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BAKING QUICK BREADS AND

CAKES AT HIGH ALTITUDES
A GUIDE TO HOUSEWIVES

By Marsjorie W. PETERSON

An intensive study of the influence of change in barometric
pressure, or altitude, on the quality of baked flour-mixture
products was begun in the fall of 1926. A year later the alti-
tude laboratory was constructed, in which the work was con-
tinued.

In Bulletin 365 “The Baking of Flour Mixtures at High
Altitudes,” appear the detailed account of the investigation, a
description of the altitude laboratory, discussion of some phys-
ical and chemical facts and principles involved, tables, charts
and illustrations.

The flour mixtures chosen for study included: Popovers
and cream-puffs, leavened by the expansion of steam; baking-
powder biscuits, muffins and butter cakes, leavened by the car-
bon dioxide of baking soda, used alone, or as a constituent of
baking powder; and sponge cakes, leavened by air.

The determination of the most satisfactory manipulation,
of the most favorable baking temperature, and the best pro-
portion of ingredients, constituted the several lines of investi-
gation, the results of which appear in 86 tables.

In this bulletin are summarized for immediate use by the
housewife, the recipes that have been evolved from the exper-
imental work with about 1,300 cakes. Directions for preparing
each type of flour mixture are here outlined, then follow the
recipes for sea level and those adjusted for these elevations:
3,000; 4,000; 5,000; 6,200; 7,360; 8,500, and 11,180 feet above
sea level.

CONSIDERATION OF SOME FACTORS FOR SUCCESS IN BAKING

INGREDIENTS.—Flour.—Many qualities of flours ranging
from the hard-wheat flours for bread making to the highly re-
fined soft winter-wheat flours exclusively for cake making, are
on the market. Cake flours differ from bread flours by lower
content and weaker quality of the gluten present. Hence, dif-
ferent kinds of flour cannot be used interchangeably in a recipe
with identical results. Because of the variable composition of






Dec. 1930 Baking Quick BreEaps aND CAKES 5

UTENSILS.—Having the right equipment with which to do
one’s baking is an essential feature in achieving success. Bowls
of the right size to hold the material most conveniently, of a
shape which, permits thoro mixing, and heavy enough so that
the amount of effort to hold them in place is a minimum, should
be used. Egg beaters well made and of the double type, save time
and labor. A set of graduated measuring spoons and two measur-
ing cups, preferably of glass—one for dry and one for liquid in-
gredients—are essential for rapid and accurate work. Wooden
spoons are recommended for creaming the shortening. Spatulas
are almost indispensible for removing batter from bowls. Enough
small bowls should be available so that all the material may be
measured before the mixing begins. Baking pans of the right
capacity should be used. Racks for cooling are recommended be-
cause circulation of air on all sides of the product prevents
sweating.

MEASURING.—Flour.—Sift a small amount once, then sift
from that into the cup. Level the cup with the edge of the
spatula.

Baking Powder.—Heap the spoon by lifting it up lightly
thru the powder; level it with the edge of the spatula.

Granulated Sugar.—Sift into the cup.

Confectioners or Powdered Sugar.—Roll, sift once, then sift
into the cup.

Brown Sugar.—Roll, pack into the cup.
Liguids.—Fill the cup or spoon full, empty completely.

Fats—Measure small amounts in a tablespoon. For larger
amounts, have the fat at room temperature and pack very solidly
into the cup, avoiding air spaces; level with the edge of the
spatula.

Fggs—Beat enough to break up the egg-white, allow the
foam to subside and then measure as liquids (see page 139).

. RECIPE OR PROPORTIONS OF INGREDIENTS.—Choose a recipe
given for an altitude approximating that at which you reside.

INGREDIENTS.—Only the best quality of ingredients should
be used. In each recipe is indicated the type of flour for which
the measurement is given.

MANIPULATION.—Accuracy in measurement and the explicit
following of the directions outlined are essential.
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BAKING.—The baking of any flour mixture is one of the
most important factors upon which success depends. Some kind
of oven thermometer or regulator is essential in duplicating the
results given in this report. Accuracy in reading the ther-
mometer and in regulating the oven is also important.

VARIABLES.—In duplicating a recipe a source of error lies in
the lack of uniformity in the spoons and cups selected for meas
uring. The foregoing suggestions are given to help overcome
this difficulty. As a further aid there follows a tabulation of the
consequences of various errors in measuring and manipulation.

The personal equation accounts for the fact that the same
methods give different results with different individuals. If one
is not satisfied with the results obtained from the use of a highly
acceptable recipe, perhaps better results may be obtained by &
change of manipulation.

With careful work and some painstaking experimentation,
many difficulties are overcome. A study of the discussion given
under each type of flour mixture in Part I of this bulletin will
help in the understanding of the important factors in baking,

SOME RESULTS DUE TO ERRORS IN MEASUREMENT

Ingredient Too Much Too Little
Baking Powder Very coarse and loose, sometimes slightly fal- Small, compact and
len, bitter taste. heavy.
Flour Dry, with a peaked or cracked top, breadlike, May fall Stlightly
compacet. heavy or soggy.
Sugar Tough, heavy, thick crust that is often crz%cked Dry and coarse, tough,
and sugary, coarse texture, somefimes slight- does not brown read-
1y fallen. ily.
Fat Crisp, uneven edges, greasy and crumbly. Coarse texture with
tough erust.
Liquid Tunnels, heavy streaks and soggy. Coarse, breadlike, dry.
Temperature Coarse, thick, tough crust, peaked and often Undersized, heavy,
cracked. close ecrumbly tex-

ture, pale sticky
crust.

SOME EQUIVALENTS

cup (c.) = 236.6 cubic centimeters {ce.)

cup (c.) = 16 tablespoons (T.)

tablespoon (T.) = 3 teaspoons (t.)

pound (lb.) = 453.59 grams (gnss.)

ounce (0z.) = 28.35 grams (gms.)

pound of butter is approximately 2 cups

square of chocolate — 1 ounce or 6 tablespoons {grated)

ounce of cocoa = one-fourth cup

square of chocolate = one-third cup of cocoa plus one-half tablespoon of butter.

P )
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POPOVERS

UTENSILS.— Measuring cups, spoons, l-quart mixing bowl,
3 pint enamel bowls, flour sifter, egg beater, mixing spoon, spat-
ula, brushes, baking cups and oven thermometer.

INGREDIENTS.—Bread flour, salt, egg, milk, butter.

MANIPULATION.—Measure the ingredients carefully. Sift
the dry ingredients into the mixing bowl. Beat the egg and add
to it the milk. Add the liquid ingredients to the dry and mix
thoroly. Then add the melted butter and beat just enough to
produce a smooth batter. Pre-heat the cups in the oven for 10
minutes, oil quickly, fill half full of batter and return to the oven
at once.

BAKING TEMPERATURE.—Bake at 450 degrees F. for 30 min-
utes, then reduce the heat to 350 degrees F. and continue to bake
for 15 minutes,

BAKING-POWDER BISCUITS

UTENSILS.—Measuring cups, spoons, 2-quart mixing bowl,
1-pint enamel bowl, flour sifter, wooden spoon, rolling pin, brush,
biscuit cutter, baking sheet and oven thermometer.

INGREDIENTS.—Either bread flour or pastry flour may be
used, salt, one’s choice of baking powder, or, soda and sour milk,
fat and liquid.

MANIPULATION.—Sift the dry ingredients into the mixing
bowl. Cut in the fat with two knives or rub it in lightly with
the finger tips until the mixture has the consistency of cornmeal.
Pour in the liquid all at once, stirring gently until the flour has
been moistened. Then stir vigorously for several seconds. Turn
the mass onto a slightly floured board and knead quickly for
several seconds. Pat or roll the dough to a thickness of one-half
to three-quarters of an inch. Cut and place in the baking pan
so that the biscuits do not touch.

BAKING TEMPERATURE.—Bake at 425 degrees F. for about
12 to 15 minutes. The biscuits should be a delicate brown on top.
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bottom of the oven. Definite temperatures are given under each
recipe for the layer. Bake the loaf cake at a 25 degree F. lower
temperature and cup cakes at 25 degrees F. higher than the
layer cake.

VARIATIONS OF FOUNDATION BUTTER CAKES

CHOCOLATE CAKES.—Utensils.—The same as for the founda-
tion butter cakes.

Ingredients.—The same as for the foundation butter cakes
with the addition of chocolate and in some variations the substi-
tution of sour milk for sweet with the addition of soda.

Manipulation.—The same as for the foundation butter cakes.
In the regular chocolate cake the chocolate may be melted and
added to the fat-sugar mixture, or it may be added at the last.
In the devil’s-food cake the chocolate is melted above hot water.
The cake is mixed as a foundation butter cake, then the boiling
water is added to the chocolate and when it has been stirred
until it is of an even consistency, the soda is added and the mix-
ture stirred a few seconds. This mixture is added to the cake
batter at the last.

Baking Temperature.—The baking temperature is 25 de-
grees F. lower than for the corresponding foundation butter
cakes.

SPICE CAKES.—Utensils—The same as for the foundation
butter cakes.

Ingredients.—The same as for the foundation butter cakes
with the addition of spice, or with the substitution of sour milk
for sweet and the addition of soda.

Spice Mixtures.—I. One teaspoon each of allspice, cinnamon,
cloves, ginger and nutmeg.

II. Two teaspoons of cinnamon, 1 teaspoon each of allspice,
cloves and nutmeg.

Manipulation.—The procedure is the same as for the foun-
dation butter cake except in the treatment of the spice.

Five teaspoons of either spice mixture is measured out for
each 8 cups of flour. To this spice mixture is added 10 teaspoons
of boiling water and this paste is allowed to stand a few minutes
before being added to the fat-sugar-egg mixture. The addition
of the boiling water to the spice brings out the flavor.
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Baking Temperature.—The baking temperatures employed
correspond to those accepted for the foundation butter cake.

GoLD CAKES.—Utensils.—The same as for the foundation
butter cakes.

Ingredients.—The same as for the foundation butter cakes
except that egg-yolk only is used.

Manipulation.—The same as for the foundation butter cakes.
Beat the egg-yolk until light and lemon colored, then add to the
fat-sugar mixture.

Baking Temperature.—The same as for the foundation but-
ter cakes.

SPONGE CAKES

UTENSILS.—Measuring cups and spoons, 2-gallon milk crock
or mixing bowl, 1l-quart mixing bowl, 3 enamel bowls, flour
sifter, brush, waxed paper, wire whip or egg beater, tube pan,
thermometer, cake racks.

INGREDIENTS.—Cake flour, finely granulated sugar, cream of
tartar or lemon juice, eggs, salt, flavoring.

MANIPULATION.—Attention is called especially to the
methods which produced the best results in this laboratory.

BAKING TEMPERATURE.—The baking temperature is given
at the bottom of each recipe. :
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3,000-Feer Reciees

For directions see pages 3 to 12.

PorovERS
23 (0 RSN lc. Milk le.—2¢.
Salt. ut. BUtter...oooooeeeecmeccen e 2t
Ezgs. 2
BariNng-Powper Brscurts
Flour— ‘
Bread 2c. Milk 34 c.
(6795 -T:T:15 AP 2% c. Baking powder—
Salt %t Tartrate or phosphate........ 3% t.
Fat... L4T. +1t L 2%t
MUFFINS
Flour— Baking powder—
Bread 2e¢.
Or pastry. . 2%ec.
Salt 4 t.
Fat.... 2% t04 T. L% 513 OO U U 1ec
Sugar. 2t0324 T.

1-Eec¢ FounpaTioN Bourrer CAkE

Cake BOUT. ool 3ec. ot 4T. 4+ 1Yt
Salt.. . 1-t. Milk 1%ec.
Baking powder— Eegg. 1

Tartrate or phosphate... 474 t. Flavoring 1t.
345t Bake.. oo 390° F.

1% ¢ —2t. Time. . ooceeeccecs 20 to 30 min.

2.-Ece Founparion BurTer CAKE

Cake flour. . .ooooooieeeeeeees 3e. Fat. 7T. +144t.
Salt 1t. Milk... 1Y ec.
Baking powder— Eges. 2

Tartrate or phosphate._ - 4%t Flavoring. 1t.
344t Bake .. 385° F.

1%ec. + KBt Time. . .o 20 to 30 min.

