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The Tasteful Trio

Ask Your Grocer for Them.

Cream Wheat Flakes

Ready to eat, morning. noon
and night. fealth restoring

Vita Foda

A brain and nerve food for
old and young It'll help you

Crescent Cereal

A rich, wholesome substitute
for coffee. Delicious drink

Manufactured by ————

Lake Odessa Malted Cereal Co.

LIMITED.

LAKE ODESSA, = = MICHIGAN.
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CAKES

CorLp WaTER CAkE —Two cups sugar, ‘scup butter,
3 cups ftlour, 1 cup water, 4 eggs, 2 teaspoons baking
powder, 1 teaspoon vanilla, Rub sugar and butter to
a cream, add eggs well beaten, then water, then flour
sifted with the baking powder.-Mrs, Alma Maxweli)

Warre CAgE—One cup sugar, butfer size of an egg,
14 eup water, whites of 2 eggs, 114 cups flour, 2 tea-
spoons of baking powder, flavor with vanilia. Cream
the butter and sugar, then add water, then flour and
baking powder, add whites of eggs well beaten last.—
Mrs Nettie Morrison

OARAMEL CAKE—Beat 14 cup butter to a cream, add
gradually 114 cups sugar, yolks of 2 eggs and 1 cup
water. 2 cups flour, and beat continuocusly for about
five minutes, then add 3 teaspoons earamsl, 1 of vanil-

“la, and another 14 cup flour containing 2 tedspoons of

baking powder, and beat thoroughly, then add the well
beaten whites of eggs. Bake in fwo layers in.a mod-
erately quick oven

- FirrtiNng—Put 14 cup sugar and 5 cup water over
the fire and stir until sugar is dissolved and boil with-
out stirring until the syrup sping a thread, then put in
the beaten whites of 2 eggs, 1 teaspoon vanilla and 1 of
caramel syrup.  Beat until icing is cold and place be-
tween layers and on top.

CAraMEL SYrRUP—Put 14 cup granulated sngar over
the fire in granite pan and stir until sugar really burns.
Remove, put in-ls cup boiling watsr, put on stove and
boil rapidly until you have a molasses like syrup  Bot-
tle and put away for use. This amount is sufiicient
for three cakes.—Mrs Hattie A. Dodds.

Mes HArrisoN McKeg’s White House CAKE—One
cup butter, 2L cups flour, 2 eups sugar. !4 cup sweet
milk, whites of 8 eggs, 2 teaspoons baking powder.
Beat the butter and sugar to a cream, then add a little
of the beaten egg, next aeup of floar and some milk
Repeat this, adding all the milk with the second cup of
flour.  Finally add the remainder of the ego. Pake
in three lavers.

Icing—DBeat whites of 4 eggs stiff with powdered
sugar, 1 small cup grated pineapple, .1 eup, pecans
chopped fine.  Put whole pecan kernelsover the top of
cake while icing is soft.—Mrs, Mary Gorham.

WHITE OR Y BLLOW CAKE—One and one-half cups
sugar, scant cup butter; Leup sweet. milk, whites of 5
eges, 2 heaping teaspoons: baking powder. sifted with
215 cups flour measured before sifting; flavor with lem-
on or vanilla, For a yellow cake nse yolks of ezgs in-
stead of whites,— Mrs Queenie Marsh. .

Weppine CAKE 1'% lbs. butter, 124 1bs. stigar, 2 1bs,
egos, 4 bs raising, 5 1bs, currants, 2 1bs ehopped eit-
ron, 2 1bs. flour, 2 nutmegs, mace same in bulk, alcohol
14 to 14 pt in-which has been dropped 12or 15 drops of
o1l of lemon, 4 teaspoons soda,8 teaspoons cream of
tartar —Mrs. Eva H. Morrison.

