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1 here is no more interesting ^ 

iiousehold task than the prepara- ^ 

tion of such table delicacies as are 

listed in this book. 

Every housewife in the land, 

whether she be widely experienced 

in household problems or just 

starting as a bride, is interested 

in having her baking-day results 

demonstrate her skill as a cook. 

Q Simpson's Self - Raising Flour 

^ forms the basis for all good baking, 

g Its absolute purity, and fine, even 

y qual i ty provide wonderful assist-

Q ance to the experienced and inex-

6 perienced cook. 'Hence the wis-

5 dom of using it when trying the 

^ recipes in this book. 



A L L G O O D C O O K S U S E 

sasmMS"' 

"î FUWRTJ 

Q U C i i i N D R O P C A K E S , 

i cup buUer or d r i pp ing , ^ cup sugar, l ib . S I M P -

S O N ' S S E L F - R A I S I N G F L O U R , 3 eggs, i cup 

currants, c i n namon and nu tmeg , a little salt. 

Beat sugar a nd butter to a c ream: beat in eggs 

one at a t ime. Then add tiie currants a nd c i n n amon 

and nu tmeg , a nd lastly tlie flour. Beat al l for 10 

minutes , d rop on a greased t in, and bake in a \'ery 

sharp oven, 

AFTK I INOOX TEA CAKES. 

Sift lib- ot S IMPSON'S SELF-RAIS ING F L O U R 
through a sieve; add 2 tablespoonfuls of buttei-, I cup 
sugar, the grated rind o£ one lemon; mix into a dough 
with 1 egg: and 1 cup of milk beaten well together; 
turn on to a floured board; roll out lightly to about 
|in. thickness; cut out with round cutter, wot edge, 
fold over like turnover, brush over with mi lk and egg, 
place on a hot greased tin and bake in a quick oven for 
15 minutes. Roi l in clean cloth till cold. 

v.\xir,r,A u i s o i iTs 

l ib, SIxUPSON'S SELF-RAIS ING F L O U R , Sib, 
butter, i lb . sugai-, 1 egg, essence vanilla. Mix sugar 
and butter wsll, then add 1 egg; add SIMPSON'S SELF-
R A I S I N G F L O U R ; make into a dough; roll out about 
Jin, thick and cut into shapes. Bake in a hot oven. 
Keep biscuits in a well closed tin to keep them crisp. 
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S I M P S O N ' S S E L F - R A I S I N G F L O U R 

W A L N U T A N D I>ATE CAKES . 

•Ub. dates, Lib. walnuts, i lb . butter, l i cups 
S IMPSON 'S SBIvK-RAlS lNG FI-OUR, i cup sugar, 1 
egg. Cream butter and sugar, egg, then nuts and 
dates chopped up ; add Hour and 1 tablespoonful of 
boi l ing water. Bake in patty tins in a moderate oven 
till brown- (These cakes keep fi'Csh and moist for 
weeks i f baked in paper containers.) 

P E n i W I N K T . E S . 

2 cups S IMPSON 'S S E U - R A I S I X G F L O U R , p inch 
salt, mix through with fingers. 1 smal l cup of butter 
or good boot dr ipping. Rol l out on floured board, 
place in the midd le J ib. butter, 2 tablespoons sugar, 
fold over and roll out twice, then place a th in layer 
of currants o.- sultanas, a spr ink l ing of sugar and some 
smal l pieces of butter; roll up and out in pieces about 
3in. th ick. Bake in a fair ly brisk oven, spr inkle wi th 
icing sugar. 

COCOANUT R O C K S . 

3 tablespoons dripping, J cup sugar. 1 cup cocoa-
nut, 15 cups S IMPSON 'S S E L F - R A I S I N G F L O U R , 1 
p inch salt, J cup mi lk . Cream dr ipp ing and sugar 
together, add cocoanut, then flour and salt. Mix, then 
add mi lk . Drop on a tray and bake in a quick oven. 

A X Z A C BISCUITS. 

4ozs. sugar, 4ozs. buttei", 2 oggs. i teaspoon cinna-
mon, 11 cupa S IWl 'SON'S SKLF-RA IS ING F L O U R , 1 
teaspoon mixed spice, I smal l cup of dates, chopped 
very fine. Wix with mi lk . Beat butter and sugar to 
cream, add oggs, well beaten, also other ingi-edients, 
lastly Hour. -Mix to a stiff paste, roll out and cut into 
biscuits. Bake a nice l ight brown in moderate oven 
for ten minutes. 

COl^l'^EIC CAKES . 

3 cups S IMPSON 'S S E L F - R A I S I N G F L O U R , 2 
eggs, 3 cup mi lk , 1 dessert spoon of butter, | saltspoon 
aait, 2 dessert spoons of sugar. Beat sugar and butter 
to a cream, add eggs, well beaten, then add mi lk and 
salt, and lastly add 3 cups flour. Make into a nice 
dough, flatten out with the hand , but do not roll. 
Cut into round or square cakes and bake a l ight brown. 
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A L L G O O D C O O K S U S E 
C H E E S K C A K K S . 

L i n e s o m e t a r t l e t t i n s w i t h p a s t r y m a d e w i t h J ib . flour. .^Ili, b u t t o r . 1 t a b l e s p o o n s u g a r , r u b b e d t o g e t h e r an i l ma<lo i n t o a p a s t e w i t h w a t e r . F i l l t h e c a s e s w i t h m i x t u r e m a f l c o t o n e e s g a n d i ts w e i g h t in b u t t e r , s u g a r , a n d S I M P S O N ' S S E L F - R A I S I N G F L O U R . B e a t b u t t e r a n d su?rar t o g e t h e r , a d d t h e b o a t e n e g g a n d Hour . I n t o e a c h c a s e p u t a l i t t lo j a m , t h e n 1 s p o o n t u l of c a k e m i x t u r e , a n d b a k e in a m o d e r a t e oven f o r a b o u t ha l f -an-houiv« 
S C O T C i l C H I S P S . 

1 c u p s u g a r , 1 c u p b u t t e r , 2 eggs , t h e j u i c e a n d g r a t e d r i n d of o n e l e m o n , i l b . S I M P S O N S. S E L F -R A I S I N G F L O U R . R o l l o u t v e r y t h i n , c u t in s m a l l s h a p e s , r u b t h e t o p s w i t h e g g a n d s p r i n k l e on w h i t e . s u g a r , p l a c e in t h e ovon, a n d t h e y wi l l b a k e in a f e w m i n u t e s . 
L U X C H i : o X C A K E S , 

l i b . S I M P S O N ' S S E L F - R A I S I N G F L O U R , 6ozs, d r i p p i n g , 6oxs, s u g a r . 4ozs, s u l t a n a s , 2ozs- c a n d i e d peel , t h e g r a t e d r i n d of ha l f a l e m o n , 2 ogg.s, m i l k to m i x a n d a g o o d p i n c h of sa l t - Mix t h e f lour a n d sa l t , t h e n s i f t , r u b ill t h e d r i p p i n g , a d d t h e s u g a r , g r a t e d r i n d of l e m o n , s u l t a n a s , a n d finely s l iced peel . Mix wel l , t h e n a d d t h e w e l l b e a t e n eggs a n d e n o u g h m i l k t o m a k e a b a t t e r t h a t wi l l j u s t d r o p f r o m t h e s p o o n . T u r n i n t o a wel l g r e a s e d t i n a n d p u t i t a t o n c e i n t o a h o t oven . R e d u c e t o m o d e r a t e h e a t w h e n c a k e s b e g i n t o b r o w n a n d b a k e f o r a b o u t o n e h o u r . 
A I ' R I C O r S U N B E A M S . 

B o a t 2 t a b l e s p o o n s o t b u t t e r w i t h 2 t a b l e s p o o n s o t s u g a r , a d d 2 eggs, t h e n 2 c u p s of S I M P S O N ' S S E L F -R A I S I N G F L O U R . R o l l ou t I n t o a i la t p a s t e , s p r e a d w i t h a p r i c o t j a m , ro l l u p a g a i n a n d c u t i n t o r o u n d p i e c e s a b o u t i i n . t h i c k . Rol l t h ^ p i e c e s in c o c o a n u t a n d b a k e in a flat d i sh . 
CKE.VM 1>1 ! '1\S. 

I n g r e d i e n t s ; — 2 t o 3ozs, b u t t e r , 1 g i l l b o i l i n g w a t e r . 
4 0 Z S . S I M P S O N S S E L F - R A I S I N G F L O U R . 3 to 4 eggs . P u t b u t t o r in a s a u c e p a n , a d d g r a d u a l l y 1 gill bo i l i ng w a t e r , s t i r r i n g c o n s t a n t l y , boi l t i l l b u t t e r is m e l t e d , t h e n a d d Hour g r a d u a l l y ; c o o k t i l l t h i c k . R e m o v e s a u c e p a n f r o m l i re a n d a l l o w m i x t u r e to cool a l i t t le , a d d eggs one a t a t i m e a n d b e a t w h e n e g g s a r e a l l a d d e d , d r o p on a g r e a s e d t in a n d b a k e In a m o d e r a t e o v e n 30 to 35 m i n u t e s . W h e n cool lill w i t h c r e a m . 



