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BAKING POWDER

BISCUITS

Home Baking Course—QUICK BREADS
9

CALUMET BAKING POWDER
2 cups sifted
flour
2 teaspoons Calumet Baking Powder
i/ 2 teaspoon salt

BISCUITS

4 tablespoons butter or other
shortening
% cup milk (about)

Sift flour once, measure, add baking powder and salt, and sift again. Cut
in shortening; add milk gradually until soft dough is formed. Turn out on
floured board; knead slightly. Roll l/ 2 inch thick and cut with floured biscuit
cutter. Bake in hot oven (450° F.) 12 to 15 minutes. Makes 12 biscuits.
O
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1. Assemble all ingredients and utensils
necessary.
~ ,
,, a
t^it it
2. Use Calumet, the Double Acting Baking
Powder, which makes exceptionally light,
tender biscuits. Only one teaspoon of Calumet is required for each cup of
flour.
3. Light the oven. Biscuits should be baked
in hot oven (450° F . ) .
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Sift flour
once before
measuring.
Sift
once again af ter adding other dry ingredients.
^
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5. Cut in shortening with two knives or
pastry blender until mixture looks like
coarse corn meal.
6. Add milk gradually until the dough is
soft but not s t i c k y , - s o that it "clears t h e
bowl." Recipe calls for "about" 2/3 C up
milk, since some flours take u p more liquid
than others
7. Knead dough a few seconds on lightly

Good

Biscuits

floured board or porcelain tabletop, making five or six folds with finger tips. Turn
smooth side u p and roll lightly with floured
Doughshouldbehandledlightly
rolli
in
and deftl
8. D i p cutter in flour after cutting each
> t0 p r e v e n t Stickin^'
9. Place biscuits on baking pan one inch
apart. Brush the top surface with melted
butter

bisCuit

10. Bake in hot oven ( 4 5 0 ° F.) 12 to 15
, If Q v e n is nQt h o t
h
biscuit$
will d
out before .
afe b a k e d
minutes

W h e n

S f o w d e r Biscuits are
y should be about twice the size
the
y w e r e u n b a k e d > r e £ u l a r i n shaPe> w i t h
?tra;ght s l d e s a n d level t 0 P s ' T h e toPs s h o u l d
smooth and covered with a tender,
golden-brown crust. T h e insides of good
biscuits are creamy white, light, and fluffy.
done

'

Calumet Bakin

the

PIMIENTO

2 ounces pimiento cheese
2 tablespoons butter
^ r e c ^ e Calumet Baking Powder Biscuit Dough

CHEESE

BISCUITS

Combine cheese and butter and melt over hot water, stirring until blended. Roll biscuit dough I/4 inch thick, cut
with small floured cutter, and place on greased baking
sheet. Pour cheese mixture over biscuits. Bake in hot oven
(450° F.) 10 minutes or until done. Makes 12 biscuits.

ORANGE

2 cups sifted
flour
4 tablespoons butter
teaspoons Calumet
or other shortening
Baking Powder
1 tablespoon grated orange rind
1/2 teaspoon salt
% cup milk (about)
2 tablespoons sugar
12 cubes cut sugar
14 cup orange juice
2

RTQrTTTTQ
DloLUllo

Sift flour once, measure, add baking powder, salt and
sugar, and sift again. Cut in shortening and orange rind.
Add milk gradually until soft dough is formed. Roll Yl
inch thick on slightly floured board. Cut with small,
floured biscuit cutter. On top of each biscuit place y 2
cube of sugar dipped in orange juice. Bake in hot oven
(400° F.) 15 minutes. Makes 24 biscuits.

CALUMET

2 cups sifted
flour
teaspoon salt
teaspoons Calumet
4 tablespoons butter
Baking Powder
or other shortening
% cup fresh tomato juice (about), strained

2

TOMATO
1 U M A A U

BISCUITS

Sift flour once, measure, add baking powder and salt, and
sift again. Cut in shortening. Add tomato juice gradually
until soft dough is formed. Drop by teaspoons on baking
sheet. Bake in hot oven (450° F.) 10 to 12 minutes or
until done. Makes 24 biscuits. Canned tomato juice may
be used, if necessary.

All Measurements

Are Level
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CALUMET MUFFINS AND DELIGHTFUL V A R I A T I O N S
Home Baking Course — MUFFINS
CALUMET
MUFFINS

2
2
2
i/2

cups sifted
flour
teaspoons Calumet Baking Powder
tablespoons sugar
teaspoon salt

1 egg, well beaten
1 cup milk
4 tablespoons melted butter
or other shortening

Sift flour once, measure, add baking powder, sugar, and
salt, and sift again. Combine egg, milk, and shortening;
add to flour, beating only enough to dampen all flour.
Bake in greased muffin pans in hot oven (425° F.) 20
minutes. Makes 12 muffins.
MIXING AND BAKING MUFFINS
1. Assemble all ingredients and utensils.
Note: Use Calumet, the D o u b l e - A c t i n g
Baking Powder. Muffins are best served
piping hot. Sometimes, to insure this, it is
necessary to defer baking for 20 or 30
minutes after mixing. Calumet's second
action, which takes place only after heat
is applied to it, assures you that your muffins will rise lightly, perfectly, in spite of
this period of waiting.
2. Begin heating of oven—muffins require a
hot oven (425° F . ) .
3. Melt 6 or 7 tablespoons of butter or other
shortening over hot water.
4. Use part of this to grease the muffin tins.
If you have melted butter, use the top.
This avoids contact with the salt which
has settled to the bottom in the melting;
salt is frequently the cause of baked breads
and cakes sticking in the pan. Iron muffin
pans should be heated before greasing.
They are especially suitable for corn muffins, giving a rich, brown crust.
5. Set remaining fat aside to cool slightly
but not to congeal.
6. Sift the flour once, then
7. Measure into a sifter the necessary amounts
of sifted flour; Calumet Baking P o w d e r ;
sugar and salt.

8 Sift the dry ingredients together into a
large mixing bowl.
9. Break egg into another bowl and beat
with a rotary beater until fluffy and
lighter in color.
10 Add milk to beaten egg—mix well.
11. Add necessary amount of melted shortening—mix well.
12. T o the dry ingredients in the large bowl,
add all of the wet ingredients (the egg,
milk, and fat which you have just m i x e d ) .
13. Stir these together, beating only enough
to dampen all of the flour. Lumps will
form —the batter will look distinctly undermixed — nevertheless when the flour
is dampened—stop! A smooth batter will
result in muffins a little tough and full
of tunnels.
14. Fill muffin tins only two-thirds full.
15. Fill any empty tins in a set of pans with
hot water.
16. Bake in a hot oven ( 4 2 5 ° F.) for 20 to
25 minutes.
They are done when they have risen to about
twice their size and are a golden brown all
over. Break one open, the good muffin has a
crisp, tender crust and is moist, never w e t ;
has an even texture, but is not close grained;
and shows no tunnels.

CALUMET

1% cups sifted
flour
2
teaspoons Calumet

DATE
MUFFINS

1 egg, well beaten
1 cup milk

Baking Powder
y 2 teaspoon salt
4 tablespoons sugar

4 tablespoons melted butter
or other shortening
i/2 cup
pound) dates,
seeded and sliced

Sift flour once, measure, add baking powder, salt, and
sugar, and sift again. Combine egg, milk, and shortening.
Add to flour, beating only enough to dampen all flour.
Add dates. Bake in greased muffin pans in hot oven
(425° F.) 20 minutes. Makes 18 small muffins.

CALUMET

1 cup sifted

CORN

flour

c o r n mea^

1

1 cup milk

^

2 teaspoons Calumet
Baking Powder
1 teaspoon salt

MUFFINS

moAasses

1 egg, well beaten
1 tablespoon melted butter
or other shortening

Sift flour once, measure, add corn meal, baking powder,
and salt, and sift again. Combine milk, molasses, egg, and
shortening. Add to flour, beating only enough to dampen
all flour. Bake in greased muffin pans in hot oven
(425° F.) 20 minutes. Makes 12 muffins.

WHOLE

BRAN
MUFFINS

1 CU

P sifted
flour
3Vi teaspoons Calumet
Baking Powder
3 tablespoons sugar
Vi teaspoon salt

% cup milk
1 cup Whole Bran
1 egg, well beaten
3 tablespoons butter,
melted

Sift flour once, measure, add baking powder, sugar, and
salt, and sift again. Pour milk over Whole Bran. Add egg
and butter to bran mixture. Add flour, stirring as little as
possible. Bake in greased muffin pans in hot oven (425°T.)
20 minutes. Makes 8 muffins.
All Measurements

Are Level

We will send you on request The Calumet Baking Book.
Frances Lee Barton,

General Foods, Battle

Creek,

Address
Michigan.
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SMALL CAKES
Home Baking Course —CAKES
CALUMET CUP CAKES
(2

1 % cups sifted Swans Down Cake Flour
11/2 teaspoons Calumet Baking Powder
1/3 cup butter or other shortening
1 cup sugar

eggs)

2 eggs, well beaten
V2 cup milk
1 teaspoon lemon or vanilla extract

Sift flour once, measure, add baking powder, and sift together three times. Cream
butter thoroughly, add sugar gradually, and cream together until light and fluffy.
Add eggs, then flour, alternately with milk, a small amount at a time. Beat after
each addition until smooth. Add flavoring. Pour into greased muffin pans, filling
them about % full. Bake in moderate oven (350° F.) 20 to 25 minutes. Makes
2 dozen cup cakes.
MIXING A N D B A K I N G CUP
1. Mix according to butter cake method,
adding whole eggs, well beaten, to well
creamed butter and sugar.
2. If nuts or raisins are used, flour them
with a little of the flour called for in the
recipe, before adding them to the mixture.
3. If chocolate is used, cut in small pieces
and melt over hot water —not over direct
heat. Cool until lukewarm; add to well
creamed butter, sugar, egg mixture.
4. Cup Cakes may be baked in a variety of
interesting forms —in muffin pans, stick
pans, small lemon queen pans, tiny narrow finger pans, and fluted marguerite pans.
5. To grease individual pans—grease bottom
well, but sides sparingly. If sides are too
well greased, the cakes rise steadily,
straight to the top, and form a rim that
prevents attractive frosting.
Note:
Use Calumet — the Double-Acting
Baking Powder. It acts twice —once in the
mixing bowl when liquid is added and

CAKES

again in the heat of the oven. This double
action, perfectly timed and controlled, protects your baking at every step, and gives
the fine-grained, velvety texture essential to
perfect cakes.
Frosting Suggestions:
Butter Frosting is
inexpensive, quickly made, and easy to use.
Vegetable coloring (sometimes called candy
coloring) may be purchased in paste or liquid
form and used for varied and beautiful tinted
frostings. Add a very small amount of coloring to frosting, a little at a time, until desired tint is secured.
If cakes are completely cold when frosted,
they will crumb less when handled, and will
not melt the frosting.
To make designs on frostings, use raisins,
whole, or cut in pieces; citron, cut in thin
slices or slender slivers; nuts, whole or
broken into pieces; cinnamon drops; marshmallows, cut into small pieces; frosting of
contrasting color put on in dots or dashes.

CHOCOLATE
DROP CAKES
(2 eggs)

CU S

P sifted Swans Down
Cake Flour
1 Vz teaspoons Calumet Baking
Powder
y2 teaspoon salt
CU
Vl P butter or other
shortening
1 cup sugar

2 eggs, well beaten
3 squares Baker's Unsweetened
Chocolate, melted
% cup nut meats, coarsely
broken
% cup raisins
CU
V2 P milk
1/2 teaspoon vanilla

Sift flour once, measure, add baking powder and salt, and
sift together three times. Cream butter thoroughly, add
sugar gradually, and cream together until light and fluffy.
Add eggs, chocolate, nuts, and raisins, and beat well. Add
flour, alternately with milk, a small amount at a time. Beat
after each addition until smooth. Add vanilla. Drop by
teaspoons into small, greased cup-cake or marguerite pans.
Bake in hot oven (400° F.) 10 minutes, or until done.
Makes 3V2 dozen cakes.

SNICKERDOODLES
yj
\
( e88sJ

2^4 cups sifted Swans Down Cake
Flour
2*4 teaspoons Calumet Baking
Powder
y 4 teaspoon salt

l/2 cup butter
1 cup sugar
Grated rind of l / 2 orange
2 eggs, unbeaten
% cup milk

Sift flour once, measure, add baking powder and salt, and
sift together three times. Cream butter thoroughly, add
sugar gradually, and cream together until light and fluffy.
Add orange rind to eggs and beat until light. Add to sugar
mixture and blend. Add flour alternately with milk, a
small amount at a time, beating after each addition until
smooth. Turn into greased cup-cake pans. Bake in hot
oven (400° F.) 12 to 15 minutes, or until done. Cool. Frost
with Orange Butter Frosting. Makes 3V2 dozen small cakes.

BUTTER
FROSTING

4 tablespoons butter
2 cups sifted confectioners' sugar

1 teaspoon vanilla
3 tablespoons milk or cream

Cream butter until very soft. Add sugar gradually, blending thoroughly. Add vanilla. Thin with milk, a drop at a
time, until of right consistency to spread.
ORANGE
BUTTER
FROSTING

Grated rind of 1 orange
Grated rind of y 2 lemon
l/4 cup orange juice
2 teas oons
P
l e m o n juice

1 egg yolk
V4 teaspoon salt
3 tablespoons butter
3 cups confectioners' sugar

Add orange and lemon rind to orange juice and allow to
stand 10 minutes. Strain. Combine lemon juice, egg yolk,
salt, butter, and confectioners' sugar. Add orange juice
until of right consistency to spread. Beat until smooth.
All Measurements
Printed in u . s . a .

Are Level
Cal-3
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THE B A K I N G

POWDER

LOAF

Home Baking C o u r s e - Q U I C K BREADS
FRUIT BREAD
i y 2 cups sifted
flour
l/ 2 cup nut meats, broken
3 teaspoons Calumet Baking Powder
y 2 cup candied orange peel, thinly sliced
l
/ 2 cup sugar
li/ 2 cups Graham flour
1 teaspoon salt
U/ 2 cups milk
1 egg, well beaten

Sift flour once, measure, add baking powder, sugar, and salt, and sift again. Combine nuts, orange peel, and Graham flour, and add to first mixture. Combine milk
and egg; add to flour. Stir only until smooth. Bake in greased loaf pan, 9 x 4 x 3
inches, in moderate oven (325° F.) 1 hour.
POINTS O N MIXING AND BAKING
(When nuts and fruit are added)

1. Mix according to muffin method, adding
Powder, sugar and salt—and mixed well,
nuts and fruit to mixture.
3. Since fruit and nut breads require 60 to 70
2. N u t s and fruit are always well
floured
minutes to bake, the leavening agent is
before being added to any batter. In this
important. Calumet Baking Powder's rerecipe they are added with the Graham
served second action, beginning only
flour to the full amount of other sifted
after bread is placed in oven, is of particdry ingredients — flour, Calumet Baking
ular value during this slow baking.

Uses for Fruit and Nut
Fruit Breads, I J u t Breads — simple, easily
made Baking Powder Breads — offer delightful variety for the lunch that must be packed
every day. Sandwiches made with them and
wrapped in waxed paper, are as moist and
appetizing at the end of several hours as
when first made, thanks to the fruits and
nuts they contain.
For the special sandwich they have no equal
— with creamed cheese and jelly, creamed
cheese and olives, or a coconut fruit filling.
Thinly sliced and buttered they are especially

Breads

inviting with a cup of afternoon tea. Served
in place of the usual bread at meal time they
smack of inspiration!
These breads do not depend upon filling
for variety. Different flours are used: white
flour,
white flour in combination with
Graham, white flour in combination with
bran. Sometimes brown sugar is used instead of white sugar. Raisins and currants
and nuts are old favorites, and thinly-sliced,
candied orange-peel gives a piquant, unusual flavor.

GENERAL

FOODS

CALUMET
N U T OR
RAISIN
BREAD

BISHOP'S
BREAD

COOKING

SCHOOL

3 cups sifted
flour
3 teaspoons Calumet Baking
Powder
1 teaspoon salt
1 cup nut meats, chopped

OF

THE

AIR

3 tablespoons butter or other
shortening
1 cup sugar
1 egg, well beaten
1 YA cups milk

Sift flour once, measure, add baking powder and salt, and
sift together three times. Add nuts. Cream shortening, add
sugar; then add egg, milk, and flour. Stir only until
smooth. Bake in greased loaf pan 9 x 4 x 3 inches, in
moderate oven (350° F.) 1 hour and 10 minutes. One cup
raisins may be used instead of nuts.

2 Y2 cups
flour
1 YA cups brown sugar,
packed
YZ teaspoon salt
YI CU P butter or other
shortening

firmly

1 teaspoon Calumet Baking
Powder
YI teaspoon soda
1 teaspoon cinnamon
1 egg, well beaten
% CU P s o u r milk

Sift flour once, measure, add sugar and salt. Cut in shortening until mixture looks like coarse meal. Reserve % cup
mixture for top. To remainder, add baking powder, soda,
and cinnamon. Add egg and sour milk and beat until
smooth. Pour into two greased shallow pans, 8 x 8 x 2
inches. Sprinkle with % cup crumbs and additional cinnamon. Bake in hot oven (400° F.) 25 minutes. Serve hot.

WHOLE
BRAN
BROWN
BREAD

1 YA cups sifted
flour
3V2 teaspoons Calumet Baking
Powder
YZ cup sugar
YA teaspoon salt

YZ CU P raisins
% cup milk
2 tablespoons molasses
1 YA cups Whole Bran
1 egg, well beaten

Sift flour once, measure, add baking powder, sugar, and
salt, and sift again. Add raisins. Pour milk and molasses
over Whole Bran. Add egg. Add flour and blend. Bake in
well-greased pan in hot oven (425° F.) 20 minutes, then
decrease heat slightly (350° F.) and bake 25 minutes
longer, or until done.
All Measurements Are Level

We will send you on request The Calumet Baking Book. Address
Frances Lee Barton,
Printed in U . S . A .

General Foods, Battle Creek,

Michigan.
CAL-4
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STEAMED

PUDDINGS

Home Baking Course — PUDDINGS
CASTLE P U D D I N G
2 cups sifted

flour

cup butter or other shortening
1/2 CU P sugar

2 teaspoons Calumet Baking Powder
14 teaspoon salt

1 cup milk

1 egg, well beaten

Sift flour once, measure, add baking powder and salt, and sift together three
times. Cream butter, add sugar gradually, and cream together thoroughly. Add
egg, then flour, alternately with milk, a small amount at a time. Beat well after
each addition. Turn into individual greased molds, filling them y 2 full. Cover
tightly and steam 1 hour. Serve with Crimson Sauce. Serves 8.
POINTS TO KNOW ABOUT THESE STEAMED
1. Mix by the butter cake method, adding
the unbeaten egg to the well-creamed butter and sugar mixture. Remember to beat
mixture thoroughly, very thoroughly—
first, to blend the egg with the mixture;
second, to enclose as much air as possible.
2. f i l l well-greased individual molds only
y 2 full of batter so that pudding will
have plenty of room in which to rise.
Specially made, individual molds, with
well fitted tops are desirable, but not essential. Ordinary individual metal molds,
baking cups, and even teacups may be
used nicely; Calumet Baking Powder cans
are frequently used for molds.
3. Cover molds tightly. If molds have lids,

PUDDINGS

adjust securely in place. If molds do not
have lids, cover the tops with cloth or
waxed paper, bind in place with a string,
and tie securely.
4. Set the molds in a steamer over a pan of
boiling water—cover tightly to hold in
the steam, and steam 1 hour. Replenish
the pan beneath the steamer with boiling
water during the process, if necessary;
but try not to disturb for 1 hour.
5. To remove pudding from a mold, hold
with a dry cloth, run spatula around the
inside, and turn mold upside down on
serving plate. A slight shake will loosen
the pudding so that it comes out easily.
6. Serve hot with any good sauce.

STEAMED
SPICE
PUDDING

2 cups sifted
2

flour

l

teaspoons Calumet Baking

/2 teaspoon allspice
4 tablespoons butter or other

Powder

shortening

1 teaspoon salt
1l/2 teaspoons ginger
y2 teaspoon nutmeg
1 y2 teaspoons cinnamon
1/2 teaspoon cloves

y2 cup brown sugar, firmly
packed
1 egg, well beaten
% cup milk
V2 cup molasses

Sift flour once, measure, add baking powder, salt, and
spices, and sift together three times. Cream butter, add
sugar gradually, and cream together thoroughly. Add egg,
then flour, alternately with milk, a small amount at a
time. Add molasses. Stir until smooth. Pour into greased
molds, filling them l/ 2

cover tightly, and steam 2

hours. Serve hot with Yankee Sauce to which y 2 cup of
coarsely cut raisins has been added. Serves 12.

YANKEE
SAUCE

V2 cup brown sugar,firmlypacked
2
tablespoons cornstarch
Dash of salt

2 cups water
2 tablespoons butter
IV2 tablespoons vinegar

Combine sugar, cornstarch, and salt; add water and butter. Cook 10 minutes. Add vinegar. Serve hot. Makes 2
cups sauce. If desired, y 2 cup raisins may be cooked with
sauce.

CRIMSON
SAUCE

1/2 cup red currant jelly

Dash of salt

2

tablespoons hot water
2 tablespoons currants,finelycut
2 teaspoons lemon juice
4 maraschino.cherries,finelycut
1 teaspoon maraschino cherry juice

Combine jelly, water, lemon juice, and salt. Add currants,
cherries, and cherry juice. Makes 1 cup sauce.
All Measurements

Are Level

We will send you on request The Calumet Baking Book.
Frances Lee Barton,

General

Foods, Battle

Creek,

Address
Michigan.
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KNEADED

BAKING

POWDER

ROLLS

Home Baking Course - QUICK BREADS
CALUMET P O C K E T B O O K ROLLS
2 cups sifted Swans Down Cake
Flour
2 teaspoons Calumet Baking Powder

y 2 teaspoon salt
1 tablespoon shortening
% CU P
(about)

Sift flour once, measure, add baking powder and salt, and sift again. Cut in shortening. Add milk gradually until soft dough is formed. Knead lightly for 2 to 3
minutes. Roll Y^ inch thick on slightly floured board. Cut with 2-inch floured
biscuit cutter. Fold double and press edges together lightly. Place in greased pan;
brush tops with melted butter. Cover and let rise in warm place 20 minutes. Bake
in hot oven (425° F.) 10 minutes. Again brush tops with melted butter and finish
baking. Remove from oven. Brush tops with melted butter. Makes 16 rolls.
POINTS O N MIXING AND BAKING
1. Follow mixing method for Calumet Baking Powder Biscuits — up to the point
where the dough is kneaded.
2. Biscuits are kneaded only about
minute, but dough of Calumet Pocketbook
Rolls should be kneaded 2 or 3 minutes
on a lightly floured board or porcelain
table top. Lightly fold the dough with the
finger tips, over and over, until it is
springy and delicately elastic. Dough
should be handled lightly and deftly.

together lightly but firmly enough so
that the rolls will remain doubled.
6. Place in greased baking pan. If rolls are
placed about Yz inch apart they will be
crusty and crisp all over when baked.
7. Brush tops with melted butter. This is
important. Since there is little shortening inside the dough, much must be
added outside.
8. Cover and let rise in warm place 20
minutes.

inch

9. Bake in hot oven (425° F.) for 10 minutes. Then again brush tops with melted
butter.

4. Cut with 2-inch floured biscuit cutter. Dip
cutter in flour after each cutting, to prevent sticking.

10. Finish baking. Allow at least 5 minutes
more in the oven.

3. Turn smooth side up, and roll
thick.

5. Fold each roll over double; press edges

11. Remove from oven, and for the third time
brush tops with melted butter.

GENERAL

FOODS

BRAN
COFFEE
ROLLS

COOKING

SCHOOL

1 cup sifted
flour
2 teaspoons Calumet Baking
Powder
3 tablespoons sugar
Y2 teaspoon salt
1 tablespoon shortening

OF

THE

AIR

% CU P m d k
1 cup W h o l e Bran
3 tablespoons brown
sugar
teaspoon cinnamon
CU P n u t meats, broken

Sift flour once, measure, add baking powder, sugar, and
salt, and sift again. Cut in shortening. Pour milk over
Whole Bran. Add to flour mixture and blend. Turn onto
well floured board. Knead lightly 2 to 3 minutes. Roll
into rectangle, y^ inch thick. Brush with melted butter.
Combine brown sugar and cinnamon and sprinkle over
dough. Then sprinkle on nuts. Roll as for jelly roll. Cut
in %-inch slices. Place in greased pan, cut-side down, and
brush tops with melted butter. Cover and let rise in warm
place 20 minutes. Bake in hot oven (425° F.) 20 to 25
minutes, or until done. Makes 16 rolls. (One-fourth cup
Grape-Nuts may be substituted for nuts, if desired.)

BRAN
POCKETBOOK
ROLLS

BRAN
JELLY
BUNS

1 cup sifted
flour
l/2 teaspoon salt
2 teaspoons Calumet Baking
1 tablespoon shortening
Powder
% cup milk
1 cup W h o l e Bran

Sift flour once, measure, add baking powder and salt, and
sift again. Cut in shortening. Pour milk over Whole Bran.
Add to flour mixture and blend. Turn onto well floured
board, and knead lightly 2 to 3 minutes. Roll % inch
thick. Cut with 2-inch floured cutter. Fold double, and
press edges together lightly. Place in greased pan; brush
tops with melted butter. Cover and let rise in warm place
20 minutes. Bake in hot oven (425° F.) 10 minutes. Again
brush tops with melted butter, and bake 10 to 15 minutes
longer, or until done. Remove from oven. Makes 16 rolls.

1 cup sifted
flour
2 teaspoons Calumet Baking
Powder
y2 teaspoon salt

4 tablespoons shortening
y 3 cup milk
1 cup W h o l e Bran
Jelly or jam

Sift flour once, measure, add baking powder and salt, and
sift again. Cut in shortening. Pour milk over Whole Bran.
Add to flour mixture and blend. Turn onto well floured
board. Knead lightly 2 to 3 minutes. Roll l/2 inch thick.
Cut with iy 2 -inch floured cutter. Make deep depression in
each. Fill with 1 teaspoon jelly or jam. Place in greased
pan I/4 inch apart. Cover and let rise in warm place 20
minutes. Bake in hot oven (425° F.) 20 minutes, or until
done. Makes 16 rolls.
All Measurements

Are

Level
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MEASURING

FOR

Home Baking
HAT a contrast there is between
the recipes our grandmothers used
and those we have today. Recipes used
to be handed on from mother to
daughter, from family to family, expressed in such casual terms as a pinch
of this, a scant cup of that, something
the size of an egg, or the size of a
walnut. And if daughter's cake wasn't
just as good as mother used to make,
very often it was because daughter's
idea of an egg or a walnut was quite
different from mother's.

W

Nowadays all that is changed. Recipes travel from coast to coast, from
north to south, by newspaper, by magazines, by radio. And they have adopted
a common language of standard measurement, so that everyone may understand them, and get from them the
same results.
What is meant by "standard measurements"? It means using certain

STANDARD

Course

standard equipment in a certain standardized way. Instead of using just any
coffee cup or tea cup, the modern cook
uses a standard size cup, made especially for measuring, and a set of
measuring spoons, consisting of a
standard tablespoon, teaspoon, halfteaspoon, and quarter-teaspoon. And
she has a definite, standard way of
using these tools to measure various
ingredients.
This lesson sheet has been prepared
to explain the standard measuring
equipment and the measuring methods used in developing all General
Foods recipes. We hope that you will
use the same kind of standard equipment, in the same standardized ways,
when you follow our recipes. In this
way you will be sure of getting in
your kitchen the same successful results that we get here in the Experimental Kitchens of General Foods
Corporation.

EQUIPMENT

1. Standard
Measuring
Spoons, consisting of one
tablespoon, one teaspoon,
one-half teaspoon, and
one-quarter teaspoon.
The tablespoon is the equivalent of three
teaspoons.

SUCCESS

FOR

MEASURING

2. Standard Measuring Cup, as
approved by the U. S. Bureau
of Standards, is an accurate
half pint measure—the equivalent of 16 level tablespoons.
It is grooved on one side to read
!/2»
and % ; on the other, to read l/ 3 and
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LEVEL

How and Why
"All Measurements are Level". That statement is an important part of every General
Foods recipe, whether it is heard over the
air, or seen in a magazine advertisement, a

recipe booklet or a lesson sheet. In the following outline there is a graphic, detailed
description of why and how the measurements of various ingredients are made level.

H O W TO MEASURE
1. Sift Flour Once Before Measuring. All
flours pack upon standing; the finer the
flour, the closer the pack. One cup unsifted flour may vary in amount from
about 1 y 4 cups to ll/2 cups sifted flour.

1. Lift sifted flour lightly into measuring
then level off with spatula or knife.

H O W TO

cup;

FLOUR

2. Fill Cup as Follows: Lift sifted flour
lightly into a standard measuring cup,
spoonful by spoonful, and level off with
spatula or straight edge of case knife.
Never knock cup on table to settle flour.

2. Measure baking powder by filling a spoon full,
and leveling it off with spatula or knife.

MEASURE B A K I N G

Baking Powder is a delicate leavening
agent. Accurate measurement is absolutely
necessary for perfect baking results. A
small amount less or a small amount more
than the required quantity gives definitely
inferior results. Furthermore, because of
the varying action of different baking powders, all brands cannot be used in equal
amounts with the same results. It is important to use recipes developed for the
particular baking powder you use —and to
measure exactly.
All General Foods recipes are built
on Calumet, the Double-Acting Baking

POWDER

Powder. The usual proportion for Calumet Baking Powder is one ( 1 ) level teaspoon of Calumet Baking Powder to one
( 1 ) cup of sifted flour.
1. To measure, dip spoon into baking
powder to fill.
2. Level off lightly with spatula or back
of case knife. Do not level off on
rounded side of can.
All other dry ingredients used in small
quantities, such as salt and spices, are
measured in the same way.

GENERAL

FOODS
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H O W TO MEASURE
To measure any shortening in bulk form,
use a tablespoon for less than l / 2 CU P > f ° r
a greater quantity, use a measuring cup.

SCHOOL

OF

THE
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SHORTENING

2. To measure by cup:
a. For a full cup, press shortening so
tightly and so firmly into a standard
measuring cup that when it is turned
out it wrill hold shape of cup. Level
off with knife or spatula.
b. For a fraction of a cup, press shortening firmly into measuring cup up
to mark on cup required, V3 or
etc. Pack tightly enough to hold shape
of cup, when turned out.

3. To measure a given quantity from a
pound print of shortening:
a. Cut in half; cut halves in half
Vl pound of butter
1 cup
y4
"
"
" = y2 cup
b. For less than l / 2 cup, measure by
tablespoon.
4. To measure shortening by displacement
of water:
This is a quick method for measuring
fractions of a cup of shortening. It can
be most clearly explained by describing
the measurement of a definite amount.
For instance, to measure y 2 cup shortening, fill standard measuring cup y 2
full of water; add shortening until water
fills the cup; drain water from cup. The
remaining shortening measures the correct amount. This method may be used
for any fraction of a cup.

3. Press shortening down firmly enough to
the shape of the cup when turned out.

4. Fill standard measuring cup full, then
o f f , when measuring granulated
sugar.

1. To measure by spoon:
a. Pack spoon (teaspoon or tablespoon,
as required) firmly with shortening.
b. Level off shortening, even with top
of spoon, with case knife or spatula.

hold

H O W TO MEASURE
1. White sugar—
a. Fill cup or spoon.
b. Level off cup or spoon with knife or
spatula.
2. Brown sugar —
a. Fill cup or spoon by pressing brown
sugar into it so tightly and firmly
that when turned out it holds the

H O W TO

SUGAR

shape of the cup or spoon. Level off
cup or spoon with knife or spatula,
b. To remove lumps and soften brown
sugar, heat very gently in slow oven.
As it warms thoroughly, it will soften;
then rub it between the hands until
it is free from lumps. To keep soft,
store in covered jar or can.

MEASURE

1. To measure one cup of liquid, have cup
level on table, and fill brimming full.
2. Measure one tablespoon or one teaspoon
by filling spoon brimming full.

level

LIQUIDS

Too small an amount of liquid may make
a cake dry and coarse-grained; too much
may cause tunnels, heavy streaks, or sogginess. Use standard measuring tools.

S T A N D A R D TABLE OF

MEASUREMENTS

3 teaspoons

1 tablespoon

4 tablespoons

^ cup

8 tablespoons

y2

CU

P

1 cup or l/ 2 P* nt

16 tablespoons
A dash

less than y 8 teaspoon

2 cups

1 pint

4 cups

2 pints or 1 quart

4i/ 2 cups cake

flour

1 pound

2 y^ cups granulated sugar

1 pound

2 cups brown sugar, firmly packed

1 pound

3i/ 2 cups confectioners' sugar

1 pound

2 cups butter

1 pound

1 square of chocolate

1 ounce

1 medium egg

2 ounces

8-10 medium eggs (with shells) . . . . . .

1 pound

8-10 egg whites

1 cup

14 egg yolks

1 cup

Juice of 1 medium lemon

3 tablespoons

l/ 2 pound nut meats

1 cup nut meats, chopped

P R O D U C T S OF G E N E R A L
c a l u m e t
s a n k a
f r a n k l i n
i n s t a n t
post

baking

powder

c o f f e e
baker's

postum

l o g

diamond

cabin

w a l t e r

m a x w e l l
c r y s t a l

house
s a l t

c o c o a

tapioca
c o f f e e

cake

f l o u r

postum
f r o s t e d

baker's

m i n u t e

down

syrup

c o c o n u t

t o astie s

j e l l - o

swans
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and

f o o d

satin a

products

c h o c o l a t e
post's

and

c e r e a l

t e a

bran

c e r t o
f l a k e s

grape-nuts
la

f r a n c e
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BUTTER

CAKE

Home Baking Course —CAKES
CALUMET

QUICK

(2 egg
2 cups sifted Swans D o w n Cake Flour
2 teaspoons Calumet Baking Powder
1 cup sugar
i/ 2 teaspoon salt

CAKE

whites)
2 egg whites, unbeaten
Soft butter or other shortening as needed
Vi cup milk
J
/ 2 teaspoon vanilla

Sift flour once, measure, add baking powder, sugar, salt, and sift together three
times. To egg whites in cup, add enough shortening to half fill cup; add enough
milk to completely fill it. Turn into flour, add vanilla, and beat vigorously 2 minutes. Bake in two greased 8-inch layer pans in moderate oven (375° F.) 25 minutes. Spread Pastel Jelly Frosting (or Creole Butter Frosting) between layers and
on top of cake.
Note: May also be baked in cup cakes. Bake in hot oven (400° F.) 20 minutes.
Makes 12 cakes.
To Mix a Quick
1. Assemble all ingredients and utensils.
2. Grease two 8-inch layer pans.
3. Start oven to heat—moderate oven
( 3 7 5 ° F.)
4. Sift flour once.

Cake
in this cake; p u t egg whites into a measuring cup.

7. T o the egg whites, add enough soft
shortening to half fill the measuring c u p ;
now add enough milk to completely fill
measuring cup.
8. T u r n sifted dry ingredients into a bowl.

5. Measure sifted flour, Calumet Baking
Powder, sugar, and salt; sift all together
three ( 3 ) times.
Use Calumet, the Double-Acting Baking Powder. In a cake mixed quickly, as
this one is mixed, the leavening is of particular importance. Calumet has two controlled actions; one begins in the mixing
bowl, the other in the oven. This scientifically balanced, controlled double action
results in a cake remarkably light, fine
and velvety in texture.
6. Separate eggs; set aside yolks, not used

9. Make a hollow in the center of the dry
ingredients, and pour into it the egg
whites, soft shortening, and milk.
10. Add the vanilla.
11. Beat vigorously for two minutes, by the
clock. If your arm grows tired, stop,
then resume beating —but beat two (2)
minutes.
12. Pour into greased layer cake pans.
13. Bake in moderate oven (375° F.) for 25
minutes.

GENERAL
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PASTEL JELLY
y 2 cup jelly (any tart

flavor)

S C H O O L

OF
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FROSTING

1 egg white, unbeaten

Dash of salt

Place jelly in bowl and set over hot water. Add egg white and salt and beat with
rotary egg beater until jelly is free from lumps. Remove from fire and continue
beating until mixture is stiff enough to stand in peaks. Spread on cakes, garnish
with bits of clear jelly, and serve at once. Makes enough frosting to cover top and
sides of two 8-inch layers, or about 2 dozen cup cakes.
Steps in Making
1. Set pan of water over fire.
2. Place jelly in bowl; set over hot water to
soften.
3. When slightly softened, add egg white
and salt.
4. Beat with rotary beater until jelly is free
from lumps.

CREAM
LOAF
CAKE
(2 eggs)

CREOLE
BUTTER
FROSTING

Pastel Jelly Frosting
5. Remove bowl from over hot water. Continue beating egg mixture in bowl until
it is fluffy enough to stand in peaks.
6. Spread on cake. Garnish with clear bits of
jelly cut from remaining jelly with tip
of knife.
7. This frosting should be made and spread
on cake just before serving.

2 cups sifted Swans Down Cake
Flour
2 teaspoons Calumet Baking Powder
Yi teaspoon salt

1 cup sugar
2 eggs, well beaten
1Y4 cups heavy cream
1 teaspoon vanilla

Sift flour once, measure, add baking powder and salt, and
sift together three times. Add sugar gradually to eggs, and
beat well. Add flour, alternately with cream, a small
amount at a time. Beat after each addition until smooth.
Add vanilla. Bake in greased pan, 8 x 8 x 2 inches, in
moderate oven (350° F.) 50 minutes. Spread Creole
Butter Frosting on top and sides of cake.

1 tablespoon Baker's
Breakfast Cocoa
31/2 tablespoons strong
hot coffee

1 Yi tablespoons butter
2 cups confectioners' sugar
Ys teaspoon salt
1 teaspoon vanilla

Mix cocoa with hot coffee. Cream butter, add sugar, salt,
coffee, and vanilla. Beat until smooth. Makes enough
frosting to cover top of 8 x 8 inch cake, or to spread
between layers and on top of two 8-inch layers.
All Measurements Are Level

We will sendyou on request The Calumet Baking Book. Address
Frances Lee Barton, General Foods, Battle Creek, Michigan.
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SHORTCAKES
Home Baking Course — Q U I C K BREADS
I N D I V I D U A L STRAWBERRY SHORTCAKES
3 cups sifted Swans D o w n Cake Flour
3 teaspoons Calumet Baking Powder
1 teaspoon salt

1/2 cup butter or other shortening
% cup milk (about)
2 quarts strawberries, washed
and hulled

Sift flour once, measure, add baking powder and salt, and sift again. Cut in shortening. Add milk gradually until soft dough is formed. Roll I/4 inch thick on
slightly floured board. Cut with 3-inch floured biscuit cutter. Place half of circles
on baking sheet; brush with melted butter. Place remaining circles on top and
butter tops well. Bake in hot oven (450° F.) 15 to 20 minutes. Crush strawberries
and sweeten slightly. Reserve 8 whole berries for garnish. Separate halves of hot
biscuits, spread bottom half with soft butter and sweetened strawberries. Place
other half on top, crust-side down. Spread with butter and remaining berries.
Garnish with whipped cream and whole berries. Serves 8.
Note: Dough may be rolled l / 2 inch thick, cut and baked, then shortcakes split
after baking.
HINTS O N MAKING AND SERVING
Strawberry shortcake for dinner? A tempting shortcake — rich, flaky, tender, light;
filled with fragrant, fresh fruit! In this bulletin are three recipes, carefully developed in
General Foods Kitchens to give just that kind
of superlative shortcake. All are made with
rich biscuit dough.
Follow mixing method for Baking Powder
Biscuits.
Use Calumet, the Double-Acting Baking
Powder. Only one ( 1 ) teaspoon is needed
for each cup of sifted flour. Calumet makes
exceptionally light, tender shortcakes.
Serve shortcakes either as small individual
cakes or as wedge-shaped slices from a large

one. Bake them either in two thin layers,
which can be separated easily, or as a thick
cake that can be split open for the strawberry
filling. They are most delicious served hot —
each layer spread generously with butter the
minute the cake comes out of the oven.
Smother the lower layer with crushed, sweetened, fresh strawberries and place the top
layer over that. Heap this second layer with
more crushed, sweetened berries, top with
whipped cream, and crown with small whole
berries, tips up.
Shortcakes may be served, too, with other
fresh fruits in season, or with canned fruits.
Shortcake dough may be used for Calumet
Fruit Pockets as suggested in the last recipe.

RASPBERRY
SHORTCAKE

PEACH
WOPTfAl^P
SliUK 1LAKH

Prepare dough as for Individual Strawberry Shortcakes.
Turn onto slightly floured board. Roll 14 i*10*1 thick into
sheet 1 6 x 8 inches. Cut in halves. Fit one half into wellgreased 8 x 8 x 2-inch pan. Brush with melted butter. Fit
second layer of dough into pan. Brush with melted butter.
Bake in hot oven (450° F.) 15 to 20 minutes. To serve,
butter halves, and spread crushed, sweetened raspberries
(2 quarts) between halves and over top of shortcake.
Garnish with whipped cream and whole berries. Serves 8.

y 2 CU P shortening
% cup milk (about)
8 fresh peaches,
peeled, sliced,
and sweetened

21/2 cups sifted Swans Down
Cake Flour
2 y 2 t e a s p o o n s Calumet
Baking Powder
1/2 teaspoon salt

Sift flour once, measure, add baking powder and salt, and
sift again. Cut in shortening. Add milk gradually, until
soft dough is formed. Spread dough' in two well-greased
8-inch layer pans. Bake in very hot oven (500° F.) 12 to
15 minutes. Spread one layer of shortcake with soft butter,
cover with peaches, and place other layer on top. Cover
with remaining peaches and garnish with whipped cream.
Serves 8.

CALUMET
F"RT TTT

2 cups sifted
flour
P o o n s Calumet Baking Powder
V4 teaspoon salt
2 teas

4 tablespoons butter
or other shortening
2/3 C up milk (about)

POCKETS
Sift flour once, measure, add baking powder and salt, and
sift again. Cut in shortening; add milk gradually until
soft dough is formed. Roll ]/8 inch thick on slightly floured
board. Cut in ovals. Place 1 tablespoon Fruit Filling on
each oval, brush edges of dough with milk, fold over as
for turnovers, turn plain side up, and press lightly to
flatten. With sharp knife make 3 short cuts across top.
Sprinkle with powdered sugar. Place on baking sheet and
bake in hot oven (450° F.) 7 minutes, or until delicate
brown. Makes 12 fruit pockets.

FRUIT
FTT T TTSJf

4 tablespoons each,
raisins, citron, and
nut meats, chopped
4 tablespoons currants
2 tablespoons sugar

l

teaspoon allspice
/ 4 teaspoon cinnamon
Dash of cloves
2 tablespoons orange juice
1 tablespoon lemon juice

Combine ingredients in order given and mix thoroughly.
All Measurements

Are Level
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BAKING

POWDER
Home Baking

SPONGE

CAKES

Course - C A K E S

DELICATE SPONGE CAKE
(3 eggs)
1 cup sifted Swans Down Cake Flour
1 teaspoon Calumet Baking Powder
3 eggs

l cup sugar
2 teaspoons lemon juice
6 tablespoons hot milk

Sift flour once, measure, add baking powder, and sift together three times. Beat
eggs until very thick and light and nearly white. Add sugar gradually, beating
constantly. Add lemon juice. Fold in flour, alternately with hot milk, mixing
quickly until batter is smooth. Bake at once in ungreased tube pan in moderate
oven (350° F.) 45 minutes. Remove from oven and invert pan 1 hour, or until cold.
FINE POINTS IN THE MAKING
1. Use Calumet, the Double Acting Baking
Powder. Its two actions are smooth, steady,
ideally balanced and perfectly controlled.
This is particularly valuable in the leavening of a cake batter as fine and quickly
responsive as that of this Delicate Sponge
Cake. Improperly controlled leavening results in a cake of coarse texture.
2. Sift Swans Down Cake Flour once before
measuring.
3. Measure Calumet Baking Powder and
sifted Swans Down Cake Flour; sift three
times and return to sifter, ready for a
fourth sifting, directly into cake mixture.
4. Break whole eggs into small mixing bowl
for more efficient beating. Beat ten minutes with rotary beater until eggs are very
thick, exceedingly light and fluffy, and
light colored. This beating period should
be accurately timed, for the size and texture of the finished cake depends largely
upon the beating of the eggs.
5. Begin to add the sugar, 2 tablespoons at a
time, beating continuously, until all sugar
is added and completely blended.
6. Add lemon juice and blend with several
turns of the rotary beater.

7. Turn beaten eggs, sugar, and lemon juice
mixture into a large mixing bowl.
8. Fold in flour, a small amount at a time,
alternately with the hot milk.
To do this, sprinkle a fine film of flour
over the fluffy, well beaten eggs, sugar and
lemon juice mixture; then cut down, lift
up, and fold it over into the fluffy whole
egg mixture as carefully and gently as if
handling beaten egg whites.
Next add about a tablespoon of hot
milk. Fold this in with the same kind of
motion, but with this difference, do it
quickly, for the addition of hot milk
makes it important to get the cake into
the oven as quickly as possible.
Add remaining dry ingredients and hot
milk in the same way.
9. Pour batter into ungreased tube pan.
10. Bake in a moderate oven (350° F.) for
45 minutes. This is a higher temperature
and a shorter baking period than required for sponge cakes —made without
baking powder.
11. Remove from oven; cool and remove
from pan by cutting it from sides of tin
with a hot sharp knife.

ECONOMY
SPONGE
PATCF
^

(2 eggs)

CURRANT
JELLY
T A VFT*

CAKE
(2 eggs)

ORANGE
QDn\Tr v
orUINvjll
CAKF
(2 eggs and

I egg yolk)

1 lA

i

CU S

P sifted Swans Down
Cake Flour
teaspoons Calumet
Baking Powder
Yz teaspoon salt

1 cup sugar
2 eggs, beaten until thick
and light
1 tablespoon lemon juice
5 tablespoons boiling water

g-£t £ o u r 0 f l c e j m e asure, add baking powder and salt,
and sift together three times. Add sugar gradually to
beaten eggs, beating well. Add lemon juice. Fold in flour,
alternately with water, mixing quickly until smooth. Bake
in ungreased pan, 8 x 8 x 2 inches, in moderate oven
(350° F.) 45 minutes, or until done. Remove from oven
and invert pan 1 hour, or until cold.

2 cups sifted Swans Down
Cake Flour
2 teaspoons Calumet
Baking Powder
y 4 teaspoon salt

1 cup sugar
2 eggs, well beaten
1 tablespoon melted butter
% cup hot milk
1 teaspoon vanilla

g-£t £j o u r o n c e ) measure, add baking powder and salt, and
together three times. Beat sugar gradually into eggs.
Add butter; then flour, alternately with milk, a small
amount at a time. Beat after each addition until smooth.
Add vanilla. Bake in two greased 9-inch layer pans in
moderate oven (350° F.) 25 minutes. Put currant jelly
between layers and sprinkle top with powdered sugar.

sif{-

1*4 CU P S sifted Swans Down
Cake Flour

1 teaspoon Calumet
Baking Powder
y 4 teaspoon salt
1
cup sugar

2 eggs and 1 egg yolk
&cup o r a n S e i u i c e
1 tablespoon grated
orange rind
y 4 cup water

Sift flour once, measure, add baking powder and salt, and
sift together three times. Add y 2 cup sugar to eggs, and
beat with rotary egg beater until thick and lemon-colored,
adding remaining sugar gradually. Add orange juice and
rind and water; then add flour and beat with rotary egg
beater until smooth. Bake in greased pan, 8 x 8 x 2 inches,
in moderate oven (350° F.) 30 minutes, or until done.
Remove from oven and invert pan 1 hour, or until cold.

All Measurements

Are Level

We will send you on request The Calumet Baking Book.
Frances Lee Barton, General Foods, Battle Creek,

Address
Michigan.
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ICE BOX COOKIES
Home Baking Course — CAKES
P E A N U T B U T T E R ICE BOX COOKIES
2
3
1/2
2
V2

cups sifted
flour
teaspoons Calumet Baking Powder
teaspoon salt
cups Whole Bran
CU
P butter or other shortening

V2 cup peanut butter
/ 2 cup brown sugar, firmly packed
1 J / 2 CU P S granulated sugar
2 eggs, well beaten
l

Sift flour once, measure, add baking powder and salt, and sift again. Add Whole
Bran. Cream butter thoroughly, add peanut butter, and cream together until
smooth. Add sugars gradually and cream well. Add eggs and blend. Add
flour mixture gradually, mixing well. Shape into rolls, i y 2 inches in diameter,
and roll in waxed paper. Chill overnight or until firm enough to slice. Cut
into 14-inch slices. Bake in hot oven (400° F.) 8 minutes, or until done. Makes
6 dozen cookies.
SPECIAL P O I N T S O N M I X I N G
1. Mix according to butter cake method,
adding whole eggs, well beaten, to the well
creamed shortening and sugar.

egg mixture. Be sure that all are well
blended and finally shaped into a rough
ball of dough.

Use Calumet, the Double-Acting Baking
Powder. Calumet has two controlled actions.
The first begins in the mixing bowl; the
second is deferred until the cookies are
placed in the heat of the oven. Then Calumet's second action does its work, leavening
your Ice Box Cookies perfectly, making
them beautifully tender and light, even
though they have stood hours or even days
before baking.

2. Divide dough into two parts. Transfer
one portion to a sheet of waxed paper and
shape roughly with the fingers into a roll
about l l / 2 inches in diameter. Wrap this
roll in the sheet of waxed paper on which
it is lying; then continue shaping the dough
within the paper, until it is formed into a
smooth roll. The waxed paper will help to
keep the dough together and make it easy
to mold.

After the flour, Calumet Baking Powder,
and salt have been sifted together, the
Whole Bran is added to them and mixed
in well with a spoon.
Peanut Butter is part of the shortening;
it is creamed with the well-creamed butter
before sugar is added.
N o liquid is used in this recipe, making
this a stiff dough, not a batter.

Shape remaining portion of dough into a
second roll in same way.
..
,
, ,
. .
, .
3
- Place tolls of wrapped dough in refngerator to chill until firm enough to slice.
Usually rolls of cooky dough are chilled
overnight, but an hour or two will be sufficient if refrigerator is very cold. Rolls of
t h s d o u g h ma y
j .
, be kept for days in the
refrigerator and cookies baked as needed.

Special care is required in mixing the dry
ingredients with the shortening, sugar and

4. Bake on ungreased cooky sheet about
V2 inch apart, to allow for spreading.

C O C O N U T ICE
B r k Y m r w T V Q
J5UA

51/2 cups sifted Swans Down
Cake Flour
1
3 teaspoons Calumet Baking
Powder
3 eggs slightly beaten
Y2 cup brown sugar, firmly
packed

1 cup granulated sugar
W2 cups m e l t e d butter or
other shortening
4
Coconut,
s Baker>s
Premium Shred, chopped
ctr
'

Sift flour once, measure, add baking powder, and sift
again. Combine other ingredients in order given, then
add flour, mixing well. Pack tightly into pan, 8 x 8
inches, lined with waxed paper. Chill overnight. Remove loaf from pan; cut in half and slice crosswise in
%-inch slices. Bake in hot oven (400° F.) 5 minutes.
Makes 6 dozen cookies.
Note:

CHOCOLATE
WALNUT
DOLLARS

Eight squares Baker's Unsweetened
may be substituted for coconut.

Chocolate

cups sifted Swans Down
*/2 cup soft butter or other
Cake Flour
shortening
1 teaspoon Calumet Baking
2 tablespoons milk
Powder
*
2 squares Baker's Unsweety2 teaspoon cinnamon
ened Chocolate, melted
1 egg, slightly beaten
Vi cup walnut meats,
1 cup sugar
chopped
1 teaspoon vanilla

Sift flour once, measure, add baking powder, and cinnamon, and sift together three times. Combine other ingredients in order given. Add flour mixture. Form into
roll, 2 inches in diameter, wrap in waxed paper, and
chill overnight. Cut in slices, ]/ s inch thick. Bake in
hot oven (400° F.) 5 minutes. Makes 5 dozen 2-inch
cookies.

VANILLA N U T
-nfyvj r v
ll^rL
COOKIES

4 cups sifted flour
3 teaspoons Calumet Baking
Powder
% teaspoon salt
1 cup butter or other shortening

l/ 2 cup brown sugar, firmly
packed
2 cups granulated sugar
2 eggs, well beaten
1 cup nut meats, chopped
1 tablespoon vanilla

Sift flour once, measure, add baking powder and salt,
and sift again. Cream butter thoroughly, add sugars
gradually, and cream well. Add eggs, nuts, and vanilla.
Add flour gradually. Shape into rolls, 1 y 2 inches in
diameter, and roll in waxed paper. Chill overnight or
until firm enough to slice. Cut into 1/g-inch slices. Bake
in hot oven (425° F.) 10 minutes. Makes 6 dozen
cookies.
All Measurements

Are

Level
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VARIATIONS OF BAKING POWDER ROLLS
Home Baking Course

— QUICK

QUICK CINNAMON
2 cups sifted
flour
2 teaspoons Calumet Baking Powder
V2 teaspoon salt
4 tablespoons butter or
other shortening

BREADS

ROLLS
cup milk (about)
3 tablespoons butter
cup sugar
V2 teaspoon cinnamon
CU
1/2 P currants or raisins

Sift flour once, measure, add baking powder and salt, and sift again. Cut in
shortening; add milk gradually until soft dough is formed. Roll y 4 inch thick
on slightly floured board. Cream butter, sugar, and cinnamon. Add currants
and sprinkle mixture over dough. Roll as for jelly roll. Cut in 1-inch slices.
Melt 2 tablespoons additional butter in baking pan, 9 x 4 x 3 inches, add 2
tablespoons sugar and heat slowly until sugar is dissolved. Place rolls in this
mixture, cut-side down. Bake in hot oven (425°F.) 15 minutes, then decrease
heat to moderate (350°F.) and bake 15 minutes longer. Remove from pan at
once. Makes 10 rolls.
POINTS ON MIXING AND
1. Mix same as Calumet Baking Powder
Biscuits, kneading the dough a few seconds after it is mixed. Roll dough lightly
into sheet about i ^ - m c h thick, 10 inches
long and 6 inches wide.
2. Add sugar and cinnamon to well-creamed
butter and blend thoroughly; add currants, mix again; sprinkle or spread mixture over rolled-out dough.
3. Prepare glaze-for rolls in the 9 x 4 x 3 inch loaf bread pan in which rolls are to
be baked. Both butter and sugar burn
easily; melt them over a very low heat,
stirring continuously. (By cutting dough
into V2-inch slices, half the size suggested in the recipe, the number of rolls
may be doubled. In this case, double the
amount of butter and sugar to be used
for the glaze.)

BAKING

4. Place rolls close together in pan, cut-side
down. Remove rolls from pan as soon as
baked or glaze will harden, making removal difficult.
Quick Cinnamon Rolls are best served
hot. Calumet, the Double Acting Baking
Powder permits you to mix your rolls early,
set them in a cold place, and then bake
them in time to serve them piping hot.
They will be as perfectly leavened as
though baked immediately after mixing, because of Calumet's scientifically controlled
second action. This action is held in reserve
until the rolls go into the oven; then heat
releases a second flow of gas bubbles, completing the perfect leavening begun by
Calumet's first action in the mixing bowl.

SWEDISH
a
L t j A

ROLLS

2 cups sifted
flour
l/ 2 CU P
2 teaspoons Calumet Baking
Powder
^ cup
Vi teaspoon salt
Yz cup
1 teaspoon cinnamon

butter or other
shortening
milk (about)
sugar

Sift flour once, measure, add baking powder and salt,
and sift again. Cut in shortening. Add milk gradually
until soft dough is formed. Roll
inch thick on slightly
floured board. Cut into 3-inch squares. Fold each
square in half and press into mixture of sugar and cinnamon. Sprinkle thickly with more sugar and cinnamon.
Dot with additional butter. Bake in hot oven (450°F.)
15 minutes. Makes 10 to 12 rolls.

