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BAKING QUICK BREADS AND
CAKES AT HIGH ALTITUDES"
A GUIDE TO HOUSEWIVES

By MARJORIE 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 physi-
cal 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 Dulletin 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.—F'lour.—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-
Terent kinds of flour cannot be used interchangeably in a recipe
with identical results. Because of the variable composition of

*Reprint of Colorade Experiment Station Bulletin 2366, December, 1930.
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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 indispensable 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 recom-
mended because 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.
Liquids.—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.

Eggs~—Beat enough to break up the egg-white, allow the
foam to subside and then measure as liquids.

) 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 rgcipe 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 thermome-
ter 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 a
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 Colorado Experi-
ment Station Bulletin 365, 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. Slightly heavy
compact. or SOggy.

Sugar Tough, heavy, thick crust that is often cracked Dry and coarse, tough,
and sugary, coarse texture, sometimes slight- does not brown read-
1y fallen. ily.

Fat, Crisp, uneven edges, greasy and crumbly. Coarse texture with

tough crust.

Liquid Tunnels, heavy streaks and soggy. Coarse, breadlike, dry.

Temperature Coarse, thick, tough crust, peaked and often Undersized, heavy, close
cracked. crumbly texture, pale

sticky crust.

SOME EQUIVALENTS

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

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

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

1 pound (lb.) = 453.59 grams (gms.)

1 ounce (o0z.) = 28.35 grams (gms.)

1 pound of butter is approximately 2 cups

1 square of chocolate = 1 ounce or 6 tablespoons (grated)
1 ounce of cocoa = one-fourth cup

1

square of chocolate = one-third cup of cocoa plus one-half tablespoon of butter.
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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 FOoUNDATION 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 Mixztures.—I. One teaspoon each of allspice, cinna-
mon, 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 3 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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Balking 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, l-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 meth-
ods 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-FEET RECIPES

For directions see pages 3 to 12.

PorovERs
Flour.. 1c. Milk le—2t
Salt Yt BUtter. e 2t
Eees. 2
Baxrinc-PowpeEr Biscuirs
Flour—
Mitk e
Baking powder—
Tartrate or phosphate.. 34 t.
34 t.
Murrins
Flour— Baking powder—
Bread.._..... - Tartrate or phosphate L33t
Or pastry._. 2% c. Or 8. .23t
Salt. . 15t Egg. .1
Fat 224 t04 T. Milk. ~le
Sugar. 2to3% T.
1-Ece FouxpatioN BurTer CaxE
Cake flour... . 3¢ 47T + 14t
Salt -1t RET
Baking powder— Egg. ... 1
Tartrate or phosphate. 415t 1t
Or 8. A. S 3t .. 390° T,
SV USRI § 04 e . 20 to 30 min.

2-EGe FounparioNn Burrer CAKE

Cake flour. .o 3e. Fat
Salt 1t Milk..
Baking powder— Egg:

Tartrate or phosphate.. ... 434 t. Flavoring
Or S A S, 35 t. Bake.
Sugar. 13§c. + 15t. Time.

3-Eec FounpaTioxn Burrer CakE

- 20 to 30 min.

13

Cake flour.....ooovceeeeiee 3 c JI0T. 41t
Salte e 1t.
Baking powder—
Tartrate or phosphate. S35t
Or8 A S, L2340t
Sugar e — 11t Time............_.... 25 to 30 min.

4-Eaa Founpation Brrrer CakE

Baking powder—
Tartrate or phosphate Flavoring

Bake.

375° F.

Milk._....
Chocolate.. IR
Vanilla... ..

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

. 25 to 30 min.