S I M P S O N ' S S E L F - R A i S I N G F L O U R 

T / IGHT m S C T I T S . 

3 PKgs, 2 cups S I M P S O N ' S S E L F - R A I S I N G 

FLOUH- 3 cup sugar , 4 teaspoons coi'nflour, 3 table-

spoons Inittcr- Mix well togethei-, rol l out t h i n , cut 

i n to shapes and bake in a qu ick oven. 

A U K O W R O O l ' PA IT IY CAlvHS. 

5 ozs. S I M P S O N ' S S E L F - R A I S T X G F L O U R , Mb. 

but ter , J ib. sugar , 2 eggs, 2<izs. arrowroot , m i l k . Si f t 

flour a n d arrowroot , bea t the eggs, sugar a n d bu t te r to 

a c ream ; a dd by degrees flour a n d a r rowroo t a n d m i l k . 

B a k e in pat ty t ins well greased. 

1-A1)I1CS' F l X G l i K S . 

Beat wel l together 1 cup of suga r and J cup of 

but ter , a dd 1 egg, wel l beaten , a n d m i x we l l ; then a dd 

} cup of m i l k a n d 1 p in t of S I M P S O N ' S S E L F - R A I S -

I N G F L O U R ; roll out, cut i n to strips, rol l in sugar , 

a n d bake in a tiuick oven. 

< - A V E N D l S n W A F K R S . 

Mix 1 cup of sugar w i th 2 tablespoons of bu t ter . ^ 

break in 2 eggs, then a dd i a cup of m i l k , m i x 2 cups 

of S I M P S O N ' S S E L F - R A I S I N G F L O U R , rol l out a n d 

cu t i n to wafers 3 inches long ; b a ke in a modera te oven. 

K l ' O N G E l i l l i l lCS. 

2 eggs, .Ub. S I M P S O N ' S S E L F - R A I S I N G F L O U R , 

J ib . sugar . Bea t eggs a nd sugar together t i l ! th ick , 

t hen add Hour. D r op f rom a dessert spoon on to a 

but tered t in ( leave lOom for sp read ing ) . Ro l l u p each 

r o und into a lily shape a nd fill t he broad end w i t h 

wh i pped croam. P u t a b r igh t yel lo" ' long-shaped sweet 

i n for the sp ike a nd m a k e the sta lk of angel ica . 



A L L G O O D C O O K S U S E 

O R A N G E C A K E . 

'I'ake 3 eggs, cup of sugar, 2 tablespoonsful of 

butter, i orange, l i cups of S I M P S O N ' S SELF-

R A I S I N G F L O U R . Beat eggs and sugar well to-

gether, Melt the butter, add it, and beat all well-

Add the grated rind of the orange and a little juice. 

Add flour gradual ly to the other ingredients. Halve 

the mixture, then bake in two tins in a quick oven. 

Spread icing made with orange juice on lop and 

between. 

COFI'^ICK S P O N G E . 
I cup of sugar, 1 cup SIMPSON'S SELF-RAISING 

FLOUR, 3 eggs, 1 tablespoonful of butter, 1 tab!«spoon-
ful o( essence of coffee, 3 tablespoonfuls of boiling 
water- Beat augai- and eggs weU, then add tloui- and 
lastly the boiling water, in which the butter and coffee 
la added- Bake in two sandwich tins in a moderate 
oven. 

OIIGCOIAATK SPONGE. 
3 eggs, 3 cup Of sugar, 2 tablespoonfuls of boiling 

water, a 6d- cake of plain chocolate, 1 dessert spoon 
butter, a few drops essence of vanilla, 502s. SIMPSON'S 
SELF-RAISIXG FLOUH. Beat eggs three minutes, 
add sugar, beat another twenty minutes, then m i l 
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S I M P S O N ' S S E L F - R A I S I N G F L O U R 

flour in v e r y l i gh t ly , a n d l a s t l y b o i l i n g w a t e r in w h i c h c h o o o l a t o a n d lou t t e r h a s b e e n d i s s o l v e d ; a d d e s sence -B e a t a l l t o g e t h e r l i g h t l y , B a k e in t w o b u t t e r e d s a n d -w i c h t i n s f o r t w e l v e m i n u t e s in a f a i r l y h o t o v e n . W h e n cool j o in t o g e t h e r w i t h c h o c o l a t e i c ing , a s f o l -l o w s : 2 t a b l e s p o o n f u l s of b o i l i n g m i l k in a s a u c e p a n , a d d 1 t a b l e s p o o n f u l of g r a t e d c h o c o l a t e (off t h e fire), a n d t h i c k e n w i t h i c i n g s u g a r ; flavour w i t h v a n i l l a e s s e n c e . S p r e a d o n t o p of s a n d w i c h a n d c u t p i e c e s of c h o c o l a t e o v e r i t w h i l e it is w e t . 
n O X E Y S5POXGE C A K E . 1 l a r g e c u p of h o n e y , 1 l a r g e c u p of S I M P S O N ' S S E L F - R A I S I N G F L O U R . 4 e g g s . B e a t y o l k s of e g g s a n d h o n e y t o g e t h e r t i l l c r o a m e d ; b e a t w h i t e s of e g g s t o f r o t h ; n o w m i x a l l t o g e t h e r , s t i r r i n g a s l i t t l e a s p o s s i b l e ; flavour w i t h l e m o n j u i c e . B a k e in s a n d w i c h t i n s !n a q u i c k oven . 

CJIOCOI; .VTK S A N D W I C H , 1 c u p S I M P S O N ' S S E L F - R A I S I N G F L O U R , 1 d e s s e r t s p o o n of c o c o a or c h o c o l a t e g r a t o d , 1 t e a s p o o n c i n n a m o n , I c u p m i l k , } c u p s u g a r , 1 t a b l e s p o o n b u t t e r , 2 e g g s . R a U e in a g o o d o v e n f o r fifteen m i n u t e s . I c i n g ; — 1 t a b l e s p o o n c o c o a r g r a t e d c h o c o l a t e , 2 t a b l e s p o o n s b o i l i n g w a t e r , t h i c k e n w i t h i c i n g s u g a r . 
I ' A S S I G X i m i r s p o x G i o . i3 e g g s . 2 c u p s s u g a r ; b e a t we l l . A d d 1 c u p c o r n -flour, 1 c u p S I M P S O N ' S S E L F - R A I S I N G F L O U R , t h e j u i c e a n d s e e d s of o n e p a s s i o n f r u i t , J c u p h o t w a t e r w i t h i t e a s p o o n b u t t e r m e l t e d in it . M i x we l l , b u t d o n o t b e a t s p o n g e a f t e r t h e f i o u r h a s b e e n s i f t e d in . B a k e 10 t o 15 m i n u t e s . B a k e in l a y e r s a n d i c i n g b e t w e e n a n d on t o p , m a d e w i t h o n e p a s s i o n f r u i t a n d c u p of i c i n g s u g a r . 

S P O N G E S A N D W I C H . 
B e a t 3 e g g s a n d 3 c u p of s u g a r u n t i l t h i c k , t h e n a d d 1 c u p of S I M P S O N ' S S E L P - R A I S I N G F L O U R , t o w h i c h h a s b e e n a d d e d 1 t a b l e s p o o n of c o r n f l o u r . A d d 4 t a b l e s p o o n s of h o t m i l k , in w h i c h 1 t a b l e s p o o n of b u t t e r h a s b e e n d i s s o l v e d . B a k e fifteen m i n u t e s , 

C O C O A N t T S P O N G E 2 c u p s of S I M P S O N ' S S E L F - R A I S I N G F L O U R , l i s m a l l c u p s s u g a r , i c u p c o r n f l o u r , i c u p d e s i c c a t e d c o c o a n u t , 3 e g g s (wel l b e a t e n ) . 3 t a b l e s p o o n s b u t t e r , 
3 c u p m i l k , v a n i l l a flavouring. M i x s u g a r a n d b u t t e r t o a c r e a m , t h e n a d d e g g s we l l b e a t e n , a l i t t l e m i l k , t h e n Hour , c o r n f l o u r a n d c o c o a n u t , e t c . M i x a l l t o g e t h e r s l owly . B a k e in t w o s a n d w i c h t i n s f o r a b o u t 15 t o 20 m i n u t e s in a m o d e r a t e o v e n . 
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A L L G O O D C O O K S U S E 
S P O X G K n O L I j . 

2 egffs, 2 h e a p e d t a b l e s p o o n s s u g a r , 2 h e a p e d t a b l e -s p o o n s S I M P S O N ' S S R I > F - R A T S I N G F f - O U R , p i n c h Of s a l t . B s a t s u s a i - a n d y o l k s of e g g s u n t i l s u g a r i s d i s -s o l v e d ; a d d w h i t e s of eggs , w h i c h h a v e pi -eviously b e e n b e a t e n t o a s t i f f f r o t h ; s i f t in t h e flour a n d p i n c h of s a l t vei-y go i i t ly . B a k e in o b l o n g t i n w h i c h h a s b e e n p r e v i o u s l y b u t t e r e d or c o v e r e d w i t h b u t t e r e d p a p e r . C o o k in a q u i c k o v e n f r o m five t o s e v e n m i n u t e s . T u r n o u t on c l o t h s p r i n k l e d w i t h s u g a r . S p r e a d o v e r w i t h j a m w h i l e st i l l h o t a n d r o l l q u i c k l y . D u s t w i t h i c i n g s u g a r . 
C O R N F L O U R SPOXG15. 

