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Horsford's
Acid Phosphate
This little booklet offers a few of the many recipes
in which Horsford's Acid Phosphate may be used to
advantage. Owing to the desirability of phosphate
foods, this phosphate acid may well be used whenever
a food acid is needed. It is much more wholesome
than vinegar, and is more convenient and economical
than lemons.
As the acidity of Horsford's Acid Phosphate is
uniform, a given amount will always produce the
same result, thus doing away with the uncertainty
a cook often feels when using lemons which may be
juicy and sour or dry and tasteless. It is much more
acid than vinegar : a teaspoon will go farther than a
tablespoon of vinegar.
Your druggist will tell you Horsford's Acid Phosphate is a good tonic. We will tell you something
even more important—It is A GOOD FOOD.
Order a bottle from your druggist today ; or it may
be had of first-class grocers.

Helpful Hints
On a hot day or a warm, close evening, or when one is ill and
perhaps has a slight fever, nothing is so refreshing as a cold
f r u i t drink. Any kind of fruit juice can be used and sweetened
to taste, but the flavor is never quite satisfactory until some
form of acid has been added. Lemon juice is commonly employed but Horsford's Acid Phosphate may be used equally as
well and to many palates is decidedly superior in flavor.
Ordinarily two tablespoons of Horsford's Acid Phosphate may
be substituted for the juice of one-and-one-half lemons. More
or less can be used according to the individual taste.
A tablespoon of Horsford's Acid Phosphate added to a quart
of fruit juice often helps jelly to stiffen.
Half a teaspoon of Horsford's Acid Phosphate, two cups of
sugar and one cup of water will make syrup t h a t will not sugar
a f t e r standing.
If apples are not t a r t enough add a little Horsford's Acid Phosphate when making apple sauce.
In making gelatine desserts, sherbets, etc., add a little Horsford's Acid Phosphate. It will make your f r u i t juices go much
farther.
A little Horsford's Acid Phosphate rubbed on the hand will remove f r u i t stains, etc.
Evaporated milk may successfully be whipped by carefully
following directions. Chill milk for several hours. I t is best to
put the can on ice. Open and whip in cool place. The addition
of one teaspoon Horsford's Acid Phosphate to the can of milk
makes the whipping more certain, and the results more lasting.
It will be seen that the flavor should then be lemon or orange, as
the acid imparts a slightly t a r t taste to the cream. Sweeten
with two tablespoons sugar. Canned milk, whipped, is very
satisfactory in gelatine desserts that call for whipped cream, in
salad dressings, etc.
Whenever you need acid in your food, remember the wholesome acid food—

Horsford's Acid Phosphate

Fruit Punch No. 1
3 cups cold water or weak tea
1 tablespoon Horsford's
% level cup sugar
Acid Phosphate
1 cup fruit juice.
Mix thoroughly, ice and serve.
METHOD: Grape, strawberry, loganberry,
raspberry,
orange, pineapple juice, etc., may be used, or a mixture of two
or more. More or less sugar may be needed considering the
sweetness of the f r u i t juice. Always taste before serving. If
the punch is served iced remember t h a t the ice will dilute it,
therefore use less water.

Fruit Punch No. 2
Prepare as Fruit Punch No. 1, but make a syrup by boiling
the sugar with one cup of water for ten minutes. This lends a
smoothness to the punch.
Note—Delicious f r u i t juices may be prepared from dried berries
red or black raspberries, loganberries, or blackberries. These
are satisfactory and economical.

Raspberry Punch
1 level teaspoon tea
% cup raspberry syrup
% cup boiling water
% level cup sugar
1 cup orange juice
% cup boiling water
cup pineapple syrup
1 pint charged water
2 tablespoons Horsford's Acid Phosphate.
METHOD : Pour boiling water over tea, let stand eight minutes and strain; mix orange juice with pineapple syrup, raspberry
syrup and tea; then add a syrup made by boiling sugar and onehalf cup boiling water five minutes. Turn into a punch bowl
over a large piece of ice. Chill thoroughly and, just before serving, add charged water and Horsford's Acid Phosphate.