CHEESE
r>^TTT
KOULfcl

2 cups sifted
flour
5 tablespoons butter or other
2 teaspoons Calumet Baking
shortening
Powder
% cup milk (about)
i/ 2 teaspoon salt
1 cup American cheese, grated
Salt and paprika

Sift flour once, measure, add baking powder and salt,
and sift again. Cut in shortening. Add milk gradually
until soft dough is formed. Turn out on floured board
and knead slightly. Roll l/ 8 inch thick. Brush with
melted butter. Spread cheese evenly over dough and
sprinkle with salt and paprika. Roll as for jelly roll.
Cut in %-inch slices. Place cut-side down on greased
baking sheet. Bake in hot oven (425°F.) 15 minutes.
Makes 15 roulettes.

f H F P P Y
1

COBBLER

3 cups sour red cherries,
2 teaspoons Calumet Baking
pitted and drained
Powder
1 cup cherry juice
4 tablespoons sugar
3 tablespoons Minute Tapioca
V2 teaspoon salt
% cup sugar
6 tablespoons butter or other
2 cups sifted
flour
shortening
cup milk (about)

Combine cherries, cherry juice, Minute Tapioca, and
sugar, and let stand while crust is being made. Sift flour
once, measure, add baking powder, sugar, and salt, and
sift again. Cut in shortening. Add milk gradually until
soft dough is formed. Turn % of dough onto floured
board. Roll y 4 inch thick and fit into square pan,
8 x 8 x 2 inches, lining sides well. Fill with cherry mixture. Roll remaining y 3 of dough to l^-inch thickness.
With sharp knife make slits to permit escape of steam.
Fit over cherries, pressing edges of dough together with
fork dipped in flour. Bake in hot oven (450°F.) 15
minutes, then reduce heat to moderate (350°F.), and
bake 25 to 30 minutes longer. Serves 8. (Fresh or
canned cherries may be used.)
All Measurements Are Level
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BUTTER CAKE
Home Baking Course — C A K E S
MIRACLE CAKE
(4

eggs)

cups sifted Swans D o w n Cake Flour
41/2 teaspoons Calumet Baking Powder
1/2 teaspoon salt
1 cup butter or other shortening

2 cups sugar
4 eggs, well beaten
IV2 cups milk
2 teaspoons vanilla

Sift flour once, measure, add baking powder and salt, and sift together three
times. Cream butter thoroughly, add sugar gradually, and cream together until
light and fluffy. Add eggs. Add flour, alternately with milk, a small amount at
a time. Beat after each addition until smooth. Add vanilla. Divide batter for
Currant Cakes, Strawberry Dessert Cake, and N u t Loaf, and bake on successive
days (as suggested below).
C U R R A N T CAKES. Pour part of cake batter into 12 greased cup-cake pans,
filling them
full. Sprinkle currants or seedless raisins over tops of cakes.
Cover pan closely with damp cloth, then waxed paper, tie securely, and store in
refrigerator. Bake the second or third day in moderate oven (375°F.) 15 to 20
minutes.
S T R A W B E R R Y D E S S E R T C A K E . Pour part of cake batter into two greased
8-inch layer pans. Bake in moderate oven (375°F.) 25 minutes, or until done.
Cool. Serve with Strawberry Meringue spread between layers and on top and
sides of cake.
N U T L O A F . T o remaining cake batter add y 2 ^ P ^ n e l y c u t w a l n u t meats.
Pour into greased pan, 8 x 8 x 2 inches, cover closely with damp cloth, then
waxed paper, tie securely, and store in refrigerator. Bake on third or fourth
day in moderate oven (350°F.) 45 minutes, or until done. Serve plain or with
chocolate frosting. (If desired, sprinkle nuts over top of cake before baking
instead of adding them to mixture. This gives an attractive nut topping, but less
nut flavor to cake.)
STRAWBERRY

MERINGUE

V2 CU P crushed strawberries
IV2 cups sifted confectioners'
sugar
Beat egg white and salt with rotary egg beater until frothy. Add berries and continue
beating until blended. Add sugar gradually, beating vigorously until thick and fluffy.
Makes enough topping to cover tops and sides of two 8-inch layers.
1 egg white
Dash of salt
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H O W T O STORE CAKE B A T T E R F O R D E L A Y E D B A K I N G
The storing of cake batter is a new and
tremendous help to the busy housewife.
The Miracle Cake in this bulletin is an
interesting example of how one large-quantity basic recipe may be used for three
delightfully different kinds of cake — each
to be baked when needed. But any butter
cake made with Calumet Baking Powder
can be stored. This is possible because of
Calumet's remarkable double action. The
first action begins in the mixing bowl, when
liquid is added to the dry ingredients. This
action releases just enough gas to make the
batter light and spongy, ready for baking,

and with careful storage it may be kept like
this for days.
Calumet's second action is held in reserve
until the cake goes into the oven. Then
millions of tiny gas bubbles are released by
heat. This second flow of gas, steady, persistent, scientifically controlled, picks up the
leavening of the cake where the first action
left off. That is why a properly stored cake
can be baked a day, two days, or even a
week after it is mixed, if the batter remains
sweet, and still be perfect in texture and
beautifully light.

D I R E C T I O N S FOR S T O R I N G
1. Mix Miracle Cake the same as Standard
Butter Cake.

rather than ordinary paper, to keep the
top of your cake from drying out.

2. Pour cake batter into prepared pan (or
pans) in which it is to be baked.

6. Store the batter in a cold refrigerator. If
the temperature in your refrigerator is
below 50°F., cake batter w i l l r e m a i n
sweet for a week or even more. If the
temperature of your refrigerator is not as
low as this, you must e x p e r i m e n t to
learn just how long cake batter may be
stored in it without spoiling.

3. For each cake pan take a generous-sized,
double piece of c h e e s e c l o t h , l a r g e
enough to be tied down securely over the
top of the pan; wet it in cold water and
wring it out so that it does not drip.
4. Stretch the dampened piece of double
cheese cloth over the top and sides of the
pan of cake batter.
5. Again cover the pan, this time with a
large sheet of waxed paper, drawing it
securely over the top, around the sides
and under the bottom of the pan. Hold
the covering in place with 3 or 4 rubber
bands. Make the whole covering as nearly
air-tight as possible. Note: It is absolutely n e c e s s a r y to use waxed
paper

7. If cake batter is kept as long as a week,
the pan should be unwrapped at the end
of 5 days, the cloth dampened as before,
and the pan again wrapped tightly in
waxed paper.
8. To bake, take cake pan from the refrigerator, remove outer wrappings and bake
cake in same pan in which it has been
stored. This prevents loss of that first
flow of gas f r o m C a l u m e t ' s DoubleAction.

All Measurements

Are Level

We will sendyou on request The Calumet Baking Book. Address
Frances Lee Barton, General Foods, Battle Creek,

Michigan.
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BERRY MUFFINS AND OTHER MUFFINS
Home Baking Course — QUICK BREADS
BLUEBERRY MUFFINS
21/2
2V2
Yz
1/2

cups sifted
flour
teaspoons Calumet Baking Powder
cup sugar
teaspoon salt

1
1
1
4

cup fresh blueberries
egg, well beaten
cup milk
tablespoons melted butter
or other shortening

Sift flour once, measure, add baking powder, sugar, and salt, and sift again.
Combine berries with
cup of flour mixture. Combine egg, milk, and shortening. Add to flour, beating only enough to dampen all flour. Fold in berries.
Bake in greased muffin pans in hot oven (425°F.) 25 minutes. Makes 18
muffins.
MIXING A N D BAKING
1. W a s h and pick over the blueberries
very carefully.
^ .
.
j• .
j ,
2. Assemble all ingredients and utensils.
3. Start oven heating — muffins require a
hot oven ( 4 2 5 ° F . ) .
4. Melt 6 or 7 tablespoons of shortening
over hot water. Use part of this to
grease muffin tins. If iron muffin pans
are used, heat before using.

g

5. Set remaining fat aside to cool slightly
but not to congeal.
6. Sift flour once.
7. Measure sifted flour, baking powder,
j
u c • ri. x
sugar and salt. Sift together once.
Use Calumet, the Double-Acting Baking Powder. Its first action takes place
in the mixing bowl, but its second
action is reserved until the muffins
reach the heat of the oven. This is
Broadcast

particularly valuable when you mix
your muffins early, and wish to defer
their baking until time to serve them —
. .
.
.
.
...
piping hot — when they are most dehCalumet's second action assures
cioust
y o u that your muffins will rise lightly,
perfectly, in spite of this waiting.
^ cup of ^
M d
sifted
flour
mixtufe
^
tQ p r e p a f e d ^
and
fold
together>
^
t a k i n g c a f e %o% t Q

9. Beat egg with rotary beater until
and much lighter in color.

fluffy

10. Add milk to beaten egg — mix well.
„„*•.,
. e
. . ,
11- Add necessary amount of melted short.
.
ening — mix well.
12'

of July

T o

<the

14,

dry

ingredients in the large
of the w e t
ingredients
egg> m i l k a n d f a t which you have
(Continued on next page)

the

bowl>

add

1932

a11

just mixed). Stir these together, beating only enough to dampen all of the
flour. Stop mixing when the flour is
dampened —although the batter will
look lumpy and distinctly undermixed!
If you mix your batter until it is
smooth, your muffins will be a little
tough and full of tunnels.

GRAPE-NUTS
O P * tvj/^p
UlviVXN VJH
MUFFINS

13. Fold the floured berries into the muffin
batter. Take care not to break or crush
the berries while doing this — the juice
of crushed berries will make soggy
muffins.
14. Fill muffin pans only two-thirds full,
15. Bake in a hot oven (425°F.) for 20 to
25 minutes.

2 cups sifted
flour
2 teaspoons Calumet Baking
Powder
2A cup sugar
2 eggs, well beaten

^

y 4 cup orange juice
Grated rind of 1 orange
2 tablespoons melted butter
or other shortening
1 cup Grape-Nuts

Sift flour once, measure, add baking powder and sugar,
and sift again. Combine eggs, orange juice and rind,
and shortening. Add to flour, beating only enough to
dampen all flour. Add Grape-Nuts. Bake in hot, greased
muffin pans in hot oven (425°F.) 20 to 25 minutes.
Makes 12 muffins.

HONEY
"R"R ATM
oKAJN
MUFFINS

W4 cups sifted
flour
-11/2 teaspoons Calumet Baking
Powder
Vi teaspoon soda
Y4 teaspoon salt

4 tablespoons honey
% cup buttermilk or sour milk
1 egg, well beaten
3 tablespoons melted butter
1 cup Post's Bran Flakes

Sift flour once, measure, add baking powder, soda, and
salt, and sift again. Combine honey, milk, egg, and
butter. Add to flour, beating only enough to dampen
all flour. Add Post's Bran Flakes. Bake in greased
muffin pans in hot oven (425°F.) 25 minutes. Makes
15 muffins.

GRAHAM
Tr_,
NU1
MUFFINS

1 cup sifted
flour
1 cup Graham
flour
3 teaspoons Calumet Baking
Powder
1/2 cup sugar
1 teaspoon salt

V2 cup walnut meats, coarsely
broken
1 egg, well beaten
1 cup milk
4 tablespoons melted butter
or other shortening

Sift flour once, measure, add Graham flour, baking
powder, sugar, and salt, and sift again. Add walnuts
and mix. Combine egg, milk, and shortening. Add to
flour, beating only enough to dampen all flour. Bake in
greased muffin pans in moderate oven (425°F.) 20 to
25 minutes. Makes 18 small muffins.
All Measurements

Are

Level

^ v
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BUTTER CAKE
Home Baking Course — CAKES
B U T T E R C U P LAYER CAKE
0 egg
2 cups sifted Swans Down Cake Flour
2 teaspoons Calumet Baking Powder
cup butter or other shortening
1 cup sugar

yolks)
3 egg yolks, beaten until thick and
lemon-colored
% cup milk
]/2 teaspoon lemon extract

Sift flour once, measure, add baking powder, and sift together three times. Cream
butter thoroughly, add sugar gradually, and cream together until light and fluffy.
Add egg yolks; then flour, alternately with milk, a small amount at a time. Beat
after each addition until smooth. Add flavoring. Beat well. Bake in two greased
9-inch layer pans in moderate oven (375°F.) 25 to 30 minutes. Spread Lemon
Filling between layers. Sift powdered sugar over top of cake. If desired, spread
Palermo Lemon Frosting between layers and on top and sides of cake. Double
recipe to make three 10-inch layers.
POINTS ON MIXING
1. Assemble all ingredients and utensils.
2. Begin heating of oven — moderate oven
(375°F.).
3. Grease and line with paper, two 9-inch
layer cake pans.
4. Sift flour once before measuring.
5. Measure the sifted flour and Calumet
Baking Powder; sift them together three
( 3 ) times, the usual number for a butter
cake.
Use C a l u m e t , the Double-Acting
Baking Powder; then you may be sure
that your cake will be fine grained and
beautifully light. C a l u m e t has two
actions. The first action begins in the
mixing bowl when liquid is added; the
second is held in reserve until your cake
reaches the heat of the oven. These two
actions, steady, scientifically balanced,
and perfectly controlled, assure you a
cake that is leavened to perfection.

6. Cream the shortening until it is light
and very fluffy.
7. Add the sugar to the well-creamed
butter about
cup at a time. Beat
vigorously after each addition until the
butter and sugar mixture is light and
fluffy.
8. Beat the egg yolks with a rotary beater
until they become decidedly thick and
look distinctly lemon colored (the test
for well-beaten egg yolks).
9. Add the well-beaten egg yolks to the
butter and sugar mixture; cream them
together well. This creaming should be
vigorous and thorough. The egg yolks
will blend quickly with the butter-sugar
mixture, but blending is not sufficient.
Continue to beat until the whole mixture takes on a fluffy, puffy lightness
and changes in color to a tone definitely
lighter than that with which you started.

10. Sift in about
of the sifted dry
ingredients; blend them together with a
light, smooth, rotary motion until every
trace of the whiteness of the flour has
disappeared and beat well; then add
about Ys of the liquid; mixing it in
with the same kind of rotary motion,
and beat.
Add the remaining sifted dry ingredients and liquid alternately in about
the same proportions as suggested above

LEMON

T7TT T
riLLlINU

2l//

—1/4 of the dry, then Yz of the wet,
beating them in well each time,
N o t e
that
in
addi
the
d
in_
g r e d i e n t s and the liquid you begin with
t h e flour m i x t u r e and end with the flour
mixture — t h i s is i m p o r t a n t in the
maki
o f a fine textured cake,
11. Blend in the vanilla.
12. Pour into the prepared layer cake pans
and bake in a moderate oven of 375°F.
from 25 to 30 minutes.

1 cup sugar
1/4 cup lemon juice
2 tablespoons flour
1 egg, or two egg yolks,
Grated rind 2 lemons
slightly beaten
1 teaspoon butter

Combine sugar and flour. Add lemon rind, lemon juice
and egg. Cook until thickened, stirring constantly. Add
butter. Makes enough filling for two 9-inch layers.

PALERMO
TFMnN
LxsMiJIN

FROSTING

CALUMET
WHITE
CAKE
(3

egg

whites)

2

egg whites, unbeaten
3 tablespoons water
2
P
£ar
tablespoons lemon juice
y 4 teaspoon grated lemon rind

2 CU S s u

Put egg whites, sugar, water, and lemon juice in upper
part of double boiler. Beat with rotary egg beater until
thoroughly mixed. Place over rapidly boiling water, beat
constantly with rotary egg beater, and cook 7 minutes, or
until frosting will stand in peaks. Remove from fire and
beat until thick e n o u g h t o s p r e a d . Add lemon rind.
Makes enough frosting to cover tops and sides of two
9-inch layers.
2 cups sifted Swans Down

1/2 cup butter or other shorten-

Cake Flour

ing

2 teaspoons Calumet Baking
1 cup sifted sugar
Powder
2 / 3 cup milk
^ teaspoon salt
1/2 teaspoon vanilla
3 egg whites, stiffly beaten

Sift flour once, measure, add baking powder and salt, and
sift together three times. Cream shortening thoroughly,
add sugar gradually, and cream together until light and
fluffy. Add flour, alternately with milk, a small amount
at a time. Beat after each addition until smooth. Add
vanilla. Fold in egg whites. Bake in two greased 9-inch
layer pans, in moderate oven (375°F.) 25 to 30 minutes;
or in greased pan, 8 x 8 x 2 inches, in moderate oven
(350°F.) 1 hour.
All Measurements

Are

Level

We will send you on request The Calumet Baking Book. Address
Frances Lee Barton, General
Foods, Battle Creek,
Michigan.
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BAKING POWDER PIE CRUST
Home Baking Course — PASTRY
DEEP-DISH PEACH PIE
3Vi cups fresh peaches, sliced
1/2 cup sugar
2 tablespoons lemon juice

l/2 tablespoon Minute Tapioca
1 recipe Pie Crust
1 tablespoon butter

Combine peaches, sugar, lemon juice, and Minute Tapioca, and let stand while
crust is rolled. Line sides only of deep baking dish with a strip of pastry rolled
y8 inch thick, adjusting it so that pastry comes within y2
bottom. Allow
upper edges to extend over rim of dish as for pie. Turn peaches into dish and
dot with butter. Cover with pie crust, rolled to y 8 -inch thickness, which has a
few slits in center to allow escape of steam. Press edges together with fork,
dipped in flour. Bake in hot oven (450°F.) 15 minutes, then decrease heat
slightly (350°F.) and bake 30 minutes longer, or until peaches are tender.

PIE CRUST
2 cups sifted
flour
Yz teaspoon Calumet Baking
Powder

l/l

teaspoon salt
V2 cup cold shortening
Cold water

Sift flour once, measure, add baking powder and salt, and sift together three
times. Cut in shortening until mixture looks like meal. Add water, a little at a
time, mixing with knife or spatula until dough cleans bowl of all flour and
pastry. Use as little water as possible. Roll dough y 8 inch thick on slightly
floured board. Fit loosely on pie plate. Turn edge and prick with fork. Bake
immediately, or pastry may be kept in cold place several days. Bake in hot oven
(450°F.) 15 minutes. Makes one 9-inch two-crust pie. Use y 2 recipe for one
pie shell only.
Deep-dish pies require a particularly tender and flaky crust. The texture of the
pie crust in the above recipe is unusually light and puffy, making it an especially
good crust to use for pastry covers, for fruit pies, meat pies, and patty shells.
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TO MAKE A LIGHT, F L A K Y CRUST
1. Use cold ingredients.
Cold ingredients
expand more in the heat of the oven,
helping to make pastry light.
j. j j 7
.
,,
_ ». ji .
T
2. Handle pastry as little as possible.
In
other words, keep cold ingredients cold.
Cold, firm shortening is particularly
necessary if pastry is to be
flaky.
3. Use Calumet, the Double-Acting Baking

ROAST
BEEF
PIE
(Using cooked meat)

DEEP-DISH
APPLE
PIE

2
3
4
4

Powder. Y o u can keep your pastry several days in the refrigerator and then
count on Calumet's reserved second
action, beginning only after the pie crust
. p l a c e < f i n th* h e a t o f t h e o v e n . it
£ add
valuable leaveni
to
the expanding cold ingredients, assuring
y Q U p £ t r y t h a t i $ m a r v e l o u s i y l l g h t and
flaky.

onions, sliced
cups roast beef, diced
cups meat broth and water, or
cups water and 2 bouillon cubes

1 teaspoon salt
2 potatoes, diced
3 tablespoons Minute
Tapioca

Pour boiling water over onions and let stand while meat
is being prepared. Combine roast beef, meat broth, and
salt in casserole. Bake y 2 hour in moderate oven
(350°F.), or until meat is tender, adding water as
needed to keep meat covered. Drain onions. Add, with
potatoes and Minute Tapioca, to meat mixture. Continue baking, stirring frequently until mixture is slightly
thickened. When tapioca is clear, increase heat to 450°F.
Place baking powder biscuit dough, rolled to l/^-inch
thickness, on top of mixture, return to oven, and bake
12 minutes longer, or until crust is browned. Serves 6.
(Meat mixture may be cooked on top of stove before
adding crust.)

l A teaspoon cinnamon
1 recipe Pie Crust
4 to 6 apples, thinly sliced
Ys teaspoon nutmeg
1 cup sugar'
Yi cup water
1 tablespoon butter

Line sides only of deep baking dish with a strip of
pastry rolled y4 inch thick, adjusting it so that the
pastry comes within y2 inch of bottom. Allow upper
edges to extend over rim of dish as for pie. Fill with
apples, sprinkle with sugar, cinnamon, and nutmeg. Add
water. Dot with butter. Cover with pie crust, rolled to
y4-'mch thickness, which has a few slits in center to
allow steam to escape. Bake in hot oven (450°F.) 15
minutes, then decrease heat slightly (350°F.) and continue baking until apples are tender.
All Measurements

Are Level

GENERAL FOODS
COOKING SCHOOL OF THE AIR
On the air every TUESDAY DWJTHURSDAY, at 11:15 A.M., Eastern Daylight SavingTime,
and 9:15 A.M., Central Standard Time, over Station WEAF and Associated Stations.

DROP COOKIES
Home Baking Course — CAKES
HERMITS
2
2
V4
1
1

cups sifted Swans Down Cake Flour
teaspoons Calumet Baking Powder
teaspoon nutmeg
teaspoon cinnamon
teaspoon mace
V2 CU P n u t meats,

y 2 cup butter or other shortening
1/2 cup brown sugar, firmly packed
y 2 cup white sugar
2 eggs, well beaten
2 cups raisins
coarsely broken

Sift flour once, measure, add baking powder and spices, and sift together three
times. Cream butter thoroughly, add sugar gradually, and cream together until
light and fluffy. Add eggs, beating well. Add raisins and nuts and mix well. Add
flour and beat until smooth. Drop from teaspoon on ungreased baking sheet
and bake in moderate oven (350°F.) 15 minutes. Makes 4y 2 dozen hermits.
H O W T O MIX A N D BAKE
1. Assemble all ingredients and necessary
utensils.
2. Begin heating
(350°F.).

oven — moderate

oven

3. Sift flour once before measuring.
4. Measure the sifted flour, Calumet Baking
Powder and spices; sift them together
three times.
Use Calument, the Double - Acting
Baking Powder. Calumet has two carefully controlled actions. The first begins
in the mixing bowl when liquid is
added. But Calumet's second action
cannot begin until set free by the heat of
the oven. This is extremely valuable
when you are making cookies, for
almost invariably some of the cookies
must stand while the first batch is baked.
Calumet's second action, held in reserve,
assures you that the last batch of cookies
to be baked will be as perfectly leavened
as the first.
5. Wash raisins; if you are using large
ones, cut them into small pieces; cut
nuts into small, not fine, pieces.

6. Cream butter thoroughly until it is soft
and creamy.
7. Add sugar gradually, both brown and
white, about */4 cup at a time, beating
constantly until all sugar is added and
the whole mixture is thoroughly blended.
Note: Measure brown sugar carefully,
packing it so firmly into the measuring
cup that it holds the shape of the cup
when it is turned out.
8. Beat whole eggs with a rotary beater
until they are thick, light-colored and
foamy. Add eggs to the well-creamed
butter and sugar. Beat vigorously until
whole mixture becomes very light.
9. Add raisins and nuts and again beat
until raisins and nuts are evenly distributed through the mixture.
10. Add sifted dry ingredients, about
cup at a time; blend each portion into
the butter, sugar, and egg mixture with
a light, firm rotary movement, until all
lumps are smoothed out and no flour
can be seen. Note that the recipe con(Continued

next page)

tains no liquid. After last portion of
flour has been added, beat mixture until
it is smooth.
11. Drop from teaspoon on ungreased cooky
sheet about 2 inches apart, which allows
n - r n r n i ATF
v ^ n u v ^ v j L A 1 r,
DROP
CAKES

plenty of space for the-dough to spread
during baking.
12. Bake in moderate oven (350°F.) 15
minutes. Remove from sheet as soon as
baked.

IV2 CU P S sifted Swans Down
Cake Flour

11/2 teaspoons Calumet Baking
Powder
1/2 teaspoon salt
1/2 cup butter or other
shortening
1 cup sugar

2 eggs, well beaten
Unsweetened
Chocolate, melted, cooled
% cup nut meats, coarsely
broken
% cup raisins
V2 CU P
V2 teaspoon vanilla
3 squares Baker's

Sift flour once, measure, add baking powder and salt, and
sift together three times. Cream butter thoroughly, add
sugar gradually, and cream together until light and
fluffy. Add eggs, chocolate, nuts, and raisins, and beat
well. Add flour, alternately with milk, a small amount
at a time. Beat after each addition until smooth. Add
vanilla. Drop from teaspoon into small, greased cupcake pans. Bake in hot oven (400°F.) 10 minutes, or
until done. Makes
dozen cakes.
OATMEAL
DROP
COOKIES

34 CU P sifted
flour
1 teaspoon Calumet Baking
Powder
1
^ teaspoon nutmeg
V4 teaspoon salt
1/2 cup butter or other
shortening

cup brown sugar, firmly
packed
1 egg, well beaten
1 cup raisins, chopped
1 cup oatmeal
Yz cup milk

Sift flour once, measure, add baking powder, nutmeg,
and salt, and sift together three times. Cream butter, add
sugar gradually, and cream together until light and
fluffy. Add egg and raisins. Add oatmeal. Add flour,
alternately with milk, a small amount at a time. Drop
from teaspoon on ungreased baking sheet. Bake in moderate oven (350°F.) 15 minutes. Makes 2 dozen cookies.

PEANUT
DROP
COOKIES

1 CU

P s i f t e d A°ur
1 teaspoon Calumet Baking
3
owder
teaspoon salt
6 tablespoons butter or other
shortening

V2 cup sugar
1 egg, well beaten
Grated rind of 1 lemon
1 cup peanuts, coarsely
chopped
cup milk

Sift flour once, measure, add baking powder and salt,
and sift together three times. Cream butter thoroughly,
add sugar gradually, and cream together well. Add egg,
lemon rind, and peanuts, and mix well. Add flour,
alternately with milk, a small amount at a time. Beat
after each addition until smooth. Drop from teaspoon
on greased baking sheet and bake in hot oven (475°F.)
8 minutes, or until done. Makes 2 dozen cookies.
All Measurements

Are

Level
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UPSIDE D O W N CAKES
Home Baking Course — CAKES
FRESH P E A C H UPSIDE D O W N CAKE
(i egg)
1 Yi cups sifted Swans D o w n Cake Flour
Yz cup milk
1 Ya teaspoons Calumet Baking Powder
1 teaspoon vanilla
Y4 teaspoon salt
4 tablespoons butter
4 tablespoons butter or other shortening
% cup sugar
Yz cup brown sugar, firmly packed
1 egg, well beaten
6 peaches, pared and sliced

Sift flour once, measure, add baking powder and salt, and sift together three
times. Cream butter thoroughly, add sugar gradually, and cream together until
light and fluffy. Add egg, then flour, alternately with milk, a small amount at a
time. Beat after each addition until smooth. Add vanilla.
Melt butter in 8-inch iron skillet, add brown sugar, and stir until sugar is
melted. On this arrange slices of peaches. Pour batter over peaches. Bake in
moderate oven (350° F.) 50 minutes. Loosen cake from sides and bottom of
pan with spatula. Turn out upside down on large dish. Cut in wedges and
serve with whipped cream.
POINTS I N MAKING
There are three parts to the making of an
Upside D o w n Cake: the mixing of the
cake batter, the preparation of the fruit
layer that will form the top of the cake
after it is baked, and the baking.
1. M i x cake batter according to Butter
Cake method, adding a whole egg, well
beaten, to the well-creamed butter and
sugar.
U s e C a l u m e t , t h e Double-Acting
Baking Powder, in the making of this
cake. It acts twice, first in the mixing
bowl and then in the oven, and each
action is so perfectly timed, so scientifically controlled that your baking is
protected at every step. Calumet gives
you a perfectly leavened cake, beautifully fine-grained and of a velvety texture.

3. A d d brown sugar to the melted butter
and dissolve over a slow heat, stirring
constantly to prevent burning.
4. Arrange a layer of sliced peaches in the
brown sugar and butter syrup in the iron
skillet. Place the fruit so that the peach
slices will form a simple and attractive
pattern when the cake is turned out
after baking.
5. Place remaining slices of peaches, gently,
over the top of the decorative layer of
peaches.
6. Pour the cake batter over the peaches.
7. Bake in moderate oven ( 3 5 0 ° F.) 50
minutes.
8. Loosen cake from sides and bottom of
the skillet with a spatula and remove at
once, turning cake upside down on a
large serving dish or round chop platter.

2. Melt butter in an iron skillet to begin
the preparation of the fruit layer.

9. Serve w a r m , c u t i n w e d g e s ,
whipped cream if desired.

with

1 lA cups sifted Swans D o w n

PINEAPPLE
TTPQTnF n n w \ r
uj. o n j r . i ^ w w i n

xyA

CAKE

\

(

1 egg, well beaten
% cup milk
1 teaspoon vanilla

Cake Flour

teaspoons Calumet Baking

Powder

lA

teaspoon salt
4 tablespoons butter or other
shortening
cup sugar

e

S8J

4 tablespoons butter
cup brown sugar,
firmly packed
1 cup crushed pineapple

Sift flour once, measure, add baking powder and salt,
and sift again. Cream butter thoroughly, add sugar
gradually, and cream together until light and fluffy. Add
egg; then flour, alternately with milk, a small amount at
a time. Beat after each addition until smooth. Add
vanilla.
Melt 4 tablespoons butter in iron skillet; add brown
sugar and stir until melted. Add pineapple and pour
batter over mixture. Bake in moderate oven (350° F.)
50 minutes.
For Apricot Upside Down Cake substitute 1 cup apricots, finely cut, for 1 cup crushed pineapple.
1 lA cups sifted Swans D o w n
Cake Flour
1 1 / 4 teaspoons Calumet Baking
Powder
Vi teaspoon salt
4 tablespoons butter or other
shortening
34 cup granulated sugar
1 egg, well beaten

PRUNE
TTDCTTM? T*F\W/"TVT
UPSIDE D O W N
CAKE
(1 ezz)

y2 cup prune juice
1 teaspoon vanilla
l

4 tablespoons butter
/ 2 cup brown sugar,
firmly packed
6 stewed prunes, halved,
seeded, and stuffed with
pecans

Sift flour once, measure, add baking powder and salt,
and sift together three times. Cream butter thoroughly,
add sugar gradually, and cream together until light and
fluffy. Add egg; then flour, alternately with prune juice,
a small amount at a time. Beat after each addition until
smooth. Add vanilla.
Melt 4 tablespoons butter in 8 x 8 x 2-inch pan over
low flame. Add brown sugar. Stir until melted. On this
arrange prunes, cut-side down. Pour batter over contents of pan. Bake in moderate oven (350° F.) 50 minutes, or until done. Loosen cake from sides and bottom
of pan with spatula. Serve upside down on dish with
prunes on top. Garnish with whipped cream, if desired.
All Measurements

Are

Level

PRODUCTS OF GENERAL FOODS
c a l u m e t baking powder
jell-o

maxwell

post toasties
instant postum

swans down cake

house coffee and tea

minute tapioca

post's bran

flakes

w a l t e r baker's c o c o a and c h o c o l a t e

f r a n k l i n baker's c o c o n u t
sanka coffee

flour

grape-nuts

frosted food

log cabin syrup

diamond crystal s a l t

satina

postum
la

certo
products
cereal

france
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DOUGHNUTS
Home Baking Course — CAKES
DOUGHNUTS
4 cups sifted
flour
4 teaspoons Calumet Baking Powder
Yz teaspoon salt
Y4 teaspoon nutmeg
1 cup sugar

2 eggs, well beaten
% teaspoon lemon extract
2 tablespoons melted butter or other
shortening
1 cup milk

Sift flour once, measure, add baking powder, salt, and nutmeg, and sift together
three times. Combine sugar and eggs; add lemon extract and shortening. Add
flour, alternately with milk, a small amount at a time. Beat after each addition
until smooth. Knead lightly on slightly floured board. Roll
inch thick. Cut
with floured doughnut cutter. Fry in deep fat (385°F.), turning frequently,
until a golden brown. Drain on unglazed paper. Sugar if desired. Makes
4 dozen small doughnuts.
H O W T O MIX A N D FRY
1. Assemble all ingredients and utensils.
A wide-mouthed kettle of cast metal is
ideal for frying doughnuts. It should be
from 3 to 5 inches deep, with a surface
about 9 inches in diameter. You will
need between 2 and 3 pounds of shortening for frying in a kettle of this size.
If you do not have a kettle of this kind,
a deep iron skillet will do. Avoid having
too much fat in the kettle, because the
moisture in the doughnuts makes the
fat spatter.
Use Calumet, the D o u b l e - A c t i n g
Baking Powder! It takes time to fry
doughnuts — and often the last doughnuts of your batch stand from a half to
three-quarters of an hour before they
can be fried. Calumet's Double-Action
leavens the last of the batch as perfectly
as the first. The first action starts in the
mixing bowl, but the valuable second
action is held in reserve in each tender
circle or twist of dough until it reaches
the heat of the hot fat. Then the second
flow of gas bubbles begins and each
doughnut rises to delicate lightness.
2. Melt about 3 tablespoons of butter over
hot water, set aside to cool slightly. It
takes about 3 tablespoons of cold shortening to measure 2 tablespoons when
melted.

3. Set deep-fat frying thermometer in place
in kettle, if you are using a thermometer.
Then begin heating fat over slow fire.
Keep an eye on this fat while you are
mixing the doughnuts. When it has
reached the desired temperature, lower
the heat and keep as near this temperature as possible. Do not allow the fat
to become smoking hot.
4. Sift flour once; measure the sifted flour,
Calumet Baking Powder, salt, and nutmeg. Sift together three times.
5. Beat the whole eggs in a large mixing
bowl with a rotary beater, until they are
thick, light-colored and foamy. Then add
sugar, about Yz cup at a time, beating
thoroughly after each addition.
Add lemon extract; blend thoroughly.
Add melted, slightly cooled shortening;
blend thoroughly. Beat whole mixture
until it is very light and fluffy.
6. T o this mixture add about
of the
sifted dry ingredients and beat until the
batter is perfectly smooth. Add about Yi
of the milk; blend into the mixture
thoroughly. Add remainder of sifted
dry ingredients and milk, alternately, in
the same manner. The batter should
(Continued

next page)
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thicken to a very soft dough, smooth
and consistent throughout.
7. Flour a bread board generously w i t h
flour, then turn the soft dough onto this
flour. Scatter flour over the top of the
dough; then knead lightly for ten or
twelve folds of the dough, using a
spatula rather than your fingers. Try not
to cut through the dough.
8. Cut dough in half. Roll out one-half on
floured board, rolling lightly to about
Yz-inch. thickness.
9. Cut doughnuts with floured doughnut
cutter. Place on waxed paper until time
to fry. Fold scraps together lightly and
set aside. Roll out second half of dough
and cut doughnuts.
10. Put all scraps of dough together, roll
out and cut.
11. Heat fat until the thermometer registers
385°F. If a deep-fat frying thermometer
is not used, the temperature of fat may

BRAN
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be tested with an inch cube of bread.
Fat is at the correct temperature for frying doughnuts if the bread browns in 60
seconds.
12. D r o p as many doughnuts into the hot
fat as the size of the kettle permits, using
a sliding motion to prevent the spattering of the fat.
As soon as the doughnuts rise to the
top of the fat, turn them. T h i s cooks the
outside of the doughnuts quickly and
keeps them f r o m cracking and absorbing
grease. Continue turning until golden
brown.
T h e entire frying time should be 2 to
5 minutes, depending u p o n the size and
thickness of the doughnuts. T u r n frequently during the whole period.
13. D r a i n the doughnuts on unglazed paper
to absorb all excess fat.
14. Sugar the doughnuts, if desired.

2
3 cups sifted flour
%
41/2 teaspoons Calumet Baking
3
Powder
%
IV2 teaspoons salt
Y4 teaspoon nutmeg
11/2

tablespoons butter
cup sugar
eggs, well beaten
cup milk
cups W h o l e Bran

Sift flour once, measure, add baking powder, salt, and
nutmeg, and sift together three times. Cream butter
thoroughly, add sugar gradually, and cream together
until light and fluffy. Combine eggs, milk, and Whole
Bran. Add to sugar mixture and mix thoroughly. Add
flour, beating after each addition until smooth. Chill
until firm enough to roll. Roll J/3 inch thick on slightly
floured board and cut with floured doughnut cutter. Fry
in deep fat ( 3 8 5 ° F . ) , turning frequently, until golden
brown. Drain on unglazed paper. Sugar if desired.
Makes 3 dozen doughnuts.

APPLE
FRITTERS

1 cup sifted flour
1 egg, well beaten
1 teaspoon Calumet Baking
V2 cup milk
Powder
Tart apples, pared and cut in
eighths
3 tablespoons powdered sugar
14 teaspoon salt

Sift flour once, measure, add baking powder, sugar, and
salt, and sift again. Combine egg and milk and add to
flour. Dip apple sections in batter. Fry in deep fat
(370°F.) until brown. Remove from fat. Drain. Serve
with Log Cabin Syrup. Makes 12 fritters.
All Measurements

Are

Level

We will send you on request the Calumet Baking Book. For only $1.00 you may get
the new General Foods Cook Book, beautiful,
complete, and the easiest of cook
books to use. Address Frances Lee Barton, General Foods, Battle Creek,
Michigan.
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FRUIT CAKE
Home Baking Course — CAKES
CALUMET F R U I T CAKE
(10

1 pound (41/2 cups) sifted Swans
Down Cake Flour
1 teaspoon Calumet Baking Powder
V2 teaspoon cloves
V2 teaspoon cinnamon
V2 teaspoon mace
1 pound butter or other shortening
1 pound brown sugar
10 eggs, well beaten
VL pound candied cherries
VL CU P

eggs)

l/ 2
1
1
1
*/2
V2

pound candied pineapple
pound dates, seeded and sliced
pound raisins
pound currants
pound citron, thinly sliced
pound candied orange and
lemon peel
V2 pound nut meats, chopped
1 cup honey
1 cup molasses
cider

Sift flour once, measure, add baking powder and spices, and sift together three
times. Cream shortening thoroughly, add sugar gradually, and cream together
until light and fluffy. Add eggs, fruits, peel, nuts, honey, molasses, and cider.
Add flour gradually. Bake in four greased pans, 8 x 8 x 2 inches, lined with
greased paper, in slow oven (250°F.) 3 to
hours. Makes 10 pounds fruit
cake.
POINTS ON MIXING
1. Prepare fiuit cake pans with care; grease,
then line with heavy brown wrapping
paper and grease the paper lining.

on the bottom of pan gives the cake
double protection during the long peliod of baking.

Prepare the lining for a fruit cake pan
in either of two ways:
(a) Cut a square of paper large enough
to cover bottom of pan and to extend up
all four sides to 1 inch above the rim of
the pan, when set in place. Notch the
f o u r c o r n e r s of paper square deeply
enough to be able to fit the paper into
the inside of the cake pan.
( b ) Cut two strips of paper, each wide
enough to cover bottom of cake pan and
long enough to go down one side, across
the bottom, and up the other side with 1
inch extending above rim on either side.
The crossing of the two pieces of paper

2. Prepare fruit carefully, using a sharp
knife or a pair of scissors, as preferred.
Cut on a bread board. Keep dipping
knife or scissors in warm water to remove s t i c k y s u g a r and make cutting
easier. For Candied Cherries — cut into
small pieces with scissors; Candied Pineapple — cut into thin wedge-shaped
pieces with a knife; Dates — seed and
cut into s m a l l p i e c e s with scissors;
Raisins — wash if necessary, and cut in
half, if raisins are large, or use whole,
if small; Currants — wash and dry thoroughly; Citron — slice with sharp knife,
(Continued next page)

then cut into thin slivers; Candied Orange
or Lemon Peel — cut into thin strips;
Nut Meats — chop or cut fine, but do
not grind.

reaches the heat of the oven, then a new
flood
of tiny gas bubbles is released,
leavening your cake perfectly,
Cream together the butter, sugar and
4

3. Sift spices with the sifted flour and
Calumet Baking Powder; sift three times,
as for a butter cake.

well-beaten eggs, as for a butter cake.
Then add molasses and honey, beating
them in thoroughly; add prepared fruits,
and beat thoroughly. Add cider when
b a t t e r b e C 0 mes too thick to handle easily,
generally after about half the fruit has
b een ac Jded.
, , / . / , .
,
i
5 A d d Slfted dr
y ingredients g r a d u a l l y ,
beatin
S thoroughly after each addition.
6. Bake in g r e a s e d , paper-lined pans in
slow o v e n (250°F.) 3 to 3^2 hours,
Small loaves may be baked 21/2 hours,
or until done.

Use Calumet, the Double-Acting Baking Powder for the perfect leavening of
your fruit cake. A fruit cake is better
if it stands over-night after it is mixed
to allow the fruit to "plump up" and to
give the whole mixture time to mellow.
Calumet permits you to do this with
safety. Calumet's first action begins in
the mixing bowl, but its second action
is held in reserve until the fruit cake

TOPF
KUCHEN
(

eggs)

21/2 cups sifted Swans
3 eggs, well beaten
Down Cake Flour
y 2 CU P m i l k
2^/2 teaspoons Calumet
l/ 2 cup raisins, finely chopped
Baking Powder
y 2 CU P currants, finely chopped
teaspoon salt
1/2 cup candied cherries,
2 tablespoons lemon juice
finely
chopped
Grated rind of 1 lemon
y 2 cup candied pineapple,
1 cup butter
finely
chopped
1 cup sugar

Sift flour once, measure, add baking powder and salt,
and sift together three times. Combine lemon juice and
rind. Cream butter thoroughly, add sugar gradually, and
cream together until light and fluffy. Add eggs and beat
well. Add lemon juice and rind. Add flour, alternately
with milk, a small amount at a time. Fold in fruit. Turn
into greased tube pan. Bake in slow oven (325°F.) 1
hour and 45 minutes, or until done.

TRANSPARENT
GLAZE

(For fruit cake
anj
small cookies)

2

cups sifted confectioners'
sugar

3 tablespoons boiling water
1 teaspoon vanilla

Combine sugar and water. Add vanilla. Beat thoroughly.
Spread on fruit cake or drop from teaspoon on small
cookies. Makes enough glaze to cover tops of four
8 x 8-inch cakes.
All Measurements

Are

Level

We will send you on request the free booklet, r*The Calumet Baking Book."
For only $1.00 ($1.50 in Canada) you may get the new General Foods
Cook Book, beautiful, complete, and the easiest
of cook books to use.
Address Frances
Lee Barton,
General Foods, Battle Creek, Michigan.
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STANDARD

BUTTER

CAKE

Home Baking Course — C A K E S

COCONUT
LAYER
CAKE
(3

eggs)

2 cups sifted Swans Down Cake Flour
2 teaspoons Calumet Baking Powder
1/2 teaspoon salt
% cup butter or other shortening
1 cup sugar
3 egg yolks, well beaten

l/ 3 cup milk
1 teaspoon vanilla
3 egg whites,
stiffly beaten
1 can Baker's Coconut,
Southern Style

Sift flour once, measure, add baking powder and salt, and
sift together three times. Cream butter thoroughly, add
sugar gradually, and cream together until light and fluffy.
Add egg yolks; then flour, alternately with milk, a small
amount at a time. Beat after each addition until smooth.
Add vanilla and fold in egg whites. Bake in two greased
9-inch layer pans in moderate oven (375° F.) 25 to 30
minutes. Double recipe to make three 10-inch layers.
Spread Seven Minute Frosting between layers and on top
and sides of cake. Sprinkle each layer and outside of cake
with coconut while frosting is still soft.
Note: This cake may also be baked as a loaf; in 8 x 8 x 2-inch
pan, in moderate oven (350° F.) 55 minutes.

M I X I N G - A Standard Butter Cake
(When yolks a n d whites of eggs are separated)

1. Begin heating of oven to a moderate temperature— (refer to recipe).
2. Assemble all ingredients and necessary
utensils.
Note: Use Swans Down Cake Flour.
It is made from wheat carefully chosen
for its fineness and the small amount of
soft pliable gluten it contains. Ordinary flour can never be substituted for
it with equally good results.
3. Sift flour.

4. Measure the sifted flour, salt and baking
powder, —sift together (three times is
our usual rule). Set aside until needed
later.
5. Measure the necessary liquid, —set this
aside until needed later.
6. Measure shortening accurately into a bowl
and with a paddle or wooden spoon,
work until soft and creamy and light
in color.
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7. Add sugar gradually, about % cup at a
time, continuing to beat constantly,
until all sugar is added and whole is
thoroughly blended.

Note that there is a distinct difference between this careful blending-in
of these wet and dry ingredients, as
compared with the first vigorous beating of the butter, sugar, and eggs.

8. Separate the eggs and beat the egg yolks
with a rotary beater until they are
light, thick, and lemon-colored.

13. In the same way add the remainder of
the sifted dry ingredients and the wet,
alternately; Vi of the dry each time
and !/3 of the wet, until all is added.
After each addition of dry and wet
ingredients, mix until well blended,
until at last the batter is smooth and
consistent throughout.

9. Add the beaten egg yolks to the butter
and sugar mixture.
10. Beat this butter, sugar, and egg mixture
thoroughly, until well blended.
As you do this watch both the texture
and color change. At first heavy, rich,
and granular in appearance, it soon
begins to show a velvety smoothness;
then to take on a puffy lightness that,
with continued beating, increases the
volume. At the same time the color
changes to a definitely lighter tone, no
matter what the original color of
shortening and eggs may have been.
11. Sift in about one-fourth of the sifted dry
ingredients (accuracy of measurement
is not necessary here). Blend this into
the butter, sugar, and egg mixture
with a light, firm, rotary movement,
until all lumps have been smoothed
out and the white of the flour can no
longer be seen.
12. Add about V3 of the liquid; blend this
in as you did the flour mixture.

FRUIT JUICE
CAKE
(2 eggs)

Always begin with dry ingredients
and end with dry ingredients — an important step toward a fine-textured cake.
14. Add flavoring to the cake batter and
mix thoroughly.
15. Beat the egg whites only until they pile
lightly in the bowl or on a plate —a
rotary beater or a whisk will do equally
well—when they reach this stage, stop
beating; they should look glossy and
moist.
16. Add the stiffly beaten egg whites to the
cake batter, cut and fold in lightly,
until both are completely blended.
17. Pour into a prepared baking pan, or pans
according to your plan.
18. Bake in a moderate oven of 375° F.
from 25 to 30 minutes if a layer cake.
Bake in a moderate oven of 350° F.
about 55 minutes if a loaf cake.

2 cups sifted Swans Down Cake Flour
2 teaspoons Calumet Baking Powder
1/3 cup butter or other shortening
1 cup sugar

2 egg yolks, well beaten
y 2 cup fruit juice
2 egg whites,
stiffly beaten

Sift flour once, measure, add baking powder, and sift together three times. Cream butter thoroughly, add sugar
gradually, and cream together until light and fluffy. Add
egg yolks, then flour, alternately with fruit juice, a small
amount at a time. Beat after each addition until smooth.
Fold in egg whites. Bake in two greased 9-inch layer pans
in moderate oven (375° F.) 25 minutes. Spread Orange
Filling between layers and sprinkle top with powdered
sugar.

SOUTHERN
SPANISH
CAKE
(2 eggs)

cups sifted Swans Down Cake
Flour
1 y 2 teaspoons Calumet Baking Powder
!
/4 teaspoon salt
1 teaspoon cinnamon
l/2 cup butter or other shortening

1 cup sugar
2 egg yolks,
well beaten
l
/ 2 CU P m i l k
2 egg whites,
stiffly beaten

Sift flour once, measure, add baking powder, salt, and
cinnamon, and sift together three times. Cream butter
thoroughly, add sugar gradually, and cream together until
light and fluffy. Add egg yolks and beat well; then add
flour, alternately with milk, a small amount at a time. Mix
thoroughly after each addition. Fold in egg whites. Bake in
two greased 8-inch layer pans in moderate oven (375° F.)
25 minutes. Spread Coffee Frosting between layers and on
top of cake.

PINEAPPLE
FEATHER
r a Tkr v
(4 eggs)

2^/2 cups sifted Swans Down Cake
Flour
iy2 teaspoons Calumet Baking Powder
CU
% P Gutter or other shortening
1 y± cups sugar
4 egg yolks, well beaten

l

/ 2 cup water
1 teaspoon vanilla
l/ 2 teaspoon
lemon extract
4 egg whites,
stiffly beaten

Sift flour once, measure, add baking powder, and sift
together three times. Cream shortening thoroughly, add
sugar gradually, and cream together until light and fluffy.
Add egg yolks, then flour, alternately with water, a small
amount at a time. Beat after each addition until smooth.
Add flavoring. Fold in egg whites. Bake in two greased
9-inch layer pans in moderate oven (375° F.) 25 minutes. Put layers together with Pineapple Filling, and cover
top and sides of cake with Pineapple Frosting.

PINEAPPLE

3 tablespoons pineapple

FttrKTTlVr
rKUSlllNb

^U1CC
teaspoons lemon juice

2

2 tablespoons butter, melted
2 CU S c o n e c t

P
f i o n e r s ' sugar
* (about)

Combine fruit juices and butter. Add sugar until smooth
and of right consistency to spread. Beat well. Makes enough
frosting to cover tops and sides of two 9-inch layers.

PINEAPPLE
FILLING

1

tablespoon Swans Down Cake
Flour
Dash of salt

1 cup sugar
1 cup pineapple, grated
1 cup boiling water

Combine flour, salt, sugar, and pineapple. Add boiling
water and cook 15 minutes. Cool and spread between
layers of cake. Makes enough filling for two 9-inch layers.

ORANGE
FILLING

5 tablespoons Swans Down
Cake Flour
1 cup sugar
Grated rind of 1 orange
Vl CU P orange juice

3 tablespoons lemon juice
cup water
1 egg, or 2 egg yolks,
slightly beaten
2 teaspoons butter

Vl

Combine ingredients in order given. Cook in double
boiler 10 minutes, stirring constantly. Cool. Makes enough
filling for two 9-inch layers.

SEVEN
MTNTTTF

111

^

FROSTTNr
rxvwoiiiMvj
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l l /i teaspoons light corn

2 egg whites, unbeaten
1V2 cups sugar

syrup

5 tablespQons water

1 teaspoon vanilla

p u t e gg w hites, sugar, water, and corn syrup in upper
part of double boiler. Beat with rotary egg beater until
thoroughly mixed. Place over rapidly boiling water, beat
constantly with rotary egg beater, and cook 7 minutes, or
until frosting will stand in peaks. Remove from fire, add
vanilla, and beat until thick enough to spread. Makes
enough frosting to cover tops and sides of two 9-inch layers.

^ tablespoons butter
2 cups confectioners' sugar

Dash of salt
2 tablespoons strong coffee (about)

Cream butter, add sugar and salt gradually, and cream
together until light and fluffy. Add coffee slowly until of
consistency to spread. Makes enough frosting to cover top
of one 8 x 8-inch cake or tops of two 8-inch layers.
All Measurements

Are Level
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BUTTER

CAKE

Home Baking Course — C A K E S
FAVORITE CHOCOLATE LAYER CAKE
(2 eggs J
2l/ 4 cups sifted Swans Down Cake Flour
2V4 teaspoons Calumet Baking Powder
Vi teaspoon salt
1/2 cup butter or other shortening

1 cup sugar
2 eggs, well beaten
% cup milk
1 teaspoon vanilla

Sift flour once, measure, add baking powder and salt, and sift together three times.
Cream butter thoroughly, add sugar gradually, and cream together until light and
fluffy. Add eggs and mix well. Add flour, alternately with milk, a small amount at
a time. Beat after each addition until smooth. Add vanilla. Pour into two greased
9-inch layer pans, and bake in moderate oven (375° F.) 25 minutes. Spread Soft
Chocolate Frosting between layers and on top and sides of cake.
POINTS O N MIXING
(When eggs are added whole, well beaten)

1. Mix the same as Standard Butter Cake,
except in the case of the eggs.
2. Do not separate the yolks and whites.
Beat the whole eggs, using rotary beater,
until they are thick, light-colored, and
foamy. Add to creamed butter and sugar,
beat thoroughly until mixture becomes
light and puffy, and lighter in color.

Note: Use Swans Down Cake Flour. It is
carefully tested and remains constant in quality from day to day, from month to month,
and even from year to year. Consequently, a
Swans Down Cake Flour recipe, followed
exactly, using accurate measurements, may
be repeated any number of times with exactly the same successful results.

SOFT C H O C O L A T E F R O S T I N G
4-squares Baker's Unsweetened
Chocolate, cut in pieces
11/4 cups milk
4 tablespoons Swans Down Cake Flour

1 cup sugar
2 tablespoons butter
1 teaspoon vanilla

Add chocolate to milk in double boiler and heat. When chocolate is melted,
beat with rotary egg beater until smooth and blended. Sift flour with sugar; add a
small amount of chocolate mixture, stirring until smooth. Return to double boiler,
cook until thickened, and add butter and vanilla. Cool and spread on cake. Makes
enough frosting to cover tops and sides of two 9-inch layers.
(See next page)
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H I G H L I G H T S O N THE F R O S T I N G
1. Add chocolate to milk and heat gradually, until chocolate is completely melted,
then beat with rotary beater to blend.
2. Sift the Swans Down Cake Flour and
sugar together. This prevents lumping
when the hot chocolate mixture is added.
3. Add small amount of hot chocolate mixture to flour and sugar, stirring constantly
until it becomes a smooth, creamy liquid
that pours easily. Add this to hot mixture
in double boiler, stirring constantly while

PRUNE
CAKr,
(2 eggs)

adding, and continue stirring until thickened (about 10 minutes).
4. Cool slowly until of right consistency to
spread.
This frosting is soft but not runny, with
a rich, giossy smoothness. It is easy to
handle and holds its shape well. Frost top
of one layer; then place second layer on it,
pressing down slightly. Pile frosting lightly
on top, a large spoonful at a time, then
work around the top and down over the
sides. Use back of spoon rather than knife
to make an attractive finish.

2Vi cups sifted Swans Down
Cake Flour
y^ teaspoon Calumet Baking
Powder
1 teaspoon soda
1 teaspoon cloves
1 teaspoon allspice

1 teaspoon cinnamon
V2 cup butter or other shortening
11/2 cups sugar
2 eggs, well beaten
1 cup cooked, seeded prunes,
coarsely cut
1 cup sour milk

Sift flour once, measure, add baking powder, soda, and
spices, and sift together three times. Cream butter thoroughly, add sugar gradually, and cream together until
light and fluffy. Add eggs and prune pulp. Add flour,
alternately with milk, a small amount at a time, beating
well after each addition. Bake in two greased 9-inch layer
pans in moderate oven (350° F.) 45 minutes.

WASHINGTON
"All
(2 exes)

2 CU S

P sifted Swans Down
Cake Flour
2 teaspoons Calumet Baking
Powder
lA teaspoon salt
1 cup sugar

2 eggs, well beaten
1 tablespoon butter or other
shortening, melted
% cup hot milk
1 teaspoon vanilla

Sift flour once, measure, add baking powder and salt, and
sift together three times. Beat sugar gradually into eggs.
Add butter; then flour, alternately with milk, a small
amount at a time. Beat after each addition until smooth.
Add flavoring. Bake in two greased 9-inch layer pans in
moderate oven (350° F.) 25 minutes. Put raspberry jelly
or j am between layers and sprinkle top with powdered sugar.
All Measurements

Are Level

We will send on request a copy of "Home Baked Delicacies," a
recipe booklet of delicious Swans Down cakes, frostings, and fillings.
Address Frances Lee Barton, General Foods, Battle Creek, Michigan.
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BUTTER
Home Baking

CAKE

Course-CAKES

DEVIL'S F O O D C A K E
(2

egg*)

2 cups sifted Swans D o w n Cake Flour
2 eggs, unbeaten
1 teaspoon soda
3 squares Baker's Unsweetened
Vi CU P butter or other shortening
Chocolate, melted
1 Yi cups brown sugar, firmly packed
1 cup sweet milk
1 teaspoon vanilla

Sift flour once, measure, add soda, and sift together three times. Cream butter
thoroughly, add sugar gradually, and cream together until light and fluffy. Add
eggs, one at a time, beating well after each addition. Add chocolate and beat well.
Add flour, alternately with milk, a small amount at a time. Beat after each addition
until smooth. Add vanilla. Bake in two greased 10-inch layer pans or three 9-inch
layer pans in moderate oven (325° F.) 30 minutes. Spread Seven Minute Frosting
between layers and on top and sides of cake.
SPECIAL POINTS O N MIXING
(When using brown sugar, whole eggs (unbeaten), and chocolate)

1. Mix the same as Standard Butter Cake
through the stage of creaming together
the butter and sugar.

in color. This thorough beating is most
important —it not only blends each egg
into the mixture very completely, but also

To measure brown sugar, press tightly
encloses valuable air.
and firmly into measuring cup —so firmly 3. Add chocolate, melted,
that when turned out, it still holds shape
To melt chocolate, cut in small pieces and
of cup. This method of measuring brown
melt over hot water—not over direct heat
sugar assures the same amount each time.
_ a s chocolate scorches easily. Set aside to
c o1 until
To remove lumps and soften brown
°
lukewarm before adding to butter
sugar, heat very gently in slow oven. As
> s u g * r , and egg mixture,
it warms thoroughly, it will soften; then
Note: Swans D o w n Cake Flour is the
rub between the hands until free from
perfect flour for all fine baking. In the
lumps. T o keep soft, store in covered jar
Swans D o w n Kitchens, test cakes are
or can.
baked from every run of freshly milled
.
.
flour.
These cakes must meet a definite
2. Add whole eggs, one at a time, unbeaten.
standard of volume, texture, color, and
After each addition, blend by stirring,
then beat very thoroughly until the whole
mixture becomes fluffy and much lighter

crumb before any of that flour is packaged. This is a final safeguard of success
for the housewife.