S i f t 1 b r e a k f a s t c u p of S I M P S O N ' S S E L F - R A I S -I X G F L O U R , r e m o v e 2 t a b l e s p o o n s of t h e flour a n d a d d 2 t a b l e s p o o n s of c o r n f l o u r ; b e a t 3 e g g s f o r 6 m i n u t e s ; a d d b r e a k f a s t c u p of s u g a r g r a d u a l l y a n d b e a t f o r a n o t h e r 15 m i n u t e s . F o l d in t h e d r y i n g r e -d i e n t s l i g h t l y a n d l a s t l y m i x in 1 t a b l e s p o o n b u t t e r m e l t e d in 3 t a b l e s p o o n s w a n r . m i l k or w a t e r . B a k e in a m o d e r a t e o v e n in s m a l l s a n d w i c h t i n s . S t i c k ' t o g e t h e r w i t h j a m or i c i n g a n d d u s t t h e t o p w i t h i c i n g s u g a r . 
G I X G E U S A N D W I C H . 

T a k e 1» c u p s S I M P S O N ' S S E L F - R A I S I N G P L O U R , i c u p sugai- , 1 t a b l e s p o o n b u t t e r , 2 e g g s , i a c u p g o l d e n s y r u p , J a c u p m i l k , 1 d e s s e r t s p o o n g r o u n d g i n g e r , | a g r a t e d n u t m e g . B o a t s u g a r a n d b u t t e r t o a c r e a m , a d d eggs , b e a t wel l t o g e t h e r ; a d d g o l d e n s y r u p a n d m i x in t h e flour a l t e r n a t e l y w i t h t h e m i l k ; d i v i d e in t w o a n d b a k e in s a n d w i c h t i n s in a q u i c k oven . K i l l i n g : — B e a t 4 l a r g e t a b l e s p o o n s of i c i n g suga r , w i t h t w o s m a l l t a b l e s p o o n s b u t t e r u n t i l n i c e a n d l i g h t ; flavour t o t a s t e a n d s p r i n k l e w i t h d e s i c c a t e d c o c o a n u t . 
C I N N A M O N SPONGIO. 

B o a t 3 e g g s a n d 1 c u p of r u g a r w e l l t o g e t h e r , t h e n a d d 1 c u p of HIiMPSO.N'S S E L F - R A I S I N G F L O U R ; a d d 
3 t e a s p o o n s of c o c o a a n d 1 t e a s p o o n of c i n n a m o n , a n d l a s t l y a d d t w o t a b l e s p o o n s of b u t t e r m e l t e d in a c u p of b o i l i n g w a t e r . 

L I N C O L N CAKICS. 
T a k e Sib. S I M P S O N ' S S E L F - R A I S I N G F L O U R , 

4 eggs , 4o5;s. b u t t e r , ooxs. s u g a r , e s s e n c e , j a m , a n d p i n c h of s a l t . B e a t e g g s v.-oil, s i f t Hour a n d s a l t , b e a t b u t t e r a n d s u g a r o a c r c a m , ad . l e g g s w i t h e s s e n c e , l a s t l y a d d Hour . H a l f fill s o m e g r e a s e d p a t t y t i n s a n d b a k e in a q u i c k o v e n f r o m t e n t o fifteen m i n u t e s . S c o o p o u t s o m e of t h e t o p of t h e c a k e w h e n cool , p u t in a l i t t l e j a m o r w h i p p e d c r e a m , t h e n r e p l a c e t h e t o p a n d s p r i n k l e w i t h i c . n g s u g a r . 



S I M P S O N ' S S E L F - R A I S I N G F L O U R 

C I I I L D R L N ' S C A K E . 

^ Ib . S I M P S O N ' S S E L F - R A I S I N G F L O U R , i l b . 

but ler , J i b . fine whi te sugar, a l i l i le esscnce of lemon, 

3 eggs, ha l f leacupfu l m i l k . 

P u t but ter and sugar in a basin and beat t o a 

cream. Beat up the eggs. Grease a cake t in and 

paper it. To the but ter and sugar add a l i t t le f lour 

and a l i t t le egg unt i l they are al l used up. A d d the 

m i l k , then the essence; pou r the m ix ture in t in . 

Bake i n a moderate oven for two and a ha l f hours. 

r i A M CAKI<: \\'ITHOUT KGG.S. 

Rub into Jib. SIMP.SON'S SELF-RAIS ING F L O U R 
i cup butter, dr ipplne or lard, add Jib. currants or 
sultanas. 1 piece c and i f i peel cut into small pieces, 
mix with one cup ol m i lk with a teaspoon of soda dis-
solved in It, darken with k cup caramel. Bake in a 
greased tin I J hours. 

S.\XD CAKE . 

l ib. butler, l ib . sugar, 4 eggs, 6ozs. arrowroot, 
40ZS.' cornflour, 2ozs. S IMPSON'S SELF-RAIS ING 
F L O U R , vanilla flavouring. Beat butter and sugar to 
a cream, with the hand; add eggs one at a time, sift 



L G O O D C O O K S U S E 

i n n o u r a n d othei- ingx-edients a n d b e a t f o r 15 m i n u t e s , 
Bai?e f o r o n e h o u r i n a m o d e r a t e o v e n . I c i n g : — 1 
t e a s p o o n f u l b u t t e r , I J t ab l e spoons , of b o i l i n g w a t e r , l i 
t a b l e s p o o n s of l e m o n j u i c e a n d i c i n g s u g a r to t h i c k e n . 

B I R T H D A Y C A K E . 
I J l b s . S I M P S O N ' S S K L F - R A I S I N G F L O U R , l i b . 

b u t t e r , l i b . s u g a r , l i b . r a i s i n s , l i b . c u r r a n t s , l ib - peel , 
31b. a l m o n d s . | g l a s s of b r a n d y , h t e a s p o o n of sp ice , 1 
t e a s p o o n of sa l t , 8 eggs . B e a t t h e b u t t e r a n d s u g a r 
t o g e t h e r f o r a b o u t h a l f - a n - h o u r , t h e n b r e a k in t h e 
e g g s o n e a t a t i m e , a d d t h e f r u i t , flour a n d b r a n d y . A 
l i t t l e m i l k m a y be u s e d if t h e c a k e is t o o s t i f f . P a p e r 
a c a k e t in a n d b a k e a b o u t f o u r h o u r s in a m o d e r a t e 
o v e n . 1 

C ; H R I S T M A S C A K E , 
l i b . b u t t e r , l i b . s u g a r . 8 eggs , I J l b s . S I M P S O N ' S 

S E L F - R A I S I N G F L O U R . 1 t e a s p o o n f u l s p i c e . 1 t e a -
s p o o n f u l g r a t e d n u t m e g o r c i n n a m o n , i t e a s p o o n f u l 
b a k i n g s o d a , l i b . c l e a n e d c u r r a n t s , l i b . s u l t a n a s , l i b . 
s e e d l e s s r a i s in s , | l b . s t o n e d d a t e s , 1 g i l l b r a n d y , 2ozs. 
s l i c ed a l m o n d s . C r e a m b u t t e r a n d s u g a r t o g e t h e r t i l l 
w h i t e , a d d oggs s l o w l y ( b e a t e n t o a st iff f i - o t h ) ; a d d 
flour, sp ice , n u t m e g , s o d a a n d f r u i t s . A d d to t h e m i x -
t u r e t h e b r a n d y . L i n e a l a r g e c a k e t i n w i t h p a p e r a n d 
p u t m i x t u r e in . s p r i n k l e w i t h a l m o n d s , a n d b a k e in 
m o d e r a t e oven five o r s ix h o u r s -

S U W A N A C A K E . 
J i b . b u t t e r , J ib- s u g a r , 3 eggs , 1 p i e c e c a n d i e d pee l , 

6ozs. S I M P S O N ' S S E L F - R A I S I N G F L O U R . >,lb. s u l -
t a n a s , 2 t a b l e s p o o n s m i l k . P u t s u g a r a n d b u t t e r i n t o 
bowl , c r e a m t o g e t h e r till w h i t e , a d d e g g s o n e b y one , 
a d d m i l k , t h e n S e l f - R a i s i n g F l o u r , s u l t a n a s , a n d pee l . 
P u t i n t o c a k e t in a n d b a k e in m o d e r a t e oven . 

G E N O A C A K K . 
C r e a m t o g e t h e r i l b . b u t t e r , l i b . c a s t o r s u g a r , b e a t 

in t h e y o l k s of 5 eggs , 31b. of S I M P S O N ' S S E L F -
R A I S I N G F L O U R , a n d g r a t e r i n d of i l e m o n , i l b . 
c l e a n s u l t a n a s , 4ozs. s l i c ed c a n d l e d peel , 2ozs. g r o u n d 
a l m o n d s a n d t h e w h i p p e d w h i t e s of t h e eggs . B e a t 
f o r t e n m i n u t e s . L i n e a t i n w i t h b u t t e r e d p a p e r a n d 
b a k e t w o h o u r s . 

