HOT BREADS

BASIC BAKING POWDER BISCUITS

2 cups flour 4 tablespoons shortening
4 teaspoons baking powder # to 3/4 cup milk
# teaspoon salt

Northern Method — Sift flour, measure, mix with salt and bakin

powder and sift again. Cut in shortening. Add only enough mi

to make a soft dough. Roll in 4 in. thickness or a slightly

floured board. Cut. Bake slightly above center of oven. Malkes

i.}jgosen with 2 inch cutter. Oven temp. 45C°. Time 12 ~ 15
utes.

Southern Method — Use same ingredients and mixture as listed
above except roll biscuits to 1/3 inch thickness. A larger
number of Eiscuita will be obtained. Oven temp. 4750 Baking
time 8 - 10 minutes.

CHEESE BISCUITS. Use Basic Biscuit Dough. Add % cup grated
American Cheese to gsifted dry ingredients before adding milk.
Temp. 4500, Time 12 — 15 minutes.

TOMATO BISCUITS. Follow directions for Basie Biscuits, sub-

stituting tomato g&ce for milk. Grated cheese may be added if
desired. Temp. 4500, Time 12 - 15 minutes.

FRUIT SHORTCAKES. ©Sift Basic Biscuit Dough with 2 teasapoons
sugar. Add 1 egg to # cup milk. Use more milk if needed. Roll
to # in. thickness. Cut with large cockie cutter or pat into
shape to £fit a large shallow pan. DBake at 4250 for 15 - 20
minutes. Split. 11l with sweetened fruit or berries. Put
fruit and whipped cream on top. Serves 6.

CORNBREAD
1 cup cornmeal 3 tablespoons shortening
1 cup flour 2 eggs

3 teaspoons baking powder 3/4 cup milk
1/4 teaspoon salt
1/4 cup sugar

8ift dry ingredients. Add 1

3ift dry ingredients. DBeat eggas, add milk. Add liquid to dr

mixture and mix only until all are moistened. dd melte

shortening. Mix slightly. Bake ir 8 inch pan at 400028 -~ 30
minutes. -



TIPS FOR BAKING

Pick the size and depth of pans with care. If they are too
deep for food, proper browning will be prevented. eeta ares

;:eiimmended for cookies and biscuits. Fill cake pans only 3/4
u -

Arrange pans 5o they neither toucheachother northe oven walls.

It is an economy of time and fuel to hake more than cne dish at
a time, if the same oven temperature is suitable for both.

MOST IMPCRTANT OF ALL — always set the Oven Heat Control for
the exact temperature given in your recipe. TYour oven in pre-
heated when the desired temperature is reached and the flame
"euts down" to a minimum.

CAKES

3 eup shortenin BASIC BUTTER CAKE —— here is a plain cake
1 cup sugar © from which different frostings and fillings, you

2 beaten_egge can make a variety of delicious "party" cakes.
% cun milk e Recipes for these on this page. Cream s}lortnini
% eups cake flonr 8dd sugar gradually and continue creaming unt 1

% tenspson salt  very fluffy. Add eggs. Beat until light. 3ift
4 teaspoons baking f1lour, measure, add salt and baking powder and
pow s8ift twice more. Add vanilla to milk. Add dr
and liquid ingredients alternately to creams
mixture. Beat until thoroughly blended. Oven

temperature 3759, baking time 25 to 30 minutes.

CHOCOLATE LAYER CAEKE —- bake Basic Cake Batter
in two greased 8-inch layer pans. Join layers
with Fudge Frosting between. rost top and sides
of cake. Oven temperature 376°, baking time 26 to

Fudg® Frosting 30 minutes.

1 cup brown sugar

1 cup granulated  FUDGE FROSTING — cook sugar, chocolate and

2 hoves unsweet. Milk together. BStir constantly until sugar is
cned chocolate  Gissolved. Then occasionally, to prevent burning.

% oup milk Cook until small amount of mixture forms soft ball

34 Lenspoon vem!®  in cold water. Add butter, salt, vanilla. Cool

1 tablespoon butter Deat until thick enough to spreaé.

COCOANUT LAYER CAKE —bake Basic Cake Batter
in two greased S-inch layer pans. Join layers
with Easy White Frosting between. Frost top and
sides of cake. S8prinkle with Cocoanut. Oven
temperature 3759, baking time 25 to 30 minutes.

EASY WHITE FROSTING — combine sugar, corn

Easy White syrup, and water. Bring aluickl to a 'boil,
0 Frosting | stirring until sugar is dissolved. Boil rapidly
tomwooon light Without stirring until small amount of syrtip for
QO AYEND 8 soft ball in cold water. Pour syrup in fi
% oun bolling stream over egg whites, beating constantly. ﬂ
g omle o, vanilla. Continue beating with rotary ofq beater

sty beatan 10 to 16 minutes or until frosting is right oonw

1 tenupoon vanilie gistency to spread.
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COOKIES

BASIC COOKIES

2/3 cup shortening

1 1/4 cups sugar

2 edgds

3 cups flour

1% teaspoons salt

2 teaspoons baking powder
1 teaspoon vanilla

2 tablespoons milk

Cream shortening, sugar and eggs. Add milk. BSift flour,
measure, add salt and baking powder and sift twice. Add to the
creamed mixture andmix to a smooth dough. Chill in refrigerator.
Roll thin on slightly floured board. Cut with cookie cutter.
Lift with spatula to greased baking sheet.