L I3T It

S
.. 3fe.
Sl

Ilgc. 113 T,
3 5q.
1t
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2-Ece CBocoraTe CARR

Cake flour._ Fat. 6T. — ¥t
Salt S e 2
Baking powder— Milk . 1Ye +14T.
Tartrate or phosphate_......... 434 t. Chocolate.. . s 3 sq.
.34t Vanilla . 1t

1% c. + ¥t

3-Ecc Cuocorate CARE

Cake four....coieecenes 3e¢. Fat 9T. — Y ¢t.
Salt 1t, Eggs . 3
Baking powder— Milk le. 14T,
Tartrate or phosphate ... 3% t. Chocolate ..o 3 s5q.
OrS. A S 234 t. Vanilla 1t
Sugar. 1% e — 1Y t.

4-Tae CrHocoLaTe CAKE

Cake flour.. - 3ec Fat.

Salt. .1t Begs

Baking powder— Milk
Tartrate or phosphate .34t Chocolate..
OrS. A S.... _ 2% t. Vanilla_.....

Sugar... . 18%ec. — 14 t.
1-Ece SweerT-Miik Devit’s-Foop CAKE
Cake AOUF. oo eoreeeccieccainees 3e. Egg 1
Salt 1t Milk
Baking powder— Chocolate
Tartrate or phosphate. .. ... 474 t. Water (boiling)..
OrS. A S 3% t. Soda
Sugar. L 1¥e —2¢. Vanilla.
Fat. 2T + 1Yt
2-IBae Sweer-Mivk Deviv's-Foop Caxe
Cake four.. . 3e. Eggs
Salt.......... 1t Milk
Baking powder— Chocolate
Tartrate or phosphate 435t Water (boiling) ..

Or8. A 8. .35t
Sugar. 13%5¢c. + 4t
Fat 5T. 4+ 13t

Soda.
Vanilla.

3-Ece Sweer-MiLg Devir's-Foop CARE

Cake B0UT... oo ancaes 3ec.
Salt. 1t.
Baking powder—

Tartrate or phosphate ... 3%t

OrS A S 2%t
Sugar. 1l5¢. — 134t
Fat 8T, 4+ 1%t

4-Ege SweeT-Miix DeviL's-Foop Caxe

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

Tartrate or phosphate.......... 314 t.
CrS. A. S . 2%t

- 1%e — 14t
11T + 14t

Lgg, 3
Milk le.
Chocolate.. . 4sq.
Water (boiling).. le.
Soda. - 135t
Vanilla. 1t.
Tggs. e 4

Water (boiling)..
Soda.
Vanilla.
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1-Ece Sour-MiLk DEeviv's-Foop Cake

Cake Aour....o.oooovoeeeee 3ec. Ege. 1
Salt. 1t. Sour milk.. ..
Baking powder— Chocolate........... -

Tartrate or phosphate. Water (boiling) .. . le.

. 1t Soda....... . e 23 ¢,
Sugar 144 ec. — 2t. Vanilla N
Fat. 2T. + 14t
2-Eca Sour-Mirk DEviL's-Foop Cake

Cake flour............ 3ec. EEES. e S, 2
Salt. 1t.
Baking powder— Chocolate._

Tartrate or phosphate....._.... 14 t. Water (boiling)

24 t. Soda.
13%5¢. + M5 t. Vanilla oo 1t
5T, 1%t

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

Cake flour.......ocoom 3e. B e 3

Salt. e 11 Sour milk... 1M e

Baking powder— Chocolate... ... 4s5q.
Tartrate or phosphate.. 14 ¢t. Water (boiling) ..o le.
OrS. A.S g t. Soda. 217 ¢t.

Sugar........... o 1lge. — 134t Vanilla._ ...

Fato i 8 T 4 114 ¢

4-Eca Sour-MiLk Devir's-Foop CAKE

.. 3e. Eags

1t Sour milk......

Baking powder— Chocolate.. .
Tartrate or phosphate.. noue Water (boiling)

.. none Soda.