D A T E C A K E , 
l i b . d a t e s ( s t o n e d ) , l i b . c u r r a n t s o r s u l t a n a s , | l b . 

b u t t e r , 3 l a r g e c u p s S I M P S O N ' S S E L F - R A I S I N G 
F L O U R , 1 c u p s u g a r , 1 c u p m i l k , 2ozs. c a n d i e d pee l , 
a l i t t l e g r a t e d n u t m e g . Mix al l d r y i n g r e d i e n t s , t h e n 
a d d f r u i t a n d m i l k . B a k e f o r o n e h o u r , 
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S I M P S O N ' S S E L F - R A I S I N G F L O U R 

T E N K I S C A K E . 
Take 4ozs. butter, 4ozs. sugar, i lb, SIMPSON'S 

S-ETvF-RAISING FLOUR , 3 eggs, Jib. of sultanas, Xoz. 
choppod almonds, a little shredded lemon peel. Beat 
the butter and sugar to a cream, beat in the eggs one 
at a time, mix in the other ingredients. Add the flour 
and a pinch of salt and mix all well. Then bake in a 
moderate oven for an hour and a half. 

DKMOIOUS C R E A M C A K E . 
2 cups SIMPSON'S SELF-RAIS ING FLOt IR , 1 cup 

cream. Jib. castor sugar, 2 eggs. Put flour and sugar 
in a basin, free from lumps; boat eggs thoroughly, add 
cream and line a tin with paper. Bake in oven till 
quite done. 

c i ; k ! ? a n t c a k e . 
Take 1 cup of butter, 1 cup of sugai-, 4 eggs, I cup 

milk, 1 cup currants, i cup sultanas, 1 cup raisins, a 
little candied peel, a few drops essence of vanilla, and 
two largo cups of SIMPSON'S SET.F-RAISING PLOUR . 
Beat the butter and sugar to a cream, add eggs one 
at a time, boating well, and then add fruit, essence, 
flour, and lastly the milk. Balce in modei'ate oven 
about one hour. V ^ 

r a i s i x l o a f c a k e . 
2 tablespoons b\itter, I cup sugar, 2 eggs, i cup 

milk, I I cups SIMI 'SON'S SELF-RAIS ING FLOUR , 
J teaspoon cinnamon, 1 cup chopped raisins. Slightly 
melt the buttor, cream with tlie sugar, add the eggs 
beaten together, sift '.he Hour. Add altornatoly with 
the milk, stir in the floured raisins and the cinnamon, 
Bal<e in a loaf tin in moderate oven for one hour. 

M A K B I j E C A I i E . 
Jib. Ijutter, l ib. sugar, 3 eggs, 1 cup milk, loz. 

cocoa 01- chocolate, l ib. SIAtPSON'S SELF-RAIS ING 
F L O U R and a little essencc. Cream the butter and 
sugar well, drop in the eggs and boat well, add milk, 
sift in flour, add esseno.o and beat all together. Make 
the cocoa or chocolate into a thin paste with a littls 
miit:. Fut a third of the mixture into a buttered tin. 
drop on the chocolate in small ciuantities, more mix-
ture, and more chocolate, and let cake mixture be on 
top. Bake in a moderate oven for a good hour. 

R A I X B O W C A K E . 
1 gup sugar, i cup butter, i cup milk. 4 eggs, 2 cups 

SIMPSON'S SBLF-RAISIKG FLOUR . Mix sugar and 
butter to a cream, add eggs one at a time and beat well, 
add milk and flour, and mix well. Divide mixture and 
colour one with cochineal, one with cocoa, and one 
plain. Bake each one separately and put together when 
cold with butter icing. 

i : 



A L L G O O D C O O K S U S E 

PTiAIX G I X G l ' R B R E A D . 
3 c u p f u l s S I M P S O N ' S S E L F - R A I S I N G F L O U R , J, c u p f u l b r o w n s u g a r , 1 c u p f u l t r e a c l e , 1 c u p f u l m i l k , 1 t a b l e s p o o n b u t t e r , 1 t a b l e s p o o n g r o u n d g i n g e r , 1 t e a -s p o o n sp ice . B e a t t r e a c l e , s u g a r a n d b u t t e r w e l l ; acid m i l k , a n d l a s t l y flour w i t h o t h e r i n g r e d i e n t s m i x e d . B a k e f o r o n e h o u r on wel l g r e a s e d b a k i n ; ? d i sh . 

M A D E I R A C A K E . 
J ib . b u t t e r . J i b . s u g a r , 5 eggs , Sib. S I M P S O N ' S S E L F - R A I S I N G F L O U R , l l a v o u r i n g t o t a s t e , B e a t s u g a r a n d b u t t e r t o a c r e a m , a d d eggs , a n d l a s t l y t h e flour a n d e s s e n c e . B a k e in a m o d e r a t e oven f o r f o r t y m i n u t e s . 

O R A N G E C A K E . 
B e a t J ib . b u t t e r a n d 1 s m a l l c u p of s u g a r t o a c r e a m , a d d 2 e g g s w e l l b e a t e n , m i x i n g t h o r o u g h l y . A d d 2 t a b l e s p o o n s of h o t w a t e r , t h e n t h e j u i c e a n d g r a t e d r i n d of o n e o r a n g e . A d d 2 c u p s of S I M P S O N ' S S E L F - R A I S I N G F L O U R ( S i f t e d ) . B e a t a l l t h o r o u g h l y a : id b a k e in t w o w e l l g r e a s e d s a n d w i c h t i n s f r o m t e n t o fifteen m i ' u i t e s . F i l l i n g f o r c a k e : — B e a t 1 t a b l e -s p o o n o£ b u t t e r w i t h 1 c u p of i c ing s u g a r a n d e n o u g h o r a n g e j u i c e t o m a k e a p a s t e . S p r e a d b e t w e e n l a y e r s a n d on t o p of c a k e , a n d o r n a m e n t w i t h w a l n u t s . 

R I B B O N C A K E . 
T h e w h i t e s of 4 eggs , 1 c u p S I M P S O N ' S S E L F -R A I S I N G F L O U R , I c u p c o r n n o u r , i c u p b u t t e r , i c u p m i l k , 1 c u p s u g a r , a f e w d r o p s e s s e n c e l e m o n . C r e a m b u t t e r a n d s u g a r , a d d w h i t e s wel l b e a t e n , t h e n m i l k , l a s t l y f l ou r . D i v i d e i n t o t h r e e p a r t s , c o l o u r o n e p a r t p i n k , b a k e in s a n d w i c h t i n s a n d p l a c e t o g e t h e r w i t h j a m , p u t t i n g p i n k In c e n t r e . I c e on t o p . 

F R U I T C A K E . 
T a k e 5 t e a c u p s of S I M P S O N ' S S E L F - R A I S I N G F L O U R , 1 c u p of b u t t e r , 1 c u p of c r e a m , 1 c u p of t r e a c l e , 1 c u p of b r o w n s u g a r , i eggs . J OK. of p o w d e r e d g i n g e r , i l b . of c u r r a n t s , i l b . of s u l t a n a s . S i f t t h e S i m p s o n ' s S e l f - R a i s i n g F l o u r i n t o a l a r g e b a s i n , a n d a d d t o i t t h e s u g a r , g i n g e r , c u r r a n t s a n d s u l t a n a s . W h e n t h e s e a r e w e l l m i x e d , s t i r in t h e b u t t e r , c r e a m , t r e a c l e a n d e g g s ( h a v i n g t h e s e l a s t f o u r i n g r e d i e n t s w e l l m i x e d b e f o r e ) , a n d b e a t t h e m i x t u r e u n t i l t h o r -o u g h l y m i x e d ( a b o u t t e n m i n u t e s ) . T h e n b u t t e r t h e c a k e t i n y o u r e q u i r e , a n d p o u r in t h e m i x t u r e . B a k e in a m o d e r a t e oven f r o m t w o t o t h r e e h o u r s . W h e n cold i t c a n be i ced a n d o r n a m e n t e d if r e q u i r e d . 
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S I M P S O N ' S S E L F - R A I S I N G F L O U R 

F R O S T L D A P P L E T A R T , 

I ng red i en l s ; 6 apples, cups S I M P S O N ' S S E L F -

R A I S I N G F L O U R , 1 egg, i l b . bu t ter , ^ c u p sugar . 

Boi l app les , w i t h sugar t o taste a n d a l i t t le wa ter , t i l l 

maslied- Beat b u i t e r a n d sugar t o a c r e a m ; a d d 

egg, beat , then a d d f lour. R o l l o u t , p lace h a l f o f 

s a ndw i ch on a s andw ich t i n , p l ace app les on t op , 

a n d cover w i t h r ema i n de r o f pas t ry . C o o k in a 

mode r a t e oven f r om i a n h o u r to i o f an hour . 

Serve w i t h m o c k cream. 