Bryan Crush
Y^ level cup sugar
1 pint ginger ale
34 cup cold water
3 tablespoons Horsford's
Small bunch fresh mint
Acid Phosphate
1 cup grape juice
Crushed ice
METHOD : Mix sugar and water and let stand half an hour
with the bruised mint leaves. Strain, add grape juice, ginger
ale and Horsford's Acid Phosphate; pour over crushed ice and
garnish with fresh mint leaves.

Plain Phosphate
1 to 2 teaspoons Horsford's
1 level tablespoon sugar
Acid Phosphate
Ice water or charged water to fill glass.
METHOD : Mix ingredients in glass and serve.

Ginger Ale Phosphate
Crushed ice
1 level tablespoon sugar
1 to 2 teaspoons Horsford's
% CUP water
Acid Phosphate
% cup ginger ale.
METHOD : Dissolve sugar in water. Fill a tall glass half
full of crushed ice, add the remaining ingredients in the order
given, stir with a long spoon and serve a t once.

Currant Jelly Phosphate
2 tablespoons currant jelly
% cup cold water

% tablespoon Horsford's
Acid Phosphate
Crushed ice.
METHOD : Beat jelly until very smooth, add cold water and
Horsford's Acid Phosphate; mix thoroughly and strain into glass
over crushed ice.

Orange Phosphate
1 level cup sugar
2 tablespoons Horsford's
2 cups water
Acid Phosphate
1 cup orange juice
Crushed ice and soda water, or ice water.
METHOD : Make an orange syrup by boiling sugar and water
ten minutes and add orange juice. Cool, strain, and add Horsford's Acid Phosphate. When wanted, pour over crushed ice,
and dilute with charged water or with ice water.

Pineapple Orange Phosphate
% CUP orange juice
2 tablespoons Horsford's
Acid Phosphate
Ice water.
METHOD : Boil sugar and water ten minutes, add syrup
from a can of pineapple, and orange juice; cool, strain, add Horsford's Acid Phosphate and dilute with ice water.
To make Pineapple Phosphate use one-half cup of pineapple
syrup from a can of pineapple, in place of the orange juice, and
four tablespoons Horsford's Acid Phosphate.
To make Pineapple Orange Phosphate use one cup pineapple
syrup from a can of pineapple and one-half cup orange juice.
Other ingredients the same.
1 level cup sugar
2 cups water
1 cup pineapple syrup

Cranberry Phosphate
4 level cups cranberries
4 cups water
% cup orange juice

tablespoons Horsford's
Acid Phosphate
1 level cup sugar
2 cups water
Soda or charged water.
METHOD : Cook cranberries with four cups of water until
they are soft. Strain through double thickness of cheese cloth;
add orange juice, Horsford's Acid Phosphate, and syrup made
by cooking the sugar and water together ten minutes. Dilute
with soda or other charged water.

Egg Phosphate
1 egg
2 level tablespoons crushed ice
l j ^ level tablespoons powdered
1 tablespoon Horsford's
sugar
Acid Phosphate
% cup cold water.
METHOD: Beat egg slightly, add powdered sugar and
crushed ice. Mix Horsford's Acid Phosphate with the cold water,
combine mixtures, shake and serve.

Orange Egg Phosphate
1 egg
% teaspoon Horsford's
2 level tablespoons sugar
Acid Phosphate
3 tablespoons orange juice
Ice water or carbonated water.
METHOD: Beat egg-white until stiff, add sugar, beat
thoroughly, add egg-yolk, orange juice and Horsford's Acid Phosphate, and beat again. Pour into a glass and add a very little
ice water or carbonated water in a fine stream. Stir thoroughly
and serve at once.

Ching-ching
Shaved ice
2 drops essence peppermint
1 level tablespoon sugar
2 drops essence cloves
1 teaspoon Horsford's
Water
Acid Phosphate
A few tender mint leaves.
METHOD : Fill glass two-thirds full of shaved ice. Sprinkle
sugar over it, add the phosphate, cloves and peppermint, and
fill the glass with water. If preferred, charged water may be
used. Decorate with mint leaves.