SUGAR COOKIES —— Sprinkle lightly with sugar. Bake on cookie
sheet. {Makes about 10 dozen 2-inch cookies. Oven temp. 40009
Time 8 — 12 minutes.

DATE DRCP COOKIES — Usze Basic cookie dough. Use brown sugar
instead of white. Add 2 tablespoons more milk, 1 cup cut dates.
Drop from teaspoon on greased cockie sheet. Cven temp. 3750.
Baking time 10 -~ 15 minutes.

CHOCOLATE NUT COOKIES — Use Basic cookie dough. Add melted 2
squares unsweetened chocolate tocreamed mixture...2 tablespoons
more milk. Add 2% cup chopped nuts last. Oven temp. 5e.
Baking time 10 - 15 minutes.

CUP CAKES — bake Basic Cake Batter in greased

Butt: tch 8 3 .
l“c;;"g‘;{o‘;m e maffin pans or paper baking cups. Serve with

1 tablespoon corn. Dutterscoteh Sauce. Makes I#4 dazen mediumsized

h ca-k - - o. 3 3 -—
g S ater 2ke8.  Oven temp. 375°. Baking time 20 - 25
% cup boiling * :
water
2 tahlemnoons BUTTERSCOTCH SAUCE — mix coranstarch and sugar

with cold water. Add boiling water and cook until
it thickens, stirring constantly. Add butter.
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Pumpkin Chiffon Pie

1 package orange-flavored
gelatin

1 cup hot water

2 egg yolks, slightly beaten

14 cup milk

14 cup sugar

34 teaspoon salt

1 teaspoon cinnamon

Dissolve gelatin in hot water.

1 teaspoon allspice

3% teaspoon ginger

Dash of cloves

2 tablespoons molasses

2 cups mashed cooked pumpkin
2 egg whites

4 tablespoons sugar

1 baked 3-inch pie shell

Combine egg yolks, milk, 3§ cup

sugar, salt, spices, and mollasses in top of double boiler, mixing well,
Cook aver hdt water until mixture coats spoon, stirring constantly. Re-
move from fire. Add pumpkin and gelatin and mix well. Chill until
alightly thickened. Beat egg whites until foamy; then add remaining
4 teblespoons sugar gradually, and continute beating until stiff, Fold
lightly into gelatin mixture. Pour into cold pie shell. Chill until firm,
Barve plain or pile whipped cream lightly around edge and garaish

with gelatin orange cubes,

Molasses Pocan Ple

14 cup butter or margarine,

3, cup molasees,

% cup granulated sugar.

3 eggs unbeaten.

Juice of 1 lemon.

1 cup pecan meats, siticed.

Line nine inch pie dish with pas-
try. Cream butter and sugar. Add
eggs, molasses and lemon juice and
beat ‘with rotary egg beater. Add
pecan meats and pour into unbaked
pastry. Bake 10 minutes in hot oven
480 degrees F. then decrease heat to
moderate 350 degrees F. and bake
80 minutes longer.

MRS. O. E. BOLEY,

Walnut Bars

Cream 34 cup butter and % cup
brown augar until smooth and fluf~
fy. Add 1% ocups sifted, all-purpose
flour and mix to a smooth, stiff
dough. Press into a shallow pan
(12x8%x%4) and bake in a moderate
oven (850 degrees F.) for 15 min.
Cool while mixing top layer made
by beating 1 egg, add 3 cup brown
sugar and mix thoroughly, Add 2
tablespoons flour, % cup chopped
walnut meats, %4 teaspoon baking
owder, ¥ teaspoon vaniila and %

upbon almond flavoring, Mix
wall and sproed over cooled baked
part. Return to oven for 20 min-
utes, Top will look slightly un-
baked. Cool thoroughly., Dust with

owdered sugar, Qut into bars 2%x
¥ Inches, Ylald: 35 bars.

Mrs. Herbert Shipley, R. 3,
Warsaw, Ind., Wins Second
Prize $2 for Molasses
Chiffon Pie.

1 envelope unflavored gelatine

% cup cold water

% teaspoon cinnamon

1 teaspoon salt

14 cup water

34 cup molasses

38 egg yolks

2 egg whites

2 tablespoons sugar

1 cup broken nutmeats

1 8-in. baked pls shell

1 egg white

3 tablespoons sugar

§ teaspoons tart jeily.