D A T E A N D A P P L E P I E . 
l i i ne a } ie plate v i t h rather r ich pie ci'ust, made 

wi th S IMPSON 'S S E L F - R A I S I N G F L O U R , fill w i th a 
mixture of choupecl dates and apples, spr ink le over 
ha l f a cup of sugar and one teaspoon ot c innamon , 
add two tablespoons of water , cover wi th a top crust 
an<1 bake about hal f-hour in a moderate oven, 

P E A C H I ' U F F S . 
Mix 1 cup butter, i cup sugar, 1 Cup S IMPSON 'S 

S E L F - R A I S I N G F L O U R , J teaspoon salt, i cup m i l k , 
1 ess. i teaspoon van i l l a essence, as for a p la in cake. 
Dra in the syrup f rom a t in of sliced pcaches and place 
a layer of the sliced peaches at the bot tom of well 
buttered ind iv idua l bak i ng dishes or pie tins. Cover 
the peaches wi th the cake -atter a nd bake in a moder-
ate oven about twenty-five minutes . Turn out the 

puffs so that the peaches are on top. 
the syrup, 
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P R U N E A N D I ^ E M O N P I E . 
D r a i n a n d s t o n e I J c u p s c o o k e d p r u n e s a n d c u t 

t h e m i n p i e c e s . T o t h e s y r u p d r a i n e d f r o m t h e c o o k e d 
p r u n e s a d d h o t w a t e r t o m a k e 13 c u p s of l i q u i d a n d 
t h e n h e a t . M i x J c u p s u g a r a n d 4 t a b l e s p o o n s c o r n -
flour w i t h ? c u p c o l d w a t e r a n d a d d t o t h e h e a t e d m i x -
t u r e ; b r i n g t o t h e b o i l i n g p o i n t , s t i r r i n g c o n s t a n t l y , 
a n d c o o k in a d o u i j l e b o i l e r f o r f o r t y m i n u t e s . P o u r 
o n t o t w o e g g y o l k s a n d c o o k u n t i l t h e y t h i c k e n . 
R e m o v e f r o m l i r e a n d a d d 1 t a b l e s p o o n J j u t t e r , J t e a -
s p o o n g r a t e d l e m o n r i n d , c u p l e m o n j u i c e , a n d t h e 
p r u n e s . P o u r i n t o a b a k e d c r u s t m a d e w i t h S I M P -
S O N ' S S E L F - R A I S I N G F L O U R a n d c o v e r w i t h a 
m e r i n g u e m a d e w i t h 2 e g g w h i t e s b e a t e n u n t i l s t i f f t o 
w h i c h 5 t a b l e s p o o n s s u g a r h a v e b e e n a d d e d , a n d t h e 
m i x t u r e b e a t e n u n t i l s m o o t h . B r o w n i n a m o d e r a t e 
o v e n . 

I J A X A X A F K I ' l ' T i n i S . 
T a k e 1 c u p S I I I P S O N ' S S E L F - R A I S I N G F L O U R , 

5 t e a s p o o n s a l t , 1 e g g , i t a b l e s p o o n m e l t e d b u t t e r , a n d 
i c u p m i l k . M i x a n d s i f t t h e flour a n d s a l t . T h e n b e a t 
e g g u n t i l l i g h t a n d a d d t h e b u t t c i - a n d m i l k . T h e n a d d 
t h i s t o t h e d r y i n g r e d i e n t s , b o a t i n g u n t i l t h o r o u g h l y 
m i x e d . R e m o v e s k i n s a n d s c r a p e s h r e d s off 8 b a n a n a s . 
C u t in h a l v e s l e n g t h w i s e , t h e n c u t t h e h a l v e s in t w o p i e c e s 
c r o s s w i s e . S p r i n k l e w i t h c a s t o r s u g a r , 5 t a b l e s p o o n 
l e m o n j u i c e , 1 t a b l e s p o o n o r a n g e r i n d . C o v e r a n d l e t 
s t a n d f o r t h i r t y m i n u t e s . T h e n s l i p i n t h e b a t t e r 
m i x t u r e , f r y in d e e p f a t , a n d d r a i n o n b r o w n p a p e r . 
S p r i n k l e w i t h c a s t o r s u g a r . 

n A X n i J R V T A U T S . 
T a k e 1 c u p r a i s i n s , 1 c u p s u g a r , 1 e g g , 1 t a b l e s p o o n 

b r e a d c r u m b s , j u i c c a n d r i n d of o n e l e m o n . C h o p 
r a i s i n s , a d d b e a t e n e g g . b r o a d c i u m b s a n d l e m o n . M a k e 
a. n i c e p a s t r y ( a b o u t J of a n i n c h t h i c k ) w i t h S I M P -
S O N ' S S E L F - R A I S I x N ' G F L O U K , a n d c u t in p i e c e s 34 x 
Sin. P u t t w o t c a s p o o n s f u l of t h e m i x t u r e o n e a c h p i e c e 
of p a s t r y , m o i s t e n e d g e s , f o l d o v e r a n d b a k e t w e n t y 
m i n u t e s i n a h o t o v e n . 

1 5 A N A N A C K K A M P I E W I T H M I U I I X G U E . 
Y o u r e q u i r e S c u p h o t m i l k , J c u p s u g a r . 1 t a b l e -

s p o o n b u t t e r , 2 e g g y o l k s , J c u p S I M P S O N ' S S E L F -
R A I S I N G F L O U R , 3 b a n a n a s , 2 e g g w h i t e s , I t e a s p o o n 
v a n i l l a flavouring c s s e n c e , 2 t a b l e s p o o n s s u g a r , 1 b a k e d 
p i e c r u s t s h e l l . S c a l d t h e m i l k i n a d o u b l e b o i l e r . 
C r e a m t o g e t h e r t h e s u g a r a n d b u t t e r , b « L t i n t h e e g g 
y o l k s a n d flour. A d d t o m i l k , a n d c o o k unt i l t h i c k -
e n e d . S t i r l i n g c o n s t a n t l y . P e e l a n d s c r a p e t h e b a n a n a s . 
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S I M P S O N ' S S E L F - R A I S I N G F L O U R 

H a v e your pastry shell ready. Spread with a layer of 
the cream, thon a layer of sl iced bananas, alternating 
the t w o layers with a top layer of the c ream. W h i p 
the egg whites with t w o tablespoons of sugar until 
f r o t h y and dry. Add vanilla essence. Spread over the 
pie and brown the mer ingue in the oven. This pie wil l 
.sei-ve Rix people. 

T.'VSMANIAN I ' l E 
Steam six large c o o k i n g a p p K s avid run them 

through a co lander ; stir in whi l e hot 1 dessert s p o o n -
ful of butter- \Vhon cool , stir in the yo lks of 3 eggs, 
the rind and ju ice of 1 l emon and i a teaeupful of 
sugar, wh i ch have been beaten together . Cover a deep 
plate with a good piecrust made with SIMPSON'S 
S E L F - R A I S I N G PI..OUR and fill with the mixture, b a k -
ing in a modei-ate oven for ty minutes. 

L C X C U K O X BUNS. 
Take i cup butter and i cup of sugar and mix 

together, then stir in 1 e g g ( d o not beat as f o r c a k e ) , 
add 3 teaspoonful of essence of lemon, then add ^ of a 
cup of milk, and lastly 2 large cups of SIMPSON'S 
S E L F - R A I S I N G F L O U R with a g o o d pinch of salt. 
Put a tablespoonful at a t ime on slide, wet top with 
mi lk and s.or.nkle with sugar. Serve either hot or cold , 
sliced and buttered. This wil l m a k e nine large buns. 

SHOItT P A S T E . 
Take 2 oupfuis of SIMPSON'S S E L F - R A I S I N G 

F L O U R , 2 tablespoonfuls of butter and dripping, J cup 
of water, 1 teaspoon of salt. Put all ingredients into 
a basin, mix together quickly with a kni fe , turn out 
on a lloured board, roll l ightly, bake in a quick oven. 

S U M M E R P A S T E . 
Cream 1 tablespoon of butter and 1 dessert spoon 

of sugar, add 1 egg well beaten and a g o o d | teacup 
of milk, si ft in 2 teacups of SIMPSON'S S E L F - R A I S I N G 
F L O U R , and pinch of salt. B a k e in moderate oven 
f r o m twenty to thirty minutes. If used f o r meat pie 
omit sugar. 

L E M O N B U X S . 
T a k e 2 eggs, their weight in butter and sugar, 

6ozs. of SIMPSON'S S E L F - R A I S I N G F L O U R , 1 lemon, 
and a little mi lk to mix. Cream butter and sugar 
togethei-, beat eggs, add these, then mix wel l , beating 
f o r a minute-fcr two. Then s i f t in a tablespoonful of 
flour and beat the mixture, adding the remainder 
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graciual ly , un t i l a l l b e a t e n in. G r a t e l e m o n r i n d a n d p u t in l a s t ly t h e j u i ce of l e m o n . G r e a s e s o m e s m a l l c a k e t i n s o r s h a p e t h e m i x t u r e i n t o b u n s a n d b a k e in a m o d e r a t e oven f o r t w e n t y m i n u t e s . 