Mint Cup
A few tender mint leaves
1 teaspoon Horsford's
1 level tablespoon sugar
Acid Phosphate
Water
Shaved ice.
METHOD : Put the mint leaves in a bowl ana crush them
with the sugar. Add the phosphate and two tablespoons of
water. Pour this over shaved ice in a glass, and fill the glass
with cold water.

Sparkling Mint Cup
Follow the directions for Mint Cup but use charged water instead of plain water. I t may be made more attractive by adding
a little leaf-green coloring to the sugar and mint. Place a spray
of mint or a creme-de-menthe cherry on top.

Iced Tea
2 level teaspoons tea

1 cup boiling water
Cold water.
METHOD : Put tea in a granite or crockery tea pot (not
metal) and pour the boiling water over it, cover, and let stand
five to seven minutes. Stir and strain onto ice. This may then

be diluted with cold water to taste, but will be found much more
delicious than tea that is allowed to cool slowly.

Russian Tea
To each cup of tea, either hot or cold, add one-half teaspoon
of Horsford's Acid Phosphate, and sweeten to taste. For variety
add two or three cloves to the tea while it is steeping. Milk is
never served with Russian tea.

Hints on The Freezing of Desserts
The essentials for freezing desserts are an ice cream freezer,
a burlap bag, a wooden mallet or axe, a small sauce pan, sufficient ice or snow and coarse rock salt.
Use equal parts of ice and salt for freezing frappé.
Use three level measures ice to one level measure of salt for
water ice, sherbert, and ice cream.
Place can containing mixture to be frozen in wooden tub and
adjust top. Turn crank to make sure can fits in socket. Add
ice and salt until they come to the top of the can, packing solidly.
If only a small quantity is to be frozen, the ice and salt need
come only a little higher in tub than mixture to be frozen.
Can should never be filled more than three-fourths full, as mixture increases in bulk during freezing.
Turn crank slowly at first and steadily. A f t e r mixture is
frozen to a mush the crank may be turned more rapidly.
Do not draw off the salt water until the mixture is frozen, unless there is a possibility of its getting into the can.
A f t e r freezing is accomplished, draw off water, remove dasher
and with a spoon pack solidly. Put cork in opening of cover,
then put on cover. Repack freezer using four measures ice to
one measure of salt. Cover top with newspapers, or pieces of
carpet.

Orange Ice
1 tablespoon Horsford's
4 cups water
Acid Phosphate
2 level cups sugar
Grated rind 1 orange.
2 cups orange juice
METHOD : Make a syrup by boiling the water and sugar together ten minutes. Add the orange juice, Horsford's Acid
Phosphate and grated rind. Cool, strain and freeze.
TO MAKE RASPBERRY ICE use two cups raspberry juice
in place of the orange juice. Other ingredients the same.

TO MAKE STRAWBERRY ICE use two cups strawberry
juice in place of the orange juice and one-half cup less sugar.
Other ingredients the same.
TO MAKE CURRANT ICE use two cups currant juice in place
of the orange juice and one-half cup less sugar. Other ingredients the same.
TO MAKE LOGANBERRY ICE use two cups loganberry juice
in place of the orange juice and one-half cup less sugar. Other
ingredients the same.

Milk Sherbet
% level cup sugar
teaspoon lemon extract
2 to 3 tablespoons Horsford's
2 cups sweet milk.
Acid Phosphate
METHOD : Put the sugar into a small bowl, and pour the
phosphate over it. Let stand ten minutes, stirring occasionally.
Add the lemon extract, then add the sugar mixture to the milk
very gradually, stirring constantly. A curdled appearance at
this point will not affect the sherbet when it has been frozen.
Freeze until stiff, using one part salt to three of ice.

Grape Juice Sherbet
1 level tablespoon granulated
1 level cup sugar
gelatine
2 cups grape juice
% cup cold water
% cup orange juice
1% cups boiling water
tablespoons Horsford's Acid Phosphate.
METHOD : Soak gelatine in cold water five minutes. Make
a syrup by boiling the sugar and hot water together ten minutes.
Add soaked gelatine and cool slightly. Add f r u i t juices, Horsford's Acid Phosphate, and freeze.