3-Ecc FounpatioNn BuTrer CARE

Cake our. .ol 3e. Fat. 0T 4+ 1Mt
Salt. 1t Bz 3
Baking powder— Miilc 1e.

Tartrate or phosphate........ 3% t. Flavoring. 1t

OrS. A.S.. 2% t. Bake 380° F.

Sugar. 13c. —144 ¢t. Time. . oo 25 to 30 miun.
4-Eae Founpariovy Burrer CAKE

Cake fOUr._ ..o 3e. Fat. 13T + 14
Sait. 1t Eeog
Baking powder— Mitlk

Tartrate or phosphate......... 34t Flavoring

Or S A S 2% t. Bake..
Sugar. 1%c. — 14 ¢, Time. .. 25 to 30 min.

1-E¢e CrocouatE CagE

Tat 3T. — Yt
Egg 1
i Milk. 15e. + 1% T
Tartrate or phosphate........... 474 t. Choeolate ..o 3 sq.
Or S A S 3 t. Vanilla. 1t.

Sugar. il4c. — 2t
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2-Ece CHOCOLATE CARE

Cake flour.. Fat. 6T — Yt
Salte....... . Bee 2
Baking powder— Milk 11{c. + 134T
Tartrate or phosphate.. S 434t Chocolate......ooooooo L 3 sq.
Or 8. A. 8. . 314 t. Vanilla oo 1t
Sugar 13¢c. + 15t.
3-Eac CrocoraTe CAkE
Cake flour........o ... 3ec. Fat. 9T — Kt
Salt. 1t Eeg 3
Baking powder— Mill le 11T,
Tartrate or phosphate...___.... 374§ t. Chocolate.. ..
Or S A S, 235 t. Vanilla.
Sugar 14e — 114t

4-Eca CrocoraTeE Caks

Cake lOUT...oooooeeee. 3ec. Fat, 12T. — 14 ¢
Salt 1t. Eges. 4
Baking powder— Milk 34c. + 115 T.

Tartrate or phosphate.___..... 314 t. Chocolate ... ... 3 sq.
L 234 ¢ Vanilla . 1t.

Sugar. S 1% c — 114t

1-Ece Swerr-MiLk Devit's-Foop Cake

Cake flour.......c.ooooooooc. 3ec. Legg 1
Salt. 1t Milk . 115 ¢,
Baking powder— Chocolate ...l 4 sq.
Tartrate or phosphate _ 478t Water (boiling). ... lec.
-3l ¢, Soda. 115t
1lze. Vanilla. . 1t
2

Cake flour. oo 3ec. Eges. 2
Salt. 1t. Mitk. .
Baking powder— Chocolate.. ...
Tartrate or phosphate.___.__.. 434 t. Water (boiling)
OrS. A S 315 t. Soda.
Sugar. 134 ¢c. 4+ 13 t. Vanilla.
Fat ST. +1%¢
3-Ecs Sweer-Miuk Deviv's-Foop Cake
Cake flour. ..o 3. Fgg
Salt. 1t. Milk
Baking powder— Chocolate.................
Tartrate or phosphate. 375 t. Water (boiling) ........... 1 e,
Or8S. A S 23t Soda.
Sugar. 1liec. — 13 t. Vanilla.

Fat, 8T. + 114t

4-Ece SweeT-MiLk Deviv’s-Foop Cage

Cake flour.........ocoooiviminee. 3ec.
Sart. 1t.
Baking powder—

Tartrate or phosphate......... 314 t.
OrS. A 8. L 234t

Sugar. 1% c. — 134 t.
Fat 11T, + 1t

Eggs. 4
Mill . Ye
Chocolate 4 sq.

Water (boiling)

Vanilla. 1t
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1-Egy Sour-MiLk Devit’s-Foop Cars

Dec. 1930
Cake flour ..o 3ec.
Salt.. 1t.

Baking powder—
Tartrate or phosphate..
OrS. A.S..

Egg. 1
Sour milk
Chocolate
Water (boiling).
Soda.

Vanilla.

2-EGc Souvr-MiLg DEviL's-Foop Caxe

Cake flour.
Salt it

. 3ec

Baking powder—
Tartrate or phosphate._ .Yt

. Wt

OrS. A S e .
Sugar 1%c + ¥t
Fat, 5T. +14 ¢t

Ef"Qq

Sour milk....

Choeolate.
Water (boiling) ..o le.
Soda. 214 t.
Vanilla. 1t.

3-Eac Sour-MiLk Devir's-Foop CAxe

Cake flour. ..ooveoceieceeeeccee 3e.
Salt. 1t.
Baking powder

Tartrate or phosphate...

L Wt

.t

1¥%ec. —13t.
Fat, ST. +1¥4t

Eges

Sour milk
Chocolate
Water (boiling)..
Soda

Vanilla -,

4-Fae Sour-MiLk Devin’s-Foop Cage

Cake flOUr....c.cceeeiiemiceeciceeeee 3e.
Salt. o e 1t.
Baking powder—
Tartrate or phosphate. .. none
OrS A S .. none
Sugar. 1%c — 1Yt
Fat. 11T +1%t.

Eges.......

Sour milk.

Chocolate. -
Water (bolling) ..o, le.
Soda. 2t
Vanilla. 1t

SweeT-Miig Seice Caxe

Use the corresponding foundation butter-cake recipe and add 5 teaspoons of either spice mixture.

1-Eca Sour-MiLk Spice CAKE

Cake flour.. ..o oo, 3¢
Salt. . 1t
Baking powder*—

Tartrate or phosphate......... 234 t.

L1340t
- 1% e —2t¢.

Fat 4T. 413t
BEgg- 1

Sour milk .. .. o 13 c.

Spice 5¢.

Soda. 34t

*If desired, the baking powder may be omitted and the amount of seda doubled.

2-Ece Sour-MriLk Srice CAgE

Cake flour......ooron e 3e.
Salbe e 1t.
Baking powder*—

Tartrate or phosphate...._..... 24 t.

OrS. A 8.

S 13%c + Yt

Fat 7T +13¢.
Eggs 2

Sour milk. ..ol 13 e.

Spice 5t.

Soda. 54 t.

*If desired, the baking powder may be omitted and the amount of soda doubled.
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3-Ece Sour-MiLk Seice CARE

Cake flour .. 3¢ Fat, 0T +1l4¢.
Salt .1, Baes. 3
Baking powder*— Sour milk
Tartrate or phosphate. 1%t Spice
. 134t Soda.
Sugar. 1¥e —13t.

*If desired, the baking powder may be omitted and the amount of soda doubled.

4-Eca Sour-MiLk Spice Caxe

Cake flour....oooooeoee 3ec. Fat 13T + 1}t
Salt Ege: 4
Baking powder*— Sour milk. oo le
Tartrate or phosphate. .. 184 t. Spice 5t.
1Yt Soda. 3% t.

1% e —134¢t.
*If desired, the baking powder may be omitted and the amount of soda doubled.

2-Ece-WairTe Waite Caxe .
. 3e. Sugar. 13¥4ec. —2¢.

Cake flour.. .
Salt......... 1t Fat. 4T 423t
Baking powder— Egg-whites.. ..o 2
Tartrate or phosphate._______ 4% t.orda5% t. Milk 115 c.
OrS.A.S..... 3%t or3yt. Flavoring 1t
4 Eac-Warre Warre Caxe
Cake flour.. .o 3e. Sugar 1% c. + ¥4 t.
Salt. 1t. Fat 8T. + 14t
Baking powder— Egg-whites ... 4
Tartrate or phosphate.___..... 43% t. or 3% t. Milk 14 e
OrS. A S e 3l t.or28%t. Flavoring. 1t.
6-Eca-WaiTE WHrTE CARE
Cake flour. ..o 3e. Sugar 1Y%e —14K L.
Salt. 1t. Fat, 11T +23%t.
Baking powder— Egg-whites........_.._. 6
Tartrate or phosphate ______.. 3%6t.or3l4 t. Milk 1e.
Or 8. A S 23 t. or2t. Flavoring 1t.
8-BEac-Waite WHI1TE CARE
Cake AOUF..c.occeiecemceceeeees 3e. Sugar. 1%c — 1Mt
Salt, 1t. Fat 15T + 14t
Baking powder— Egg-whites. ... 8
Tartrate or phosphate.___.__ 3 or2lt. Milk 3 c.
OrS. A S 2% or 134 t. Flavoring. 1t
2-Ece-YoLx GoLp CakE
Cake AOUT. ..o 3ec. Sugar. 1l4¢c. —2t.
Salt 1t. Fat. 3T. — Yt
Baking powder— Beg-yolks. ..o 2
Tartrate or phosphate._____.. 474t or 514 t. Milk 1Y%e +14T
OrS. A S, 315t . 0or3% t. Flavoring. oo 1t.
4-Bea-Yoix Gorp Caxe
Cake AOUr i 3e. Sugar. 1%c + Yt
Salt. 1t. Fat, 6T + 14t
Baking powder— Beg-yolks. ool 4

Tartrate or phosphate.

4% t.ordl4t. Milk 13{c +2% T
. 3% t.or3st. Flavoring. 1t.
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6-Eac-York GoLp CARE

Cake flour.

Salt.

Baking powder—
Tartrate or phosphate.
OrS. A S

.37 t.ordi4t.
or314 t.

Sugar. 14ec. — 1Y t.
TFat.. 8T. — Y t.
Egz-yolks . oooeeieeeceeeeeeeae [

Milk.. 3 14 e
Flavoring 1t.

8-Ece-YoLk Gorp CAkE

Cake flour. oo 3e.

Salt. 1,

Baking powder—
Tartrate or phosphate
OrS. A S s

3% t.ordsgt.
. 2%t or 3% t.

Sugar. 186c. — 1Y t.
Fat 11T. + 11Xt
Egg-yolks.. .o 8

Milk.... le +1%T.
TFlavoring. 1t.

AngEL-Foop CARE

Salt. Yt
Cream of tartar. ... 11t
Bake ..o 325° F. Time........ 50 min.

SpoNGE CakE

Cake flour ... lec.

Sugar. 13%ec. —1Y% t.
Eeg-whites. ... 134 c.

Cake AoUr e lec.

Sugar. 1% ec. —1t.
Eeg-whites... .6

Egeg-yolks... .6

Salt
Lemon juice.
Bake...

4,004-Feer Reciees

For directions see pages 3 to 12.

Porovers
FloUr oo le Milk, le. —1t.
Salt Ut Butter. ..ot 2t
Bgas. 2
BagiNg-PowDER Biscuits
Flour— Baking powder—
Bread........... . Tartrate or phosphate......._ 3% t.
Or pastry..._ L 2%ec. Or 8. A S, 284 t
Salt. 15 t. Fat. 4 T
Milk e
MUFFINS

~2ec

. 2% .

1 t.

21 tod T.
2t03K T.

Baking powder—
Tartrate or phosphate__ 33t

-2y ¢

Mill 1ec.

1-Eca FounpaTioNn BurTEr CAKE

Cake flour......ooo 3e.
Salt. 1t
Baking powder—

Tartrate or phosphats L4t

.34t
1%e —235t.

Fat. 4T. + 45t
Lgg 1

Milk 114 c.
Flavoring 1t.
Bake........... 390° F. Time 20 to 30 mwin.
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2-Eee FounpaTioN BurTER CAKE

Cake flour. ..o 3ec.
Salt 1t.
Baking powder—
Tartrate or phosphate.._____. 4t
OrS A S 27%% ¢.
Sugar 1% c. — 1Y t.

Fat,

Eggs.

Milk

Flavoring.

3-Ece FounpatioNn Burrer CARE

Cake flour ..o 3e¢.
Salt.. 1t.
Baking powder—

Fat.

Bul. 366

7T. + Yt
2

1Y ec.

1t.

Time 20 to 30 min.

Egegs.

Milk

Flavoring

Bake...

4-Eca FounoarioN Burrer CARKE

Tartrate or phosphate... 34 t.
235 t.
Sugar. 13%¢c. +2%t.
Cake AoUr. ..o 3e¢.
Salt. 1t¢t.

Baking powder—
Tartrate or phosphate..
OrS A S

-3t
2t

Fat,

I0T. + Y%t
3

e

1¢.

Time 25 to 30 min.

Ege:

Milk

Flavoring

1-Ecce CrocoraTe CAKE

Fat

Egg

Milk

Chocolate.... ...

Vanilla.

