Introduction
Every course, from soup to dessert, may be varied by
the use of Mapleine, thereby giving new and decidedly
toothsome flavor to what might otherwise be ordinary
dishes or an ordinary menu.
It is wrong to suppose better results may be obtained
by the use of more "Mapleine" than we prescribe, for,
while no harmful results can possible follow its too liberal
use, an excess amount will destroy the delicate and
delicious flavor. This is because "Mapleine" is a highly
concentrated essence, hence a little goes a long ways, and it
is truly economical.
Mapleine is not a substitute for nor an imitation of
maple, but an original, pure and wholesome vegetable
preparation. Mapleine is guaranteed under all pure food
laws, both State and National, to be absolutely free from
impure and injurious ingredients. You will find it listed in
the Westfield Book of Pure Foods.
2 oz. size - 35c j I f y o u c a n « t g e t
1 oz. size - 20c f Mapleine in your
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M A P L E I N E SYRUP—Syrup of splendid quality and
flavor is made with Mapleine, Sugar and water, no
boiling required.
M A P L E I N E F L A V O R —Use Mapleine for that
dainty "mapley" flavor in Cakes, Icings, Fillings,
Candies, Whipped Cream, Ice Cream, Puddings, Pies,
Dainties and Desserts.
M A P L E I N E SAVOR—For Soups and Sauces, Baked
Beans, Sweet Potatoes and Pumpkin Pies.

SYRUP
Mapleine Syrup
2
4
1

DO N O T B O I L

cups Boiling Water
cups Granulated Cane Sugar
full teaspoonful Mapleine

Thoroughly dissolve the sugar in the water,
stir in the Mapleine and strain through a damp
cloth. Bottle and cork.
This makes one quart of delicious table syrup
ready for use as soon as cold, but finer flavor is developed after it stands two days.
ONE G A L L O N S Y R U P

4
7
1

pints Boiling Water
pounds Granulated Sugar
ounce or 2 tablespoonfuls Mapleine

Thoroughly dissolve the sugar in the water,
stir in the Mapleine and strain through a damp
cloth. Bottle and cork. Ready for use when cold but
finer flavor is developed after it stands two days.

Mapleine Sugar
4
1
1

cups Light Brown Sugar
cup Water
teaspoonful Mapleine

Boil sugar and water until it snaps in cold water,
take from fire and add the Mapleine. Stir until it
grains, pour in small patty tins and let stand until
cold.

Cakes & Frostings
Mapleine Three Layer Cake

1
piece of Butter size of an egg
1 y2 cups Granulated Sugar
1
whole Egg and two Yolks
2 y2 cups Flour
2
teaspoonfuls Baking Powder
1
cup Milk
y2 teaspoonful Mapleine

Be careful to mix well. Bake in moderate oven.
Use any Mapeline filling.

One Egg Cake
1
1
1
%
1
1%
y2

teacup Granulated Sugar
Egg
teaspoonful Butter
cup Sweet Milk
teaspoonful Baking Powder
cups Flour
teaspoonful Mapleine

Mix thoroughly and bake in loaf.

Three Layer Cake Without an Egg
31/2 cups Flour
1 y2 cups Milk
1 y2 cups Sugar
72 C U P Butter
2 heaping teaspoonfuls Bak. Powder

Cream butter well. Then beat sugar and butter together thoroughly; pour in milk, mix well t i l l
sugar is dissolved. Stir in Baking Powder and flour
having Baking Powder well mixed with flour; beat
into stiff batter. Use Mapleine icing.

Spice Cake Without an Egg
3
1
2

cups Flour
cup Sugar
teaspoonfuls Cres. Baking Powder
l/2 cup Raisins
1
teaspoonful Cinnamon
1
teaspoonful Cloves
1
teaspoonful Mapleine
y2 cup Lard with small piece Butter
iy 2 cups Milk

Filling and icing if required. Use Crescent
Baking Powder, because it contains white of eggs
crystalized, hence the possibility of the cake without an egg.

Mapleine Marble Cake
1
y2
l/2
2
1%
2

cup Sugar
cup Butter
cup Milk
Eggs, well beaten
cups Flour
level teaspoonfuls Crescent
Baking Powder

To half the batter add one teaspoonful Mapleine.
Put in bake-pan in alternate layers of spoonfuls of
dark and white batter. This will make one small
loaf.

