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MAPLE LAYER CAKE
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CHOCOLATE ROLL
Bcat 2 egg volks; add 1 cup sugar slowly and 4
tablespoons cold water. Sift 1 wxptlmm with 114 level
teaspoons Royal Baking Powder and 4 teaspoon sz
add alternately with 2 beaten egg whites. i‘\*.rv d ve
on long greased pan. Bake in moderate oven abot 5 minutes.
Turn out on damp cloth sprinkled with powdere % hard
edges; spread with filling and roll in cloth while warn When cool
remove to plate, and snn'..\.v with pow ed sugar. l*m Fill
Scald 24 cup milk with 14 squares m ulw! unsweetened chocolate.
Thicken with 4 cup ﬂmxr mixed with 34 c cold milk; add 1
tablespoon butte r. Beat 14 cup ar, 1 egg and ¥4 teaspoon
salt together and add. Cook over hot water until »oth
and thick. Add )4 teaspoon vanilla and spread.
Send for New Royal Cook Book—It's FREE
Royal Baking Powder Co.
Dept. H, 135 William St.
New York, N. Y.