2-Ece CrocoLaTe CARE

Sugar. 1% e +2% ¢,
Cake flour......ooooeeeceeeeeeces 3e.
Salt 1t.
Baking powder—
Tartrate or phosphate. __.._.. 414 t.
OrS. A S 344 L
Stgar. 1Y5c. — 24 ¢,
Cake four....oe 3ec.
Salt. 1t.

Baking powder—
Tartrate or phosphate...

1% e. — 1Y t.

Fat.

Eegs.

Milk.

Chocolate......ocoueeeeee

Vanilla

3-Eaa CruocoraTE CARE

Fat

Fegs.

Milk

Chocolate.....coooooo..

Vanilla.

4-Eae CrocoLarE CAKE

Sugar.
Cake AoUr e 3ec.
Salt, 1t
Baking powder—
Tartrate or phosphate ... 3% t.
OrS. A S 244 t.
Sugar. 13%ec + 24t
Calce loUr oot 3e.
Salt. 1t.
Baking powder—
Tartrate or phosphate.___..... 3 t.
OrS. A. S

SUBAT..oooeemeeaemememenemreeerccacnnsrnneas 1l5ce.+ 24 ¢t

Fat

Eags

Milk

Choeolate...ococvcrecen.

Vanilla.

13T. + %t
4

34 c.

1t.

........ 25 to 30 min.

3T. — 1t

1
1¥%ec + 14T
3 sq.

1t.

86T. —1t.

2

1Ye +14% T
3 sq.

1t.

9T, —1¢.

le. +1% T
3 sq.
1t

12T —1¢

Se¢. +11T.
3 sq.
1t
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1-Eac Sweer-Mwg Devin's-Foop Cake

Baking powder—

Tartrate or phosphate._ 415t

Or 8. A S 34 t.
Sugear. 1¥%ec. —2Y%t
Fat 2T. + %t

Ege

Milk
Chocolate...cooce oo
Water (boiling).

Vanilla.

2-Ega Sweer-Mar Devie's-Foop Cake

Cake flour. oo 3ec.
Salt. 1t.
Baking powder-—
Tartrate or phosphate._
Or 8. AL S
Sugar 13 c. — 13 ¢t.
Fat. 3T, + Kt

Eges. 2
Milk 1Y c.
Choeolate. ... - oooeeeeeeeaee 4 5.
Water (boiling) ..ooeeorcececceen iec.
Soda. 14 t.
Vaunilia. bt

3-Tiec Sweer-MiLk DEevir's-Foop Caxe

Cake flOUr oo 3ec.
Sait 1t
Baking powder—
Tartrate or phosphate.____.... 3% t.
OrS. A S 24Ut

. 13ge + 20t
Fat. 8T 4+ Wt

Eggs. 3
Milk
Choeolate.......
Water (boiling
Soda.

Vanilla. o e 1t.

4-Ege SweB™-MILk DEviL's-Foop Caxs

Cake BOUr oo 3o

Salt. 1¢.

Baking powder—
Tartrate or phosphate..
OrS. A 8.

Sugar. 1¥%ec. +23%¢.
Fat 11 T. 4 ¥t

Fegs 4
Milk ¥ c.
Chocolate 4 3q.
Water (bolling)......coeeeeeciicees le.
Soda. 114 t.
Vanilla. 1t.

1-Ece Sour-Miug Deviv's-Foop Cake

Cake flour. ..ol 3e.
Salt. 1t
Baking powder—

Tartrate or phosphate._

Sugar. 1M e. —2% ¢,
Fat. 2T. + 345t

Egg 1
Sour milk 1% c.
Chocolate...... oo 4 sq.
Water (boiling)... ..oeoeeel le.
Soda. 234 t.
Vanilla. 1t

2-Eaa Sour-MiLE DeviL’s-Foop CARE

Cake BOUT.....ooomoeoeeeaceeeeea 3e.
Sait. 1t.
Baking powder—
Tartrate or phosphate.......... none
OrS. A 8.

Eggs. 2
Sour mill.. S 1%e.
Chocolate. 4 sq.
Water (boiling). . . le.
Soda. 2%t

Vanilla. 1t.

19
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3-ILca Sour-MiLk DEviL’s-Foop Cake

Cake flour....oooooiiie 3ec.
Salt. 1t.
Baking powder—
Tartrate or phosphate__ .
OrS. A.S....

.. none

... none
Sugar. 136c. 4224 ¢.
Fat, 8T. + 15 t.

Eges.
Sour milK......o.ceeeeeeere s
Chocolate.........
Water (boiling)
Soda.
Vanilla.

4-Eca Sour-Mivk DeviL’s-Foop CAkg

Bul. 36¢

Cake flour.. oo 3ec. Legs
Salt, 1t. Sour milk..
Baking powder— Chocolate..
Tartrate or phosphate__.__... none Water (boiling). ...t 1ec.
.. none Soda. 2t.
1M e + 24t Vanilla 1t.
11T + ¥t

SweeT-MiLg Spice CAKE
Use the corresponding foundation butter-cake recipe and add 5 teaspoons of either spice mixture.

1-Eae¢ Sour-MiLk SpiceE CAKE

Cake flour.. Fat 4T. + WKt
Salte e Leg 1
Baking powder*— Sour milk.. ..o 1% c.
Tartrate or phosphate.____.. Soda. 5%t .
o 154t OPICE e e 5t.

1% e —24¢.
*If desired, the baking powder may be omitted and the amount of soda doubled.

2-Lce Sour-MILg SPICE CARKE

Cake flour..... ... 3¢ Fat 7T. 4+ 4t
Salt. 1t. Eges 2
Baking powder*— Sour milk. oo 1Y ec.
Tartrate or phosphate._._.... 2 t. Soda. Lt
OrS. A S 134t Spice.. 5 t.
Sugar 13 e — 114 ¢t.

#If desired, the baking powder may be omitted and the amount of soda doubled.

3-ee Sour-MriLg SricE CAKE

Cake flour oo 3ec. Fat 1I0T. + 4t
Salt. 1t. Leg: 3
Baking powder*— Sour milk...o 1Y ec.
Tartrate or phosphate. .13t Soda 3% t.
S1Yyt Spice. 5t.

Sugar 1%ec + 214t
*[f desired, the baking powder may be omitted and the amount of soda doubled.

4-Ece Sotr-Mirk SpicE CAEE

Cake flour........cocorecamiieencecmeenas EX TFat 13T. + 14t
Salt. 1t. Eggs. 4
Baking powder*— Sour milk.. e e 1ec.
Tartrate or phosphate. 1% t. Soda. ut.
135t Spice 5 t.

Sugar. 1% c. +2%¢.
#[f desired, the baking powder may be omitted and the amount of soda doubled.
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2-Eca-Waire WHITE CARE

Cake flour.. ..o 3ec. Sugar. 1Y% e —2% ¢,
Salt 1t. Fat 4T. +2¢t
Baking powder— . LEgg-whites.....occvmoeocieieereecenee 2
Tartrate or phosphate. . 4lst.ord44 t. Milk 1% ec.
.3l t.or3t. Flavoring. 1t.

4-E¢o-Waite WHITE CAKE

Cake foUur. .o 3e. Sugar 13 e — 114 t.
Salt 1t. Fat, 8T. 4+ Lkt
Baking powder— Egg-whites. ..oooooemeeooeel 4

Tartrate or phosphate........ 4t. or 315 ¢t. Milk 14 e.

OrS.A. 8 . 2l5t.or23% t. Fiavoring 1t.

6-Ece-WaIrrE WHITE CAKE

Cake flour.. . 3e. Sugar. 13 ec. + 2% t.
Salt 1t. Fat 11T +2t.
Baking powder— Egg-whites . ..o 6

Tartrate or phosphate........ 34 t. or 2% t. Milk 1ec.

Or 8. A, S 2V t.or 1% t. Flavoring v oeoececeeceeecec e 1t.

8-Ece-Waire WaITE CARE

Cake flour......oooiieeeaes 3e. Sugar 1¥e +245¢.
Salt. 1t. Fat. 15T, + M ¢
Baking powder— Egg-whites. ..o 8

3t or2t. Milk 34 c.
.23 t.orllgt. Flavoring. 1t.

Tartrate or phosphate.

2-Eg¢6-Yorr Gorp Care

Cake flour ...o...ooovoreeceeee S— Je Sugar 1l4c. — 2%t
Salt. 1t. Fat 3T. +2%¢.
Baking powder— Egg-yolks.. .o ooeeeceeeaceneanne 2
Tartrate or phosphate...._..... 415t. or 4% t. Milk. 134 ec. + 134 T.
Or S A, S 314 t.or3i5t. Flavoring 1t

4-Ecs-YoLk Gorp Cake

Cake flour.. ... 3ec. Sugar. 13c. — 13 t.
Salt. 1t Fat 6 T. + 5t
Baking powder— Egg-yolks. oo 4
Tartrate or phosphate.___..... 4t.ordst. Milk 1} c. +226T.
OrS. A S s 27 t.or 334 ¢. Flavoring. 1t.

6-Eca-YoLx GoLp CAkKE

Cake flour.....oooooooioe 3¢ Sugar
Sait. 1t. Fat.
Baking powder— Egg-yolks
Tartrate or phosphate.____... 3l4t.or44 t. Milk
Or 8. AL Surreeee 24t or 3% t. Flavoring

8-Eca-YoLk GoLp CAx®

Cake flour. ... 3ec. Sugar. 1%ec +24%t.
Salt.. 1t. Fat 11T + 14¢.
Baking powder— Eggz-yOlKS oo 8

Tartrate or phosphate..._..... 3t.ordt. Milk le 4+ 13T

Or 8. A S e 215 t. or 334 t. Flavoring 1t.
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(=23

ANGEL-Foop CAEE

Cake flour.......... 1ec. Salt. Yt
Sugar.... 1M e +24¢. Cream of tartar............_.. 115 ¢,

Egg-whites. - 325° F. to 350° F. Time 50 min.

S 1% e Bake....

Sronce CakE

Cakeflour. ... ... 1e. Salt. Mt
Sugar e Teo 285 ¢, Lemon juice.. 3T.
Egg-whites. 6 Bake._.. . 325° I, to 350° F.
Egg-yolks... . 6 Time... - 1 hour
5,000-Feer Reciers
For directions see pages 3 to 12,
PorovERS

Flour.. 1lec. Milk 1e.

Salt. 7% Butter. .o 15t

Eges 2

Baxive-Powper Biscuirs .
Flour— Baking powder—
X Tartrate or phosphbate..___.__ 3% t.
Or pastry... .. 2% e, Or S A S, 284 8,
Salt, Bt Milk 3% e.
Fat 4T
MurrinNs
Baking powder—

Flour— Tartrate or phosphate.____... 3% t.
Bread 2e. 234 t.
OF PastIy. i 2% c. Egg... .1

Salt Lot Milk 1e.

Fat.. 2t04 T, SUEAT . 2t03T.

1-Ega FoounvatioN Burrer Caxe

Cake flour..ocooeee e 3e. Fat. 4T

Salt 1t. Igg.

Baking powder— Milk.. 134 ¢
Tartrate or phosphate. .. 4%t Flavoring. 1t

Bake._
Time....

... 395° F.
- 20 to 30 min.

2-Ece FounbaTioN Burrer Care

Cake A0Ur._ oo 3e. Fat 7 T.
Salt 1t. Eeggs 2
Baking powder— MR, e 1Y% e.

Tratrate or phosphate. .. 3%¢t. Flavoring 1t.

Or S A S . 254 t. Bake.. e 390° F.
Sugar. 1%e —1T. TiMe. oo, 20 to 30 min.

3-Ege Founpvarion Burrer CAks

Cake flour oo 3ec. Fat. 10 T.

Salt 1t. Eggs. 3

Baking powder— Milk ie.
Tartrate or phosphate ____.... 34 t. Flavoring it,
OrS. A S 24 t. Bake... .. 385° F.