1%c. — 14t Vanilla

11T + 14t

SweET-MILk Spick Caks

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

1-Ecc SoUur-MILK SpicE CAKE

Cake flour.......ocooii 3¢
Salt. 1t
Baking powder*—
Tartrate or phosphate._....... 234 t. .
OrS. A Soeeeeeeen 134 t. Soda. 34 t.
Sugar *114¢. — 2 t.

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

2-Eaa Sour-MiLk Spice Caxs

(Y o1 3e. Fat 7T 413t
Salt 1t. Eggs. 2
Baking powder*— Sour milk 130,
Tartrate or phosphate....... 24 t.
Or 8. A S L 1%t
SULAT. oo eaeseeia e 1% ¢ + 5t

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

Cake flour. ..o 3ec. Fat. 10T + 13 ¢
Salt - . Ege: ... 3
Baking powder*— Sour milke.. ... .. 1Y ec.
Tartrate or phosphate ... 1% t. Spice....
OrS. A 8. 135 t. Soda....

e 180 — 13 ¢

owder may be omitted and the amount of soda doubled.

4-Ece Sour-MiLk Spice CARE

Cake flour.. ... 3e. Fat. 3T + 14t
Salt. 1t. Egg 4
Baking powder*—

Sour milk..........

Tartrate or phosphate.. 134 %,
Or8 A S L1340t

Sugar 1% c. — 14 t.
*If desired, the baking powder may be omitted and the amount of soda doubled.

2-Ece-WarrE WHiTE CAKE

Cake flour. ... 3e. Sugar. 1% ec —2¢
Salt........ 1t Fat 4T +2% ¢t
Baking powder— Egeg-whites 2

Tartrate or phosphate.
OrS. A, So il

47 t.or 454 t. Milk 136 ¢.
.3l5t.or3y t. Flavoring 1t¢.

4-Eea-WaITE WaI1TE CARE

Cake flour ..o 3ec. Sugar
Salt. X

Baking powder—
Tartrate or phosphate.
OrS. A Sl

Egg-whites...
... 43t or3% t. Milk
. 3l5t. or 2% t. Flavoring. ..o

6-Ecc-Warre WartE CAKE

e 3. SULAT. . e, 1¥e —1i4t.
Salt......... e 10t Fat. 11T, + 2%t
Baking powder— Egg-Whites.____ .6
Tartrate or phosphate L3t or3it. Milk....... _lec.
OrS. A S ... . 235t or2t. Flavoring.. 1t.
$-Eac-WHitE WHiTE CAKE
... 3ec. Sugar . 1% ec. —13t.
1t Tat . - 15T, + 134t
Baking powder— .8

Tartrate or phosphate. .3l or2)t.

L 2350r 134 ¢,

Tlavoring...

2-Ece-Yoi.x Goup Caxe

.. 3e
1t

. 1lse. —21t.

L3T. — Yt

Baking powder— Egg-yolks..... L2

Tartrate or phosphate. 475t or5igt. Milk ... L 1Me 41T

Or8. A 8. . 3lit.or3% t. Ilavoring... bt

4-Eca-Yoik Gorp CakE

Cake flour.. ... 3ec. Sugar . 13¢c. + ¥t
Salt..c.... 1t 1 URUUIRIVURISRIE I AR S © 7
Baking powder— Beg-yolks ..o &

Tartrate or phospbate. L 4% t.or4%4t. Milk Tle +2% T

Or8 A S

3% tor3b5t. Flavoring..
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6-Ece-YoLr Gorp CARE

Cake flour. .o 3ec Sugar 1Y e —1Yt.
Salt 1t. Fat. 8T. — Ift.
Baking powder— Egg-yolke. oo 6

Tartrate or phosphate.____.... 3% t. or 4% t. Milk 11 e.

Or 8. A S 234 t. or 314 t. Flavoring, 1t.

8-Eee-Yorr GoLp CaRE

Sugar. 1% c. —13 ¢,
Salt. 1t Fat 11T +14¢
Baking powder— Egg-yolks... .8

. 3% t.or4%4t. Milk le +124 T
- 2%t or33%t. Flavoring 1t¢.