Pineapple Sherbet
1 can grated pineapple
1 level tablespoon granulated
1 level cup sugar
gelatine
2 tablespoons Horsford's
4 cups hot water.
Acid Phosphate
METHOD : Soak gelatine in cold water five minutes.
Make a syrup by boiling sugar and hot water together ten minutes. Add soaked gelatine and cool slightly. Add pineapple,
Horsford's Acid Phosphate, and freeze.

Cranberry Frappe
4 level cups cranberries
2 level cups sugar
2 cups water
3 tablespoons Horsford's Acid Phosphate.
METHOD : Cook cranberries and w a t e r eight minutes, then
force through sieve. Add sugar and Horsford's Acid Phosphate,
and freeze to a mush using equal parts of ice and salt. Delicious
with roast turkey.

Fruit Frappé
2 level cups sugar
4 cups water
CU
2 tablespoons Horsford's
PS grape juice
Acid Phosphate
1 cups orange juice.
METHOD : Boil the water and sugar together ten minutes.
Add the Horsford's Acid Phosphate and the f r u i t juice. Cool,
strain and freeze to a soft, snowy consistency.

Pomona Frappé
level cups sugar
2 cups orange juice
4 cups water
2 tablespoon Horsford's
4 cups sweet cider
Acid Phosphate.
METHOD : Boil the sugar and water together ten minutes.
Add cider, orange juice and Horsford's Acid Phosphate. Cool,
strain and freeze to a snowy consistency.

Orange Jelly
34 box gelatine, or
1 cup boiling water
1 level tablespoon granulated
% level cup sugar
gelatine
% cup orange juice
Yz cup cold water
1 tablespoon Horsford's Acid Phosphate.
METHOD : Soak the gelatine in cold water for fifteen minutes, add the boiling water, sugar, orange juice and phosphate.
Strain into one large or several small moulds. Chill until jelly
sets. Serve very cold.
Any other f r u i t juice may be substituted such as loganberry,
strawberry, grape juice, etc. If a mild juice is used increase
the acid phosphate to suit taste.

Snow Pudding
% box gelatine, or
cups boiling water
1 level tablespoon granulated
1 level cup sugar
gelatine
2 tablespoons Horsford's
% cup cold water
Acid Phosphate
Whites 2 eggs.
METHOD : Soak gelatine in cold water fifteen minutes.
Add the boiling water, stir well, then add the sugar and phosphate, and stir. Chill until jelly is rather stiff or thick, stirring
occasionally. When thick, beat until frothy; add the whites of
the eggs, beaten stiff, and continue beating until mixture is
stiff enough to hold its shape. Serve very cold with cream or
boiled custard.
N. B.—One-half teaspoon of lemon or orange extract may be
added if desired, or one-quarter cup of orange or pineapple juice
may be substituted for an equal amount of boiling water.

Pineapple Bavarian Cream
2 level tablespoons granulated
1 teaspoon Horsford's
gelatine
Acid Phosphate
V2 cup cold water
Whip from 3 cups cream or 1
1 can grated pineapple No. 2
large can evaporated milk,
Yi level cup sugar
whipped. See page 3.
METHOD : Soak the gelatine in the cold water ten minutes.
Heat the pineapple, add sugar, Horsford's Acid Phosphate and
soaked gelatine. Chill in pan of ice water, stirring occasionally.
When it has thickened slightly, fold in whip from cream. Mould
and chill.

Prune Pudding
2 level cups dried prunes
level cup sugar
3 level tablespoons candied
1 tablespoon Horsford's
orange peel
Acid Phosphate
3 level tablespoons potato
flour
level cup nut meats, if desired.
METHOD: Wash prunes, and cover with warm water.
Bring gradually to the boiling point, and boil one minute. Remove from the fire and let stand, covered, until cool. Drain off
and measure the liquid. There should be two cups, but if not
add enough water to make that quantity. Stone and cut the
prunes into small pieces, and put them back into the liquid.
Add the orange peel, cut fine, and bring to the boiling point.
Mix the potato flour and sugar. Add a little of the liquid to it,
stir until smooth and pour into the boiling prune mixture. Cook
one minute. Add the phosphate, and the nut meats if used.
Chill thoroughly and serve with whipped or plain cream or a thin
custard sauce.

