CONSERVATION
r

T f H E Food Administration is making an
appeal to the entire household as v?ell as
the housekeeper to "Enlist" in the Arm}? for
the conservation of food and not to wait to be
"Drafted."
economizing on certain foods
^ e are giving our soldiers and our allies the
time and necessary materials to further the
great cause of liberty.
In the case of Foods we are not asked to starve
ourselves, but to be reasonable; eat plenty, but
wisely and without aste. Ours has been a
country of plenty, and we have been inclined
to be wasteful; but if every one does not onlj)
his or her bit, but "their all," the great problems of conservation will be met.
American Red Cross Dietitian.

N O T E — M i s s Costello is already well known to most of the ladies of our
country. Ske is of tke Domestic Science Branck of tke University of
Ckicago, Simmons College, Boston Cooking Sckool, a graduate of Lewis
Institute, Supervisor of Domestic Science in Public Sckools, Special Lecturer
on Domestic Arts and Economy, Special Lecturer to tke Women's Clubs.

SELECTED RECIPES
FOR WAR
TIMES

T

H I S booklet is presented to 4ie American
Army) of housewives ^Ko are doing &ieir bit
food conservation.
Ever? recipe Has been carefully selected, prepared and tested in our ov)n modern Bakery and
Laboratory) bj) a kousewife, Domestic Science Expert and Food Analyst. You will find fkem economical, keal&ful and appetizing.
Baking Powder Bread

4 cups
flour,
6 l e v e l t e a s p o o n s C a l u m e t Baking
1 y 2 teaspoons salt,
Powder,
\y<i level tablespoons shortening,*
2 cups of milk.
Sift baking powder, flour and salt together. Add milk and melted shortening
a n d mix. Work i n t o loaves, p a n and bake in hot oven 30 minutes. G r a h a m flour
may be used instead of white flour.

Raisin Bread
Same as for Baking Powder Bread, b u t add:
cup sugar, syrup or honey,*
1 cup raisins.
Add the sugar with the flour and add the raisins when partly mixed.

Nut Bread
Same as for Raisin Bread, using Yi cup of chopped walnuts instead of raisins.

Whole Wheat Nut Bread
3 cups sifted whole wheat
flour,
1 tablespoon sugar,
3 level teaspoons Calumet Baking
Yi cup chopped nut meats,
Powder,
1% cups sweet'milk.
1 level teaspoon salt,
Sift flour, baking powder and salt together three times, add the other ingredients
and mix thoroughly with a spatula or the rounding side of mixing spoon. P u t in ungreased pan and bake one hour in slow oven. It makes much better bread if baked
in the round corrugated pans.

Entire Wheat Bread
4 cups entire wheat flour or 2 cups entire wheat or graham,
cup milk,
2 cups rye flour,
1 cup water,
x
/x cup corn syrup,
3 tablespoons drippings,*
4 teaspoons Calumet Baking Powder.
% teaspoon salt,
1.—Melt drippings, add syrup, then liquids.
2.—Mix dry ingredients thoroughly, combine.
3.—Bake in 2 loaves in moderate oven 40 minutes.
•See note on page 8.

© 1918, Calumet Baking Powder Co.

Bran Bread
The following recipe for a health bread was prescribed by a physician for a patient
of sedentary habits. As a choice between bran and drugs, the bran is perhaps the
better of the two.
3 cups whole wheat
flour,
1 cup bran,
3 tablespoons New Orleans molasses,
Pinch of salt,
1 teaspoon soda,
1 teaspoon Calumet Baking Powder.
Buttermilk to make soft dough,
Preparation: Stir all of the ingredients together. Bake about forty-five minutes
in a moderately hot oven. This is usually baked in a Buster Brown tin or in a tea
or coffee can, t h a t will leave little of the surface exposed to crust over.
I would prefer to make this entirely of unsifted graham flour, as the amount of
bran would be about the same.

Norwegian Rye Bread
1
2
1
3

cake yeast,
2 cups rye flour,
cups G r a h a m
flour,
1 cup molasses,
tablespoon sugar,
1 tablespoon salt.
medium boiled and mashed potatoes,
Preparation: Sift the flours, salt and sugar together. Pour and beat in well
as much hot water as the flour will take up, making a stiff batter. Add the mashed
potatoes and molasses; when this is lukewarm add the softened yeast. Let stand
over night.
In the morning add one cup of milk or water and enough white flour to make it
right consistency.
Let stand till double in bulk. Shape into loaves; let rise and then bake in moderate oven one and a quarter hours.