Tartrate or phosphate...

AxGeEL-Foop Cake

Cake Q00T .ooovoooee le. Salt. Yt
Sugar. L 1% e — 11t Cream of tartar. ... 115 ¢.
Egg-whites . . 13 c. Bake ..o 325° F. Time..__.... 50 min,

SpoNce CAEE
Cakeflour. ... lc Salt 1{t.

Sugar. 1¥e — 12t Lemon juice......... ... 3T.
Eegg-whites.... ..o 6 Bake. oo 325° F. Time. . .1 hour.
Eegg-yolks... .o 6

4,004-FEET RECIPES

For directions see pages 3 to 12.

PorovERs
Flour .o le. Milk. le —1t.
Salt. Yt Butter 2 t.
Egg 2
BagING-Powper Biscuirs

Flour— Baking powder—

Bread __.__. Tartrate or phosphate...__.... 38 t.

Or pastry... Or S A S 234 t.
Salt. 14 t. B 020 A 4 T.
Milk 34 c.

MurriNs
Baking powder—

2e. Tartrate or phosphate. .. ¥t
o 2% c. Or S A S 4t
. gt Ege S
21§ tod T. MUK e le
2to0 33 T.

1-Eea FounpaTioN BuTter CuAkE

Cake flour..........ooooooooi 3c. Fat... 4T, + 34t
Salt. 1t. O
Baking powder— Milk e 114 0.

L 414t Flavoring. oo 1t.
314t Bake.......390° F. Time 20 to 30 min.
w 1Mo — 2t

Tartrate or phosphate.
Or 8. A. 8.
Sugar.._
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2-EcG FounpaTIiON BuTTER CAKE

Cake flour.. ... 3c. Fat, L TT. 4+ Lt
Salt 1t. Ege 2
Baking powder— B 1M c.
Tartrate or phosphate .. ... 4t. Flavoring. 1t.
OrS. A S - 2% t. Bake........... 385° F. Time 20 to 30 min.
Sugar 1% c. —1lft.

3-Ece FounpatioNn Burrer Caxe

Cake flour............_..... 3¢ Fat, 1I0T. + Yt
Salt. 1t. B e ... 3
Baking powder— Milk lec

Tartrate or phosphate... . 31ls ¢, Flavoring. .o 1t.

OrS. A S 215 t. Bake........... 380° F. Time 25 to 30 min.
Sugar. 13 c. + 285 ¢,

4-Eae FounpaTion BurtEr CAKE

Cake flour.......cccocoee B el

Salt 1t.
Baking powder—

Tartrate or phosphate

Bake............ 375° F. Time 25 to 30 min.

Sugar el 115 ¢ ++ 215 t.

1-Eae CHocoLAaTE CAKB

Cake flour......occoveeereeeeeeee 3ec. Fat 3T. —1t.

Salt 1t. 1

Baking powder— L 1le + 14T
Tartrate or phosphate L 4lgt. Chocolate. .. 3sq.

314 t. Vanilla 1t.

114 ¢c. — 215 t.

2-Eaa CHOCOLATE CAKE

Cake flour........cocoeneininnee. 3 €0 Fabceee e e 6T. —1t.
Salt. 1t. Egas 2
Baking powder— Milk e 1M e + 114 T
Tartrate or phosphate._. 4 t. Chocolate . 3sq.
OrS. A. S %t Vanilla 1t.
Sugar. 135c. — 114t
3-Eac CHOcOLATB CAKE
Fat. . 9 T.—1 t.
S e 3

Baking powder—

Sle 4 1% T

Tartrate or phosphate......... 315 t. Chocolate. .. 3sq.
Or 8. A S, 235 1 Vanilla. 1t.

Sugar. 13%ec +2% ¢

4-Ece CHOCOLATE CAKE
Cake flour.
Salt e
Baking powder—
Tartrate or phosphate..