FROSTED
CHOCOLATE
A/T A "R "RT F
JMAKl)l.ii
CAKE
(6 egg whites)

3 cups sifted Swans Down
Cake Flour
3 teaspoons Calumet Baking
Powder
1/2 teaspoon salt
CU
% P butter o r other
shortening
2 cups sugar

% cup milk
1 teaspoon vanilla
6 egg whites, stiffly beaten
3 squares Baker's Unsweetened
Chocolate, melted
4 tablespoons sugar
y^ cup boiling water
V4 teaspoon soda

Sift flour once, measure, add baking powder and salt, and
sift together three times. Cream butter thoroughly, add
sugar gradually, and cream together until light and fluffy.
Add flour, alternately with milk, beating after each addition until smooth. Add vanilla. Fold in egg whites. To
melted chocolate, add sugar and boiling water, stirring
until blended. Then add soda and stir until thickened.
Cool slightly. Add to l/ 2 of batter. Leave other half of
batter plain. In a greased cake pan, 10 x 1 0 x 2 inches, put
alternate spoonsful of dark and light mixtures until all is
used. Bake in moderate oven (350° F.) 55 minutes, or
until done. Cover with Chocolate Seven Minute Frosting.

CHOCOLATE
SEVEN
MINUTE

FROSTTNC
^

SOUR

CREAM
L)h \7TT
V 1 L >oC
FOOD
(1 €gg)

2 egg whites, unbeaten
1^/2 cups sugar
1I/2 teaspoons light corn syrup
ta es oons
^ P
water.

3 squares Baker's Unsweetened Chocolate, melted
and cooled
1 teaspoon vanilla

Put

whites
' su&ar> c o r n s y r u P' a n d w a t e r i n u P P e r
part of double boiler. Beat with rotary egg beater until
thoroughly mixed. Place over rapidly boiling water, beat
constantly with rotary egg beater, and cook 7 minutes, or
until frosting will stand in peaks. Remove from fire; fold
in chocolate and vanilla. (Do not beat mixture.) Cool and
spread on cake.

2 cups sifted Swans Down
CakC Fl Ur
°
j teaspoon soda
teaspoon salt
1/3 cup butter or other
shortening

1 cup sugar
1 Cgg u n b e a t e n
'
2 squares
Baker's Unsweetened
Chocolate, melted and cooled
]/2 cup sour cream
cup milk

Sift flour once, measure, add soda and salt, and sift together three times. Cream butter thoroughly, add sugar
gradually, and cream together until light and fluffy. Add
egg and beat thoroughly. Then add chocolate and blend.
Combine cream and milk. Add flour to creamed mixture,
alternately with cream and milk, a small amount at a time.
Beat after each addition until smooth. Bake in two greased
9-inch layer pans in moderate oven (350° F.) 20 to 25
minutes.
All Measurements
Printed in U . S . A .

Are

—

Level
SD-4
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Home Baking Course — C A K E S
L A D Y BALTIMORE COTILLION CAKE
(3 egg

whites)
1/2 CU P m i l k
i/ 2 cup water
1 teaspoon vanilla
1/4 teaspoon almond extract
3 egg whites, stiffly beaten

3 cups sifted Swans D o w n Cake Flour
3 teaspoons Calumet Baking Powder
teaspoon salt
y 2 cup butter or other shortening
IV2 Cups sugar

Sift flour once, measure, add baking powder and salt, and sift together three times.
Cream butter thoroughly, add sugar gradually, and cream together until light and
fluffy. Add flour, alternately with liquid, a small amount at a time. Beat after each
addition until smooth. Add flavoring; fold in egg whites. Bake in two greased
9-inch layer pans in moderate oven (375° F.) 20 minutes. Put layers together
with Lady Baltimore Filling and cover top and sides of cake with Lady Baltimore
Frosting. Double recipe to make three 10-inch layers.
POINTS O N MIXING
1. Cream the butter and sugar together as
for any butter cake, or as in the Standard
Butter Cake. This creaming should be
thorough, until the mixture is fluffy and
creamy.
2. Next add sifted dry ingredients alternately with the wet—again as in Standard Butter Cake. Beat after each addition
until final finished batter is smooth and
consistent throughout. T h e first addition
of flour must be thoroughly blended with
the butter and sugar. O n this depends
much of the smoothness of the final batter.
3. Add flavoring — mix into batter well.

4. Beat egg whites only until they pile u p
in peaks in the bowl or on a plate. Use
either a rotary beater or a whisk. Stop
beating while they still look glossy and
moist.
5. Add the stiffly beaten egg whites to the
cake batter; cut and fold in lightly, until
completely blended.
Use Swans D o w n Cake Flour. Milled from
the choicest parts of carefully selected wheat,
with a minimum of very delicate gluten,
Swans D o w n Cake Flour is snowy white in
color and superlatively fine; the perfect flour
for a feathery-fine, white cake.

L A D Y BALTIMORE FROSTING A N D FILLING
i y 2 cups sugar
1 tablespoon light corn syrup
% cup boiling water
2 egg whites, stiffly beaten

1 teaspoon vanilla
/4 pound figs, chopped
l
/ 2 pound raisins, chopped
l
/ 2 cup pecan or walnut meats, chopped
l

Combine sugar, corn syrup, and water. Place over low flame and stir until mixture
boils. Continue cooking until a small amount of syrup forms a soft ball in cold
water, or spins a long thread when dropped from tip of spoon (240° F.). Pour
syrup in fine stream over egg whites, beating constantly. Add vanilla. Continue
beating until stiff enough to spread. Add fruits and nuts to l/ 2 of frosting. Spread
between layers. Spread remaining frosting on top and sides of cake. Makes enough
frosting and filling to cover two 9-inch layers.

DELICATE
\Y7FITTF
W nl I H
LAYER

CAKE

2cups

sifted Swans Down

y2 cup butter or other
shortening
2V2 teaspoons Calumet Baking
i y 2 cups sifted sugar
Powder
y 2 cup milk
14 teaspoon cream of tartar
1 teaspoon vanilla
e
^ S& whites, stiffly beaten
Cake Flour

(6 egg whites)

Sift flour once, measure, add baking powder and cream of
tartar, and sift together three times. Cream butter thoroughly, add sugar gradually, and cream together until
light and fluffy. Add flour, alternately with milk, a small
amount at a time. Beat after each addition until smooth.
Add vanilla; fold in egg whites. Bake in two greased 9inch layer pans in moderate oven (375° F.) 30 minutes.
Spread white or chocolate frosting between layers and on
top and sides of cake.

IMPERIAL

2% cups sifted Swans Down

(3 egg whites)

Cake Flour
2 Y4 teaspoons Calumet Baking
Powder
y 2 cup butter or other shortening
1
V$ cups sifted sugar

w/uttf
W n l 1 xi
C AK F

% cup milk
1/3 cup water
y2 teaspoon vanilla
% teaspoon almond extract
I/4 teaspoon salt
3 egg whites

Sift flour once, measure, add baking powder, and sift together three times. Cream butter thoroughly, add sugar
gradually, and cream together until light and fluffy. Combine milk, water, and flavoring. Add flour to creamed
mixture, alternately with liquid, a small amount at a time,
and mix after each addition until smooth. Add salt to egg
whites and beat until stiff, but not dry. Fold gently but
thoroughly into cake mixture. Bake in two greased 9-inch
layer pans in slow oven (300° F.) 10 minutes; then increase heat to moderate (375° F.) and bake 15 minutes
longer, or until done.

BRIDE'S
^ .„ „
C^AlvJi
(4
ess whites) 7
1

3x/2 cups sifted Swans Down Cake
Flour
31^ teaspoons Calumet Baking
P wder
?
% cup butter or other shortening

1% cups

sugar
1 cup milk or water
2 teaspoons vanilla
4 egg whites,
stiffly beaten

Sift flour once, measure, add baking powder, and sift together three times. Cream butter thoroughly, add sugar
gradually, and cream together until light and fluffy. Add
flour, alternately with liquid, a small amount at a time.
Beat after each addition until smooth. Add vanilla; fold
in egg whites. Bake in greased pan, 1 1 x 7 x 2 inches, in
moderate oven (325° F.) 50 minutes.
All Measurements
Printed in U . S . A .

Are Level
SD-5
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Home Baking Course —CAKES
SWANS D O W N SPONGE CAKE
O

eggs)

1 cup sifted Swans Down Cake Flour
5 egg yolks, beaten until thick
teaspoon salt
and lemon-colored
Grated rind and juice of ^ lemon
5 egg whites, stiffly beaten
1 cup sifted sugar

Sift flour once, measure, add salt, and sift together four times. Add lemon rind
and juice to egg yolks and beat until very light. Beat egg whites with flat wire
whisk until stiff enough to hold up in peaks, but not dry. Fold in sugar, a small
amount at a time; then egg yolks. Fold in flour, a small amount at a time. Bake in
ungreased tube pan in slow oven (325° F.) 1 hour, or until done. Remove from
oven and invert pan 1 hour, or until cold.
FINE POINTS O N MAKING S P O N G E CAKE
1. Assemble all ingredients and utensils necessary.
2. Use Swans Down Cake Flour. Soft winter
wheat, specially selected for the small
amount of delicate gluten it contains, is
ground and reground, sifted and re-sifted
—over and over again—through fine silken
sieves. Its fineness makes possible a cake
feathery-light even when leavened only
with eggs.
3. Begin heating of oven —slow oven, temperature set for 325° F.
4. Sift flour once before measuring.
5. Measure sifted Swans Down Cake Flour
and salt—sift together four ( 4 ) times.
6. Grate rind of lemon —take care to grate
only the yellow outer skin, not the inner
white. The white is unpleasantly bitter.
7. Squeeze and set aside, juice of V2 of the
lemon.
8. Separate yolks of eggs from whites.

9. Beat egg yolks until thick and lemoncolored, using rotary egg beater. Add
lemon rind and juice and beat until very
light and thick.
10. Beat egg whites with a wire whisk to a
moist, fluffy stiffness that piles in the
bowl in peaks.
11. Fold the sugar lightly—gently, over and
over —down, up, and over into the egg
whites, adding about 2 tablespoons at a
time, blending each addition thoroughly.
12. Add all of egg yolk mixture at once, and
fold in, in the same manner, until evenly
blended with the egg whites.
13. Fold in the sifted dry ingredients in exactly the same way. Be sure that all
ingredients are now thoroughly and
smoothly blended throughout—the whole
as delicately light as the egg whites
were when first beaten to the moist,
fluffy stiffness.
(Continued next page)
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14. Pour into ungreased tube pan. A pan for
any sponge cake should be ungreased so
that mixture may cling to sides as it
rises and bakes.
15. Bake 1 hour in slow oven ( 3 2 5 ° F.).
Sponge cake should bake slowly so that
the air-filled cells of the egg whites will
cook gradually and be firm enough to
hold the air as it expands under the heat.
16. Remove pan from oven.

LITTLE
SPONGE
CAKES

NUT
SPONGE
CAKE

CREOLE
SPONGE
CAKE
O

eggs)

SCHOOL

OF
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17. Invert pan until cold. If pan used does
not have extended tube or small projections that hold it above the surface upon
which it is placed, put rim of pan on
some object—for instance, a knife handle
—to tilt pan so that air will circulate as
cake cools.
18. Cake can be removed easily from the pan
when cold by cutting it from the sides of
the tin with a hot sharp knife.

Prepare mixture for Swans Down Sponge Cake as directed.
Turn into small cup-cake pans which have been greased
very lightly on bottom. Bake in moderate oven (350° F.)
18 to 20 minutes, or until done. Remove from pans immediately. Makes 3 dozen small cakes.

Prepare mixture for Swans Down Sponge Cake as directed.
Add l/2 cup nut meats, finely chopped and floured. Turn
into ungreased tube pan and bake in slow oven (325° F.)
1 hour, or until done. Remove from oven and invert pan
for 1 hour, or until cold.

% cup sifted Swans Down
Cake Flour
14 teaspoon salt
4 tablespoons Baker's
Breakfast Cocoa

1 tablespoon lemon juice
5 egg yolks, beaten until thick
and lemon-colored
5 egg whites, stiffly beaten
1 cup sifted sugar

Sift flour once, measure, add salt and cocoa, and sift together four times. Add lemon juice to egg yolks and beat
until very light. Beat egg whites with flat wire whisk until
stiff enough to hold up in peaks, but not dry. Fold in
sugar a small amount at a time; then egg yolks. Fold in
flour mixture, a small amount at a time. Turn into ungreased tube pan and bake in slow oven (350° F.) 1 hour,
or until done. Remove from oven and invert pan 1 hour,
or until cold.
All Measurements

Are

Level

We will send on request a copy of "Home Baked
Delicaciesa
recipe booklet of delicious Swans Down cakes, frostings, and fillings.
Address Frances Lee Barton, General Foods, Battle Creek, Michigan.
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PRIMROSE A N G E L F O O D C A K E
(8 to 10 egg
1 cup sifted Swans Down Cake
Flour
1 cup egg whites
1/4 teaspoon salt

whites)
1 teaspoon cream of tartar
1 c u p s sifted granulated sugar
% teaspoon vanilla
teaspoon almond extract

Sift flour once, measure, and sift four more times. Beat egg whites and salt on large
platter with flat wire whisk. When foamy, add cream of tartar and continue beating until eggs are stiff enough to hold up in peaks, but not dry. Fold in sugar carefully, 2 tablespoons at a time, until all is used. Fold in flavoring. Then sift small
amount of flour over mixture and fold in carefully; continue until all is used. Pour
batter into two small ungreased angel food pans and bake in slow oven 50 to 60
minutes. Begin at 275° F. and after 30 minutes increase heat slightly (325° F.)
and bake 20 to 30 minutes longer. Remove from oven and invert pans for 1 hour,
or until cold. Cover top and sides of one cake with Primrose Frosting.
TO MIX A N D BAKE
1. Assemble all ingredients and utensils.
Use Swans Down Cake Flour. It is
milled from especially selected, soft red
winter wheat, which contains a very small
amount of delicate, pliable gluten. It is
this tender, delicate gluten which permits the perfect rising of angel food —a
cake leavened entirely by air beaten into
egg whites. There is no way in which
ordinary flour with its tough, elastic gluten can be changed to produce the same
results which come from the use of Swans
Down Cake Flour.
2. Start oven—a slow oven is needed—275° F.
3. Sift flour once, just before measuring.
4. Measure the sifted flour; sift four ( 4 )
more times to incorporate the greatest possible amount of air. This is the first important step toward perfect Angel Food Cake,
5. Separate eggs—(use eggs not less than 3
days old for best results)—place whites in
a measuring cup as each egg is separated,
until desired amount is obtained. Set

yolks aside for some other use; they are
not needed for this cake mixture.
6. Pour egg whites (they whip best when
cold) onto a large platter or into a mixing bowl; add salt; beat until foamy.
7. Add cream of tartar; continue beating
until egg whites pile up lightly. Be
sure they are completely whipped to their
full volume, air bubbles quite small; stop
while they still look moist. This is the
second important step toward perfect
Angel Food Cake.
8. Sprinkle 2 tablespoons of sugar lightly
over top of egg whites. Then gently, carefully fold sugar in by cutting down into
the egg whites, lifting up a spoonful, and
folding it over the sugar. Continue until
all sugar has been added. Use a deft, light
motion so as not to break the tiny air
bubbles that were beaten into the egg
whites. This is the third important step
toward perfect Angel Food Cake.
(Continued next page)

9. Add flavoring; fold it in; use method
described in paragraph 8.
10. Sift small amount of flour over mixture;
cut and fold it in gently as described in
paragraph 8. Repeat until all flour is
added.

But, it is equally important not to
allow these cakes to bake too slowly,
w h k h
would make them dry instead of
Therefore the temperature for the
a st ha1 o f
b a k m g t i m e 1S s l l g h t l
. L /
,
y
higher (325 F.) than the temperature at

11. Pour batter into two small ungreased
angel food cake pans; if pan is greased,
cake will not rise correctly. The batter
should cling to ungreased sides of pan
as it rises and bakes.
12. Bake in slow oven about one ( 1 ) hour;
divide baking period into two.parts, begin with a temperature of 275° F., bake
30 minutes; increase heat to 325° F.,
bake 20 to 30 minutes longer.
A slow oven is absolutely necessary to
secure an Angel Food Cake, full-volumed, moist, and fine-grained. This is
the fourth important step toward perfect
Angel Food Cake.

the beginning.
13. Test each cake before removing from
oven by placing fingers lightly on the
top—if no print remains, cake is done,
Also, insert slender cake tester into cen'er" If " c o m e s o u t c l e a n . t h e c a k e i s

MARBLE

A TVTN R: T

ANGEL
FOOD
^ ^

CAKE
(10 to 12 egg whites)

PRIMROSE
•D-D R\ c TTTVT/->
rKUbllNO

14. Remove pans from oven; invert for one
hour,or until cakes are cold. If pans used
do not have extended tube or small projections that hold them above the surface upon which they are placed, put
rims of pans on some object (for instance, a knife handle) to tilt pans so
that air will circulate as cakes cool.

% CUP sifted Swans Down
Cake Flour
2 tablespoons Baker's
Breakfast Cocoa
i y 4 cups egg whites

% teaspoon salt

1 teaspoon cream of tartar
cups sifted granulated
sugar
1 teaspoon vanilla

Sift flour once, measure; to 6 tablespoons flour, add cocoa
d sift together four times. Sift remaining l/ 2 cup flour
four times. Beat egg whites and salt on large platter with
flat wire whisk until foamy. Add cream of tartar and continue beating until eggs are stiff enough to hold up in
peaks, but not dry. Fold in sugar carefully, 2 tablespoons
at a time. Divide egg mixture in half. To one part fold in
flour and l/ 2 teaspoon vanilla. To other part, fold in flour
and cocoa mixture, then i/ 2 teaspoon vanilla. Put white
and dark batters into ungreased angel pan, alternating a
tablespoon at a time. Bake in slow oven (275° F.) 45
minutes, then increase heat to 350° F. and bake 30 minutes longer. Remove from oven and invert pan for 1 hour.

an

1

2 tablespoons
butter
Vi CUPS sifted confectioners'
~ sugar (about)

2 tablespoons orange juice
teaspoon grated orange
rind

Cream butter until very soft. Add sugar gradually and
mix thoroughly to blend. Add orange juice and rind. This
frosting should be thinner than the usual butter frosting.
Makes enough frosting for one small angel food cake.
All Measurements

Are Level

To secure The Swans Down Way to Perfect Cakes, a booklet
illustrating
the making of Angel Food Cake, step by step,
write Frances Lee Barton, General Foods, Battle Creek, Mich.
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SPONGE

CAKE

Home Baking Course —CAKES
OLD-FASHIONED JELLY

ROLL

(4 eggs)
% cup sifted Swans Down Cake Flour
4 eggs
% teaspoon Calumet Baking Powder
% cup sifted sugar
1/4 teaspoon salt
1 teaspoon vanilla
1 cup jelly (any flavor)

Sift flour once and measure. Combine baking powder, salt, and eggs in bowl.
Place over smaller bowl of hot water and beat with rotary egg beater, adding sugar
gradually until mixture becomes thick and light-colored. Remove bowl from hot
water. Fold in flour and vanilla. Turn into pan, 1 5 x 1 0 inches, lined with greased
paper, and bake in hot oven (400° F.) 13 minutes. Quickly cut off crisp edges
of cake. Turn from pan at once onto cloth covered with confectioners' sugar.
Remove paper. Spread with jelly and roll. Wrap in cloth and cool on rack. (For a
moist, butter sponge roll, fold 2 tablespoons melted butter into batter before turning into pan.)
MIXING,

BAKING,

1. Sift flour once; measure sifted flour.
Use Swans Down Cake Flour. Because
of its fineness and the small amount of
very delicate gluten it contains, Swans
Down produces sponge cakes that are
unusually fine and delicate.
2. Measure baking powder and salt into a
large mixing bowl. Add eggs.
3. Set bowl over, not in, hot water. Begin at
once to beat eggs, baking powder, and
salt with a rotary beater. As soon as first
froth changes to a true foam, begin to
add sugar.
4. Add sugar, about a tablespoon at a time,
beating continuously. When all sugar is
added and mixture is thick and lightcolored, remove bowl from over hot water
immediately.
5. Fold flour lightly into the beaten egg and

AND

ROLLING

sugar mixture, adding it about 2 tablespoons at a time. Cut down, lift up, and
fold over, gently, both to enclose and to
retain as much air as possible. Continue
until all flour is added and the batter is
thoroughly and smoothly blended throughout. The finished mixture should be a
delicately light, smooth, yellow batter.
6. Pour into a greased, lined, sheet pan,
15x10 inches; sheet pan must have a rim.
7. Bake in hot oven (400° F.) 13 minutes.
8. While cake is baking, spread a cloth
slightly larger than the cake pan on the
table and sprinkle it well with confectioners' sugar.
9. Remove pan from oven, and at once run
knife around inside of rim and trim off
crisp edges of cake.
(Continued

next

pape)
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Mixing, Baking, and Rolling
10. Turn cake from pan onto prepared cloth;
remove paper from bottom of cake;
spread cake with jelly; roll at once.
11. To roll, make an inch-wide turn, as
though it were a hem, across one of the
ten-inch ends of the cake. Pick up end
of cloth; raise it high enough so that
this first roll of the cake does not rest

MINIKIN
JELLY
ROLLS
(4

eggs)

CHOCOLATE
NAUTILUS
ROLL
(4

eggs)

OF

T H E

AIR

(Continued)

on the table. Now, continue to lift cloth
above the top of the roll using the weight
of the cake in the cloth, to keep it rolling. Guide the cake with free hand to
keep it straight and roll it tightly. Stop
when cake is entirely rolled and seam is
underneath. Wrap cloth about the cake
tightly enough to keep it rolled, and set
it on a cake rack to cool.

Prepare mixture for Old-fashioned Jelly Roll. Turn into
two pans, 15 x 10 inches, lined with greased paper, and
bake in hot oven (400° F.) 10 minutes. Quickly cut off
crisp edges of cake. Turn from pans at once onto cloth
covered with powdered sugar. Remove paper. Cut each
cake into six pieces of equal size; spread with jelly and
roll. Wrap in cloth and cool on rack. Before serving, decorate rolls with rosettes and borders of sweetened whipped
cream forced through pastry tube. Makes 12 rolls.

% cup sifted sugar
6 tablespoons sifted Swans
Down Cake Flour
4 egg whites, stiffly beaten
V2 teaspoon Calumet Baking
4 egg yolks, well beaten
Powder
2 squares Baker's Unsweetened
14 teaspoon salt
Chocolate, melted, cooled
1 teaspoon vanilla

Sift flour once, measure, add baking powder and salt, and
sift together three times. Fold sugar into stiffly beaten egg
whites, a small amount at a time. Add egg yolks. Fold
in flour gradually. Then beat in chocolate, gently but
thoroughly. Add vanilla. Pour into pan, 10 x 15 inches,
lined with greased paper, and bake in hot oven (400° F.)
13 minutes, or until done. Quickly cut off crisp edges of
cake. Turn from pan at once onto cloth covered with
powdered sugar. Remove paper. Spread Seven Minute
Frosting over cake and roll. Wrap in cloth until cool.
Cover with chocolate coating, made by adding 1 teaspoon
melted butter to 1 square Baker's Unsweetened Chocolate,
melted.
All Measurements

Are Level

To secure "Home Baked Delicacies," a booklet of Swans
Down cakes, frostings, and fillings, write Frances
Lee Barton, General Foods, Battle Creek, Michigan.
Printed in U.S.A.
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C O O K I E S
Home Baking

Course —CAKES

OLD-FASHIONED SUGAR

COOKIES

2 % cups sifted Swans D o w n Cake Flour
y 2 cup butter or other shortening
2 % teaspoons Calumet Baking Powder
1 cup sugar
i/ 2 teaspoon salt
2 eggs, well beaten
1 teaspoon vanilla

Sift flour once, measure, add baking powder and salt, and sift again. Cream butter
thoroughly, add sugar gradually, and cream together until light and fluffy. Add
eggs and beat well. Add vanilla. Add flour and blend. Chill 10 to 15 minutes.
Roll y 8 inch thick on slightly floured board. Cut with large floured cutter and
sprinkle with sugar. Place on ungreased baking sheet and bake in hot oven
(400° F.) 10 to 12 minutes. Makes 2l/ 2 dozen 3y2-inch cookies.
SPECIAL POINTS O N MIXING AND BAKING
1. Mix same as Butter Cake, adding whole
eggs, well beaten, to well-creamed butter and
sugar. N o t e that the recipe contains no liquid.
This makes a rich, crisp cooky different from
the soft, thick cooky, another type of sugar
cooky.
2. Chill dough 10 to 15 minutes in order to
make it easier to handle and roll. (This
dough may be stored in the refrigerator for
several days and cookies baked when convenient. )
3. Divide in two parts. D o not try to roll
full quantity of dough at one time.
4. Handle the dough as little as possible,
since too much handling makes a tough cooky.
5. Roll each portion, to i/g-inch thickness,

on slightly floured board; cut with large,
floured cooky cutter, making cuts close together to avoid wasting the dough. Put scraps
together in layers and roll out lightly and
cut; avoid working into a ball before rolling.
6. Bake on ungreased cooky sheet in hot
oven ( 4 0 0 ° F.) 10 to 12 minutes; remove
from sheet at once. Cooky sheet need not be
greased since mixture itself contains enough
shortening to prevent sticking. If baked in
greased pan, cookies may spread too much
and brown too quickly at edges.
Note: Use Swans D o w n Cake Flour. Because
of its small amount of delicate pliable gluten,
cookies made with Swans D o w n Cake Flour
will be delicate and tender.

CHOCOLATE
r n n v T F ^
LUUK1H5

2 V2 cups sifted Swans Down
Cake Flour
i/ 3 teaspoon cinnamon
11/2 teaspoons Calumet
Baking Powder
y 2 teaspoon soda

V2 cup butter or other shortening
1 cup sugar
2 eggs, well beaten
3 squares Baker's Unsweetened
Chocolate, melted
1 tablespoon cream

Sift flour once, measure, add cinnamon, baking powder,
and soda, and sift together three times. Cream butter
thoroughly, add sugar gradually, and cream together until
light and fluffy. Add eggs, chocolate, and cream, and beat
well. Add flour, a small amount at a time. Beat after each
addition until smooth. Roll into thin sheet on slightly
floured board. Cut with floured cooky cutter and sprinkle
with sugar. Place on greased baking sheet and bake in
moderate oven (350° F.) 9 minutes. Makes 2l/2 dozen
3-inch cookies.

FIG
CTTT7DT? T C C C
oUiviivioiio

3V2 CUPS sifted Swans Down
C A K E FLOUR

3 teaspoons Calumet
Baking Powder
1/2 teaspoon salt

l

/ 2 cup butter or other shortening
& cup brown sugar, firmly packed
1 egg, well beaten
1 teaspoon vanilla
y 3 cup milk

Sift flour once, measure, add baking powder and salt, and
sift again. Cream butter thoroughly, add sugar gradually,
and cream together until light and fluffy. Add egg, vanilla,
then flour and .milk alternately, a small amount at a time.
Beat after each addition until smooth. Chill until firm
enough to roll. Roll 1/g inch thick on slightly floured
board. Cut with 2y 2 -inch cutter. Put one teaspoon Fig
Filling on a ring, place another ring on top, and press
edges together. Bake in hot oven (425° F.) 6 to 8 minutes. Makes 4 dozen cookies.

FIG
UTT T T\TR
£ 1L L1JN CJ

2 cupsfigs,chopped
% cup boiling water
1
% CUP su S ar
tablespoon lemon juice
1 tablespoon butter
Cook figs, sugar, and water in double boiler until thick,
(6 to 8 minutes). Remove from stove, add lemon juice
and butter. When cool, spread between layers of cake.
Makes enough filling for two 9-inch layers.
Note: Makes filling for 4 dozen Fig Surprises (Filled
Cookies).
All Measurements

Printed in U. S. A.
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BUTTER
Home Baking

CAKE

Course — CAKES

STRAWBERRY BLITZ TORTE
(4 eggs)
cups sifted Swans D o w n Cake Flour
11/3 teaspoons Calumet Baking Powder
Vl CU P butter or other shortening
1/2 cup sugar
4 egg yolks, unbeaten

5 tablespoons milk
4 egg whites
1 cup sugar
1 quart strawberries, crushed and
sweetened

Sift flour once, measure, add baking powder, and sift together three times. Cream
butter thoroughly, add sugar gradually, and cream together until light and fluffy.
Add egg yolks, one at a time, beating very thoroughly after each addition. Add
flour, alternately with milk, beating after each addition until smooth. Spread batter
in two greased 9-inch layer pans.
Beat egg whites until foamy throughout. Add sugar, 2 tablespoons at a time,
beating after each addition until sugar is thoroughly blended. After all sugar is
added, continue beating until mixture will stand in peaks. Spread in equal amounts
on top of each layer. Bake in slow oven (325° F.) 25 minutes, then increase heat
to moderate (350° F.) and bake 30 minutes longer. Cut in wedges. Serve with
crushed, sweetened strawberries.
To make Almond Blitz Torte, use recipe for Strawberry Blitz Torte, omitting
strawberries. Prepare as directed, spreading meringue over cake layers, and sprinkling
2 tablespoons shredded almonds over each meringue before baking. Serve plain or
with ice cream.
POINTS O N MIXING THE BATTER
(When egg yolks are a d d e d , unbeaten)

1. Mix same as Standard Butter Cake through
the stage of creaming together the butter
and sugar.
. ..
.
,
t1
2. Add egg yolks, one at a time, unbeaten.
After each addition, blend by stirring, then
beat very thoroughly until the whole mixture becomes fluffy and much lighter in
color. This thorough beating is most important. It not only blends each egg yolk

into the mixture very completely, but also
encloses valuable air.
3. Add dry ingredients and milk alternately,
same as for Standard Butter Cake. Note,
however, that this batter, when mixed, is
considerably stiffer than the usual Butter
Cake. It will drop, rather than pour, into
the prepared greased pans.
4. Spread batter in two greased 9-inch layer
pans.
(See next page)
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POINTS O N MAKI IG T H E MERINGUE
4. Spread in equal amounts on top of batter
in each layer pan.

1. Beat egg whites in a large mixing bowl
until foamy, using a wire whisk, to secure greatest volume.

5. Bake batter and meringue together in slow
oven ( 3 2 5 ° F . ) 25 minutes, then increase
heat to moderate oven ( 3 5 0 ° F . ) , bake 30
minutes longer. This slow baking is necessary for perfect baking of the meringue.

2. Add sugar, 2 tablespoons at a time, beating vigorously after each addition until
sugar is completely mixed in.
3. Continue to beat vigorously after all sugar
is added, until mixture piles in peaks and
really stays piled. The mixture goes
through several easily observed stages during the beating. First, the egg whites and
sugar become beautifully light. Try piling
the mixture in peaks. It will not stay
piled. Resume beating; the fluffy egg
whites and sugar soon change to a mixture, still light and fluffy, but also almost
creamy in its smoothness. It is picked up
by, and follows the free, swift movement
of the wire whisk. But again try to pile it
and you will find that the peaks sink back
into the fluffy mixture. Beat another minute, at least, after the egg whites and
sugar mixture reach this stage. Now pile
it high — it stays piled in perfect peaks.

_ A Strawberry Blitz Torte is a most delicious, unusual dessert. The butter cake batter, topped with meringue, and baked slowly,
results in a rich, close-textured cake, completely covered by a delicately browned,
crisp meringue. Just before it is served, the
top of the torte is piled high with crushed,
sweetened, juicy, fresh strawberries. It is cut
in wedges to be served. This recipe makes
two 9-inch cakes, and each will serve about
six people.
Note: Use Swans Down Cake Flour. It is
made from soft winter wheat that contains a
very small amount of delicate, pliable gluten.
It is this delicate gluten which permits the
perfect rising of Swans Down cakes, and
makes possible the extra tenderness and lightness so necessary to a cake as close-textured
as this one.

STRAWBERRY MERINGUE CAKE
(4

eggs)

2 cups sifted Swans Down
Cake Flour
2 teaspoons Calumet Baking Powder
V2 CU P butter or other shortening
1 cup sugar
4 egg yolks, well beaten

% cup milk
1 teaspoon vanilla
4 egg whites
l/2 cup sugar
1 quart fresh strawberries
l/ 2 cup sugar

Sift flour once, measure, add baking powder, and sift together three times. Cream
butter thoroughly, add 1 cup sugar gradually, and cream together until light and
fluffy. Add
e&8 yolks; then flour, alternately with milk, a small amount at a time.
Beat after each addition until smooth. Add vanilla. Bake in two greased 9-inch
layer pans in moderate oven (375° F.) 25 minutes. Remove from pans and cool.
Beat egg whites until foamy throughout. Add sugar, 2 tablespoons at a time,
beating after each addition until sugar is thoroughly blended. After all sugar is
added, continue beating until mixture will stand in peaks. Place cake layers on
baking sheet. Pile meringue lightly on top of each layer and return to moderate
oven (350° F.) 15 minutes, or until delicate brown.
Wash and hull berries. Reserve a few choice ones for garnish. Crush remaining
berries with l/2 cup sugar. Spread between layers. Garnish top with whole berries.
Serve at once. Serves 8.
All Measurements
Printed in U. S. A.
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PASTRY FOR PIES OR TARTS
Home Baking Course — PASTRY
PIE CRUST
2 cups sifted Swans Down Cake
Flour
V2 teaspoon salt

l/ 2 CU P c o Id shortening
14 to Ys cup cold water

Sift flour once, measure, add salt, and sift again. Cut in shortening until
mixture looks like meal. Add water, a little at a time, mixing with knife or
spatula until dough cleans bowl of all flour and pastry. Use as little water as
possible. Chill before rolling. Bake in hot oven (450° F.) 15 minutes.
Makes enough pastry for one 9-inch two-crust pie or 18 tart shells. Use y 2
recipe for one pie shell only.
For two-crust pie. Line a 9-inch pie plate with y 2 of pastry, rolled to 1^-inch
thickness. Moisten edges of pastry with cold water. Fill pie shell. Roll other
half of pastry to y s -inch thickness. Fold half the pastry back on other half.
With sharp knife make several slits to permit escape of steam. Place upper
crust on filled lower one, opening out folded half after it is placed on pie.
Press edges together, then with sharp knife trim off surplus pastry. Again
press edges together with fork, dipped in flour. Brush with milk or beaten
egg white, if a slight glaze is desired. Bake in hot oven (425° F. to 450° F.)
10 to 15 minutes; then decrease heat to moderate (350°F.) and bake until
pastry is browned, and filling is done.
For pie shell. Use y 2 recipe Pie Crust. Line a 9-inch plate with pastry, rolled
to l/g-inch thickness. Fit loosely on plate. Trim edge. To bake, prick with
fork, or fill with beans or rice, and bake in hot oven (450° F.) 15 minutes.
T O MAKE PASTRY SUCCESSFULLY
1. In the making of pastry always remember these two important general rules:
a . Keep all ingredients cold. Cold
ingredients are absolutely necessary
for light pastry since they expand
more in the warmth of the oven.
b. Handle pastry as little as possible.
Overhandling pastry will heat the
shortening and result in tough, instead of crisp, pastry.
2. Use Swans Down Cake Flour. It is
marvelously light, feathery fine, and velvety smooth, and responds instantly to the

expansion of air in the pastry in the
warmth of the oven. Pastry made with
Swans Down Cake Flour will be light
and superlatively tender.
3. Cut shortening into the flour until mixture looks like coarse, not fine, cornmeal.
A few flakes of shortening through the
flour make the pastry flakier.
4. Add about a tablespoon of cold water
at a time. Mix it in lightly with a spatula
or a knife; then add another small
amount, mix it in lightly; continue until
(Continued on next page)

all the flour in the bowl is completely
blended and the bowl itself is quite clean.
There are two reasons for adding water
very carefully:
,
f, t
a. Pastry should
have the very least
possible amount of water needed to
make a dough that sticks together.
Wet pastry is tough pastry. Add
water, a small amount at a time, and
you will not add too much.
b. Water that is added slowly will
be absorbed more evenly by the
flour

CHERRY
pTpi
1

(Using fresh

and even
pastry.

absorption

makes

flakier

5. Turn onto waxed paper. Wrap, pressing lightly to flatten dough.
6. Chill the dough before rolling out.
7. Roll pastry on slightly floured board as
lightly and carefully as possible, to
i/ 8 -inch thickness.
8. Pie pans are always used ungreased.

4

cups (2 pounds) red cher3V2 tablespoons Minute
ries, pitted
Tapioca
1 cup sugar
y 4 teaspoon salt
1 recipe Pie Crust

Cherries)

Combine cherries, sugar, Minute Tapioca, and salt, and
let stand 15 minutes, or while pastry is being made.
Line a deep 9-inch pie plate with half of pastry, rolled
Y8 inch thick, allowing pastry to extend y 2 inch beyond
edge of plate. Fill with cherry mixture. Moisten edge
of pastry with cold water, and fold inward, even with
rim of plate. Moisten edge again. Roll other half of
pastry to 1^-inch thickness. Fold half the pastry back on
other half. W i t h sharp knife make several slits to permit
escape of steam. Place upper crust on filled lower one,
opening out folded half after it is placed on pie, and
drawing snugly across top to prevent sagging at edges.
Press edges together. Trim off surplus pastry, being
careful not to cut folded edge of lower crust. Bake in
hot oven (450° F.) 15 minutes, then decrease heat to
moderate (350° F.) and bake 30 minutes longer, or
until done.

OTHER
DELICIOUS
FRESH-FRUIT
PIES

For rhubarb, plum, grape, strawberry, raspberry, blackberry, blueberry, or huckleberry pie:
Combine 3y 2 cups prepared fruit, U/ 2 to i y 2 tablespoons Minute Tapioca, and 1 to
cups sugar. Let
stand 15 minutes, or while pastry is being made. Use as
filling for 9-inch pie.

All Measurements

Are

Level
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Successful Boiled Frostings
Home Baking Course — FROSTINGS
BOILED FROSTING

2/z cup boiling water
IY 2 cups sugar
1/2 teaspoon light corn syrup
2 egg whites, stiffly beaten
1 teaspoon vanilla

Combine sugar, corn syrup, and water. Bring quickly to a boil, stirring only
until sugar is dissolved. Boil rapidly until a small amount of syrup forms a
soft ball in cold water, or spins a long thread when dropped from tip of
spoon (240°F.). Pour syrup in fine stream over egg whites, beating constantly with rotary egg beater. Add vanilla. Continue beating from
10 to 15 minutes (using wooden spoon when too stiff for beater) until frosting is cool and of consistency to spread. Makes enough frosting to cover
tops and sides of two 9-inch layers.
IMPORTANT STEPS IN MAKING BOILED FROSTING

.

1. Stir gently, both when combining
sugar, corn syrup and water, and when
mixture is cooking over a low heat Gentle
stirring is necessary, to avoid throwing
crystals of sugar up around sides of pan,
so producing a granular frosting.
2. Boil syrup rapidly without stirring
until candy thermometer registers 240° F.
If candy thermometer is not used, watch
the changing appearance of the syrup as
it boils. When it grows decidedly heavier
and more dense than it appeared at the
beginning, so that the rising bubbles form
slowly and appear to be a very real part
of the top surface of the syrup, remove
the pan from over the heat.

If the syrup fails to meet the test you use,
boil a little longer and repeat the tests,
4>
Beat egg whites w h i l e s
p is cook_

3. Test syrup by one of the following
methods:
.
.
a. Plunge spoon into syrup, lift it
above pan. If syrup flowing from
spoon spins a long hair-like thread
that flies out as if in a current of air,
syrup is cooked sufficiently.

r

1

b. Drop a litle syrup into cold water.
If you can shape this into a small ball
and lift the ball out of the water, the
syrup is cooked sufficiently.

ing

to

and

a

proper
!arge

stage>

mixing

using
b o w K

a

rotary

Beat

beater

until

egg

f u ll-volumed and will pile
lightly in peaks, air bubbles quite small,
But stop beating while egg whites still
look moist. This is important. If eggs
are beaten too little, the volume of the
frosting will be poor; if the eggs are
beaten too much, the frosting will be dry.
5. Let syrup stand in pan until all the
bubbles have disappeared, then pour it in
a fine stream over the moist, fluffy egg
whites, whipping constantly, holding the

whites

are

?taiT b e a t e r i n o n e h a n d a n d usinS {t as
" l t w e r e a spoon. When all syrup (and
vanilla) has been added, resume rotary
beating. When frosting becomes too heavy
to use rotary beater, change to a wooden
spoon. Beat until frosting becomes thick
enough to hold peaks for a minute or two.
, T/. «.
.
.
r
,
6. i f frosting remains too soft to spread
on a cake, even after long and hard beating, set your mixing bowl over hot water
and beat again until frosting thickens to a
satisfactory consistency.

CHOCOLATE
"ROTT F n

FROSTING

2 y 4 cups sugar
1 cup boiling water
1
teaspoon light corn syrup
3 egg whites, stiffly beaten
6 squares Baker's Unsweetened Chocolate, melted and cooled

Combine sugar, corn syrup, and water. Bring quickly
to a boil, stirring only until sugar is dissolved. Boil
rapidly until a small amount of syrup forms a soft ball
in cold water, or spins a long thread when dropped from
tip of spoon (242° F.) Pour syrup in fine stream over
egg whites, beating constantly with rotary egg beater.
Continue beating for 10 minutes (using wooden spoon
when too stiff for egg beater). Fold in chocolate until
well blended and of consistency to spread. Makes enough
frosting to cover tops and sides of two 9-inch layers.
This makes a fluffy frosting. For a delicate fudge-like
frosting, continue beating 5 minutes longer after chocolate has been added.

SEA FOAM

V2

TTXj^c^TTVTifKUallINu

CU

P brown sugar,
firmly
% cup boiling water
packed
1 egg white, stiffly beaten
i/ 2 teaspoon vanilla

Combine sugar and water. Bring quickly to a boil, stirring only until sugar is dissolved. Boil rapidly until a
small amount of syrup forms a soft ball in cold water,
or spins a long thread when dropped from tip of spoon
(240° F.) Pour syrup in fine stream over egg white,
beating constantly with wire whisk. Add vanilla. Continue beating f r o m 10 to 15 minutes until frosting i^
cool and of consistency to spread. Makes enough frosting
to cover top of one 8 x 8-inch cake.

W A W A T T ATM
A l l AIM

FROSTING

2

CU S s u
P
&ar
1 teaspoon light corn syrup
2A
cup water
2 egg whites, stiffly beaten

1

tablespoon lemon juice
1 cup raisins, chopped
1/2 can Baker's Coconut, Southern Style, chopped

Combine sugar, corn syrup, and water. Bring quickly
to a boil, stirring only until sugar is dissolved. Boil
rapidly until a small amount of syrup forms a soft ball
in cold water, or spins a long thread when dropped from
tip of spoon (240° F.) Pour syrup in fine stream over
egg whites, beating constantly with rotary egg beater.
Add lemon juice. Continue beating from 10 to 15 minutes (using wooden spoon when too stiff for beater)
until frosting is cool and of consistency to spread. Fold
in raisins and coconut. Makes enough frosting to pile
high on tops of two 9-inch layers.
All Measurements
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METHODS AND EQUIPMENT THAT MAKE BAKING EASIER
Home Baking Course
T is astonishing how much time and labor can be saved in baking when you
organize your work efficiently and have an adequate supply of the proper utensils. A few minutes of quick, clear planning before you start your actual mixing
process will give you a working scheme. And convenient, efficient equipment is
easy to obtain and need not be expensive.
In this baking sheet you will find practical suggestions for organizing your
baking and for selecting and using the equipment best suited to the things to be
done. These suggestions are in daily use in the experimental Kitchens of General
Foods. They have proved to be so thoroughly workable that we highly recommend
them to you and hope that in your kitchen they may help you to new and repeated
successes in your use of General Foods recipes.

I

GETTING READY T O

Frances Lee Barton's work table in the Radio
Kitchen of General Foods is ready for the
mixing of a Swans D o w n Cake. T h e pan in

BAKE

which the cake is to be baked is greased and
lined. T h e equipment needed for measuring
and mixing has been collected and placed

within easy reach. All the necessary ingredients are lined up on the table, close at hand,
and a fluffy pile of freshly sifted Swans Down
Cake Flour is ready to be measured.
(Important Note: Always sift flour once before measuring. It is the only way in which
you can be sure of accurate measurement, because all flours pack on standing; the liner
the flour the closer the pack. This is especially true of a flour as superlatively light and

feathery fine as Swans Down Cake Flour.)
When you prepare to bake, you will find
it a great help to organize your work table
in this same way. Read your recipe carefully
as a guide for assembling the necessary
equipment and ingredients. Observe that
General Foods recipes specify size of pan and
kind of pan that is best to use.
When your table is all set for you to go
to work, start your oven to heating, then
begin your measuring and mixing.

Y O U R P A N S A N D H O W T O PREPARE T H E M
1. Square cake pan for butter cakes. (In Swans Down
Cake Set.)
2. Loaf cake pan for butter
cakes.
3. Layer cake pans for butter cakes.
4. Muffin pans (tin) for
cup cakes or muffins.
5. Muffin pans (iron) for
muffins and popovers.
6. Fancy-shaped pans (tin)
for small decorative cakes
or corn sticks.
7. Tube pan (large) for angel food and sponge cakes.
(In Swans Down Cake Set.)
8. Tube pan (small) for angel
sponge cakes.
9. Baking sheet for biscuits and cookies. (A

sheet pan for jelly roll is same shape, but
larger with rim on all four sides.)
10. Pie pan for pies.

Directions for Preparing Pans for
Pans used for butter cakes always should be
greased; then lined with paper cut to fit the
bottom of the pan, and the paper greased.
Tin muffin pans, when used for muffins,
should be well greased, bottom and sides.
When used for cup cakes, the bottoms of the
pans should be well greased but the sides
should be greased only sparingly. If the sides
are too well greased, the little cakes may
form rims that bake too brown and spoil the
appearance of the cakes.
Iron muffin pans require special attention.
First heat them, then grease them well and
keep them warm until they are filled with
batter and ready for baking. Be sure they are
warm, not hot.
Tube pans, used for angel food and sponge
cakes, need no greasing or papering. Keep a
pan which has never been greased especially
for these cakes. This is necessary because
angel food and sponge cakes are so delicate

Baking

that they must cling to the sides of the pan
as they rise in order to reach their full volume.
Baking sheets used for biscuits or cookies,
as a rule, are not greased. There are exceptions to this rule in cookies which are made
of brown sugar, or in those containing large
quantities of fruits such as raisins or currants, either in the dough or as a filling.
These cookies may stick easily, hence recipes
for them advise a greased baking sheet.
Pie pans need no preparation — a good
pastry greases its own pan.
Any shortening may be used for greasing
pans, but butter gives a particularly good flavor to the crust. Melt the shortening over
hot water, never over direct heat, because
fats, especially butter, can be very easily
burned. If you are using melted butter to
grease your pans, use only the oil on top,
not the salty part that lies at the bottom.
Salt tends to make a cake stick.

A pastry brush is an efficient help in the
greasing of pans. Choose a well-made one
that will not lose its bristles. Be sure to
wash this brush well after each using, to
keep it sweet and clean. If you do not have
a brush, a small bit of cheesecloth held between the tips of the blades of a pair of
scissors may be used.
For lining pans, including jelly roll sheet,
it is convenient to use waxed paper. A wrapping paper may be used and is especially desirable if the cake requires long cooking or
contains ingredients that may burn easily
like chocolate, brown sugar, molasses, or a
quantity of fruits.
The paper lining for the bottom of a cake
pan should fit perfectly. Place pan on paper

and outline with the tip of a paring knife.
Remove the pan. Cut paper according to this
outline. Grease the pan; then grease the
paper after it is placed in the bottom of the
cake pan.
Filling Your Pans. For cakes and muffins of
all kinds, fill the pan only % full. This will
allow the mixture sufficient space in which
to rise perfectly during the baking.
Place biscuits on a baking sheet close together unless you want biscuits that are
crusty all around, in which case place them
about l/ 2 inch apart. Biscuits rise, but they
do not spread appreciably.
Place cookies on a baking sheet usually
about 1 inch apart to allow for spreading.
Drop cookies should have more space.

F O R M E A S U R I N G A N D M I X I N G USE G O O D T O O L S

1. Measuring cup. (In Swans Down
Set.)

Cake

2. Measuring spoons. (In Swans Down
Cake Set.) Refer to earlier lesson sheet
"Measuring For Success" for full discussion
of accurate measurement of all ingredients.
3. Nest of earthenware bowls of various
sizes. For each job choose the size most convenient and efficient.
4. Egg beaters: a. Rotary egg beater. Choose
a well-made, sturdy double rotary beater,
with a handle that can be firmly grasped and
comfortably held. b. Wire whisk. Choose a
wire whisk that is strong enough to stand up

under repeated use.
5. Thermometers: a. Oven
thermometer.
A good oven thermometer is one that accurately registers the temperature of your
oven, eliminating much guess-work in baking, preventing many baking failures. (Directions for securing standard American Oven
Thermometer will be found on bottom of
every package of Swans Down Cake Flour.)
b. Candy thermometer. A candy thermometer
is convenient for making boiled frosting.
6. Sifter that can be held and sifted with
the same hand. This is the type of sifter
which has proved most convenient in the

General Foods Kitchens. It is true economy
to purchase a good sifter, well-made and
fine-screened, since sifting is one of the important processes in successful baking.
7. Pastry blender. This is a very modern
addition to cooking equipment. It is designed
principally for cutting shortening into flour
quickly and efficiently. It can be bought at
almost any store where kitchen equipment is
sold. Be sure to purchase one that has the
wires securely fastened into the handle. See,
too, that the handle is a comfortable one
to hold.
8. Biscuit cutter and cooky cutters. Biscuit
cutters are always round and plain but may
be purchased in any size desired, large, medium or small. Cookies may be cut with
these.same plain cutters, but cooky cutters
are made in a variety of interesting shapes.
They are not expensive and will add greatly
to the attractiveness of the cookies you serve.
9. Bread board.
10. Rolling pin. Choose any size you find
convenient to handle but purchase a smooth,
well-made one.
11. W o o d e n spoon. (In Swans Down Cake
Set.) A wooden spoon is light and noiseless
and there is no danger of its discoloring the
mixture. It has a handle that is easy to grasp
and is therefore a convenient spoon to use
for beating cake batters.
12. Metal tablespoon.
13. Rubber scraper. Use one of these handy
tools for just one week and you will have the
habit for life! You will find it indispensable

—for cleaning off your mixing spoon during
your mixing, for scraping out a bowl when
you are emptying it, or for cleaning a platter. Rubber scrapers cost very little and can
be bought in almost any equipment store.
14. Scissors. Keep a pair of sharp kitchen
scissors for kitchen use. You will find frequent use for them.
15. Cake tester. (In Swans Down Cake Set.)
This is a slender piece of firm wire with a
loop for a handle. There is no danger of
marring the cake if you insert it in the center
of your cake before it is removed from the
oven. Then you know for a certainty whether
your cake is sufficiently baked.
16. Pastry brush. Refer to page 3 of this
bulletin for information regarding the purchase and use of a pastry brush.
17. Paring knife.
18. Spatulas. A spatula is a flexible knife
with straight edges. It should be made of
good steel, flexible enough to bend easily
under pressure but not too flexible. The
small slender spatula is convenient to use
when you are removing small cakes or muffins from their pans. The medium-sized spatula (In Swans Down Cake Set) is used for
leveling off and for transferring cookies and
biscuits from the board to the baking sheet.
It makes an excellent mixing tool, often
taking the place of a metal spoon. It is also
a splendid tool to use to free pastry from the
board. The short, broad-bladed spatula is less
flexible and is a great help when removing
biscuits or cookies from a baking sheet and
cake from a sheet cake pan.

Efficient Equipment for Removing Cakes From Pans

Cake racks are almost indispensable in the
cooling of butter cakes, and desirable, efficient aids in the removal of all types of
cakes from their pans. Cake racks may be
round, square or oblong—the shape is not
See directions

for securing

Swans Down

important. They may be made of heavy or
light weight wires. The important point is
that the wires be sufficiently close together to
protect a delicate cake from breaking through
when placed upon the rack.

Cake Set on top of every package

of Swans Down

Cake

Flour
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BUTTER CAKE
Home Baking Course — CAKES
RIBBON CAKE
egg*)
3 cups sifted Swans D o w n Cake Flour
3 teaspoons Calumet Baking Powder
/z cup butter or other shortening
IV2 CU P S sugar
3 egg yolks, well beaten
1 cup milk
3 egg whites, stiffly beaten

% teaspoon cinnamon
l/g teaspoon cloves
% teaspoon mace
1/4 teaspoon nutmeg
IV2 tablespoons molasses
Yz cup raisins, finely cut
cup figs, finely cut

2

Sift flour once, measure, add baking powder, and sift together three times.
Cream butter thoroughly, add sugar gradually, and cream together until light
and fluffy. Add egg yolks and beat well. Add flour, alternately with milk, a
small amount at a time. Beat after each addition until smooth. Fold in egg
whites. Fill two greased 9-inch layer pans with two-thirds of mixture. To
remaining mixture, add spices, molasses, and fruit, and pour into one greased
9-inch layer pan. Bake layers in moderate oven (375°F.) 25 minutes. Spread
red currant jelly between layers and Seven Minute Frosting over cake.
T O A D D SPICES, MOLASSES A N D F R U I T
1. Mix like Standard Butter Cake in which
yolks and whites of eggs are added separately.

Measure the spices into a very small
mixing bowl or a cup. Blend them together; add molasses and mix well; add

2. Use Swans D o w n Cake Flour for this
delicious Ribbon Cake. Swans D o w n
Cake Flour is so feathery fine and contains such a small amount of delicate
gluten that each layer of your cake will
be marvelously light and tender.
„ .
, . , , , . ,
• , ,
3. This cake is baked in three 9-inch layers,
the top and bottom layers plain the middie layer containing spices, molasses and
fruit. Use 2/3 of the b a t t e r to fill 2
g r e a s e d p a n s — f i l l i n g each, as usual,
only
full.
4. Prepare spices, molasses and fruit for the
remaining third of the batter as follows:

the

finel
V cut ,raisins a n d % s a n d aSain
mix all together well. T h e spices are
mixed with the molasses so that they
may be more easily and more smoothly
blended into the cake batter.
, A ,, ,
.
.
, e .
5. Add the molasses, spice and fruit mixture

tQ

the

cake

battef

and

stir

d

lightness of
ye h
. . r . • . ..
u
into which the egg w h i t e s
have alread
been folded
D o n o t beat
y
6. If you can bake only two layers at a
time in your oven, place the third pan in
the refrigerator while waiting.
u

blended

, «
* h e ba ter

RAISIN
P

^-.-r^p,
(1 egg)

2V2 cups sifted Swans Down Cake Flour 2 cups seedless raisins
l
1 teaspoon Calumet Baking Powder
/ 4 teaspoon nutmeg
l/ 2 teaspoon salt
1/2 teaspoon cloves
1/2 cup brown sugar, firmly packed
1 teaspoon cinnamon
1 cup water
V2 teaspoon soda
2
/z cup butter or other shortening
1 egg, well beaten

Sift flour once, measure, add baking powder and salt,
and sift together three times. Cook brown sugar, water,
shortening, raisins, and spices together three minutes.
Cool. Add soda and egg. Add flour gradually. Beat 7
minutes. Bake in greased loaf pan, 9 x 5 x 3 inches, in
moderate oven (325° F.) 1 hour and 35 minutes. Let
stand at least 24 hours to mellow and ripen.

PLANTATION
A/TAR"RT "F

CAKE
(2 eggs)

2 cups sifted Swans Down Cake Flour 2 eggs, well beaten
x
teaspoons Calumet Baking Powder
/2 cup milk
y 4 teaspoon salt
1 teaspoon cinnamon
V2 cup butter or other shortening
Vi teaspoon each cloves
1CU
and
nutme
P suSar
S
2 tablespoons molasses
2

Sift flour once, measure, add baking powder and salt,
and sift together three times. Cream butter thoroughly,
add sugar gradually, and cream together until light and
fluffy. Add eggs; then flour, alternately with milk, a
small amount at a time. Beat after each addition until
smooth. Divide batter into two parts. To one part, add
spices and molasses. Place light and dark mixtures
alternately, a tablespoon at a time, in greased pan,
8 x 8 x 2 inches. Bake in moderate oven (350°F.) 50
minutes, or until done. Cool. Cover with Coffee Frosting and decorate with nuts and raisins.