Boston Brown Bread
cup whole wheat or G r a h a m
flour,
% cup cornmeal (yellow),
cup New Orleans molasses,
H cup white flour,
1 egg,
M cup sour milk,
X
Y<x teaspoon salt,
A
teaspoon soda,
Yi cup seedless raisins may be added,
1 teaspoon Calumet Baking Powder.
Preparation: Beat the egg and add the molasses, milk and other ingredients.
P u t into well greased brown bread cans, cover each and place them in shallow pan
with about one and one-half inches of water. This recipe will make one large loaf,
or two smaller ones.

Perfect Corn Bread
1 cup cornmeal (yellow),
»
V«g cup white flour,
% cup milk,
1 egg,
2 tablespoons melted shortening,*
1 ltablespoon sugar,
Yi teaspoon salt,
1 A teaspoons Calumet Baking Powder.
Preparation: Sift the dry ingredients together. Beat the egg, stir in the milk
and pour into the other ingredients. Add the melted shortening and mix thoroughly
by cutting b a t t e r back and forth. Pour into baking pan, brush the top with melted
shortening and bake in moderate oven 25 minutes.
This recipe will make six large cornmeal muffins or corh bread sufficient for
three or four people.

Corn Bread
1 K cups cornmeal,
3 teaspoons Calumet Baking Powder,
>4 cup
flour,
2 tablespoons shortening,*
1 teaspoon salt,
2 cups milk,
2 tablespoons sugar,
1 egg.
Sift the flour together with the baking powder and salt. Beat the egg until it
is light, then add it to the cornmeal and then add t h e milk, the flour, and the melted
shortening, b e a t to a smooth b a t t e r . Pour all into a shallow, well greased pan and
bake in a hot oven 25 minutes.
*See note on page 8.

Eggless Corn Bread
1 cup cornmeal,
3 teaspoons Calumet Baking Powder,
% cup
flour,
2 tablespoons melted shortening,*
3 tablespoons corn syrup,
1 cup milk.
teaspoons salt,
1. Mix and sift dry ingredients.
2. Add melted shortening, syrup, and milk.
3. Beat thoroughly, bake in greased tin for 20 minutes.

Corn-Rye Bread
1 % cups cornmeal,
2 level tablespoons shortening,*
4 level teaspoons Calumet Baking Powder,
% cup rye flour,
1 level teaspoon salt,
1 H cups milk,
2 level tablespoons sugar,
1 egg.
Sift cornmeal. flour, salt and baking powder together. Add sugar and milk and
mix. T h e n add the melted shortening and well beaten egg.

Peanut Butter Bread
% cup peanuts (ground) or
4 teaspoons Calumet Baking Powder,
cup peanut butter,
^ cup milk,
}4 cup corn syrup,
H cup water,
1
cups bread
flour,
2 teaspoons melted shortening.*
% cup rye flour,
1. Carefully blend peanuts and corn syrup.
2. Mix and sift the dry ingredients and
3. Add alternately with milk and water to the first mixture. Add shortening
and mix.
4. P u t in greased tins, bake in moderate oven 30 to 35 minutes.

Oatmeal Muffins
1 cup cooked oatmeal,
2 tablespoons melted drippings or any
1 cup Graham
flour,
shortening,*
3 teaspoons Calumet Baking Powder,
% cup milk,
x
% teaspoon salt,
/i
cup dates (ctlt) or raisins.
1. Mix flour, baking powder and salt.
2. Add oatmeal, melted shortening and milk; then the raisins or dates, which
have been dredged in a little flour.
3. Bake in greased tins in m o d e r a t e oven 25 to 30 minutes.

Oatmeal and Corn Bread or Muffins
1 cup oatmeal,
2 level tablespoons sugar,
1 cup cornmeal,
1 level teaspoon salt,
1 cup
flour,
1 egg well beaten,
1% cups milk,
1 level tablespoon shortening.*
4 level teaspoons Calumet Baking Powder.
Sift meals, flour, salt and baking powder together. Then add sugar and milk
and mix well. Then add the egg and melted shortening. Bake as bread, as muffins.