Dissolve gelatine in water. Mix
cinnamon, salt, water, molasses,
and beaten egg yolks, cook until
thick. Add gelatine, chill until
syrupy. Beat until fluffy. Beat two
egg whitea stiff, add 2 tablespoons
sugar; fold into gelatine mixture
with nuts, Pour into pie shell
Mgke meriomgue of remaining egg
white and sugar. Line pan with
greased paper. Drop six small, hol-
lowed mounds of meringue on pa-
per, set in pan of water, bake in
oven (325 degrees F.) until brown.
Place on pie, drop jelly in centers,



Try Special Sauces
For Simple Dessert

Sweet sauces are not intended to
cover up poor food. Instead they
should round out or put the finish-
fng touch on. good food. For ex-
ample the following Citrus Marsh-
mallow Sauce added to sliced ba-
nanas makes the banana dessert
something as delectable and appeal-
ing as sliced bananas with good
thick cream. It would also be a
deliclous accompaniment for plain
boiled rice. The Cocoa Sauce is
good served on vanilla ice cream,
canned pears, or baked custard.
The Butterscotch Sauce is appro-
priate with cottage pudding, ice
cream, apple dumplings and even
pancakes.

Citrus Marshmallow Sauce
30 Marshmallows (10 ounce pack-
age)

% cup bolling water

2 tablespoons lemon juice

1% cup orange juice

1-16 teaspoon grated orange rind

Deash of salt

Put marshmallows and water in
top of double boiler and cook for
about 10 minutes, over bolling
water. Cool then beat with a rotary
beater to a creamy consistence. Add
the lemon and orange juice grad-
ually, beating all the while. Add
orange rind and salt and blend
well, Chill and serve, Makes 2
cups.

Oocoa Sauce

1 cup cocoa

134 cups sugar

1% cup light corn syrup

134 cups water

1; teaspoon salt

1 teaspoon vinegar

1 teaspoon vanilla

Mix thoroughly all ingredients
except the vanilla, Bring to the
bolling point over direct heat, and
simmer gently for 5 minutes, atir-
ring occasiopally. Remove from
heat and add vanilla. Cool, and
store in covered container in re-
frigerator. Makes about 21 cups.
1 to 2 tablespoons stirred into 1 cup
of hot or cold milk makes a quick,
deliclous chocolate milk drink,

Butterscotch Sauce

% cup brown sugar

1% cup white corn syrup

3 tablespoons water

2 tablespoons butter

3 tablespoons milk

Combine brown sugar, corn syr-
up, water and Butter and cook
about two minutes or to 230 degrees
F. on candy thermometer. Cool;
add milk and blend, If a thinner
sauce 18 desaired, add mors milk,
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Weight 3 pounds.

mediately or may be kept several months,



Jay’s Whipped-Croam Cake
24 cups sifted cake flour
}4 teaspoon salt
3 teaspoons double-acting
baking povwder
134 cupe sugar
3 egg whites
1 cup bheavy cream
Y cup cold water
1 teaspoon vanilla extract
14 teaspoon almond extract
Sift flour twice with salt and
beking powder. Add sugar and
sift again. Beat egg whites until
stiff but not dry. Whip cream
until stiff and fold into egg whites.
Add half of the flour mixture, a
little at a time, Add remaining
half alternately with the water.
Add flavorings. Pour into two
B-inch greased layer pans and
bake in a moderate oven (350°F.)
25 to 30 minutes. Cool, Spread
Whspped-Cream Icing
1 cup hegvy cream
3 tablespoons Dutch-process
cocoa
34 cup sugar
Whip cream until stiff. Com-
bine cocoa and sugar and fold
into whipped cream. Spread.be-
tween layers and over top and
sides of cake, Store cake in refrig-
erator until serving time. Yield:
2Jayer 8-inch cake to serve 8
large wedges.
|
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4 cups cold milk

4 tablespoons of sugar

2 packages instant choco-
lote dessert

1 teaspoon almond flavoring

V5 cup chopped maraschino
cherries

Ya cup chopped nuts
V2 cup heavy cream,
whi,

Pour milk into a large
bowl, add sugar and instant
chocolate dessert. Whip rapidly
with a rotary beater for 30 sec-
onds until smooth. Fold in
almond flavoring, gherrlea.
nuts and whipped cream.
(Preparation time: Five min-
utes.)

Tuna (not tuna fish) is an
accommodating food—{fits in xo
many places! For example,
Tuna Mexicall Cocktail offers
elegance at a nominal cost.
Grated tuna combines ideally
with crunchy celery and blue
cheegse. Then to top it off
comes the sharp catsup sauce.
The mesal will be off to a good
start with this tangy appetizer.

COo oag Qoao

Fresh Rhubarh Pie

“Rosy rhubarb pre with a little grated
erange peel for punch”—

3 cups cut 14 teaspoon salt
rhubarb 1 recipe Plain
1 cup sugar Pastry

teaspoon grated 2 tablespoons

orange peel butter or
3 tablespoons fortified
enriched flour margarine

Combine rhubarb, sugar, orange
peel, flour, and salt. Fill 9-inch
pastry-lined pie pan; dot with butter;
adjust top crust. Bake in hot oven
(450°) 10 minutes, then in moderate
oven (350%) about 30 minutes,
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