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Breakfast

Pineapple Juice — Corn Flakes
Scrambled Eggs with Bacon
Hot Biscuits with Marmalade
Milk, Coffee or Cocoa

WAFFLES

2 cups flour 134 cups milk
4 teaspoons Roval 2 eggs :

Baking Powder 4 tablespoons melted
1 e igaol 3
/3 teaspoon salt shortening I h

Put waffle iron on to heat before staruing unc eon or
preparations. Sift flour, baking powder and .
salt together; add milk to egg yolks and add D
to dry ingredients, beating well; add short- lnner
ening which has been cooled; mix in beaten
ege whites. Bake in well greased very hot

waffle iron until brown on one side; turn and Crear“ Of Pea Sﬂllp
brown other side. Serve immediately with BrOiled or Bakcd Fi!ih

butter and maple syrup.
. e : S . Pt alle wert 3 TR I
SPANISH WHIPPED CREAM New Potato Balls with Parsley
DESSERT String Beans
L5 cup shortening 3 teaspoons Royal
I cup sugar Baking Powder Parker House Rolls
2 eggs 1 tablespoon cocoa - )
134 cups flour i teaspoon cinnamon Cocoa, Milk or Tea
34 cup milk " : . -

Cream shortening; add sugar and yolks of bpaﬂlh’h \Vhipp(‘d Cream Dessert
eges; beat well; sitt together flour, baking
powder, cocoa and cinnamon and add alter-
nately with milk; fold in beaten whites of
eprrs. Bake in two square greased and
floured layer tins in moderate oven (380" ) Sllpper
35 to 40 minutes. Cutin pieces for serving

and put two layers together and cover top

with following cocoa whipped cream: ‘\{t\uldcd Vt.‘gt.‘t’dble Sa'ad

4 tablespoons cocoa 14 teaspoon vanilla ) - £
I teaspoon sale extract (..hcc':-e boufﬂe

14 cup powdered sugar 1 cup cream Graham Bread Sandwiches
Mix the cocoa, salt and sugar with a httle ¢ ‘

hot water until well l!l.-:-.dpd,. Add vanilia S(rﬂ.“'herrics and Crcan]—Nu[ Bar!
and cream and whip until stiff enough to
spread,

‘When you bake at home you are entitled to the best
possible results. You always obtain such results day
after day, week in and week out, by using

PARKER HOUSE ROLLS
4 cups flour 4 tablespoons shore-
1 teaspoon salt ening
6 teaspoons Royal 1'% cups mill
Baking Powder

Sift flour, salt and baking powder together.
Add melted shortening to milk and add slow-

ly to dry ingredients, stirring until smooth
Knead until smooth on floured board and
roll one-half inch thick. Cut with biscuit
cutter first dipped in flour, Crease each circle

with back of knife one side of center, Butter
small section and fold larger part well over

small, Place farapart on greasedpan. Allow to Made from Cream Of Tartar, dﬁf‘flf’f'd f}.om g}'ﬂp(fs.

stand 15 minutesin warm place. Brush with

melted butter and bake in hot oven (425¢) 13 Royal makes the good wholesome home-made foods

to 20 minutes,

GRAHAM BREAD with which every woman likes to supply her family.

14 cups flour 2 tablespoons sugar
4 teaspoons Royal 1Y cupsgraham flour

Baking Powder 2 cups milk The “ROYAL COOK BOOK' containing 400 excellent tested

11/ teaspoons salt 1 tablespoon melted

shortening recipes, and the Royal Booklet “ MAKING BISCUITS "
Sift flour, baking powder, saltand sugar to Wilh Sunday supper menus and many dt‘lighlﬁll new biSCUil

gether into bowl; add graham flour, milk and iy 3 )
melted shortening, and beat thoroughly until and muffin recipes, will be sent to you free on request.
smooth; putinto greased loaf pan; smooth top
with melted shortening and bake in moderate
oven (375%) ahout one hour. If this bread s s ; o
allowed to cool in pan, it will be much easier parusn b ] y )

to cat into thin 511.‘-‘.--; for sandwiches. thﬂpt‘d W WIRG NI erff' ’r”"'d." fo

Makes 1 large or 2 small loaves .
Cream

1 NUT BARS Dessert M x, i I;: P ROYAL BAKING

L cup shortening 3 teaspoons Roval

115 cups sugar Baking Powder : ; 3 "
o9 EREL) N\ POWDER CO
4 tablespoons milk 14 cup chopped f T o \ *
4 cups flour I hl:mch:-d almonds . 1 N
1teaspoon lemon or almond extracr ° 0§ g S ¢ Y ] ‘ Taet -

Cream shortening and sugar together; add Lyl i : oL / 124 Lllbt 4 2 n'd Slreet
beaten yolk of one egg, three tablespoons milk ! . . ~
and flavoring; add beaten whites n]! two egges y = 5 = - NC“ York thY
and mix well. Sift together flour, bak- :
ing powder and salt and add, mizing well.
Roll half of dough ata time, less than 14 inch
thick, on floured board; cut into bars 1 by 3
inches. Brush with remaining yolk of egg
mixed with one tablespoon milk and sprin’ e

i shopned e, ke i moiens v |- Royal Contains No Alum—Leaves No Bitter Taste

(400%) about 10 minutes,

| All measurements are to be made |pvel