Fruit Pudding
1 cup fruit juice, canned or
1 tablespoon Horsford's
fresh, (Orange, raspberry,
Acid Phosphate
loganberry, currant, or a
Sugar to taste
mixture of juices)
4 level tablespoons potato flour
% cup boiling water
cup cold water.
METHOD : Mix the f r u i t juice, hot water, phosphate, and
sweeten to taste. Heat. Mix the potato flour to a thin paste
with the cold water. When the juice is almost boiling add the
potato flour paste to it, and cook one minute. Pour into a mould
that has been wet with cold water. When cold, turn out of
mould and serve with plain or whipped cream.
Note—As fruit juices vary in strength it may be necessary to
change the proportion of fruit juice and water used, but there
should be one-and-one-half cups of liquid (juice and water mixed)
before the potato flour paste is added.

Pineapple Syllabub
1 No. 2 can sliced pineapple
% lb. marshmallows
Yz cup nut meats

2 cups heavy cream
2 level tablespoons sugar
% teaspoon vanilla.

METHOD : Cut pineapple in small pieces and set in cold
place to chill. Cut marshmallows in quarters. This is easily
done with scissors, letting pieces fall on plate which is covered
with powdered sugar, in order to keep pieces separate. Break
nuts in rather large pieces. Whip cream to stiff froth, add
sugar and vanilla. Fold prepared ingredients into whipped
cream, a f t e r draining the pineapple. Serve very cold in sherbet
glasses or compotes, or pile on slices of sponge cake.

Fruit Compote
CU
2 oranges
P sugar
1 small can sliced pineapple
1 tablespoon Horsford's
2 or 3 bananas
Acid Phosphate
3 tablespoons pineapple juice.
METHOD : Cut the fruit into small pieces. Add sugar, phosphate and pineapple juice. Chill, and serve in sherbet glasses
or compotes. May be garnished with red cherry or berry.

Summer Plum Pudding
1 package orange
flavored
1 cup boiling water
prepared gelatine
1 cup cold water.
METHOD : Stir prepared gelatine in boiling water until dissolved; add cold water; cool.
Or:—
1 tablespoon granulated
1 cup boiling water
gelatine
% cup orange juice
% cup cold water
% cup sugar.
METHOD : Soak gelatine in cold water five minutes. Add
boiling water and stir until gelatine is dissolved. Add orange
juice and sugar; cool.
To either of the above add
1 tablespoon Horsford's
1 cup Grape-nuts
Acid Phosphate
1 cup seedless raisins
1 teaspoon cinnamon.
Mix well; mould and chill. When set, remove from the mould
and serve with whipped cream or Custard Sauce.

Marshmallow Cream
2 level teaspoons granulated
4 level tablespoons sugar
gelatine
1 teaspoon Horsford's
1 tablespoon cold water
Acid Phosphate
Whites 2 eggs
y2 teaspoon lemon extract.
METHOD : Put the gelatine and the cold water in a teacup,
and let soak for five minutes. Place the cup in a small pan of
cold water, and bring gradually to the boiling point. This will
dissolve the gelatine without the addition of more water. Meantime beat the whites to a stiff froth, add the sugar, phosphate
and flavoring, and then very gradually the dissolved gelatine.

Continue beating until the mixture will hold its shape when
dropped from the beater. Pile at once into individual serving
dishes. Garnish with f r u i t or nuts. Serve with plain cream or
with Custard Sauce.

Custard Sauce
% cup milk
3 level tablespoons sugar
Yolks 2 eggs
Flavoring.
METHOD : Scald milk in top of double boiler. Beat yolks
and sugar together thoroughly; pour the hot milk into the egg
mixture gradually ; return to the double boiler and cook, stirring
constantly until the mixture coats the spoon. Pour at once into
a cold dish. Flavor to taste. Chill before serving.

