose Island Furriers Ltd. to be your furriers. That is
why we suggest that—

IF YOU DON'T KNOW FURS -_

We carry a tremendous stock at all times of

| Fur Coats — Fur Jackets — Fur Stoles, efc., efc.

We maintain our own—

REPAIR DEPARTMENT

COLD STORAGE VAULT
DESIGNING DEPARTMENT.

Associate stores:—

KNOW YOUR FURRIER

! THE CO OP SUPE

FREE DELIVERY

“AN ISLAND STORE . . . . OWNED BY I
PHONE 8557