Corn and Rye Muffins
cups cornmeal,
2 level tablespoons shortening,*
4 level teaspoons Calumet Baking Powder,
% cup rye flour,
1 level teaspoon salt,
2 cups milk,
2 level tablespoons sugar,
1 egg beaten.
Sift together the cornmeal, flour, salt and baking powder. Add the sugar and
milk and mix thoroughly. Then add the shortening and beaten egg. Bake in greasedgem pans.

Rice Muffins
2 cups
flour,
H teaspoon salt,
2 cups boiled rice,
1 cup milk,
1 egg
well
beaten,
4 level teaspoons Calumet Baking
x
/i cup melted shortening,*
Powder.
Sift together thoroughly the flour, baking powder and salt. Add the rice, working
it with the tips of the fingers and gradually, the milk, egg and melted shortening.
Bake in gem pans.

Cornmeal Muffins
1
1
1
1

cup cprnmeal,
cup
egg, well beaten,
teaspoon salt,

cup molasses, or 2 tablespoons sugar,
1 cup milk,
3 level teaspoons Calumet Baking
Powder,
1 tablespoon melted shortening.*
Sift together thoroughly the cornmeal, flour, baking powder and salt. Add
gradually the milk and molasses and beat thoroughly, t h e n add the egg and melted
shortening. Bake in hot buttered gem pans 25 minutes.
flour,

Cornmeal Waffles
1 Yi cups boiling water,
% cup flour,
2 cups white cornmeal,
3 tablespoons sugar,
1 % cups milk,
teaspoons salt,
3 level teaspoons Calumet Baking Powder,
2 eggs, yolks and whites beaten sepa2 tablespoons melted shortening,*
rately.
Cook the meal in the boiling water 20 minutes. Add the milk, then flour, sugar,
baking powder and salt, sifted together, yolks of eggs beaten until thick; melted
shortening and whites of eggs beaten together until stiff. Cook as waffles.

Canned Corn Griddle Cakes
1 cup
flour,
H cup milk,
1 level teaspoon Calumet Baking Powder,
1 cup canned corn,
1 egg,
H teaspoon salt.
Prepare and serve the same as plain griddle cakes.

Buckwheat Griddle Cakes
2 cups buckwheat (pure),
M teaspoon salt,
1 cup white
flour,
Enough milk to make thin batter.
4 level teaspoons Calumet Baking Powder,
Sift buckwheat, flour, salt and baking powder thoroughly. Add milk enough to
make thin b a t t e r . Bake on hot griddle, well greased.

Cornmeal Griddle Cakes
2 cups cornmeal,
1 tablespoon molasses or sugar,
1 cup
flour,
2 cups milk,
1 teaspoon salt,
1 tablespoon melted shortening,*
4 level teaspoons Calumet Baking Powder,
1 egg.
Sift together thoroughly, cornmeal, flour, baking powder, salt and sugar. Beat
the egg. Add to the milk, and pour slowly on the other ingredients. Mix thoroughly
and add the melted shortening. Bake on hot griddle, well greased.

Marian's Bread Crumb Griddle Cakes
1
1
2
3

cup milk,
cup dry bread crumbs,
teaspoons Calumet Baking Powder,
tablespoons melted shortening,*

*See note on page 8.

1 cup flour,
1 or 2 eggs,
1 teaspoon salt,
2 teaspoons sugar.

Preparation: Do not soak the bread crumbs. Break the egg or eggs into a
bowl or quart cup and beat, add all of the ingredients except the bread crumbs, and
beat smooth with the egg beater. Then add the bread and enough water or more
milk to make of desired consistency. By the addition of shortening to the batter, the
greasing of the griddle is avoided, eliminating the offensive odor of burning grease.

Rolls
cups bread
flour,
1 teaspoon salt,
% cup rye flour, barley, oatmeal or corn2 tablespoons shortening,*
meal,
X C U P s o u r milk,
3 teaspoons Calumet Baking Powder,
1 egg (if desired).
Yi teaspoon soda,
1. Mix and sift dry ingredients.
2. C u t in the shortening.
3. Beat egg if used, add milk and combine mixtures to form soft dough.
4. Roll Yi inch thick; cut as biscuits or shape as Parker House Rolls.
12 to 15 minutes in hot oven.