Mapleine Hot Cakes
2
2
1
1

cups Sour Milk
teaspoonfuls Baking Powder
Egg
pinch of Salt
Flour, enough to make thin batter
y2 teaspoonful Mapleine

Mix the Mapleine with the milk before making
batter. Have griddle smoking hot.

Cake Filling
2

cups Granulated Sugar
% cup Milk
1
piece Butter (size of a walnut)
1
teaspoonful Mapleine

Mix sugar, milk and butter together, boil for
five minutes, take from fire, stir until thick. Then
add the Mapleine, stirring it in slowly.

Mapleine Oatmeal Rocks
1
%
3
2
2
1
y2
1
l/2
1
1

cup Sugar
cup Shortening
Eggs
cups Uncooked Oatmeal
cups Flour
level teaspoonful Soda
cup Sour Milk
cup Chopped Raisins
teaspoonful Cinnamon
teaspoonful Mapleine
cup Chopped Nuts

Cream, sugar and shortening, add beaten eggs,
then sour milk, cinnamon and Mapleine. Sift soda
in flour, add flour and oatmeal, nuts and raisins
that have been dredged in part of the flour. Beat
thoroughly, drop from spoon in tin and bake.

Mapleine Frosting
2
1
1
1

cups Granulated Sugar
cup Milk
small piece of Butter
teaspoonful Mapleine

Stir until mixture boils, then boil briskly until
it forms soft ball in cold water. Cool a little and
beat until creamy.

PIES
MapleinePie
1
3
Y4
2
1
1

cup Milk
level tablespoons Com Starch
teaspoonful Salt
tablespoons Butter
cup Light Brown Sugar
teaspoonful Mapleine

Heat milk in double boiler, mix cornstarch and
salt perfectly smooth in one half cup cold milk, add
to hot milk and cook until smooth and thick. Cook
the butter and brown sugar till smooth and soft,
add to cornstarch mixture. Then add Mapleine
and the two egg yolks beaten light and diluted
with a little of the hot mixture. Cool slightly, fill
baked pie shell, cover with meringue of remaining
egg whites and brown slightly.

Mapleine Pumpkin Pie
4
1
1
1
1
1
1
1

Eggs
cup Granulated Sugar
cup Milk
teaspoonful Butter
teaspoonful Cornstarch
pinch of Salt
pint Stewed and Strained Pumpkin
teaspoonful Ginger
Nutmeg or Cinnamon if desired
V2 teaspoonful Mapleine

Use regular pie crust and bake in moderate
oven. Enough for two pies.

Puddings & Icing
Tapioca Pudding
1
2
1
2
1
1

cup Tapioca
Eggs (yolks)
small piece Butter
tablespoonfuls Granulated Sugar
cup Milk
teaspoonful Mapleine

Have the Tapioca well soaked in water or milk
and cook till bluish in color, then add the milk,
eggs, sugar and Mapleine.

Caramel Pudding
4
5
1
IV2
ll/2

cups Milk
Eggs
pinch Salt
cups Granulated Sugar
teaspoonfuls Mapleine

Scald the milk. Melt sugar in saucepan, stirring
constantly until light brown in color, gradually
add the milk. Add this mixture to eggs slightly
beaten with salt and Mapleine following. Strain
into buttered baking dish, bake slowly for one
hour, cool and serve.

Uncooked Icing
2

cups Confectioners Sugar
Vi cup Butter
1
Egg (white)
1
teaspoonful Mapleine

Beat sugar and butter until it creams, add the
Mapleine and the unbeaten white of egg. Mix
thoroughly. Increase quantity with size of cake.

Bread & Biscuits
Crescent Nut Bread
2
y2
1
1
2
2
4
1

cups Milk
cup sugar
teaspoonful Mapleine
rounding teaspoonful Salt
cups Graham Flour
cups Flour
level teaspoonfuls Baking Powder
cup chopped Walnuts, or half nuts
and half Dates or Raisins

Let the batter stand in bake-pan half an hour,
then bake in moderate oven one hour.

Crescent Health Bread

1 y2 cups sweet Milk
1
cup Flour
2
cups Graham Flour
1
teaspoonful Salt
1
tablespoonful Mapleine Syrup
3 level teaspoonfuls Baking Powder

Let stand 1 hour. This makes one loaf of delicious bread.