Sugar. 1% c. Time..... .. 235 to 30 min.
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4-Eca Founpation Burter CAgE
Cake flour. s 3e. Fat 13 T.
Salt. 1t Eges. 4
Baking powder— Millk 3 c.
Tartrate or phosphate._ 2% t. Flavoring 1t.
OrS. A S ieenen Bake. .. 380° F.
Sugar. Time.. 25 to 30 min.
1-Ega Crocorate CAEE
Cake flour ..ol 3ec. Fat 214 T.
Sait. 1t. Egg 1
Baking powder— Millk 1%e +1%T.
Tartrate or phosphate._ 414 t. Chocolate.....oowereecameceacacnee 3 sq.
Vanilla. 1t.
Sugar. 1¥%e. —1T.
2-Eca CrocoLATE CAXE
Cake flour. oo 3¢ Fat. 51 T.
Salt. 1t Egas. 2
Baking powder— Milk. 1%4e +1%T.
Tartrate or phosphate. . 3%t Chocolate. oo 3 sq.
OrS. A S Vanilla, 1t.
Sugar. 1% ec. —1T.
3-BEce CrOCcOLATE CARKE
Cake AOUr. oo 3e. Fat.
Salt. 1t. Eegs
Baking powder— Milk
Tartrate or phosphate____.... 314 t. Chocolate
- 214t Vanilla.
Sugar. 1% c.
4-Eaa CrOoCOLATE CAKE
Cake flour........ o 3ec. Fat 1134 T.
Salt. 1t Eggs. 4
Baking powder— Milk e +15T.
Tartrate or phosphate._........ 254t Chocolate. ..o iriccaeeccrmeees 3sq.
OrS A S . 1%t Varilla. 1t.
Sugar 1%e
1-Eea SweeT-MiLk DEeviL's-Foop CARE
Cake AOUr. oo, 3ec. Egg 1
Salt, 1t. Milk.
Baking powder— Chocolate
Tartrate or phosphate.___..... 4%t Water (boiling) .
OrS. A S 3t. Soda.
Sugar. 1%¢. —1T Vanilla .o
Fat, 2 T.
2-Eqca Sweer-MiLk Devin's-Foop Cake
Cake flour. ..o 3e. Eggs 2
Salt, 1t. Milk. 1Y c.
Baking powder— Chocolate
Tartrate or phosphate. 3% t. Water (boiling)......

Or 8. A, S..

2% t.
. 18¢c. —1T.
5T.

Soda.
Vanilla_ ..
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3-Eae SweeT-MiLk DeviL's-Foop CakE

Cake flour...................... 3e

Salt. 1t.

Baking powder—
Tartrate or phosphate.

3% t.
L2144t
1% c.
8T,

Chocolate. ..o, 4 sq
Water (boiling)..................1¢.
Soda 144 ¢t.
Vanilla, 1t.

4-Eca SWEET-MILx DEeviL's-Foop Caxke

Cake flour ... 3e.
Salt._ 1t.
Baking powder—

Eggs
Milk
Chocolate..
Water (boiling) ..
Soda.

Vanilla.

1-Ece Sour-MiLk DeviL’s-Foop Cake

Sour milk.....

Chocolate..

Water (boiling).. ... 1e.
Soda 2% t.
Vanilla. 1t.

2-Ece Sour-MiLk DeviL's-Foop CAkKE

Sour milk

Chocolate

Water (boiling).. . le
Soda. 2145 ¢,
Vanilla. 1t.

3-Egc Sour-MiLk DsviL's-Foop CARE

Sour milk.. c.
Chocolate.. 4 8q.
Water (boiling) _ . le.
Soda. 24 t.
Vanilla. 1t.

4-Eac Sour-MiLk DEeviL’s-Foop Caxg

Tartrate or phosphate. . 284 t.

OrS. A S 1%t
Sugar. 1% e¢.
Fat 11T,
Cake flour.....o. oo 3e.
Salt 1t
Sagar. 13 ec. —1T.
Fat. 2T,
Ege 1
Cake flour..........oooooei 3e
BAb et 1t.
Sugar. 13%e¢. —1T.
Fat. 5T.
Eges 2
Cake flour oo 3e.
Salt. 1t.
Sugar. 135 c.
Fat. 8 T.
Eges. 3
Cake flour.......ooooiiiiis 3¢
Salt. 1t.
Sugar 1% e.
Fat. 11 T.
Eggs 4

Sour milk
Chocolate..
Water (boiling)
Soda.

Vanilla

Sweer-MiLg Seice Cake

366

Use the corresponding foundation butter-cake recipe and add 5 teaspoons of either spice mixture.

1-Ege Sour-MiLk Srice CaxEe

Salt. 1t.

Baking powder*-—
Tartrate or phosphate.
OrS8. A S

Sugar.

2t
1%t
1¢e. —1T.

Fat 4 T.
Eeg. 1
Sour milk... . 13 e,
Soda. 5% t.
Spice. 5t.

*Tf desired, the baking powder may be omitted and the amount of soda doubled.
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2-Ece Sour-MiLk Spice CAkE

Dzc. 1930
Cake flour.. ... e 3ec.
Salt... 1t.

Balking powder*—
Tartrate or phosphate. 1%t
1%t

Sugar. 134c. —1 T

Fat. 7 T.
Lges. 2
Sour milk...coooeoeeecereemeerececenene 1% e¢.
Soda. 14 t.
1S T SO OO 5t

#If desired, the baking powder may be omitted and the amount of soda doubled.

3-Eca Sour-MiLK Spick CarE

Cake flouT e 3e. Fat 10 T.

Salt, 1t Eegs 3

Baking powder*— Sour milk 1Y% c.
Tartrate or phogphate. 1% ¢, Soda 3% t.
OrS.A.S... S 1kt F] o3 107 5¢

Sugar. 134 c.
*If desired, the baking powder may be omitted and the amount of soda doubled.

4-Ece Sour-Mitr Srice Caxe

Cake flour. ... 3ec. Fat 13 T.
Salt 1t. Eggs 4
Baking powder*— Sour milk le
Tartrate or phosphate ... 134 t. Soda 1 t.
Or 8. AL S 1t. Spice 5t
Sugar 1%e¢

*If desired, the baking powder may be omitted and the amount of soda doubled.

2-Ecc-Waurte Wuite CAxe

Cake lour..ooooeen 3e. Sugar. 15¢. —1T.
Salt. 1t. Fat, 4T 13t
Baking powder— Bgg-whites........oco 2
Tartrate or phosphate. .. 4%t or 3% t. Milk 1} c.
. 3t.or2%t. Flavoring. 1t.
4-Ece-WaITE WEHITE CAKE
Cake flour... Sugar. 134¢. — 1 T.
Salt Fat 8 T.
Baking powder— Egg-whites ... ocurrreeeeeracevecen 4
Tartrate or phosphate_.._..... 354 t. or 314 t. Milk 1Y ec.
2% t.or2l4t. Flavoring. 1t
6-Ece-WHITE WHITE CARE
3e. Sugar. 134 c.
1t. Fat T. + 114t
Baking powder— Egg-whites.. ..o 6
Tartrate or phosphate. . 3% t. or 23§ ¢, Milk lec.
L 2Y t.orllst. Flavoring.....ooocooioieieeceeees 1t.
8-Eaa-WHI1TE WHITE CARE
Cake flour.......o..oceeeceeeceeceen 3ec. Sugar. 1%e.
Salt._ 1t Fat._. 15 T.
Baking powder— LEgg-whites ... 8
Tartrate or phosphate...._..... 2% t.or 134 ¢, Milk %% o.
Or 8. A Buieerieecne 1%t or 74 t. Flavoring 1t
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2-Ece-York GoLp CakE
Cake flour ..o 3¢ [S137:2:9 O 1}4¢. —1T
Salt. 1t Fat. 3% T
Baking powder— Eeg-yolks.. ool 2
Tartrate or phosphate.____... 414 t. or 434 t. Milk 1Ye. +14T
OrS. A S 3t.or3Yt. Flavoring 1t
4-Kec-YoLs Gorp CARE
Cake flour. ..o 3e¢. Sugar. 13%c. —1T.
Salt 1t Fat. 6 T.
Baking powder— Egg-yolKs oo 4
Tartrate or phosphate.___..... 3% t.ord4l4t. Milk. 1ec +2%7T
OrS. A S, 2% t.or 3% t. Flavoring. 1t.
6-Ece-YoLE GoLbp CAKE
Cake 80UT. cooeoooooooeee 3e. Sugar 134 ec.
Salt 1t. Fat 84 T.
Baking powder— Egg-yolks...oooooooee 6
Tartrate or phosphate___.__. 3% t.or3%t. Milk. 14 e
Or 8. A S 2 t. or3t. Flavoring. 1t.
8-Ecg-YoLk GoLp Caxe
Cake AOUr. oo, 3e. Sugar. 1}%e.
Salt 1t. Fat. i1 T.
Baking powder— Egg-yolks. oo 8
Tartrate or phosphate. . 2%t or3%¢t. Mitk le. +1%T.
OrS. A Sl 1%4t.or2%t. Flavoring. . .ooooooi i 1t
AngeL-Foop CAKE
Cake flour. Salt. } 788
Sugar c. Cream of tartar. 14t
Egg-whites.. ... 1% c. 325° F. to 350° F.
50 min.
SronGE CaxEe
Cake floUr.. oo ceeceaecen 1ec. Salt Ut
Sugar le Lemon juice.. oo oo 3T.
. 325° F. to 350° F.
Egg-yolks._ .6 _ 1 hour
6,200-Feer Reciees
For directions see pages 3 to 12.
Porovers
Flour ie Milk le +1%4t.
Salt %t Butter ..o 1% t.
Eggs. 2
BaxgiNg-PowpeR Biscuirs
Flour— Baking powder—
Bread oo eeeaeeeeen 2c.
(67 3 o1-X:17 o /20O, 2% c.
Salt 35 t.

Milk % c.
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MurrFINg
Flour— Fat.
Bread 2ec. Egg
OF Pastry. .o eeeeeece 224 c. Milk
Salt. %4 t. Sugar
Baking powder—
Tartrate or phosphate ... 3% t.
Or 8. AL S 214 t.

1-Ece FounparioN Burrer CARE

2to4 T.

1ec.
2t03T.

27

Fat 4T — Kt
Egg 1
Baking powder— Milk 1¥%e.
Tartrate or phosphate... . 3% t. Flavoring. 1t.
OrS. A 8. L 2%t 395° F.
Sugar. 13%e. +1t¢. .. 20 to 30 min.
2-Eca FounnatioN BurTeEr CAKE
Cake flour.... . 3e. Fat. 7T — Kt
Salt. 1t. Eggs 2
Baking powder— Milk 1Y c.
Tartrate or phosphate _ .34t Flavoring. 1t.
OrS. A S e, 234 t. Bake... .. 390° E.
Sugar 1le +1%4¢. Time.. .. 20 to 30 min.
3-Eaa FounparioN BurreER CAKE
Cake lOUr oo 3ec. Fat. 1I0T. — Kt
Salt. 1t. Eege 3
Baking powder— Milk lec.
Tartrate or phosphate... 234 t. Flavoring 1t.
OrS. A.S.... Bake... 385° F.
Sugar. Time.. 25 to 30 min.
4-Ece FounparioN BorreEr CARR
Cake four......oooieeieee 3e. Fat. 13T. — Y t.
Salt. 1t¢. Lgegs. 4
Baking powder— Milk 34 c.
Tartrate or phosphate.___.... 21 t. Flavoring, 1t.
OrS A S s 15 ¢, .. 380° F.
Sugar 1% e —214 ¢, .. 25 to 30 min.
1-Egca CHocoraTE CAKE
Cake lour. oo 3ec. Fat 2T. +1t.
Salt. 1t. Ege 1
Baking powder— : Wik 1%e. + 15 T.
Tartrate or phosphate..._... 3% t Chocolate. .. ooeeeeeeeeeeeaeeeeen 3 sq.
Or 8. A, S 23 t Vanilla. 1t.
Sugar. 134¢c. +1t¢.
2-Eca CrOCOLATE CAKE
Cake flour. ..o 3ec. Fat 5T. +1t.
Salt. 1t. Eggs 2
Baking powder— Milk 14 e +13¢.
Tartrate or phosphate._ .34 t. Chocolate. 3sq.
. 2% t. Vanilla, 1t

1 e + 1k ¢.
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Salt. 1t.
Baking powder—
Tartrate or phosphate._

Cake A0Ur.co oo 3e.
Salt. I

Baking powder—
Tartrate or phosphate.. 21 t.

L 1%t

1l5c. — 2%t

3-Eae CrocorLaTE CAKE

4-Ece Crocorare Cake

1-Egc Sweer-Mius Devit’s-Foop Caxke

Cake flour ... 3ec.

Salt. 1t.