COFFEE
FROSTING

3 tablespoons butter
Dash of salt

2 cups confectioners' sugar
2 tablespoons strong coffee (about f

Cream butter, add sugar and salt gradually, and cream
together until light and fluffy. Add coffee slowly until
of consistency to spread. Makes enough frosting to
cover top of one 8 x 8-inch cake or tops of two 9-inch
layers.

All Measurements

Are Level

To secure rrHome Baked Delicaciesa
booklet of
Swans Down cakes, frostings, and fillings, write Frances
Lee Barton, General
Foods, Battle Creek,
Michigan.
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WAFFLES
Home Baking Course — QUICK BREADS
SWANS DOWN WAFFLES
2 cups sifted Swans Down Cake Flour
2 teaspoons Calumet Baking Powder
i/ 2 teaspoon salt
3 egg whites,

3 egg yolks, well beaten
1 cup milk
4 tablespoons melted butter
stiffly beaten

Sift flour once, measure, add baking powder and salt, and sift again. Combine
egg yolks, milk, and butter. Add to flour, beating until smooth. Fold in egg
whites. Bake according to directions given with waffle iron. Serve hot with
butter and Log Cabin Syrup. Makes four 4-section waffles.
Note: This mixture may also be baked on a hot greased griddle.
POINTS ON MIXING
1. Melt about 5 tablespoons of butter over
hot water, then set aside to cool, but not
to congeal. 5 tablespoons of solid butter
make about 4 tablespoons when melted.
2. Sift flour once. Use Swans Down Cake
Flour. Because of Swans Down's fineness and the small amount of delicate
gluten it contains, waffles made with
Swans Down are unusually tender and
delicate.
3. Measure sifted flour, salt and Calumet
Baking Powder. Sift together into a
large mixing bowl.
4. Separate the yolks from the whites of
the eggs. Beat the yolks with a rotary
beater until thick and lemon colored.
5. Add milk to well beaten egg yolks —
mix well.
6. Add necessary amount of melted butter
— mix well.

7. Add these wet ingredients which you
have just mixed together — the egg
yolks, milk and butter — to the sifted
dry ingredients. Beat them together until
they form a smooth batter.
8. Beat egg whites with a rotary

beater

until they pile lightly. Be sure they are
whipped to their full volume, with air
bubbles quite small. Stop beating while
whites still look moist.
9. Fold the stiffly beaten egg whites into
the smooth batter. D o this gently, cutting down into the batter with a spoon,
lifting up a spoonful of the batter and
folding it over the egg whites. Continue
until the egg whites are perfectly blended
and the batter looks light and spongy.
10. Bake

waffles

according

to

given with your waffle iron.

Broadcast of July 21,
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directions

PREMIER
WAFFLES

21/2 cups sifted Swans Down Cake Flour 2 egg yolks, well beaten
2 teas oons
P
Calumet Baking Powder
1 cup melted butter
2 teas

(Rich Waffles)

P00ns

su

Sar

2 CU S
P
2 egg whites, stiffly beaten

milk

Sift flour once, measure, add baking powder and sugar,
and sift again. Combine egg yolks, milk, and butter.
Add to flour, beating until smooth. Fold in egg whites.
Bake according to directions given with waffle iron.
Serve with creamed mushrooms, chicken, or sweetbreads.
Makes five 4-section waffles.

SUMMER
DESSERT
WAFFLES

Use recipe for Premier Waffles. Cool baked waffle.
Serve a mound of vanilla ice cream on each section of
waffle and cover with crushed, sweetened fruit or sauce.
Makes five 4-section waffles. Remaining waffles may be
served cold with any fruit sauce poured over them.

CHEESE

2 cups sifted Swans Down Cake Flour

3 egg yolks, well beaten

2

WAFFLES
WITH
GRILLED
, . —

teaspoons Calumet Baking Powder
1 cup milk
2 teaspoon salt
3 egg whites,
^ tablespoons melted butter
stiffly beaten
1
cup
F 6grated cheese

TOMATOES

Sift flour once, measure, add baking powder and salt,
and sift again. Combine egg yolks, milk, and butter.
Add to flour, beating until smooth. Fold in egg whites
and cheese. Bake according to directions given with
waffle iron. Place a slice of grilled tomato on each section. Makes five 4-section waffles.
Diced uncooked bacon may be sprinkled over batter
before closing the iron.

All Measurements

Are

Level

PRODUCTS OF GENERAL FOODS
CALUMET BAKING POWDER
JELL-O

SWANS DOWN CAKE FLOUR

MAXWELL HOUSE COFFEE AND TEA

POST TOASTIES
INSTANT POSTUM

MINUTE TAPIOCA

WALTER BAKER'S COCOA AND CHOCOLATE

FRANKLIN BAKER'S COCONUT
SANKA COFFEE

GRAPE-NUTS
POST'S BRAN FLAKES

LOG CABIN SYRUP

DIAMOND CRYSTAL SALT

CERTO

FROSTED FOOD PRODUCTS
SATINA

POSTUM CEREAL
LA FRANCE

GENERAL FOODS
COOKING SCHOOL OF THE AIR
On the air every T U E S D A Y ^ ^ THURSDAY, at 11:15 A.M., Eastern Daylight Savin gTime,
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SMALL CAKES
Home Faking Course — CAKES
BROWNIES
(2
%
l/ 2
Yz
2

eggs)

cup sifted Swans Down Cake Flour
teaspoon Calumet Baking Powder
cup butter or other shortening
squares Baker's Unsweetened Chocolate, melted

1
2
1
1/2

cup sugar
eggs, well beaten
teaspoon vanilla
cup walnut meats, chopped

Sift flour once, measure, add baking powder, and sift together three times. Add
butter to chocolate and blend. Combine sugar and eggs; add chocolate mixture,
beating thoroughly, then flour, vanilla, and nuts. Pour into greased pan, 8 x 8 x 2
inches, and bake in moderate oven (350°F.) 35 minutes. Cut in squares before
removing from pan. Makes 25 brownies.
TO MIX AND BAKE
1. Take butter from refrigerator or other
cool place in which it is stored, and
allow it to soften in the warmth of your
kitchen.
2. Begin heating of oven to a moderate
temperature ( 3 5 0 ° F . ) .
3. Assemble all necessary utensils and ingredients. Grease and line a square
8 x 8 x 2-inch pan.
4. Sift flour once before measuring.
Use Swans Down Cake Flour. It is
made from carefully selected soft red
winter wheat and contains only a very
small amount of delicate, tender, pliable
gluten. Because of this, Brownies made
from Swans Down Cake Flour are deliriously tender.
5. Measure the sifted flour, and baking
powder; sift together three ( 3 ) times.
(This is the usual number of siftings
for butter cakes.)
6. Melt chocolate over hot water.
7. Add soft butter to melted chocolate;
mix the two together until they are perfectly blended.

8. Beat whole eggs with rotary beater, in a
medium-sized mixing bowl, until they
are thick, light-colored
and foamy. This
stage is the test for well-beaten whole
eggs.
9. Add sugar gradually to the well-beaten
eggs, beating as you add. When all
sugar is added, continue to beat until
mixture is light and very fluffy.
10. Add the well-blended chocolate and
butter to the light and airy eggs and
sugar. Beat well with wooden spoon
until the mixture is not only thoroughly
blended, but very light and fluffy.
11. Add sifted flour and baking powder.
Add about Yz of the amount each time;
beat well after each addition until all
flour is added and the whole well
blended together.
12. Add vanilla and blend, then add chopped
nuts and blend.
13. Pour batter into prepared pan and bake
in moderate oven ( 3 5 0 ° F . ) 35 minutes.
14. Cut in squares as soon as removed from
oven; remove Brownies from pan at once.

Broadcast of August

4,

1932

CHOCOLATE
TT<rnTATM<;
IiNUli\rO

5

A cup sifted Swans Down Cake Flour
teas 00n
P
Calumet Baking Powder
Vz cup butter or other shortening
2 squares Baker's Unsweetened
Chocolate, melted
1 cup sugar

3 eggs, well beaten
1 teaspoon vanilla
Vl cup dates, seeded and
finely
cut
Vl cup walnut meats,
chopped and toasted

Sift flour once, measure, add baking powder, and sift
together three times. Add butter to chocolate and blend.
Combine sugar and eggs; add chocolate mixture, beating
thoroughly; then add flour, vanilla, dates, and nuts. Pour
into 2 greased pans, 8 x 8 x 2 inches, and bake in moderate oven (350°F.) 35 minutes. Cut in squares before
removing from pan. Makes 50 Indians.

CALIFORNIA
Pl^urr

BARS

2 cups sifted Swans Down Cake Flour Vl CU P butter
^ t e a s P o o n soc*a
Vz CU P brown sugar,
% teaspoon salt
firmly
packed
Vl teaspoon cinnamon
1 egg, well beaten
IV2 teaspoons ginger
Vl cup molasses
14 teaspoon cloves
% cup raisins
% cup walnuts, coarsely broken

Sift flour once, measure, add soda, salt, and spices, and
sift together three times. Cream butter thoroughly, add
sugar gradually, and cream together until light and fluffy.
Add egg and beat well. Add flour, alternately with
molasses. Add raisins and nuts. Spread in thin layer on
greased baking sheet, 15 x 10 inches. Bake in hot oven
(400°F.) 15 minutes, or until done. Let cool in pan 5
minutes; then cut into bars. Makes 24 bars.

COCONUT
VANITIES

2 cups sifted Swans Down Cake Flour

V4 cup milk

2

Vl cup orange juice
4
tablespoons sugar
1
white
> stiffly
beaten
l/ 2 can Baker's Coconut,
Southern style

teaspoons Calumet Baking Powder
4 tablespoons butter
1 cup sugar
v
,
1 egg, unbeaten
Grated rind of 1 orange

Sift flour once, measure, add baking powder, and sift
together three times. Cream butter thoroughly, add sugar
gradually, and cream together well. Add egg and beat
until light and fluffy. Add orange rind. Add flour,
alternately with milk and orange juice, a small amount
at a time. Beat after each addition until smooth. Pour
into greased pan, 14 x 9- ! /2 inches. Cover with thin layer
of meringue made by beating sugar into egg white.
Sprinkle with coconut. Bake 25 minutes in moderate
oven ( 3 5 0 ° F . ) . Cool. Cut into diamond-shaped pieces.
Makes 24 vanities.
All Measurements

Are

Level
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BUTTER CAKE
Home Baking Course — CAKES
BUSY D A Y CAKE
(4 eggs)
3
4
Y4
2

cups sifted Swans Down Cake Flour
teaspoons Calumet Baking Powder
teaspoon salt
cups sugar
1 teaspoon vanilla

4 eggs, unbeaten
Milk, as needed
10 tablespoons melted butter
or other shortening

Sift flour once, measure, add baking powder, salt, and sugar, and sift together
three times. Break eggs into cup and fill cup with milk. Add another cup of
milk; then melted butter. Add vanilla. Put all ingredients into mixing bowl and
beat vigorously 3 minutes. Bake in three greased 9-inch layer pans in moderate
oven (375°F.) 25 minutes. Spread Hungarian Chocolate Frosting between
layers and on top and sides of cake.
STEPS I N M I X I N G A N D BAKING
1. Begin heating oven — moderate oven
(375°F.).
2. Assemble all dry ingredients and utensils.
3. Put a little less than 1 cup of butter or
other shortening over hot water to melt.
About 12 tablespoons of this solid shortening will make the 10 tablespoons
melted shortening called for in the
recipe. The remainder will be sufficient
for greasing the pans.
4. Grease and line with paper, three 9-inch
layer cake pans. Then set the remaining
melted shortening aside to cool slightly;
don't let it cool enough to congeal or
even thicken.
5. Sift flour once before measuring.
Use Swans Down Cake Flour. Even a
Busy Day Cake, mixed hastily as this
one is mixed, must be beautifully light
and even-grained — a good cake! Swans
Down Cake Flour, with its feathery
fineness, permits perfect leavening, assuring you that your cake will be delicately light and velvety fine when baked.

6. Measure the sifted flour, baking powder,
salt and sugar. Sift together three times,
the usual number for a butter cake. Use
a large mixing bowl.
7. Break eggs into a measuring cup. Then
fill cup, with the eggs still in it, with
milk.
8. Make a well in the sifted dry ingredients. Pour into this the eggs and milk.
9. Measure out an additional cup of milk.
Pour it into the well in the dry ingredients.
10. Measure 10 tablespoons of melted shortening, add this to the milk and eggs
already turned into the sifted dry ingredients. Add vanilla.
11. Beat all the ingredients together vigorously for three ( 3 ) minutes. Time this
beating by the clock. If your arm gets
tired, stop, then resume beating — but
beat the full three minutes.
12. Pour into prepared layer pans.
13. Bake in a moderate oven (375°F.) for
25 minutes.

HUNGARIAN
CHOCOLATE

FROSTING

EMERGENCY
_
CAKE
(Quick-mixed)

^ squares Baker's Unsweetened
Chocolate, cut in pieces
2 tablespoons hot water

1 cup confectioners' sugar
Vl CU P butter, washed in cold
water to remove salt

2 e

SSs> w e l 1 b e a t e n
Melt chocolate in double boiler, add hot water, and
blend. Add eggs and sugar. Remove from fire, but
allow mixture to stand over hot water, stirring constantly
until it is slightly thickened (3 minutes) . Cool quickly to
lukewarm. Add butter, 2 tablespoons at a time, stirring
and blending after each addition. Makes enough frosting to cover tops and sides of three 9-inch layers.
This frosting may be kept in refrigerator until needed.
It can then be spread on cake layers that are very nearly
cold. This will soften the frosting so that it will spread
easily, and is quite as good as when newly prepared.

1^3 cups sifted Swans D o w n
Cake Flour
1 c u p SUgar
Vl teaspoon salt
11/2 teaspoons Calumet Baking
Powder

2 egg whites, unbeaten
Soft shortening as needed
(about 3/g cup)
Vl cup milk
Vl teaspoon vanilla

Sift flour once, measure, add sugar, salt, and baking
powder, and sift together three times. To egg whites in
cup, add enough shortening to half fill the cup; add
enough milk to completely fill it. Turn into flour, add
vanilla, and beat vigorously 7 minutes. Bake in greased
pan, 8 x 8 x 2 inches, in moderate oven (350°F.) 45
minutes. This recipe also makes 18 small cup cakes.

LIGHTNING
L A I.LK

CAKE

^^

CU S

P
Swans D o w n Cake
Flour
'
2V1 teaspoons Calumet Baking

Powder

1 teaspoon salt
2 eggs, unbeaten
Soft shortening as needed

1 cup milk

2 cups sugar

1 teaspoon vanilla

Sift flour once, measure, add baking powder, sugar, and
salt, and sift together three times. Break eggs in cup
and add enough shortening to fill cup. Put all ingredients into mixing bowl and beat vigorously 2
minutes. Bake in three greased 9-inch layer pans in
moderate oven (375°F.) 25 minutes. Spread Hungarian Chocolate Frosting between layers and on top of
cake.
All Measurements

Are

Level

To secure "Home
Baked Delicaciesa
booklet of
Swans Down cakes, frostings, and fillings, write Frances
Lee Barton, General
Foods, Battle Creek,
Michigan.
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ONE-CRUST PIE
Home Baking Course — PASTRY
LEMON M E R I N G U E PIE
V2 cup sifted Swans Down Cake Flour
11/4 cups sugar
1 cup boiling water
Yz cup milk
3 egg yolks, beaten with 1 egg white
1/2 tablespoon butter

2 lemons (V^ cup juice)
Grated rind of 1 lemon
1 baked 9-inch pie shell
2 egg whites
4 tablespoons sugar

Combine flour and sugar in top of double boiler. Add water, stirring constantly; then add milk. Cook until thickened, stirring constantly. Pour small
amount of mixture over egg yolks, stirring vigorously. Return to double boiler,
and continue cooking until mixture drops in thick sheets from spoon. Add
butter, lemon juice, and rind. Cool and pour into pie shell. Beat egg whites
until foamy throughout. Add sugar, 2 tablespoons at a time, beating after each
addition until sugar is thoroughly blended. After all sugar is added, continue
beating until mixture will stand in peaks. Pile lightly on filling. Bake in
moderate oven (350° F.) 15 minutes.
STEPS I N M A K I N G A O N E - C R U S T PIE
1. Make and bake the pie shell. Set it aside
while you make the filling.
2. Assemble the ingredients and utensils
for making the filling and the meringue.
3. Sift flour for the filling.
Use Swans Down Cake Flour. Because
it is milled from the choicest parts of
carefully selected wheat, Swans Down
Cake Flour is so fine, so delicate that a
pie filling made with it will be tender,
delicate, and satiny smooth — the ideal
texture for a perfect cream pie
filling.
4. Measure the flour and sugar into the top
of the double boiler. Mix them together
well before liquid is added.
5. Add boiling water gradually, stirring as
you add, to keep mixture smooth. Then
add milk, stirring constantly.
6. Cook over hot water. When the mixture
is thick remove £rom heat. Stir constantly during the cooking to retain
smoothness.
7. Separate 3 eggs; set aside two of the
whites for the meringue, to be made

later. Beat the third egg white with the
three egg yolks with a rotary beater.
Beat only enough to break up the yolks
and the white and to mix them together.
8. Pour the hot, creamy mixture of milk,
water, sugar and flour over the beaten
eggs, a small amount at a time. Stir
constantly and swiftly as you rdd, to
avoid cooking the egg. When enough of
the hot liquid has been poured over and
blended with the eggs to make a creamy
mixture that will pour, add the mixture
to that remaining in the top of the
double boiler. Stir all together well,
9. Continue cooking until the filling becomes thick enough to drop in sheets
from the spoon. Remove from heat, add
butter.
10. Grate the rind of a lemon, taking care
to grate off only the outer yellow part;
the white part is bitter. Add the lemon
rind and lemon juice to the creamy filling.
(Continued next page)

11. Set the top of the double boiler in a
pan of cold water in order to cool the
u i
i ..u
•
filling while you make the meringue.
-- «
®
,
.
.
.
r
12. Beat egg whi es for meringue in a mixing bowl until foamy. Use a wire whisk
to secure the greatest volume.
13. Add sugar, 2 tablespoons at a time, beating vigorously after each addition until
sugar is completely mixed in. Continue
to beat until mixture stands in peaks and
stays piled. Beat at least 4 minutes.
RIJRNT

SUGAR
PIE

14. Pour the cooled filling into pie shell.
T>;. _ •
. ^ r ru:
I
c
15. r i l e meringue on top or hlling. Spread
.,
•
, ,° .r , .
the meringue over the whole pie but
^
^
leaye it m
D o
d
it
. n .
u
a
'
16. Place the pie in a moderate oven (350°
F.) 15 minutes to brown the meringue,
A moderate oven is necessary, for a
meringue which is browned too quickly
will fall when taken from the oven.

^ tablespoons Swans Down Cake Flour V2 teaspoon vanilla
/4 cup sugar
y 3 cup sugar, caramelized
2 cups milk, scalded
1 baked 9-inch pie shell
yolks
^
' ^ g h t l y beaten
% teaspoon salt
3 egg whites
1 tablespoon melted butter
6 tablespoons sugar

3

Combine flour and sugar. Add a small amount of milk,
stirring vigorously. Return to double boiler and cook
until thickened, stirring constantly. Cover closely and
cook 10 minutes, stirring occasionally. Pour a small
amount of mixture over egg yolks, stirring vigorously,
and return to double boiler. Remove from fire, but allow
to remain over hot water. Add salt, butter, vanilla, and
caramelized sugar, and stir until sugar is dissolved. Pour
into baked pie shell. Beat egg whites until foamy
throughout. Add sugar, 2 tablespoons at a time, beating
after each addition until sugar is thoroughly blended.
After all sugar is added, continue beating until mixture
will stand in peaks. Pile lightly on filling. Bake in
moderate oven (350° F.) 15 minutes.
To caramelize sugar, melt I/3 cup sugar in iron skillet
over low flame, stirring constantly until straw-colored.
BANANA
PIE

SUPREME

^ tablespoons Swans Down
Cake Flour
/z cup sugar

2

^ teasPoon
1% cups milk

2 egg yolks, slightly beaten
1*4 teaspoons vanilla
!/2 cup cream, whipped
3 bananas
1 baked 8-inch pie shell

Mix together flour, sugar, and salt in top of double
boiler. Add milk and cook over hot water, stirring constantly, until mixture thickens. Then cook 15 minutes
longer, stirring occasionally. Pour a small amount of
mixture over egg yolks, beating vigorously; return to
double boiler, and cook 2 minutes longer, stirring constantly. Remove from fire. Cool. Add vanilla. Chill.
Fold in whipped cream. Arrange cream filling and
sliced bananas in alternate layers in baked pie shell. Just
before serving, garnish top with fresh slices of banana
and whipped cream. (If desired, 2 egg whites, beaten
until stiff with 2 tablespoons sugar„ may be substituted
for the cream in this recipe.)
All Measurements

Are

Level
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BUTTER CAKE
Home Baking Course — CAKES
*

H A R V E S T CAKE
(2 egg yolks)
2 cups sifted Swans Down Cake Flour
2 teaspoons Calumet Baking Powder
Y4 teaspoon salt
Yl cup butter or other shortening

% cup brown sugar, firmly packed
2 egg yolks, unbeaten
cup milk
1 teaspoon vanilla

Sift flour once, measure, add baking powder and salt, and sift together three
times. Cream butter thoroughly, add sugar gradually, and cream together until
light and fluffy. Add egg yolks; beat well. Add flour, alternately with milk, a
small amount at a time. Beat after each addition until smooth. Add vanilla.
Bake in greased pan, 8 x 8 x 2 inches, in moderate oven (350° F.) 45 minutes,
or until done. Spread with Harvest Moon Frosting.
SPECIAL P O I N T S O N M I X I N G
(When using brown sugar and adding egg yolks, unbeaten)
1. Mix the well-creamed butter and sugar
together with v i g o r o u s b e a t i n g , as
directed for the making of a butter cake.
_
i
To measure the brown sugar accurately, press the sugar into the measuring cup so firmly that when turned out
it will still hold the shape of the cup
in which it has been measured.

4. Add about ^ of the sifted flour alternately with the milk, until all of the
liquid and dry ingredients have been
added. Blend each portion into the bat^
tef
fecd
fi
then
vigorously

2. Separate the eggs and set the whites
a-side for the frosting to be made after
the cake has been baked.

* t and milled with unusual care,
Then test cakes are baked from each run
of freshly milled flour. These cakes

3. Add the egg yolks together, unbeaten.
Stir yolks into the creamed butter and
sugar, then beat hard until the mixture
becomes fluffier and lighter in color.
This thorough beating is necessary because it encloses valuable air that helps
to leaven your cake during baking.

Use Swans Down Cake Flour. It is
from the choicest of soft winter

ma<£e
whe

must

meet a de nite hi h standard
f
f
^
£
t°
perfection in volume, texture and color
b e f o r e an
flour
V of t h e newly m i l l e d
m
*y
packaged. That is why you can
always make a perfect cake with Swans
Down — tender, delicate, fine-grained,
feathery light.

HARVEST
w n n M
FROSTING

2 egg whites, unbeaten
1 cup brown sugar, firmly
packed
Dash of salt

y 4 cup water
1 teaspoon vanilla
3/4 C up almonds, blanched,
toasted, and chopped

Put egg whites, sugar, salt, and water in top of double
boiler. Beat with rotary egg beater until thoroughly
mixed. Place over rapidly boiling water, beat constantly
with rotary egg beater, and cook 7 minutes, or until
frosting will stand in peaks. Remove from fire, add
vanilla, and beat until thick enough to spread. Add
nuts. Makes enough frosting to cover top and sides of
8 x 8 x 2-inch cake.

SWANS D O W N
T O T "HFTSJ
ijrUl.UillN
WEDDING
r AifF

(5 egg yolks and
2 egg whites)

LEMON
SEVEN
T

MINUTE
FROSTING

4

cups sifted Swans D o w n
2 cups sugar
^our
5 egg yolks, beaten until thick
4 teaspoons Calumet Baking
and lemon-colored
Powder
1 y 3 cups milk
1 CU
P Gutter
y2 teaspoon lemon extract
2 egg whites, stiffly beaten

Sift flour once, measure, add baking powder, and sift
together three times. Cream butter thoroughly, add
sugar gradually, and cream together until light and
fluffy. Add egg yolks; then flour, alternately with milk,
a small amount at a time. Beat after each addition until
smooth. Add lemon extract. Fold in egg whites. Bake
in four greased 9-inch layer pans in moderate oven
(350° F.) 25 minutes. Spread Lemon Seven Minute
Frosting thickly between layers and on top and sides of
cake.

3 egg whites, unbeaten
21/4 cups sugar
£ tablespoons water

1 tablespoon light corn
syrup
2 teaspoons lemon juice

p ,
, .
j
r u t egg whites, sugar, water, and corn syrup in upper
p a r t q£ double boiler. Beat with rotary egg beater until
thoroughly mixed. Place over rapidly boiling water, beat
constantly with rotary beater, and cook 7 minutes, or
until frosting will stand in peaks. Remove from fire.
Beat until slightly thickened and add lemon juice. Continue beating until thick enough to spread. Makes
enough frosting to cover tops and sides of four 9-inch
layers.
All Measurements

Are

Level

Write for the booklet, "The Swans Down Way to Perfect Cakes" — showing
step by step in photographs the basic methods of making butter cake and sponge
cake. Address Frances Lee Barton, General Foods, Battle Creek,
Michigan.

GENERAL FOODS
COOKING SCHOOL OF THE AIR
On the air every TUESDAY and THURSDAY at 11:15 A.M., Eastern Standard Time,
and 10:15 A.M., Central Standard Time, over Station WEAF and Associated Stations.

BUTTER CAKE
Home Baking Course — CAKES
GINGERBREAD
(1

egg)

2 cups sifted Swans D o w n Cake Flour
*/2 teaspoon salt
2 teaspoons Calumet Baking Powder
Yz cup butter or other shortening
teaspoon soda
V2 C U P sugar
2 teaspoons ginger
1 egg, well beaten
1 teaspoon cinnamon
cup molasses
% cup sour milk

Sift flour once, measure, add baking powder, soda, spices, and salt, and sift
together three times. Cream butter thoroughly, add sugar gradually, and cream
together until light and fluffy. Add egg and molasses; then flour, alternately
with milk, a small amount at a time. Beat after each addition until smooth. Bake
in greased pan, 8 x 8 x 2 inches, in moderate oven (350° F.) 50 minutes, or
until done. For Gingerbread Squares, cut in squares, serve with whipped cream.
H O W T O MIX
1. Assemble all ingredients and utensils.
2. Grease and line pan carefully.
3. Start heating o v e n - m o d e r a t e oven
M50°F )
^
''
Sift flour once before measuring.
This Gingerbread is made by the butter
cake method and should be as finegrained and as feathery light as any
butter cake. So use Swans D o w n Cake
Flour. It is 27 times as fine as ordinary
flour because it is made of the choicest
of soft red winter wheat, and is milled
with the greatest care. Gingerbread
made with Swans D o w n Cake Flour will
be tender and deliciously light.
Measure the sifted flour, baking powder,
salt, soda and spices and sift them together three times.

6. Measure the sour milk and set it aside
until needed.
7

t 0 e t h e r t h e butter
«
< su«ar' a n d
well-beaten
same way as f tor
wcii-uccn.cn egg in
ill aaiuc
iui a
butter cake. This creaming should be
thorough, continuing until the mixture
is light and fluffy.
8. Add molasses to the well-creamed butter,
sugar, and egg mixture; beat until thoroughly blended.
9. Add about y 4 of the sifted dry ingredients; beat until the mixture is smooth,
10> A d d a b o u t y3 o f t h e s o u r m i l k
B l e n d it
j n a s y o u did the flour,
of the sifted dry
n
A d d
the remainder
ingredients and the sour milk, alternately.
12. Pour into prepared pan, and bake in a
moderate oven ( 3 5 0 ° F . ) 50 minutes or
until done.

'

GINGERBREAD
TTPQTrfcF n n w \ r
UIbLUh D O W N

2 tablespoons butter
/l cup molasses
y4 c u p r a i s i n s

l

2 apples, pared, cored and
thinly sliced
1 recipe Gingerbread

CAKE

Melt butter in 8 x 8 x 2-inch pan. Add molasses and
raisins. Heat over low flame. W h e n blended, entirely
cover surface of molasses mixture with apples. Pour
Gingerbread batter over contents of pan. Bake in moderate oven (350°F.) 50 minutes, or until done. Loosen
cake from sides and bottom of pan with spatula. Serve
upside down on dish with raisins and apples on top.
Garnish with whipped cream, if desired.

MOLASSES
WHIPPED

Fold 2 tablespoons molasses into ]/2 cup cream, whipped.
Serve on squares of hot gingerbread. Makes 1 cup sauce.

CREAM
JELLY
A Pn P T F 5QATTr^T?
A
AULL

1 cup apple pulp, cooked and
strained y
Grated

find of

2 lemon

2 tablespoons brown sugar,
firmly packed

2 tabIespoons

tart

jelly

Combine apple pulp, lemon rind, and brown sugar. Heat
until sugar is dissolved. Add jelly and stir until jelly is
partially broken up. Makes 1 cup sauce.

HOT MOLASSES
(1 egg)

2 l / 4 cups sifted Swans D o w n
Cake Flour
2 teaspoons Calumet Baking
Powder
V2 teaspoon salt
l
/ 4 teaspoon soda
y 2 teaspoon allspice

1 teaspoon cinnamon
/ 2 cup butter or other shortening
y 4 cup brown sugar, firmly
packed
1 egg, well beaten
V2 cup molasses
l

Vl CU P
Sift flour once, measure, add baking powder, salt, soda,
and spices, and sift together three times. Cream shortening thoroughly. Add sugar gradually and cream together until light and fluffy. Add egg and molasses. Add
flour, alternately with milk, a small amount at a time.
Beat after each addition u n t i l s m o o t h . Bake in two
greased pans, 8 x 8 x 2 inches, in moderate oven (400°
F.) 20 minutes. Serve with whipped cream.

All Measurements

Are

Level

We will send free on request "Home Baked Delicacies," a booklet of Swans
Down cakes, frostings, and fillings. And don't forget the special offer
on the new General Foods Cook Book — 370 pages with 31
illustrations,
over 60 recipes, 95 menus, all keyed to your problems — for only $1.00.
Write to Frances Lee Barton, General Foods, Battle Creek,
Michigan.

GENERAL FOODS
COOKING SCHOOL OF THE AIR
On the air every TUESDAY and THURSDAY at 11:15 A.M., Eastern Standard Time,
and 10:15 A.M., Central Standard Time, over Station WEAF and Associated Stations.

DISTINCTIVE BUTTER CAKES
Home Baking Course — CAKES
ORANGE CAKE
0
eggs)
21/2 cups sifted Swans Down Cake Flour
cup butter or other shortening
lT/2 cups sugar
2 teaspoons Calumet Baking Powder
Y4 teaspoon salt
3 eggs, unbeaten
Grated rind of 1 lemon
2 tablespoons lemon juice
Grated rind of 1 orange
5 tablespoons orange juice
2 tablespoons water

Sift flour once, measure, add baking powder and salt, and sift together three
times. Add lemon and orange rinds to butter, and cream thoroughly; add sugar
gradually, and cream together until light and fluffy. Add eggs, one at a time,
beating thoroughly after each addition. Add flour, alternately with combined
fruit juices and water, a small amount at a time. Beat after each addition until
smooth. Bake in two greased 9-inch layer pans in moderate oven (375°F.) 20
minutes, or until done. Spread Orange Butter Frosting between layers and on
top and sides of cake.
POINTS ON MIXING
1. Sift flour once.
Use Swans Down Cake Flour. It is
made from carefully chosen soft red
winter wheat that contains a small
amount of soft, delicate gluten. It is the
exceeding fineness of Swans Down and
this delicate gluten which permit the
perfect rising of Swans Down Cakes,
making possible the extra tenderness
and lightness so necessary to cakes as
close-textured as Orange Cake, Pound
Cake, and Genoa Cake.
2. Measure the sifted flour, baking powder
and salt, and sift together three times,
the usual number for butter cake.
3. Measure the butter into a mixing bowl.
4. Grate the rind of 1 orange and 1 lemon;
add to the butter and mix all together
until the butter is soft and creamy. T h e
fruit rinds creamed with the butter give
excellent flavor.
5. Add sugar gradually, about
to x/?> cup
at a time, beating constantly until all

Broadcast

sugar is added and the whole mixture is
light and fluffy.
6. Add whole eggs, one at a time, unbeaten. After the addition of each egg,
beat thoroughly until the mixture becomes puffy with air and much lighter in
color. This thorough beating is most
important, for it not only blends each
egg into the mixture but also encloses
valuable air, and is the only beating
given the eggs.
7. Measure and combine the fruit juices
and water.
8. Add the sifted dry ingredients alternately
with the wet in exactly the same way as
for any butter cake.
9.

Pour batter into two 9-inch,
paper-lined layer pans.

10. Bake in moderate oven
minutes, or until done.

greased,

(375°F.)

20

11. Remove from pan as soon as cake is
taken from oven. Cool on cake rack

of October

13, 193 2

ORANGE
•dtt't'TFR

FROSTING

Grated rind of 1 orange
Grated rind of y 2 lemon
V4 cup orange juice
2 teaspoons lemon juice

1 egg yolk, unbeaten
teaspoon salt
3 tablespoons butter
3 cups confectioners' sugar

Add orange and lemon rind to orange juice and allow to
stand 10 minutes. Strain. Combine lemon juice, egg
yolk, salt, butter, and confectioners' sugar. Add orange
juice until of right consistency to spread. Beat until
smooth. Spread between layers and on top and sides of
cake. Makes enough frosting to cover tops and sides of
two 9-inch layers.

POUND

A if F
L/AK.L
(8 eggs)

3 % cups sifted Swans Down
cups butter
Cake Flour
22/$ cups powdered sugar, or 2 ^
i teaspoon Calumet Baking
cups granulated sugar
Powder
8 eggs, unbeaten
Ys teaspoon salt
y 2 teaspoon vanilla
y 2 teaspoon lemon extract

Sift flour once, measure, add baking powder and salt,
and sift together three times. Cream butter thoroughly,
add sugar gradually, and cream together until light and
fluffy. Add eggs, one at a time, beating for several
minutes after each addition. Add flour, a small amount
at a time, beating well after each addition. Add flavoring
and beat vigorously for several minutes. Bake in two
paper-lined loaf pans, 9 x 5 x 3 inches, in slow oven
(300°F.) 40 minutes, then increase heat slightly
(325°F.) and bake about 40 minutes longer.

GENOA
CAKF
(2 eggs)

l5/4 cups sifted Swans Down
% cup butter or other
Cake Flour
shortening
1 teaspoon Calumet Baking
% cup sugar
Powder
2 eggs, unbeaten
\ y 2 tablespoons candied lemon
4 tablespoons milk
or orange rind, chopped
1 cup seedless raisins
y 2 teaspoon grated lemon rind
1 cup currants
i y 2 tablespoons almonds, chopped

Sift flour once, measure, add baking powder, and sift
together three times. Add fruit rind. Cream butter
thoroughly, add sugar gradually, and cream together until
light and fluffy. Add eggs, one at a time, beating after
each addition until smooth. Fold in flour mixture; then
milk. Fold in raisins, currants, and almonds. Turn into
loaf pan, 8 x 4 x 3 inches, lined with greased paper. Bake
in moderate oven (350°F.) 1 hour.
S

All Measurements Are
We will send free
booklet of delicious
the special offer on
Canada).
Address

Level

on request a copy of "Home Baked Delicacies," a recipe
Swans Down Cakes, frostings, and fillings. And remember
the new General Foods Cook Book — only $1.00 ($1.50 in
Frances Lee Barton, General Foods, Batjtle Creek, Mich.

GENERAL FOODS
COOKING SCHOOL OF THE AIR
On the air every TUESDAY and THURSDAY at 11:15 A.M., Eastern Standard Time,
and 10:15 A.M., Central Standard Time, over Station WEAF and Associated Stations.

N U T CAKE
Home Raking Course — CAKES
O L D - F A S H I O N E D N U T LOAF
eggs)
2 cups sifted Swans Down Cake Flour
1 cup sugar
2 teaspoons Calumet Baking Powder
3 eggs, unbeaten
Yz teaspoon salt
1 cup nut meats, finely cut
Yz CU P butter or other shortening
6 tablespoons milk
1 teaspoon vanilla

Sift flour once, measure, add baking powder and salt, and sift together three
times. Cream butter thoroughly, add sugar gradually, and cream together until
light and fluffy. Add eggs, one at a time, beating thoroughly after each addition. Add nuts and blend. Add flour, alternately with milk, a small amount at
a time. Beat after each addition until smooth. Add vanilla. Bake in greased
loaf pan, 8 x 4 x 3 inches, in moderate oven (350°F.) 1 hour and 15 minutes,
or until done.
POINTS ON MIXING
1. Cut or chop nut meats into fine pieces.
English walnuts, black walnuts, hickory
nuts, pecans, are all particularly choice
nuts to use in a nut loaf.
- e-ri.
,
i
j• .
2. Sift and measure dry ingredients.
3. Cream the butter first; add sugar and
,
,,
. .° , ,
cream together thoroughly. Add whole
eggs, unbeaten, one at a time, being
sure to beat well after each egg is
added.
4. Add the finely chopped nut meats to the
fluffy, well-creamed butter, sugar, egg
mixture; beat until nuts are well distributed.

5. Add the sifted dry ingredients, alternately with the wet, same as for any
standard butter cake.
8x4x3
6
B a k e i n g r e a s e d loaf pan,
inches, in moderate oven (350°F.)7 1
.
' , „_
,
hour and 15 minutes, or until done.
_
_
„ ,
XT
TT
Note: Use Swans Down Cake Flour,
u

i$ m a d e f r Q m c a r e f u l l y c h o s e n s o f t

winter

wheat

that

contains

a

fed

sman

amount of soft, delicate gluten. It is the
exceeding fineness of Swans Down and
this delicate gluten which permit the
perfect

rising

of

Swans

D o w n

cakeS)

making possible the extra tenderness and
lightness so necessary to cakes as closetextured as this Old-Fashioned N u t Loaf.

MOCHA
WALNUT
CAKE
(3 egg whites)

cups sifted Swans Down
Cake Flour
teaspoons Calumet Baking
Powder
cup butter or other
shortening

1 cup sugar
V2 CU P strong coffee
% cup walnut meats, coarsely
broken
3 egg whites, stiffly
beaten

Sift flour once, measure, add baking powder, and sift
together three times. Cream butter thoroughly, add sugar
gradually, and cream together until light and fluffy.
Add flour, alternately with coffee, a small amount at a
time, beating after each addition until smooth. Add
nuts, mixing well. Fold in egg whites. Bake in greased
pan, 8 x 8 x 2 inches, in moderate oven (350°F.) 45
minutes. Cover with Coffee Frosting.

VERMONT
PECAN
LAYER
CAKE
(! egg)

2 cups sifted Swans D o w n

4 tablespoons butter or other
shortening
2 teaspoons Calumet Baking
1 cup sugar
Powder
1 egg, unbeaten
V4 teaspoon salt
% cup milk
1 teaspoon vanilla
Flour

Sift flour once, measure, add baking powder and salt,
and sift together three times. Cream butter thoroughly,
add sugar gradually, and cream together until light and
fluffy. Add egg and beat well. Add flour, alternately
with milk, a small amount at a time. Beat after each
addition until smooth. Add flavoring. Bake in two
greased 9-inch layer pans in moderate oven (375°F.)
25 minutes. Spread Vermont Frosting between layers
and on top and sides of cake.

VERMONT
FROSTING

1 cup Log Cabin Syrup
ta
k l e s P o o n s butter

Dash of salt
3 cups sifted confectioners' sugar

Cook syrup slowly 3 minutes. Cool. Cream butter thoroughly, add salt and sugar, alternately with syrup, a
small amount at a time. Add enough syrup to make of
right consistency to spread. Makes enough frosting to
cover tops and sides of two 9-inch layers.

All Measurements

Are

Level

Send for the new General Foods Cook Book — a complete handbook on buying,
planning,
preparing food for the family. Special price—$1.00
($1.50 in Canada). To obtain "The
Swans Down Way to Perfect Cakes," a free booklet illustrating the step-by-step
making
of Swans Down Cakes, write Frances Lee Barton, General Foods, Battle Creek, Mich*
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On the air every TUESDAY and THURSDAY at 11:13 A.M., Eastern Standard Time,
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SMALL CAKES
Home Baking Course — CAKES
CHRISTMAS CAKES
IV2 cups sifted Swans D o w n Cake Flour
1V2 teaspoons Calumet Baking Powder
1/2 teaspoon salt
2 tablespoons butter or other shortening

1 cup sugar
2 eggs, unbeaten
V2 C U P
1 teaspoon vanilla

Sift flour once, measure, add baking powder and salt, and sift together three
times. Cream butter thoroughly, add sugar gradually, and cream together well.
Add eggs, one at a time, and beat thoroughly after each addition. Add flour,
alternately with milk, a small amount at a time. Beat after each addition until
smooth. Add vanilla. Pour into greased cup-cake pans, filling them y 2 full,
and bake in moderate oven (375°F.) 20 minutes, or until done. Cool, frost as
desired, and decorate with colored candies, silver dragees, and slices of citron,
in holly and mistletoe designs. Makes 2 dozen cakes.
Note: Three-fourths cup Baker's Coconut may be added to batter after adding
eggs, if desired.
P O I N T S O N M I X I N G , BAKING, D E C O R A T I N G
1. M i x same as butter cake, adding whole
eggs unbeaten, one at a time, and beat
very thoroughly, after each egg is added.
This is important as it is the only beating given the eggs.

baking, trim the edges off with scissors
before frosting.
N o t e : Use Swans D o w n Cake Flour!
j t i s made from only the choicest part
of carefully selected, soft winter wheat

2. N o t e that this recipe makes an unusually thin batter.

and contains only a very small amount
delicate gluten, making your cakes
delicately tender and feathery light!
Frost;
s
tions.
o
Frost cakes smoothly for decorating.
Butter Frosting is especially good, for
it is easy to prepare and spread. Color
frostings with vegetable coloring, if
desired, but be careful not to add too
m u c h coloring. Delicate pastel tints are
lovely.
,
,
, r
t
, C.tron, colored green can be used for
leaves in decorating. Place paper-thin
slices of citron in a small saucer of
water colored green with vegetable
coloring. W h e n citron is colored, remove
from water, dry on a sheet of soft paper,
then cut into desired shapes.

3. Adding coconut as suggested gives a
delicious flavor variation and also adds
to the keeping quality of the cakes.
4. Grease cup-cake pans carefully — the
bottoms well, the sides sparingly — s o
that cakes will rise straight to the top
of the pans. Fill only y 2 full with this
cup-cake mixture, as a thin batter like
this is more likely to r u n over than a
thicker batter.
5. Allow cup cakes to stand a minute or
two after taking them from the oven,
then remove from the pans. If pans
happen to be filled too full and cakes
rise up and out over the top during

of

&

BABY
BALTIMORE
CAKES
(4 egg yolks)

1 CU

P

Swans D o w n
Cake Flour
I teaspoon Calumet Baking
Powder
Ys teaspoon salt
G r a t e d r i n d 0f x o r a n g e

4 tablespoons butter or other
shortening
Yl cup sugar
4 egg yolks, well beaten
Y4 CU P m i l k

Sift flour once, measure, add baking powder and salt,
and sift together three times. Add orange rind to butter
and cream thoroughly. Add sugar gradually and cream
together until light and fluffy. Add egg yolks and beat
well. Add flour, alternately with milk, a small amount
at a time. Beat after each addition until smooth. Bake
in deep, well-greased cup-cake pans in moderate oven
(375°F.) 25 minutes. Cool. Cut each cake across in
three even slices. Put slices together again with Macaroon Filling. Cover tops and sides with Macaroon
Frosting and sprinkle with unblanched pistachios,
chopped. Makes 15 cakes.
MArAPnnxr
MALAKUUJN

FROSTING
AND

2 e
g g whites, unbeaten
y2 c u p s s u g a r
2 teaspoons light corn syrup
^ 2 tablespoons cold water
x

YA teaspoon almond extract
R o S e coloring
6 macaroons, dried, rolled,
and sifted

w

FILLING

^ites, sugar, corn syrup, and water in upper
part of double boiler. Beat with rotary egg beater until
thoroughly mixed. Place over rapidly boiling water, beat
constantly with rotary egg beater, and cook 7 minutes, or
until frosting will stand in peaks. Remove from fire, add
almond extract, and rose coloring to make a delicate tint.
Beat until nearly thick enough to spread. For filling,
add enough frosting to macaroon crumbs to make a
filling that will spread easily. Makes enough frosting
and filling to cover tops and sides of two 9-inch layers,
or for 15 Baby Baltimore Cakes.

HOLIDAY

21/2 cups sifted Swans D o w n
% cup butter or other
Cake Flour
shortening
y 2 teaspoon Calumet Baking
2 eggs, well beaten
Powder
% cup sugar
YI teaspoon salt
1 teaspoon grated lemon rind
1/2 teaspoon cinnamon
1 YI CU P S currants
1 Yi :ups walnut meats, coarsely cut

T

IN U L j U l i l a

Sift flour once, measure, add baking powder, salt, and
cinnamon, and sift together three times. Cut in butter;
add eggs, sugar, and lemon rind, and mix thoroughly.
Add currants and nuts, mixing well. Drop from teaspoon onto greased baking sheet and bake in moderate
oven (350°F.) 12 to 15 minutes. Makes 4 dozen
nuggets.
All Measurements Are

Level

Send for the new General Foods Cook Book — a complete handbook on
buying, planning, preparing food for the family.
Special price — $1.00
($1.50 in Canada). And write for the free Swans Down booklet, "Home
Baked Delicacies" a booklet of Swans Down cakes, frostings, and fillings.
Address Frances Lee Barton, General Foods, Battle Creek,
Michigan.

GENERAL FOODS
COOKING SCHOOL OF THE AIR
On the air every TUESDAY and THURSDAY at 11:15 A.M., Eastern Standard Time,
and 10:15 A.M., Central Standard Time, over Station WEAF and Associated Stations.

W H I T E CAKE
Home Baking Course — CAKES
SILVER CAKE
(4 egg

whites)

3 cups sifted Swans Down Cake Flour
IV2 CU P S sugar
3 teaspoons Calumet Baking Powder
1 cup milk
V2 CU P butter or other shortening
V2 teaspoon lemon extract
4 egg whites, stiffly beaten

Sift flour once, measure, add baking powder, and sift together three times.
Cream butter thoroughly, add sugar gradually, and cream together until light
and fluffy. Add flour, alternately with milk, a small amount at a time. Beat
after each addition until smooth. Add lemon extract. Fold in egg whites and
bake in two greased 9-inch layer pans in moderate oven (375°F.) 25 to 30
minutes. Spread Mistletoe Frosting between layers and on top and sides of cake.

P O I N T S O N M I X I N G A N D BAKING
1. Cream the butter and sugar together
thoroughly until the mixture is light
and fluffy. For an especially fine cake,
cream extra long and hard and be generous with your beating.

4. Add the stiffly beaten egg whites to the
cake batter; blend by cutting and folding
lightly until no particle of egg white
can be seen.

2. Add the sifted dry ingredients alternately with the wet, according to usual
butter cake method.

5. Bake in
Regulate
correct
ready to

The cake batter at this stage, ready
for the egg whites, will be a little stiffer
than the usual cake batter.
3. Beat egg whites until they pile lightly
and stay piled, but stop beating while
they still look moist.

a moderate oven (375°F.).
your oven so that it is at the
temperature when the cake is
be baked.

Use Swans Down Cake Flour. It is
milled from the heart of the most carefully selected soft winter wheat. And it
is so white and fine that white cakes
made with it are always superlatively
light and white as snow.

MISTLETOE
FROSTING

4

egg whiteS)

unbeaten

3 cups sugar

*/8 cup (10 tablespoons) hot
water
3 tablespoons light corn syrup

Put egg whites, sugar, water, and corn syrup in upper
part of double boiler. Beat with rotary egg beater until
thoroughly mixed. Place over rapidly boiling water, beat
constantly with rotary egg beater, and cook 5 minutes, or
until frosting will stand in peaks. Remove from fire, but
allow to remain over hot water and beat 2 minutes longer.
Place over cold water and continue beating 3 minutes.
Makes enough frosting to spread between and over sides
of two thick 9-inch layers and to pile 1 inch deep on top.

MADEIRA
CAKE
(2 eggs)

1 % cups sifted Swans Down
Cake Flour
1 teaspoon Calumet Baking
Powder
VL CU P butter

VL cup sugar
2 eggs, unbeaten
6 tablespoons milk
Few drops lemon extract

Sift flour once, measure, add baking powder, and sift
together three times. Cream butter thoroughly, add sugar
gradually, and cream together until light and fluffy. Add
eggs, one at a time, beating well after each addition. Add
flour, alternately with milk, a small amount at a time.
Beat after each addition until smooth. Add lemon extract.
Turn into greased loaf pan, 8 x 4 x 3 inches, lined with
greased paper. Bake in moderate oven (350°F.) 1 hour,
or until done.
LEMON
QUEENS

^

CU S

P sifted Swans D o w n
Cake Flour
1/4 teaspoon salt
VA teaspoon soda
Grated rind of 1 lemon
Vi cup butter

1 cup sugar
4 egg yolks, beaten until
thick and lemon-colored
% tablespoon lemon juice
4 egg whites, stiffly beaten

Sift flour once, measure, add salt and soda, and sift
together three times. Add lemon rind to butter and cream
well. Add sugar gradually and cream together until light
and fluffy. Add egg yolks and lemon juice. Add flour,
a small amount at a time. Beat after each addition until
smooth. Fold in egg whites. Pour into small greased
cup-cake pans, filling them 2/3
Bake in moderate
oven (350°F.) 25 minutes, or until done. When cold,
cover tops with thin coating of lemon butter frosting.
Makes 18 queens.
All Measurements

Are

Level

We will send free 011 request a copy of "Home Baked Delicaciesa
recipe
booklet of delicious Swans Down cakes, frostings, and fillings. And remember
the special offer on the new General foods Cook Book — only $1.00 ($1.50 in
Canada). Address Frances Lee Barton, General Foods, Battle Creek, Michigan.

GENERAL FOODS
COOKING SCHOOL OF THE AIR
On the air every TUESDAY and THURSDAY at 11:15 A.M., Eastern Standard Time,
and 10:15 A.M.,Central Standard Time, over StationWEAF and Associated Stations.

COOKIES
Home Baking Course — CAKES
C H O C O L A T E T E A CAKES
IV2 cups sifted Swans D o w n Cake Flour
1 y 2 teaspoons Calumet Baking Powder
V2 teaspoon salt
V2 CU P sugar
V2 C U P butter or other shortening

1 egg, well beaten
3 tablespoons milk
2 squares Baker's Unsweetened
Chocolate, melted
1 cup Baker's Coconut, Premium Shred

Sift flour once, measure, add baking powder, salt, and sugar, and sift again. Cut
in shortening. Combine egg and milk, and add to flour mixture. Then add
chocolate and blend. Chill until firm enough to shape. Shape into small balls,
roll in coconut, and flatten slightly. Bake on greased baking sheet in hot oven
(400°F.) 10 minutes. Makes 2 dozen cakes.
STEPS I N M I X I N G A N D B A K I N G
1. Beginheating oven—hot oven ( 4 0 0 ° F . ) .
2. Assemble all dry ingredients and utensils.
3. Cut chocolate into small pieces and melt
over hot water. Never melt chocolate
over d i r e c t h e a t , because it scorches
readily.

7. Beat egg until it is fluffy and lighter in
color. Add milk to the beaten egg.
^ ^
^
g
M a k e
w d l
dfy
ingfe_
^
-t ^
dients and
pQur
£gg.milk
mixture>

M i x

w d L

9. Add the melted chocolate. Blend well.
4. Sift flour once before measuring.
. .
1 0 C h l U u n t l 1 At 1 5 firm e n o u h t 0 s h a e
Use Swans D o w n Cake Flour. It is
'
S
P '
so feathery fine and contains such a
11. Shape dough into cake that can be
small amount of delicate gluten that you
easily handled. Divide cake into quarcan be absolutely sure your small cakes
ters. Divide one of the quarters into six
and cookies will be marvelously tender
parts. Shape each of these six portions
in texture and wonderfully rich in
flavor.
into small balls. Roll each ball in coco5. Measure the sifted flour, salt, sugar, and
baking powder and sift together into a
mixing bowl.
6. Cut in shortening with two knives or a
pastry blender until mixture looks like
fine corn meal.

nut

> Place

them

on

greased baking sheet
a art t0 all w
P
°
*>r
spreading, then flatten each ball slightly

about

t w o

inches

same
Profdure
S P0rtl0ns of douSh12. Bake in a hot oven ( 4 0 0 ° F . ) 10 minutes.

*

Wlth

the

s p 0 0 n
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Follow
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LITTLE
SPICE

COOKIES

cups sifted Swans D o w n
Cake Flour
^ ^ teaspoons Calumet Baking
Powder
i/ 2 teaspoon salt
V2 cup sugar
1 teaspoon cinnamon

%
34
Vi
1

teaspoon ginger
teaspoon cloves
teaspoon soda
egg, well beaten
cup melted butter or other
shortening
1 cup molasses

Sift flour once, measure, add baking powder, salt, sugar,
spices, and soda, and sift together three times. Combine
egg, butter, and molasses in bowl. Add flour mixture
and blend. Chill until firm enough to shape. Shape into
small balls about % inch in diameter. Roll in sugar or
tiny colored candies. Bake on greased baking sheet in
moderate oven (375°F.) 10 minutes, or until done.
Makes 5 dozen cookies.

ENGLISH
TEA
mnifTFQ

IV2 cups sifted Swans D o w n
Cake Flour
teaspoons Calumet Baking
Powder
1/2 cup sugar

V2 teaspoon salt
y 3 cup butter or other
shortening
1 egg, well beaten
2 tablespoons milk

Sift flour once, measure, add baking powder, sugar, and
salt, and sift again. Cut in shortening. Divide egg,
reserving half. Combine y 2 of egg with milk and add to
flour mixture, mixing thoroughly. Chill until firm enough
to shape. Shape into small balls and flatten slightly.
Place on greased baking sheet. Brush with remaining
egg; sprinkle with sugar. Bake in hot oven (450°F.)
8 minutes. Makes 2 dozen cookies. These cookies are
especially good when served warm.

GOLD
rnnifTFQ
^VVXLLZS

2 cups sifted Swans D o w n
Cake Flour
* teaspoon Calumet Baking
Powder

cup butter or other
shortening
1 cup sugar
4 egg yolks, unbeaten

Sift flour once, measure, add baking powder, and sift
again. Cream butter thoroughly, add sugar gradually, and
cream together until light and fluffy. Add egg yolks, one
at a time, beating thoroughly after each addition. Add
flour. Chill until firm enough to shape. Shape into balls,
% inch in diameter. Roll some balls in mixture of
chopped nuts and cinnamon, and remaining ones in tiny
colored candies. Bake on greased baking sheet in moderate oven (350°F.) 15 minutes, using lower grate during first half of baking period and upper grate during
last half. Makes 3 ^ dozen cookies.
All Measurements

Are

Level

We will send on request a copy of the free booklet, "The Swans Down Way to Perfect
Cakesy" showing step by step, the basic methods of making butter cake and sponge
cake. And remember the special offer on the New General Poods Cook Book — only
$1.00 ($1.50 in Canada). Address Prances Lee Barton, General Foods, Battle Creek, Mich.

GENERAL FOODS
COOKING SCHOOL OF THE AIR
On the air every TUESDAY and THURSDAY, at 11:15 A.M., Eastern Daylight Saving Time,
and 9:15 A.M., Central Standard Time, over Station WEAF and Associated Stations.