Mapleine Hot Biscuits
1
2
1
1
1
1

quart Flour
heaping teaspoonfuls Bak. Powder
pinch of salt
tablespoonful Butter
tablespoonful lard
scant teaspoonful Mapleine

Siftflour,baking powder and salt together, rub in butter and lard, use enough sweet milk with Mapleine added to
make soft dough. Roll to about inch thickness, cut in small
biscuits. Crowd together in pans. Bake in a quick oven.

CANDIES
Uncooked Candy
1

l/2
1
1
y2

Egg
teaspoonful Mapleine
teaspoonful Cold Mashed Potatoes
pound powdered Sugar
cup Broken Nuts

To the egg add the Mapleine and cold mashed
potatoes, sift in the powdered sugar until it forms
a thick paste, add nuts, turn on breadboard and
knead in powdered sugar to proper stiffness.

Caramel Custard
1
1
y2
2
iy2

cup Granulated Sugar
pint Milk
cup Butter
tablespoonfuls Corn Starch
teaspoonfuls Mapleine

Put milk in double boiler and thicken with the
corn starch dissolved in a little water. Put sugar
and butter in saucepan stir until sugar is melted,
then gradually stir them together and add the
Mapleine. Strain if necessary, cool and serv with
Mapleine Whipped Cream.

Mapleine Fudge
2
1
1
1

cups Granulated Sugar
cup. Milk
piece Butter (size of egg)
heaping teaspoonful Mapleine

Cook about fifteen minutes. Take off and beat
hard until it grains, then pour in buttered plate.
Chopped nuts, figs, dates or cocoanut spread on
the plate before pouring makes tasty variations.

Mapleine Cream Candy
3

cups White Sugar
1/2 cup Milk
1
tablespoonful Butter
1
heaping teaspoonful Mapleine

Boil sugar, milk and butter until it forms a soft
ball when dropped in cold water. Take from fire,
add the Mapleine and beat till it sugars. Pour in
shallow dish and cut to suit.

Mapleine Taffy
2

cups Granulated Sugar
V2 CU P Vinegar
y2 cup Water
1 heaping teaspoonful Mapleine

Boil sugar, vinegar and water until it snaps,
take from fire, add the Mapleine and pull. Cut in
pieces to suit.

Mapleine Pinoche
3
1
1

cups White Sugar
cup Milk
teaspoonful Butter

Boil together, stirring constantly, until it will
make a soft ball when dropped in cold water. Take
from fire and beat. When ready to pour on buttered plate, add ten drops of Mapleine and one cup
of broken nuts.

Caramel Filling
2

cups Granulated Sugar
1/2 cup Cream
% cup Butter
iy 2 teaspoonfuls Mapleine

Mix the sugar, butter and cream, boil ten minutes and add the Mapleine. Beat until just right
to spread. Enough for two cakes.

ICE CREAMS
Caramel Ice Cream
1
1
2
1
1V2
1
y2

quart Fresh Cream
Egg
cups Sweet Milk
tablespoonful Corn Starch
cups Granulated Sugar
pinch of Salt
teaspoonful Mapleine

Put sugar in saucepan, stir constantly, until
melted, and of light brown color, scald milk and
thicken with corn starch, add the salt and the egg
slightly beaten, stirring gradually. Cook over hct
water fifteen minutes, and strain, if necessary.
When cool^add cream and Mapleine and freeze.

Custard Ice Cream
1
2
6
1

pint Fresh Milk
Eggs
ounces Granulated Sugar
tablespoonful Corn Starch

Mix and scald but do not boil.
Mix the whites of two eggs in a pint of fresh
cream, whip well, flavor with one teaspoonful of
Mapleine, add to the above and freeze.

Pure Ice Cream
2
1
2

quarts Pure Sweet Cream
pound Granulated Sugar
teaspoonfuls Mapleine

Mix sugar and cream together, beat well; then
add the Mapleine and freeze.

Whipped Cream
1

quart Pure Sweet Cream 24 hours
old
y2 scant teaspoonful Mapleine

Put cream in bowl on cracked ice, or snow if
any, and whip not too fast. When nearly finished
add the Mapleine. Counter bowl containing cream
should be kept on cracked ice.

Mapleine Parfait
1
cup Sugar
4
Eggs
y2 cup Hot Water
1
pint Thick Cream
1
1 /2 teaspoonfuls Mapleine
Put sugar and water in top of a double boiler,
let simmer two minutes, then stir in eggs, which
have been beaten, cook until the mixture thickens,
stirring constantly, cool. When cool add the cream,
beaten stiff, and Mapleine—mold. Pack in ice and
salt, as ice cream is packed, and let stand three
hours before serving.

