Date Mufﬂms. “Ne 2

'I“wq Ccuns flour, tgnﬁé";—waspoonfula
i Oi . ®ne-gnaartér teaspoon-
‘ful salt; m;@‘fa‘bléspmnful-melt&d but-
ter, one cupémﬂit* two e"g‘s ‘one cup
.date‘s.-sjm d and cut into ‘small pieces
and "da‘g&d&d'whh flour. Sift together
the dry ingredients and add the milk
and egg wvolks and beat thoroughly.
,g'auy cut and fold in the well-beat-

whites and dates, Bake in buttered
ffin._pans twenty. minutes.
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