N E W RECIPES
That Get Their Charm From Moist, Delicious
How the family loves your coconut cake!
But just give them a chance at that same
favorite flavor in pie or salads, delicate
puddings or nutty brown coconut candies!
A coconut recipe is a sure-fire success —
especially with men!
There are two kinds of Baker's Coconut
— do you know them both? Baker's Coconut, Southern Style, is fresh grated coconut.
It has been slightly sweetened and then
packed in air tight cans so that all the
matchless flavor and delicious moistness of
the fresh coconut is held right there ready
for your use. The long, snowy, lacy wisps
of this coconut are so beautiful that it is
most often used on the outside of cakes,
pies, candies, salads and desserts . . . where
it will show!
Premium Shred is Baker's delicate, sugarcured, finely shredded coconut that blends
so beautifully into smooth cake batters,
fluffy puddings, delicate egg white mixtures.
Premium Shred is kept fresh, too, because
it is packed in clever, moisture-proof, triplesealed packages.
It is this freshness of Baker's Coconut, in
can or package, that makes it so perfect for
every use. Coconut that comes in little dry,
yellow-white twigs is very uninviting and
adds neither beauty nor flavor to your foods.
So, when you start out to dress up your
favorite pies and cakes, salads and desserts,
be sure to get Baker's Coconut, fresh with

Coconut

the fragrance of sun-drenched palm groves,
delicious with the moistness of creamy nuts,
freshly broken open.
And the ways in which Baker's Coconut
may be used! For instance, look at the
recipe for Angel Food given in this bulletin
. . . Baker's Premium Shred baked into the
top of that cake. Imagine the lovely,
golden-brown fretwork that will crown your
Angel Food when it comes out of the oven!
Beautiful to look at! Delicious to taste!
That's only one small suggestion for the
use of coconut with cakes. Send for the
booklet "Coconut Dishes That Everybody
Loves," and discover what coconut really
can do, not only for cakes, but for every
other kind of lovely dish. Sit down comfortably in your living room when you start
to leaf through the booklet . . . you'll be
out in the kitchen before you finish, impatient to concoct a delicacy! There's no need
to point out the delightful things in that
booklet, you can't miss them: Tea Cakes,
Cookies, Pies, Desserts, Candies! They're all
there, every one more beautiful than ever
before, simply b e c a u s e i t is m a d e with
Coconut!
And don't overlook the recipes on the
second page of this bulletin: # Coconut
Kisses, Cocoroons, Coconut Dreams. These
are brand new recipes never printed before.
Notice how simple they are to make; simple, yes, but very delicious.

COCONUT

m 17CTT7n

^ I v b a 1 \LD
ANGEL FOOD
_ „
CAKF

(8 to 10 egg whites)

COCONUT
KISSES

1 Cu

-P

Swans Down
Cake Flour

1 c u p egg whites
teaspoon salt
1 teaspoon cream of tartar
•

1 c u p s sifted granulated sugar
3 4 teas

/

P ° o n vanilla

teaspoon almond extract
y 2 cup Baker's Coconut, Premium Shred

Sift flour once, measure, and sift four more times. Beat
flat w i r e w h i s k . W h e n foamy,
add cream of tartar, and continue beating until eggs are
stiff enough to hold up in peaks, but not dry. Fold in
sugar carefully, 2 tablespoons at a time, until all is used.
Fold in flavoring. Then sift small amount of flour over
mixture and fold in carefully; continue until all is used.
Pour batter into ungreased angel food pan. Sprinkle
with coconut. Bake in slow oven at least 1 hour. Begin
at 275° F., and after 30 minutes increase heat slightly
(325° F.) and bake 20 to 30 minutes longer. Remove
from oven and invert pan for 1 hour, or until cold.
e g g w h i t e s a n d salt w i t h

^ CU P S s u S a r
4 egg whites, stiffly beaten
1 teaspoon vanilla

Vl

can

Baker's Coconut,
Southern Style

Fold sugar gradually into egg whites. Add vanilla.
Drop from teaspoon on ungreased baking sheet. Sprinkle with coconut. Bake in slow oven (250° F.) 45 to
50 minutes. Coconut kisses should be a delicate brown
and rather crisp and dry. Makes 30 kisses.
COCOROONS

1 cup sugar
2 cups Post Toasties
1/2 teaspoon salt
1 can Baker s Coconut, South2 egg whites, stiffly beaten
em Style
1/4 teaspoon almond extract

Fold sugar and salt gradually into egg whites. Fold
Post Toasties and coconut gradually into mixture. Add
almond extract. Drop from teaspoon on greased baking
sheet. Bake in moderate oven (350° F.) 10 to 12
minutes. Makes 3 dozen cocoroons.
COCONUT
DREAMS

4 cups (V2 pound) Baker's
1 cup sweetened condensed milk
Coconut, Premium Shred l/ 8 teaspoon salt
1 tablespoon vanilla

Combine coconut, milk, salt, and vanilla, and mix well.
Drop by teaspoons on greased baking sheet. Bake in
moderate oven (350° F.) 10 minutes. Makes 3 dozen
cookies.
Four variations: Add to mixture for Coconut Dreams:
(1) % cup currants. (2) 1 cup figs, finely cut. (3) V2
cup candied cherries, finely cut. (4) y 2 CU P candied
pineapple, finely cut.
All Measurements

Are

Level

To obtain the recipe booklet, ftCoconut Dishes
That Everybody Loves/' address Frances Lee
Barton, General Foods, Battle Creek, Michigan.

GENERAL FOODS
COOKING SCHOOL OF THE AIR
On the air every TUESDAY and THURSDAY at 11:15 A.M., Eastern Standard Time,
and 10:15 A.M., Central Standard Time, over Station WEAF and Associated Stations.

CANDIES YOU'LL W A N T TO MAKE!
Divinity is to candy what angel food is to
cake . . . the loveliest and most perfect of
its whole clan!
Two syrups are cooked to make this
Coconut Cherry Divinity de luxe. The first
syrup is cooked to a slightly firm soft ball
which aids in giving the soft moist texture
and helps to prevent drying out; and the
second, to a hard ball which continues the
cooking of the egg whites and gives shape
to the candy. And each one continues the
work of the other.
You'll love the flavor and the clinging
smoothness of this delightful candy! It's
flavored with thin slices of candied cherries
and delicate brown bits of Baker's Coconut,
Southern Style, toasted.
It's a candy that
keeps well, too.
Coconut Foam is made with only one
syrup, giving it the delicate sponge-like texture characteristic of foams. Coconut Brittle
is another old favorite, crunchy-crisp as all
good brittles should be, and individual in
flavor because Baker's Coconut, Premium

COCONUT
CHERRY
DIVINITY

Shred, is blended into it while still hot.
Coconut Cabin Creams are fun to make
and, oh . . . so good! A satiny-smooth fondant, fluffy with marshmallows, rich with
an unusual flavor blend — Log Cabin Syrup
and Baker's Coconut, Premium Shred!
When you're making your Christmas
Candies this year, you'll find a dozen different places where these recipes fit in. And
when you make them be sure to use Baker's
Coconut because it's fragrant, and superlatively sweet and moist. The short, dry twigs
of ordinary coconut will never give you
such tempting results.
Use either Baker's Coconut, Premium
Shred, or Baker's Coconut, Southern Style,
depending upon the directions in the recipe.
Baker's Coconut, Southern Style, is a delicious, moist coconut of rare sweetness
packed in air-tight tins. It tastes for all the
world like the fresh nut meat. Baker's
Coconut, Premium Shred, is sugar-cured,
finely shredded coconut, carefully triplesealed in a moist-proof package.

2 cups sugar
/z cup water
1/2 cup light corn syrup
2 egg whites, stiffly beaten
Dash of salt
2

y2

Baker's Coconut, Southern Style, toasted and
crumbled
1 teaspoon vanilla
% cup candied cherries, thinly
sliced
can

Cook y 2 cup sugar and y 3 cup water together rapidly
until a small amount of syrup forms a slightly firm ball
in cold water (240°F.). Cook remaining sugar, water,
and syrup together until a small amount of syrup forms
a hard ball in cold water (252°F.). Remove first syrup
from fire, cool slightly and pour slowly over egg whites,
beating constantly until mixture loses its gloss (1 y 2
minutes). Then add second syrup slowly, beating as
(before. Fold in salt, coconut, vanilla, and cherries, and
turn immediately into buttered pan, 8 x 8 inches. Cool
until firm. Cut into pieces, i y 2 x 1 inches. Roll in additional toasted coconut, if desired. Makes 3*4 dozen
pieces.
Broadcast of December

13,

1932

COCONUT

iVi cups sugar
CU

P ^^

corn

FOAM

^

rLJAM

l/ 2 c u p water
14 teaspoon salt

s fu

y P

2 egg whites, stiffly beaten
vanilla
1 can Baker's Coconut,
Southern Style

Vl teaspoon

Combine sugar, corn syrup, water, and salt, Place over
low flame, and stir constantly until sugar is dissolved.
Continue cooking without stirring, until a small amount
of syrup forms a hard ball in cold water (265°F.).
(While syrup cooks, wipe down sides of saucepan with
wet cheese-cloth wrapped around tines of fork.) Remove
from fire, pour gradually over egg whites, beating constantly. Add vanilla and coconut. Beat until a small
amount dropped from spoon holds its shape. Turn into
slightly greased pan, 8 x 8 x 2 inches, mark into squares,
and cut when cold. Or drop from teaspoon onto waxed
paper. Makes 3 dozen pieces.

COCONUT
t't"t*t

2

cups sugar
V2 teaspoon salt
dark corn syrup
y 8 teaspoon soda
x
Yz cup water
l /2 cups Baker's Coconut,
2 tablespoons butter
Premium Shred, toasted
1 teaspoon vanilla

Vl cup

Combine sugar, corn syrup, and water. Place over low
flame and stir constantly until sugar is dissolved. Continue cooking, without stirring, until a small amount of
syrup forms a hard ball in cold water (265°F.). Add
butter and salt, and continue cooking until a small
amount of syrup becomes brittle in cold water (300°F.),
stirring frequently to prevent scorching. Remove from
fire. Add soda, coconut, and vanilla, stirring only
enough to mix. (If stirred too much, brittle may sugar.)
Pour in thin sheet on slightly greased surface. Do not
scrape mixture from saucepan. Let cool 30 seconds, then
lift edges of brittle and stretch to as thin a sheet as possible. Mark into squares while warm, or break into
irregular pieces when cold. Makes eighty 2-inch squares.

COCONUT
r A T*T"M
CAJ51JN

CREAMS

2 cups sugar
1 CU
P
Cabin Syrup
x c u p miik
2 tablespoons butter

p o u n d marshmallows, cut in
squares
i y 2 c u p S Baker's Coconut,
Premium Shred

Cook sugar, syrup, and milk until a small amount of
syrup forms a soft ball in cold water (238°F.). Add
butter. Cool to lukewarm (110°F.). Add marshmallows
and coconut and beat until creamy. Pour into greased
pan, 8 x 8 x 2 inches, and mark into squares. Makes
3 dozen creams.
All Measurements

Are

Level

Write for the free Coconut
booklet, ffCoconut
Dishes
Everybody
Loves." And remember
the special offer on the new and
complete
General
Foods
Cook
Book — only $1.00
($1.50
in
Canada).
Address Frances Lee Barton, General Foods, Battle Creek,
Michigan.

GENERAL FOODS
COOKING SCHOOL OF THE AIR
On the air every TUESDAY and THURSDAY, at 11:15 A.M., Eastern Daylight Saving Time,
and 9:15 A.M., Central Standard Time, over Station WEAF and Associated Stations.

THESE JELL-O DESSERTS
Will Be New To
"My kingdom for just one extra good, new
dessert!" N o sooner said than done! Here
it is — and not one — but four! All new
— and all lovely. Delicious — different
from anything you've ever served before!
T h e first two are unusual grape desserts.
Then comes a tangy new concoction of
Raspberry Jell-O, lemon juice and whipped
cream. And finally a distinguished new
fruit cocktail that will make a tantalizing
beginning or a happy ending for your next
club or church supper.
Monastery Pudding is a prize! I n this
recipe the rich, full-flavored pulp of royal
purple Concord grapes blends with the
tart-sweet flavor of oranges in Orange
Jell-O. Then, as though that combination
were not sufficiently tempting, raisins and
walnuts are added and the pudding is
molded in a lovely ring or in attractive
individual servings.
Grape W h i p with Imperial Sauce is as
aristocratic as it sounds. Delicate, fruity
Strawberry Jell-O and fragrant grape juice
make both the w h i p and the sauce. You
serve it in tall-stemmed, crystal-clear sherbet
glasses, piling u p fluffy mountain peaks of
lilac-hued whip, filling the valleys with
streams of royal purple sauce. This is an
extra good dessert, and new!
T h e third recipe, Flaked Ambrosia, is
simple, almost deceptively simple.
But
think of the flavor of sweet, juicy, lusciously

Everybody!

ripe raspberries, pointed up to tartness by
lemon juice and rind. T h e n see this clearj
soft crimson splintered into delicate jewellike flakes and enriched w i t h whipped
cream.
T h e last of these delicious concoctions is
a quantity recipe that will serve 48 people.
W h e n you are planning supper or dinner
for a large group, you want a good appetizing beginning, or a sharp, satisfying last
course. Jell-O Fruit Cocktail will be a
happy choice. In this cocktail, orange juice,
pineapple, white grapes and maraschino
cherries are molded in piquant Lemon
Jell-O. It's beautiful — and full of fresh,
enticing flavor, this Lemon Jell-O Fruit
Cocktail.
Aren't these stunning desserts, every one
of them? A n d they're all simply and easily
made, using Orange, Strawberry, Raspberry,
or Lemon Jell-O. Rich color — full, juicy,
pure-fruit flavors.
T h e n don't forget that there are six different kinds of Jell-O, two others besides
those used in these desserts. A d d emeraldgreen Lime Jell-O, nippy and sharp of
flavor, to your list, and Cherry Jell-O, with
its lively freshness. Every flavor is a gold
mine of inspiration for tasty and lovely
things to serve. T h e r e is only one Jell-O —
look for the label on the package and be
sure to buy genuine Jell-O. There is no substitute that is just as good.

MONASTERY
Pttt-h^tajp
1 U J J l / l i N VJT

2 cups Concord grapes, seeded
CU
P seeded raisins
y2 c u p SUgar
D a s h of salt

% cup water
1 package Orange Jell-O
y 4 c u p w a l n u t meats,
coarsely broken

Cook grapes, raisins, sugar, salt, and water together 5
minutes. Add Jell-O and stir until Jell-O is dissolved.
Chill. W h e n slightly thickened, fold in nuts. Turn into
individual molds or ring mold. Chill until firm. Unmold. Serve with custard sauce or whipped cream, if
desired. Serves 6.

GRAPE WHIP
T

Wl. 1 r i

IMPERIAL
SAUCE

1 package Strawberry Jell-O
l/ 2 cup boiling water
1I/2 cups hot grape juice

4 tablespoons sugar
teaspoon salt
V2 cup cold grape juice

Dissolve Jell-O in boiling water and hot grape juice.
Add sugar and salt. Reserve y 2 ^ P
mixture for
sauce. Chill remaining \ y 2 CU P S mixture until cold and
syrupy. Place in bowl of cracked ice or ice water and
whip with rotary egg beater until fluffy and thick like
whipped cream. Turn into individual molds. Chill until
firm. Unmold.
Prepare sauce by adding y 2 cup additional grape juice
to reserved y 2 cup Jell-O and grape juice mixture, and
chill until slightly jellied. Pour jellied sauce over each
mold. Serves 8. (Loganberry juice may be substituted
for the grape juice.)

FLAKED
A Tkyf-op o q t a

AMI5KUMA

1 package Raspberry Jello
V2 teaspoon salt
1
P* n t boiling water
Juice and grated rind of l / 2
4 tablespoons sugar
lemon
34 cup cream, w h i p p e d

Dissolve Jell-O in boiling water. Add sugar, salt, and
lemon juice and rind. Chill until firm. Beat into flakes
with spoon. Fold in cream. Serve in sherbet glasses.
Serves 6.

JELL-O FRUIT
CClCK

T A IT
1 AIL,
(48 portions —
4 ounces each)

8 packages Lemon Jell-O
5% cups canned sliced pinequarts boiling water
apple, cubed
j y 2 q u a r t s orange juice
5Vi cups w h i t e grapes, halved
l/ 2 pound sugar
and seeded
cups maraschino cherries, halved
2

Dissolve Jell-O in boiling water. Add orange juice and
sugar. Chill. W h e n slightly thickened, fold in fruits.
Turn into orange cups or sherbet glasses. Chill until
firm. Garnish with whipped cream, if desired. Serves 48.
All Measurements

Are

To obtain the recipe booklet, "Want Something different?" address Frances Lee Barton,
General Foods, Battle
Creek,
Michigan.
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BUILD THEM U P W I T H THESE
Every homemaker, every so often, has to
feed some member of the family with special care—has to build up a tired grown-up
or an underweight child, and tempt choosy
appetites toward "good for you" food.
Eggs, milk, fruit — eggs, milk, fruit!
That's the refrain in the kitchen, and h o w
to make them like eggs, milk, and fruit,
over and over again — that's your problem.
One good way is to put these foods into
a tempting dessert. Call Jell-O and Minute
Tapioca to the rescue, and see what they
can do!
Grape Custard Ring, for which you will
find the recipe below, uses Jell-O to make
an entirely new dish of milk, and eggs, and
grape juice. It is a creamy custard, most
attractively molded with f r a g r a n t g r a p e
juice and the appealing tartness of pure,
lemon-flavored Jell-O. Its cool, delicate, pale

GRAPE
CUSTARD
RING

lilac color is unusually lovely and tempting.
Garnished with clusters of Concord grapes
and grape leaves, it is quite irresistible!
Another inviting Jell-O dish that sheds
glamour on a wholesome, every day food,
is A m b e r R u s s e t ! Sunny, copper-colored
Orange Jell-O, full of the flavor of real
oranges, makes prune juice a welcome treat!
Tapioca Custard is an old favorite; w e
all grew up on it! But there are ways to
give it new dash and appetite appeal. Tapioca Custard baked slowly and flavored with
nutmeg . . . oh, so delicious! St. Clement's
T a p i o c a C r e a m has the lively flavor of
grated orange and lemon rinds. It is particularly delightful when it is chilled and
served with tart lemon-orange sauce.
These four desserts show what wonderful
variety Jell-O and Minute Tapioca can put
into special diets that must be light, attractive, highly nutritious and easy to digest!

3 tablespoons sugar
2 egg whites
Ys teaspoon salt
2 egg yolks

y 2 cup grape juice
1 package Lemon Jell-O
y 2 cup boiling water
Vs teaspoon salt

% cup milk, scalded
Add 2 tablespoons sugar to egg whites. Add remaining
sugar and salt to egg yolks and beat slightly. Pour milk
slowly over egg yolks. Return to double boiler and cook
until mixture coats spoon, stirring constantly. Remove
from fire. Beat egg whites and sugar until stiff. Pour hot
custard over egg whites gradually. Place again over hot
water and cook, stirring gently, until slightly thickened.
Chill.
Use bottled grape juice or prepare grape juice by cooking grapes with small amount of water until soft; then
strain. Dissolve Jell-O in boiling water. Add grape juice
and salt. Chill until cold and syrupy. Place in bowl of
cracked ice or ice water and whip with rotary egg beater
until fluffy and thick like whipped cream. Then beat in
custard. Turn into ring mold. Chill until firm. Unmold.
Garnish with clusters of C o n c o r d g r a p e s and grape
leaves. Serves 6.

AMBER
RUSSET

1 package Orange Jell-O
Juice of 1 lemon and
P foiling P r u n e juice
maraschino cherry juice to
4 tablespoons sugar
make Yz cup
Dash of salt
2 CU S

Dissolve Jell-O in boiling prune juice. Add sugar, fruit
juices, and salt. Turn into individual molds. Chill until
firm. Unmold. Serve with whipped cream, if desired.
Serves 6.

TAPIOCA
rTTCTAun

l

A cup Minute Tapioca
4 cups milk, scalded
l/ 2 cup sugar

3 eggs, slightly beaten
1 tablespoon butter
Nutmeg

Add Minute Tapioca to milk, and cook in double boiler
5 minutes. Remove from fire; add sugar. Pour slowly
over eggs, stirring vigorously. Add butter. Pour into
greased baking dish and sprinkle with nutmeg. Place
dish in pan of hot water and bake in slow oven (325°
F.) 1 hour.

ST. C L E M E N T ' S
TAPIOCA
•
CREAM

4 tablespoons Minute Tapioca YA teaspoon grated orange rind
/4 teaspoon salt
1 orange and 1 lemon, sections
2 cups milk
free from membrane and
3 tablespoons sugar
drained
1 egg, well beaten
cup sugar
Yi teaspoon grated lemon rind

J

Add Minute Tapioca and salt to milk, and cook in double boiler 15 minutes, or untfl tapioca is clear, stirring
frequently. Add sugar. Pour small amount of mixture
slowly over egg, stirring vigorously. Return to double
boiler and cook until thickened. Remove from fire and
add grated lemon and orange rinds. Cool. For sauce, boil
juices from drained fruit and 2 / 3 cup sugar together 3
minutes. Add orange and lemon sections, and cook 3
minutes longer. Chill. Serve pudding in sherbet glasses,
pouring small amount of sauce over each serving just
before it is served. Serves 6.

All Measurements

Are

Level

Send for the new General Foods Cook Book — a complete handbook on
buying, planning, preparing food for the family. Special price—$1.00.
And
write for the interesting
Jell-O recipe booklet, rrWant Something
Different?" Address Frances Lee Barton, General Foods, Battle Creek, Michigan.
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WONDERFUL PIE FILLINGS
Made Without
Here's a recipe for just about the best lemon
pie you ever tasted . . . made with less work
than you ever supposed possible, too. The
filling for this Marvel Lemon Pie is made
without cooking! It's unbelievably smooth
and creamy, tart in flavor, and a beautiful
clear yellow! More than that, this fluffy
Three-minute Meringue is the easiest of all
meringues to make — and it never weeps!
When you serve Marvel Lemon Pie . . .
then comes the triumph! Every wedgeshaped piece is a picture, for the filling is
made with Lemon Jell-O! That's why it is
so delicately tender, yet firm . . . why it
holds its shape to perfection! N o anxious
question, "Will my beautiful pie serve
nicely?" It will! Crisp crust, tender filling,
snowy meringue—each in its proper place—
perfect!
Golden Apricot Meringue Pie is another
choice pie made with Jell-O. When you cut

MARVEL
LEMON
PIE

Cooking!
a triangle of it, the white of the meringue
against the red gold of the apricots promises
a real treat! The filling is delicious, a rich
tart combination of mellow apricot pulp and
lively, real-fruit flavored Orange Jell-O!
If you're looking for a company dessert..
you're looking for Cherry Pie Glace! Cherries wrapped in the glistening splendor of
clear Cherry Jell-O, molded in a crisp pie
shell! It's a pie to cut with ceremony — at
the table!
In fact, all these Jell-O Pies are company
pies yet easy enough to make every day.
Each filling recipe is a real pie recipe, not
simply a Jell-O dessert molded in a pie
shell. If you've never made Jell-O Pie Fillings before you'll be surprised to discover
how closely they resemble the best cooked
fillings, and they have the added advantage
of always serving perfectly. There's only
one genuine Jell-O, you know. Look for
the name on the package.

1 package Lemon Jell-O
% cup sugar
Y4 teaspoon salt
Grated rind of 2 lemons

6 tablespoons lemon juice
CU S
P boiling water
2 egg yolks
1 baked 9-inch pie shell

Combine Jell-O, sugar, salt, and lemon rind with 3
tablespoons water. Add egg yolks and stir well. Add
remaining water, stirring until Jell-O is dissolved. Cool.
Add lemon juice. Chill. When slightly thickened, turn
into cold pie shell. Chill until firm. Cover with Threeminute Meringue, or top with whipped cream.

THREE
MINUTE

2 egg whites, unbeaten
Vl cup sugar
D a s h of salt

MERINGUE
(Substitute
whipped

for
cream

on pies)

GOLDEN
APRICOT

MERINGUE
^ ^

2 tablespoons water
Few drops vanilla or almond
extract

Put egg whites, sugar, salt, and water in upper part of
double boiler. Beat with rotary egg beater until thoroughly mixed. Place over rapidly boiling water and beat
1 minute; then remove from fire, and continue beating
2 minutes longer, or until mixture will stand in peaks.
Add flavoring. Beat well. Spread over top of jellied
fruit pies or tarts. Sprinkle with shredded coconut, if
desired.

Vi pound dried apricots,
cooked and drained

^cup

sugar

1 package Orange Jell-O

2 cups boiling apricot juice
and water

^teaspoon

salt

1 baked 9-inch pie shell

Combine apricots and sugar. Dissolve Jell-O in boiling
apricot juice and water. Add salt. Pour over apricots,
stirring occasionally as mixture cools. Chill. W h e n
slightly thickened, turn into cold pie shell. Chill until
firm. Cover with Three-minute Meringue and sprinkle
with shredded coconut, if desired.

CHERRY PIE
GLACE

2

Vl cups ( 1 can) red cherries,
drained
Vl cup sugar
1 package Cherry Jell-O

2 ^ cups boiling cherry juice
and water
teaspoon salt
1 baked 9-inch p i e shell

Combine cherries and sugar. Dissolve Jell-O in boiling
cherry juice and water. Add salt. Pour over cherries, stirring occasionally as mixture cools. Chill. W h e n slightly
thickened, turn into cold pie shell. Chill until firm.

All Measurements

Send for the new
planning, preparing
And write for the
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General Foods Cook Book — a complete handbook on
buying,
food for the family. Special price— $1.00 ($1.50 in
Canada),
free Jell-O booklet of recipes, "Want Something
Different?"
Lee Barton,
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Michigan.
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CRANBERRIES IN F A N C Y DRESS
AND A
BEAUTIFUL PLUM P U D D I N G !
Cranberries are in our markets in quantities
from November to early Spring — so tart,
so delicious that they deserve to be used
often! But so often we think of only two
ways of cooking cranberries cranberry
sauce and cranberry jelly. N o w here's welcome news. You can make the most delicious
cranberry salads, cranberry desserts, cranberry relishes - with Jell-O!

them thick cranberry sauce, crowded full of
brittle celery and crushed pineapple, molded
most fittingly in the lively tartness of Lemon
Jell-O.
For ^
b i g g e s t s e n s a t i o n o f aI1> m a k e
a
J d l . 0 p l u f f l p u d d i n g t h i s year> w i t h h o n e s t .
to.goodness
cherry.flavored
Cherry
J d l . 0 !

N o need to talk about the color of these
lovely dishes — the cranberries supply that
— bright red, to warm the cockles of your
heart! But the flavor, that's well worth
talking about, for cranberries and pure fruitflavored Jell-O get together with marvelous
effect in each one of these lovely, delectable
dishes!

mas time — raisins, prunes, citron, nuts,
Grape-Nuts, spices. You can have no idea
how delicious this Plum Pudding is until
you taste it — you can only faintly imagine
how lovely it is to see!
J d l _ 0 dishes are ^
H k e that> b e a u t i f u i
a s w e U a s tasty> T h e r e . $ n o t h i n g tQ c o m p a f e
with genuine Jell-O! Imagine being able to

Cranberry Matchstick Ring is the first
recipe given you in this bulletin — a crimson circle of sprightly flavor, Lemon Jell-O
molding cranberry juice — a beautiful setting for matchstick pieces of crisp celery
and pink-cheeked apples.

make Plum Pudding in the twinkling of an
eye! T u r n to Jell-O often; it will take care
of many of your meal-planning perplexities,
There are six different kinds of Jell-O to
choose from, you know: Lime, Lemon,
Orange, Strawberry, Cherry and Raspberry

T h e n there's Cider and Cranberry Jell-O!
Serve it as a dessert, the climax to a good
meal; or use it for a relish to add zest to
your meat course — s w e e t cider and cranberry juice molded in real, fruit-flavored
Strawberry Jell-O. It's good!
As for cranberry molds, all your friends
will praise your cleverness when you serve
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ed with the real flavor
Refuse a substitute; buy

genuine Jell-O!
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tightly in and makes it possible for you
always to receive Jell-O fresh.

CRANBERRY
MATfH^TTriC
MA I
1l^iv
RING

1 package Lemon Jell-O
1 pint warm juice from
stewed cranberries,
sweetened
Juice of Yz lemon

2 cups celery, cut in
matchstick pieces
1 red apple, cored and cut in
matchstick pieces
l
/ 2 cup mayonnaise

Dissolve Jell-O in warm cranberry juice. Add lemon
juice. Turn into ring mold. Chill until firm. Unmold
on crisp lettuce. Toss celery and apple matchsticks
together with mayonnaise. Pile in center of cranberry
mold. Garnish with additional mayonnaise, chicory,
chopped truffle, and pistachios. Serves 6.

CIDER A N D
r^l? ATMRPRR V
CKAJN J5HKKI

JELL-O
(Dessert or
relish)

1 package Strawberry Jell-O
^ tablespoons sugar
^ teaspoon salt

1 cup warm sweet cider
1 cup warm juice from
stewed cranberries

Dissolve Jell-O, sugar, and salt in warm fruit juices.
Turn into individual molds. Chill until firm. Unmold.
Serves 4.

For relish, turn into small individual molds, filling
them y 2 full. Chill until firm. Unmold. Makes 12
half-molds.

CRANBERRY
M O T F>

1 package Lemon Jell-O
P
er
Juice of y 2 lemon
1/2 cup celery, finely cut

l/ 2 cup canned crushed
pineapple
1 cup thick cranberry sauce,
sweetened

lly/2 CU S w a r m w a t

Dissolve Jell-O in warm water. Chill. When slightly
thickened, add lemon juice, celery, pineapple, and cranberry sauce. Turn into mold. Chill until firm. Unmold
on crisp lettuce. Garnish with mayonnaise. Serves 6.
JELL-O
n t tta/t
1 L U M

PUDDING

1 package Cherry Jell-O
1
P* nt warm water
Dash of salt
% cup raisins, finely chopped
% cup cooked prunes, seeded
and finely chopped

l
/4 cup citron, finely chopped
% cup walnut meats, finely
chopped
% cup Grape-Nuts
*/2 teaspoon cinnamon
teaspoon cloves

Dissolve Jell-O in warm water. Add salt. Chill. When
slightly thickened, add fruits, nuts, Grape-Nuts, and
spices. Turn into mold. Chill until firm. Unmold.
Serve with whipped cream, flavored with nutmeg, or
with foamy sauce. Serves 8.
Note: 1% cups cooked dried figs may replace prunes,
citron, and raisins.
All Measurements

Are

Level

Write for the free Jell-O booklet of interesting recipes, "Want
Something
Different?" And remember the special offer on the new and complete
General Foods Cook Book — only $1.00 ($1.50 in Canada).
Address
Frances
Lee Barton,
General
Foods,
Battle
Creek,
Michigan.
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SALADS, DESSERTS, APPETIZERS!
The New JELL-O Works Magic for the Winter
W e l l , you've all had time to try the N e w
Jell-O! Isn't it wonderful — molded all by
itself? Such live, wide-awake fruit flavor —
so fragrant and fruity, because all that real
fruit flavor is imprisoned in the finished
dessert! Steam from boiling water really
did carry off flavor from the old Jell-O,
delicious as it was. And now with this new
Jell-O that dissolves so readily in water
only slightly hotter than lukewarm, you can
keep all that extra flavor and fragrance!
And this new Jell-O sets so quickly —
with no boiling heat to slow it up! Into
the refrigerator without an instant's waiting
— and ready to serve in such a surprisingly
short time. Tenderer, too, don't you find?
. . . as well as quicker and more delicious!
Of course, you can use the new Jell-O in
every single recipe you have. But try these
new ones in today's bulletin. They will help
you combine the new Jell-O with winter
fruits or winter vegetables into dishes rich
with flavor and gay with color. N o more
winter monotony!
Oranges, for instance, a valuable and
popular winter staple if there ever was one.
Fresh and mellow, sweet with the sweetness
of real oranges, the new Jell-O is quickly
dissolved in warm water and just as quickly
poured over sweetened sections of oranges.
N o hot liquid to dull the fine flavor of fresh
fruit. Instead—flavor added to flavor! T h e n
unbelievable swift chilling with an occasional hasty stir, so that shortly you have

JELLIED
ORANGE
DESSERT

Menu!

a rippled, fluffy dessert that gleams with the
crystal orange of an autumn sunset and
tastes like ambrosia!
Malaga Grapes may be served delightfully with the help of the new Jell-O, too.
Cut them and seed them, mold them in a
shimmering pool of tart Lemon Jell-O and
then break the pool into blocks and flakes
of Magic Ice! Then figs, dates and bananas
are always a part of our winter bill of fare.
Y o u can make this wonderful T r o p i c a l
Dessert by combining them with the new
Lemon Jell-O!
Beets and cabbage and green peppers
often wear out their welcome in the good
old winter time. Try them with the new
Jell-O in a Beet Luncheon Salad . . . they'll
acquire brand-new attractions.
But all winter fruits and vegetables take
on new piquancy associated with the truer,
richer flavor of the new Jell-O. Besides
these Orange and Lemon Jell-O recipes,
there are any number of unusual combinations you can work out with the other four
flavors—Strawberry,
Lime, Cherry and Raspberry. Every flavor is now more distinct and
quicker-setting than ever before. So be more
careful than ever to get genuine Jell-O. N o
other gelatin can be dissolved in warm
water — all the others require boiling
water, which carries flavor off in steam and
delays setting. Look for the new Jell-O
packages with their bright bands of color,
a different one for each flavor.

4 oranges, free from membrane
1 package Orange Jell-O
and cut in pieces
IV2 CU P S warm water
1 cup sugar

Combine oranges and sugar and let stand 10 minutes.
Dissolve Jell-O in warm water, pour over oranges, and
chill. Stir occasionally while cooling. Serve in sherbet
glasses. Serves 8.

MAGIC

1 package Lemon Jell-O
P*nt w a r m water

ICE

1

1 cup green Malaga grapes,
halved and seeded

Dissolve Jell-O in warm water. Chill. When slightly
thickened, fold in grapes. Chill until firm. Break with
a spoon and pile lightly in sherbet glasses. The irregular
mass looks like ice. Serves 6.

TROPICAL
DESSERT

1

package Lemon Jell-O
warm
water
y 8 teaspoon salt
4 figs, finely chopped
1

8 dates, seeded and finely
chopped
1 banana, thinly sliced

Dissolve Jell-O in warm water. Add salt. Chill. When
slightly thickened, fold in f r u i t Turn into mold. Chill
until firm. Unmold. Serve with whipped cream. Serves 6.

BEET
LUNCHEON
SALAD

1 package Lemon Jell-O
1

P*nt w a r m water

^ tablespoons vinegar
1 teaspoon salt
y 2 teaspoon minced onion

1 y 2 cups (4 small) beets,
cooked and diced
1 1 / 2 cups cabbage, finely
shredded
cup green pepper, diced

Dissolve Jell-O in warm water. Add vinegar, salt, and
onion. Chill. When slightly thickened, fold in vegetables. Turn into individual molds. Chill until firm.
Unmold on crisp lettuce. Garnish with mayonnaise.
Serves 8.

All Measurements Are Level

Send for the new General Foods Cook Book — a complete handbook on buying,
planning, preparing food for the family.
Special price—$1.00
($1.50 in
Canada). Write for the free Jell-O booklet of interesting recipes "Try the New
Jell-OAddress
Frances Lee Barton, General Foods, Battle Creek, Michigan.
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DESSERT

ARISTOCRATS

— now made quickly
H o w quickly w e can make a Charlotte
Russe or a Bavarian Cream these days, now
that w e have the N e w Jell-O! For this
wonderful new product dissolves in warm,
not boiling water, you know — and so it
chills in an amazingly short time to the
thick, syrupy stage, ready to be blended
with heavy cream and luscious fruits.
See how quickly you can make these
recipes and how extra delicious they are
with the heightened fruit flavor that the
N e w Jell-O brings! These are just the
desserts to plan for your dinners during
Christmas week, when you want something
lighter than the holiday cakes and puddings
— a n d yet something festive enough to keep
family and guests in joyful Yuletide mood.
Here's a Maraschino Charlotte Russe —
lovely enough for your proudest Christmas
week dinner, yet simple and light enough
for the children's supper! Smooth as silk,
delicate yet decided in flavor — the truer
richer flavor of the new Lemon Jell-O!
Angel Charlotte Russe is an exquisite
dessert, soft ivory in color and a delightful
surprise to your taste! Each spoonful of
this rich, smooth cream reveals the sprightly
tartness of Lemon Jell-O, blended with a
touch of bitter, the pleasant bitterness of
almond flavoring.
Pineapple Trifle sounds frivolous, and it
is . . . Orange Jell-O is molded around
sweet, juicy pieces of fresh orange and
canned pineapple and then blown u p to

with the New

Jell-O!

twice its usual size by a fluffy cloud of
whipped cream. Airy as a dream but it will
satisfy your sweet tooth!
Marmalade Bavarian has more body . . .
it is sharp, but sweet and rich — just the
dessert to top off a fairly light luncheon.
Try this menu:
T h i n Slices of Boiled H a m , broiled
Salad of Mixed Vegetables
H o t Calumet Biscuits

Grape Jelly

Marmalade Bavarian Cream
There's a happy luncheon combination, with
a dessert that will be appreciated!
But Jell-O desserts are always appreciated — and now more than ever. T h e new
richer flavors are d e l i c i o u s and never
monotonous. Y o u could serve a Jell-O dessert or salad every day in the year without
repeating yourself. For Jell-O comes in
such a variety of flavors . . . there's Lemon,
Orange, Lime, Strawberry, Raspberry, and
Cherry Jell-O, each flavored with the fresh,
pure flavor of real fruit. A n d the colors of
Jell-O, always lovely, are now exquisite in
the N e w Jell-O which requires no boiling
water for dissolving! T h e N e w Jell-O is
the only gelatin dessert that does not lose
flavor in the steam from boiling water —
and h o w quickly it sets, without boiling
heat to slow it up! Be sure that you get
genuine Jell-O! Look for the name on the
package!

GENERAL

FOODS

MARASCHINO
CHARLOTTE
RUSSE

COOKING

SCHOOL

OF THE

AIR

V2 package ( 4 tablespoons)
Lemon Jell-O
1 cup warm water
2 tablespoons juice from
maraschino cherries
V2 C U P powdered sugar
Dash of salt

Vs
1
8
3

teaspoon almond extract
cup heavy cream
maraschino cherries, finely cut
tablespoons macaroon
crumbs, dried and rolled
Lady fingers

y 2 package ( 4 tablespoons)
Lemon Jell-O
1 cup warm water
Dash of salt

V2 cup powdered sugar
V2 teaspoon almond extract
1 cup heavy cream
Lady fingers

Dissolve Jell-O in warm water. Add cherry juice, sugar,
and salt. Chill until cold and syrupy. Add almond
extract and cream. Place in bowl of cracked ice or ice
water and whip with rotary egg beater until fluffy and
thick like whipped cream. Fold in cherries and macaroon
crumbs. Turn into mold lined with lady fingers. Chill
until firm. Unmold. Cut into wedges. Garnish with
sections of additional maraschino cherries. Serves 8.

ANGEL
CHARLOTTE
RUSSE

PINEAPPLE
TRIFLE

Dissolve Jell-O in warm water. Add salt and sugar.
Chill until cold and syrupy. Add almond extract and
cream. Place in bowl of cracked ice or ice water and
whip with rotary egg beater until fluffy and thick like
whipped cream. Turn into mold lined with lady fingers.
Chill until firm. Unmold. Garnish with maraschino
cherries, cut in eighths. Serves 8.
1
1
1
1

package Orange Jell-O
cup warm water
cup fruit juice and water
cup canned crushed
pineapple, drained

1 orange, free from membrane,
cut in pieces, and drained
V2 C U P cream, whipped
C
U
y2
P sugar

Dissolve Jell-O in warm water. Add fruit juice and
water. Chill until cold and syrupy. Place in bowl of
cracked ice or ice water and whip with rotary egg beater
until fluffy and thick like whipped cream. Fold in fruit
and whipped cream, to which sugar has been added.
Turn into mold. Chill until firm. Unmold. Serves 8.

MARMALADE
BAVARIAN

l A teaspoon salt
1 package Orange Jell-O
l / 2 cup heavy cream
13/4 cups warm water
Yz cup orange marmalade

Dissolve Jell-O in warm water. Add salt. Chill
cold and syrupy. Fold in cream, whipped only
thick and shiny, but not stiff. Fold in marmalade.
until slightly thickened. Turn into mold. Chill
firm. Unmold. Serves 4.
All Measurements Are

until
until
Chill
until

Level

Write for the Jell-O booklet of interesting
recipes, etTry the New
Jell-O," and remember
the special offer on the new and
complete
General
Foods Cook Book — only $1.00
($1.50
in
Canada),
Address Frances Lee Barton,General
Foods,Battle
Creek,Michigan,
Printed in U.S.A.
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Give Minute Tapioca the

Credit

FOR THESE THREE DELICIOUS MEALS
Sunday Night Supper
Apricot Souffle Omelet
Hot Buttered Toast
Coffee
Halloween Dinner
Black Bean Soup with Lemon
Pigs in Blankets
Potato Chips
Baking Powder Biscuits
Crisp Carrot and Cabbage Salad
Masquerade Pudding
Coffee
Dinner for the Family — or Company
Liver and Bacon with Parsley
Baked Potatoes
Stewed Tomatoes
Corn Sticks
Romaine Salad
Roquefort Dressing
Peach Tapioca a la Creme
Coffee
Tea
Postum
You're too busy to bother with omelets —
they're too "fussy"? T o o apt to fall or be
tough? Just try this Apricot Souffle Omelet.
It's easy! It rises beautifully and stays risen;
it is puffy, and fluffy, and deliciously moist
when served. Follow the first recipe in this
bulletin, and prove to yourself that Minute
Tapioca takes the worry out of omelet
making. Remember, too, that Minute Tapioca
adds something besides success to your
omelet — it gives extra food value! Milk,
eggs, Minute Tapioca, and apricot jam!
There's food value aplenty! This Apricot
Souffle Omelet makes a perfect Sunday
night supper, a very festive breakfast.
Satisfying as well as d e l i c i o u s ! . . . T h a t ' s
a good description of all Minute Tapioca

dishes. It fits this omelet, and it certainly
fits Minute Tapioca desserts! W h e n you're
planning meals remember to call on nourishing, filling Minute Tapioca desserts for help!
Begin with your Minute Tapioca dessert and
"plan your meal backward." You can count
on its food value and choose the rest of the
meal accordingly. A n d get just such enticing menus as the three in this bulletin.
Masquerade Pudding and Peach Tapioca
a la Creme, the two dessert recipes given
here are delicate and dainty, a delight to the
eye! But they are more than fluffy "extras."
Both are made of milk or cream, eggs,
fruit and energy-giving Minute Tapioca.
These two desserts are almost meals in
themselves.

GENERAL

FOODS

APRICOT
SOUFFLE
OMELET

COOKING

SCHOOL

OF

THE

AIR

2 tablespoons Minute Tapioca 1 tablespoon butter
V2 teaspoon salt
4 egg yolks, beaten until thick
Ys teaspoon pepper
and lemon-colored
3/4 cup milk, scalded
4 egg whites, stiffly beaten
Apricot jam

Add Minute Tapioca, salt, and pepper to milk, and cook
in double boiler 15 minutes, or until tapioca is clear and
mixture thickened, stirring frequently. Add butter. Cool.
Combine with egg yolks, stirring constantly. Fold in egg
whites. Pour into hot buttered 9-inch frying pan. Cook
over low flame 3 minutes. Then bake in moderate oven
(350°F.) 15 minutes. Cut across at right angles to
handle of pan, being careful not to cut all the way
through. Spread with jam. Fold carefully from handle
to opposite side. Serve on hot platter. Dust thickly with
confectioners' sugar. Serves 6.
MASQUERADE
PUDDING

Yz cup Minute Tapioca
3Vi C U P S milk, scalded
1/2 cup sugar
1 egg yolk, slightly beaten
YL teaspoon salt
1 teaspoon vanilla
1 egg white, stiffly beaten

Add Minute Tapioca, sugar, and salt to milk, and cook
in double boiler 15 minutes, or until tapioca is clear,
stirring frequently. Pour small amount of tapioca mixture
over egg yolk, stirring vigorously. Return to double
boiler and cook until thickened, stirring occasionally. Remove from fire and add flavoring. Fold a small amount
into egg white. Add to remaining tapioca mixture and
blend. Turn into molds. Chill. Unmold. Serve with
Cherry Red Sauce. Serves 10.
CHERRY RED
SAUCE

IY2 cups canned red cherries
1 cup sugar
(Juice and fruit)
1 tablespoon flour
Dash of salt

Heat cherries to boiling. Combine sugar, flour, and salt.
Add to cherries and cook until slightly thickened, stirring well. Chill. Makes i y 2 cups sauce.
PEACH
TAPIOCA
A LA CREME

4 tablespoons Minute Tapioca 2 cups peaches, thinly sliced
14 teaspoon salt
and sweetened
1 Yz cups boiling water
Few drops almond extract
V2 cup sugar
Yl cup cream, whipped

Add Minute Tapioca and salt to water, and cook in
double boiler 15 minutes, or until tapioca is clear, stirring frequently. Add sugar, peaches, and almond extract.
Cool. Fold in whipped cream. Chill. Serve in sherbet
glasses. Garnish with peaches. Serves 6.
All Measurements

Are

Level

We will send you on request the Minute Tapioca booklet, ffThirty
New
RecipesAddress
trances Lee Barton, General Foods, Battle Creek, Michigan.
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Four Favorite

Flavors

FOR MINUTE TAPIOCA CREAMI
If you want to give the family a real treat,
just make the Peppermint Tapioca Cream
for which you find the recipe at the bottom
of this page. It's the dessert supreme . . .
it deserves a medal if ever dessert did!
Minute Tapioca Cream flavored with oldfashioned peppermint stick candy, chilled
perfectly, then topped with a marvelous
bitter-sweet sauce of Baker's Unsweetened
Chocolate! T h e cream is faintly pink, the
sauce a deep velvety brown. Serve this
dessert without comment . . . serve it as a
surprise! Y o u r family will talk about it for
days and days, without stopping!
O n page 2 of this bulletin you will find
recipes for three very lovely and flavorous
sauces, each of which makes of Minute

PEPPERMINT
TAPIOCA
CREAM

Tapioca Cream a different and delicious
dessert. Barbados Sauce is fluffy and taffycolored, richly flavored with caramel; Grape
Sauce, as you may guess from its name, is
strikingly beautiful, a royal purple sauce,
fragrant with the p e r f u m e of juicy Concord
grapes; Orange Sauce, a rich, sunny yellow
in color, is tart and lively in flavor.
Count on serving second helpings when
you make a Minute Tapioca Cream — that's
one dessert everybody loves! Use the recipe
that comes right on every box of Minute
Tapioca. Fluffy, temptingly flavored . . .
all the grown-ups enjoy it. Dainty, partylike . . . the children dote on it. And so
nourishing, so easily digested that nothing
could be better for the whole family!

Yz cup Minute Tapioca
/4 teaspoon salt
4 cups milk, scalded

l

cup peppermint candy, crushed
1 egg yolk, slightly beaten
1 egg white, stiffly beaten

Add Minute Tapioca and salt to milk, and cook in
double boiler 15 minutes, or until tapioca is clear, stirring frequently. Add peppermint candy. Pour small
amount of tapioca mixture over egg yolk, stirring vigorously. Return to double boiler and cook until thickened.
Remove from fire and fold in egg white. Chill. Serve
in sherbet glasses with Regal Chocolate Sauce. Serves 8.

GENERAL
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REGAL
CHOCOLATE
SAUCE

COOKING

SCHOOL

OF

THE
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1 square Baker's Unsweetened 4 tablespoons sugar
Chocolate, cut in pieces
Dash of salt
IV2 tablespoons melted butter
3 tablespoons water
Few drops vanilla

Combine chocolate, water, sugar, and salt in double
boiler. Heat, stirring until blended. Add butter and
vanilla. Beat well. Makes % cup sauce.

BARBADOS
SUGAR
SAUCE

3 egg yolks
1/4 cup brown sugar, firmly packed
2 tablespoons butter
Yg teaspoon salt
1 tablespoon water

Combine ingredients in top of double boiler and cook
over hot water until sugar is dissolved, stirring constantly. Chill. Beat well before serving. Makes y2 cup
sauce.

GRAPE
SAUCE

2 cups Concord grapes
% cup sugar

14

Dash of salt
P water

CU

Cut grapes in half, remove seeds, add sugar, salt, and
water, and cook together until slightly thickened. Chill.
Serves 8.

ORANGE
SAUCE

2 tablespoons cornstarch
/z cup sugar
Dash of salt
% cup boiling water
1 egg yolk, slightly beaten
2

Yl cup orange juice
2 tablespoons lemon juice
Grated rinds of Y4 orange
and Y4 lemon

Mix together cornstarch, sugar, and salt. Add boiling
water and cook until clear, stirring constantly. Place over
hot water and continue cooking 5 minutes longer. Pour
over egg yolk and beat well. When partially cooled add
fruit juices and rinds. Cool. Makes l]/2 cups sauce.
All Measurements

Are

Level

We will send you on request the Minute Tapioca booklet, "Thirty New Recipes
And remember the special offer on the new General Foods Cook Book — only $1.00
($1.50 in Canada). Address Frances Lee Barton, General Foods, Battle Creek, Mich.
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GAY, DELICIOUS JELL-O MOLDS
Give Supper Plates an Air!
Summer vacations are over and everybody
has settled down to winter visiting. Visitors
for tea on Sunday evening — guests for an
evening of games — a few friends in f o r
lunch — you're always planning
simple
luncheon and supper plates these days.
But nothing expensive! Slices from the
Sunday roast are very apt to make their
appearance on these occasions. Or maybe
it's left-over fried chicken. Good! Crispy
broiled bacon is an old stand-by, too —
salami — cheeses of all kinds — potato
chips — stuffed olives — sweet pickles — a
glass of your own sparkling Certo Jelly with
hot toast. Good, homey, well-liked food!
N o t h i n g fancy — but, those plate luncheons
must have an air! And if it's air and dash
for which you're looking, try serving a
colorful, flavory mold of Jell-O with your
cold meats and relishes!
W h a t a riot of color you have to choose
f r o m in Jell-O's six delicious fruit flavors;
clear lime green, soft lemon yellow, glowing orange, and raspberry, strawberry,
cherry — three shades of red! Every kind
full of the taste of real fruit — ready to
lend appealing color and flavor delight to
your supper plates! A n d be sure to buy
genuine Jell-O.
Well, here in this bulletin you'll find
four recipes for Jell-O molds that are gay,
flavory, unusual — just the thing! And to

READY
SUPPER
PLATE

help you out when you are in a hurry,
we've gone ahead and planned your supper
plates, too, using the good things that you
have in your refrigerator almost every day
in the year. And the Jell-O molds for each
plate are made from simple things that you
probably have on hand, too.
First comes a supper plate planned
around a relish made with tart Lemon
Jell-O, finely chopped cabbage, red peppers,
g r e e n p e p p e r s and sharp horse-radish.
Punchinello Relish Plate comes next —
especially tasty, colorful, and satisfying because of the smart Jell-O concoction that
occupies the place of attention! Here Strawberry Jell-O is used to mold rice, tomatoes
and cheese, seasoned with onion, horseradish and a dash of Cayenne. A word too,
about that combination of flavors — strawberry and tomato. It sounds a bit odd —
but it's surprisingly good!
In the third supper plate Lemon Jell-O
is used again with finely chopped cabbage
and peppers. But the addition of big, juicy,
sour pickles, chopped fine, changes the flavor
of this relish to something quite different.
T h e last cold plate of the series calls for
Lemon Jell-O and watermelon pickles.
You'll want to ask a crowd in very soon
so that you can try these new Jell-O recipes.

1 package Lemon Jell-O
1 pint boiling water
V2 teaspoon salt
IV2 CU P S cabbage, finely
chopped

V2 cup prepared horse-radish
2 tablespoons red pepper,
finely chopped
2 tablespoons green pepper,
finely chopped

Dissolve Jell-O in boiling water. Chill. Add salt to
cabbage. When Jell-O is slightly thickened, fold in
horse-radish, cabbage, and red and green peppers. Turn
into individual molds. Chill until firm. Makes 6 molds.
Prepare supper plate of thin slices of cold boiled or
roast beef, pickled beets, potato chips, and a Jell-O mold,
unmolded on crisp lettuce.

PUNCHINELLO
„FTTOTT
Kii-Llarl
PLATE

2

cups tomatoes, cooked or
1 pint boiling water
canned
2 teaspoons scraped onion
y^ c u p r - c e ( u n c 0 o k e d )
2V4 teaspoons prepared
1 % teaspoons salt
horse-radish
1 package Strawberry Jell-O
Dash of Cayenne
1V2 cups grated cheese

Combine tomatoes, rice, and salt in upper part of double
boiler and cook 45 minutes, or until rice is tender. Cool.
Dissolve Jell-O in boiling water. Cool. Add tomato
mixture, onion, horse-radish, and Cayenne. Chill. W h e n
slightly thickened, fold in cheese. Turn into individual
molds. Chill until firm. Makes 8 molds.
Prepare luncheon plate of slices of broiled bacon,
buttered toast, stuffed olives, and a Jell-O mold, unmolded on crisp lettuce.

c a t A M T a ism
J A L A M I AIM U
PICKLE
COMRIN" ATTON"
<^UJYimiNi\ 1 iv^rs

PLATE

BUFFET
m m
riTT<5
^tJi-U
AND
RFT t c h

P a c k a S e Lemon Jell-O
J piflt b o i l i n g w a t e r
1 tablespoon vinegar
V2 teaspoon salt
c u p cakfc>age, finely chopped
1

% cup sour pickles, finely
chopped
1 tablespoon red pepper or
pimiento, finely diced
1 teaspoon prepared horse-

radish
Dissolve Jell-O in boiling water. Add vinegar. Chill.
Add salt to cabbage. W h e n Jell-O is slightly thickened,
fold in cabbage, pickles, red pepper, and horse-radish.
Turn into individual molds. Chill until firm. Makes
8 molds.
Prepare luncheon plate of thin slices of salami, rye
bread and butter sandwiches, and a Jell-O mold, unmolded on crisp lettuce.

1

package Lemon Jell-O
1 pint boiling water
2 tablespoons vinegar
1 teaspoon salt
% C U P c a bkage,
finely
chopped

% cup watermelon pickles,
finely
diced
1 Vi teaspoons prepared
horse-radish
2 tablespoons red pepper or
pimiento, finely diced

Dissolve Jell-O in boiling water. Add vinegar. Chill.
Add salt to cabbage. W h e n Jell-O is slightly thickened,
fold in cabbage, watermelon pickles, horse-radish, and
red pepper. Turn into individual molds. Chill until
firm. Makes 8 molds.
Prepare luncheon plate of thin slices of cold chicken
or boiled ham, tomato sections, potato chips or toast
points, and a Jell-O mold, unmolded on crisp lettuce.
All Measurements

Are

Level

Write for the Jell-O booklet of interesting
recipes, "Want
Something Different?".
And remember
the special offer on the new
General
Foods
Cook Book — only $1.00 ($1.50 in
Canada),
Address Frances Lee Barton, General Foods, Battle Creek,
Michigan.
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ECONOMICAL MAIN DISHES
made with
MINUTE TAPIOCA
If you're planning a One Dish

Meal

—

Casserole of Salmon is your dish! A good,
stout, filling dish — a meal in itself
salmon,

—

delightfully flavored with onion,

salt, pepper and paprika, combined with
milk,

M i n u t e T a p i o c a , and celery,

and

topped with light, fluffy, golden-brown Calumet biscuits!

is perfection! Try it in the Late Fall Family
Dinner menu given below.

Why bother with cooking

anything else? Everyone will eat such disgraceful quantities of this good dish they'll
have little room to spare for others! A cup
of hot Maxwell House Coffee, some plain
sliced tomatoes, and for dessert, tart apple
sauce and cream! Smack your lips over that
menu . . . and do try it!
Now for another idea: do you know that
oysters are growing more and more popular
on the American table? And not just for
soup and cocktails — for all sorts of delicious entrees in which oysters are treated
with the subtlety such a delicacy deserves.
Minute Tapioca has great respect for the
succulent oyster — the Baked Oyster recipe
in this lesson sheet proves it! Delicate in
texture, most delicately flavored, this dish

Some of our foreign friends tell us that
Americans do not know how to cook vegetables! Let them talk . . . they have never
tasted this newest American favorite, Medley of Vegetables! Here in this bulletin is
the recipe to use when you make it!
L a m b en C a s s e r o l e speaks for itself.
Lamb, tomatoes, carrots, onions, potatoes,
Minute Tapioca . . . what more could anyone ask of one dish, except that it be delicious! Lamb en Casserole is more than
delicious and so easy to prepare!
Thanks to Minute Tapioca, every one of
these good main dishes might be called
"busy-day dishes." There is no white sauce
to be made, no gravy thickening to be
stirred, no separate cooking of Minute Tapioca, even. Yet they have just the right
body and texture, and they are successful
every time. Keep a package of Minute Tapioca on your pantry shelf for just such
epicurean delights as these casserole dishes!