Mapleine Jelly
4

y2
1
1
1

level teaspoonfuls Gelatine
cup Cold Water
pint Boiling Water
cup Sugar
teaspoonful Mapleine

Soak gelatine in the cold water until soft, then
add boiling water, sugar and Mapleine. Do not let
this boil. When thoroughly mixed and dissolved
set to cool. Add 1 cup chopped nuts if desired.
This may be served plain when cold, or may be
whipped to spongy consistency when it begins to
set, and served with chopped nuts or crushed fruit.

SAUCES

M

Mapleine Hard Sauce
Yz cup Sugar
1
large tablespoonful Butter

Cream these together well and add a few drops
of Mapleine to flavor.

Pudding Sauce
2
Eggs (whites)
1 Yz cups Granulated Sugar
1
cup Milk
1
teaspoonful Mapleine
Cook the sugar and milk until it thickens a little, then add the egg whites, beaten stiff, and the
Mapleine.

Cream Sauce
2
2
1
Yz

Eggs (yolks)
tablespoonfuls Granulated Sugar
pint Milk
teaspoonful Mapleine

Boil the milk and add the egg yolks well beaten
and mix with the sugar and Mapleine.

To any meat or fish gravy, thickened and prepared as usual, add Mapleine stirring in while cooking. One-fourth teaspoonful of Mapleine is sufficient for two gravy-boats of gravy.

Miscellaneous
Mapleine Frango
3
1

Eggs
cup Mapleine Syrup, made by dissolving one-half cup of sugar in
sufficient hot water to fill up the
cup and adding one teaspoonful of
Mapleine.

Put syrup in top of double boiler, let simmer 2 minutes,
stir in eggs (well beaten.) Cook until mixture thickens, stirring constantly; cool. When cool, fold in 1 1-2 pints whipped
cream. (Pack like ice cream,) let stand 3 hours, then serve.

Charlotte Russe
1
2

pint Cream
level teaspoonfuls Gelatine.
% cup Powdered Sugar
1
teaspoonful Mapleine

Cover gelatine with cup of cold wat r until
dissolved. Whip cream and sprinkle with sugar;
then strain gelatine into whipped cream and sugar
and add Mapleine. Stand bowl in cracked ice and
stir carefully until mixture begins to thicken, turn
at once into mold that has been lined with ladyfingers, or upon a sheet of sponge cake.

Mapleine Blanc Mange

1
quart Sweet Milk
4
heaping teaspoonfuls Cornstarch
y2 cup Granulated Sugar
3 Eggs (beaten whites)
l/2 teaspoonful Mapleine

Heat 1 pint milk; in the other dissolve cornstarch, sugar
and Mapleine. Mix, stir well, take from fire, add egg whites

Mapleine Sea Foam
3
1
1
2
1
1

cups Granulated Sugar
cup Water
tablespoonful Vinegar
Eggs (whites)
teaspoonful Mapleine
large cup of Almonds

Place on the back of stove to dissolve slowly
the sugar, water and vinegar; then boil without
stirring until it spins a thread or forms a soft ball in
cold water. Pour the hot syrup into the whites of
the eggs, well beaten, and beat again with egg
beater till nearly cooked, or until mixture holds its
shape; then add the Mapleine and almonds which
have been blanched and slightly broken. Dip out
with teaspoon into desired shapes in buttered plates.

Baked Beans au Mapleine
1

qt. small White Beans
y2 lb. Salt Pork
l
1 /2 cups Sugar
1
teaspoonful Mapleine
y2 teaspoonful Mustard

Soak beans over night. Next morning put on
stove and cook until they look clear but not until
skin breaks, adding pinch of soda, After it boils up
well, drain off water and place beans in bean jar,
add the salt pork cut in cubes, pepper, salt and
mustard and the sugar and Mapleine. Pour boiling
water over until well covered, place in oven and
bake five hours, adding boiling water occasionally
until about half an hour before taking out of oven.
Let brown slightly on top.

Sweet Potatoes Southern Style

Wash and scrape. Split or slice lengthwise,
steam or boil until nearly done. Drain and put
them in a baking dish, placing over them lumps
of butter, salt and pepper, Pour over all quite
liberally Mapleine Syrup and bake in oven to a
nice brown. There should be sufficient of the
syrup to use as a dressing in serving.

