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PLUM FUDDIKNG

[ib. flour (or two break.
fast cups), two heaped tea-
spoons FEdmonds Baking
Powder, 3oz. sale bread
erumbs, 14lb. suet, 2lb.
raisins, |lb. currants, 8 cggs,
100z. sugar, 40z. almonds,
ilb. mixec{ calldic:1 pf_'el,
salt and spice to taste.  Mix
ingredients together well,
and add eggs well beaten
and ll)ree-quarlcts of a
pint of milk. Divide into
two and boil eight hours,
or four and boil six hours,
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When Writing to Adverlisers,

THE LADIES’ MIRROR
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and merriest

May this be the hrightest
Christmas vou have ever enjoyed. And yours
be a generous share of the good things of
Xmas cheer.

IELdmonds Baking Powder plays its part every
Christmas in helping to provide delicious
cookies in thousands and thousands of homes
throughout New Zealand. You, too, are go-
ing to try this pure, rellable Baking Powder
in your cake and pudding this Christmas—
use the recipes shown. And won't the
family be delighted with the result. There
is real grape cream of tartar in Edmoends
Baking Powder-—makes beautifully light,
delicious cookies.
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CHRISTMAS CAKE

1Ib. buiter, Hb. currants
11b. raisins, Ilb. sultanas,
ilb. nuxed pe-l, jlb. al-
monds, 4 breakfast cups
four. 2 b eakfast  cups
sugar, 10 cggs, 1 heap-d
teaspoon E !monds Baking
Powder, wine glass of
brandy. Beat butier 1o a
cream and add sugar, then
mix cggs one by one un-
heaten. Mix Baking
Powder with flour and put
in, then fruil, dredged with
flour, and finally brandy.
Cook 4. hours, moderate
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Plcase pass this
cepy on to your
friends.



