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U sefulm Cake Recipes

Plain  and Plusmnmy

- Ranbow Cale,

Goz of Dutter, and the sume guan-
tity of sugar; 8oz of flour, and a tea-
spoon of baking powder: 2 eggs and
one-third of a cup of milk: 1 table-
shoon of chovolate or cocou; ilb. icing
_ gugur, carmine and jam,

{U'ream butter and sugar, add heaten
eges and milk. Stir in gifted Hour and
baking powder. Divide into three por-
tions, having one plain, second colour-
el pink with the ecarwmine, and the
 third chocolate. Bake in three sand-
wich ting in a steady oven for about
13 minutes. Turn on to a sieve to cool.
When cool, join together ~with jum,
ahd cover with soft icing.

Belgian Yeast Calke.

“Two Ib. plain flour and 11b. sugar;
2 cups of sultanas. 4+ eggs, 13 cups of
milk, same of yeast, 1lb. of butter aud
2 unutmegs.

_ Meit the butter and mix with the
flour. sugar, sultanas, grated nutmegs
and milk. then add the beaten eggs and
veust. Teave in a warm place for some
hoyirs with the bowl wrappe in a
blunket. Spread on i slide, allow to
gtund by the fire or stove for anr hour,
then spread with separated cream, and
sprinkle with sugar. Cook for about 30
minutes.

Family Fruit Cake.

Soz. flour and 3oz Dbutter or good
dripping: 8oz currauts or sultanas,
and the sam2 of sugar; 1 teaspoonful
of beking powder, and a pinch of salt;
104 of eandied peel, and a piuch of
miﬁ\;m] spice; 1 egg and about a gill of
milk, ’

Grcuse or line cake tin. Sieve the

flonr with the salt, spice and- baking
puwler. Rub the fat into the flour un-
£il tliere are no lumps and it résembles
fine breadcrumbs, Add the sugar, can-
died peel and fruit, and mix together.
Beat the egg and add a little milk,
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and mix well with the dry ingredientm,
1t should be of the congistency fo drop
from the spooun. Put into the prepared
tin, and bake in a mederately qguick
and steady oven for about 14 hours.

You cun ring the changes with this
mixture by adding a teaspoonful of
zround ginger to each 4lb. of flour; &
dessertspoontul of carraway seeds in
the game proportion, or Boz. of desic-
cated cobonut; or by substituting for
the baking powder 1 teaspoouful of
cream of tartar aml § a teaspoontul of
biearbonate of soda to each $lb.  of
[tour,

This mixture also mukes excellent
rovk eakeg, but for those, only sufli-
cient milk should e used to form a
stiff dough.

Rich Dark Fruit Cale.

TAKE two cups of butter and one of

brown sugar, six eggs, four cups
of seeded raising, four cups of curtauts,
and four cips of tiour, oue cup of shell-
ed almonds, two tablespoonfuly orange
peel, same of lemon peel, two cups of
sliced citron, eup of grape or fruit
syrup, two teaspoons of cinnamon, half
a teaspoon of grated nutmeg, same of
ground mace, quarter of a teaspoon of
alispice, suame of cloves, half a teaspoon
of salt, Tour teaspoons of baking pow
der.

Cream the butter and sugar together,
add the beaten egg volks, add the vais
ins and currants, whieh you have wash-
ed, dried, and over which you have sift
ed a cup and a half of the four; blanch
the ulmonds, and put them through the
food clhiopper with lemon and orange
peel and add; slice citron very tinely
and add. Stir in ‘grade juice or fiuit
syiup, and halt of stiffiy-bewaten Hour
and add.
syrup and half of stiffly-beaten whites
of eggs; sift together spices, salt, bals-
ing powder, and flour, and add.

Mix well and fold in remaining
whites. Pour into 12-inch tins, which
have been lined with four layers of
brown paper, and bake in a moderate
oven for one hour. Then cover with a
double layer of brown paper, stand on
asbestos mat or scone tray, and bake
two hours longer.! This is a very rich-
looking eake, very pretty iced white.

Coffee Spice Calke.

Half a cup of butter and one cup of
sugar, 2 eggs and 2 cups of flour, 3
teaspoons of baking powder, and * 3
tablespoons  coftee  essence, boiling
water, 1 teaspoon cinnangon, sume of
mixed spice.

Adad enough boiling’ water to coffee
essence to make half a cup, and let cool.
Cream buttér and sigar, and well-beat-
en yolks of eggs and coffee. and sifted
dry ingredieuts; fold in stiffly-beaten
Bake in oven al 400
degrees for ahout 45 minutes.| Ice with
coifee icing. )

Readers of the “Radio Record and Electric
Hoine Jouwrnal” who have cooking difficulties or
require help with recipes for electric cooking, or
desire special hints in connection with their elec

1032, Wellington.
cither in these columns or in urgent cases sew!
direct, provided a stamped addressed énvelope is

write to “Electra,” P.O. Bos
Replies will be published

Are Your Cakes Successful?

