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BRETC - mpent

This time of the year every
housekeeper “is bu.," getting her
cakes ready for e Christmas
feast. ~ Fruit eake is much im-
proved by timi
the many kinds of fruit and spices
to blend together to make u de i-
cious cake. This cake may be
baked or steamed according to
preference. your pound
cal y or two before you wish
to use it.

cup brandy.

teaspoon allspice.

Ibs. curr:

Ib. dates.

teaspoon cloves.

teaspoon soda.

Ib. butter. |
Ibs. shelled nuts. |

1
1
1
1
2
1
1
1
1
2
g teaspoons cinnamon |
1

cup molasses.
2 taaxpoaga nutmeg.
1% Ibs. flou

The flour «houlll be slightly
browned in the oven before com- |
mencing the cake. Cream sugar
and butter, add eggs, beaten sep-
arately, and 1 lb of the flour
Use the rest of the flour to dredge
the fruit before adding to cake
batter. Add soda dissolved in 1
tablespoon of water. Add wine.
Make into 2 cakes or 1 large one.
Bake at 275 degrees for 2 hours.

i White Fruit Cake
% 1b. butter.
£E5.

shelled almonds.
shelled pecans.

1 teaspoon baking powder.

% lb. sugar.

2 cups grated coccanut.

% lb. citron,

Cut citron thin and dredge with |
extra flour. sugar
and butter, add well beaten eggs. )
Add e (\our, nifted with the |
baking _powder. Add floured |
bruit.  Mix well. Bake in oven
276 degrees for hour.  This
makes 1 loaf.

Poor Man
1-3 cup butter.
1-2 cup milk.

1 cup watermelon
serves.

2 teaspoons baking powder.

1-2 teaspoon salt.

1 cup sugar

2 eggs.

1-2 teaspoons cloves,

1-2 teaspogn cinnamon

1 cup nuts.

2 cups flour.

1-2 teaspoon ‘mace.

1-2 cup raisins

1 tablespoon cocoa

Mix as other frui

in a loaf, 1 hour in an oven 3

degrees.

rind  pre-

Pound Cake
1 Ib. butter.

12 eggs.

2 teaspoons cream of tartar.

1 teaspoon soda.

1 tablespoon brand

Cream butter and nuzn well,
add well beaten yolks. Sift flour, |
soda and cream of tartar three|
times, add alternately with the
eaten egg whites. Add brandy
Bake in oven 850 degrees for one
hour and a quarter

Layer Fruit Cake

8 egg whites.

1 cup butter.

1 cup milk.

2 cups !ugnr

315 cups fi

2 lrupoon! hlkmz powder.

Vanilla.

Cream butter and sugar. Add|
flour with the baking powder and |
milk  alternately. Add vanilla. |
Fold in stiffly beaten egg whites.
Bake in layers.

Fi

& egg yolks.

1 cup sugar.

1-2 cup butter.

1 cup raisins.”

1 cup grated cocoanut.

1 eup chopped nuls

Mix the egg yolks, sugar and |
butter and cook until thick. Add |
the fruit and pul between layers
and on top of cal

This is an old rvcmr that has
been handed down from genera-
tions.

Christmas Coffee c.h.
1% cup milk.
2 yeast cakes.
3 cup sugar.
cup nits.
cup raisins.
cup cnndud cherries
4% cups

Heat rmlk unm lukewarm
Put into mixing bow! and add
compressed yeast cakes. ~Add
eggs and sugar. Beal with a
rotary beater until smooth. Add
chopped nuts, raisins and can
died cherries. Add flour, meas-
ured after sifting. When the

flour is partially mixed with the
add melted shortening
Mix until smooth, turn onto a
floured board and knead about 5
minutes, Put in a greased bowl
cover and let rise until double in
bulk—about 2 hours. Butter an
nngel cake “pan very generously
Line with chopped nuts and
apnnklv with brown sugar. Mold
the dough in the pan and let rise
until double in bulk. BDL“ in
oven 400 degrées for 15 minutes,
then reduce héat to 375 degrees
and continue baking for 1 hour.

On the Other Hand
Gardner—You'll have to keep
your chickens out of my garden
next season. They scratched up
all of my last season’s vegetables.
Fowler—But think of the weeds
thev sevatched up for you at the
9 same time. am
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7 BEAUY HOOFERS/

Cl!""“allll
98c

The color goes through the e
g carface. A new sundard

Original patterns in beautiful color
combiaations. Finest value we have
aver offered as this price.

MAREHINE FEET

Inlaid Linoleum

Guaranteed first quality floor coverings from America’s leading manufac-
turers of nationally known products. You see them advertised.in your fa-
vorite magazine and pictured in actual colors to show the Beauty of de-
sign ond color. And now you can chcose these same fine flcor coverings
at Saars—at real savings!

S

Adhesive Sealex Linoleum
Standard Inlaid Linoleum

(NOTE=The Adhesive Seulex und Standard Inlaid Are Congoleum-Nairn Products)
Cemented on Your Floor 59

The Sq. Yard
Cut, Delivered
Laid And
Cemented
To Your
Only Sears Golden Jubilee could bring you thi golden opportunity of covering
your flcors or rzplacing the old worn floor covering with NEW HIGH QUALITY
EMBOSSED OR INLAID LINOLEUM AT A REAL SAVING! Your savings will be
not less than 40c the square yard—MNO EXTRA CHARGE FOR CUTTING AND
CEMENTING!

Square
Yard

foor coseringa

The Regular Price Would Be 32 Or More
Every Yard Guaranteed First Quality
Cut From Full Rolis—New 1936 Patterns

Floor
No Other Charges
or Expense.

$1.59 the Squore Yard
Is for the Complete Job
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Ideal Also For—

Public Lobbie

Offices. s
Beauty Salons—Barlber ¢ Complete
Shops —Restaurants ey ent Store

Show Rooms—Club Rooms

154 North Saginaw Street
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