BAN/iX.A BTJNS. 
l i b . S I M P S O N ' S SEIvF-RAlRIN 'G F I . O U R , J ib . b u t t e r , .Ub. c a s t o r s u g a r , yo lks of 2 eggs . 10 b a n a n a s , a n d suf l ic ien t m i l k to mix; P u t t h e b a n a n a s t h r o u g h a s ieve a n d t h e n m i x t h e p u l p w i t h s o m e of t h e f lour . L a y i t a s i d e f o r a f e w m i n u t e s w h i l e you r u b t h e b u t t e r i n t o t h e r e s t of t h e Hour. T h e n a d d t h e s u g a r a n d b a n a n a pu lp , y o l k s of eggs a n d mi i l j . m i x i n g t h e m i n t o a so f t , l i g h t d o u g h . C u t in to s q u a r e p ieces a n d s h a p e e a c h l ike a I . a n a n a . R a k e f o r t w e n t y m i n u t e s on a g r e a s e d t in . b r u s h i n g w i t h b e a t e n e g g w h e n ha l f d o n e . 

F L A N N E L S C O X E S . 
W e i g h l i b . S I M P S O N ' S S E L F - R A I S I N G F L O U R I n t o a bas in , a d d 3 t a b l e s p o o n s b u t t e r , 1 t e a s p o o n sa l t . P o u r 15 c u p s of m i l k i n t o t h e f lour , etc, , a n d m i x togethet", t h e n t u r n ou t on llourecl b o a r d - D o no t h a n d l e a n y m o r e t h a n Is n e c e s s a r y , R o l l l igh t ly a n d cu t i n t o s h a p e s i i n . t h i c k . H a v e a f r y i n g p a n ove r good f i re of r ed coals- W h e n p a n is n i ce ly h o t . flour wel l a n d p l a c e t h e r e i n t h e s h a p e s . W h e n n ice ly b r o w n on o n e s i d e t u r n a n d cook u n t i l b r o w n on t h e o t h e r s ide. 

T E A B C N S . 
C r e a m t o g e t h e r 2 t a b l e s p o o n s s u g a r , 1 t a b l e s p o o n b u t t e r , t h e n a d d 1 egg. a n d 2 c u p s S I M P S O N ' S S E L F -R A I S I N G F L O U R , a f e w s u l t a n a s a n d l e m o n peel , e s s e n c e of v a n i l l a . J I a k e i n t o l i t t l e b u n s a n d b a k e in a qu i ck oven . 

J A M T A U T f J C T S . 
P u t 2 c u p s of S U r P S O N ' S S E L F - R A I S I X G F L O U R , 1 t a b l e s p o o n of s u g a r a n d p i n c h of s a l t t h r o u g h s i f t e r ; t h e n l u b in J c u p of good d r i p p i n g , m o i s t e n w i t h good 

i c u p of w a t e r , in w h i c h you p u t 1 t e a s p o o n of g ly -c e r i n e a n d 1 t e a s p o o n of l e m o n ju i ce . R o l l ou t on floured b o a r d t h r e e t imes , t h e n c u t in r o u n d s a n d p u t on p a t t y t ins , P u t a l i t t l e j a m or a p p l e s on e a c h . B e a t t h e w h i t e s of a n e g g st i ff , w i t h 1 t a b l e s p o o o of s u g a r , a d d a t e w d r o p s of e s s e n c e of v a n i l l a . P u t l i t t l e on e a c h t a r t a n d b r o w n in oven , 
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P r M I ' K I N " S C O X K S . 

M i x c u p cas tor s u g a r a n d 1 t a b l e s poon o f b u t t e r 
to a c r e a m , t h o n atUl 1 egs . ^ c u p cooked , m a s h e d 
p u m p k i n , a n d las t ly t w o cups o f S I M P S O N ' S S E L F -
R A I S I N G F I . O U R , ^ v h e n t h o r o u g h l y m i x e d , t u r n o u t 
o n t o floured s lab , ro l l ou t a n d cu t i n t o s h ape . B a k e 
In a q u i c k oven 0)i h o t floured t ins . 

O l ' T - B A C K B V X S . 

2 c u p s S I M P S O N ' S S R L F - R A I S I N G F L O U R , 3 c u p 
o f b r o w n s uga r , 2 t a b l e spoons of g o o d d r i p p i n g , 1 egg, 
3 c u p of m i l l : , a l i t t l e g r a t e d n u t i n eg . B e a t t h e s u g a r 
a n d d r i p p i n g to a c r e a m , a d d t h e egg, t h e n a l i t t l e 
flour, t h e n p a r t o f t h e m i l k a n d m o r e flour t i l l a l l Is 
used , g r a t e in n u t m e g , p u t on g reased t i n s i n l u m p s , 
a n d b a k e in a b r i s k oven f o r a b o u t ' f i f t e e n m i n u t e s . 
T h i s q u a n t i t y m a k e s a b o u t fifteen buns . 

r . H M O N C H E K S K T . A R T S . 

3 b r e a k f a s t cups S I M P S O N ' S S E L F - R A I S I N G 
F L O U R , p i n c h sa l t , 5 t a b l e spoons o f c lear d r i p p i n g , 
1 c u p wa t e r . P u t flour i n d i s h a n d s t a nd o n s tove t i l l 
j u s t w a r m , a d d sa l t a n d . d r i p p i n g , m i x w e l l t i l l i t 
r e semb les b r e a d c r u m b s , t h e n a d d wa t e r . P u t o n w e l l 
floured boa r d , I'Oli out , p u t in p a t t y t i n s ( g r e a sed ) a n d 
b a k e in h o t oven f o r a b o u t t en m i n u t e s . F i l l w i t h 
l o m o n cheese. 

1~IG K N V E T J O P E S . 

2 c u p s S I M P S O N ' S S E L F - K A I S I N G F L O U R , i tea-
spoon sa l t , 2 t a b l e s poon s s uga r , 2 t e a spoons shor ten-
i ng , i c u p o f m i l k , 1 c u p c h o p p e d figs, 1 egs . S i f t 
t o g e t h e r flour, s uga r , a n d sa l t , a d d s h o r t e n i n g a n d m i s 
i n very l i g h t l y , a d d s l ow l y e n o u g h m i l k t o f o r m so f t 
d o u g h . D u s t b o a i d w i t h flour a n d ro l l o u t d o u g h J i n . 
t h i c k , cu t i n t o squa res a n d o n each p iece p u t 1 tab le-
s p o o n of figs, b r u s h edges w i t h m i l k ( c o l d ) , f o l d l i k e 
a n enve l ope a n d press edges t oge the r . B r u s h t ops 
w i t h egg bea t en w i t h one t a b l e s poon m i l k a n d one 
t e a spoon s uga r . B a k e t w e n t y i n i n u t o s i n a h o t oven . 

A r r E K N ' O O X T E A S C O N B S ( S w e e t ) . 

• 3 h e a p e d c u p s o f S I M P S O N ' S S E L F - R A I S I N G 
F L O U R ; 2 t a b l e spoons bu t t e r , J c u p s uga r , 1 egg, a 
l i t t l e sa l t , 1 c u p sweet m i l k , J c u p s u l t a n a s or c u r r a n t s . 
B e a t t oge the r b u t t e r , egg, a n d s uga r , for five m i n u t e s , 
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' t h e n a d d m i l k ; s i f t flour, s a l t and su l tanas , a d d above , 
m i x into a v e r y l i g h t d o u g h , d o n ' t ro l l ; pat i t out w i t h 
h a n d . L e t s t a n d f o r t h r e e m i n u t e s , t h e n cut into 
r o u n d shapes , b r u s h over w i t h m i l k , a n d b a k e in a 
v e r y h o t o v e n f o r fifteen minutes . 

S U G A R BUNS. 

3ozs. but ter , -fib. S L M P S O N ' S S E L P - R A I S I N G 
F L O U R , 3ozs. sugar, 1 egg, l iandftil of su l tanas . 

Beat bu t t e r and suga r together. Beat egg in a 
cup, a n d fill wi th mi lk . Mix all together , t u rn out 
on a board and knead l ightly, then roll in to buns. 
Dus t top wi th f ea the r d ipped in mi lk , and spr inkle 
sugar on the top. 

L E M O N T A R T . 
Jib. S I M P S O N ' S S E L F - R A I S I N G P L O U U , Jib. 

l a r d or d r i p p i n g , } t e a s p o o n of salt , 1 s m a l l c u p of 
m i l k or w a t e r . S i f t flour a n d s a l t in a b o w l , r u b dr ip-
p i n g in l i g h t l y w i t h t ips of fingers, w o r k into a d o u g h 
w i t h w a t e r or m i l k , t h e n rol l on to floured b o a r d and 
k n e a d ligrhtly. Rol l out a f t e r d i v i d i n g in h a l v e s , l a r g e 
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e n o u g h to fit an ord inary si7.o enamel plate. F o r the 
f i l l ing :—1 egg, i pint milk, 1 tab lespoon of cornf lour , 
] l emon, 1 cup of sugar, Jok- l jutter. B r i n g the m i l k 
to bo i l ing point, stir in cornf lour prev ious ly m i x e d 
with a little cold milk, a d d a cup of sugar , butter, 
l e m o n rind ( g r a t e d ) and ju ice . Stir f o r a f e w m i n -
utes, till c o o k e d and thickened- T a k e off fire, and 
when coo led a little add beaten egg , then spread on 
laver of pastry on plate and cover with a n o t h e r layer 
and b a k e in a qu i ck oven f o r a b o u t twenty minutes . 
W h e n co ld cut in flnger shaped pieces. Sift cas tor 
sugar over and serve. 