A FAMILY DINNER FOR FALL
BAKED OYSTERS
PEPPER RELISH
POTATO CHIPS
CORN MUFFINS
CHOPPED CABBAGE, CARROT AND CELERY SALAD
PUMPKIN PIE
CHEESE
COFFEE

Broadcast of October

25, 1932

GENERAL

FOODS

CASSEROLE
OF
SALMON

COOKING

SCHOOL

1 cup canned salmon,
drained and
flaked
1 cup celery, diced
2 tablespoons Minute Tapioca
1 cup milk

OF

THE

AIR

1 tablespoon butter
1 tablespoon minced onion
teaspoon salt
Dash of pepper
Dash of paprika

Small baking powder biscuits (unbaked)

Combine ingredients in order given. Turn into greased
casserole. Bake in hot oven (400°F.) stirring mixture
after first 10 minutes of baking. Place biscuits on top
and bake 15 minutes longer, or until biscuits are brown.
Serves 6.
BAKED
OYSTERS

IV2 CUPS milk

3 tablespoons Minute Tapioca
% teaspoon salt
Dash of pepper

1 cup oysters, cut in half
1 egg, slightly beaten
4 tablespoons cracker
crumbs, buttered

Scald milk in greased casserole in hot oven (400°F.) 15
minutes. Add Minute Tapioca, salt, and pepper, and
bake 15 minutes, or until tapioca is clear, stirring every
5 minutes. Add oysters and egg. Cover with buttered
crumbs. Bake 15 minutes longer, or until crumbs are
browned. Serves 4.
MEDLEY
OF
VEGETABLES

I 1 /?
2
1V2
2

cups onions, sliced
cups celery, cut in strips
cups carrots, cut in strips
cups string beans, cut
in strips
IV2 C U P S mushrooms, sliced
lengthwise

% cup green pepper, cut
in strips
4 tablespoons butter
2 cups canned tomatoes
2 ^ teaspoons salt
14 teaspoon pepper
3 tablespoons Minute Tapioca

3 tablespoons Minute Tapioca
1 pound breast of lamb, cut
in small pieces
2 cups canned tomatoes
1 small carrot, diced

3 small onions, sliced
1 medium potato, diced
1% teaspoons salt
teaspoon pepper
2 tablespoons melted butter

Cut vegetables in strips, l ^ x l l ^ inches. Melt butter in
kettle. Add onions, celery, carrots, and string beans.
Cover closely and cook 15 minutes. Then add remaining
vegetables, salt, pepper, and Minute Tapioca. Again
cover and cook slowly 30 to 45 minutes, or until vegetables are tender, stirring occasionally. Serves 6.
LAMB
EN
CASSEROLE

Combine all ingredients in greased casserole. Bake,
covered, in moderate oven (350°F.) 1 hour, or until
meat is tender, stirring occasionally. Serves 6.
All Measurements

Are

Level

Send for the new General Foods Cook Book — a complete handbook
ing, planning, preparing food. Special price—$1.00
($1.50 in Canada).'
send you on request the free Minute Tapioca booklet ffThirty New
Address
Frances
Lee Barton,
General Foods, Battle Creek,

on buyWe will
Recipes
Michigan.
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TEMPTING-LOOKING TRAYS
For

Convalescents

Even if the whole family is blessed with
good health, it's wise to be prepared to
serve a tempting sick-room tray! W h e n
sickness comes, you will have small time or
thought for these things — and they do
count. Keep in your serving pantry a comfortable-to-hold. roomy tray. Gradually collect a small stock of dainty invalid's dishes.
A tiny, attractive sugar bowl and creamer
always come in handy; little individual salt
and pepper shakers; a few plates; bowls and
cups and saucers bright and unusual, of
different design, help to add variety to your
service. Crystal plates and glasses will put
sparkle into any meal. And of course, you
should have on hand several tray cloths and
some dainty napkins. All of these accessories help when you are serving trays to
the person w h o is ill, but after all is said
and done what really counts most is the
food you serve.
T h e convalescent food must be easily digested, nourishing, attractive! Spread temptation before the invalid's eyes and half
the battle is won. And what better way to
do it than by offering a delicious bodybuilding dessert. Y o u can always be ready
to serve irresistible food for invalid or convalescent if you will keep a package of
Minute Tapioca and an assortment of Jell-O
on your pantry shelf. Minute Tapioca and
Jell-O combine with milk and eggs and
fruit in an endless variety of lovely, attrac-

tive, nourishing dishes, each so individual
that every tray you serve will be a delightf u l adventure!
Minted Orange Cream, the first recipe in
this bulletin, is proof of how easy it is to
serve the nourishment of milk and eggs and
Minute Tapioca in a most intriguing way.
Here are all these good and necessary foods,
orange flavored, garnished with sections of
orange and the unusual touch of cubes of
mint jelly! Minted Orange Cream is a
delicacy!
T h e n here's a recipe for a delicious Tapioca Cream served with a sauce of stewed
apples, temptingly tart and glistening. For
another change you might color and flavor
the apples with fragrant, purple grape juice!
You have a wholly new dessert, full of the
nourishment of milk and eggs, Minute Tapioca and apples . . . appealingly rich in
flavor!
If your tray needs bright color and rare
flavor, or if you are looking for a delightful
way to serve fruit, either canned or fresh,
turn to the packages of Jell-O on your shelf!
Try this Sunset Hawaiian Mold with pineapple juice and lemon juice molded in
Strawberry Jell-O. It's delicious and most
attractive! O r prepare the Crimson Crystal
Dessert for which you have the recipe given
here. It will tempt an indifferent appetite
if anything will!

MINTED
atvu-t?
UKAJNGb
CREAM

J

A cup Minute Tapioca
VA ^aspoon salt
4 c u p s

milk?

1 or 2 egg whites, stiffly
beaten

scalded

Vl cup sugar
1 or 2 egg yolks, slightly
beaten
1/2 teaspoon orange extract

V2 cup cream, whipped
Orange sections, free
from membrane
Mint jelly

Add M i n u t e T a p i o c a and salt to milk, and cook in
double boiler 15 minutes, or until tapioca is clear, stirring frequently. Add sugar. Pour small amount of tapioca
mixture over egg yolks, stirring vigorously. Return to
double boiler and cook until thickened. Remove from
fire and add orange extract. Fold a small amount into
egg white. Add to remaining tapioca mixture and blend.
Chill. Fold in whipped cream. Serve in sherbet glasses.
Garnish with sections of orange and cubes of mint jelly.

APPLE
^Qp
TAPIOCA

SLICED

SAUCE

HAWAIIAN
STJTSJSFT

MOLD

CRIMSON
fRY<JTAT

Prepare tapioca cream as for Minted Orange Cream,
omitting whipped cream, orange sections, and mint
jelly. Serve in sherbet glasses with Sliced Apple Sauce.
Seryes

g

2
/z cup sugar
U/4 cups water

2 medium apples, cored,
pared and sliced

Combine sugar and water and boil 2 minutes. Add apples
and cook gently until apples are transparent. Makes
cups sauce.

1 package Strawberry Jell-O
*Vi cups boiling water
Y4 teaspoon salt

V2 cup canned pineapple
juice
1 tablespoon lemon juice

Dissolve Jell-O in boiling water. Add salt and fruit
juices. Turn into individual molds. Chill until firm. Unmold. Garnish with any desired canned or fresh fruit.
Serves 6.

1

1 package Strawberry Jell-O
Juice of 1 lemon
V l cups boiling water
12 maraschino cherries,
J
/4 cup maraschino cherry juice
quartered

DFSSFRT

Dissolve Jell-O in boiling water. Add fruit juices. Turn
into shallow pan. Chill until firm. Cut into cubes. Pile
into sherbet glasses with cherries. Serves 6.
All Measurements

Are

Level

We will send you on request the free Minute Tapioca booklet,
"Thirty
New RecipesAnd
remember the special offer on the new and complete General Foods Cook Book — only $1.00 ($1.50 in Canada).
Address Frances Lee Barton, General Foods, Battle Creek,
Michigan.
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SMOOTH, DELICATE SOUPS
Made a New
Here are cream soups made with less work
than you have ever dreamed possible! There
is no white sauce to be made, no thickening to be stirred. And what soups! N o unpleasant starchy taste. Just rich, fine flavor
and delicate clear smoothness! A very small
amount of Minute Tapioca gives these
soups just the right body and sparkle.
One of these delicious concoctions is
called Duchess Soup. It's subtly flavored
with exactly the right amount of onion,
cheese, and a bit of parsley. You can
imagine how beautifully it serves . . . cups
filled with a silky smooth soup, soft ivoryyellow in color, garnished with traces of the
green parsley! A triumphant first course for
any meal!
T h e Corn Soup for which the recipe is
given in this bulletin deserves special mention. It is easy to make, as all these Minute
Tapioca soups are, and delicately creamy,
too, like all Minute Tapioca soups. But
that isn't all . . . this Corn Soup is un-

DUCHESS
SOUP

Way

usually rich with nourishment: milk and
Minute Tapioca, corn and meat broth. Build
a good luncheon around it . . . Corn Soup,
Calumet biscuits, a molded Fruit Salad and
a steaming cup of Maxwell House Coffee!
How's that for an interesting luncheon
menu?
Salmon Bisque is another such meal-initself soup . . . milk, Minute Tapioca, and
salmon in a perfect blend, with an added
party touch . . . whipped cream. Add a
snowy fluff of it just before your cups or
bowls of soup are sent to the table.
Then here's a Beef Broth with a new
sparkle and just the right amount of body
to make it a perfect soup. Minute Tapioca
does the trick — so easily, so quickly.
Oh, you'll bless the day you first heard of
making cream soups with Minute Tapioca!
T h e flavor's so much better, and they take
about half the usual work. You'll begin to
think of cream soup as a busy-day possibility now!

2 tablespoons Minute Tapioca
1 teaspoon salt
Ys teaspoon pepper
1 tablespoon onion, finely
chopped

4 cups milk, scalded
2 tablespoons butter
4 tablespoons grated American
cheese
2 tablespoons parsley, chopped

Add Minute Tapioca, salt, pepper, and onion to milk,
and cook in double boiler 15 minutes, or until tapioca is
clear, stirring frequently. Add butter, cheese, and parsley. Cook until cheese is melted. Serves 4.

CORN
SOUP

IV2 cups canned corn
lYi
m e a t broth, o r 1 cup
*
water and 2 bouillon
cubes
2*/2 cups rich milk
l Y i tablespoons

tablespoons Minute Tapioca
1 teaspoon salt
Yi teaspoon sugar
D a s h of Cayenne
Yl teaspoon scraped onion
butter

Cook corn with broth 10 minutes; force through sieve.
Add milk, Minute Tapioca, salt, sugar, and Cayenne, and
cook in double boiler 15 minutes, or until tapioca is
clear, stirring frequently. Add onion and butter. Serves 4.

SALMON
"RTSOIJE
^

1 tablespoon M i n u t e Tapioca
1
tablespoon onion, finely
chopped
2 tablespoons butter
1 teaspoon salt
Ys teaspoon paprika

Ys teaspoon pepper
2 cups milk, scalded
1 cup salmon, flaked
1 tablespoon parsley, chopped
1 cup water or salmon stock
Yl cup cream, whipped

Add Minute Tapioca, onion, butter, and seasonings to
milk, and cook in double boiler 15 minutes, or until
tapioca is clear, stirring frequently. Add salmon, parsley, and water. Reheat. Serve with 1 tablespoon whipped
cream on top of each serving. Serves 6.

BEEF BROTH
WITH
TAPIOCA

1 pound beef, diced

7 CU^S

water

Yi small carrot, diced
y4 c u p celery, diced

1 slice small onion
Small piece bay leaf
1Y4 teaspoons salt
2Yi tablespoons M i n u t e Tapioca

Cover meat with cold water and bring slowly to boiling
point. Simmer gently 3 hours. Add vegetables and
seasonings and cook 30 minutes. Strain. Chill. Remove
fat and reheat. Add Minute Tapioca and cook 15
minutes, or until tapioca is clear, stirring frequently.
Serves 4.
A clearer soup is secured by putting meat into boiling
water and reheating until water boils. Drain. Then
cover meat with cold water. Simmer 3 hours, and continue as above.

All Measurements Are Level

Send for the new General Foods Cook Book — a complete handbook on buying,
planning, preparing
food for the family.
Special price—$1.00
($1.50
in
Canada).
And write for the free Minute Tapioca booklet, ffThirty
New
RecipesAddress
Frances Lee Barton, General Foods, Battle Creek,
Michigan.

GENERAL FOODS
COOKING SCHOOL OF THE AIR
On the air every TUESDAY and THURSDAY at 11:15 A.M., Eastern Standard Time,
and 10:15 A.M., Central Standard Time, over Station WEAF and Associated Stations.

W H E N ECONOMY'S A PLEASURE!
W h o says economy is humdrum? Here are
some inexpensive Minute Tapioca desserts
made with dried fruits that every one will
love! They are easy to make, good for
grown-ups and children . . . and your purse
will never feel the strain! See what goes
into them . . . prunes, or figs, or dates, or
raisins, to begin with. N i n e chances to one
you have every one of these different kinds
of dried fruits on your pantry shelf this
very minute. You know how valuable they
are for mineral salts and natural fruit sugar.
A n d if dried fruits are carefully prepared,
they are a real delicacy. In these recipes,
their flavor is considerably toned u p with
cinnamon or lemon juice. T h e n their nutritive value is raised several degrees by the
addition of highly nutritious Minute Tapioca, and in one recipe, by the use of eggs
and milk as well.
Norwegian Prune Tapioca is the first dessert on the list. Our Norwegian friends
serve a Prune Pudding that is much like this
one, but more difficult to make. This is a
Tapioca Pudding almost thick enough to
mold, in which you have a tart blending of
prune pulp, prune juice, lemon juice, Minute Tapioca, and sugar. T h e color of the
prune pulp, often quite a dark brown, is
changed by the Minute Tapioca to a slightly

NORWEGIAN
PRUNE
TAPIOCA

amber-colored crystalline clearness—a beautiful contrast to the ivory richness of the
cream with which Norwegian Prune Tapioca is always served! Plan the rest of your
meal around this dessert; it is so substantial
that the main course can be unusually simple and light.
O u r second dessert, Fig Tapioca, serves
beautifully piled high in a slender sherbet
glass and topped with whipped cream. A
few nuts and candied cherries, cut fine and
sprinkled over the top of the whipped cream,
add quite a festive touch.
N o group of M i n u t e T a p i o c a desserts
would be complete without a Minute Tapioca Cream, so here's a Tapioca Cream made
with dates. And last but not least, a Raisin
Pie! It's a marvelous pie! It is exactly the
dessert to serve when you have guests to
please.
Keep Minute Tapioca on hand! It is valuable in itself because it is easily digested
and highly nutritious and what beauty it
adds to milk and eggs and simple, inexpensive food like dried fruits! Be sure that the
tapioca that you buy is Minute Tapioca,
m a n u f a c t u r e d right here in the United
States, under the highest of American hygienic standards.

4 tablespoons Minute Tapioca 4 tablespoons sugar
Ys teaspoon salt
1 tablespoon lemon juice
1 teaspoon cinnamon, or 1-inch 1 cup cooked prunes, seeded
stick cinnamon
and finely cut
2 cups unsweetened prune juice
or juice and water

Add Minute Tapioca, salt, and cinnamon to prune juice,
and cook in double boiler 15 minutes, or until tapioca is
clear, stirring frequently. Remove cinnamon (if stick is
used), add sugar, lemon juice, and prunes. Chill. Serve
with cream. Serves 6.

FIG
T AP T O r A
x

3 tablespoons M i n u t e Tapioca IV2 cups figs, finely cut
1 CU
V* t e a s P ° o n s a l t
P suSar
1 teaspoon butter
V2 teaspoon vanilla
3 cups hot water
1 tablespoon lemon juice
Grated rind of V2 lemon

Add Minute Tapioca, salt, and butter to 2 cups water,
and cook in double boiler 15 minutes, or until tapioca is
clear, stirring frequently. Cook figs with sugar and 1 cup
water 20 minutes, or until thickened. Add to tapioca mixture. Add vanilla, lemon juice, and rind. Serve cold with
whipped cream. Serves 8.

DATE
T AD j n r A
1A1 1(JCA

CREAM

3 tablespoons M i n u t e Tapioca 2 egg yolks, well beaten
/4 teaspoon salt
% cup dates, seeded and
3 cupS
scalded
quartered
Vz cup sugar
1 teaspoon vanilla
2 egg whites, stiffly beaten

Add Minute Tapioca and salt to milk, and cook in double
boiler 15 minutes, or until tapioca is clear, stirring frequently. Add sugar to egg yolks. Pour small amount of
tapioca mixture over egg yolks, stirring vigorously. Return to double boiler and cook until thickened. Add dates
and vanilla. Cool. Fold in egg whites. Chill. Garnish
with dates. Serves 8.

RAISIN
PTP
^

1 cup raisins
2 cups water
2 tablespoons M i n u t e Tapioca
Vi teaspoon salt
1 egg, slightly beaten

1/2 cup sugar
3 tablespoons lemon juice
Grated rind of V2 lemon
1 tablespoon butter
1 baked 9-inch pie shell

Soak raisins in water overnight, or for several hours. Add
Minute Tapioca and salt, and cook in double boiler 25
minutes, or until tapioca is clear, stirring frequently.
Pour a small amount of tapioca mixture over egg, stirring
vigorously. Return to double boiler, add sugar, and cook
until thickened. Remove from fire, add lemon juice, rind,
and butter. Cool. Fill pie shell. Cover with whipped
cream.

All Measurements

Are

Level

Send for the new General Foods Cook Book — a complete handbook on buying,
planning, preparing
food for the family.
Special price — $1.00 ($1.50
in
rf
Canada), And write for the free Minute
Tapioca
booklet,
Thirty
New
RecipesAddress
Frances Lee Barton, General Foods, Battle Creek,
Michigan.
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SWANS D O W N ONE-EGG
2 cups sifted Swans D o w n Cake Flour
2 teaspoons Calumet Baking Powder
y 4 teaspoon salt
4 tablespoons butter or other shortening

1
1
%
1

CAKE
cup sugar
egg, unbeaten
cup milk
teaspoon vanilla

Sift flour once, measure, add baking powder and salt, and sift together three
times. Cream butter thoroughly, add sugar gradually, and cream together well.
Add egg and beat very thoroughly. Add flour, alternately with milk, a small
amount at a time, beating after each addition until smooth. Add vanilla. Bake
in greased pan, 8 x 8 x 2 inches, in moderate oven (350° F.) 50 minutes, or
in two greased 8-inch layer pans in moderate oven (375° F.) 25 minutes.
Double recipe for three 10-inch layers and bake in moderate oven (375° F.)
25 to 30 minutes.
This cake may be baked in greased cup-cake pans in moderate oven (375° F.)
20 minutes, or until done. Makes 2 dozen cup cakes.
POINTS O N MAKING A N D VARIATIONS
1. Make all your cakes Swans Down cakes.
Because of the exceptional fineness and
delicacy of Swans Down Cake Flour, and
its unvarying quality, even the most economical cakes "have an exquisite fineness
and melting tenderness that cannot be obtained with ordinary flour.

do with all cake batters. All sorts of variations are possible. Here are some to try:

2. Sift Swans D o w n once before measuring, then lift it gently by tablespoons into
standard measuring cup and level it off
carefully. D o not pack flour into cup, for
too much flour makes a dry cake.

2. Nut Loaf Cake—Add 1 cup chopped
nut meats to cake mixture after egg has
been added. One-half cup finely cut raisins
may be used instead of nuts to make Raisin
Loaf Cake.

3. Cream butter and sugar until light and
fluffy, for with this step you lay the foundation for perfect cake texture.

3. Raisin Cup Cakes—Pour batter into
greased cup-cake pans, filling them
full.
Sprinkle seedless raisins over tops of cakes
before baking.

4. Add egg whole and beat it in until entire mixture is light and puffy with air.
5. Alternate additions of flour and liquid,
always beginning and ending with flour.
6. Have oven at correct temperature when
cake is put in. It is important to measure
heat accurately, for poor baking will spoil
the most carefully mixed cake.
This cake bakes equally well as layers,
a loaf, or cup cakes—something you can't

1. Orange Short Cake—Arrange
sweetened orange sections and Baker's Coconut
between layers and on top of cake. Serve at
once with whipped cream or custard sauce.

4. Boston Cream Pie—Spread a custard
cream filling between layers and sift powdered sugar over top. Or substitute jam
for filling to make Washington Pie.
5. Candle Cakes — Bake in greased small
cup-cake pans. Cool. Cover each cake with
Seven Minute Frosting and sprinkle thickly
with Baker's Coconut. Insert candle holder
with tiny candle in each cake. Light candle
just before serving.
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1 package Lemon or Lime Jell-O
1 cup warm water
1 cup canned pineapple juice and water
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2

SALAD
2 slices canned pineapple, diced
1 tart apple, diced
1 banana, diced

Dissolve Jell-O in warm water. Add pineapple juice and water. Chill. Pour
thin layer into individual molds. Chill until firm. Combine fruits and arrange
in molds. Fill molds with remaining Jell-O. Chill until firm. Unmold on crisp
lettuce. Serve with mayonnaise to which whipped cream has been added.
Orange Jell-O may also be used. Serves 6.
Do you know why Jell-O now tastes twice as good? It's because a new,
secret process actually blends the fruit flavor into the tiny crystals.

S A V O R Y BEEF STEW
U/2 pounds round beef, cut in pieces
1 cup diced turnips
2 tablespoons butter or other short1 cup small onions, whole
ening
1 y 4 teaspoons salt
6 cups boiling water
i/ 8 teaspoon pepper
1 cup diced carrots
y 2 teaspoon Worcestershire sauce
3 tablespoons Minute Tapioca

Brown meat in butter; add water, cover, and simmer about 2 hours, or until
nearly done. Add vegetables and seasonings and continue cooking 30 minutes,
or until tender; then add Minute Tapioca and bring to a brisk boil, stirring constantly. Serves 6 to 8.

COCONUT LAYER
2
2
i/ 2
%

CAKE

cups sifted Swans D o w n Cake Flour
1 cup sugar
teaspoons Calumet Baking Powder
3 egg yolks, well beaten
teaspoon salt
cup milk
cup butter or other shortening
1 teaspoon vanilla
3 egg whites, stiffly beaten

Sift flour once, measure, add baking powder and salt, and sift together three
times. Cream butter thoroughly, add sugar gradually, and cream together until
light and fluffy. Add egg yolks and beat well. Add flour, alternately with milk,
a small amount at a time, beating after each addition until smooth. Add vanilla
and fold in egg whites. Bake in two greased 9-inch layer pans in moderate oven
(375° F.) 25 to 30 minutes. Spread Seven Minute Frosting between layers
and over cake, sprinkling with 1 can Baker's Coconut, Southern Style.
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CALUMET BAKING POWDER
2 cups sifted flour
2 teaspoons Calumet Baking Powder
y 2 teaspoon salt
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BISCUITS

4 tablespoons butter or other
shortening
Y4 cup milk (about)

Sift flour once, measure, add baking powder and salt, and sift again. Cut in
shortening. Add milk gradually, stirring until soft dough is formed. Turn out
on slightly floured board and knead 30 seconds, or enough to shape. Roll y 2
inch thick and cut with floured 2-inch biscuit cutter. Bake on ungreased baking
sheet in hot oven (450° F.) 12 to 15 minutes. Makes 12 biscuits.
For tall biscuits, use 1%-inch biscuit cutter and place biscuits close together
in 8 x 8 x 2-inch pan. Makes 14 biscuits.
POINTS O N MAKING A N D VARIATIONS
1. Measure baking powder carefully. Fill a
standard measuring teaspoon heaping full;
then level off with spatula or the straight
edge of knife. And be sure to use the baking
powder called for in the recipe—Calumet
Baking Powder. Calumet is a combination,
or double-acting baking powder, and its
two actions perfectly controlled and timed
to give maximum protection in baking,
make possible Calumet's economical, standard proportion—1 level teaspoon for each
cup of flour.
2. Cut in shortening until mixture looks
like coarse corn meal. Use a pastry blender,
a fork, or two knives held like scissors.
3- Add milk gradually, stirring it in until
dough clings to mixing spoon in a soft ball.
Because flours differ in the amount of
moisture they will absorb, only an approximate measure of milk can be given.
4. Knead dough lightly. This will help to
make fine, flaky texture.
W h e n you can make good baking powder
biscuits, you've mastered the first step in a
whole repertory of delightful hot breads
and desserts. Try these suggestions:
1. Cheese Biscuit*—Decrease
shortening
to 2 tablespoons. Add 1 cup grated Ameri-

can cheese, cutting it into flour mixture
with shortening.
2. Lemon Tea Biscuits — Add 1 Vi teaspoons grated lemon rind after shortening
is cut in. Roll dough y 4 inch thick—cut
with small cutter. Place half of biscuits in
greased muffin pan; spread with melted
butter and sugar mixture consisting of 4
tablespoons sugar, l l / 2 teaspoons grated
lemon rind, and lemon juice to make a
crumbly mixture. T o p with remaining biscuits and bake.
3. Pin Wheel Biscuits—Roll dough into
rectangular sheet y 4 inch thick. Spread
with mixture of 4 tablespoons softened butter and y 4 cup brown sugar, firmly packed;
sprinkle with y 4 cup finely cut pecan meats.
Roll as for jelly roll. Cut in 1-inch pieces
and bake in greased muffin pans.
4.. Apricot
Roly-poly—Roll
dough in
sheet. Brush with melted butter, cover with
i y 2 cups cooked sweetened apricots, sprinkle with 6 tablespoons sugar. Roll as for
jelly roll, moisten edge and press against
fold. Bake in greased loaf pan in hot oven
(400° F.) 20—25 minutes. Serve with
cream or apricot sauce.
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DUCHESS SOUP
2
1
Yg
1

tablespoons Minute Tapioca
teaspoon salt
teaspoon pepper
tablespoon minced onion

4 cups milk
2 tablespoons butter
y 2 cup grated American cheese
2 tablespoons chopped parsley

Combine Minute Tapioca, salt, pepper, onion and milk in top of double boiler.
Place over rapidly boiling water, bring to scalding point (allow 5 to 7 minutes),
and cook 5 minutes, stirring frequently. Add butter, cheese, and parsley, and
cook until cheese is melted. Serves 4 to 6.
Minute Tapioca gives soups a wholly new texture and pleasing creamy body.
No white sauce to make for these soups, no thickener to stir and stir until its
smooth—and they're wonderfully nourishing and filling.

JELLIED ORANGE DESSERT
4 oranges, sections free from mem1 cup sugar
brane and diced
1 package Orange Jell-O
1 y 2 cups warm water

Combine oranges and sugar and let stand 10 minutes. Dissolve Jell-O in warm
water. Pour over oranges. Chill, stirring occasionally. Serve in sherbet glasses.
Serve plain or with custard sauce. Serves 8.

CHOCOLATE BREAD PUDDING
1 y 2 squares Baker's Unsweetened
Chocolate
3 cups milk
2 eggs, slightly beaten

*/2
y4
1
2

cup sugar
teaspoon salt
teaspoon vanilla
cups cubed stale bread

Add chocolate to milk and heat in double boiler. When chocolate is melted, stir
until blended. Combine eggs, sugar, and salt; add chocolate mixture gradually,
stirring vigorously. Add vanilla. Place bread in greased baking dish; pour mixture over it and let stand 10 minutes; then mix well before baking. Place dish in
pan of hot water and bake in moderate oven (350° F.) 60 minutes, or until
pudding is firm. Serve hot with hard sauce, or cold with cream. Serves 6.
All measurements are level
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COTILLION CAKE
O e88 whites)
3 cups sifted Swans Down Cake Flour
3 teaspoons Calumet Baking Powder
YA teaspoon salt
i/2 cup butter or other shortening
IV2 cups sugar

Yl CU P
Yl CU P water
1 teaspoon vanilla
YA teaspoon almond extract
3 egg whites, stiffly beaten

Sift flour once, measure, add baking powder and salt, and sift together three
times. Cream butter thoroughly, add sugar gradually, and cream together until
light and fluffy. Add flour, alternately with liquid, a small amount at a time,
beating after each addition until smooth. Add flavoring; fold in egg whites
quickly and thoroughly. Bake in greased shallow pans, 9 1 / i x l 5 1 / i inches, in
moderate oven (375° F.) about 40 minutes. Cut into various shapes with knife
or cutters and frost as desired.
For layer cake, bake in two greased 9-inch pans in moderate oven (375° F.)
20 minutes.
POINTS O N M A K I N
1. Use Swans Down Cake Flour. Its superlative whiteness, softness, and tenderness
make a delicate tender white cake that is
worthy of any occasion.
2. Cream butter thoroughly, then add about
2 tablespoons of sugar, working it in thoroughly with back of mixing spoon. Continue adding sugar in this way until all is
used and mixture is very light and fluffy.
3. Add a little (about YA) of flour mixture
to creamed butter and sugar mixture to prevent curdling. Then add about
of liquid
and continue with alternate additions of
flour and liquid, beating extra long and
hard after each addition.
4. Beat egg whites until they pile in snowy
peaks, but be sure they are still moist and
shiny-looking, for overbeaten whites make
a dry cake.
5. Fold in beaten whites with a rhythmic
down-up-over motion. Work quickly and
blend whites completely into the smooth silvery batter. Bake in sheet pan as directed.
6. Cool sheet cake; then cut into fancy

A N D DECORATING
shapes. Use a long sharp knife, a ruler,
round or fancy cutters with sharp edges.
Cut with as little pressure as possible, and
avoid a sawing motion so sides of cakes
will be smooth and corners sharp. Dainty
squares, rectangles, triangles, diamonds,
crescents, and heart shapes are attractive for
party affairs.
7. Brush off all loose crumbs before frosting cakes. Frost with Seven Minute Frosting or a plain butter frosting. Fancy cakes
may be frosted on top and sides, or on tops
alone. If cakes are to be decorated, spread
frosting smoothly over top.
8. Decorate cakes simply. Keep designs
dainty and scaled to size of cake. A bit of
decoration in the center is usually enough,
although with squares or triangles, the decoration may be put in corners. If several
bits of decoration are used on round cakes,
there should be an odd number of them
evenly spaced around cake. Colored sugars,
tiny colored candies, candied and dried
fruits, nuts, coconut, shaved or grated chocolate may be used for decorations.
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CABBAGE AND

HAM

cups coarsely shredded cabbage
Ys teaspoon paprika
tablespoons Minute Tapioca
2 cups milk
teaspoon salt
2 tablespoons butter
teaspoon pepper
Y2 pound boiled ham, chopped
Yi cup fine bread crumbs, buttered

Cook cabbage in boiling, salted water 2 minutes; drain. Combine Minute
Tapioca, salt, pepper, paprika, and milk in top of double boiler. Place over
rapidly boiling water, bring to scalding point (allow 3 to 5 minutes), and cook
5 minutes, stirring frequently. Add butter. Place layer of tapioca mixture in
greased baking dish, then layer of cabbage and ham; repeat, finishing with
layer of tapioca mixture. Cover with crumbs. Bake in moderate oven (350° F.)
20 minutes, or until crumbs are browned. Serves 4 to 6.

APRICOT

WHIP

1 package Strawberry Jell-O
1 pint warm apricot juice arid water
y 2 p o u n d dried apricots, cooked and sweetened

Dissolve Jell-O in warm apricot juice and water. Chill until cold and syrupy.
Place in bowl of cracked ice or ice water and whip with rotary egg beater until
fluffy and thick like whipped cream. Force apricots through sieve. Fold into
Jell-O. Pile lightly in sherbert glasses. Chill until firm. Serve plain or with
whipped cream, or with custard sauce. Serves 12.

CHOCOLATE

PUDDING

3 squares Baker's Unsweetened Chocolate
3 cups milk
34 cup sugar

6 tablespoons flour
Y4 teaspoon salt
1 teaspoon vanilla

Add chocolate to milk and heat in double boiler. When chocolate is melted,
beat with rotary egg beater until blended. Combine sugar, flour, and salt; add
gradually to chocolate mixture and cook until thickened, stirring constantly;
then continue cooking 10 minutes, stirring occasionally. Add vanilla. Chill
and serve with cream. Serves 6.
This pudding may be varied by folding in l/ 2 cup Baker's Coconut, l / 2 cup
chopped walnut meats, or 1 medium banana, diced.
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2
2
2
l
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Muffin

Recipe)

cups sifted
flour
teaspoons Calumet Baking Powder
tablespoons sugar
teaspoon salt

1 egg, well beaten
1 cup milk
4 tablespoons melted butter
or other shortening

Sift flour once, measure, add baking powder, sugar, and salt, and sift again.
Combine egg, milk, and shortening. Add to flour, beating only enough to
dampen all flour. Do not attempt to beat the mixture until smooth, but as
soon as all flour is moistened, turn into greased muffin pans. Bake in hot oven
(425° F.) 25 minutes, or until done. Makes 12 muffins.
These muffins may be varied by adding fruits, nuts, or bacon to the flour mixture. Add one of the following: l/ 2 CUP currants, cut dried apricots, broken nut
meats, or crushed crisp bacon; or % cup finely cut dates or dried prunes.

FRUITED B R A N GEMS
(Cereal
1
1
3
Vi

cup water or milk
cup Post's Whole Bran
cup sifted
flour
teaspoons Calumet Baking Powder
teaspoon salt

Muffins)
1 cup raisins or finely chopped dates
1 egg, well beaten
V4 CU P molasses
3 tablespoons melted butter
or other shortening

Pour water over bran and let stand 5 minutes. Sift flour once, measure, add
baking powder and salt, and sift again; add fruit. Combine egg, molasses, and
shortening; add to bran mixture and mix well. Add flour and fruit, beating
only enough to dampen all flour. Bake in greased muffin pans in hot oven
(425° F.) 25 to 30 minutes. Makes 12 muffins.

TEA

MUFFINS

(Cake Type
i y 2 cups sifted Swans Down
Cake Flour
1 y 2 teaspoons Calumet Baking Powder
l
/4 teaspoon salt

Muffins)
4 tablespoons butter or other shortening
4 tablespoons sugar
1 egg, well beaten
y 2 cup milk

Sift flour once, measure, add baking powder and salt, and sift again. Cream
butter, add sugar, and cream thoroughly; then add egg and beat well. Add
flour, alternately with milk, a small amount at a time, beating only until smooth
after each addition. Bake in greased muffin pans in hot oven (425° F.) 20 minutes. Makes 12 small muffins.
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COCONUT FRUIT TARTS
Fill baked tart shells with quartered canned apricots, drained crushed pineapple, or sliced bananas mixed with orange juice. Top with mixture of whipped
cream and Baker's Coconut. Sprinkle with additional coconut; for banana tarts,
toss together coconut and grated orange rind until thoroughly blended.

HOT GINGERBREAD CAKES
2
2
2
1
Yi

cups sifted Swans Down Cake Flour
teaspoons Calumet Baking Powder
teaspoons ginger
teaspoon cinnamon
teaspoon salt

y3
Y2
1
%
%

cup butter or other shortening
cup sugar
egg, unbeaten
cup molasses
cup milk

Sift flour once, measure, add baking powder, spices, and salt, and sift together
three times. Cream butter thoroughly, add sugar gradually, and cream together
until light and fluffy. Add egg and beat well; then molasses. Add flour, alternately with milk, a small amount at a time, beating after each addition until
smooth. Turn into greased cup-cake pans, Ailing them % full. Bake in moderate oven (375° F.) 20 minutes, or until done. Serve with whipped cream or
apple sauce. Makes 2 dozen cup cakes. Or bake in 8x8x2-inch pan.
This batter may be stored in cold place as long as 24 hours before baking.
Cover the partially filled cake pans with damp cloth, then waxed paper; tie
securely and store in refrigerator until cakes are to be baked.

FLUFFY OMELET
2
5/4
Yg
54

tablespoons Minute Tapioca
teaspoon salt
teaspoon pepper
cup milk

1 tablespoon butter
4 egg yolks, beaten until thick
and lemon-colored
4 egg whites, stiffly beaten

Combine Minute Tapioca, salt, pepper, and milk in top of double boiler. Place
over rapidly boiling water, bring to scalding point (allow 3 to 5 minutes), and
cook 5 minutes, stirring frequently. Add butter. Cool slightly while beating
e
8Es- ^ d d egg yolks and mix well. Fold in egg whites. Turn into hot, buttered
10-inch frying pan. Cook over low flame 3 minutes. Then bake in moderate
oven (350° F.) 13 minutes. Omelet is sufficiently cooked when a knife inserted
comes out clean. Cut across at right angles to handle of pan, being careful not
to cut all the way through. Fold carefully from handle to opposite side and
serve on hot platter. Serves 6.
All measurements are level
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1
1
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FRITTERS

cup sifted fiour
1 egg, well beaten
teaspoon Calumet Baking Powder
1 square Baker s Unsweetened
teaspoon salt
Chocolate, melted
tablespoons sugar
% teaspoon vanilla
i/ 2 cup milk

Sift flour once, measure, add baking powder and salt, and sift together three
times. Combine sugar and egg. Add chocolate and vanilla and blend. Add
flour, alternately with milk, a small amount at a time, beating after each
addition until smooth. Drop from teaspoon into deep fat (385° F.), dipping
spoon each time into hot fat before dipping into batter. Turn fritters frequently during frying. Cook 3 to 5 minutes, or until done. Drain on unglazed
paper. Serve with Luscious Orange Sauce. Makes 2 dozen small fritters.
Luscious Orange Sauce: Combine l / 2 cup sugar, 3 tablespoons Swans Down
Cake Flour, and a dash of salt in top of double boiler. Add % cup water and
1 egg yolk, slightly beaten, and cook 10 minutes over rapidly boiling water,
stirring constantly. Remove from boiling water; add 1 tablespoon butter,
y 2 cup orange juice, 2 tablespoons lemon juice, % teaspoon grated orange
rind, y 4 teaspoon grated lemon rind. Serve hot or cold. Makes ll/ 2 cups sauce.

SHRIMP
1 cup sifted flour
1 teaspoon Calumet Baking Powder
1/4 teaspoon salt
Dash of pepper

FRITTERS
1
1/2
l
/4
1

egg, well beaten
cup milk
teaspoon Worcestershire sauce
cup chopped cooked shrimps

Sift flour once, measure, add baking powder, salt, and pepper, and sift
again. Combine egg, milk, and Worcestershire sauce; add to flour mixture,
beating only enough to dampen all flour. Add shrimps and mix well. Drop
from teaspoon into deep fat (370° F.), dipping spoon each time in hot fat
before dipping into batter. Turn fritters frequently during frying. Cook 2 to
4 minutes, or until golden brown. Drain on unglazed paper. Serve hot with
Horse-radish Sauce. Makes 12 medium fritters.
One cup flaked sardines may be substituted for shrimps to make Sardine
Fritters.
Horse-radish Sauce: Melt 2 tablespoons butter in saucepan; add 2 tablespoons flour and stir to a smooth paste. Add 1 y 2 cups milk gradually, stirring
constantly, and continue cooking and stirring until thickened. Season with
salt and pepper. Remove from fire; add 2 tablespoons horse-radish. Serve at
once. Makes about 1 y 2 cups sauce.
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CHEESE SOUFFLE
3 tablespoons Minute Tapioca
1 cup grated American cheese
1 teaspoon salt
3 egg yolks, beaten until thick
1 cup milk
and lemon-colored
3 egg whites, stiffly beaten

Combine Minute Tapioca, salt, and milk in top of double boiler. Place over
rapidly boiling water, bring to scalding point (allow 3 to 5 minutes), and cool
5 minutes, stirring frequently. Add cheese and stir until melted. Cool slightly
while beating eggs. Add egg yolks and mix well. Fold in egg whites. Turn
into greased baking dish. Place in pan of hot water and bake in moderate
oven (350° F.) 50 minutes,'or until souffle is firm. Serves 6.
Note: Souffle may be baked in greased ramekins in moderate oven ( 350° F.)
30 minutes.
Tomato and Cheese Souffle: Substitute 1 cup tomato soup, of consistency
to serve, for milk in above recipe.
Thrifty Souffle: Omit cheese in above recipe; substitute 1 cup of any leftover soup, of consistency to serve, for milk; reduce salt to l / 2 or % teaspoon
and add 1 cup well-seasoned chopped vegetables or meat.

VEGETABLE
1 tablespoon minced onion
1 tablespoon finely cut
green pepper
2 tablespoons butter
YI cup cooked peas
Yi cup cooked diced carrots
5 tablespoons Minute Tapioca

SOUFFLE
1
Y$
YL
1
3

teaspoon salt
teaspoon pepper
cup finely cut celery
cup milk
egg yolks, beaten until thick
and lemon-colored
3 egg whites, stiffly beaten

Cook onion and green pepper in butter until tender but not browned; add
peas and carrots. Combine Minute Tapioca, salt, pepper, celery, and milk in
top of double boiler. Place over rapidly boiling water, bring to scalding point
(allow 3 to 5 minutes), and cook 5 minutes, stirring frequently. Add vegetables. Cool slightly while beating eggs. Add egg yolks and mix well. Fold
in egg whites. Turn into greased baking dish. Place in pan of hot water, and
bake in moderate oven (350° F.) 50 to 60 minutes, or until souffle is firm.
Serve with crisp bacon,"if desired. Serves 6.
Minute Tapioca has the power to absorb moisture and hold ingredients
together. It strengthens the delicate cell walls which enclose the air in
omelets and souffles, and so helps to keep them high and handsome.
All measurements

are level

Frances Lee Bartons Recipes
GENERAL FOODS

Bulletin No. 11

SWANS D O W N ANGEL
(8 to 10 egg

MARCH, 1935

FOOD

whites)

1 cup sifted Swans D o w n Cake Flour
1 teaspoon cream of tartar
1 cup egg whites
l x /4 cups sifted granulated sugar
14 teaspoon salt
% teaspoon vanilla
l
/4 teaspoon almond extract

Sift flour once, measure, and sift four more times. Beat egg whites and salt
with flat wire whisk. When foamy, add cream of tartar and continue beating
until eggs are stiff enough to hold up in peaks, but not dry. Fold in sugar
carefully, 2 tablespoons at a time, until all is used. Fold in flavoring. Then
sift small amount of flour over mixture and fold in carefully; continue until
all is used. Turn into ungreased angel food pan and bake in slow oven at
least 1 hour. Begin at 275° F. and after 30 minutes increase heat slightly
(325° F.) and bake 30 minutes longer. Remove from oven and invert pan
1 hour, or until cold.
POINTS O N MAKING
1. Use Swans D o w n Cake Flour. Experts,
champions, and millions of cake makers
use it for all fine baking because of the
extra protection it gives. Its delicate gluten, superlative fineness, and snowy whiteness are important factors in making perfect angel food.
2. Sift the Swans D o w n four times after
measuring to incorporate as much air as
possible. Handle flour lightly.
3. Use eggs at least 3 days old and remove
them from refrigerator several hours before using. They beat up lighter and more
easily when at room temperature, and give
increased fineness of grain and delicacy of
texture to angel food cakes.

5. Add sugar, about 2 tablespoons at a
time, with a folding, down-up-over mot i o n — folding just enough to blend it
with the egg whites.
6. Add flavoring before the flour. It will
then be thoroughly blended without the
extra folding that would be necessary if
it were added last.
Mft a little flour over surface of mixture and fold in gently but thoroughly;
and continue until all flour is added.
Undermixing makes uneven grain; overmixing makes the cake heavy, undersized,
close-grained, and tough.
8. Spread batter evenly in ungreased pan.
Cut spatula through batter to remove any
large air bubbles and to draw batter into
unfilled spaces.

4. Beat egg whites until they are just stiff
enough to hold up in peaks—they should
look moist and glossy. More air can be
9. After baking, invert cake and let it
enclosed in egg whites if beaten with a
hang in pan 1 hour, or until cold. T h e
delicate cell walls of angel food shrink
flat wire whisk instead of a rotary egg
slightly if cake is removed while still
beater. Underbeaten whites make cake
warm, and volume will be lessened. H o w heavy, compact, and undersized because
ever, if cake is left in pan too long, cake
not enough air has been incorporated.
may stick or crust roll off in balls, leaving
Overbeaten whites make dry cake of poor
sides marred and unattractive.
volume because of loss of air and moisture.
All measurements are level
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SALAD

1 cup warm grape juice
1 cup ginger ale

Dissolve Jell-O in warm grape juice. Cool and add ginger ale. Turn into
individual molds. Chill until firm. Unmold on crisp lettuce. Garnish with
Lemon Cream Mayonnaise. Serves 4,
Lemon Cream Mayonnaise: Fold V3 cup mayonnaise, 2V2 tablespoons
confectioners' sugar, dash of salt, and IV2 tablespoons lemon juice into V3
cup cream, whipped. Makes 1 cup mayonnaise.

MACAROON
1
1
1/4
4

package Cherry Jell-O
pint warm water
teaspoon salt
tablespoons sugar

VELVET
V2 CU P heavy cream
V2 teaspoon vanilla
6 macaroons, crushed
y 2 cup broken almonds, toasted

Dissolve Jell-O in warm water. Add salt and sugar. Chill until cold and
syrupy. Fold in cream, whipped only until thick and shiny, but not stiff. Add
vanilla. Fold in macaroons and nuts. Chill until slightly thickened. Turn
into mold. Chill until firm. Unmold. Serves 6.

CHICKEN SALAD SANDWICH
1 cup chicken stock
3 tablespoons Minute Tapioca
1 teaspoon salt
y 8 teaspoon pepper
Ys teaspoon paprika
1 cup chopped cooked chicken

FILLING

y 4 cup chopped celery
2 tablespoons chopped
sweet pickle
1 tabespoon chopped pimiento
1 tablespoon vinegar
cup mayonnaise

Place stock in top of double boiler and bring to a boil over direct heat. Combine dry ingredients; add gradually to stock and bring to a brisk boil, stirring constantly. Place immediately over rapidly boiling water and cook 5
minutes, stirring occasionally. Remove from boiling water. Combine remaining ingredients in order given; add to tapioca mixture and blend. Cool—
mixture thickens as it cools. Makes 2 cups filling.
All measurements

are level
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M O C H A C R E O L E SPICE C A K E
(2
P S sifted Swans Down
Cake Flour
21/2 teaspoons Calumet Baking Powder
teaspoon salt
1 teaspoon cinnamon
1/2 teaspoon mace
2V2

CU

eggs)
A
V2
1
2
1/3
%

l

teaspoon cloves
cup butter or other shortening
cup sugar
eggs, unbeaten
cup molasses
cup milk

Sift flour once, measure, add baking powder, salt, and spices, and sift together
three times. Cream butter thoroughly, add sugar gradually, and cream together until light and fluffy. Add eggs, one at a time, beating thoroughly
after each. Then add molasses and blend. Add flour, alternately with milk, a
small amount at a time, beating after each addition until smooth. Bake in
two greased 9-inch layer pans in moderate oven (375° F.) 25 to 30 minutes,
or until done. Spread Mocha Creole Frosting between layers and on top and
sides of cake; sprinkle nuts on sides. Double recipe to make three 10-inch
layers. This cake may also be baked in greased pan, 121/2x71/2x2 inches, in
moderate oven (375° F.) 30 to 35 minutes.
Mocha Creole Frosting: Cream V3 cup butter well, add 1 cup sifted confectioners' sugar gradually, blending after each addition. Add Vz teaspoon
vanilla, lA teaspoon salt, and 1 square Baker's Unsweetened Chocolate,
melted, and mix well. Add 3 cups confectioners' sugar alternately with about
cup strong coffee until frosting is of right consistency to spread. Beat
after each addition until smooth.
POINTS O
1. Give this spice cake a smoother, silkier
texture, and a marvelous delicacy and
lightness by using Swans Down Cake
Flour. All flours contain a substance called
gluten. The gluten in Swans Down Cake
Flour is far more tender than that of ordinary flour. It responds perfectly to the
action of "quick" cake leavens and forms
a tender cake structure.
2. Sift spices with flour, baking powder,
and salt. When added in this way, spices
are well blended and distributed evenly
through the cake, and better flavor results.
3. Cream shortening by mashing and
beating with a spoon until it has the texture of very thick cream. Then add sugar
gradually, • creaming after each addition
until mixture is blended and very light.
All measure

MAKING
4. Drop the first unbeaten whole egg right
into the creamed butter and sugar; then
beat vigorously to enclose as much air as
possible. Repeat with second egg.
5. Add molasses to fluffy butter-sugaregg mixture and blend thoroughly.
6. Alternate additions of flour mixture
and milk, beginning with flour so mixture will not curdle. Beat each time until
batter is smooth.
7. Bake in layers or sheet pan as directed
in recipe. After cake is taken from oven,
place immediately on a cake rack and allow
to remain in pans for about 5 minutes.
Then loosen cakes from sides of pans and
turn onto rack. Remove paper from bottom of cake (if one was used) and turn
cake right side up to finish cooling.
1its are level

LEVEL

MEASUREMENTS

F L O U R — Flour tends to pack on stand-

measuring cup, pack tightly, and level off

ing, so always sift it once before measur-

with top or fraction mark of cup as

ing. T h e n lift sifted flour lightly with

called for.

spoon or scoop into standard measuring

O r measure by water displacement meth-

c u p ; level off with spatula or straight

od. For example, to measure l / 2 cup short-

edge of knife.

ening, fill standard measuring cup l / 2 f u ^

For fraction of a cup, fill cup lightly

of w a t e r ; add shortening till water reaches

until slightly above desired fraction m a r k ;

t o p ; then drain off all water. T h e shorten-

cut surface of flour gently toward line

ing in the cup measures l / 2 CU P- This meth-

w i t h edge of teaspoon.

od may be used f o r any fraction of a cup.

For 1/4 cup flour it is easier to measure
its equivalent—4 level tablespoons.

W i t h print butter, 1 p o u n d equals 2
cups; V4 p o u n d equals l / 2 cup, and prints
may be divided to give desired measure.

BAKING

P O W D E R — C a l u m e t Bak-

ing Powder is used in all General Foods

S U G A R — T o measure granulated sugar,

recipes which require baking powder. All

fill standard measuring cup or spoon,

baking powders cannot be used in the

then level off with spatula or straight

same amount w i t h equal success. T h e

edge of knife. If sugar is lumpy, sift be-

usual Calumet proportion is only 1 level

fore measuring.

teaspoon to 1 cup of sifted flour. Use the

In measuring brown sugar, pack it

exact amount of Calumet called f o r in the

firmly into the cup—so firmly that it holds

recipe—even though you have been using

its shape w h e n turned out.

more of some other baking powder.
D i p standard measuring

L I Q U I D S — S e t measur-

spoon into can, fill heap-

ingcup on level surface and

ing f u l l , then level off

fill brimming full, or ex-

lightly against cardboard

actly to desired fraction

leveler in new

mark.

Calumet

can or with spatula

or

straight edge of knife.

com-

brimming full.

such as salt, soda, spices,
are measured

cup

tablespoons, etc., fill spoon

O t h e r dry ingredients,
etc.,

Empty

pletely. In measuring by

P o u r sticky liquids f r o m

like

container, or dip out with

baking powder.

another spoon. If measur-

S H O R T E N I N G — To
measure solid shortening,
press firmly into standard

container, too much of the

ing spoon is dipped into
A l w a y s set tne c u p on a
level table w h e n measuring liquids.

liquid will cling to under
side of spoon.

DEEP-FAT

FRYING

N THE eve of Ash Wednesday—it's time for the gay Mardi Gras in
New Orleans. The charm of this carnival persists from year to year,
though the city is slowly changing. This is the time when many remember the
old negro women with their gay bandanas and bowls on their heads, who used
to go about the streets of the old French Quarter early in the morning calling out that they had fritters to sell—"Belle Cala! Cala tou' chaud. Verry,
verry hot!" They were golden-crusted, feathery fritters—the inside cooked
just right—the outside crisp and delicately sugared.
And the secret is all in the frying. Here is how it's done. Whether you use
a gumbo pot of iron and a bucket of charcoal, as the Calas women did, or an
aluminum kettle and an electric stove—the principles of deep-fat frying
remain the same.

O

DIRECTIONS FOR DEEP-FAT
For deep-fat frying you will need the following equipment: a straight-sided, flatbottomed kettle, preferably of iron or cast
aluminum; a frying basket which fits inside the kettle, or if you haven't one, a
large strainer, skimmer, or wire egg
whisk; and a shallow pan lined with
brown paper or paper toweling.
A thermometer made especially for
deep-fat frying is a great convenience and
the surest way to success. Choose one
with a metal clip on the back, which can
be hooked over side of kettle. The bulb
of the thermometer should be about halfway below surface of fat.
If you do not have a thermometer, however, the temperature can be tested by
dropping an inch cube of bread into the
hot fat. If bread becomes golden brown in
40 seconds, the temperature is right for
frying cooked mixtures; for uncooked
mixtures, the bread should brown in 60
seconds. Adjust heat to keep fat at correct temperature.
Lard and vegetable fats are most com-

FRYING

monly used for deep-fat frying; butter
is not satisfactory. Fill kettle about % full
of fat, and heat carefully to required temperature. Watch thermometer closely, or
test fat with cube of bread, and when
right temperature is reached, lower the
food gently into the hot fat.
D o not fry too much at once, for the
temperature of the fat will be lowered
when the food goes into it, and if it cools
off too much, the food may be greasedsoaked and require longer cooking. As
foods cook, they rise to the surface of the
fat. Turn them at once and several times
more during frying, so they will be
evenly browned and keep their shape.
This is especially desirable with uncooked mixtures.
Frying time depends upon the kind of
food, temperature of the fat, and size of
the pieces of food. Follow the chart below
closely. Lift cooked food from fat, hold
over kettle for a moment to drain, and
then transfer to paper-lined pan to absorb the clinging fat.

Time-table for Deep-fat Frying
Cooked mixtures (croquettes, fish balls, etc.)
Uncooked mixtures (doughnuts, fritters, etc.)
Fish
Meat
Potatoes, French fried

1 minute, or until
delicately browned
360° to 385° F. 2 to 5 minutes
3 to 6 minutes
370° F.
5 to 8 minutes
360° to 400°
5 minutes, or until
390° F.
browned and tender
390° F.

St. Patrick's Day falls on Sunday this year, so plan your family dinner with a green color
scheme: Start with cream of
spinach soup, then roast lamb
with mint jelly, parsley potatoes and green peas. A Lime
Jell-O fruit dessert and frosted
white cup cakes a-wearing the green —
shamrocks made from little green candies
—complete the menu.

When you entertain the club, try some
of these menu combinations which use
recipes from Bulletins Nos. 10,12, and 13.
LUNCHEON
Cheese Souffle with Broiled Bacon
Green Vegetable Salad
Hot Biscuits
Plum Jelly
Macaroon Velvet
Small Cakes
Salted Nuts
Maxwell House Coffee
AFTERNOON REFRESHMENTS
Jellied Ginger Grape Salad
Cream Cheese and Nut Bread Sandwiches
Hot Mayonnaise Puffs
Maxwell House Coffee
Mints
EVENING SNACK
Toasted Chicken Salad Sandwiches
Olives
Currant Jelly
Mocha Creole Spice Cake
Sanka Coffee

Slip a long metal skewer through the
holes of your doughnuts to remove them
easily from the hot fat. And to sugar
doughnuts quickly and evenly, shake
them with the sugar in a paper bag.
Jell-O is the perfect ingredient for the
busy hostess. With its new double-rich
flavor and lovely colors it fits perfectly
into any occasion. Jell-O salads and desserts can be prepared hours ahead of time.

Open-faced sandwiches give
color and originality to your
tea table. T o make them, cut
l/ 3 -inch slices of bread into
fancy shapes. B u t t e r them,
spread thinly with a zestful
sandwich spread, and decorate
daintily with appropriate garnishes, such as tiny slices of tomato, bits
of jelly, sliced olives, chopped nuts, and
candied cherry. Serve on tray, garnished
with parsley or water cress.
Rub your griddle with a salt bag and
avoid a smoke-filled kitchen. T o make the
bag, tie about 14 cup salt in several thicknesses of cheesecloth. You can use one a
long time, and a well-tempered griddle
needs no other greasing.
Cream the butter for sandwiches with a
little hot milk until it is smooth and easy
to spread. The butter will go farther and
it's easier to add food coloring, if you
wish, or seasonings such as chopped
parsley, mustard, onion, or lemon juice.
Hot Mayonnaise Puffs are very smart to
serve as appetizers or with Jell-O salads.
Just fold a stiffly beaten egg white into a
cup of mayonnaise; pile on crackers, and
toast under the broiler until they are delicately browned and puffed.
Look on your package of Swans Down
Cake Flour to find out how to get the
Swans Down Cake Set. (Shown below.)
It includes standard measuring cup and
spoons, a spatula, rubber batter scraper,
wooden mixing paddle, cake tester, square
cake pan, special slotted angel food pan,
and a copy of the new "Cake Secrets."
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PIE C R U S T
(Plain
2^/2 Cups sifted Swans Down Cake Flour
Yz teaspoon salt

pastry)
% cup cold shortening
i/3 cup cold water (about)

Sift flour once, measure, add salt, and sift again. Cut in shortening until
pieces are about the size of small peas. Add water, a small amount at a time,
mixing lightly with fork. Handle as little as possible. Wrap in waxed paper,
chill thoroughly. Roll out on slightly floured board. Bake pastry in hot oven
(450° F.). Makes enough pastry for one 9-inch two-crust pie, or fifteen
3%-inch tart shells.
Pie Shell: Use Vi recipe Pie Crust. Line a 9-inch pie plate with pastry,
rolled Vs inch thick, allowing pastry to extend 1 inch beyond edge. Fit
loosely on plate. Fold edge back to form standing rim; flute with fingers.
Line with large piece of waxed paper and fill with rice or beans to hold
shape; or prick shell with fork. Bake in hot oven (450° F.) 10 minutes;
then remove paper with rice, and continue baking 5 minutes, or until
browned. Bake pricked shell 15 minutes.