——— e s

I I were asked the fLost principle in
cake-making veguired to ekiminate
the element of luck as to how tha
cakes will turn out, I think 1 should
say that it lies in having all the in-
gredients on the table, tins prepared,
oven at riglht temperature, cte.,, before
the actual cake-mixing beging,

To Prepare the Tins.

CAKE mixtures will gtick unless the

ting are clean, dry and greased.
Those with a loose botfom are useful,
as they facilitate the turning out of the
cake when baked. If butter is to be
used for greasing the tins, it should
first Le clarified, to remove any salt it
may contain, or it will cause the mix-
tures to stick. Good dripping answers
the purpose admirably.

For light mixtures and for rich
fruit cakes, the tins should be lined
with a double thickness of kitclien
paper. or if you have paper bags, un-
printed. they can be used instead. Cut
two rounds the size of the bottom .of
the tin and grease them; also a double
band two or three inches deeper than
the tin and an inch or two longer. Fold
one of the ecdges to the depth of the tin.
male a shatp crease, upfold and greaxe

JSnip the narrow part you folded over

from the outer edge to the creise, the
euts buing about one inch apart.  Line
the tin with the notched part lying
flat on the bottom, and put the greased
rounds in on top.

For a rich cake that is going to take
some hours to bake, it is a good plun
to first Hne the tin with a good piece
of strong brown paper, as it prevents
the outside of the cake from scorching
For light sponge mixtures, simply
grease the tin itself and coat it lightly
with castor sugar, or with equal quun
tities of castor sugar and flour (one
tiblesponful of each).

ingredients Must be Good.

ALL ingredients should be the best
of their kind, For instaunce. if
butter is to be used, it should be veally
good butter and the same applies to
egps.  Good beef dripping or lard is
excellent for ordinary cakes, but mut-
ton fat is too hard. For cakes which
are required to turn out very light, it
is worth while using Vienna flour, but
for other mixtures. good houselowd
flour fulfils all requirements. Mer
ingues, ete, call for new-laid eggs, but
for most mixtures good preserved egg:
are quite suitaple.
The amount of milk necessary can
only be determined by the moisture

suppled by the number of eggs and

the amount of butter that is befng
used. Too much milk will render a
nisture heavy. (ood fruif only shoull
be used. Poor frunit is flavourless, bhut
if you huve some on hand that is old
and has become dry, it can be render-
ed fit for use, by soaking overnight in
water, and then thoroughly dried.
Raising are nicer chopped, and if mix-
ed with some of the sugar for the pur-
pose, they chop more casily.

Raising Agents.

THE principle upon which the light-

ness of a cake depends is the ex-
pansion of the gases when heated. The
lightness is due to the presence of air,
introduced by beating the mixture, the
eggs, whisking the whites, or by the
introdiiction of carbonic acid gus,
evolved from the different raising
agents, such as baking-powder, etel ™
Baking-powder consists of anp ardd |
(cream of tartar or tartarie acid) and
an alkall (bi-carbonate of soda} with
the addition of some starchy matter,
such as rice flour, tu keep the powder
dry and free from lumps. When the
baking-powder ' is- added to the cake
mixture and moistened, . the gas is
given off, and for this reason, the
baking-powder should be added with
the last spoonful of flour, and the
cakes put inte the oven to bake as
quickly as possible, before the gas Dt
time to escape.

Accuracy of measurement. is of the
ntmost importance, for too much bak-
ing powder makes small cakes dry and
chafty, and large cakes inxipid and flat
to taste. Cream of fartar and bicar-
bonate of soda (two parts of the for-
mor to one of the latter) are often used
separately instead  of baking powdey, |
particulari: for scomes, because their
raising power is greater ihan w}wn
combined with rice flour. .

Butter milk and sour milk ecan be
used combined witht bicarbonate of soda
alone, as the Jactie acid in the milk
acts on the soda, producing the neces-
sary gas. Where economy ix an object;
egas can be omitted and a mixture of
one tablespoonful of vinegar and haif &
teaspoonful of bicarbonate of soda
used to each half-pound of flour,

Consistency.

ONSISTENCY ghould vary with the
type of cake to be made. Scone
mixtures should be slack, and only just
stiff enough to handle. Large cakes
should be of the dropping consistenty,
and rich cakes slack enough fto re-
semble .. thick batter, but rock cakas
or gny not baked in ting must be sttft
or they will sink and spread, "as they

(Continued on page 27.)



