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PURE BAKING POWDER, -

Warranted free from Alum and all other Injurious Ingredients,

;,;n MAKING
UNFERMENTED BREAD,
S0 much recomme n-'iod by Medical Men.

Also far making all kinds of Puddings, Pastry, Tea Cakes, de.

Powdar i double the strength of that uenally sold in Packets.
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Powder frem Mr. Joint, Chemist, Chulmleich, November 30th, 1838.

]1}- the nze of this invaluable Preparaiion, Bread may be made far more nutritions

sy of digestion ﬂm:n that fermented by mear ye ythe ordinary manner.

It ig alzo more economical—a larger quantity of I d being obfained from o given

weight of flour by the of the Baking Powder. rior Paddings and Pasikry

of eved v deseription, easy of digestion, may also be made with this Powder; whilst

at the same time, the unplensant taste of lard and dripping is removed, when this
is employed as o substitute for Butter.

DIRECTIONS FOR USE.

Ta make ithe NICEST SPICE CAKE you ever |||l|1—'1 ke 241bs. of Flour, 1§ lbs.
of Carrants, 1 1b. of Bugar %5, of l'._,_|_|1|_'|_|;_|'|_ Peel, 1 Egg, 2028, pf Almonds, Ji 1b. of
Butier, 2 oza. of Gross's superior Baking Powder, and mix with Milk.

To make s superior PLAIN TEA CAKE—Take 1 lb. of Flour, one good fea-
spoonful of the Powder, mix with Milk and & n a quick oven.

For ordinary Household Bread, Tea Cakes, &¢. —~Mix wella tea-spoonful of
the Powder mund ely heaped up, and the us an f salt, with each pound
IIIu]L md.mj-.:.. n gr D _.|I. r of eold water,
mixing quickl; ngistene; y yeast, tnking care

1ot tn Im"u] it more than i ; ¢ it thorong Puoi it into a tin
E_-n--.mus.y warmed, and ih k oven.

Pastry, Pie Crusts, & .' about hali a tea-spoonful of the Powder with a
pound of foor, then work in a little butter or lard, and add cold milk or wabter till
it is of proper congi ¥-

Plam, Buet, and 3 dings should never be made without it. A fea-
--l:n.m‘ml to o pound of flour makes them both light and digestible, and effects a

ing i and buiter.

In waki reet biscuits, pound eakes, school eake

1d 11 one of the greatest im
qul’ t'\.-.-.-c!u:_- to every pound of flour, and | gquantity o ter, &, t‘EE-".II!.JLﬂL].l'II.
in most receipt books will bo found HL;I'iiricn:.

Particulars to be carefully attended to.—If there be any lumps in the
Pawder they must be well broised before mizing. The in which the floar
and powder are 'n'n\-\‘l must be eetly dry. Noligoid mumst be added till they are
mixed thoroughly. 10 utmost despateh must be used after the water is added in
making up and putting into the oven.

EEEP IT IN A DRY PLACE—DAMP SPOILS IT.
= BEWARE OF SPURIOUS IMITATIONS,
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Prepared and Sofd onfy by

W. H. GROSS, M.P.S. qate sovm), Chemist, Chulmleigh.

very evenly.




