












































































S . N I C O L A S C H U R C H G A R D E N P A R T Y

Cake Making Competition
V A L U A B L E P R I Z E S

Cakes must be made to the following basic recipes—Flavourings,
fillings and decorations may be added as desired.

S A N D W I C H C A K E

4oz. margarine.
4oz. sugar.
4 o z . fl o u r .

2 e g g s .

1teaspoon baking powder.
A l i t t l e m i l k .

Flavouring.

F R U I T C A K E

4 o z . f a t . 4 o z . c u r r a n t s .

4oz. sugar. 4oz. sultanas or raisins.
6oz. flour. 2oz. mixed peel.
2eggs.
Iteaspoon mixed spices,
t teaspoon baking powder.
Flavouring. Milk if necessary.

No Entrance Fees, but cakes to be donated for sale on Stall.
Entry Forms below to be completed and returned by 16th June to:

M R S . H I G G S ,
4 4 T H E G R E E N

K I N G S N O R T O N

Cakes for Competition to be delivered at above address on Friday
afternoon, 22nd June, before 6p.m.

C A K E M A K I N G C O M P E T I T I O N

N a m e

A d d r e s s