Baking powder—
Tartrate or phosphate...
Or 8. A. S

Bul. 366
Fat.... 8T. 4+ 1t¢.
Eeg: 3
MK e, le. +1%T.
Chocolate. . .. 3sq.
Vanilla. 1t.
Fat, 11T +1t.
BEeg 4
Milk L Y%e + 14T
Chocolate.. ..ol 3 sq.
Vanilla 1t.
Eeg. 1
Milk 1Y% c.
Chocolate......ooeooeeeeeeiceeea. 4 8q.
Water (boiling) .. _._..coccooeceee. le.
Soda. 145 ¢t.
Vanilla e 1t.

2-Ega Sweer-MiLg DeviL’s-Foop CakE

Sugar.

Fat

Cake flour......coeeee 3e.
Salt 1t.

Baking powder—

Tartrate or phosphate .._..... 3% t.

OrS.A. S 2%t
Sugar. 1lc + 14t
Fat 5T. — ¥ ¢.

Eags 2
Milk
Chocolate.... ..
Water (boiling).
Soda
Vanilla.

3-Eca SweeT-MiLk DEviL's-Foop Caxe

Cake flour.. .o 3e.

Salt 1t.

Baking powder—
Tartrate or phosphate.

OrS. A S -2t
Sugar 138 ¢c. —134¢.
Fat 8T. — Lt

Eegs
Milk._
Chocolate.... ...
Water (boiling).
Soda

Vanilla. o

4-Eee Swesr-Mizx DeviL’s-Foop Caxe

Cake four. oot 3¢
Salt 1t.
Baking powder—

Tarvtrate or phosphate.___.... 2 t.

OrS. A . S..

Eggs.
Milk._
Chocolate..........
Water (boiling).
Soda.

Vanilla.

1-Eca Sour-MiLk DEeviL’s-Foop CAKE

Sour milk
Chocolate..........
Water (boiling).
Soda

Vanilla
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2-Eee Soun-MiLg Deviu’s-Foop CAkE

Cake flour..oe 3ec. Sour milk.__
Salt 1t Chocolate....
Sugar 1Ye +1Y¢. ‘Water (boiling).
Fat. 5T. — Yt Soda.

Eees 2 Vanilla.

3-Egc Sour-MiLk Deviv's-Foop Caxe

Cake flour.... . 3ec Sour milK.....oooeeeeie e 1Y% e
Salt 1t. Chocolate. ...

Sugar. 134c. — 1% ¢t. Water (boiling).

) AU 8T. — i5¢. Soda.

Bgg: 3 Vanilla.

4-Ece Sour-MiLk DeviL’s-Foop CAkE

Cake flour.. .o 3e. Sour milk

Salt it. Chocolate...........
Sugar. 1¥%e —2% ¢, Water (boiling).
Fat 11 T. — Mt Soda. :
Fee: 4 Yanilla

Sweer-MiLr Srice CARE

Use the corresponding foundation butter-cake recipe and add 5 teaspoons of either spice mixture.

1-Ego Sour-MiLk Srick CaxE

Cake flour. oo 3ec. Egg 1

Salt 1t. Sour milk 134 c.
Sugar. 136¢c 4+ 1t Soda. 14 t.
Fat 4T — %t SPLCE. .. cmeeeecerreee oo 5t.

'2-Eca Sour-MiLx Srick CAKE

Cake flOUT....... oo 3ec. Eggs 2
Salt. 1t. Sour milk. . e 1% e
Sugar. 1M + 1Yt Soda. 1t.
Fat. . 7T — Yt SPICe.. et eenenen 5t.
3-Eaa Sour-Mirx Spice CaAEE
Cake flour... .. 8ec. B 3
Salt. 1t. Sour milk .. 1 c.
Sugar 1% c. —1%t. Soda. 34 t.
Fat 10T, — M4t 5363 O 5t.
4-Eac Sour-Muk Srice Caxe
Cake flour....oooooeeeeeeee, 3e. Egg 4
Salt. 1t. Sour milk. le
Sugar. 1Vse. —24 ¢, Soda. 145 t.
Fat, 13T — Y%t [ o 1T 5¢
2-Ega-WaHiTE WHITE CAKE
Cake flour....ooooooeoeeeeeeceeee 3ec. Sugar. 134¢. + 1t
Salt, 1t. Fat 4T. —2t.
Baking powder— Lgg-whites.......cooooooel 2

. 3% t.or3k%t. Milk 1% ec.

Tartrate or phosphate. .
. 2% t.or2lst. Flavoring. 1t.

OrS. A.S....
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4-Ecc-WHITE WHITE CARE

Cakeflour ... ... I Sugar. : iMe +1Y ¢
Salt. 1¢. ’ Fat 8T. — 4 t.
Baking powder— Ega-whites .4
Tartrate or phosphate____... 3l t.or2% t. LG 11— . 14 e.
OrS. A S s 2%t or1l4t. Flavoring. . .o, 1t.
6-Eca-Waite WrITE CAKE
Cake four. .o e, 3e. Sugar 1%c —1%t.
Salt. 1t. Fat. 11T, +1t.
Baking powder— Egg-whites......ococoororeecveeeo. 6
Tartrate or phosphate.___.... 234t or 2 t. Milk iec.
Or S A S 2t.orlift. Flavoring 1t.
8-Ecs-WaITE WHiTE CARE
Cake f0Ur. oo 3e. Sugar C1Yse. — 24t
Salt 1t. Fat 15T, — Kt
Baking powder — Fgg-whites . oo 8
Tartrate or phosphate.___.._.. 2% t.or 134 t. Milk 34 c.
Or S A S e, 1% ¢t or 54 t. Flavoring. 1t
2-Eae-Yorg Gorp CakE
Cake flour.. ... 3e. Sugar 1%ec +1t.
Salt. 1¢. Beg-yolks. ..o e 2
Baking powder— Fat. 3T +1t.
Tartrate or phosphate... 3% t.or4t. Milk 1¥%e +134T.
2%t or3t. Flavoring oo 1t¢.
4-Eca-YoLr Gorp Cage
Cake flour..... oo 3ec. Sugar. 1Y e+ 14t
Salt. 1t. Egg-yolks e 4
Baking powder— Fat 6T. — 15t
Tartrate or phosphate.__... 33 t. or 334 ¢. Milk 1% e +22T.
23 t.or2%¢. Flavoring.__ oo 1t.
6-Ece-YoLE Gorp Cage
Cake flour.... .. 3¢ Sugar. 13%c. —1%t
Salt, 1t. Egg-yolKs oreeeeceecececacenenens 6
Baking powder— Fat 8T 4114
Tartrate or phosphate.. 2% t.or3lst. Milk 1Y% e
Or S A S .2t or23¢t. Flavoring. 1t.
8-Eca-York Gorbp CAKE
Cake AOUT. e iecan 3. Sugar 1Yec —2l¢
Salt 1t Bgg-yolks ..o 8
Baking powder— Fat, 11T. — Y%t
Tartrate or phosphate._ L2t or3Y t. Milk_ iec +14 T
. 1% t.or2%t. Flavoring 1t.
ANGEL-Foop CakE
Cake flour ... ooeoeeeeeee le +1t. Salt % t.
Sugar iY{fe. —1T. Cream of tartar.. .t
Egg-whites.. .ooeieiceieeeees 13%e. 325° F. t0 350° F.

-. 50 min,

Cake flour... o le 41t
Sugar. e —-24t.
Egg-whites.. ..o 6 325° F. to 350° F.

Egg-yolks ... 6 1 hour
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For directions see pages 3 to 12.

Flour.

Salt.
Beg:

Flour—
Bread
Or pastry.ee oo

Salt.

Fat.

Flour—

Or pastry oo,
Salt

Milk

Cake flour.
Salt,
Baking powder—

Tartrate or phosphate.

. 3c

Baking powder—
Tartrate or phosphate.

Fat.
Eggs
Milk
2% t. Flavoring.
.24 ¢, Bake...
1M e — Wt Time_._..

2-Eaa FounbatioNn Burrer Caxe

Barine Quick BreEaps anD CAKES
7,360-Feer Recrrees
Porovers
lec. Milk Te +1°10.
Yt Butter. .o 1t
2
Barwve-Powper Biscurrs
. 2e. Baking powder—
224 c. Tartrate or phosphate__ 34 t.
1% t. Or 8. A S 2%t
3T. +2t¢. Mitk 78
MuFFINg
Baking powder—
2e. Tartrate or phosphate____.__ 314 t.
2% c. OrS8. A8 - 215t
% t. Fat, 2t03%4 T.
1 Sugar. - 2t0224 T,
le.
1-Eee FounparioN Burrer Caxe
3e. Fat..__ 4T. —1Y4 ¢
1t. Egg 1
Milk. -1%e.
. 33 t. Flavoring. 1t.
.24t Bake.__ .. 395° F.
18 c. — Yt i

3-Eca FounbarroNn BurrEr Cake

Fat,
.1t Eggs
Milk
. 23 t. Flavoring__
- 18t 385° F.
- 13 e + 2%t Time.. oo 20 to 30 min

Fat, 13T. —1}¢
Eggs. 4
Milk . e
. 1%t Flavoring. ... ..o 1t.
- 134 ¢, Bake... -
13e + 14t Time .. - 20 to 30 min.

31
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Cake flour ... 3e.
Salbeee e, 1t
Baking powder—
Tartrate or phosphate.
Or8 A .S
Sugar.

Baking powder—

Tartrate or phosphate.____._.. 275 t.
OrS. A Sl 214
Sugar. 14 e
Cake flour..........ooooi. 3¢
Salt. 1t

Baking powder—
Tartrate or phosphate

Sugar 1Y ec.

Cake flour. ..o 3e.
Salt. 1t.
Baking powder—

Tartrate or phosphate... 1%,
OrS. A S, 134t
Sugar. 13§ c.

1-Ese Sweer-MiLg DEviL's-Foop Cage

Cake flour. ..o 3ec.
Salt. 1t.
Baking powder—

Tartrate or phosphate ____._. 335t
OrS. A S 14
Sugar 135¢

Fat

2-Fige Sweer-MiLg Devit’s-Foop Cage

Cake flour........ 3ec.
Salt 1t.
Baking powder—

Tartrate or phosphate
OrS. A. 8.

3-Eea Sweer-Mirx Devit's-Fooo Cake

Cake flour... - 3e
Salt. 1t
Baking powder—
Tartrate or phosphate. . 234 ¢,
OrS. A S .13t
Sugar. 1% c.

1-Eec Crocorate Cake

Fat e

DA:d:d

Mille

Chocolate.......cooovmeenooe

Vanilla

2-Ece Crocorate Cake

Fat

Eggs.
Milke
Chocolate........
Vanilla

3-Ecae Cuocorate Cake
Fat

Eeg

Chocolate. ..o

Vanilla.

+ 225t

4-Ecc CuocoraTE CaKE

Eggs
Mitkoooeooee.
Chocolate..
Vanilla

+ 1Yt

Eeg

Milk

Choeolate........
Water (boiling) ..
Soda

— 154, Vanilla

Beg

Milk.

Chocolate........
Water (boiling)..
Soda.

Vanilla.

Leg

Milk

Chocolate.. ..o

Water (boiling) ...
Soda

+ 215t Vanilla__............

Fat 8T. —1Y t.

Bul. 36¢

.......... 2T + i{t.

1

1i4c. + 13T
3 sq.

1t

5T, 4 it

.2

e 4113 T

- 3sq.

1t.

ST. + Lt
le +1: T

3 sq.
1t.

11T, 4 3t

4
e Yo + 15T
. 3 sq.

1.
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4-Eaa Sweer-MiLk Deviv’s-Foop Cakm

Cake AOUT.c oo 3e Egas
Salt 1t. Milk
Baking powder— Chocolate..........

Tartrate or phosphate........ 17§ t. Water (boiling).
OrS.A.S.. 1%t Soda.
Sugar. 13%ec. +1Y4 ¢t Vanilla.