Driep APPLE CAKE -3 cups dried sour apples, 3
eups molagses, 1 cap shortening, 4 eggd] 1 cup sour
milk, 3 level feaspoons soda, 4 cups flour, spices to
taste; soak apples until soft in water énough to eover;
chop and boil 1n molasses nutil clear; when cold add
other ingredients This makes a cake in a six guart
pan—Mrs Minnie Dodds.



Spice CAKE—Beat together 1 cup butter and 2 cups
sugar to a cream. Add 2 well beaten eggs 1 cup milk,
3 cups flour, 2 tea spoons baking powder, 1 cup seeded
raisins, 1 tea spoon cinnamon, 14 tea spoon cloves.—
Mrs, Hattie Marsh,

DARK LAYER CAKE—I1 cup brown sugar, 1¢ cup mo-
lasses, %«g cup sour milk, 1 tablespoon butter, 1 tea
spoon cloves and cinnamon, yolks of three eggs well
beaten, whites of eggs for filling and frosting —Mrs,
Gertrude Clark.

DevIL’S Foon CAKE—114 coffee cups brown sugar,
1¢ cup butter, 1 cup sour milk, 1 teaspoon soda, 114
squares chocolate melted, 3 scant eups flour—-Mrs. Lot-
tie Loomis.—

BrEAD SPoNGE CAKE—1 cup sponge, 14 cup short-
ening, 14 cup molasses, 1 cup sugar, 1 egg, 1 teaspoon
soda, seasoning, spices to taste—Mrs. Cora Rowlader

CHOCOLATE LoAF CAKE 1 egg, 1cupsugar, 1table-
spoon butter, rounded, 1 cup sweet milk, 1{ cake Ba-
ker’s chocolate, 114 cups sifted flour, 1 teaspoon soda.
Melt chocolate in 14 milk and dissolve soda in the
other 4. Put chocolate in last. Be very particular in
measuring ingredients,—Mrs. Clara L. Pullen.

MorAssEs CAKE—Beat together 1 cup butter and 1
cup of brown sugar, add 14 cup molasses, 1 cup milk, 1
egg, 114 pints flour sifted with 114 teaspoons baking
powder. Bake aboutforty minutes.—Mrs, Clara Nardin.

JAm CAxe—I1 cup sugar, 24cup butter, 1 cup berry
jam, 3 eggs, 1 teaspoon each cinnamon, allspice an
cloves, 114 cups sifted (sure) flour, 1 even teaspoon
soda.—Mrs. Clara Butcher,

RASPBERRY JAM CAKE—2 eggs, 1 cup sugar, 14 cup
sour milk, 14 cup butter, 2 cups sifted flour, 1 teaspoon
soda, 14 teaspoon cloves, 1 teaspoon cinnamon, 14 tea-
spoon allspice, 1 eup jam.—Mrs Jessie Bellis.

LAYER JAM CARE—1 cup sugar, !¢ cup butter, 2
eggs, 1 eup jam, 1s teaspoon each cloves aud allspice,
1 teaspoon each cinnamon and soda, 4 cup sour milk,
2 full cups flour. Bake in three layers. Use choco-
late filling. .

FrLrLiNng—2 cups brown sugar, 14 cup butter 14 cake
chocolate in 14 cup boiling water, boil until it hairs,
then cool and spread.—Mrs. Elizabeth Van Leuven.

CHocoLATE CAKE -1 cup sugar,1 egg, melt piece
of butter size of an egg, 2 squares Baker’s chocolate,
add to sugar and egg 114 cups flour, 2 teaspoons baking
powder. Last of all 14 eup warm water, 1 teaspoon
vanilla.—Mrs. May Grigsby.

CHOCOLATE CAKE—13{ cups granulated sugar, %
eup butter creamed with sugar, yolks of 8 eggs and 2
whole eggs beaten ten minutes, 2{ cup sweet milk,
224 cups flour well sifted with two teaspoons baking
powder, flour sifted before measuring. Bake in two
laﬁers and ice with choeolate icing.—Mrs Alice White-
sell.

