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BREAD IS KEEN.
WHERE'D YOU LEARN
ABOUT COOKING ¢

always goes big

ARY wasn’L always such a popular
lass. There was a time when no one
ever dropped in.

Then there was Uhat awlal night when
the gang came and everyone sat aronnd
stifty. They didi’t seem Lo enjoy the little
supper she had planned so carcfully. Right.
then and there Mary made up her mind
something had to he done Lo make the
gang like Lo come to her house.

She decided she'd try onee again, She'd
make a bateh of gingerbread from her

Here's the
Gingerbread Recipe
Mary used—

14 cup sugar, ¥4 cup butter and lard mixed,
1 egg, 1 cup Brer Rabbit Molasses, 2}4 cups
ailted flour, 134 tsps. sods, 1 tap. cinnamon,
1 tap. ginger, b5 tap. cloves, 3§ tap. salt, 1 cup
hot water.

Cream shortening and sugar. Add beaten rgg,
malagses, then dry ingredients which have
been sifted together, Add hot water last
and beat until smooth. Bake in greased
shallow pan 35 minutes in moderate
aven (325° to 350°F.). Makes 15
generous portions of good
old-fashionéd gingerbread.
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COULDN'T BE SIMPLER.
IT'S BRER RABBIT

1 MOLASSES THAT GIVES

, &IT THAT SWELL FLAVOR
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with the gang

mother’s favorile recipe. She'd invile that
gang m once more.

They came-—and did they eat ! And did
they praise Mary - -al did Mary blossom
forth under their praise!

Then one of the boys actually asked if
he mMERTTome AT Somcthing that

ThaT® e story o eginning of
Mury's Tamons Saturtay Night Parties.
Now she's one of_the most popular vonng

facdics i Lown.
— » ¥

There's something ahout Brer Rabbit
Gingerbread thal appeals Lo every appe-
lite—the gay and voung ones, the older
and finicky ones. TUs full of a spiciness
that makes you glad yon're alive lo cal
it. Make Brer Rabbit Gingerbread often.
Brer Rabbit Molasses is made from

Ihe finest freshly crushed sugnr eane.
Thataccounts for its good old plantation
Nuvor. And it has real food value, too.
There are two grades: Gold Label—the
Nighesl quality light molasses for the table
and faney cooking; Green Lahel—a rich, full-
flavored dark molasses excellent for cooking
and baking.
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FREE— Booklet containing more than
90 other Brer Rabbit Recipes
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