Bake

Apple Gems
1 cup Graham
flour,
cup corn syrup or h o n e y , *
Yi cup rye
flour,
3 teaspoons Calumet Baking Powder,
1 cup corn flour or cornmeal,
% cup milk,
Yi teaspoon salt,
% cup apple sauce.
1. Mix dry ingredients thoroughly.
2. Add milk and syrup, beat well.
3. Add apple sauce.
4. Bake in muffin tins 25 to 30 minutes in moderate oven.

Calumet War Cake
% cup corn syrup,
M cup rye flour,
2 tablespoons drippings,*
2Yi teaspoons Calumet Baking Powder,
1 egg yolk,
1 teaspoon flavoring,
H cup milk,
1 egg white.
1 cup wheat flour,
1. Mix and sift dry ingredients.
2. Add melted drippings, beaten egg yolk, corn syrup, flavoring, and beat
thoroughly.
3. C u t and fold in the beaten white of egg.
4. Bake 30 minutes in a moderate oven.

Calumet Economy Cake
H cup shortening,*
H cup buckwheat flour,
1 cup brown sugar,
1 % cups bread flour,
Yolks, 2 eggs,
3 t e a s p o o n s Calumet Baking Powder,
Yi cup seeded raisins (cut),
% cup milk,
Y2 cup currants,
1 egg white beaten stiff.
1 teaspoon vanilla,
1. Cream shortening; add sugar and cream together.
2. Add beaten egg yolks.
3. Mix and sift dry ingredients, and add alternately with milk to the first mixture.
4. Add vanilla, raisins and currants, then fold in egg white. T u r n into greased
loaf tin.
5. Bake in moderate oven 45 to 55 minutes.

Eggless, Butterless, Milkless Cake
1^2 cup brown sugar,
2 cups hot water,
*See note on page 8.

H cup shortening (or drippings),*
1 K cups seeded raisins, cut.

1. Boil the above mixture 5 minutes; cool.
2. Mix and sift 2 cups bread flour, 1 cup rye flour, 1 ^ teaspoons soda, 1 teaspoon
baking powder, 1 teaspoon each of cinnamon, cloves and ginger. Gradually add to
first mixture.
3. Bake in very moderate oven in loaf 55 to 60 minutes. (Make 2 loaves.)

Molasses Drops
M cup shortening, *
y 2 teaspoon salt,
H cup boiling water,
1 tablespoon ginger,
% cup molasses,
1 teaspoon cinnamon,
1 teaspoon soda,
About 234 cups pastry flour.
Pour the boiling water over the shortening. Add remaining ingredients, using
sufficient flour to make a drop batter. Drop from tablespoon on a greased tin. Bake
in moderate oven fifteen minutes.

Molasses Sauce
cup molasses,
1 tablespoon vinegar or lemon juice,
% cup boiling water,
Few grains of salt,
1 tablespoon cornstarch blended with 34 cup cold water.
Mix molasses and boiling water. Add the cornstarch blended with the cold water.
Boil five minutes, remove from fire and add vinegar or lemon juice, salt and spice
if desired.
(All measurements are level.)
Farmers' Bulletin 653—Honey and its Uses in the Home.

Chocolate Nougat Cake
34 cup xdrippings or n u t butter, *
y 2 cup flour,
X
/2 cup corn syrup,
A
teaspoon salt,
2 squares chocolate,
H teaspoon vanilla,
3 teaspoons Calumet Baking Powder,
^ cup milk and water,
134 cups rye
flour,
y^ cup walnuts (chopped).
1. Soften shortening, add syrup and melted chocolate.
2. Mix and sift dry ingredients, and add alternately with milk to first mixture.
Mix thoroughly.
3. Add vanilla and chopped nuts.
4. Bake in layers in moderate oven 25 to 30 minutes.

Honey Icing
cup honey,
2 egg whites.
1. Boil honey until it forms a firm hard ball when dropped into cold water.
2. Pour slowly over tffe beaten whites of 2 small eggs, and beat until cold. Any
flavoring may be added.

