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=HOR the kind of cake that melts in the mouth,

that “cuts” cleanly and smoothly, but is ‘light as
a buttertly’s wing’; the kind that fascinates the
palate and causes a unanimous evcore, use the finest

Baking Powder ever devised by a highly-skilled chef—the Try
this Splendid
Recipe for
Rich Fruit Cake

b, Butter, b, cor-
rants. b, radsins, 1,
sultanas,  Hb, mixed
peel. b, almonds, 4
breakiast cups  flour.
Z hreak fast cups sugar,
10 caps. 1 heaped
teaspooninl - Fdmonds
Daking Powder, wine-
elass  brindy, Peat
Lutler  to a  cream,
add  suear, then cggs
one by one unbeaten,
mix haking  powder
with flour and put m,
then  fruit  dredged
with  flour.  Brandy.
Cook 44 hours, mod-
crate oven.

Baking Powder with pure Grape Cream-of-Tartar in 1t
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