Pork CARE—Chop fine 1 1b. salt fat pork, pour on 1
pt. boiling water and let stand 20 minutes Then add
the following: 2 cups sugar, 1 cup molasses, 114 tea-
spoons soda, 1 teaspoon cloves, 2 tablespoons einna-
mon, 1 tablespoon nutmeg, 2 cups raisins, chopped, 14
cup citron, chopped, 6 cups flour measured before sift-
ing Bake slowly; makes three loaves; will keep any
length of time —Mrs Anna 8. Coutant.
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COOKIES

Waite Cookies—2 eggs, 114 cups sugar, 4 cup but-
ter, 14 cup lard, 25 cup sour milk, 1 small teaspoon
soda dissolved in a little hot water, flavoring, 2 level
teaspoons baking powder sifted with enough flour to
make a very soft dough, do not use rolling pin, smooth
out on board with hand and cut with cutter —Mrs. Nel-
lie Bowen Rsk

LeMoN CooxIES—1 egg, 1 cup sugar, 4 cup butter,
14 cup sweet milk, 2 teaspoons baking powder, the

ellow grated from one large lemon, flour to roll out.—

rs Ella Getchell.

SuaAr CoOKIES—2 cups sugar, 3 eggs, 1¢ cup sour

7 Yycream, 1 rounding teaspoon soda, 1 cup shortening,

pinch of salt, flour for soft dough—Mrs Florence
Jameson. 42 &, [0 Rl et Fiiagho

Browy CookiEs—3 eggs, 2 cups white sugar, 2 cups
molasses, 1 cup buttermilk, 1 rounding cup lard, 4
tablespoons soda, 2 tablespoons ginger, 1‘ tablespoon
salt, flour to roll out nicely-—Mrs Mabel C. Hagan

GrAmAM CoOKIES—114 cups sugar, 14 cup butter, 3{
cup buttermilk, }{ of this should be sour cream, 2 eggs,
1 round teaspoon soda, graham flour to roll.—Mary C.
Ryan

CruMB CoORKIES—2 eggs, 1 cup brown sugar, 34 cup
shortening, 14 cup molasses, 2 cups crumbs, 1 teaspoon
each cinnamon, cloves, allspice, soda, 4 cup sour milk;
mix soft, sprinkle sugar and a small piece of jelly on
each before baking.—Mrs Mabel C. Adams

OATMEAL COOKIES—2 cups sugar, % cup lard, 2
egas, a little salt, 1 cup sweet or sour milk, 1 cup rai-
sins, 2 cups uncooked oatmeal, 3 cups flour, 1 teaspoon
soda stirred in flour, 1 teaspoon cinnamon; drop in
greased pan, about one large teaspoonful for a cookie
—Mrs Metta Randall.

HerMITs—11¢ cups coffee sugar, 1 cup butter, 114
cups seeded raisins, 3 eggs, 15 teaspoon soda, 1 tea-
spoon cinnamon and nutmeg each; mix the same ag.
cookies—Mrs, Jennie McKay.

Frurr Cookies-114 cups sugar, 15 cup butter, 3 eggs,
3 tablespoons sour milk, 1 tea spoon soda, 1 teaspoon
cinnamon, 1 tea spoon ¢loves, 14 cup each raisins and
currants. Flour to roll soft, - Mrs. Anna Kane.
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DOUGHNUTS

PoraTo FrIED CAKES-3 medium sized potatoes
boiled and mashed fine, 1 teaspoon butter, pineh salt
2 cups granulated sugar,1 cup sweet milk, 3 eggs, 6
cups flour, 5 level teaspoons baking powder, flavoring.
Turn but once in frying.— Mrs. Gertrude Taggart,

CrEAM DoucHNUTS - Cream together 1 eup each of
sour cream and sugar, 2 eggs, 1 level teaspoon soda, a
Jittle salt, flour to rollout. Fry in hot lard, and roll in
pulverized sugar,.— Mrs, Emma Granger.