D.VTIO SHELT^S. 
41b. S I M P S O N ' S S K L F - R A I S I N G FI>OUR. 2ozs. 

butter, 2o7.s. sugar, dates. B e a t buttei- and sugar wel l 
togethei-, beat in the e g g and add the flour and knead 
in' l ightly. Turn on to floured board and roll otit, not 
too thin. Cut in 2in- w ide strips. P l a c e a s toned date 
on the end of a strip and roll it u p until the date is 
covered . Cut the i-oll f r o m the strip and moisten cut 
edges of the roll to keep it together , then p u t another 
date on strip and roll as befoi-e. Continue until all 
pastry is used. B a k e rolls f o r a b o u t i h o u r in a 
qu i ck oven. 

T A U T W I T H COCOANXJT Fir iT / lXG. 
2 c u ps of SIMPSON'S S E L F - R A I S I N G F L O U R , 

p inch salt, 2 tab lespoons dr ipping. R u b dr ipp ing in 
and mix wi th water , roll out thin and put on plate. 
F i l l i n g : — 1 cup cocoanut , i cup sugar, 1 egg , dessert 
s p o o n f u l butter, e n o u g h mi lk to m a k e if so f t , put rasp -
berry j a m in the bot tom. First mix the c o c o a n u t and 
sugai", beat e g g and mi lk together , and add mel ted 
butter and put on top of j a m and b a k e in a m o d e r a t e 
oven. 

G K M SCONES, 
2 cups S I M P S O N ' S S E L F - R A I S I N G F L O U R , 2 

tab lespoons sugai-, 1 tab lespoon butter , 1 egg, 1 c u p 
milk. Use teacups f o r all. Cream butter and sugar, 
add egg, we l l beaten, and mi lk . Then sift in flour. 
M a k e g e m irons very h o t and butter wel l . C o o k in 
brisk oven ten or twelve minutes. 

I tju^'-hcc'^ - • 
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D A I N T Y P U D D I N G . 
1 egg, I t ab lespoonfu l bu t te r , i cup sugar , cups 

S I M P S O N ' S S E L F - R A I S I N G F L O U R , I cup milk 
1 cup rnisins. 

C r e a m the__butter and sugar , add the egg and mi lk , 
then r a i s i n s ' S i f t in flour. D o no t bea t a f t e r t he 
f lour is added . P u t in to a bu t te red mould , cover 
wi th greased pape r , and s t eam f o r two hours. 

, \ P P I > E P U F F . 
Stow 6 l a r g e a p p l e s in 5 c u p f u l wate t - t i l l s o f t , flavour w i t h l e m o n ju ice , a d d t e a s p o o i i f u l of b u t t e r a n d s w e e t e n to t a s t e , p u t i n t o p i e - d i s h , s p r e a d w i t h j a m a n d t h e n cove r w i t h c a k e m i x t u r e , b a k e ha l f a n h o u r ; s p r i n k l e w i t h i c ing s u g a r b e f o r e s e rv ing . C a k e m i x -t u r e : — 2 t a b l e s p o o n s of b u t t e r , 2 t a b l e s p o o n s of s u g a r , 3 t a b l e s p o o n s of S I M P S O N ' S S E L F - K A I S I X ' G F L O U R , a n d one wel l b e a t e n egg, 

, \1»PI/E P r l J P l X G , 
R u b 2 t a b l e s p o o n s of b u t t e r i n t o 4 t a b l e s p o o n s of S I M P S O N ' S S l i L F - R A I S I N G FLOTJR, s t i r in 8 t a b l e -s p o o n s of s u g a r a n d a d d one wel l b e a t e n egg w i t h a l i t t l e m i l k ; rol l o u t h a l f of m i x t u r e a n d l i ne p l a t e o r s a n d w i c h t in a n d cove r w i t h 2 o r 3 s t e w e d a n d s w e e t -e n e d a p p l e s , cold, w i t h m o s t of t h e j u i c o d r a i n e d of t ; ro l l o u t resi; of m i x t u r e a n d cove r a p p l e s ; b a k e In a b r i s k oven t h i r t y m i n u t e s . D u s t w i t h i c ing s u g a r on t o p w h e n b a k e d . E x c e l l e n t h o t o r co ld . Se rve w i t h c u s t a r d o r c r e a m , o r j u i ce off a p p l e s a f t e r s t e w i n g . 
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D A T K P t ' D D I X G . 
S tone t h e d a t e s .an<l c u t i n t o s m a l l pieces, ( T h e n u a n f i t v used m a y dppond on iniSividual t a s t e , b u t I genei-al lv uso a b o u t t w e n t y da tes . ) B e a t to a c r e a m 1 t ab l e spoon but te i ' . one t ab l e spoon d i ' ipp ing . a n d i b r e a k f a s t cup s u s a r : b r e a k in 1 e s s a n d b e a t well , t h e n s t i r in h b r e a k f a s t cup mi lk , t h e n t h e s toned da tes , a n d las t iv : b r e a k f a s t cup SIMP.SON'S SELP ' -RAISTNG FLOlvTC. to w h i c h a p i n c h of s a l t h a s b e e n a d d e d . P u t mi:^iure in g r e a s e d p u d d i n g bowl , cover w i l h g r e a s e d pap'er, t ie a c lo th over t o p a n d s t e a m t o r a b o u t t w o h o u r s . Se rve ho t w i t h c u s t a r d or s w e e t s a u c e . 

C U R R A N T D V M P L I X G S . 
l i b . S I M P S O N ' S SET^l ' -KAISIXG F t . O U R . 6oxs. of sue t . Jib. c u r r a n t s , i p i n t m i l k . C h o p t h e s u e t fine, roix in t h e flour, a d d t h e c u r r a n t s , m i x i n t o d o u g h w i t h t h e mi lk , d iv ide in e igh t d u m p l i n g s , t ie in c lo ths , boil one a n d a ha l f hou r s , 

F R U I T ROI / t i . 
2 . c u p s of S I M P S O N ' S S E L F - R A I S I N G F L O U R . J ib . c h o p p e d sue t , a l i t t l e sal t , 2 t a b l e s p o o n s of s u g a r , »lb. of ra is ins , >,lb. of s u l t a n a s , Jib. of c u r r a n t s . Mix to a l igh t d o u g h w i t h w a t e r , boil in well floured c lo th f o r one h o u r . 

ICCiGIjESS PI.1UM P U D P I X G , 
1 c u p b r e a d c r u m b s , 2 c u p s S I M P S O N ' S S E L F -K A I S I N G F L O U R , 1 t e a s p o o n c i n n a m o n , » t e a s p o o n sa l t . 1 c u p c h o p p e d sue t , 1 cup s e e d e d ra is ins , 1 c u p c h o p p e d app l e s . 1 cup g o l d e n sy rup , 1 c u p mi lk . Mix t h e d r y i n g r e d i e n t s t h o r o u g h l y , a d d t h e s u e t a n d t h e p i e p a r e d f r u i t , mix well a n d a d d g r a d u a l l y t h e s y r u p a n d mi lk , s t i r r i n g con t inua l ly . S t e a m 21 h o u r s . Serve w i t h s a u c e . 

P O O U W O J I A X ' S P U D D I X G , 
3 c u p s of S I M P S O N S S E L F - R A I S I N G F L O U R , 1?. c u p s of b r o w n s u g a r , j cup of c u r r a n t s , 2 t a b l e -s p o o n s of d r ipp ing , a l i t t le s p i c e a n d sal t , 1 c u p of bo i l ing w;ater. Mix t h e flour, s u g a r , c u r r a n t s a n d sp ice t o g e t h e r , d isso lve t h e d r i p p i n g in a cup of bo i l ing w a t e r a n d a d d t o t h e d r y ing red ien t s , t i e loosely in a floured c lo th a n d boil t h r e e h o u r s . Se rve w i t h s a u c e . 

21 



A L L G O O D C O O K S U S E 

L E M O X P I B . 
11 c u p s s o f t b r e a d c r u m b s , 1 c u p s u g a r , 1 c u p bo i l i ng w a t e r , 2 oggs, 3 t a b l e s p o o n s b u t t e r , t e a -s p o o n s conif loui- , 3 t a b l e s p o o n s l e m o n ju ice , g r a t e d r i n d of 1 l emon- J t a k e p i c by s i f t i n g S I M P S O N ' S S E L F -R A I S I N G F L O U R , a d d s a l t to t a s te , m a k e s h o r t c r u s t w i t h d r i p p i n s , a d d l i t t l e s u g a r , boa t a n e g g well , a d d l i t t l e w a t e r a n d mix , l ine y o u r p i e d i sh . B r e a k bi 'cad c r u m b s i n t o s m a l l p ieces , a d d b u t t e r , p o u r c u p boiling-w a t e r over , lot s t a n d un t i l so f t , t h e n a d d co rn f lou r , s u g a r , l e m o n ju ice , a n d r ind , a d d t h e yolUs of eggs (wel l b e a t e n ) , c o m b i n e m i x t u r e , a d d to c r u s t a n d b a k e in qu i ck oven. W h e n d o n e cove r w i t h m e r i n g u e , u s i n g t h e w h i t e s of t h e eggs a n d e n o u g h s u g a r to s w e e t e n , b e a t to a stiff f r o t h , a n d r e t u r n t o oven to b i 'own. 