C H O C O L A T E M E R I N G U E PIE
3 squares Baker's Unsweetened
Chocolate
2V2 ckps milk
1 cup sugar
V2 cup sifted Swans Down Cake Flour
Yz teaspoon salt

2
2
2
1
2
4

egg yolks, slightly beaten
tablespoons butter
teaspoons vanilla
baked 9-inch pie shell
egg whites
tablespoons sugar

Add chocolate to milk and heat in double boiler. When chocolate is melted,
beat with rotary egg beater until blended. Combine sugar, flour, and salt; add
gradually to chocolate mixture and cook until thickened, stirring constantly;
then continue cooking 10 minutes, stirring occasionally. Pour small amount of
mixture over egg yolks, stirring vigorously; return to double boiler and cook
2 minutes longer. Remove from boiling water; add butter and vanilla. Cool.
Turn into pie shell. Beat egg whites until foamy throughout; add sugar,
2 tablespoons at a time, beating after each addition until sugar is blended.
Then continue beating until mixture will stand in peaks. Pile lightly on
filling. Bake in moderate oven (350° F.) 15 minutes, or until delicately
browned.
Watch these points in making meringues. Beat in the sugar until it has
completely dissolved and the meringue forms stiff little peaks (4 to 5
minutes). Underbeaten meringues, in which the sugar has not dissolved, are
apt to be watery, to shrink, or to have tiny brown syrupy bubbles on the
surface. Bake in a moderate oven—too hot an oven toughens meringue.
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SWANS D O W N SPONGE
C> eggs)
1 cup sifted Swans Down Cake Flour
V4 teaspoon salt
V2 teaspoon grated lemon rind
i y 2 tablespoons lemon juice

CAKE

5 egg yolks, beaten until thick
and lemon-colored
5 egg whites
1 cup sifted sugar

Sift flour once, measure, add salt, and sift four times. Add lemon rind and
juice to beaten egg yolks and beat with rotary egg beater until very thick and
light. Beat egg whites with flat wire whisk until stiff enough to hold up in
peaks, but not dry. Fold in sugar, a small amount at a time; then egg yolks.
Fold in flour, a small amount at a time. Turn into ungreased tube pan and
bake in slow oven (325° F.) 1 hour, or until done. Remove from oven and
invert pan 1 hour, or until cold. Cover cake with Primrose Frosting, if desired.
Primrose Frosting: Add V2 teaspoon grated orange rind to 4 tablespoons
butter and cream until very soft. Add gradually IV2 cups sifted confectioners'
sugar, blending after each addition; then add another 1V2 cups sugar, alternately with about 4 tablespoons orange juice, beating until smooth and of
right consistency to spread. Add Vs teaspoon salt. This frosting should be
thinner than the usual butter frosting. Makes enough frosting to cover top
and sides of sponge or angel food cake..
POINTS O N M A K I N G
1. Sift Swans Down Cake Flour once,
then measure into sifter, add salt, and
sift three more times. Return to sifter
after third sifting. As in angel food, the
lightness and delicacy of the finished cake
depend upon the lightness and delicacy of
the flour used. If ever the tenderness and
fineness of Swans Down Cake Flour are
absolutely essential, it is in cakes of this
sponge type.
2. Beat egg yolks in a small bowl with a
sturdy rotary egg beater to incorporate all
the air possible. Do not stop until yolks
are thick and lemon-colored, for underbeaten yolks may cause a tough, leathery
streak on bottom of cake. Then add lemon
juice and rind; continue beating until
yolks are very thick and light-colored.
Lemon juice stiffens cell walls of eggs
and so helps to retain air. Allow 4 to 5

minutes for entire beating of yolks.
3. Beat egg whites in large bowl with
wire whisk until they pile in peaks, but
be sure to stop beating while they are
still moist and shiny.
4. Fold sugar into beaten whites; then
fold in beaten egg yolks. Use a careful
down-up-over motion, which makes it
possible to fold ingredients in thoroughly
and still keep all the air bubbles in the
feathery light batter.
5. Sift a thin light film of flour over the
fluffy mixture. Fold it in gently; then add
and fold in a little more, and continue
until all flour is added.
6. Pour into tube pan. Use ungreased
pan so cake may cling to sides and rise to
full volume. Bake as directed in recipe.
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COBBLER

Ys teaspoon pepper
4 to 5-pound fowl, cut in pieces and
1 tablespoon lemon juice
cooked
1 tablespoon chopped parsley
2 tablespoons butter
2 cups sifted flour
2 tablespoons flour
2 teaspoons Calumet Baking Powder
IV2 C U P S stock
% teaspoon salt
2 egg yolks, slightly beaten
1 teaspoon celery salt
Y2 cup light cream or top milk
6 tablespoons shortening
1 teaspoon salt
5/4 cup milk ( a b o u t )

To cook fowl, cover with boiling water, add YA cup celery leaves, 1 bay leaf,
and 2 whole cloves, bring to a boil, and simmer, covered, 2 hours, or until
tender, adding 12 small onions and 1 YA teaspoons salt when nearly done.
Remove chicken and onions; cut chicken from bones in large pieces.
Boil down chicken stock to about IV2 cups; strain. Melt shortening in
saucepan; add flour and stir to a smooth paste. Add stock gradually and
cook until thickened, stirring constantly. Combine egg yolks and cream;
reserve 2 tablespoons for glazing top crust; add remainder to thickened
stock and cook 2 minutes, stirring constantly. Season with salt, pepper,
lemon juice, and parsley. Add chicken and onions to gravy.
Sift flour once, measure, add baking powder and salts, and sift again. Cut
in shortening. Add milk gradually, stirring until soft dough is formed. Turn
out on slightly floured board and knead 30 seconds, or enough to shape.
Roll % of dough in strip, 2 inches wide and YA inch thick; line sides of
10x6x2-inch pan, fitting closely into corners. Fill with chicken mixture.
Roll remaining dough YA inch thick; with sharp knife make slits for escape
of steam. Fit over chicken, pressing edges of dough together with fork dipped in flour; brush with reserved mixture of egg yolk and cream. Bake in
hot oven (450° F.) 15 minutes, then reduce heat to moderate (350° F.) and
bake 15 minutes longer. Serves 6 to 8.

IMPERIAL PEAR SALAD
1 package Lemon or Lime Jell-O
1 tablespoon vinegar
1 cup warm water
YA teaspoon salt
1 cup pear juice
YS teaspoon ginger
3 halves canned pears, diced

Dissolve Jell-O in warm water. Add pear juice, vinegar, salt, and ginger.
Chill. When slightly thickened, fold in pears. Turn into individual molds.
Chill until firm. Unmold on crisp lettuce. Garnish with mayonnaise. Serves 6.
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CHOCOLATE PEPPERMINT CAKE
2
1
V2
V3
O/4

(l egg)

cups sifted Swans Down Cake Flour
1
teaspoon soda
3
teaspoon salt
cup butter or other shortening
V2
cups sugar
%
1 teaspoon vanilla

egg, unbeaten
squares Baker's Unsweetened
Chocolate, melted
cup thick sour cream
cup milk

Sift flour once, measure, add soda and salt, and sift together three times.
Cream butter thoroughly, add sugar gradually, and cream together well. Add
egg and beat very thoroughly; then chocolate and blend. Add about lA of
flour and beat well; then add sour cream and beat thoroughly. Add remaining flour, alternately with milk, beating well after each addition. Add
vanilla. Turn into two greased 9-inch layer pans and bake in moderate oven
(350° F.) 30 minutes, or until done. Spread Peppermint Frosting between
layers and on top and sides of cake. Decorate with a 1-inch border of
chocolate flakes.
Peppermint Frosting: Prepare Seven Minute Frosting, adding red coloring to hot frosting to give a delicate shelhpink tint. Just a tiny speck of
coloring on the end of a knife or a few drops of liquid coloring are enough.
Remove from fire, flavor with oil of peppermint (6 to 10 drops), and beat
until thick enough to spread. Spread on cake. While frosting is still soft, but
cold, sprinkle chocolate flakes around top of cake to form 1-inch border.
For chocolate flakes, scrape Baker's Unsweetened Chocolate with a sharp
knife; hold knife at right angles to chocolate and scrape with a downward
motion.
POINTS ON MAKING
1. Start chocolate melting over hot water
so it will be ready to add to the batter at
the proper time. Remove from hot water
when chocolate has completely melted so
it can cool slightly before it is added.
Baker's Unsweetened Chocolate gives
marvelous richness of flavor extraordinary smoothness of texture to even the
simplest ingredients—richness and smoothness you just can t get with ordinary baking chocolate.
2. Sift the soda and salt with the Swans
Down Cake Flour. In thrs cake, soda is
used to neutralize the acid in the sour
cream and the chocolate, and leavens the
cake. Sifting soda with the flour distrib-

utes it evenly and in addition removes
the tiniest lumps.
3 > A d d m e i t e d chocolate, slightly cooled,
t o creamed butter, sugar, and egg mixture)
blending it in thoroughly before
adding remaining ingredients,
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5. Turn batter into prepared layer cake
pans and bake at 350° F. — a moderate
oven —for about 30 minutes. Note that
chocolate cakes should be baked at a little
lower temperature than plain butter cakes.

All measurements are level
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P O I N T E R S O N PIES
Follow

these

rules

for

Perfect

a.

Pie

Crust

Use cold ingredients—handle

lightly.

b. Cut s h o r t e n i n g i n t o flour until pieces a r e
about the size of peas. Coarsely c u t
s h o r t e n i n g m a k e s flaky p a s t r y .
c. Add w a t e r cautiously. Sprinkle 1 teaspoon
cold w a t e r over a p o r t i o n of m i x t u r e a n d
toss lightly with a fork—just enough t o
m a k e it hold together—then leave it. Add
w a t e r to a n o t h e r portion a n d f o r m another d a m p ball. Continue until all flour
is d a m p e n e d . Be c a r e f u l n o t to add too
m u c h w a t e r o r handle p a s t r y m o r e t h a n
necessary, f o r these a r e common causes
of tough p a s t r y .
A d d w a t e r to form d o u g h that i s
neither sticky nor dry.

d. Chill dough before rolling. T u r n dampened balls of dough onto waxed p a p e r ,
fold p a p e r over, p r e s s together, and chill.

/
Boll c h i l l e d p a s t r y , p i n c h i n g
t o g e t h e r if it c r a c k s .

4

Your

fingers

can

make

a

fluted rim in n o time.

edge

pretty

3

c
^

For fluted rim, m a k e d o u b l e upright
fold of p a s t r y .

a

m e r i n g u e lightly from e d g e

i n , p u s h i n g it i n t o e a c h

crinkle.

EASTER NOVELTIES
Sponge Cake Desserts
Many attractive Easter desserts can be
made with Swans D o w n Sponge Cake —
each as gay and festive as your new
Easter bonnet! For cup cakes, grease pans
very lightly on bottoms, and bake in moderate oven (350° F.) 18 to 20 minutes.
For a sheet cake, fill lightly greased pans
about 1 inch deep, and bake in moderate
oven ( 350° F.) about 20 minutes. (Recipe
in Bulletin N o 15.)
Easter Baskets—Cut thin slice from top
of cup cakes, hollow out center, fill with
whipped cream, sprinkle with tinted coconut, and decorate with tiny colored
Jell-O eggs. Cut eggs from a sheet of firm
Jell-O, using the smallest spoon of a set
of measuring spoons.
Surprise Sponge Cakes—Cut thin slice from top of cup cake, hollow out center,
fill with a lemon or chocolate filling, replace top and sprinkle with powdered
sugar.
Orange Jell-O Delight—Line parfait or
sherbet glasses with orange sections, free
from membrane, and strips of sponge
cake, arranged alternately. Fill glasses
with flaked Orange Jell-O and top with
whipped cream. To flake Jell-O, pour dissolved Jell-O into shallow pan to make
Vi-inch layer, chill until firm, then chop
into bits with a spoon or flexible knife.

between layers, and serve with chocolate
or butterscotch sauce, or crushed sweetened fruit.

Stunts for the Children
Sunny-Side-Up
—To make a "poached
egg" dessert that will please the children,
cut sponge cake into squares the size and
shape of a piece of toast. Then cover each
square with Lemon Jell-O Whipped to
such lightness that it resembles fluffy
beaten egg white. In the middle of the
Jell-O, place a half apricot or peach, cut
side down, to represent the yolk.
jell-O Easter Eggs—Make a hole about
as large as a lead pencil in small end of
egg. With long needle mix yolk and white
so they come out easily. Rinse shells with
cold water. Dissolve different flavors of
Jell-O, using one pint warm water for
each package. Fill eggshells with Jell-O,
using funnel. Set on end in egg container.
Chill until firm. W h e n ready to serve,
break away shells. Serve in nests of whipped Jell-O, or Baker's Coconut. Garnish
with small candy eggs or fruits cut in
small pieces, if desired.

Coconut Cream Cakes— Cut sheet of
sponge cake in 2-inch squares. Split into
three layers and put together with tart
jelly beween layers. Cover with whipped
cream and sprinkle with coconut.
Ice Cream Shortcake — Cut sheet of
sponge cake in 4-inch squares, and split.
Put together with slice of brick ice cream

These colorful Easter eggs in their nest
of Baker's Coconut were made with three
flavors of the new extra-rich Jell-O—
Strawberry, Orange, and Lime.

H I N T S T O N E W HOSTESSES
Thoughtful planning! That's the story behind the cool, unruffled cook-hostess who
greets her dinner guests with smiling poise.
Don't invite too many people, nor attempt
more than you can manage with grace and
ease. A tired hostess with her mind in the
kitchen has never yet been noted for her
hospitality. That zero hour when the doorbell rings should find you and your table
all set for the party.
Plan simple dishes with an eye to their
appetite appeal—prepare them carefully,
and serve them graciously. Use your oven
as much as possible and concentrate on
casserole and scalloped dishes. Last minute cooking has its place for emergencies,
but remember that it keeps you in the
kitchen during those precious minutes
when you should be welcoming your guests.
Here's an informal dinner menu that requires no last-minute preparation—no potatoes to mash—no gravy to make—no
fussy dessert to put together. The molded
fruit Jell-O salad combines the salad and
dessert courses perfectly. This menu is not
expensive, it's unbelievably simple, and
most of the work for it can be out of the
way well ahead of time.
Tomato Juice Cocktail
Stuffed Olives
Anchovy or Sardine Appetizers
•
Chicken Cobbler*
Buttered Peas and Carrots
Celery Curls
Hot Rolls
Currant Jelly

Imperial Pear Salad*
Cheese and Crackers
Sanka Coffee
*Bulletin No. 16

For simple entertaining s e r v e a
bridge luncheon on the card table.
Serve the rolls with the salad, pass
the coffee in the cups, and use the
dessert for a centerpiece.

Do's and

Don't's

Make a list of things to do before a dinner ; then check them off as they are done.
Avoid mashed and French fried potatoes,
when you want to be cool, calm, and collected. Potatoes are most dependable when
baked or stuffed or scalloped.
Don't choose food whose cooking will
permeate the house. Cooking odors never
fit into a company meal.
Learn the magic of a radish rose, slices of
lemon, parsley, or a sprinkle of Baker's
Coconut. Garnishes play fairy godmother
to the plainest dish.
Use your Certo jellies and jams to make a
luncheon plate gay and colorful.

LET ME S U G G E S T - W
Whipped
Jell-O can be used
for all sorts of delightful desserts. Chill the dissolved Jell-O
until it is syrupy. Then place
the bowl in another bowl of
cracked ice or ice water and beat
with a rotary egg beater until it
is thick and fluffy like whipped
cream. But be sure to whip it long enough,
or the Jell-O will separate and you'll have
a frothy, spongy topping with a layer of
clear Jell-O beneath.
If you line your cake pans with waxed
paper, the cakes won't stick. I grease my
pans first, then fit the paper lining smoothly over the bottom, and grease the paper.
Sprinkle
Baker's
Coconut
over the
tops of your angel foods or sponge cakes
before putting them into the oven, if you
want a pretty toasted coconut topping.
The flavor is wonderful, too.
When you frost a sponge cake, first
rub off all the loose brown crust with
your fingers. Delicate sponge cakes should
have a thin fruit-juice-flavored frosting
like the Primrose Frosting, which you
will find in Bulletin No. 15.
You can buy food coloring at your grocery or druggist's. It comes in several
forms and in a variety of colors. The liquid coloring is best added with a medicine dropper—the paste from the end of a
toothpick or point of small knife.
Let the children
cut a pile of waxed
paper linings for your cake pans. It will
keep them busy on a rainy day, and you'll
appreciate having a supply on hand.
Keep your pie shells shapely
while
they bake, by lining them with waxed paper large enough to extend up beyond the
pastry, and filling the lining with rice or
beans. W h e n the pastry has partially
baked, lift out the paper with its contents
and put the shell back in the oven to brown.

£

Ham and eggs are the foundation of the traditional Easter
breakfast, and there's nothing
better, whether you're entertaining guests—or just the family. I'd start a guest breakfast
with a fruit cup of orange and
grapefruit. sections, serve hot
muffins and jelly with the ham and eggs,
and finish with crisp hot waffles, Log
Cabin Syrup, and Maxwell House Coffee.
To tint Baker's Coconut, dilute a tiny
bit of food coloring in a small amount of
water, sprinkle it over the coconut, which
has been spread on white paper, and rub
the color evenly through the coconut.
When melting Baker's Chocolate,
use
a small, round-bottomed bowl—and melt
over hot water. Set the bowl right in the
top of your tea kettle or double boiler.
The hot water keeps the chocolate from
scorching and the round-bottomed bowl
is easy to scrape clean.
Oil of peppermint
is a powerful flavoring oil and should be added carefully,
drop by drop. You'll want a rather definite flavor in the Peppermint Frosting
(Bulletin No. 17), since it's to go on a
rich chocolate cake, but taste it occasionally to be sure you don't get it too strong.
Clever Easter dinner favors can be
made by coloring hard-cooked eggs in the
shell a clear bright yellow and writing the
name of each guest on them in green ink.
A fluffy cotton chick, held in place with a
bit of glue, perches on the top of the egg.
Wrap pie crust carefully in waxed paper so it won't dry out, and you can keep
it in the refrigerator for several days.
Serve Coconut
Pie often. Any restaurant manager will tell you that coconut
pie is the ruling favorite with husbands.
Make one today with Baker's Coconut
and you'll believe it!
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STRAWBERRY GRAPEFRUIT
1 package Strawberry Jell-O
IV2 cups warm water
1/3 cup grapefruit juice

MAY, TOS

SALAD

1 cup quartered strawberries
1 cup diced grapefruit (sections
f r e e f r o m membrane)

Dissolve Jell-O in warm water. Add grapefruit juice. Chill. When slightly
thickened, fold in strawberries and grapefruit. Turn into mold. Chill until
firm. Unmold. Serve on crisp lettuce. Garnish with mayonnaise to which
whipped cream has been added. Serves 6.

T O M A T O SALAD ASPIC
(Base for vegetable

l

salads)

1 pint strained tomato juice
Dash of pepper
1 bay leaf
V2 teaspoon salt
/ 2 small onion, sliced
1 package Lemon Jell-O
2 tablespoons vinegar

Combine tomato juice, bay leaf, onion, pepper, and salt, and heat to boiling.
Strain. Dissolve Jell-O in this liquid. Add vinegar. Chill. When slightly
thickened, fold in desired vegetables. Turn into mold. Chill until firm.
Unmold on crisp lettuce. Garnish with mayonnaise. Serves 6.
One to 2 cups of vegetables may be added. Celery and sweet pickles,
celery and peas, or celery alone combine well with a tomato aspic.

CHICKEN

LOAF

1 package Lemon Jell-O
2
1 pint warm chicken stock,
free f r o m fat
2
1 cup diced cooked chicken
Vi
Vi c u P chopped celery
1
Y4 cup chopped green pepper
Dash of Worcestershire

tablespoons chopped pimiento
teaspoon salt
tablespoons vinegar
cup chopped stuffed olives
teaspoon scraped onion
Dash of cayenne
sauce

Dissolve Jell-O in warm stock. Chill until slightly thickened. Combine
remaining ingredients and fold at once into slightly thickened Jell-O. Turn
into loaf pan. Chill until firm. Unmold on crisp water cress. Serve in slices.
Or mold in ring mold and serve as salad garnished with mayonnaise. Serves 6.
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STRAWBERRY
(Cake

SHORTCAKE
type)

4
IV2 cups sifted Swans D o w n
Cake Flour
1
2 teaspoons Calumet Baking Powder
Yg
YI
M> teaspoon salt
%
Y2
% cup sugar
1 quart strawberries, crushed and

tablespoons softened butter
or other shortening
egg, well beaten
cup milk
teaspoon vanilla
sweetened

Sift flour once, measure, add baking powder, salt, and sugar, and sift together
three times. Add butter. Combine egg, milk, and vanilla and add to flour
mixture, stirring until all flour is dampened. Then beat vigorously 1 minute.
Bake in two greased 8-inch layer pans, or two greased 8 x 8 x 2-inch pans in
moderate oven (375° F.) 20 to 25 minutes. To serve, spread softened butter between layers, and strawberries between layers and on top of cake.
Serve hot or cold with whipped cream. Serves 9 to 12.

STRAWBERRY
(Biscuit
3 cups sifted Swans D o w n
Cake Flour
3 teaspoons Calumet Baking Powder
1 teaspoon salt

SHORTCAKE
type)
Yi cup butter or other shortening
% cup milk
2 quarts strawberries,
washed and hulled

Sift flour once, measure, add baking powder and salt, and sift again. Cut in
shortening; add milk all at once and stiKcarefully until all flour is dampened.
Then stir vigorously until mixture forms a soft dough and follows spoon
aroimd bowl. Turn out immediately on slightly floured board and knead
30 seconds. Roll YI inch thick into sheet, 8 x 8 inches. Fit into well-greased
8 x 8 x 2-inch pan. Brush with melted butter. Bake in hot oven (450° F.)
15 to 20 minutes.
Reserve about YI cup whole strawberries for garnish; cut remaining berries in small pieces and sweeten slightly. Split hot shortcake; spread bottom
half with soft butter and part of strawberries. Adjust top and spread with
butter and remaining berries. Garnish with whipped cream and whole berries. Serves 8.
Note: For individual shortcakes, roll dough V4 inch thick and cut with
floured 3-inch biscuit cutter. Place half of circles on ungreased baking sheet;
brush with melted butter. Place remaining circles on top and butter tops well.
Extend the shortcake season through the whole year. Cherries, blueberries,
raspberries, peaches, or canned fruits make delicious shortcakes.
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CHICKEN

5-pound roasting chicken, seasoned
l
Bread Stuffing
/ 2 C U P Certo Red Currant Jelly

Stuff prepared chicken with Bread Stuffing; then truss, tie, and rub outside
surface with salt. Sear in hot oven (500° F.) 15 minutes; then decrease heat
to moderate (350° F.), and roast, covered, 11/2 hours, or until nearly tender,
basting frequently with mixture of 4 tablespoons butter and % cup hot water.
Spread jelly, finely broken with fork, over chicken, and roast, uncovered, 30
minutes longer, or until well glazed, basting frequently.
Bread Stuffing. Saute in large skillet 1 tablespoon minced onion and V2
cup diced celery in V2 cup butter until delicately browned. Add 4 cups soft
bread crumbs and heat about 1 minute, mixing gently. Remove from fire
and add 1 teaspoon salt, dash of pepper, Vs teaspoon each sage and nutmeg,
V4 teaspoon thyme, and 1 slightly beaten egg, tossing with fork until well
mixed. Pack loosely in chicken.

PASTEL JELLY

FROSTING

y 2 cup Certo jelly (any tart
1 egg white, unbeaten

flavor)
Dash of salt

Place jelly in bowl and set over boiling water. Add egg white and salt and
beat with rotary egg beater until jelly is free from lumps. Remove from boiling water and continue beating until mixture is stiff enough to stand in
peaks. Spread on cake. Garnish with bits of clear jelly and serve at once.
Makes enough frosting to cover top and sides of 8 x 8 x 2-inch cake, or
about 2 dozen cup cakes.

B A K E D APPLE SUPREME
3 large red apples
% cup sugar

1 cup water
2 teaspoons lemon juice
% cup tart Certo jam

Cut apples in half crosswise; scoop out core, being careful not to break
through skin at bottom. Boil sugar and water 5 minutes; add lemon juice.
Fill apples with jam and arrange in baking dish; pour syrup over apples.
Cover and bake in hot oven (400° F.) 30 minutes, or until apples are tender.
Remove apples to serving dish. Boil syrup until slightly thickened; pour
over apples. Chill. Serves 6.
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DELIGHT

4 tablespoons sugar
1 cup sliced fresh strawberries

1 package Strawberry Jell-O
1 pint warm water

Add sugar to berries and let stand 10 minutes. Dissolve Jell-O in warm
water. Chill. When slightly thickened, fold in berries. Turn into mold. Chill
until firm. Unmold. Garnish with whole berries. Serves 4.

FRESH STRAWBERRY
1 quart strawberries, hulled
1 cup sugar
1 package Strawberry Jell-O

TARTS

1 cup warm water
1 cup cream, whipped
9 baked 3^2-inch tart shells

Combine strawberries and sugar and let stand 10 minutes. Dissolve Jell-O
in warm water. Pour over strawberries. Chill until Jell-O begins to thicken.
Fold 4 tablespoons thickened Jell-O into whipped cream. Chill. Place layer
of whipped cream in bottom of each tart shell. Chill about 10 minutes.
Cover with layer of jellied strawberries, pressing hull-end of each strawberry lightly into cream. Add thickened Jell-O to fill tart. Chill a few minutes longer and serve.

STRAWBERRY TAPIOCA

FLAMINGO

1 quart fresh strawberries, hulled
teaspoon salt
1 cup sugar
i/ 3 cup Minute Tapioca
2 cups water
1 cup strawberry juice and water
VI CU P cream, whipped

Crush strawberries slightly, add sugar, and let stand 30 minutes or longer.
Place water in top of double boiler and bring to a boil over direct heat. Add
salt to Minute Tapioca; add gradually to water and bring to a brisk boil, stirring constantly. Place immediately over rapidly boiling water and cook 5 minutes, stirring occasionally. Cool—mixture clears and thickens as it cools.
Drain strawberries; add water to juice to make 1 cup. When tapioca mixture
is slightly cool, add strawberry juice. Pour VI of this mixture into parfait
glasses; chill. When remaining tapioca mixture is cold, fold in cream; pile
lightly in glasses. Just before serving, top with crushed strawberries. Serves 6.
Use a garnish of strawberry slices or a sauce of crushed strawberries for
Minute Tapioca Cream (recipe on .Minute Tapioca package). Or fold
the crushed berries into the cream and top with additional berries.
All measurements

are level

C E R T O JAMS AND J E L L I E S
1. How

to prepare

the

A l w a y s use fully ripe fruit in every Certo recipe.
The boiling time is so short with Certo and the
short-boil method that all the color, fragrance, and
flavor of the ripe fruit are retained in the finished
jams and jellies. N o n e escapes in steam.

W a s h i n g the Fruit
Wash berries before the hulls are removed, and
wash only a small quantity at a time. Place them in
a colander, and hold under a stream of water until
free from dirt, tossing the berries over several times
during washing. If running water is not available,
dip colander quickly up and down several times in
a large pan of water.

Preparing Juice for Jelly
First crush or grind berries thoroughly to set free as
much juice as possible. Place prepared pulp in
large square of dampened Canton flannel spread in
a colander. Bring comers of cloth together and twist
while pressing pulp with wire potato masher to
force out the juice. Shift pulp occasionally to different parts of bag so juice will flow freely. D o not
simmer fruits before crushing or squeezing unless
this is specified in recipe. If juice is to be dripped
rather than pressed out, use twice amount of fruit
called for in recipe.

Preparing P u l p for J a m
Crush each berry thoroughly. The quickest way is to
put them through a food chopper; but be sure to
catch all the juice. O r berries may be spread in a
shallow pan, one layer at a time, and crushed with
a potato masher. This thorough crushing is necessary so that the sugar will penetrate to every part of
the fruit. Then the fruit will not float to the top and
will be better distributed when the jam cools in the
glasses. Always prepare fruit as the recipe directs.

See recipe booklet
under the label of every
Certo bottle for complete
steps in
making jam and jelly

fruit

I use Cerlo jams and jellies
to glorify many simple desserts:
For a simple bread pudding
that's different, I line the dish
with thin slices of bread spread
with jam or jelly, and pour the
custard mixture over them. The
jam adds both color and flavor.
Little cubes of bright jelly make a charming garnish for a fruit cocktail, a fruit
salad, or Minute Tapioca Cream.
I whip i/2 cup of cream, fold 1/2 c u P of
tart jam into it, and use it for topping
squares of cake for a dessert.
Try spreading the tops of little cup cakes
with jam and sprinkling them with chopped nuts or Baker's Coconut.
Cut pastry in 2y2-inch circles, and after
they're baked, put two or three of them
together with a spread of bright jelly between. A topping of whipped cream may
be added, if you wish.
To keep your jelly cloth clean and
sweet, first rinse' off all fruit pulp with
cold water. Then cover it with cold water
in an enamel kettle and bring just to a
boii; then rinse out the cloth and dry.

The quick cake method is
used with the cake-type shortcake (BulletinNo. 19). Softened butter is added to the mixed
dry ingredients, the liquid ingredients are mixed together,
then the two are combined and
beaten quickly and thoroughly.
Be sure the butter is soft enough to mix
in easily, but it shouldn't be oily.
Don't limit your shortcakes
to fruit
shortcakes alone. Use creamed chicken or
fish or vegetables with the biscuit-type
shortcake to make a luncheon or supper
dish that's different.
Sweeten and heat fresh cherries to
boiling—then let them cool when you use
them for shortcake. Blueberries, too, should
be heated with sugar, a little water, and a
slice of lemon.
Custards must be baked slowly and
taken from the oven as soon as they are
done, or they're apt to be watery. Test
them by inserting a silver knife in the
center. When the knife comes out clean,
the custards are done.

A square yard of Canton flannel, used
with the fuzzy side inside, makes the most
satisfactory jelly bag. Always wring the
cloth out in cold water before you use it.
Always taste your fruit before you
make your jams and jellies. If it seems to
lack tartness, add % cup lemon juice
when you add the sugar.
Get your glasses and covers
ready
before you begin to make jelly or jam.
Wash them in hot soapy water, scald
them well. Let them drain on a folded
dish towel and they won't need wiping.
It's best to use new paraffin for sealing your jams and jellies. But if you do
plan to use paraffin a second time, wash
it in hot water as soon as you take it
from your jellies, and store it in a tightly
covered container.

Try a sprinkle
of 'Baker's
Coconut
over the Pastel Jelly Frosting (Bulletin
No. 20). The snowy coconut blends beautifully with the delicate tint of the frosting.
Two chicken bouillon cubes dissolved
in 1 pint of warm water may be used in
place of the chicken stock called for in
the Chicken Loaf recipe (Bulletin No. 18).

SALAD

A

crisp, colorful salad gives appetite
appeal and distinction to almost any
course in a modern menu. Appetizer salads, main-dish salads for luncheon and
supper, dinner salads, dessert salads that
take the place of salad and dessert —
learn to know and use them all.

Appetizer
salads, which are served as a
first course, should always be dainty, and
tart, savory, or spicy. Use simple greens
with thin slices of tomato or cucumber,
highly seasoned egg, sardines, or shrimp
to give variety in color and flavor, or
melon balls molded in clear tart Lime or
Lemon Jell-O (See photograph below).
Luncheon
or supper salads may be
fairly substantial and used as the main
course. W i t h rolls and a hot beverage,
they make a satisfying light meal in themselves. Try combinations of fruits, vegetables, cheese, fish, chicken, or meat. Jellied or frozen salads are delightful for
summer. The molded Chicken Loaf (Bulletin No. 18) deserves a special place in
your repertory of supper and luncheon
menus. A lighter salad
may also be used to
accompany the m a i n
c o u r s e of a s u p p e r
or l u n c h e o n . C h o o s e
a vegetable salad to
serve with cold or hot
meat, a meat or fish
salad with a hot vegetable dish..
Dinner salads should
always be light, and
g e n e r a l l y consist of
crisp greens or greens
w i t h v e g e t a b l e s or
f r u i t s t h a t are n o t
starchy. For f o r m a l
dinners, they are served

SECRETS
as a separate course. For informal dinners,
they may be used with the main course,
often taking the place of a second vegetable. Choose crisp greens alone, or serve
with cauliflower, asparagus tips, alligator
pears, and grapefruit for formal dinner
salads; to this list add peas, string beans,
tomatoes, cucumber, carrots, and cabbage
for informal meals. Individual ring molds
of Tomato Aspic Salad (Bulletin No. 18)
filled with crisp vegetables are attractive
for informal dinners.
Dessert
salads are sweet salads, and
usually fruits, or fruits and nuts are used
in them. They shorten the menu by combining the salad and dessert in one course.
The new Jell-O with its extra-rich flavor
is ideal for making dessert salads. The
Strawberry Grapefruit Salad (Bulletin
N o . 18) will show you just how good
they are.

Salad Greens. Learn to know and use a
variety of salad greens, especially in the
summer, when so many are available.
Romaine, dandelion greens, watercress,
c h i c o r y , escaraole,
green cabbage leaves,
endive may all be used
in place of the usual
lettuce. Be sure that
the greens are fresh,
crisp, cold, and dry,
so they will give the
salad a jaunty, inviting air. Let them stand
up around the salad
mixture rather than lie
flat — and be careful
not to crowd the plate.
Use a plate that is
large enough, and be
sure not to let the salad greens extend out
Melon balls molded in Lime Jell-O
over the edge of it.
make a colorful salad
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STRAWBERRY CHIFFON

TARTS

1/2 cup Certo Strawberry Jam
2 egg yolks, unbeaten
6 baked 3V2-inch tart shells
6 tablespoons sugar
2 egg whites, stiffly beaten

Place jam in tart shells. Mix thoroughly yolks and sugar in top of small
double boiler. Place over rapidly boiling water and cook 5 to 7 minutes, or
until mixture is quite thick, stirring vigorously. Fold into egg whites. Fill
tart shells. Bake in moderate oven (350° F.) 30 minutes, or until firm.
Serve warm.

JAM OR JELLY
8 tablespoons Certo jam or jelly
3 eggs, slightly beaten
6 tablespoons sugar

CUSTARD
teaspoon salt
1 teaspoon vanilla
3 cups milk, scalded

Place 1 tablespoon jam or jelly in bottom of each custard cup. Combine eggs,
sugar, salt, and vanilla ; add milk gradually, stirring vigorously. Pour carefully into custard cups. Place in pan of hot water and bake in slow oven
(325° F.) 35 to 40 minutes, or until knife inserted comes out clean. Chill
Unmold. Serves 8.

JELLY
1
1
1/2
1
2

PANCAKES

cup sifted
flour
teaspoon Calumet Baking Powder
teaspoon salt
teaspoon sugar
egg yolks, slightly beaten

1 cup milk
2 tablespoons melted butter
or other shortening
2 egg whites, stiffly beaten
Certo jelly

Sift flour once, measure, add baking powder, salt, and sugar, and sift again.
Combine egg yolks and milk; add gradually to flour, beating only until
smooth. Add shortening. Fold in egg whites. Bake on hot, greased griddle.
Spread with jelly and roll, or roll and serve around broiled sausages or
bacon. Makes six 7-inch pancakes.

CREAM CHEESE DESSERT

PLATE

Arrange one 3-ounce cream cheese on serving plate, cover with any marmalade or jam. Place a second cake of cheese on top and pour marmalade over
cheese. Garnish plate with raisin clusters. Serve with buttered toast triangles
or toasted crackers. Or serve on individual plates, pouring marmalade over
cube of cream cheese and garnishing with a cluster of raisins. Serves 6 to 8.
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SHORTCAKE

cups sifted Swans Down Cake Flour
teaspoons Calumet Baking Powder
teaspoon salt
egg yolks, well beaten
cup milk

4 tablespoons melted butter or other
shortening
3 egg whites, stiffly beaten
Melted butter
Certo Cherry Jelly or Jam

Sift flour once, measure, add baking powder and salt, and sift again. Combine egg yolks and milk; add to flour, beating until smooth. Add butter.
Fold in egg whites. Bake in hot waffle iron. Brush with melted butter and
spread jelly or jam on half of each waffle; fold other half over jelly, cut in
sections, and sprinkle tops with powdered sugar. Serves 8.

F R E N C H T O A S T W I T H JAM
6 slices bread, cut V? i ° c b thick
1 egg, slightly beaten
Vl C U P milk

y^ teaspoon salt
Butter
Left-over Certo jam or jelly

Remove crust from bread and cut diagonally across each slice to form tri
angles. Combine egg, milk, and salt. Dip bread in egg-milk mixture; saute
in butter until delicately browned, turning to cook both sides. Place on hot
platter and spread with jam. Makes 12 triangles

TOASTED TONGUE

SANDWICHES

gutter slices of bread. Spread y 2 of slices with thin coating of prepared
mustard ; place slice of smoked tongue on each, then spread generously with
Certo Rhubarb, Strawberry, or Plum Jam, allowing 1 tablespoon jam for
each slice. Cover each with slice of buttered bread. Toast under broiler, turn
ing to toast both sides. Cut each sandwich in half to serve. Any other tart
jam may be used.

ORANGE MARMALADE

TOAST

Cut stale bread in l^-inch slices; remove crust and cut each crosswise in 3
pieces, or diagonally across to form triangles. Toast one side of bread under
broiler. Spread other side with mixture of softened butter and Certo Orange
Marmalade, using 1 teaspoon softened butter to 2 tablespoons Orange
Marmalade. Return to oven and toast until marmalade bubbles. Serve warm.
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SAUERBRATEN
4 pounds beef, pickled
3V2 CU P S liquid and water
4 tablespoons

V2 cup water
1 teaspoon salt
I cup Certo Plum Jam

flour

Use beef round, rump, chuck, or shoulder. Bring to boiling point 2 cups
water, 2 cups vinegar, 4 tablespoons sliced onions, 12 peppercorns, 2 bay
leaves, and 2 teaspoons salt; pour over meat, cover, and soak 3 to 24 hours.
Remove meat from pickling liquid and wipe off excess moisture; brown in
small amount of fat. Heat pickling liquid and pour over meat; simmer, covered, 3 to 4 hours, or until meat is tender. Place meat on hot platter; strain
liquid, measure, and add water to make 3V2 c u ps. To make sauce, mix flour
and 1/2 cup water to a smooth paste, add to liquid, and cook until thickened,
stirring constantly. Add salt and jam, beaten with fork. Serve hot with meat.

WARGRAVE CASTLE
4 shoulder lamb chops, breaded
3 tablespoons
flour
2 cups water

CHOPS

1/4 teaspoon salt
4 tablespoons Certo Sour Cherry Jam
4 tablespoons chopped sweet pickles

To prepare lamb chops, sprinkle with salt and pepper, dip in mixture of
1 slightly beaten egg, 1 tablespoon water, and dash of salt, and roll in
sifted bread crumbs. Brown in 3 tablespoons bacon drippings, cover, and
cook 20 minutes, or until tender. Remove to hot platter. To make sauce,
brown flour in drippings; add water gradually and cook until thickened,
stirring constantly. Add salt, jam, and pickles. Serve with lamb chops.
Place a teaspoon of additional Cherry Jam on each chop, if desired. Garnish
with parsley. Serves 4.

TONGUE
1 fresh beef tongue, cooked
24 whole cloves

POLONAISE
1 cup Certo Grape Jelly
2 tablespoons lemon juice

To cook tongue, cover with boiling water and add 1 small bay leaf, I/4 cup
celery leaves, and l / 2 teaspoon each whole cloves, allspice berries, and peppercorns ; cook 3 hours, or until tender. Drain and remove skin.
Stick cloves in tongue and spread with mixture of jelly, finely broken
with fork > and lemon juice. Bake, uncovered, in hot oven (450° F.) 20
minutes, or until well glazed, basting frequently. Remove tongue to hot platter, pour remaining jelly mixture over it, and serve immediately.
Note: If smoked tongue is used, soak in cold water 2 to 2l/ 2 hours; then
cover with fresh cold water, add seasonings, bring to a boil, and proceed
as above.
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COMPOTE

y 2 cup Certo Red Raspberry Jelly
1 two-inch stick cinnamon
1 cup water
16 whole cloves
1 cup pear juice
8 cooked, sweetened pear halves
2 teaspoons lemon juice

Combine jelly, water, pear juice, and cinnamon; cook 1 minute, or until
jelly is dissolved. Stick 2 cloves in each pear, add to jelly syrup, and cook 5
minutes, turning occasionally. Add lemon juice. Remove pears to serving
dishes. Chill both fruit and syrup. Before serving, remove cinnamon from
jelly syrup and pour over pears. Serves 4. Any red jelly may be used in
this recipe.

MINT FIZZ MELON CUP
2 cups diced honey dew melon
Y4 cup Certo Mint Jelly
Ginger ale, chilled

Fill sherbet glasses with chilled melon. Beat jelly well with fork until finely
broken, add
cup ginger ale, and stir until blended; pour over melon.
Garnish with additional jelly, diced. Just before serving, fill glass with additional ginger ale. Serve at once. Serves 4.

GLAZED

BANANAS

3 bananas
y 2 cup Certo Strawberry Jelly

I tablespoon lemon juice

Skin bananas; cut in half lengthwise and place in glass baking dish, cut-side
down. Beat jelly with fork, add lemon juice, and spread on bananas. Bake,
uncovered, in moderate oven (350°F.) 20 to 25 minutes, basting frequently.
Use as a sweet accompaniment with pork chops or mutton chops. Serves 6.

PINK

LEMONADE

2 to 3 tablespoons Certo Plum Jelly
2 tablespoons sugar

I cup water
cup lemon juice

Combine ingredients and beat well with rotary egg beater. Pour over ice
cubes or cracked ice in small glasses. Serves 4. Any red jelly may be used
in this recipe.
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TORTE

!/2 recipe Pit Crust
1 egg yolk, slightly beaten
11/4 cups Certo Red Raspberry Jam
2 tablespoons milk
cup shredded blanched almonds

Prepare pastry; roll l/8 inch thick on slightly floured board. Line a shallow
8-inch layer-cake pan. Spread jam evenly on pastry. Arrange a lattice of
pastry strips, y 4 inch wide, across top, placing strips about ]/2 inch apart
Moisten edges and seal with y2-inch strip of pastry. Brush with mixture of
egg yolk and milk and sprinkle with almonds. Bake in hot oven (400° F.)
25 minutes, or until done. Chill. Cut in small wedges. Serves 8

RASPBERRY

CHARLOTTE

1 package Raspberry Jell-O
y 4 teaspoon salt
i y 2 cups warm water
Vi CU P Certo Red Raspberry Jam
1 cup cream, whipped

Dissolve Jell-O in warm water. Add salt. Chill until cold and syrupy. Place
in bowl of cracked ice or ice water and whip with rotary egg beater until
fluffy and thick like whipped cream. Fold in jam and cream. Turn into
mold. Chill until firm. Unmold. Serves 10.

RASPBERRY JAM

TOPPING

1 egg white, unbeaten
% cup Certo Red Raspberry jam

1 teaspoon lemon juice
Dash of sal?

Combine ingredients in order given. Place over boiling water and beat with
rotary egg beater until thickened. Remove from boiling water and continue
beating until mixture is stiff enough to stand in peaks. Makes 2y 4 cups top
ping, or enough for two 8 x 8-inch cakes.

RASPBERRY

MAYONNAISE

(For Fruit
2 tablespoons Red Raspberry Jan
or Jelly
2 tablespoons lemon juice

Salads)
l

A

Dash of salt
P mayonnaise
cup cream, whipped

CU

Break up jam or jelly with silver fork. Add lemon juice, salt, and mayon
naise. Fold into whipped cream. Makes % cup mayonnaise

C E R T O JAMS AND J E L L I E S
2. When

to Add

the

Y

O U will have success with Certo jams and
jellies if you follow the recipes in the Certo
booklet exactly. One of the most important things
to notice when you use a Certo recipe is the point
at which the Certo is added.

A d d i n g Certo to Jelly
Bring measured sugar and juice to the boiling
point as quickly as possible, using the hottest
flame. (If fire is slow, keep kettle covered after
sugar is dissolved until mixture comes to a boil.)
As soon as boiling point is reached, add the
Certo at once, inverting the bottle over the kettle
and stirring as the Certo runs in. Then bring to the
full rolling boil and boil hard for the exact time
given in the recipe, stirring constantly. Note that
with jelly the Certo is added while the mixture is
being cooked—before the full rolling boil is reached.

T h e F u l l Rolling B o i l
The full rolling boil is characteristic of Certo recipes and is one of the most important points in
making all jellies and jams with Certo. It is a hard,
foaming, tumbling boil —which cannot be stirred
out even with continuous stirring. Time the full
rolling boil by the clock for the time specified in
the recipe. Use a kettle large enough to prevent
boiling over—it should be only l/ 3 full' at the start.

A d d i n g Certo to J a m
Bring the fruit and sugar mixture to the full rolling boil as quickly as possible, stirring constantly,
and boil for the exact time specified in the recipe.
Then remove kettle from fire and stir in the Certo.
When a recipe calls for only y 2 bottle of Certo—
invert the bottle and let the Certo run out just to
the half-way line that is clearly marked on the
bottle. Then turn the the bottle right side up quickly
and replace the cap. Note that with jams Certo is
added after the kettle is off the stove.

See recipe
Certo

booklet under the label of every
bottle for complete
steps in
making jam and jelly

Certo

Measure the sugar first into
the dry kettle, when you're making jam or jelly. Then if you're
interrupted or forget how much
you ve put in, you can empty
it out and start over again.
To keep th*> second
half
of a bottle of Certo until you're
ready to use it again, replace the cap and
put it in the refrigerator. W h e n you need
it. take it out long enough in advance to
allow the Certo to reach room temperature so it will pour easily
I use a metal spoon when I skim the
froth from my jams and jellies, and 1 dip
the spoon into a bowl of hot water after
each skimming to remove the froth that
clings to my spoor;
if your raspberries
are very
seedy,
you may want to remove some of the
seeds when you make jam. Press a pari
of the crushed puip through a coarse
sieve before you measure it, but don't
sieve all the fruit unless you want to
make a smooth raspberry butter.
Never double the recipe for any Certo
jam or jelly. When I want to make more
than one batch, 1 get all my fruit ready
first, but make up separate one-recipe
batches —one right after the other—not
washing the kettle in between. It goes
very quickly
A new pen point stuck point-end down
in a penholder makes a simple tool to
remove the pits from cherries. You've no
idea how quick and easy this way is until
you try it
When you want a new party
dessert
that's easy to make, serve Glorified Cream
Cakes. You whip i/2 cup cream, add 2 tablespoons of Red Raspberry and Red Currant Jelly, and beat well; and then fold
in y 4 cup Baker s Coconut. Pile this mixture on top of 6 squares of cake, sprinkle
them thickly with additional coconut,
and garnish with bits of jelly

For your tea tray make open
f a c e d s a n d w i c h e s of crean
cheese with a garnish of bright
cubes of Certo jelly. And tor
picnics, sandwiches of peanu?
butter and Red Raspberry )am
are delicious and different
Do try Jam Tea
Biscuits!
Just make regular baking powder bis
cuits—then after they re cut out and on
the baking sheet, make a deep depressioi
in the top of each biscuit and fill witi;
your favorite Certo jam. Bake 8 to 10
minutes in a hot oven
Try to include one hot thing in each
summer menu—it makes the whole meal
more appetizing Well seasoned clear
soups, hot breads, creamed vegetables or
fish or meats, an occasional hot dessert or
beverage . . .all have a special place in
summer eatint
When you serve iced coffee, remember to make it double strength—the melting ice dilutes it
There are lots of things you can do
with the Miracle Cake batter, other than
those suggested on page 2. 1 often bakt
1/3 of it in a square pan and serve squares
of it with apple or rhubarb sauce or
Raspberry Jam Topping (Bulletin No.
26). A sprinkle of seedless raisins or co
conut will vary the cup cakes; or I make
plain cakes and turn them into Surprise
Cakes with a filling of Certo jam or cus
tard. The layers make fine shortcakes, too
Vpside down cakes can be as varied as
shortcakes. In place of prunes and apn
cots in Miracle Cake recipe, try substitut
ing H/2 cups pitted fresh or canned cher
ries; 2 cups of sliced fresh peaches; 1 cup
of cooked apricots; 6 prunes, halved,
seeded, and stuffed with pecans; 2 large
apples, pared and thinly sliced, with y4
teaspoon of cinnamon and 1 teaspoon of
lemon juice added for flavor; or 4 slices
of pineapple cut in wedges, with 1 cup
of broken pecan meats added if you wish

HOT W E A T H E R MENUS
For Week-ends

at

Home

For Week-ends

Away

FRIDAY SUPPER

FRIDAY SUPPER

Jellied T u n a with Mayonnaise*
P o t a t o ChipF i n g e r Roll:
Radishes
Currant Jelly
Olives
Cherry Upside Down Cake* Coffee

Southern Goulash 5
or
Medley of Vegetables*
Cucumber Fingers
Lettuce Sandwiches
Ambrosia
Cookies
Maxwell House Coffee or Posturo

Fish ... vegetable ... salad—all in one dish
and ready when you want it! That's the
help the new Jell-O gives you in this cool
supper menu. With it serve a fruit upside down cake from the Miracle Cake
recipe. The cake may be hot or cold.
SATURDAY GUEST

LUNCHEON

Tomato Bouillon
Caraway Snacks*
Chicken Salad in Sea Dream Salad Ring*
Hot Biscuits
Red Raspberry J a m
Chocolate Ice Box Cake
Maxwell House Coffet

A zippy hot bouillon to start — tomato,
seasoned with onion, clove, bay leaf, and
a sprinkle of chopped parsley. Add a little
diced pineapple and a garnish of ripe
olives to your chicken salad and pile it in
a clear green Jell-O salad ring
SATURDAY

SUPPER

Shortcake Surprise
Radishes
Celery
Raspberries
Spiced P e c a n Cakes*
Sanka Coffe*

Left-over johnny cake, split and toasted,
with creamed ham or dried beef (recipe
in May Broadcaster). Chilled raspberries
...the spicy nut cakes baked as convenient
from waiting Miracle Cake batter
SUNDAY

DINNER

Eat when you get there—or along the wa\
Hot Goulash or Medley of Vegetables in
a thermos jug (or reheated on the stove) :
sandwiches made; crisp cucumbers to be
cut in finger-strips and eaten with salt ;
Ambrosia—sweetened orange sections with
Baker's Coconut—in a glass jar; and hot
beverages in thermos bottles
SATURDAY LUNCH
Cheese and Bacon SandwichesCole Slaw
Fruit
Gingerbread Cup Cakes
Milk or Baker's Cocoa

Lunch in the open. Broil the bacon on
sticks over the campfire. The Gingerbread
Cup Cakes are brought from home, and
the ever-ready thermos bottle assures
either a hot or cold beverage
SATURDAY

SUPPER

H a m Loaf*
Creamed Potatoes
Sliced Tomatoes
Crusty Rolls
Cherry J am
Jell-O Dessert
Sanka Cofte*

Supper in a / i f f y . . . if you plan ahead
Ham Loaf, brought from home, to slice;
potatoes cooked to cream or saute; and
for dessert, a sparkling Jell-O fruit mold,
made quickly and easily in the morning.

Lime Fizz Melon Cup*
T o n g u e Polonaise'
Brown Rice
Carrots Julienne
H e a r t s of Lettuce Salad
Cheese Snacks*
Strawberry Shortcake*
Coffee

SUNDAY DINNER
Fried Chicken
Parsley Potatoes
Green B e a n s or Corn on the Cols
Celery
Radishes
Fresh Fruit Tarts
Coffee

Melon balls chilling in the refrigerator,
waiting the last minute addition of ginger
ale; Tongue Polonaise to serve hot or
cold; salad in the refrigerator; snacks on
the pantry shelf; Miracle Cake layers for
shortcake...only the rice and the thin carrot strips to cook—and dinner is served.

Sunday satisfaction!
Fried chicken, of
course; a choice of vegetables. Top it all
with Fresh Fruit Tarts—strawberries or
raspberries piled in baked tart shells, and
with a snowy garnish of Baker s Coconut
(The tart shells will keep and carry beautifully if you pack them carefully.)

Recipes for all dishes starred are in this issue of the

Broadcaster

SWANS
With

DOWN
Cocktails,

Salads,

HEY'RE s m a r t , un-

T

usual, distinguished, and so economical
— these new Swans
Down snacks that add
to ordinary foods such
extraordinary flair and
flavor. These snacks
look and taste elaborate and professional
— yet they are as easy
as can be to make. They
bake in a hurry and
can be kept for several
days in a tightly covered tin.
Some are savory and
some are sweetened — and all are clever
variations of a simple theme. You can
make up a variety at one time. Just think
of it—fifteen dozen flavorful tidbits emerging smartly from a single recipe that calls

SNACKS
or

Desserts

for just two cups of
Swans Down Cake
Flour.
Y o u ' l l t h i n k of
dozens of ways to use
them. Try savory Celery Seed Fingers or
Deviled Ham Snacks
with tomato juice and
other cocktails, zippy
Cheese Straws to accompany soups, caraway to enliven a cabbage salad, or crunchy
little crackers highly
seasoned with mustard,
anchovy, or sardine to
serve as a base for canapes or to add that
sophisticated touch to vegetable or chicken
salad. The sweetened snacks of cinnamon,
and nutmeg or other spices are perfect
with iced summer drinks and fruit desserts.

Swans Down Cocktail

Snacks

2 cups sifted Swans Down Cake Flour
*/4 teaspoon salt
6 tablespoons cold butter or other shortening
6 tablespoons ice water
Seasonings, as desired

Sift flour once, measure, add salt, and sift again. Cut in shortening until mixture
resembles coarse meal. Add water, sprinkling small amount over flour mixture and
mixing with fork. Continue until all water is used. Wrap dough in waxed paper and
chill. Use YA of,dough for each seasoning given below. Bake only snacks of similar
size and flavoring together.
Place YA
dough on slightly floured board and roll into rectangle Ys i n c h
thick. Sprinkle or spread Yl ° i desired seasoning over half of dough ; fold and press
edges together; then fold again. Roll once more into sheet Ys i n c h thick; sprinkle
or spread remaining Yi °f seasoning over dough; then fold and roll as before. Cut
in lV^-inch squares, or in straws, 3x1/2 inches, using pastry jagger or straight knife,
or with fancy cutters. Place on baking sheet; bake in hot oven (400° F.) as directed.
TO M A K E

ADD TO

O F DOUGH

Caraway Seed Snacks. . . 1 teaspoon caraway seed
10
Celery Seed Fingers
1 teaspoon celery seed
10
Poppy Seed Snacks
2 teaspoons poppy seed
10
Black Pepper Sticks
y4 teaspoon black pepper
10
Mustard Puffs
1 tablespoon prepared mustard
13
Anchovy Snacks
2 teaspoons anchovy paste
8
Sardine Snacks
2 tablespoons minced sardines
8
Deviled Ham Snacks....
1 to 2 tablespoons deviled ham
9
Cheese Straws
y4 cup grated cheese, dash of salt, and dash of paprika... 10
l/z tablespoon sugar and V2 teaspoon c i n n a m o n . . . . . . . .6 to 9
Cinnamon Wafers
Spicy Wafers
V2 tablespoon sugar and l / 4 teaspoon cloves, nutmeg,
mace, allspice, or ginger
6 to 9

BAKE

minutes
minutes
minutes
minutes
minutes
minutes
minutes
minutes
minutes
minutes
minutes
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SALMI OF LAMB
3 tablespoons butter
2 tablespoons
flour
1 cup brown lamb stock
Dash of salt
Dash of cayenne

teaspoon paprika
1 teaspoon Worcestershire sauce
2 drops tabasco
l
/ 2 cup Certo Red Currant Jelly
6 to 12 slices roast lamb

Melt butter in saucepan and add flour, stirring until smooth and brown. Add
stock gradually, and cook until thickened, stirring constantly; add salt, cayenne, paprika, Worcestershire sauce, tabasco, and jelly beaten with fork.
Heat lamb in sauce. Serve on hot platter; garnish with toast points. Other
left-over meats such as beef, veal, or pork may be used. Serves 6.