Prune Charlotte
20 marshmallows, cut in fourths
% level cup powdered sugar
20 prunes, cooked tender
l j ^ teaspoons Horsford's
1 cup cream whipped stiff
Acid Phosphate
3 tablespoons prune juice.
METHOD : Beat the cream until stiff, add the sugar, prune
juice, Horsford's Acid Phosphate, prunes cut in small pieces and
marshmallows. Chill and serve in sherbet glasses.

Orange Pudding
2 cups scalded milk
Juice and grated rind of 1
1 level cup soft white bread
large orange
crumbs
2 teaspoons Horsford's
4 eggs
Acid Phosphate
level cup sugar
teaspoon salt.
METHOD: Scald milk, and add crumbs. Beat eggs, add
sugar, strained orange juice, rind, phosphate and salt. Combine
with the milk and crumbs. Pour into buttered mould, or into
several individual moulds, set in hot water, and bake in moderate
oven until firm. Do not have oven hot enough for water surrounding moulds to boil. When done, turn from moulds, and serve
with hard sauce.

Orange Custard Pudding

Follow recipe for Orange Pudding, but use three cups scalded
milk and three-quarters cup sugar. Bake very carefully.
When done, set aside to cool, then chill thoroughly before ser# ving. This pudding should be rather soft, and needs no sauce or
cream.

Canadian Plum Pudding
lb. raw potatoes
% lb. raw carrots
Yz lb. suet
1 lb. raisins
1 level cup sugar
2 level cups

1 level teaspoon salt
1 level teaspoon Rumford
Baking Powder
34 level teaspoon soda
1 level teaspoon cinnamon
flour
1 level teaspoon nutmeg
% level teaspoon cloves.

METHOD : Pare potatoes and carrots before weighing; put
them with the suet, through the food chopper. Add raisins and
sugar, and mix well. Sift in the remaining dry ingredients.
Mix and put into moulds or pudding dish. Steam about three
hours. If kept in cold place, this pudding will keep many days,
and may be resteamed until heated when needed. Serve with
any desired sauce.

Grandmother's Sauce
1 level cup sugar, brown or white 1 teaspoon Horsford's Acid
1 level tablespoon
flour
Phosphate and % teaspoon
2l level tablespoons butter
lemon extract
/2 cup hot water
or % teaspoon vanilla.
METHOD : Mix sugar and flour, add hot water and butter
and bring to boiling point. Remove from fire and flavor. The
Acid Phosphate to be omitted when vanilla flavoring is used.

Hard Sauce
level cups powdered sugar
2 or 3 tablespoons cream
4 level tablespoons butter
Flavoring.
METHOD : Mix butter through sugar very thoroughly. Add
cream gradually until sauce is the desired consistency. Beat
well. Flavor.

Apricot Sauce
Yi level cup sugar
1 level tablespoon
cup hot water

cup strained apricot pulp
1 teaspoon Horsford's
Acid Phosphate
Pinch salt.
METHOD : Mix sugar and flour; add other ingredients, and
boil two minutes. Delicious over plain puddings.
flour

Apple Pudding
2 qts. apples, pared, cored
3 level teaspoons Rumford
and quartered
Baking Powder
Yi level cup sugar
% level teaspoon salt
Yi cup water
Yi l e v e l cup sugar
% level teaspoon nutmeg
1 cup milk
2 level cups sifted
flour
1 egg
1 tablespoon liquid fat.
METHOD : Put apples, one-half cup sugar, water and nutmeg in baking dish, and bake in moderate oven twenty minutes.
Meantime, mix and s i f t the remaining dry ingredients, add the
egg, milk and fat, and mix well. Pour batter over top of
apples, return to the oven, and bake about fifteen minutes.
Note—Any desired f r u i t may be used in place of apples.