Pie Paste
2 H cups rye
flour,
% cup shortening,*
1 cup cornmeal,
Ice cold water,
}/>2 level teaspoon salt,
34 teaspoon Calumet Baking Powder,
Sift together the dry ingredients thoroughly. Work in the shortening with knife
or rounding edge of a tablespoon or spatula. Moisten to a dough with cold water.
P u t lightly on floured board, a n d roll thin ready for use.

Porridge Pudding
3 cups cold oatmeal porridge,
3 cups milk,
2 eggs,
cup sugar, corn syrup,
}/2 cup chopped raisins or currants,
or 34 cup honey.*
Mix ingredients, and bake about 30 minutes. Any cold porridges, or boiled
rice, can be used in this way, and will give a variety of delicious dishes easily prepared.
Vanilla and lemon extract or nutmeg can be used for flavoring, and raisins ancf currants
omitted.
*See note on page 8.

Baked Indian Pudding
4 cups boiling water,
cup sugar, syrup, or honey.*
2 cups boiling milk,
2 level tablespoons shortening,*
1 Yi cups cornmeal,
1 teaspoon lemon extract,
2 eggs,
1 teaspoon vanilla extract.
Pour the boiling milk and water on the sugar and cornmeal.
Add the shortening
well beaten eggs and extracts. Mix thoroughly and place in an earthenware dish
and cook in a slow oven
hours.

Plain Bread Pudding
1 small loaf stale bread,
2 eggs, well beaten,
1 quart milk,
K teaspoon salt,
cup sugar,
1 teaspoon vanilla,
cup melted shortening,*
Remove the soft p a r t from the loaf, and p u t through a colander (there should
be 2 cupfuls). Scald the milk, pour over the crumbs, let stand until cool. Add the
eggs, sugar, shortening, salt and vanilla. Bake in a buttered pudding dish, in a slow
oven 1 hour. Serve with vanilla sauce. Raisins or currants can be added to above if
desired.

Rice Pudding
4 cups milk,
H cup sugar, syrup, or honey,*
H cup rice,
Grated rind half lemon.
H teaspoon salt,
Wash rice, mix ingredients, and pour into buttered pudding dish. Bake 3 hours
in a very slow oven, stirring three times during first hour of baking to prevent rice
from settling.
Raisins or currants added to above will give variety.

Penn Eggs
(Left Over Luncheon Dish.)
2 cups hot mashed potatoes,
^ teaspoon salt,
2 tablespoons shortening,*
1 egg yolk mixed with 2 tablespoons milk.
1. Mix thoroughly and shape around muffin rings. Brown slightly in oven.
2. P u t 2 tablespoons of cooked carrots, peas or other " l e f t o v e r " vegetable
in the bottom of each potato croustade.
3. On top of each place a poached egg.
4. Pour over a white sauce, sprinkle with grated cheese, and p u t under gas
flame to melt cheese.

SOUPS

Conservation (Left Over)
1. Chop H cup carrots and 1 onion. Cook until golden brown in 4 tablespoons
of shortening.*
2. Add 1 quart water in which spinach, peas, or other vegetable was cooked (if
it has been saved) and simmer 25 minutes.
3. Add 1 pint milk,
cup catsup and season to taste. Reheat and strain if
desired.

Sweet Potato Soup
1. Scald 1 quart milk with a slice each of onion and sweet pepper.
2. Add 1 cup mashed sweet potato and % cup cooked squash.
3. Melt H cup shortening,* add 2 tablespoons rye flour, \ x /i teaspoons s a l t ^
few grains of pepper, then gradually the hot mixture. Boil 5 minutes, stirring conv'
stantly.
4. Add 2 pimentos, cut fine.
5. R u b through a puree strainer.
6. Strain and serve at once.