Fat. 11T, — 1% ¢t

1-Ece Sour-Mrg Devir's-Foop CakE

Cake flour... Sour milk.. e eeenen 14 e.
Salt. Chocolate 4 5q.
Sugar. Water (boiling)......ccooeoeriiceeees 1le.
Fat. Soda. 234 t.
Beg Vanila. oo 1t.
2-Eca Sour-MiLk DeviL's-Foop Caxs
Cake loUr. oo 3e¢. Sour milk.
Salt. 1t Chocolate.
Sugar. 1Y e — 145t Water (boiling).
Fat. 5T. — 134 t. Soda.
Eeg 2 Vanilla.
3-Eos Sour-MiLk DeviL's-Foop CaAkE
Cake flour. ..o 3e. Sour milk 14 o.
Salt. . 1t Chocolate......ooceomeecoeeeeees 4 5q.
Sugar. 1% e + 24t Water (boiling).....ccoeeorcaeccceres lec.
Fat. 8T. —14t. Soda 24t
Eges. 3 Vanilla. 1t.
4-Ece Sour-MiLg DEvIL's-Foop CaxE
Cake flour...c....oooooeeeen, 3ec. Sour milk. ..o
Salt, 1t. Chocolate.........
Sugar. 13c. + 114t Water (boiling)
Fat... 11T —14t. Soda
Egg: 4 Vanilla

SweET-MILK SricE CAKE

Use the corresponding foundation butter-cake recipe and add 5 teaspoons of either spice mixture.

1-Eaa Sour-MiLk Spice CAKE

Cake flour.. Eegg 1
Salt... . Sour milk
Sugar 136ec. — Y5 ¢, Soda
Fat, 4T. —1Y t. Spice
2-Eca Sour-MiLk Seice CARE
Cake flour.. L Eges. 2
S Sour milk .. 1% ec.
1% c. — 4 t. Soda. 3£ t.
Fat, TT. —1Y t. Spice 5t.

3-Ece Sour-Mik SpicB CARE
. 3ec. Lgg: 3
Salt. 1t. Sour milk 13 e.
LMD 14 e + 2% t. Soda. 15t
Bt 10T. — 13 ¢t 1S3 1 SO 5t.

Cake flour..
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4-Eca Sour-MiLE Srice Caxg

Cake flour..

Salt. 1t.

Sugar 1% c. + 1Y ¢.
Fat, 13T, — 1Yt

Egeas

Sour milk

Soda.

Spice

2-Eea-WaITE WHITE CAKE

Cake flour. ... 3ec.
Salt. 1t.
Baking powder—

Tartrate or phosphate.

. 3% t.or3lt.
_2¥t.or2Y t.
135c. — K t.

Fat,

Egg-whites. ... . ...

Milk

Flavoring.

4-Eee-WHiTE WHITE CAKE

Cake flour_.. oo 3e.

Salt 1t.

Baking powder—
Tartrate or phosphate
OrS. A S

. 2%t or 234 ¢,
- 2% t.orlsgt.

Sugar.

Fat.

Egg-whites.. ... oo

Milk.

Flavoring.. ..

6-Eco-Waite WaiTe CAKE

Cake flour ..o 3e.

Salt. 1t.

Baking powder—
Tartrate or phosphate._
OrS.A.S......

.- 2% t.or 18 ¢,
1% t.orlt,

Egg-whites. ..o,

Milk

Flavoring

8-Ece-WriTe WHITE CARE

Sugar.

Fat

Fgg-whites ...

Milk

Flavoring

2-Eae-Yorur Gorb CarRE

Cake 0UF... oo 3e.
Salt 1t.
Baking powder—
Tartrate or phosphate _____. 124t or %4 t.
OrS. A S, 134 t. or 3 t.
Cake B0UT...oiecerececeieeec 3ec.
Salt 1t.

Baking powder—
Tartrate or phosphate
OrS A S

... 3% t.or38%t.
. 2%t or234 t.

Sugar.

Fat.

Egg-yolks
Milk

Flavoring.

4-Ece-YoLr Gorp CAKE

Baking powder—

or 3% t.
OrS. A S, 214 t. or 2% t.

Sugar

Fat.

Flavoring.

6-Eca-YoLr Gorp Caxe

Cake AoUr..i e 3ec.
Salt 1t.
Baking powder—
Tartrate or phosphate ... 234 t. or 324 t.

Or 8 A S 134 t.or245 ¢

Sugar.

Fat

Flavoring.

Bul. 366

4T. + Kt

13 c.
1t.

1% e — 35t
8T. — 1Yt
4

13c +24¢

1T + YKt
6

1e.

1t

I¥e +14 ¢
I5T. — 15t
8

3% c.

1%ec — 24
3T. + ¥t
2
1%ec +14 T
1t

t.

e — Wt
6T — 1kt
4

1Y e +225T.
1t

14 e +2%¢

8T. + Ut
6

1Y c.

1t.
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8-Ece-York Gorp CAxE
Cake AOUr e 3ec. SUZAT. e 138 ec. + 1Y ¢t
Salt e 1t. Fat. 11T —1Y4 ¢
Baking powder— Ege-yolks.. oo 8
Tartrate or phosphate..__..... 174t. or 2% t. Milk e le + 1K T
OrS. A S J 1%t or 2% t. Flavoring. .......ocoooeeeeeeeeeees 1t.
ANGEL-Foop CsxE
Cake flour. ..o le +2¢t. Egg-whites.. ..o
Salt. Yt Cream of tartar.
Sugar. 1Y%ec. — 13t Bake..._
Time..
Sponge CAKE
Cake flour. oo le 2t Salt. WUt
Sugar. Tse +14 ¢ Lemon juice....oooooeeeeceeeeee 3 T.
Tgg-whites .. ... 6 Bake ..
Eeg-yolks..... .. 6 Time...
8,500-Feer Recipes
For directions see pages 3 to 12,
PoPOVERS
Flour, le. Milk le. +14% T
Salt Ut Butter.. ..o 1t.
Eggs 2
Baging-Powper Biscuirs
Baking powder—
2e¢. Tartrate or phosphate 3Nt
% e. OrS. A S .2Vt
Bt Fat. L.3T. 4+ 1t
Milk 3 c.
MuUFFINs
Flour—
Bread. ... Fat 2to3 T.
Or pastry.. Ege 1
Salt, Milk ~le
Baking powder— Sugar 2to 224 T.
Tartrate or phosphate........ 34t
Or S A S 245 ¢
1-Ece FounpaTioN BurreEr CAKE
Cake flour. ..o crneeecenns 3e. Fat, 3T. +1Y¢t.
Salt, 1t. Egg : 1
Baking powder— Milk. 1¥%ec.
Tartrate or phosphate.......... 3t. Flavoring. 1t.
OrS. A . S.. .21t Bake.-. .. 395° F.
L 1% c. — 115, Time... .. 20 to 30 min.
2-Ego FounpaTioN Burrer Cake
3e. T oo eeeeeenen 6T. +114¢.
1t. Egsgs. 2
Milk 11 c.
. 215t Flavoring 1t.
L1340t Bake. oooeeecee 390° F.
1%ec. —24%¢t. Time . eeeieeees 20 to 30 min.
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3-Eca FouxpatioN Burrer Cixe
Cakeflour_...__.__.__..... 3ec. Fat OT. + 1Y ¢
Salt, 1t Eges. 3
Baking powder— Milk le

Tartrate or phosphate._ .28,

. 134 t.

Flavoring.

+ %t .. 25 to 30 min.

4-Eca FounpaTioN Burrer Caxm

Sugar. 13 e
Cake flour.........__......... 3e.
Salt. 1t.
Baking powder—

Tartrate or phosphate ... 135 ¢.
Or 8. A 8 1t.

Sugar. 1% ec.
Cakeflour. ... 3e.
Salt. 1t.
Baking powder—
Tartrate or phosphate..__..... 3t

2% t.

Sugar. 134 c.
Cake flour oo 3ec.
Salt 1t.
Baking powder—

Tartrate or phosphate._.__... 214 ¢,

. 134 ¢

Fat. S 12T 135t
Eeg 4

Mille % c.
Flavoring 1t.

... 380° F.
.. 25 to 30 min.

1-Ecs Crocorate Cake

Fat L2T. — Yt
| - 1
Milk 1Y¢. + 11T
Chocolate....... oo 3sq.
Vanilla. 1t.
—1%t.
2-Ece Caocorate Cake
Fat. 5T. — 4t
Eggs. 2

1ec + 12T
3sq.

o 1t
1Y% c. — 2% ¢.
3-Eca CrocoraTe Caxe
Cake flour. ... 3e. Fat 8T. — 4t
Salt. it Eggs. 3
Baking powder— Milk le. +14 T
Tartrate or phosphate........ 2 ¢t. Chocolate. ... oooiimeeeeeee 3sq
1% t. Vanilla 1¢
Sugar. 1 c. + % t.
4-Ecc Crocorate CARE
Cake HOUL. oo, 3e¢. Fat. 11T — 4t
Salt 1t Egegs. 4
Baking powder— Milk 34¢c. + 11T,
Tartrate or phosphate.___..... 114 t. Chocolate......ooomoreememieeenacranee. 3 sq.
. Vanilia. 1t.
Sugar. 13%c. — 1Y t.
1-Ece Sweer-MiLk DEeviL’s-Foop Cake
Cake lOUr._oo e 3e. Egg 1
Salt. 1t. Milk.
Baking powder— Chocolate .
Tartrate or phosphate. .3t Water (boiling)......... . le.
245t Soda. 1% t.
13%c. — 115 ¢t. Vantila. 1t¢t.

1T + 14t
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2-Eee Sweer-Mirk DEeviv's-Foop Care

Dec. 1930
Cake J0UT e 3e
S O, 1t

Baking powder—
‘Tartrate or phosphate.
OrS. A Se s

Eges. 2
Milk 14 c.
Chocolate. . ..o 4 sq.
Water (boiling) ......cocooeeeeen. le.
Soda. 145 t.
Vanilla oo e 1t.

3-Eea Sweer-MiLk DeviL’s-Foop CAKE

Sugar.

Fat.

Cake flour. ..o 3e.
Salt. 1t.

Baking powder—
Tartrate or phosphate ... 2 t.
L 134 ¢,
1Y e + 3¢
Fat TT. +1Y% .

Eggs
Milk
Chocolate.._
Water (boiling)..
Soda

Vanilla,

4-BEce Sweer-Miuxk DEevit’s-Foop Caks

Cake our. oo 3e.

Salt. 1t.

Baking pcwder—
Tartrate or phosphate..
OrS A S

Eggs
Milk
Chocolate
Water (boiling).
Soda

Vanilla.

1-Ece Sour-MiLk DgviL’s-Foop CAxEe

Sour milk._.. .. 134 c.
Chocolate. .. 4sq.
Water (boiling). . le.
Soda. e 214 ¢,
Vanilla. .. L 1t.

2-Eee Sour-MiLk Deviv's-Foop Caxe

Sugar

Fat, 10T. + Yt
Cake flour........ ... S 3e.

Salt. 1t.

Sugar. 134 ¢c. — 114 ¢,
Tat, 1T + 14t
Eggz e et 1

Cake flour. .- 3c.

Salt. 1t.

Sugar. 14 c. —2¥t.
Fat, 4T 1% ¢
J O 2

Water (boiling).
Soda.
Vanilla.

3-Eca Sour-MiLk DEvIL's-Foop CAkE

Sour milk 1% c.
Chocolate. .. cooeieineceeeas 4 sq.
Water (boiling) .. ..o 1ec.
Soda. 2 t.
Vanilla. 1t

4-Eec Sour-MiLk DEeviL's-Foop Cake

Salt._ Y

w134 c. — 1Y ¢,
10T. + 13 t.
.4

Sour milk lec.
Choeolate. ..o 4 sq.
Water (boiling)......oeceeeeereeecs 1ec.
Soda. 134 t.

Vanilla 1t.
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Bul. 366

Sweer-MiLr Sprice Caxr

Use the corresponding foundation butter-cake recipe and add 5 teaspoons of either spice mixture.

1-Egs Sour-Mirtk Spick CAkE

Cake flour.........ooooooo, 3¢

Salt. : 1t

Sugar 134¢c. — 115 ¢,
Fat 3T. + 1% ¢

Egg 1
Sour milke ... 13 c.
Soda. 1t.

) T S 5t

2-Eca SoUr-MrLk Spice Caxe

Egg 2
Sour milK.... oo 115 c.
Soda. 34 t.
SPICE e S5t

3-EGce Sour-MiLk SpicE CAKE

Sour milk.
Soda._.

Sour milk.
Soda._. .
Spice

2-Ece-WaITE WHITE CAKE

Cake flour.... X
Al 1t

Sugar. 1Y e —214¢.
Fat. 6T +1Y¢.
Cake flour. ... ... 3ec.