12T. —1¢.

4

e + 15T
Chocolate.......coocvoeivcraieee. 3 50

Vanilla 1t.

.+ 235t
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1-Eas Sweer-Mirk DeviL’s-Foop CARE

Salt 1t.
Baking powder—
Tartrate or phosphate...

.4kt

OrS. A.S..... -3t
Sugar. 115¢c. — 225 t.

Fat 2T. + ¥t

Eze -1
Milke o e, 114 c.
Chocolate. 4 sq.
Water (boiling). . le.
Soda 114t
Vanilla 1t

2-Eea Sweer-MiL DeviL's-Foop CAKE

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

Baking powder—

.4t

.2kt

1% c. — 15t
5T. + 15 ¢.

Eges 2
Milk 14ec.
Chocolate ...l 4 sq.
Waters(boiling) ...l le.
Soda 115 ¢.
Vanilla 1t.

3-Ecae SweET-Mr1ix DeviL's-Foop Cake

Cake flour .o 3ec.
Salt 1t.
Baking powder—
Tartrate or phosphate. . 314 ¢,
OrS. A S - 214 ¢,
Sugar 13%c. +215¢
Fat. 8T. + 5t

Baking powder—
Tartrate or phosphate.

OrS. A S, L2t
Sugar 1l4e. + 215 ¢.
Fat 11T + lat,

E“'H‘R
Milk
Chocolate..
Water (boiling)..
Soda
Vanilla

Egs e 4
Milk

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

1-Ece Sour-MILk Devit's-Foop CaRE

Cake flour. 3ec.
1t.
Baking powder—
Tartrate or phosphate. AN
OrS A S Lg t.
o ge. — 21t
Fat. 27T. 4 bst.

B . 1
Sour milk............ L 13 e
Chocolate...... . dsq
Water (boiling) le

Soda...
Vanilla

2-Eca Sour-Mitk Deviv's-Foop Caxe

Cake AU oo 3.
Salt. 1t.
Baking powder—

Tartrate or phosphate......... none

. none
130 — 114 ¢t
5T + 15t

Egegs ...
Sour milk.
Chocolate
Water (boiling)
Soda....
Vanilla _

19
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3-Eaa Souvr-Mirk Devir's-Foop CAXE

Cake flour... ..o 3ec. BEggs

Salt 1t. Sour milk

Baking powder— Chocolate....._...
Tartrate or phosphate......... none Water (boiling)
Or S A S none Soda.

Sugar 18 c. + 231, Vanilla

Fat._.. 8T. + Yt.

4-Ece Souvr-Mizk Deviv's-Foop CARE

Cake flour... 3ec. Teas
Salt. 1t. Sour milk...
Baking powder— Chocolate..
Tartrate or phosphate. ... hone Water (boiling).....occoeoeeceecee. 1e.
... none Soda 2t
1 ec + 215t Vanilla. 1t.
11T + Lt

SweeT-MILK SricE CARKE

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

1-E¢c Sour-MILk Spice CaKE

Cake Aour ... 3. Fat 4T. 4+ L4 ¢.
Salt. 1t. Eege 1
Baking powder*— Sour milk. .o 13 e.

Tartrate or phosphate. - 2Y % Soda. 54 t.
. 1%t SPICe et e 5t.
1% ec. — 214t

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

2-Eac Sour-Mirk Spice CAEKE

Cake flour .o 3ec. Fat. 7T. + WKt

Salt. 1t Ege 2

Baking powder*— Sour mild ..o 1l e.
Tartrate or phosphate.. 2t. Soda 14 ¢,

. 185t SPICE. e 5 t.
1% c. — 1Y ¢t
*If desired, the baking powder may be omitted and the amount of soda doubled.

3-Ecc Sour-Mirk Spice CARE

Cake flour.. e 3c. Fat I0T. + K¢t
Salte e s 1t. Eegs 3
Baking powder*— Sour milk e 1Y% c.
Tartrate or phosphate.......... 134 t. Soda 34 t.
OrS. A S. 1yt SPICE e 5t.