HOW T O MIX SUBSTITUTES
The following table showing the approximate percentages of barley or corn
flours as substitutes which can be added to w h e a t flour for various purposes has
been compiled by a large milling company, which gives as a general rule for the
use of mixed flours, " a little more weighting a n d a little less rising."
Per cent
Per cent
barley or
barley or
corn flour
corn flour
Tea biscuit..
20 to 40
Gravies
100
Fried cakes
25 to 35
Dusting
flour
100
Crullers
25
to 35
Wheat bread
15 to 25
Doughnuts
15 to 25
Rye bread
15 to 25
Griddlecakes
25 to 50
Graham b r e a d - . . .
15 to 25
WTaffles
20 to 40
Whole w h e a t bread
15 to 25
Fritters
20 to 40
Bran bread
15 to 25
Muffins
25 to 50
Raisin bread
15 to 25
Dark sheet c a k e . . .
15 to 25
Fruit bread
15 to 25
Dark cup cake
15 to 25
Nut bread
15 to 25
Dark cookies
15 to 25
Brown bread
33
Dumplings
25 to 50
Coffee cake
15 to 25
Noodles
,_
25 to 50
Roll dough
15 to 25
Puddings
25 to 50
Pie crust
25 to 50

Substitutes for Sugar

Substitutes for Butter

1. Vegetable fats (solid).
Molasses.
2. Vegetable oils.
Refiner's syrups (Domino syrup).
3. N u t butter.
Maple sugar and syrup.
4. Oleomargarine.
Glucose (corn syrup—corn sugar).
5. Butterine.
Honey.
Dates, raisins, figs, cocoanut, etc.
Jams, preserves, jellies, sweet
canned fruits.
•Note.—When using molasses or syrup in place of sugar use K less. When
using honey in place of sugar use
less. When using nuts less shortening is needed.
1.
2.
3.
4.
5.
6.
7.

SUGGESTIONS FOR DESSERTS
1. Baked apple with raisins or nuts and raisins. Baked bananas.
2. Combinations of sweet and sour fruits. Oranges and bananas or Malaga
grapes. Grape fruit and raspberry jam. Canned pineapple and grape fruit. Apricots
and prunes. Dates and prunes. Cranberries and raisins. Apple sauce and raisins.
3. Cornstarch or gelatine desserts with sweetened, juicy canned fruits and juices.
Cherries. Strawberries. Loganberries. Raspberries.
4. Fruit salads (see 2), grape juice may be used in the dressing.
5. Apple dumpling with molasses sauce. Dutch apple cake. Brown Betty
or scalloped apple sweetened with molasses, syrup, or honey.
6. Cereals with dates or raisins and nuts. (Moulded and served cold.) Rice
pudding with raisins. Boiled rice with honey, etc.
7. Baked Indian pudding sweetened with molasses. (May be varied with
tapioca, rice, sweet apple, etc.)
8. Steamed Puddings sweetened with molasses : syrup, or honey. (See cook
books for special recipes.)
9. Gingerbread and cream cheese. Crackers and cheese and coffee.
10. Hot biscuit and honey or preserve.
11. Raisin or date bread with cream cheese. Nut bread with preserve.
12. Junket, Irish moss blanc mange. Plain cornstarch mould with preserve,
marmalade or grated cocoanut.
13. Ice cream with small amount of sugar and a little extra salt; served with
honey, maple syrup, preserve, nuts, etc.
14. Shortcakes made with sweetened juicy canned fruits (also combinationssuggested in 3).

Qualifies W h e r e
are

Q u a l i t y Standards

Strictest

Calumet Baking Powder is now used in the Army and Navy.
Government experts selected Calumet because it meant purity
in baking powder, purity in bakings and surety of results.
Maude Marie Costello, one of America's foremost authorities
on scientific cooking and pure foods, in a recent interview said :
"Like everyone wko is interested in Domestic Science, I am
interested in reducing the high cost of living and am interested in
Calumet because it is sold at a moderate price. I use C A L U M E T
B A K I N G P O W D E R because it has more leavening strength
than most baking powders."
Mrs. Bertha Wilcock, M . C . A . , renowned lecturer, Author,
Culinary Expert and Home Economist, in a recent interview on
being asked what baking powder she used in her work, frankly
stated that for more than seven years she had used C A L U M E T
B A K I N G P O W D E R with most satisfactory results in every
particular and would not only recommend its use on account of
high quality, but economy as well.
Calumet Baking P o w d e r Saves T h r e e W a y s :
Y o u save when you buy it.
Y o u save when you use it.
Y o u save materials it is used with.
T r u e E c o n o m y in C o s t — i n U s e — i n T i m e

This protects you againstWork, Worry and Waste

E. F. BURKHOLDER & CO.
General Merchandise
317-319 E. Main

Phone 177
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