Salt. 1t.

Sugar. 1 e + 84t
Fat.. 9T, 4144 ¢t.
Cake 80Ur. .o o 3ec.

Salt. 1t

Sugar 1% c. —1Y t.
Fat._ 12T + 1% t.
Cake flour......._.... . 3ec.

Salt 1t.

Baking powder—
Tartrate or phosphate.__..... 3t. or 234 t.

2% t.orllgt.

Sugar. 134c. — 15t
Fat.. 3T. 4+ 23t
Egg-whites._. 2

Milk __ ... 1% c.
Flavoring.

4-EGe-WriTE WHITE CAKE

Cake flour........ocoooemee 3ec.

Salt 1t.

Baking powder—
Tartrate or phosphate _

2%t or2t.
C 18 t.or 134 t.

Sugar. 1M e —24t
Fat. 7T. 4+ 1Yt
Egg-whites.. 4

1Y e

Flavoring 1t.

6-Eca-WHITE WHITE CAKE

Cake HOUT. e 3e¢.
Salt 1t.
Baking powder—

-2t orl1lft.
13§t or 54 t.

Sugar. 14 c + 34t
Fat.. 10T. +23% ¢t
Ege-whites.. ool 6

Milk _. ... . le.

Flavoring. 1t

8-FEaa-WarE WHITE CAKE

Cake flour... ... 3e.
Salt 1t.
Baking powder—
Tartrate or phosphate.____.__. 114 ¢ 0or ¥4 ¢.

OrS. A. S 1 t. or none

Sugar. 13c. — 13t
Fat. 4T + 1%
Egg-whites.. oo, 8

Miik. 3 c.
Flavoring 1t.
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Cake flour. ...

Salt.

Baking powder—

Cake flour..............

Salt

Baking powder—

Tartrate or phosphate

Or8 A S._.

Cake flour......_........_..

Salt,

13t or2Y ¢,

Baking powder—

Tartrate or phosphate.

Cake flowur...ooooeeeee

Salt.

. 1% t.or2kt.

Baking powder—

Tartrate or phosphate.

Cake OUT..coooooooire e

Sugar

Egg-whites
Salt___

Cake flour....._.........

Sugar.

Egg-whites.
Beg-yolks..

.6
.6

Baxing Quick BrEaDS AND CAKES

2-Egg-Yorr Goup CakE
3ec. Sugar.

1t. Fat
Egg-yolkS ... oo
3t.or3yt. Milk

2Y t.or 235 t. Flavoring.

4-Egc-YoLk Gorp Caxe
3ec Sugar

1t Fat.
‘ Bgg-yolks ..o
.2t 0r3 ¢, Milk

Flavoring

6-Eca-YoLE Gorp Care
3ec. Sugar

1t Fat
Egg-yolks.. ...
2t 0r23¢t. Milk

Flavoring .. ..o

8-Ece-YorLr Goup Caxe

3ec. Sugar
1t Fat.
Ega-yolks ..o

. 1Mt or2l3t. Milk
.1t or2t.

Flavoring.. .. oo

Ancer-Foop Cake

le. +1T. Cream of tartar.................
le +14t. Flavoring

134 c. Bake ... 350° F.
%t Time...ooo. 50 min.

Sronge Cake
te. +1T. Salt,
Tge. — 1l t.

Lemon juice............

9,820-Feer Reciees

For directions see pages 3 to 12.

PoPovERs
le. Milk
Kt Butter ..o
3

Baring-PowbER Biscuirs

Baking powder—
Tartrate or phosphate..

39
1% c. — 13t
3T. — Y ¢
2
1%ec. + 134T
1t.

1¥ ec. —2%¢t.

5T. + 1}t
4

14 ec +2KT.
1t.

1% c. 4+ 34 t.
8T. — ¥ t.
6

1% c.

1t

135e — 14 ¢t.
1I0T. + 1Y% ¢,
8

le. +1KT.
1t.

le. +1% T
Yt

L3kt
L 2Y ¢

3T. 4 ¥4t
3% c.
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Flour—
Bread
Or pastry.
Salt
Sugar

Cake flour.
Salt
Baking powder—

Cake A0Ur . ooeeeeeeaee

Salt

Baking powder—
Tartrate or phosphate_..

Cake flour.._...._.
Salt.

Baking powder—
Tartrate or phosphate...__.._..

Salt
Baking powder—
Tartrate or phosphate__

Cake flOUT. oo
Salt
Baking powder—

Tartrate or phosphate...........
Sugar.

Salt._
Baking powder—

Tartrate or phosphate ...
Sugar.

4-Bac FounparioNn Burrer Caxs

Bul. 366
MurFiNs
Baking powder—
2 e. Tartrate or phosphate.. 34t
224 c. Or S, A S 2Y t.
14 ¢, Fat 2to3 T
2t021 T. Eeg 1
Milk ie
1-Ece FounnaTioN Burter CaARE
3e. Fat 3T. + Y%t
1t. Egg 1
Milk 1% e,
284 ¢. Flavoring 1¢.
17%% t. Bake... .. 400° F.
1 e +134t. Time... .. 20 to 30 min.
2-Eca FounpvarioN BuTTtER CAKE
3ec. Fat 6T. + 15t
1t. Egags.
Milk 14 e
21t Flavoring t
S 135t Bake._ .. 395° F.
i e + 134t Time.. .. 20 to 30 min.
3-Ece FounpatioN Burrsr Caxe
3ec. Fat. 9T. + Kt
1t. Eegz 3
Milk le.
1% t. Flavoring 1t.
1% t. Bake.. .. 390° F.
lie. — BT Time.. .. 25 to 30 min.

3e. Sugar iYe +24¢t.

1t. Fat. 12T. + M5t
Eggs 4

1%t Milk. % .

Flavoring.

1-Bce CrocorLaTE CARE

385° F.

.- 25 to 30 min.

1Ye 413t

3e. Fat 1T. +2¢.
1t Egg 1
Milk. 1Y%ec +145T
234 t. Chocolate.....coooooieecceces 3 sq.
124 ¢. Vanilla 1t
1% ec. + 1% ¢,
2-Ece Crocorate CaxE
. 3e. Fat. .. 4T+ 2t
S 1t Eges .2
Milk 1Ye + 14T
214 t. Chocolate.......oooooericceeccneiccn 3 5q.
14 ¢t. Vanilla 1t.
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3-Eca CHOCOLATE CAKE

Dec. 1930
Cake AOUT s 3¢
Salt. 1.

Baking powder—
Tartrate or phosphate.._....

1% t.
134 ¢.
1Y e — YT

Fat, 7T. + Ut
Eggs 3

Milk le. + 14T
Chocolate ... .ooieieeeeiaes 3 8q.

Vanilla s 1t.

4-Egc CaocoLate CakE

Cake A0UT. oo 3c.
Salt. 1t.
Baking powder—
Tartrate or phosphate.___..... 114t
OF 8. A S, A
Sugar 1Ye +24¢.

Fat I0T. + 2t
Eggs 4

Milk Ye + 14T,
Chocolate.. ..o 3sq.

Vanilla 1t.

1-Eca Sweer-Mivk Devin’'s-Foop CAke

Cake four. .o 3ec.
Salt 1t.
Baking powder—

Tartrate or phosphate. . 2% t.

OrS A S 114t
Sugar. 1¥ e +13%¢.
Fat 1T. + Y%t

Egg. 1
Milk 1% ¢c.
Chocolate

Water (boiling) ...l 1e.
Soda. 115 t.
Vanilla 1t

2-Eca SweeD-MiLg Devit’s-Foop CARE

Cake BoUr. oo 3ec.
Salt. 1t.
Baking powder—
Tartrate or phosphate.____._. 214 t.
1156,
1% e + 134 ¢t.
4T. + 4t

Eeggs. 2
Milk
Choeolate.. ..o
Water (boiling)

Vanilla,

3-Ece Sweer-MiLk DEeviL's-Foop CAKE

Cake A0UF...oo oo, 3ec.
Salt. 1t.
Baking powder—
Tartrate or phosphate........... 185 ¢.
OrS. A S e 104 8
Sugar. 1{ec. — BT
Foto o 7T. 4 ¢

Egg

Milk
Chocolate
Water (boiling)
Soda

Vanilla.

4-Eee Sweer-MiLk DeviL’s-Foop CaARE

-3ec.

Baking powder—
Tartrate or phosphate 135t

Eee:

Milk
Chocolate.....
Water (boiling)
Soda.

Vanilla.

1-Eca Sour-MiLk DeviL's-Foop CAEB

Cake BOUT.oeoooeeeeeeoeee 3e.

Salt 1t¢.

SUEBE. e 1Y% e + 1% t.
Fat.... 1T + 4t
e 1

Sour milk

Chocolate.. =
Water (boiling) ..ol 1e.
Soda. 213 t.

Vanilla, 1t.
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2-Eca Sour-MiLx Devin’s-Foop CAkE

Cake flour . Sour milk : 1% c.

Salt. 1t. Chocolate...... oo 4 5q.

Sugar. 1% c + 134 ¢t. Water (boiling).........ccooereeeeee. lec.

Fat. 4T. + Y4 t. Soda. 214 t.

Eggs. 2 Vanilla. 1t.
3-Eaa Sour-MiLe Dsviv’s-Foop CakE

Cake flour. ... 3ec. Sour milk....

Salt. 1t. Chocolate.... -

Sugar 14 e — 14T Water (boiling)......cocooeoloeeneee le.

Fat TT. + % t. Soda 2 t.

Eggs 3 Vanilla. . 1t.
4-Eaa Sour-Mik Devit's-Foop Cake

Cake flour . Sour milk....

Salt. 1t. Chocolate....

Sugar. 1¥ e +2%¢. Water (boiling).

Fat. 10T. + %t Soda.

) O 4 Vanilla.

SweBT-MILx Sprice CAxE

Use the corresponding foundation butter-cake recipe and add 5 teaspoons of either spice mixture.

1-Eac Sour-MiLk Spice CAKE

Cake flour .o 3e. Ege 1
Salt. 1t. Sour milk...o oo 1% c.
Sugar. 1% ¢ + 184 t. Soda 1t.
Fat, 3T. + Wt Spice 5t.
2-EGe Sour-MiLx SpicE CAKE
Cake flour. ... 3e. Eggs.
Salt 1t. Sour milk....
Sugar. 13 c. + 134 t. Soda.
Fat. 6T + 1%t ) 6 e SO
3-Ece Sour-MiLk SpicE CaKE
Cake 80Ur e 3e. Eges .. 3
Salt. 1t. Sour milk... . oL 1% e.
Sugar. 14 ec. — BT Soda. % t.
Fat. 9T. + Ut. Spice 5t.
4-Eca Sour-MiLk Spick CARE
Cake flour ..o 3ec. Ege
Salt 1t. Sour milk le.
Sugar. 1Y% c +24¢. Soda. %t
Fat. S12T. 4 Yt Spice 5 t.
2-Eac-WHITE WaITE CARE
Cake A0UT oo 3ec. Sugar 1 e +1%c
Salt 1t. Fat 3T. +2t.
Baking powder— Eeg-whites .o 2
Tartrate or phosphate..__.... 284t.or 23 t. Milk 1% e,
1%¢t.or18t. Flavoring. 1t.
4-Ece-WaHITE WHITE CAKE
Cake lOUL.. oo 3e. Sugar. e + 1% ¢
Salt. 1t. Fat, 7T. + Yt
Baking powder— Ege-whites....... 4
Tartrate or phosphate__ 2% or 1% t. Milk 1Y% c.

1% t.orlt. Flavoring 1t.
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6-Ece-Waire WHITE CARE

Cake HOUr. e 3e.
Salt. 1t.
Baking powder—
Tartrate or phosphate ______ 1% t.
OrS. A S, 1% ¢.

Sugar.

Fat..

Egg-whites. ..ol
or %% t. Milk e
or % t. Flavoring

8-Bae-WaiTE WaHITE CARE

Cake flour ... 3ec. Sugar.
Salt 1t. Fat
Baking powder— Egg-whites....
Tartrate or phosphate. - 1Y% t.or Y45 ¢, Milk
. ¥4 t. or none Flavoring.

2-Eca-York Gorp Cake

Cake flour. e 3e. Sugar.
Salt. 1t. Fat,
Baking powder— Egg-yolks
Tartrate or phosphate._._..... 2% t.or 2% t. Milk
Or S A S 1%t or2% t. Flavoring.

