
mill at AURORA IS- 

TREATING LEASE ORE 

Six leases are reported to be work- 

ing at Aurora on property owned 

by Walter McKeough of HftVthorne, 
who has a 10-stamp mill on the 

ground which treats the product of 

the leases.—Nevada State Journal. 

NEW COMPANY FILES 

Registration has been filed with 
the Federal Trade Commission by 
the Great Dike Gold Mines, Inc., a 
Nevada corporation with offices in 
San Francisco. 

—Nevada State Journal- 

I 

Chocolate Glorifies These Desserts 

EVEN a simple home dessert 
takes on a new appeal -when 

there is chocolate in it. But when 

you add chocolate to such festive 
desserts as a sponge roll or an up- 

side down cake, you create some- 

thing that makes feminine guests 
ask for the recipe and inspires mas- 

culine guests to ask for more. 

Chocolate Sponge Roll 

6 tablespoons sifted cake flour 
% teaspoon double acting bak- 

ing powder 
H teaspoon salt 
% cup sifted sugar 
4 egg whites, stiffly beaten* 
4 egg yolks, beaten until thick 

and lemon-colored 
1 teaspoon vanilla 
2 squares unsweetened choco- 

late, melted 
1 cup cream, whipped and 

sweetened 
Sift flour once, measure, add bak- 

ing powder and salt Sift together 
three times. Fold sugar gradually 
into egg whites. Fold in egg yolks 
and vanilla. Fold in flour gradually. 
Beat in chocolate, gently but thor- 
oughly. Turn into 15xl0-inch pan 
which has been greased, lined with 
paper to within Ms inch of edge, and 
again greased. Bake in hot oven 

(400° F.) 13 minutes, or until done. 
Quickly cut off crisp edges of cake. 
Turn out on cloth covered with pow- 
dered sugar. Remove paper. Wrap 
in cloth and cool on rack. When 
cold, spread with whipped cream. 

Roll as for jelly roll. Cover with 
chocolate coating, made by adding 1 
teaspoon melted butter to 1 square 
unsweetened chocolate, melted. 

Chocolate Upside Down Cake 
1 cup sifted cake flour 
1 teaspoon double acting bak- 

ing powder 
% teaspoon salt 

cup sugar 
M, cup softened butter or other 

shortening. 
1 egg, well beaten 
6 tablespoons milk 

% teaspoon vanilla 

1 square unsweetened choco- 
late, melted 

3 tablespoons butter 
Vz cup sugar 

4 slices canned pineapple, cut 
in wedges, or 

1 cup grated pineapple 
Sift flour once, measure add bah 

ing powder, salt, and sugar, ana sit 

together three times. Add buttei 
Combine eggs, milk, and vanilla; 
add to flour mixture, stirring until 
all flour is dampened. Add chocolate 
and blend; then beat vigorously 1 

minute. 
Melt 3 tablespoons butter in 

8x8x2-inch pan over low flame; add 

sugar; cook and stir until thorough 
ly mixed. On this arrange wedges ol 

pineapple, or cover mixture with 

grated pineapple. Turn batter out 
on contents of pan. Bake in mode 
rate oven (350°F.) 50 minutes, or 

until done. Loosen cake from sides 
of pan with spatula. Turn upside 
down on dish with pineapple on top 
Garnish with whipped cream, if de 

sired. Serve warm. 

Chocolate Crested Cuctard Pie 

% recipe pie crust 
4 eggs, slightly beaten 

% cup sugar 
^4 teaspoon salt 

3 cups milk 
1 teaspoon vanilla 

2 tablespoons sugar 
1 square unsweetened choco- 

late, melted 
2 tablespoons hot water 

Line a deep 9-inch pie plate with 

pastry, rolled % inch thick, allow 

ing pastry to extend 1 inch beyond 
edge. Fold edge back to form stand- 

ing rim; flute with fingers. Combine 

eggs, sugar, salt, milk, and vanilla 

Pour into pie shell. Bake in hot ova*' 

(450°F.) 20 minutes; then decrease 

heat to moderate (350°F.) and bake 

to to 15 minutes longer, or until 

knife inserted comes out clean. 

Aci* sugar to chocolate; then add 

water, one tablespoon at a time, 

stirring urtil blended. Pour over pie 
filling, plact in slow oven (300 °F.) 

and bake 7 to *0 minutes longer, or 

until chocolate i set. Cool. 

SOUTHERN BAR-B-Q 
We serve 7 days a week from 8:30 a.m. 

’till 1:30 a.m. 

Try it once and you’ll never forget it. 

JOHN GROVES 
220 NORTH THIRD 

SENATOR KEY PITTMAN 

Democratic Candidate for 

United States Senate 

General Election, November 6th, 1934 

THOMAS M. CARROLL 
-- FOR — 

Justice of the Peace 
Admitted to the Bar of California. ^_ 

Practiced Law in San Francisco 8 Tears. 

Have the Lejcal, the Business and the Seasoned Human Experience 
for the Office. 

Vote for... 

FRED S. ALWARD 
* 

\ 

DEMOCRATIC CANDIDATE 

for 

Lieutenant Governor 