DoueHNUTS—1£ cup butter, 1 cup sugar, 114 pints
flour, 114 teaspoons baking powder, 1 egg, 116 eups
milk, a little nutmeg, Fry a light brown in plenty of
hot lard. Serve with sifted sugar.—Mrs, Mae Adams,



MISCELLANEOUS

BRROWN BREAD 1 tup souf milk, 1 ¢up sweat milk
1 clip molusses, 1 eup corn meal, 2 cups Graham flour,
1 teaspoon soda dissolved in the sour milk, pinch of
salt. Beat well, put in greased tin and bike slowly 1
hour.-— Mrs, Eva C Doughty.

SAUCE FOR IcE CREAM —2 ounces Baker's choco-
late. 2 cups granulated sugar 2 tablespoons butter; 15
cup warm water. Cook fogether 1 heaping téaspoon
cornstarch, 14 eup milk, pinch df salt. Cook, until
thick then add other mixture, flavor with vanilla and
serve hot on ice cream.—Mrs. Ida P. Dusenbury.

- Waire FLoUur PANCAKES FOR S1X —2'% cups, but-
termilk, 15 teaspoon salt; flour for stiff batter. 2 level
teaspoons soda dissolved in half cup boiling water.and
beaten into the batter e sure the water is boiling,
herein lies the secret of the lghtness of your ealkes —
Dr Amy Holeomb. 4

To OPEN A BaArkiNG Powpen CAx—At some time
you have pried off the cover of one Keep that ean,
cover and all, and for all future ones, cul the top out
with your ean opener and empty the contents into
vour old can.—Mrs, Celestia Wightman

SCATLOPED Rice —1 eup rice, 2 cups boiling water.
14 teaspoon salt, cooked in double boiler half hour
Then adid 14 cup sweet mili, 1 egz well baaten, a pises
of hutter, stiv well pour into baking dish and cover
with 14 pound grated clierse Bake slowiy until cheese
is melted.  Serve hot. Mrs Rhetta C Dodge

FrozeN Poppixe-—1£ tablespoon gelatine, 1 gt milk,
2 eoos, 1 cup sugar, 14 1b  English walnuats, 14 1b, fies
chopnad fine, 14 glass wine, 1 teaspoon vanilla.  Seak
gelatine in a little cold milk, make a boiled custard of
milk, eggs and sugar, dissolve gelatine in custard,
when cold, add flavoring and fruit and freeze —Mrs.
Minnie Newberry

BreAD Puppina—2 cups sour milk, 2 cups bread,
erumbs, 1 cup flour, 34 cup butter, 1 cup raisins, chop-
ped fine, 1 cup sugar, 2 eggs, 1 teaspoon soda, spices to
taste; steam two hours. Serve with whipped cream or
sour sauce.—Mrs Anpa Crittenden,

MERINGUES —Beat the twhites of 9 ezgs very light,
add 2 caps sugar, drop on paper a dessertspoonful,
bake in very slow oven aft least forty minutes; put two
together with whipped cream not sweetened —Miss
Nell Bennett

CroQUETTES—This rule holds good for any kind of
meat you have  Grind the meaf, 2 eups cooked and
seasoned meat, 1 cup thick gravy orstock. Mix while
warm and pour en platter te cool.  When perfectly
cold take a rounding tablespoonful, form into rolls and
roll in bread crumbs, Put someée bread crumbs on the
board, let the croguettes dry for twenty minutes, then
roll in beaten egg, be sure to get the egg on the ends as
well as the sides. Now rollin the erambs on the board,
having plenfyof erumbs. Let stand to dry ahout one
half hour. Have the fat smoking hot and immerse the
croguettes just. long enough to brown the gutside.
Drain on manilla paper. Serve two on a lettuce leaf.—
Mrs, Martha Bunn,
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