Cake four...

Salt

Baking powder—
Tartrate or phosphate._

-2kt
14 ¢,

Cake flour.. ..o 3e.

Salt. 1t.

Baking powder—
Tartrate or phosphate.
OrS.A.S....

15t
14 t.

4-Ege-Yorx Gorp CakE

Sngar

Fat

Egg-yolks. .o
or254t. Milk
or 2 t. Flavoring.

6-Ece-YoLk GorLp Caxe

SUZAT e
Fat
Egg-yolks. e oo
or 234 t. Milk
or 174 t. Flavoring

8-Ege-Yous Goip Cake

43
1Ye —HBT
I0T. + 2t
6
le
it

1%ec. +2%¢.
47T 4 Y%t
8

3 e.

1t.

1% e +18{t¢.
2T. +2t.

2

1Yec +1%T.
1t.

1Ye +13¢.
5T. + Yt

4

1% e +2%T.
1t.

1Ye. — ¥ T.
7T. +2¢t.

1Y% e.
1t.

Cake flour ..o 3e. Sugar. 14 e. + 235 ¢,
Salt. . 1t. Fat 1I0T. + Y% ¢t.
Baking powder — BEgg-yolks oo 8
Tartrate or phosphate 1% t.or 2% t. Milk le. +13T.
Or S A S 34t orl1%t. Flavoring 1t.
AxeeL Foop
Cake oW oo oo le 4 114 T. Cream of tartar...._................. 13 t.
Sugar. lc. — 2% ¢, Flavoring. 145 t.
Egg-whites.... ..o ooooeeooeeeaee. 1% c. Bake oo, 350° F. to 375° F.
Salt, $t. Time.. ..o 50 min.
SronagE Cake
Coke BOUT. ... le +1%T. Salt Yt
Sugar e +24¢. T.emon juice.....oooeeocreeee. 3T.
Tgg-whites. 6 Bake... 350° F. t0 375° F

Egg-yolks... 6

.. 1 hour
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11,180-Feer Recires

For directions see pages 3 to 12.

Flour...
Salt

Eges

Flour—

Orpastry. .o
Salt.

Baking powder—
Tartrate or phosphate.____._..

PorovErs
3 Milk.
W t. Bubter.. .o
3
BaxiNg-Powper Biscurrs
Baking powder—
2e¢. Tartrate or phosphate.
224 ¢
1 4t

Cake flour.. ..o

Salt

Baking powder—
Tartrate or phosphate.

Sugar.

Cake flOUT .o
Salt
Baking powder—

Tartrate or phosphate..___..

Cake AOUT. i

Salt.

Baking powder—
Tartrate or phosphate.

Cake flour ..o
Salt.
Baking powder—

Tartrate or phosphate._.._.....

Sugar.

" Bul. 366

le. +2T.
none

MUFFINS
Fat. 2t03 T.
LEge. 1
Milk. le.
Sugar. 2T,
314 t.
it
1-Ece FounparioN Burrer CARE
3e. Fat. 3 T.
1t. LEee. 1
Milk 1% ¢.
e 214t Flavoring. 1t.
1%t Bake oo 400° F.
1Y c. Time oo 20 to 30 min.
2-Ece FoonparioN BUTTER CARE
3e. Fat 6 T.
1t. Egg: 2
Milk 1% c.
1% ¢ Flavoring. 1t.
14t Bake..... . 395°F.
i%e. Time.... ....20 to 30 min.
3-Ece Founparion Burrer CAkRE
3ec. Fat. 9 T.
1t. Egz: 3
Milk. le
14t Flavoring 1t.
.t Bake. .o 390° F.
14 c. —1T. Time. ool 25 to 30 min.
4-Eca Founvarion BUTrEr CAKE
3ec. Fat, 12T
1t. Eggs. 4
Milk Ye
3 t. FlavoriBg e ceeeceeeeceaenaes 1t
V5 t. Bake....
1Y ec. Time.... .. 25 to 30 min.
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1-Eca CrocoraTE CAKB

Dec. 1930
Cake flour ..o 3e.
Salt 1t.

Baking powder—
Tartrate or phosphate L 2Yt.
Or S A S . 184t
Sugar. 1Y% c.

Fat 144 T.

Egg 1

Milk 1l5e. + 1% T.
Chocolate........c.ooceumeeiccnccececas 3 sq.

Vanilla. 1t.

2-Eca CaocoLaTe CARE

Cake four...

Salt.

Baking powder—
Tartrate or phosphate._

- 134 t.
1Yt
1Y e

Fat 4% T.

Egas. 2

Milk iYe +11T.
Chocolate......oevermrcrccaeecaneas 3 sq.

Vanila . 1t.

3-Eaga Crocorats Caxe

Cake flour. ..o 3e.
Salt 1t.
Baking powder—
Tartrate or phosphate.......... 1Y% t.
OF 8. A Suia %t
Sugar .o 1e —1T.

Fat 7% T.

Eggs 3

Milk le. +14T.
Chocolate . e 3 sq.

Vanilla oo 1t.

4-Ece CrocoLaTE CARE

Cake flour. oo 3e.
Salt. 1t.
Baking powder—

Tartrate or phosphate...

3% t.
- Yt
Sugar. 1Y e

Fat.
Eggs.

Milk
Chocolate....
Vanilla,

1-Eca SweET-MILE DEeviL's-Foop CAxE

Cake flour.......ooooeoeieeeee 3e.
Salt 1t
Baking powder—
Tartrate or phosphate. ... 2Y% ¢
OrS A S 1%t
Sugar. 1% ¢
Fat 17T

Ege 1
Milk

Chocolate..........
Water (boiling).
Soda.

Vanilla,

2-Ece SweeT-MiLk DEvIL's-Foop CAxE

Cake flour... .

Salt... 1t.

Baking powder—
Tartrate or phosphate. ..
OrS A S

Egss
Milk
Chocolate.. ..o ceenee
Water (boiling).
80dac e

Vaniila.

3-Ece Sweer-MiLk DEevit's-Foop Caxg

Sugar
Fat...
Cake A0, 3e.
Salt, 1t.

Baking powder—

S 14t

% t.

134 e. —1 T
Fat, 7 T.

B e e 3
Milk ic
Chocolate. .« oeaeaeeeeareceenees 4 sq.
Water (boiling) .....ocecceennnen 1e.
Soda. 1% t.
Vanilla. it
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4-Eca SweeT-MiLk DeviL's-Foop Caxem

Cake flour. oo 3ec.

Salt. 1t.

Baking powder—
Tartrate or phosphate._

Yt
L%t

Eegs.
Milk
Chocolate..........
Water (boiling).

Bul.

Soda.
Sugar 1%ec. Vanilla
Fat. i0T.
1-Eca Sour-Mirk DeviL's-Foop Care
Cake loUr ..o 3e. Sour milk
Salt 1t. Chocolate...
Sugar. ilYe. Water (boiling)
Fat 1T, Soda.
Egg. 1 Vanilla.
2-Ecc SourR-MiLg DeviL's-Foop CAge
Cake flour ... 3e. Sour milk......ooooceeeeeee i4e
Salt 1t. Chocolate.
Sugar. 1lYec. Water (boiling)
Fat. 4 T. Soda.
Eggs. 2 Vanilla.
3-Ege Sour-Mirx Deviv’s-Foop Caxe
Cakeflour ... 3ec. Sour milk 14 e.
Salt. 1t. Chocolate....coocoiae e recaececns 4 s5q.
Sugar. 1{e. —1T. Water (boiling}.....ccovoeveeeceeeene le.
Fat, 7T, Soda. 2 t.
Bags 3 Vanilla 1t.
4-Ecc Sour-Mirk Devii’s-Foop Caxe
Cake flour. ..o 3e. Sour milk
Salt. 1t Chocolate
Sugar 1i{e. ‘Water (boiling).
Fat 10 T. Soda.
Eggs. 4 Vanilia.

Sweer-Mik Spice CAxEe

366

Use the corresponding foundation butter-cake recipe and add 5 teaspoons of either spice mixture.

1-Bee Sour-MiLk Spice CAkE

Cake flour Egg 1
Salt. 1t. Sour milk. 13 c.
Sugar. i ec. Soda. 1t.
Fat. 3T. Spice. 5¢.

2-Eee Sour-MiLx Spice CAkE

Eges 2
Sour milk.. oo 1¥ec.
Soda. 34 t.
SPICe. oo 5 t.

3-Eae Sour-MiLk SricE CAKE

- 3e.
1t
1Y ec.
Fat. 6 T.
Cake flour.. ..o 3ec.
Salte e 1t.
Sugar. 1Y e. —1T.
Fat 9T.

Eggs. 3
Sour milk_____.. 1Y e
Soda. % t.
Spice. 5t.




Dce. 1930

Cake lOUr e
Sait.
Sugar.

Y Y

Cake lOUL. ol
Salt.
Baking powder—
Tartrate or phosphate.__
Or 8. A. S..
Sugar.

Cake AOUL. oo

Baking powder—
Tarirate or phosphate.___..
OrS. A, 8.

Cake OUT oo ecceeneeceae
Salt.
Baking powder—

Tartrate or phosphate.

Cake 00K .o

Salt.

Baking powder—
Tartrate or phosphate.
OrS. A. 8. s

Cake flour..

Salt...

Baking powder—
Tartrate or phosphate.

Baking powder—
Tartrate or phosphate..........
OrS. A S

Cake flour..

Baking powder—
Tartrate or phosphate.
Or8. A 8.

BakiNG Quick Breaps ANDp CAKES

4-Lec Sour-MiLk Srice Caxe

1t.
1Y e.
12 T.

Eggs.

Sour milk

Soda.

Spice

2-Bas-WaIrE WHITE CARE

3e.
1t.

. 2Y t.or2t.
1% t. or 1% ¢.

1Y ec.

Fat
Egg-whites.______ ..
Milk.

Flavoring.

4-Ece-Waite WHITE CARE

3e.
it.

1% t.or 14 ¢t.

.13 t.or Y t.

Sugar
Fat.
Egg-whites oo
Mitk

Flavoring,

6-Ece-Warre Wmite CAkE

3e.
1t.

1Y t. or 5 t.

_Ygtoor Yt

Sugar.
Fat
Eeg-whites.......ooooeel
Milk
Flavoring

8-Eqe-Waite WHiTe CARE

3e.
1t

- ¥ t. or none
. ¥4t or none

Sngar
Fat.
Bge-whites.. ... .
Milk

Flavoring.

2-Eqa-YorLr GoLp Cakr

e 2Y Lo 0T 214 L,
1%t or 1% t.

S“Oﬂl’
Fat
Feg-yolks oo
Milk

Flavoring,

4-Eqa-York Goup CAxe

1% t.or2Y t.

1Y boor23 .

Sugar.

Fat
Egg-y0lKs..oocieeceieevee e
Mitk

Flavoring

6-Ece-YoLk Goup CAkE

. 3e
L1t

1% t.or2t¢.
J%t.or1%t.

Sugar.

Fat ...
Egg-yolks..
Milk
Flavoring.

47

ilec.

Ut
5t.

3T. +1%¢t.

1% e.
it.

1%e.

1Y4e —1T.
1015 T.

e
1t¢.

1Y c.
14 T.

¥ c.
1t.

1% c.
2T. +1%¢.

1}4c. + 134 T.
1t

1% e,
5T.

1% e +224T.
1t.

. 8

1¥e —1T.
7T. + 1%t
1Y ec.

1t.



48 CoLORADO EXPERIMENT STATION

Cake flour oo

Salt.

Baking powder—
Tartrate or phosphate.
OrS. A S,

Sugar
Egg-whites...
Salt

Egg-whites
Egg-yolks ...

4t Time.___

SponeeE Caxke

Bul. 36
8-Ega-Yorx Gorp CaxRE
3c. Sugar. 1Y c.
1t. Fat 10 T.
Eeg-yolks.ooieieeeeeeeeen 8

{t.orlyt. Mitk le. +1KT.

- Yt.or 145t Flavoring 1.
Ancer Foop

le. +2T. Cream of tartar. ... 1% t.

% ec. Flavoring. 1% ¢,
- 13%e. Bake... . 350° F. to 375° F.

50 min.

le. +2T. Salt.
% c. Lemon juice.
6 Bake...
-6 Time.. . 1 hour
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