Look! : you can make all these different kinds of cake with your Max
Madeira Mix.
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Here are some casy recipes for

TO GRACE YOUR MAX CAKES FOR
THOSE EXTRA-SPECIAL OCCASIONS

Glace Icing to top your cake

4 ozs. sieved fcing sugar
Abowt 3 teaspoonfuls warm waler
Small sqrueeze af lemon juice

Put the icing sugar into a small saucepan, add most of the
witer and lemon juice, and mix to a coating consistency.
Warm over gentle heat for half-a-minute and pour over the
top of the cake,

MN.B. It vou wish, a little colouring and /or flavouring may
be added, or orange juice may be used in place of the water, or
one teaspoonfiul hquid coffee extract may be vsed in place of
some of the water for mixing.

Butter Cream Icings

The following icing recipes will each make sufficient Butter
Cream for vou to make this glamorous Max Madeira Sand-
wich Cake:— Cur the cake into three horizontally, spread with
Burrer Cream feing, sandwich together, spread Burter Cream
Icing on the fop and decoraie o fasie,

BUTTER CREAM ICING

11 ozs, burrer or best margarine
4 ozx. sieved Icing sugar
2 reaspoonfils hor milk
Cream the butter until soft. Beat in half the sugar. Add the

milk with any flavouring and/or colouring desired, and the
rest of the sugar. Stir, beat until smooth,

BUTTER ' Add 1 oz. plain grated chocolate dissolved
ror Ghocolate cheam | in the hot milk.

BUTTER l Addite SEE. e
Add 1 teaspoonful powdered coffee extract
ror GOffee Fﬂﬁiﬁ“ disselved in the hot milk.

BUTTER f Add 1 level teaspoonful finely grated
for ﬂl‘ﬂ"ge FI?IEN:EM | orange rind to the butter. 7

BUTTER Add 2 teaspoonfuls lemon curd to the
for I.El'ﬂﬂﬂ u“r'd fg}ﬂ“ butter cream icing.

BUTTER Add a [-I:d“' L!rll:_]p!I\' of puppcrr}ninl_usscncg Im-

» tasie an a litthe SFL!EI"L colpurng to the

for PEIJIIE['ITII“t fgtflﬂﬁm butter cream icing. (This is ideal for the
*Chocolate Chunks' Cake!)

here are, in the shops, two more delicious Max Cake Mixes to delight
you—Chocolate, and Laver. And, as with Madeira, there are easy-to-
tollow directions for working many different miracles with each. Have
vou tried them vet? If not, buy a packet next time you're oul shopping.
You'll be glad yvou did. Remember the names. Max Chocolate Cake Mix
and Max Laver Cake Mix. Same price, 1/11}d.




MARMALADE, SEED, WALNUT, GINGER, COCONUT

YOU CAN MAKE ALL THESE
DIFFERENT KINDS OF CAKE
WITH YOUR MAX MADEIRA MIX

Directions on the back of your Max Madeira Cake Mix packet show
how to make both delicious Madeira Cake, and rich, wholesome Fruit
Cake. And on the side of the packet you'll see directions for Max Quick
Cakes, and for Max Fruit Buns. Mow here are further suggestions for
different kinds of cake to delight you—all so very easy to make with
Max Madeira Cake Mix.

These are the cakes you can make—

ORANGE, CHERRY, CHOCOLATE CHUNKS, COFFEE, DATE

And these are the first steps to take
cket of Max Madeira Cake Mix and the

1 Have ready your pa
I‘ynulk mw:n in the directions for Madeira Cake on
back of the packe

Il‘l'li}l.ll'lt
the

2 Pre-heat oven, Rﬂﬂlﬂﬂ- Mark 4, ar J60°F.
3 Prepare a 6 cake tin as directed on the back of the packet.

NMOWI

or Marmalade Cake

| Add 2

heaped tablespoonfuls
thick marmalade before adding
milk and beating as directed on
the packet for Madeira cake.

[
i

BAKING
PERIOD

1 hr. 10 mins.

for SEEd uakﬂ

Bl Bl feiwes, T e B | E RN na

Add 2 heaped teaspoonfuls carra-
way seeds before adding milk and
beating as directed on the packet
for Madeira cake.

for Walnut Cake

| Add 2 ozs. coarsely chopped wal-

! nuts and a few drops wvanilla
§ essence before adding milk and
§ beating as directed on the packet
§ for Madeira cake,

:' 1 hr. 10 ming.

for Ginger Cake

Add 2 level teaspoonfuls ground
qu:r and 2 ozs, chopped crystal=
zed ginger before adding milk

! and beating as directed on the

packet for Madeira Cake.

ror COconut Cake

§ Madeira C

Add 1} ozs. desiccated coconut
before adding milk and beating
as n1ir~.‘1:luqlkon the packet for
aKe.

1 hour

or Orange Cake

Add grated rind of 1 orange
before adding milk and beating
as directed on the packet for
Madeira Cake.

ror Gherry Cake

After mixing 85 directed on the
packet for Madeira Cake, stir in
4 pzs. glacé cherries cut into 4 and
rolled in 1 heaped teaspoonfil
ground rice.

r 1 hr. 10 mins.

for nhﬂuﬂlatﬂ
Chunks Cake

After mixing as directed on the
gack-.:t for Madeira Cake, stir in

0zs [ll.m] chocolate cut into
rough pieces with a knife.

for Coffee Cake

Dissolve 1 level dessertspoonful
powdered coffee extract in one
tablespoonful of the measured
milk. Mix as directed on the
packet for Madeira Cake.

ior Date Cake

§ packet for Madeira Cake,

Afrer mixing as directed on the
sLr in
¥ lb. chopped dates.




