Oatmeal Macaroons

1egg ' 2 cups rolled oats

14 cup sugar 2 teaspoons Royal Baking Powder
1 tablespoon shortening 1 teaspoon vanilla

1 teaspoon salt T4 cup corn syrup

Beat egg yolk and white separately. Cream sugar with melted
shortening. Add egg yolk, syrup, salt and ocatmeal. Then add
baking powder, white of egg and vanilla. Mix thoroughly, drop
on greased pan about half teaspoon to each macarcon. Allow
space for spreading. Bake about 10 minutes in moderate oven.

Oatmeal Cockies

Zé cup shortening :I'S/ teaspoons R(iyal Baking Powder
3 cup sugar 5 teaspoon sait

1} cup corn syrup 3/ cup cooked oatmeal

lege : 14 teaspoon vaniila

134 cups wheat, xye or barley flour

Cream shortening, add sugar and syrup, beaten egg, and flour,
baking, powder and salt which have been sifted together. Mix
well and add ocatmeal and vanilla, Drop by spoonfuls on
greased pan, and bake in moderate. oven 15 to 20 minutes.

Cocoanut Coolkies

14 cup shortening 124 cups cocoanut

14 cup syrup 1 cup corn flour

1egg 114 cups wheat flour

3 tablespoons milk 3 teaspoons Royal Baking Powder
14 teaspoon lemon extrack T4 teaspoon salt

Save one-quarter cup measured Hour for board. Cream shorten-
ing; add syrup, milk, beaten egg, lemon extract and cocoanut;
add flour which has been sifted with bakins powder and salt;
mix well; roll out lightly on floured board. Cut with cookie
cutter. Bake on greased tins in moderate oven 15 to 20 minutes.

Sand Tarts

/4 cup shortening . 1 tablespoon water

14 cup sugar 1Y cups corn flour

14 cup syrup 13/ cups wheat flour .

1legg 2 teaspoons Royal Baking Powder
T4 cup almonds

Save some of measured flour for board. Cream shortening, add
sugar and syrup, beaten egg and water. Sift flour and baking
powder together and add to first mixture until stiff enough to
roll out on board. Roll very thin, cut into squares or rounds,
sprinkle with very little granulated sugar and cinnamon, place
two or three blanched almonds cn each tart and bake in hct
oven 6 to 10 minutes.

s . o K
Hermits
12 cup shortening - .3teaspoons Royal Baking Powder -
% CUp COYm syrup 74 teaspoon cinnamon
Yegg ; : . 1} teaspoon cloves -
34 cup corn meal, barley orcat 1 teaspoon salt .
our 14 cup hot water
¥4 cup wheat flour =~ 34 cup seeded raisins

% cup nuts

Cream the shortening, add syrup and beaten egg. Add one-half
the dry ingredients which have been sifted together. Mix well:
add hqt.water and remainder of dry ingredients. Wash and four
the raisins and add with the nuts to the first mixture. Drop by

spoonfuls on greased tin and bake in moderate oven 15 to 20
minutes,
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