V R . i Y P U D D I N G . 
2 Oggs, 1 c u p of S I M P S O N ' S S E L F - R A I S I N G F L O U R , 1 t a b l e s p o o n b u t t e r , 2 t a b l e s p o o n s of s u g a r , 2 t a b l e s p o o n s of m i l k a n d j a m . B e a t b u t t e r a n d s u g a r t o a c r e a m , t h e n t h e eggs, a n d b e a t we l l ; a d d flour g r a d u a l l y , a n d t h e n j a m . S t e a m f o r ha l f a n h o u r . 

O U A N G E P U D D I N G . 
J !b . b u t t e r , 1. c u p s u g a r . 1 c u p S I M P S O N ' S S E L F -R A I S I N G F L O U R , 1 c u p b r e a d c r u m b s , 3 eggs, rind of 1 o r a n g e g r a t e d , a n d j u i ce of i o r a n g e - C r e a m b u t t e r a n d sugai-, a d d e g g s (wel l b e a t e n ) , r i n d a n d j u i ce of o r a n g e , t h e n flour a n d b r e a d c r u m b s . P u t i n t o a w e l l b u t t e r e d bas in , cove r w i t h b u t t e r e d p a p e r a n d s t e a m t h r e e hours - Se rve w i t h o r a n g e s a u c e . 

COTTAG15 P U D D I N G . 
1 c u p f u l : : i M P S O N ' S S E L F - R A I S I N G F L O U R , I c u p s u g a r , i c u p b u t t e r , 3 eggs, 3 c u p m i l k . B e a t b u t t e r a n d s u g a r , a d d wel l b e a t e n eggs, t h e n a d d Hour, l a s t l y a d d i n g t h e m i l k by d e g r e e s . B a k e i of a n h o u r in a m o d e r a t e oven . 

D U R B A N P U D D I N G . 
1 b r e a k f a s t c u p of S I M P S O N ' S S E L F - R A I S I N G F L O U R , 202S, of I u t t e r . 1 t e a c u p of s u g a r , 1 egg a n d a pini ,h of sa l t . R u b b u t t e r i n t o flour a n d s u g a r , m i x i n t o a n i c e p a s t e , w i t h w e l l b e a t e n egg, rol l o u t in a 
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long: s t r i p . spi'Cixd w i t h j a m , t h e n roil u p a n d p l a c e in 
p ie rtiah, p o u r over 1 t e a c u p of m i l k , a iu l b a k e f o r f o r t y 
m i n u t e s u n t i l m i l k is d ry . I n s t e a d of j a m , s p r e a d 
g o l d e n s y r u p o v e r t h e p a s t e , anf l s p r i n k l e .a s m a l l c u p 
of c u r r a n t s on top , t h e n ro l l . 

PLX M m O D I X G . 

6ozs. S I M P S O N ' S S E I ^ F - R A I S I N G FI^OUR, 6ozs. 
b r e a d c r u m b s , Gozs. l inely c h o p p e d suo t , 6ozs. m o i s t 
s u g a r . 6ozs. s e e d e d ra i s ins , 6ozs. c u r r a n t s , 1 s a l t s p o o n 
of sa l t , i s a l t s p o o n of g r o u n d m a c e , i s a l t s p o o n of 
g r a t e d n u t m e g , J p in t m i l k . Mix a l l t h e di 'y I n g r e -
d i e n t s we l l t o g e t h e r , a d d su f f i c ien t m i l k to m a k e a 
v e r y stiff b a t t e r , p u t i n t o a we l l g r e a s e d b a s i n . Boi l f o r 
s ix houi-s, o r s t e a m f o r s even h o t u s . Su i l i c l en t f o r 
n i n e p e r s o n s . 

STE.AM l»i ; l>DIXG. 

1 t a b l e s p o o n of b u t t e r o r d r i p p i n g , 4 t a b l e s p o o n s 
s u g a r , 1 t e a s p o o n v i n e g a r , J ib . d a t e s , 1 t e a s p o o n sp ice , 
i c u p m i l k , 1 c u p S I M P S O N ' S S K T . F - R A I S I N G 
F L O U R . Mix b u t t e r o r d r i p p i n g w i t h s u g a r un t i l i t 
c r e a m s , a d d v i n e g a r , m i x wel l , a d d m i l k , t h e n di-y 
I n g r e d i e n t s . S t e a m t w o h o u r s . S e r v e w i t h s w e e t s a u c e . 

EGGLICSS O H B U T T K R L E S S P U K D I X G . 

6 t a b l e s p o o n s of S I M P S O N ' S S E L F - R A I S I N G 
F L O U R , 6 t a b l e s p o o n s of b r e a d c r u m b s , 3 t a b l e s p o o n s 
of s u g a r , 2 t a b l e s p o o n s of g o o d d r i p p i n g , i g i ' a t ed n u t -
m e g , 4 c u p of s u l t a n a s . Mix t o g e t h e r , m o i s t e n w i t h a 
c u p of f r e s h m i l k , p o u r i n t o a g r e a s e d b o w l a n d s t e a m 
f o r 2 i h o u r s . A n y k i n d of s w e e t s a u c e if p r e f e r r e d . 

M A K C U I S K I T K P U D D I N G . 

31b. b u t t e r , J ib . s u g a r , J ib . S I M P S O N ' S S E L F -
R A I S I N G F L O U R , 2 eggs , i c u p m i l k , p i n c h sa l t . B e a t 
b u t t e r a n d s u g a r t o a c r e a m , a d d eggs , t h e n m i l k , 
l a s t l y t h e flour- G r e a s e we l l a b a s i n , s p r e a d it o v e r 
w i t h j a m , p o u r in t h e m i x t u r e , a n d s t e a m o n e h o u r . 

l U I C B A H B B A T T E R . P U D D I X G . 

S t e w 2 b u n c h e s of r h u b a r b w i t h six ' t a b l e s p o o n s 
s u g a r , p i n c h of c a r b o n a t e of s o d a , l eve l t e a s p o o n 
g r o u n d g i n g e r , i p i n t w a t e r . S t r a i n off m o s t of t h e 
l iqu id i n t o a c r e a m .lug a n d s e r v e w i t h t h e p u d d i n g a t 
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table. Put the rhubarb and very HUle liquid into a 
pio <lish, Battel- mixture:—2o-/-s- butter, 4ozs. sugar, 
2 eggs, i pint milk, 6 drops essence, 8 ozs. SIMPSON'S 
S E U - R A I S I X G FLOUR, pinch salt- Cream sugar and 
butter, add well beaten egsrs, milk and essence, stir in 
the flour and salt lightly and quickly. Pour this mixture 
in on top of the hot stewed rhubarb. Bake in a 
moderate oven about i an hour till nicely browned. 
Sprinkle icing sugar on top. place a pie collar round 
dish to serve it. Serve with boiled custard and also a 
little of the rhubarb liquid. 

MILK LOAF. 
Sitt 2 large cups of SIMPSON'S SELF-RAISING 

FLOUR and 1 small teaspoonful of salt into mixing 
bowl, add sullicient milk to inake into a firm loaf 
(about :} of a cup), flour well, and place in large 
oerebos salt tin with the lid on. Cook in medium oven 
for one hour. To be used next day, when it can be 
cut into very dainty rings (and rolled if desired). 

DATE ROUIiS. 
2 tablespoonsful butter, i cup sugar, 1 egg, i cup 

milk. Sib. dates (stoned and cut in pieces), l i cups 
SIMPSON'S SELF-RAISING FLOUR, 1| teaspoonsful 
cinnamon. Beat butter and sugivr together, add eggs 
well beaten, then milk, dates, flour and cinnamon sifted 
together. Cake in two cerobos salt tins without the 
lids for about % hour. Chopped walnuts or any kind 
o£ nuts chopped up can be added. 

DATE LOAF. 
2i cups SIMPSON'S SKLF-RAISING FLOUR, 1 

cup dark brown sugar, S cup milk, 1 egg, 2 tablespoons 
treacle, 1 tablespoon butter, 1 teaspoon spice, lib. 
dates. Mix butter and sugar well, add egg (well 
boaten), then treacle, milk, flour and spice, and dates. 
Bake one hour. When cold cut in slices and butter. 

C O O K E R Y T A L K S BY R A D I O ! 
" T u n e i n " to R a d i o Station 4QG each 

Thui-sday afternoon at 4 p.m., and hear 
Betty Simpson 's interesting tali<s. 
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