HAWAIIAN
L

A cup water
1 slice (1 lb.) ham, 1 in. thick

l

HAM

/ 2 CU P Certo Pineapple Jam
1 tablespoon vinegar

Add water to ham and bake, uncovered, in moderate oven (350° F.) 35
minutes, or until nearly tender. Spread with mixture of jam and vinegar,
increase heat to 500° F., and bake 20 minutes longer, or until slightly
browned, basting frequently. Serves 4.

PEACH JAM TAPIOCA
i/ 3
1/3
l
/4
2
2

cup Minute Tapioca
cup sugar
teaspoon salt
cups milk'
tablespoons butter

SOUFFLE

V2 teaspoon vanilla
3 egg yolks, beaten until
thick and lemon-colored
3 egg whites, stiffly beaten
% cup Certo Peach Jam

Combine Minute Tapioca, sugar, salt, and milk in top of double boiler.
Place over rapidly boiling water and bring to scalding point (allow 3 to 5
minutes), and cook 5 minutes, stirring frequently. Add butter and vanilla.
Cool slightly while beating eggs. Add egg yolks and mix well. Fold into
egg whites. Place teaspoon of jam in bottom of each greased individual
custard cup; fill with souffle mixture. Place cups in pan of hot water and
bake in moderate oven (350° F.) 30 to 40 minutes, or until firm. Serves 10.

STUFFED PEAR SALAD

w

Blend 2 packages (6 ounces) cream cheese, ]/8 teaspoon salt, and 1 tablespoon mayonnaise. Chill. Combine 14 CU P mayonnaise with 2 tablespoons
Certo Red Currant Jelly and chill. Peel 3 fresh pears and cut in halves,
lengthwise; hollow out centers and fill cavities with cheese. Place on lettuce.
Serve with mayonnaise-jelly dressing. Canned pears may be used. Serves 6.
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1 cup Certo Red Raspberry Jelly
or Jam
1 egg white, unbeaten
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MOUSSE
Dash of salt
Y4 cup milk
cup heavy cream

Beat jelly until soft and smooth. Combine egg white, salt, milk, and cream,
and beat with rotary egg beater until stiff. Add jelly and mix well. Turn into
freezing trays of automatic refrigerator and let stand 4 hours. Or turn into
mold; cover with waxed paper, press cover tightly down over paper, and
pack in equal parts ice and salt. Let stand 4 hours. Makes 1 quart mousse.

FROZEN APPLE
2 cups unsweetened apple sauce
4 tablespoons sugar

PUDDING

1/3 cup Certo Orange Marmalade
V2 CU P cream, whipped

Combine apple sauce, sugar, and marmalade. Fold in whipped cream. Turn
into freezing tray of automatic refrigerator and freeze until firm (about 2
hours). Makes i y 2 pints.

PEACH MELBA
4 halves canned peaches, chilled
1 pint vanilla ice cream

2 tablespoons water
Yi cup Certo Red Raspberry Jam

Place peach half, cut-side up, in each sherbet glass; fill with ice cream. Stir
water into jam and pour over ice cream. Serve at once. Serves 4.

PEACH JAM
2
Y4
Y2
l
/g
%
Yi

teaspoons granulated gelatin
cup cold water
cup boiling water
teaspoon salt
cup Certo Peach Jam
teaspoon lemon juice

CHARLOTTE
1 cup cream, whipped
YA teaspoon almond extract
Yl cup chopped blanched almonds,
toasted, or Yi cup Baker's
Coconut, toasted
Lady fingers or strips of sponge cake

Soak gelatin in cold water 5 minutes; add boiling water, stirring until dissolved. Add salt, Peach Jam, and lemon juice. When slightly thickened, fold
in cream flavored with almond extract. Chill until thick. Add almonds or
coconut and turn into mold lined with lady fingers or sponge cake. Chill
until firm. Unmold. Serve with additional cream, if desired. Serves 8.
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SANDWICHES

Mix thoroughly 1 pound lean beef, ground, 1 teaspoon salt, 14 teaspoon
pepper, and 2 tablespoons chopped onion. Shape into 6 flat cakes. Pan-broil
in hot skillet. Split each cake in half and place on slice of toast. Serve with
hot Currant Horse-radish Sauce. Makes 6 sandwiches.
Currant Horse-radish Sauce: Melt 3 tablespoons butter in saucepan; add
2 tablespoons flour and stir to a smooth paste. Add gradually 1 cup beef
stock, stirring constantly, and continue cooking and stirring until thickened.
Add dash of salt. Break up y 2 cup Certo Red Currant Jelly with fork; add
3 tablespoons horse-radish and add to hot sauce just before serving. Makes
about i y 2 cups sauce.

H A M SANDWICHES W I T H PLUM SAUCE
Saute! quickly 8 slices boiled ham in 1 tablespoon butter. Place on slices of
buttered toast. Add 1 tablespoon vinegar to hot Plum Sauce; pour over sandwiches just before serving. Makes 8 sandwiches.
Plum Sauce: Melt 3 tablespoons butter in saucepan; add 2 tablespoons
flour and stir to a smooth paste. Add gradually 1 cup beef stock, stirring constantly, and continue cooking and stirring until thickened. Add dash of
salt. Break up l/ 2 CUP Certo Plum Jelly with fork and add to hot sauce just
before serving. Makes about 1^2 CUPS sauce.

BACON A N D JAM C H U T N E Y

SANDWICHES

Soften 1 package (3 ounces) cream cheese with 1 tablespoon milk or cream.
Add l/^ teaspoon salt, y 8 teaspoon Worcestershire sauce, and a dash of
tabasco or cayenne. Cut 12 strips bacon in half and pan-broil. Cut 6 soft
buns in half crosswise and toast; cover lower halves with cheese mixture.
Spread with Jam Chutney, allowing 2 teaspoons to a sandwich, and arrange
4 pieces bacon on each half. Cover with other halves of buns. Serves 6.
Jam Chutney: Mix together % cup Certo Plum Jam, 3 tablespoons vinegar,
14 teaspoon salt, dash of cayenne, l / 8 teaspoon ginger, dash of powdered
garlic, and 1/3 cup finely cut raisins. Let stand 2 or 3 days to mellow before
serving. Makes about 114 cups chutney.
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GLAZED SWEET POTATO
6 medium sweet potatoes, boiled
1 cup cooked sausage meat, cut in pieces
% cup Certo Gooseberry Jam

JULY, M S

CASSEROLE

3 tablespoons water
3 tablespoons lemon juice
y 2 teaspoon salt

Peel potatoes and cut lengthwise in l/^-inch slices. Place layer of potatoes in
greased baking dish ; add sausage and cover with layer of potatoes. Combine
remaining ingredients; pour over potatoes. Bake in hot oven (450° F.) 30
minutes, or until well glazed, basting frequently. Pear or Peach Jam may be
substituted for Gooseberry Jam. Serves 6.
#

JELLY GLAZED
3
2
2
%

cups cooked small beets
tablespoons water
tablespoons vinegar
teaspoon salt

BEETS
Dash of cloves
1 tablespoon butter
!/4 cup Certo Grape
or Plum Jelly

Combine beets, water, vinegar, salt, cloves, and butter. Simmer 5 minutes, or
until all liquid is taken up, stirring gently to prevent scorching. Add jelly
and simmer 10 minutes longer, basting frequently. If large beets are used,
cut in eighths and measure. Serves 6.

JELLY GLAZED
8 medium onions
2 strips bacon

ONIONS
1 tablespoon water
2 tablespoons Certo Peach Jelly

Peel onions and cook in large amount of boiling salted water until just
tender. Pan-broil bacon in skillet until crisp; drain off most of fat. Chop
bacon and return to skillet; add water and jelly, and cook until jelly is
dissolved. Add onions and cook over low flame 5 minutes, or until onions
are well glazed, basting constantly. Serves 4.

DANISH RED

CABBAGE

i y 2 quarts shredded red cabbage
3 tablespoons vinegar
2 tablespoons sliced onions
2 tablespoons butter
2 cups thinly sliced apples
1 t e a s p o o n s salt
% cup Certo G r a p e Jelly

Cook cabbage, onions, and apples in boiling salted water 8 to 12 minutes, or
until cabbage is tender. Drain; add vinegar, butter,
teaspoons salt, and
jelly, and simmer 5 minutes. Serves 6.

REFRIGERATOR

DESSERTS

A

TRIO of triumphs tor your refrigerator ! A creamy rich parfait... A wonderful salad that doubles as dessert...An
unusual lemon pie filling that you make
without cooking. Any of them add new
interest to summer menus.

Parfait

Mazarin

1 cup sugar
1 cup water
3 egg whites, stiffly beaten
2 squares Baker's Unsweetened
Chocolate, melted and cooled
2 cups cream, whipped
1 tablespoon vanilla
Boil sugar and water until a small amount
of syrup forms a soft ball in cold water,
or spins a long thread when dropped
from tip of spoon (238° F.). Pour syrup
in fine stream over egg whites, beating
constantly. Continue beating until mixture is cool. Fold in chocolate, cream,
and vanilla. Turn into freezing trays of
automatic refrigerator and let stand 3 to
4 hours. Serve in parfait glasses and top
with whipped cream. Makes 1V4 quarts
parfait.

Frozen Fruit

Salad

l Vz cups Baker's Coconut
1 cup grated pineapple
I cup seeded white cherries
1 cup diced peaches
2 oranges, free from membrane
and cut in small pieces
12 marshmallows, quartered
I cup cream, whipped
Vi cup mayonnaise
Toss coconut, fruits, and marshmallows
together lightly. Chill. Combine cream
and mayonnaise. Fold into fruit mixture.
Turn into freezing trays of automatic re-

You'll be delighted with the grand,
smooth ice cream you can make with
Jell-O Ice Cream Powder described
on page 2. No preparation bother at
all, and so economical! Recipes for
making are right on the package.
frigerator and let stand 4 hours, or until
frozen. Cut in 1-inch slices. Serve on
crisp lettuce. Garnish with additional
mayonnaise. Serves 8.

Marvel

Lemon

Pie

1 package Lemon Jell-O
3
A cup sugar
VA teaspoon salt
1 tablespoon grated lemon rind
6 tablespoons lemon juice
IV4 cups boiling water
2 egg yolks
1 baked 9-inch pie shell
Combine Jell-O, sugar, salt, and lemon
rind with 3 tablespoons water. Add egg
yolks and stir well. Add remaining water,
stirring until Jell-O is dissolved. Cool.
Add lemon juice. Chill. When slightly
thickened, turn into cold pie shell. Chill
until f\rm. Top with whipped cream.

Note: The parfait and the salad may also be frozen in ice and salt as follows: Turn
mixture into mold; cover with waxed paper, press cover tightly down over paper,
and pack in equal parts ice and salt for 3 to 4 hours.

Plan to keep a jar or two
of Jam Chutney (Bulletin No.
29) on your pantry shelf. It's
so good with cold meats or hot
curries and combines wonderfully with French Dressing on
a salad of crisp greens.
Have you tried tart jelly to make your
chicken or veal croquettes different ? Make
a little depression in the top of each one,
and fill with jelly after the croquettes are
fried. You're sure to like them.
Canned beef broth or
bouillon cubes dissolved
be used for beef stock
sauce recipes in Bulletin

bouillon, or beef
in hot water may
in the sandwich
No. 29-

Tightly pasted paper covers will protect your Certo jellies and jams, if you do
not have tin covers to fit your .glasses. To
make a paper cover, cut a disk about 1
inch larger than the top of the container,
then slash the disk all around the edge in
toward the center for y 2 inch. Spread
paste over slashed rim, stretch cover tightly over top of jar, and adjust pasted rim
to the shape of the container.
A set of metal ice box cooky
molds
makes a practical gift for a bride's shower
or a bridge prize, especially if a cooky
recipe is attached.
Hereys another Hamburg
Sandwich
idea to try. Prepare the meat cakes as you
do for the sandwiches in Bulletin No. 29;
then split each cake and place on a slice
of toast. Spread each with 2 tablespoons
tart Certo jelly or jam and top with a second slice of toast that has been spread
lightly with prepared mustard.
When you use fruit jars for your Certo
jams, don't paraffin them, but adjust newjar rubbers and put the covers on tight as
soon as the batch is poured. Then turn the
jars upside down for 10 minutes to be
sure the seal is perfect.

Cream of Mushroom
Soup
with crisp celery and ripe olives
for the first course; then Frozen
Fruit Salad (page 3 ) , tiny hot
nut muffins and coffee — and
you have a perfect party luncheon menu for a hot day.
To hasten the setting of Jell-O salads
and desserts, you can chill them in the
freezing trays of your automatic refrigei
ator, or place the molds in a pan of
cracked ice and salt or ice water. Proper
chilling in the refrigerator takes about an
hour; they should be thoroughly chilled
but not frozen.
A bowl of Minute Tapioca Cream in
your refrigerator can be used for dozens
of delightful desserts. A chocolate or but
terscotch sauce or whipped cream, fruit,
nuts, coconut, or bits of jelly folded in
or used as a garnish . . . and you have
something new and different. The recipe
for Minute Tapioca Cream is on the Mm
ute Tapioca package
Here's a brand new iced
drink—Rhu
barb Jelly Fizz—that can double as a first
course cocktail. Mix y 2 cup Certo Rhubarb Jelly, y 2 cup water, and beat until
the jelly is almost dissolved. Then add l / 2
CU
cup orange juice,
P lemon juice, and
1 Cup charged water, and pour over crushed
ice in serving glasses.
Fill the center of a grapefruit
half
with a teaspoon of Certo Orange Marmalade. Or cut out every third or fourth
section of the grapefruit and replace it
with a wedge-shaped slice of Pineapple
or Mint Jelly. The jelly will sweeten the
fruit and give it a wonderful new flavor
Certo Plum Jam with cottage
cheese
makes a salad combination that's unusual
and unusually good, too O r try Certo
Mint Jelly cubes with Pineapple and
Cheese Salad — or a garnish of tiny red
jelly cubes for a salad of mixed fruits.

C E R T O JAMS AND J E L L I E S
3. How

to Pour

and

G

LASSES clean and waiting, paraffin melting
over hot water, the kettle off the stove—only
the jam or jelly to skim and pour and paraffin, and
the job is done. You can make jam or jelly in no
time at all with Certo and the short-boil method,
and best of all, you will have wonderful results.

T o F i l l Jelly Glasses
Pour jelly quickly into clean glasses—do not ladle it
out. Jelly formation begins almost at once, and
quick pouring keeps the jelly clear and smooth.
Pour directly from the saucepan, or if the pan is
too large or too heavy to handle comfortably, pour
jelly at once into large coffee, pot kept for the purpose or into a pitcher, and fill glasses directly from
pot or pitcher. Jelly glasses should always be filled
in one pouring to within V2 * n c h °f t o P- Do not go
back and add additional jelly.

T o F i l l Jam Glasses
Follow directions in the recipe for skimming and
cooling (all jams do not require cooling) and then
ladle jam into glasses, stirring occasionally in the
kettle to distribute the fruit. Leave ^ - i n c h space at
top of each jam or jelly glass to allow for paraffin
and possible seepage. Mayonnaise or small fruit jars,
or odd-shaped glasses make good containers for
jams; smooth-sided glasses are preferable for jelly.

T o Paraffin J a m or Jelly
Melt paraffin in small pot over hot water while jam
or jelly is cooking. If melted over direct heat, paraffin is apt to catch fire easily. Paraffin jam or jelly
just as soon as glasses are filled, holding spout of
pot close to glass and pouring gently. O r pour paraffin into a tablespoon resting on edge of glass and
then turn over top of hot jam or jelly. D o not have
layer of paraffin too t h i c k ~ y 8 inch is deep enough
for protection. When paraffin is firm, cover glasses
with closely fitting covers; store in a cool dry place.

See recipe
Certo

booklet
under the label of every
bottle for complete
steps in
making jam and
jelly

Paraffin

ICE

B O X

COOKIES

ERFECT COOKIES for summertime! No roiling needed—no cooky cutters used.
Keep a roll or two of this chilled firm dough in your refrigerator; then you can
have freshly baked cookies in no time at all. This is a special help your refrigerator
can give you in making summer cooking easier.

P

Chocolate

Ice Box

Cookies

4 cups silted Swans Down Cake Flour 1 Vi cups sugar
4 teaspoons Calumet Baking Powder
2 eggs, unbeaten
Vz teaspoon salt
4 squares Baker's Unsweetened
I VA cups softened butter or other
Chocolate, melted
shortening
I teaspoon vanilla
2 cups broken walnut meats
Sift flour once, measure, add baking powder and salt, and sift again. Combine butter,
sugar, eggs, chocolate, and vanilla, beating with spoon until blended; then add nuts.
Add flour gradually, mixing well after each addition. Divide dough in two parts;
shape in roils, U/2 inches in diameter, rolling each in waxed paper. Chill overnight,
or until firm enough to slice. Cut in Vg-inch slices; bake on ungreased baking sheet in
moderate oven ( 3 5 0 ° F.) 10 minutes, or until done. Makes 7 dozen.
Four-in-one
Chocolate
Ice Box Cookies:
Prepare Chocolate Ice Box Cookies, omitting walnut meats. Divide dough in four parts. Mix one of the following into each
part: V2 cup broken walnut meats; 1/2 cup Baker's Coconut;
cup finely cut raisins
and 1/4 cup broken walnut meats;
cup finely cut dried apricots and 14 cup broken
walnut meats. Shape into rolls as directed in recipe.
For large square cookies, pack dough in pasteboard butter cartons. Metal cooky
molds in various shapes may also be used.
All measurements

are

level
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CHOCOLATE SUNDAE
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SAUCE

CU

2^/2 squares Baker's Unsweetened
V2
P water
Chocolate
% cup sugar
Dash of salt

Add chocolate to water, bring to a boil, and cook 4 minutes, stirring constantly. Add sugar and salt, and boil 4 minutes longer, stirring constantly.
Serve hot or cold on ice cream, puddings, or cake. Makes 1 cup sauce.
This sauce may be kept in an air-tight container in refrigerator and used
as a syrup base for hot chocolate drinks.

BUTTERSCOTCH
4 tablespoons butter
1/2 cup dark brown sugar, firmly
packed

SAUCE

2 tablespoons light corn syrup
3 tablespoons water
V2 teaspoon vanilla

Put butter, brown sugar, and corn syrup in saucepan; place over low flame
and stir constantly until mixture bubbles vigorously. Add water, bring to a
boil, and boil 1 1 / 2 minutes. Remove from fire; add vanilla. Serve hot or
cold. Makes % CUP sauce.

PEACH SUNDAE
1/2 cup sugar
V4 C U P water

SAUCE

2 cups sliced fresh peaches
1 tablespoon lemon juice
2 drops almond extract

Combine sugar and water and bring to a boil. Add peaches and simmer 3
to 4 minutes. Add lemon juice and almond extract. Makes 1% cups sauce.
This sauce has fresh peach flavor, yet will not discolor on standing.

CREAMY L O G C A B I N SAUCE
2 cups Log Cabin Syrup
V2

1 cup heavy cream
CU

P chopped walnut meats

Cook syrup until a small amount forms a soft ball in cold water (238° F.).
Remove from fire; add cream gradually, stirring constantly. Cool. Add nuts.
Serve on vanilla ice cream. Makes about 2]/2 cups sauce.
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ECONOMICAL GOLD
(3 egg

2 cups sifted Swans Down Cake Flour
2 teaspoons Calumet Baking Powder
Vl C U P butter or other shortening
1 cup sugar
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CAKE

yolks)
3 egg yolks, beaten until thick
and lemon-colored
% cup milk
1 teaspoon vanilla

Sift flour once, measure, add baking powder, and sift together three times.
Cream butter thoroughly, add sugar gradually and cream together until
light and fluffy. Add egg yolks and beat well. Add flour alternately with
milk, a small amount at a time, beating after each addition until smooth.
Add flavoring and beat thoroughly. Bake in greased pan, 8x8x2 inches, in
moderate oven (350° F.) 50 minutes, or until done. Spread Luscious Lemon
Frosting generously on top and sides of cake.
This cake may also be baked in two greased 8-inch layer pans in moderate
oven (375° F.) 25 to 30 minutes, or in greased cup-cake pans in moderate
oven (375° F.) 20 minutes, or until done. Makes 3 dozen small cup cakes.
Luscious Lemon Frosting: Add 1 tablespoon grated orange rind to 3 tablespoons butter; cream well. Add ll/ 2 cups sifted confectioners' sugar gradually, blending after each addition. Combine 2 tablespoons lemon juice and
1 tablespoon water; add to creamed mixture, alternately with additional l]/2
cups sifted confectioners' sugar, until of right consistency to spread. Beat
after each addition until smooth. Add dash of salt.

CHOCOLATE MARBLE
(3 egg
2
2
i/ 4
6

cups sifted Swans Down Cake Flour
teaspoons Calumet Baking Powder
teaspoon salt
tablespoons butter or other
shortening
1 cup sugar
% cup milk

CAKE

whites)
1 teaspoon vanilla
3 egg whites, stiffly beaten
1 square Baker's Unsweetened
Chocolate, melted
1 tablespoon sugar
2 tablespoons hot water
L
A teaspoon soda

Sift flour once, measure, add baking powder and salt, and sift together three
times. Cream butter thoroughly, add sugar gradually, and cream together
until light and fluffy. Add flour alternately with milk, a small amount at a
time, beating after each addition until smooth. Add vanilla. Fold in egg
whites quickly and thoroughly. To melted chocolate, add sugar and water,
stirring until blended. Then add soda and stir until thickened; add to l/3
of cake batter. Put by tablespoons into greased 8x8x2-inch pan, alternating
light and dark. Bake'in moderate oven (350° F.) 55 minutes, or until done.
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JELL-O R I N G
1 package Lime Jell-O
I cup warm water
y 8 teaspoon salt
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1935

SALAD

l

l / 2 cups grapefruit sections, cut in
pieces
1 cup grapefruit juice and water

Dissolve Jell-O in warm water. Sprinkle salt over grapefruit; drain thoroughly, add water to juice to make 1 cup, and add to Jell-O. Chill. When
slightly thickened, fold in grapefruit. Turn into ring mold; chill until
firm. Unmold on crisp lettuce and fill center with Tuna Fish Salad. Serve
with additional mayonnaise. Serves 6.
For Tuna Fish Salad, combine 1 cup flaked tuna fish, i/ 2 cup chopped
celery, l/ 2 CUP cooked peas, fresh or canned, 1 tablespoon chopped pimiento?
1 tablespoon chopped green pepper, ]/2 teaspoon salt, dash of pepper, 2 teaspoons lemon juice, and 6 tablespoons mayonnaise. Chill before serving.

CRIMSON CREST
1 package Lemon Jell-O
1 pint warm water
y 2 teaspoon salt

SALAD

4 teaspoons vinegar
1 tomato, cut in thin wedges
% cup each diced celery and cucumber

Dissolve Jell-O in warm water. Add y 4 teaspoon salt and vinegar. Arrange
tomato wedges in bottom of ring mold with edges overlapping. Pour enough
Jell-O into mold to anchor tomatoes and chill until firm. Chill remaining
Jell-O until thickened. Combine celery, cucumber, and remaining ]/4 tea
spoon salt; drain and add vegetables to thickened Jell-O. Turn into moid
over layered tomatoes. Chill until firm. Unmold on crisp lettuce and fill
center with Veal and String Bean Salad. Garnish with mayonnaise and
sprigs of parsley. Serves 6.
For Veal and String Bean Salad, combine 1 cup diced cooked veal, 1 cup
cooked string beans, ]/4 teaspoon salt, dash of pepper, y 4 teaspoon onion
juice, y 8 teaspoon Worcestershire sauce, 1 tablespoon oil, and 1 tablespoon
vinegar. Chill thoroughly.

GYPSY FRUIT
1 package Orange Jell-O
1 pint warm water

MOLD

3 fresh peaches, sliced
1 cup blueberries

Dissolve Jell-O in warm water. Pour^a thin layer into loaf pan and chill
firm. Chill remaining Jell-O until thickened. Arrange peaches on firm
^ e r and cover with thickened Jell-O. Chill until firm. Add blueberries and
cover with remaining Jell-O. Chill until firm. Unmold and serve in slices
on crisp water cress; garnish with cream mayonnaise. Serves 8.

Frances Lee Bartons Recipes
GENERAL FOODS

Bulletin

FRESH PEACH
IV2 tablespoons lemon juice
cup sugar
3 cups thinly sliced peaches
2 cups sifted
flour

No.

34
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ROLY-POLY

2 teaspoons Calumet Baking Powder
1/2 teaspoon salt
4 tablespoons butter or other shortening
% cup milk (about)
Melted butter

Add lemon juice and sugar to peaches and let stand 30 minutes; then drain.
Sift flour once, measure, add baking powder and salt, and sift again. Cut
in shortening. Add milk gradually until soft dough is formed. Turn out
immediately on slightly floured board and roll 14
thick. Brush with
melted butter and spread with drained peach slices. Roll as for jelly roll.
Moisten edge and press against roll. Place in greased loaf pan with edge of
roll on under side; brush with melted butter. Bake in hot oven (400° F.)
35 to 40 minutes. Serve hot with Hot Peach Sauce; top with whipped cream
if desired. Serves 8.
For Hot Peach Sauce, measure drained peach juice and add water to make
1 cup. Mix 2 teaspoons flour with enough cold liquid to make a smooth
paste, add to juice, and cook until slightly thickened, stirring constantly.
BLACKBERRY O R BLUEBERRY R O L Y - P O L Y : Prepare dough as for
Fresh Peach Roly-poly. Brush with melted butter; cover with li/ 2 cups fresh
blackberries or 1 y 4 cups fresh blueberries, then sprinkle with 6 tablespoons
sugar. Roll as directed. Bake in hot oven (400° F.) 20 to 25 minutes. Serve
hot with cream. Serves 8.
POINTS O N

MAKING

1. First prepare peaches, allowing time
for them to stand 30 minutes.

5. Brush dough generously with melted
butter, and spread with drained peach
slices, leaving an inch margin of dough
2. Mix dough by usual biscuit method.
^ around.
Use Calumet, the Double-Acting Baking
'
Ro11 s h e e t
as f o r
roll
Powder, for a light, tender roly-poly.
>
t
makin
turn at
e n d a n d con
Calumet is so economical, t o o - o n l y one
S an
"
to
over and
over
nisl
teaspoon is required for each cup of
flour.
*
.
« f
J
with open end on top. Moisten edge or
3. Turn dough out of mixing bowl on
dough and press down on the roll to
lightly floured bread board, and shape
fasten in place. Press ends of roll todeftly into a smooth ball.
gether to hold in the peaches.
4. Roll lightly
inch thick with floured
rolling pin, making a fairly regular rectangle as you roll.

7. Using a broad spatula, place
seam-side down, in greased loaf pan, anc
bake as directed in recipe.

ICE

CREAM

AND

-

HEN Dolly Madison was First Lady of the Land she set the Capitol
agog by serving at one of the presidential receptions a "superb and
delicious novelty"—a freezer full of homemade Vanilla Ice Cream. Since
that time, ice cream has become the great American treat. Now, with the
new Jell-O Ice Cream Powder it is so quickly made and economical that you
can serve it just as often as your family clamors for it. It's grand just plain.
Or, if you like—here are a few suggestions for "Ice'Cream and—"

W

CAKE—they're made for each
other.
Layer cakes, of course; Swans Down
Sponge and Angel Food Cakes with ice
cream piled in the center; and ice cream
sandwiches. There are those famous ones
known at Vassar as Devils or Angelsvanilla ice cream served between slices
of Devil's Food Cake, or chocolate ice
cream served between layers of white cake
—and topped with chocolate sauce. Small
cakes, too; crisp nut cookies; sponge
drops; lady fingers; and surprise cup
cakes hollowed, filled with ice cream, and
topped with fruit or jam.

F R U I T — d r a m a on a silver platter—
the two halves of a pineapple cut lengthwise with the crown left on, hollowed,
piled high with ice cream and served
with a fruited, pineapple sauce. Or ice
cream in orange cups with sprigs of fresh
mint; in golden circles of cantaloupe and
hot cherry sauce. With bananas lining
the sherbet glass; or as fruited coupes in
tall parfait glasses, alternating layers of
fruits and ice cream. As a topping for
Apple Betty. And for novel party refreshments — tray-frozen ice cream made and
served in small paper tortoni cups, garnished with nuts and candied fruits.
S U N D A E SAUCES—pass
a
trayfuland let them make their own selectionchocolate, butterscotch, and a hot peach
sauce (see Bulletin No. 31) with an assortment of nuts—Baker's Coconut, plain
or toasted, pecans, almonds and peanuts.
P I E S AND P A S T R I E S — g / o r i / i e d a la
mode — not just apple pie, but cherry,
peach, raisin, blueberry, and apricot, and
nothing so good as a juicy deep-dish
blackberry pie piping hot with a scoop of
ice cream on top. And for gala dessertscream puffs, eclairs, meringues, and tart
shells—all with a luscious ice cream filling and chocolate or butterscotch sauce.

Chocolate Ice Cream—Coconut Cake!
Need more be said!

C O O L D R I N K S — s o d a s in the home
—made by adding a scoop of ice cream to
a glass of ginger ale, sparkling water, or
Coca Cola. Stir well and serve directly.
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COCONUT DROP

1 y2
1
Ys
V2

cups sifted Swans D o w n Cake Flour
teaspoon Calumet Baking Powder
teaspoon salt
cup butter or other shortening

AUGUST,^T**.'

COOKIES
1 cup sugar
3 egg yolks, unbeaten
l / 4 cups Baker's Coconut
4 1 /) tablespoons milk
l

Sift flour once, measure, add baking powder and salt, and sift again. Cream
butter thoroughly, add sugar gradually, and cream together until light and
fluffy. Add egg yolks and beat well; then add coconut and blend. Add
flour, alternately with milk, a small amount at a time, beating after each
addition until smooth. Drop from teaspoon on ungreased baking sheet and
bake in hot oven (400° F.) 10 to 12 minutes, or until done. Makes 3 dozen
cookies.

CHOCOLATE DROP
2
11/2
1/4
y4
1/2
%

cups sifted Swans D o w n Cake Flour
teaspoons Calumet Baking Powder
teaspoon soda
teaspoon salt
cup butter or other shortening
cup brown sugar, firmly packed

COOKIES

1 egg, unbeaten
2 squares Baker's Unsweetened
Chocolate, melted
l
/ l cup milk
1 teaspoon vanilla
V2 cup broken walnut meats

Sift flour once, measure, add baking powder, soda, and salt, and sift together three times. Cream butter thoroughly, add sugar gradually, creaming
until light and fluffy. Add egg and beat well; then chocolate and blend.
Add flour, alternately with milk, a small amount at a time, beating thoroughly after each addition. Add vanilla and nuts. Drop from teaspoon on
ungreased baking sheet and bake in moderate oven (350° F.) 12 minutes,
or until done. Frost with chocolate butter frosting, if desired. Makes 4
dozen cookies.

SOFT MOLASSES
3
1/2
11/2
1
IY2

COOKIES

cups sifted Swans D o w n Cake Flour
V2 cup butter or other shortening
teaspoon salt
1 cup sugar
teaspoons soda
1 egg, unbeaten
teaspoon ginger
V2 cup molasses
teaspoons cinnamon
l cup sour milk or buttermilk
V2 teaspoon vanilla

Sift flour once, measure, add salt, soda, and spices, and sift together three
times. Cream butter thoroughly, add sugar gradually, creaming until light
and fluffy. Add egg and beat well; then molasses. Add flour, alternately
with milk, a small amount at a time, mixing well after each addition. Add
vanilla. Chill 1 to 2 hours, or until firm enough to hold shape. Drop from
teaspoon on lightly greased baking sheet, placing about 2 incht v ^ r t .
Bake in hot oven (400° F.) 13 to 15 minutes, or until done. Makes 6
cookies.
Note: Chill cooky dough between bakings, if necessary.

GOLD

CAKE

POINTERS

O YOU have trouble making gold cakes? Then learn to beat the egg yolks until
they are really thick and lemon-colored. This is the most important part in the
making of a gold cake. Beat the yolks long and hard until they are very, very thick
with a waxy look. When whipped to
perfection, they should* be thick like
mayonnaise.

D

And always use Swans Down Cake
Flour in your gold cakes. Ordinary
flour with its elastic gluten would become tough if subjected to the amount
of beating necessary for the perfect
blending of a gold cake. For a cake
with a lovely color and a close fine
grain, study these step-by-step photographs and follow the recipe for Economical Gold Cake (Bulletin No. 32).

i . Beat egg yolks until thick and light
and lemon yellow. Use a rotary beater and
a bowl suited in size to the number of egg
yolks to be beaten.
2 . Coax the thick, fluffy mass of egg yolks
out of the bowl with rubber scraper or
spatula. Then beat the yolks into the thoroughly creamed butter and sugar.
3 , A final hard beating makes the batter
smooth and light. It blends all the ingredients together thoroughly and incorporates
\ stilk more air.
4 . Spread batter uniformly and smoothly,
pushing it up against the sides and into
the corners of the pan so that the cake will
have an even surface and may rise evenly.

LET ME SUGGEST- »>y pSu^£/San
Unbroken
egg yolks will
keep if covered with cold water
in a bowl; but broken yolks
must be kept in a tightly covered jar. When using broken
yolks, I measure them, allowing one tablespoonful for each
yolk called for in the recipe.
Egg yolks will beat up best in a small
deep bowl — one just large enough for
your rotary beater to fit into snugly.
Otherwise you will have trouble in bringing your egg yolks to the thick and
lemon-colored stage required for gold
cakes.
I often grate lemon or orange
peel
before squeezing the fruit for juice, and
keep it on hand in the refrigerator, wrapped in waxed paper. It's a convenience
to have some ready when needed.
If you use canned peaches in Gypsy
Fruit Mold (Bulletin No. 3 3 ) , you can
add the fruit as soon as the Jell-O is dissolved and it will arrange itself in two
layers. The canned peaches will all sink
to the bottom and the blueberries will all
float on the top, and stay that way in the
firm Jell-O.
Any left-over meats and
vegetables
may be combined to fill the center of
Crimson Crest Salad, and other fish besides tuna may be used in the Jell-O
Ring Mold. (Bulletin No. 33)
Always fill a ring salad mold to within Y4 inch of the top so that it will not
break when being turned out. To unmold
it, loosen it first with a knife around the
top and center, then dip up to the edge
in warm water, turn over on plate, and
shake. If it sticks, raise the mold a little
at one side and run the knife up at just
one spot. This lets up the air and the
salad will come out easily.

Drop dough for
cookies'
from the tip and not from the
side of teaspoon, if you want
your cookies to have a nice
round shape. If the dough
sticks to the spoon, use a rubber batter scraper or another
teaspoon to ease it off.
If your cooky sheet buckles, it's probably because you have not always filled
the pan full when baking. When only a
few cookies are to be baked at a time,
use an inverted pie pan or cake pan,
rather than the large cooky sheet.
Color blanched almonds green with
food coloring to look like pistachio nuts
and use them for garnishing cakes and
sauces* They are especially pretty on
Chocolate Sundae Sauce. (Bulletin No. 31)
Chocolate Sundae Sauce will keep
about a month in the refrigerator, so why
not make up two or three times the recipe
and always keep some on hand during
the ice cream season ?
Pack brown sugar firmly into the
measuring cup when making Butterscotch
Sauce (Bulletin No. 31) or using any of
my recipes that call for it. If the sugar
is lumpy when bought, put it in a covered jar with a moistened cloth or piece
of damp brown paper on top of the sugar
before adjusting the lid.
To freshen dried out lemons, oranges,
or limes, plunge the fruit into hot water
for two or three minutes, and you will
be surprised to see how nearly they return to normal.
I keep fresh fruits from
discoloring
by sprinkling exposed surfaces with lemon
juice. If I have a large quantity of fruit
or whole pared fruit, I submerge x<t in
left-over canned pineapple juice. Sliced
apples will stay white several hours in
cold salt water.
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APPLE TAPIOCA CREAM PUDDING
3
3
1
1
3
2x/2

tart apples, pared and thinly sliced
tablespoons sugar
tablespoon melted butter
tablespoon lemon juice
tablespoons boiling water
tablespoons Minute Tapioca

Y4
t/g
1
2
1
t/2

cup sugar
teaspoon salt
egg yolk
cups milk
egg white, stiffly beaten
teaspoon vanilla

Place apples in greased baking dish; sprinkle with 3 tablespoons sugar,
butter, lemon juice, and water.Cover and bake in moderate oven (375° F.)
30 minutes. Combine Minute Tapioca, 14 cup sugar, salt, egg yolk, and
milk in top of double boiler and stir enough to break egg yolk. Place over
rapidly boiling water, bring to scalding point (allow 3 to 5 minutes), and
cook 5 minutes, stirring frequently. Remove from boiling water. Fold a
small amount into egg white; add to remaining tapioca mixture and blend.
Add vanilla. Turn out over hot apples and continue baking, uncovered, 15
minutes. Serve hot or cold with strawberry or other fruit sauce, or jam
sauce. Serves 6.

DEEP-DISH CHERRY TAPIOCA
y2
1
1
l/4

y 2 teaspoon cinnamon
cup Minute Tapioca
2 cups canned sour cherries, drained
cup brown sugar, firmly packed
3 cups cherry juice and water
teaspoon salt
1 tablespoon lemon juice
teaspoon nutmeg
2 tablespoons melted butter

Combine ingredients in greased baking dish. Bake in moderate oven
(375° F.) 30 minutes, or until done, stirring well every 10 minutes, and
again when removing from oven. Serves 8.

APRICOT MERINGUE TAPIOCA
Use recipe for Minute Tapioca Cream (recipe on Minute Tapioca package) , reserving egg whites for meringue. Turn into greased baking dish or
individual custard cups. Cover with canned apricots, sliced and drained.
Top lightly with meringue and bake in moderate oven (350° F.) 15 minutes, or until delicately browned.
For meringue, beat 2 egg whites until foamy throughout; then add gradually 4 tablespoons sugar, beating after each addition until sugar is blended.
Then continue beating until mixture will stand in peaks.
All measurements are level
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DATE NUT

s
5
%
Yi
Vl

cups sifted
flour
teaspoons Calumet Baking Powder
teaspoon salt
CU
P brown sugar, firmly packed
^ P chopped walnut meats
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LOAF
L cup finely cut dates
1 egg, well beaten
1 cup milk
4 tablespoons melted butter or
other shortening

Sift flour once, measure, add baking powder and salt, and sift again. Add
sugar and mix well. Add nuts and dates. Combine egg, milk, and shortening; add to flour mixture and blend. Bake in greased loaf pan, 8 x 4 x 3
inches, in moderate oven (350° F.) 1 hour, or until done.
Apricot Nut Loaf: Use ]/2 cup chopped English walnut, black walnut, or
pecan meats in the above recipe; substitute 1 cup finely cut dried apricots
for dates.
Spiced Raisin Nut Loaf: Add 1/4 teaspoon each cinnamon and nutmeg to
flour mixture in above recipe; substitute 1 cup finely cut raisins for dates.
Orange Loaf: Substitute white sugar for brown sugar in above recipe, sifting it with dry ingredients. Add 1 cup finely cut candied orange peel to
flour mixture and omit nuts and dates.

GRAPE-NUTS
2
1
3
4

cups milk, scalded
cup Grape-Nuts
cups sifted
flour
teaspoons Calumet Baking
Powder

BREAD
1 teaspoon salt
Yl CU P sugar
1 egg, well beaten
3 tablespoons melted butter or
other shortening

Pour milk over Grape-Nuts; cool. Sift flour once, measure, add baking
powder, salt, and sugar, and sift again. Add egg and shortening to GrapeNuts mixture and stir well; add flour mixture, stirring only enough to
dampen all flour. Turn into greased loaf pan, 9 x 4 x 3 inches; let stand
20 minutes. Bake in moderate oven (350° F.) 1 hour and 20 minutes, or
until done. Bread should be stored overnight to cut easily in thin slices.
Grape-Nuts Prune Bread: Increase salt to l]/2 teaspoons in above recipe;
add I tablespoon grated orange or lemon rind and 1 cup finely cut prunes
to Grape-Nuts-egg-fat mixture.
Grape-Nuts Fruit Bread: Increase salt to ll/2 teaspoons in above recipe;
add 1 cup currants or chopped raisins to Grape-Nuts-egg-fat mixture.
Grape-Nuts Apricot Bread: Increase salt to ll/2 teaspoons in above recipe;
add I cup finely cut apricots to Grape-Nuts-egg-fat mixture.
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CHOCOLATE CUP CAKES
L y 2 cups sifted Swans D o w n Cake Flour
i I/2 teaspoons Calumet Baking Powder
i/ 2 teaspoon salt
cup butter or other shortening
L cup sugar

2 eggs, well beaten
2 squares Baker's Unsweetened
Chocolate, melted
V2 cup milk
I teaspoon vanilla

Sift dour once, measure, add baking powder and salt, and sift together
three times. Cream butter thoroughly, add sugar gradually, and cream together until light and fluffy. Add eggs and beat well; then add chocolate
and blend. Add flour, alternately with milk, a small amount at a time, beating after each addition until smooth. Add vanilla. Turn into greased cupcake pans, filling them % full. Bake in moderate oven (350° F.) 20 minutes, or until done. Cover with seven minute or boiled frosting, and decorate with chopped nuts, tiny colored candies, coconut, or designs of melted
chocolate. Makes 20 cup cakes.

G O L D E N CUP
CU

S

1 Vz
P sifted Swans Down Cake Flour
IV2 teaspoons Calumet Baking Powder
V4 teaspoon salt
V2 teaspoon grated orange rind

V3
%
1
%

CAKES
cup butter or other shortening
cup sugar egg and 1 egg yolk, unbeaten
cup milk

Sift flour once, measure, add baking powder and salt, and sift together
three times. Add rind to butter and cream thoroughly; add sugar gradually
and cream together until light and fluffy. Add eggs and beat well. Add
flour, alternately with milk, a small amount at a time, beating after each
addition until smooth. Turn into greased cup-cake pans, filling them %
full. Bake in moderate oven (375° F.) 20 to 25 minutes. Makes 12 large
or 2 dozen small cup cakes.

Q U I C K SPICE CUP C A K E S
IV2
t i/ 2
l
/4
1/2
V4
Vg

cups sifted Swans D o w n Cake Flour
teaspoons Calumet Baking Powder
teaspoon salt
teaspoon cinnamon
teaspoon cloves
teaspoon nutmeg

% cup sugar
5 tablespoons softened butter
or other shortening
t egg and 1 egg yolk, well beaten
% CU P
V4 teaspoon grated lemon rind

Sift flour once, measure, add! baking powder, salt, spices, and sugar, and
sift together three times. Add butter. Combine eggs, milk, and lemon rind;
add to flour mixture, stirring until all flour is dampened. Then beat vigorously 1 minute. Turn into greased cup-cake pans, filling them % full.
Bake in moderate oven (375° F.) 20 to 25 minutes. Makes about 2 dozen
small or 12 large cup cakes.
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FAVORITE CHOCOLATE LAYER
(2
2 l /4 cups sifted Swans D o w n Cake Flour
2*4 teaspoons Calumet Baking Powder
t/4 teaspoon salt
1/2 cup butter or other shortening
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CAKE

eggs)
1
2
%
1

cup sugar
eggs, well beaten
cup milk
teaspoon vanilla

Sift flour once, measure, add baking powder and salt, and sift together three
times. Cream butter thoroughly, add sugar gradually, and cream together
until light and fluffy. Add eggs and beat well. Add flour, alternately with
milk, a small amount at a time, beating after each addition until smooth.
Add vanilla. Bake in two greased 9-inch layer pans in moderate oven
(375° F.) 25 minutes. Spread Clever Judy Frosting between layers and on
top of cake. Sprinkle with chopped walnut meats if desired.
Clever Judy Frosting: Combine 1 cup sifted confectioners' sugar, 1 egg or
2 egg yolks,
cup milk, ]/2 teaspoon vanilla, 2 to 4 squares Baker's Unsweetened Chocolate, melted, and 1 tablespoon softened butter, beating
with rotary egg beater until blended. Place bowl in pan of cracked ice or
ice water and continue beating until of right consistency to spread (about
3 minutes). Makes enough frosting to cover tops of two 9-inch layers, or
top and sides of 8 x 8 x 2-inch cake, or about 2 dozen cup cakes.

POINTS ON MAKING
1. Sift Swans D o w n Cake Flour once;
then measure carefully. It will be easier
to measure the y 4 cup flour by using its
equivalent—4 level tablespoons.
2. Measure and add Calumet Baking
Powder and salt, and sift with flour three
times to distribute them evenly. Calumet's dependable double action will give
this economical cake the fine, moist,
tender texture and the velvety crumb so
characteristic of cakes made with Calumet Baking Powder.
3. Cream butter by mashing it against
sides of bowl until it is soft, smooth,
and light in color. Then add sugar gradually, working it into the softened butter

thoroughly until the whole mixture is
light and fluffy and the graininess of the
sugar has disappeared.
4. Beat eggs in a small bowl until they
are light and f o a m y ; then add to the
creamed butter-sugar mixture, and beat
them in well.
5. A d d about l / 4 of flour mixture, first
stirring to mix in flour, then beating until
mixture is smooth. This first addition of
flour binds the butter, sugar, and egg together, and prevents the curdling which
so often occurs when liquid is added firstr
N e x t add about 1/3 of milk in same way.
Continue until all flour and milk are
used, beginning and ending with flour.

CAKE TROUBLES
EHIND

every cake trouble there's a
cause and a cure. Find both—and
you'll, soon have perfect cakes, like
the one in this photograph, every
time. Here are some of the common
cake troubles and the reasons for
them. Study them carefully, watch
every step in your cake-making, and
they will guide you to success.

B

When
1.
2.
3.
4.

cake

falls,

the cause

BUTTER CAKE
Too much shortening.
Too much baking powder or soda
over-leavens mixture.
Too much sugar.
Insufficient baking.

When

cake

2. Mixture baked in too large a pan. Use
type specified in recipe.
3. Oven too hot.

When

cake

is heavy

2. Insufficient baking — test cake before
removing from oven.

the cause

1.

2. Too much shortening.
4. Too much liquid.
5. In egg yolk cakes, underbeaten yolks.
6. Incorrect baking temperature.

be:

1. Either underbeaten or overbeaten egg
whites. Beat them stiff, but not dry.
2. Overmixing of ingredients, causing
loss of air in batter."
3. N o t enough sugar.
4. Mixture baked in too large pan.
5. Oven too hot.
6. Removed from pan too soon.

and compact,

3. Too little sugar.

may

SPONGE CAKE

B U T T E R CAKE

1. Overheating batter.

be:

1. Too much sugar. Sift sugar to remove
lumps, and measure the amount called
for carefully.

is undersized,

BUTTER CAKE
1. Not enough baking powder or soda to
leaven the mixture. Use type of baking
powder called for and measure exact
amount carefully.

may

SPONGE CAKE

2.
3.
4.

the cause

may

be:

SPONGE CAKE
Either underbeaten or overbeaten egg
whites. Beat them stiff, but not dry.
Overmixing of ingredients, causing
loss of air in batter.
Oven too hot.
Omission of cream of tartar, lemon
juice, or other acid.

D E C O R A T I N G SMALL

CAKES^

A

s w i r l of frosting—a bit of color—a simple decoration . . . how much glamour they
. add to little Swans Down Cakes! A few inexpensive materials and a little imagination are all you need. But work with restraint, for dainty colors and simplicity of
design are the secrets of attractive decoration. Here is a recipe for a versatile butter
frosting you can use in different ways—even with a cake decorator—and a few suggestions to help you achieve a variety of designs.

Ornamental
2 tablespoons butter
21/2 cups sifted confectioners' sugar
1 egg white, unbeaten

Frosting
1 tablespoon cream (about)
% teaspoon vanilla
Dash of salt

Cream butter; add part of the sugar gradually, blending after each addition. Add
remaining sugar, alternately with egg white, then with cream, until of right consistency to spread. Beat after each addition until smooth. Add vanilla and salt.
Double the recipe for a large decorated cake.
Cake—Use c u p cakes of v a r i o u s s h a p e s a n d sizes
or cut s q u a r e s , circles, d i a m o n d s , crescents,
etc. f r o m a sheet of cake.
Frosting
Cake—Brush
off a l l loose c r u m b s .
T r i m crisp edges of c u p cakes w i t h scissors.
B o t h c u p cakes a n d f a n c y - s h a p e d cakes m a y
be f r o s t e d on sides a n d t o p , or o n t o p s a l o n e .
If cakes a r e t o be d e c o r a t e d , s p r e a d f r o s t i n g
s m o o t h l y over tops, u s i n g as f e w strokes of
t h e s p a t u l a as p o s s i b l e .
T o f r o s t b o t h t o p a n d sides: H o l d c a k e
loosely w i t h t h u m b a n d fingers o n t o p a n d
b o t t o m of cake. Frost sides, l e t t i n g c a k e t u r n
as f r o s t i n g is a p p l i e d ; t h e n set cake o n rack
and frost top.
Decorating
Cakes—Decorate
cakes simply in any
w a y d e s i r e d . K e e p designs d a i n t y a n d scaled
t o t h e size of t h e c a k e . U s u a l l y a bit of decor a t i o n in t h e center is e n o u g h , a l t h o u g h w i t h
squares or t r i a n g l e s of cake, t h e d e c o r a t i o n
m a y be p u t in t h e c o r n e r s . If several bits of
d e c o r a t i o n are used o n r o u n d cakes, use a n
o d d n u m b e r a n d space t h e m evenly a r o u n d
the cake.
Decorative

Materials—

NUTS—chopped, s h r e d d e d , or t o a s t e d .
RAISINS — s m a l l seedless raisins,
flattened,
m a k e i n t e r e s t i n g flower p e t a l s .
CHERRIES — c a n d i e d or m a r a s c h i n o cherries
m a y be u s e d , b u t be s u r e t h e l a t t e r are dry
or color w i l l r u n .
CANDIES—tiny c o l o r e d c a n d i e s , silver d r a g e e s ,
r e d c i n n a m o n d r o p s , c a n d y hearts—all offer
m a n y possibilities.

ANGELICA or CITRON—cut w i t h a s h a r p k n i f e
t o f o r m flower stems a n d leaves.
BAKER'S CHOCOLATE—shavings or g r a t i n g s of
c h o c o l a t e m a y be used f o r b o r d e r s or toppings. For a chocolate silhouette topping,
m e l t c h o c o l a t e over h o t w a t e r , a d d i n g 1 teas p o o n b u t t e r f o r e a c h s q u a r e u s e d . Let t h e
m e l t e d c h o c o l a t e m i x t u r e d r i p slowly over
t h e t o p of t h e frosted c a k e f r o m t h e t i p of
a t e a s p o o n , so c h o c o l a t e w i l l r u n d o w n
over sides of c a k e .
BAKER'S COCONUT—either s n o w y w h i t e , toaste d , or t i n t e d in d a i n t y colors. T o t i n t :
Sprinkle coconut on white paper. Dilute a
tiny bit of v e g e t a b l e c o l o r i n g (paste, p o w der, t a b l e t , or l i q u i d ) in s m a l l a m o u n t of
w a t e r , p o u r over c o c o n u t , a n d r u b evenly
through coconut.

LET ME SUGGEST-BY
Butter must not be too hard
nor too soft for creaming. Remove it from the refrigerator
long enough ahead of time to
be of the right softness when
you start to make your cake. In
cold weather, I sometimes cut
hard shortening into small
pieces to make creaming quicker and easier. Warming the mixing bowl
first helps, too. On very hot days, I put
the creamed butter-sugar mixture in the
refrigerator to keep all its flufiiness while
I beat the eggs.
Cool cup cakes top-side down on your
cake racks. Then you'll have smooth
level tops for frosting.
Chill cooky dough thoroughly
before
rolling. Then the dough can be rolled
and cut more easily, you'll need less
flour on the board, and your cookies
will be more tender.

^

^

^

To avoid "collars99 on cup
cakes, fill the pans only
to % full. To remove from
pans, let them stand about 5
minutes before turning out.
T u r n the pan over and rap one
end sharply against rack and
cakes will drop out. Cakes
which stay in the pans too
long are usually difficult to remove,
F r o s t

^OMr

s

of

f e P a r t y ™ k e s on a
C
faPer' l h e *
f°
h o l d t h e ed
&es o i t h e P a p e r a n d s l l d e
cake carefully onto a plate, and trim off
the paper with a small sharp knife,
<luare

l a r

waxed

Use fine granulated
sugar for your
cakes. If your sugar seems coarse, sift
o u t t h e larger grains and keep them for
decorating cookies and cakes. This coarse
s u g a r m a y be colored in the same way
y OU c o l o r coconut,
Burned

In cutting cookies, dip cutter in flour
each time before using to keep dough
from sticking, and cut them close together in order to get as many as possible from the first rolling.
A dampened
dish cloth spread smoothly beneath your bread board will keep it
from slipping on an enamel table top as
you roll out your biscuits or pastry.
_
.
,
r
for a glaze on the top of two-crust
pies, brush the upper crust with milk or
beaten egg white before the pie is baked.
~
,
, ,
,
»
Don 9mt try mto bake a larer cake in a
.
r
, ,,
- 1
1 ,
loat£ pan, tor not all mixtures bake sue,,
1 « j
1 . 1.
cessfully in both deep and shallow pans.
ti.»
1
c
j x.
1 xt_
It s always a safeguard to use only the
1.
c
c j
size and type of pan specified.
Set your alarm clock for the time your
cake or bread is to come out of the oven,
n

baking

powder

biscuits,

Make your fruit
or nut breads at
least a day before you plan to use them,
for they're easier to slice after they've
b e e n s t o r e d t w e n t y - f o u r hours,
Practice using a cake decorator on an
inverted cake pan before you attempt a
large cake. For practice work I use a
w e l f _ c r e a m e d m i x t u r e G f l/ 2 cup white
shortenm
a n d 2 o r 3 tablespoons flour,
I use melted butter to grease my cake
,
1
1 «• \ a
pans, rfor butter gives such a delicate fia,
.
, _
.
.
vor to the crust. W
WMh e n butter melts, the
. e ..
, .
, .
' T
salt falls to the bottom of the cup and I
,
use only
the clear oil on top, tor salt
y
.
.
.
. .
tends to make cakes stick.
To

kee

fr°*tin8

P

Put a t h
s i d e s of

^ a n d prevent a kitchen tragedy.

For party

edges on cakes can easily be
by rubbing gently with a small
hand grater,

remove(i

m

free

from

crumbs,

coatin

your

S o f C o s t i n g over the
c a k e a n d let it s t a n d a

I

minute or two before you start to frost

s o m e t i m e s b a k e t h r e e tiny o n e s t o g e t h e r
in large muffin pans to m a k e shamrock
o r clover-leaf b i s c u i t s .

t h e t o p a n d sides. T h i s h o l d s t h e c r u m b s
in place a n d your cake will be m u c h
e a s i e r to f r o s t , a n d m o r e a t t r a c t i v e , t o o .

CAKE
When
1.
2.
3.
4.
5.

cake has

the cause

be:

3. Use of ordinary flour.
4. Oven too slow.

may

be:

SPONGE CAKE
1. Overbeaten egg whites, causing loss of
moisture. Stop beating while whites
still look moist.
2. Not enough sugar.
3. Too much flour. Sift flour once before
measuring; do not pack in cup.
4. Overbaked or baked too long at too
low temperature.

has soggy ia yer or strehk
the cause may be:

BUTTER CAKE
Undermixing of ingredients.
Shortening too soft.
Not enough leavening.
Lower part of oven not hot enough.
Iq egg yolk cake, underbeaten yolks.
Too much liquid.
Damp flour.

may

SPONGE CAKE
1. Underbeaten eggs.
2. Insufficient blending of ingredientsair not evenly distributed.

cake is dry, the cause

BUTTER CAKE
Too much flour.
Too much leavening.
Not enough shortening.
Not enough liquid.
Not enough sugar.
Overbeaten egg whites.
Overbaked or baked too long at too
low temperature.

When cake

1.
2.
3.
4.
5.
6.
7.

coarse grain,

BUTTER CAKE
Too much leavening.
Insufficient creaming.
Use of liquid shortening.
Use of ordinary flour.
Oven too slow.

When
1.
2.
3.
4.
5.
6.
7.

TROUBLES

at

bottom,

SPONGE CAKE
1. Undermixing of ingredients.
2. Underbeaten egg yolks.
3. Too many egg yolks for amount of
other ingredients.
4. Lower part of oven not hot enough.
5. Damp flour.

Always Use Standard Level Measurements