S 13 e F 235

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

4-Faa Sour-Mi1ug Spice CARB

Cake flour... .. 3e¢. Fat 13T. + 1%t
1t Eggs 4
Baking powder*— Sour milk... .. le.
Tartrate or phosphate...._.... 115 t. Kt

Or S A 8. 138
~1Me + 255t
*If desired, the baking powder may be omitted and the amount of soda doubled.

5 t.
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2-Ece-Waits WHiTE CAKE

Cake flowr........ooooooooee. 3 Sugar 1}5c —2i5t.
Salt Fat. 4T. +2¢
Baking powder— Egg-whites... ..l 2
Tartrate or phosphate......_... 415t. or 434 t. Milk 1} ¢
Or 8. A S 3% t.or3t. Flavoring 1t.
4-Ece-WHite WaITE CARE
Cake flour...................... 3e. Sugar 1%4c — 13t
Salt. 1t. Fat. 8T. + 14t
Baking powder— Egg-whites. ... 4
Tartrate or phosphate.......... 4t. or 314 ¢t. Milk 11 e
Or 8. A S, 2% t. or 234 t. Flavoring. oo 1t
6-Ece-Wai1TE WEHITE CAKE
Cake AOUT oo 3ec. Sugar 13§c + 2%t
Salt. 1t Fat 11T + 2t
Baking powder— EBgg-whites ... 6

. or 234 t. Milk le.
.or 134 t. Flavoring...oooooooeeeeeee 1t.

Tartrate or phosphate

8-Ece-White WiiTE CAKE

Cake flour....................... 3e. . Sugar. 1l ¢. + 235 ¢.
Salt 1t. Fat. I3T. + %t
Baking powder— Egg-whites.....oooooeioieee 8
Tartrate or phosphate.......... 3t. or 2 t. Milk e
.25t or 134 ¢, Flavoring. 1t
2-Eae-YoLr Gorp CARE
Cake flour ..o 3ec. Sugar....oo L 1% e —2l5 ¢,
Salt it. Fat 3T. 4-213¢.
Baking powder— Egg-yolks ., 2
Tartrate or phosphate. 415t ord3;t. Milk e 113 134 T
.3 t.or3l4 t. Flavoring._....ooooooecieeee 1t
4-Eaa-Yorx Gowp CakE
Cake BOUL..cooo oo, 3e. Sugar 1%c. — 1 ¢,
Salt, 1t. Fat 6T. + 5t
Baking powder— Egg-yolkS_. .. ool 4
Tartrate or phosphate.__.__ 4t.or41s¢t. Milk 1l{c. +22%T.
Or 8. A B 27 t.or 334 ¢, FlavOring oo 1t
6-Ece-Yorx Goup Caxs
Cake AOUT...omieeee S 3ec. Sugar.. I1%ec +234¢.
Salt 1t. Fat. . 8T 42t
Baking powder— Beg-yolks.. ..o 6
Tartrate or phosphate.. . 3lst.ordiqt. Milk. L 1Ye
OrS A S, . 2Yt or 34 L. Flavoring.___ 1t.
8-Eaa-Yorx GorLp Cakg
Cake flour. . 3ec Sugar. 13e + 214 ¢,
Salt. 1t, Tat, 11T 4 34t
Baking powder— Egg-yolks... 8
Tartrate or phosphate.._.... 3 t. or 4 t. Milk - le + 1T,

Or 8. A S 285t 08 326 4 Flavoring . .. 1t.
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Angsr-Foop Caxe

.. le. Salt.. %t
S 1lfe + 2%t Cream of tartar ... 135 ¢.
133 c. Bake..........,. 325° F. to 350° F. Time 50 min.
Sponee CAXE

Cake flour ..o 1ec. Salt Yt
Sugar. le 4215t Lemon juice.
Egg-whites_. ... . & Bake..
Egg-yolks . 6 Time... . 1 hour

5,000-FEET RECIPES

For directions see pages 3 to 12.