Plain Pastry
2 level cups pastry
flour
% level cup shortening
% level teaspoon salt
6 tablespoons cold water.
level teaspoon Rumford
Baking Powder
METHOD : Sift the dry ingredients into a bowl; add the
shortening without touching your hands to the mixture—a heavy
wire egg whip will do this easily. Add the water and mix
lightly. Turn onto a floured board and press into a ball. Divide,
and roll half for each crust. If crust breaks in rolling, fold in
thirds each way and roll again. In making a baked crust for
lemon pie, etc., cover an inverted pie pan with the paste, press
well around the edges, prick several times with a fork, and bake.
If the crust puffs away from the pan in baking prick again before it has baked enough to set. This will let out the air, and
the crust will conform to the shape of the pan. When baked invert onto a plate, lift out the pie pan, cool and fill.
Tarts or pastry shells may be made the same way over muffin
tins.
Less shortening is required to make a tender crust with pastry
flour than with bread flour.

Lemon Cream Pie
% level cup sugar
cups boiling water
2 level tablespoons cornstarch
Yolks of 2 or 3 eggs
3 level tablespoons
flour
2 tablespoons Horsford's
Pinch of salt
Acid Phosphate
% teaspoon lemon extract.
METHOD : Mix the dry ingredients in the top of the double
boiler; add the boiling water gradually, cook over hot water,
stirring occasionally, for fifteen minutes. Slightly beat the egg
yolks, and add a little of the hot mixture to them. Beat well,
and add this to the contents of the double boiler. Cook one minute, remove from the fire, add the phosphate and extract, and
cool before putting into the baked crust. A f t e r the filling is in
the crust, cover with a meringue made from the whites of the
eggs.

Meringue
White 1 egg
2 level tablespoons sugar
1 tablespoon cold water
Flavoring
% level teaspoon Rumford
Few grains salt.
Baking Powder
METHOD : Put white of egg, water and baking powder in
bowl, and beat until stiff; add sugar and beat until again stiff.
Add salt and flavoring, spread over pie or pudding, and bake at
least ten minutes in rather slow oven.
Note—'This will not make a deep meringue for a pie, but if a
deeper one is desired double the recipe. The proportions should
remain the same.

Raisin Pie
1 level cup chopped raisins
1 tablespoon Horsford's
1 cup water
Acid Phosphate
% level cup sugar
1 level teaspoon potato flour.
METHOD : Mix together and cook until raisins are soft.
Bake in one crust with strips of pastry across the top if desired.

Mock Cherry Pie
1 level cup seedless raisins
1 tablespoon Horsford's
1 level cups fresh cranberries
Acid Phosphate
level cup sugar
4 tablespoons cold water.
METHOD : Halve cranberries; mix all ingredients thoroughly,
and bake in one crust in a deep pie pan.

Pineapple Tarts
2 eggs
1 level cup grated pineapple
% level cup sugar
Pastry.
1 tablespoon Horsford's
Acid Phosphate
METHOD : Line patty pans or muffin pans with plain pastry.
Beat yolks of eggs, add sugar and phosphate, then pineapple,
pour into the prepared pans, and bake in moderate oven until
crust is done. Cover tops with meringue made from the two
whites of eggs, and bake not less than ten minutes in rather
slow oven. See page 14.

Salad in Place of Dessert
A dainty salad, especially if made from fruit or green vegetables, often may be served to take the place of both salad and
dessert. This is especially true of salads with sweet dressing.
Horsford's Acid Phosphate lends itself perfectly to these dainty
dressings, giving a delicacy of flavor not obtainable with vinegar.

Fruit Salad Dressing
34 cup pineapple juice
3 tablespoons water
34 cup orange juice
2 eggs
1 tablespoon Horsford's
% l e v e l CUP granulated sugar
Acid Phosphate
cup cream, whipped stiff.
METHOD : Heat the fruit juices, Horsford's Acid Phosphate
and water, in double boiler ; beat the eggs until light, gradually
adding the sugar. Add the hot liquid to the egg mixture, cook
over hot water until mixture thickens and coats the spoon.
When cold and ready to use, fold in whipped cream. This makes
one pint of dressing.
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Little Book of Rumford Breads
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