Flour.. 1le.
Salt Wt
| 0.2 £ TS UUEOo 2

Porovens

Milk
Butter...

Baring-Powbsr Biscuits

Baking powder—

. Tartrate or phosphate.. . 3%t
2% c. . 2¥ ¢t
e Wt MK e vt ee e Y e
.. 4T
* MurFiNs
Baking powder—

Flour— Tartrate or phosphate.. . 3% t.
Bread. oo 2ec. 23t
Or Pastry. e 234 €0 Ege 1

Salt % 1. LK e et ie.

-0 S 2to4 T. Sugar. . 2t03 T

1-Eca FounpatioNn Burrer Caxe

Cake HoUr o eeaiccecee 3ec. Fat 4T

Salt 1t. Eeg 1

Baking powder— M e 1% ¢,
Tartrate or phosphate Flavoring. 1t
Or SLA. S Bake.. - 395° F.

Sugar. Time.. .. 20 to 30 min.

2-Ece FounparioN Burrer CARE

Cake flour.... 3ec. Fat 7T.

Salt..._ 1t. Legs. 2

Baking powder— Milk 14 ec.
Tartrate or phosphate .__...... 38§ t. Flavoring. 1t,

L 2%t Bake.. .. 390° F.
. 13%e. —1T, Time.. .. 20 to 30 min.

3-Esc FounpaTioN BUTTER CAKB

Cake flour

Salt,
Baking powder—
Tartrate or phosphate.

Fat.
Egegs.
Milk
Flavoring.
Bake..
Time .

.. 25 to 30 min.

Bul. 309-A
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4-EGca FounpaTioN BuTTER CAKE

Cake flour Fat.

Salt Eggs.

Baking powder— Milk
Tartrate or phosphate... 2%t Flavoring.
OrS. A. S 1% t. Bake. .

Sugar. 1% ec. Time...

1-Ece CEOCOLATE CAKE

Cake flour...o oo 3ec. Fat 21 T.

Salt 1t. O 1

Baking powder— Milk . 1Ye +15T.
Tartrate or phosphate.__ t. Chocolate......cooieeenen. R, 3 sq.
OrS. A S .3t Vanilla 1t.

Sugar 1% e. —1T.

2-Ese CHOCOLATE CAKE

Cake flour. ..o 3e. Fat 514 T.

Salt. 1t Eggs 2

Baking powder— Milk . I1e +1%T.
Tartrate or phosphate.. 354 t. Chocolate.....oooooooeee el 3 sq.
OrS. A S 2% t. Vanilla. 1t.

Sugar. 13c. —1T.

3-Ece Crocorate CAkE

3 Fat
Salt 1t. Eggs
Baking powder— Milk
Tartrate or phosphate. 335t Chocolate..
OrS. A S. L2t Vanilla_ ...
. 13%e.
4-Eca CHOCOLATE CAKE
Cake 0UN. .o EX Fat......
Salt 1t. Eggs.
Baking powder— Milk
Tartrate or phosphate.......... 2% t. Chocolate..
OrS. A S e 1% t. Vanilla.....
Sugar 135 ¢.

1-Eae Sweer-Mitk Devit's-Foop CaxEe

Cake Q0UT...coooeeeveeeeeen e Ege 1
Salte s e 1t. Milk

Baking powder— Chocolate. .. ...
Tartrate or phosphate.......... 435 t. Water (boiling)....
Or 8. A St 3 t. Soda._.

Sugar. 114e. —1T. Vanilla
Fat, 2T

2-Ec6 SwEET-M1iLk DeviL's-Foop Cakk

Cake flour..
Salt............
Baking powder—
Tartrate or phosphate...
OrS. A S
Sugar...

. 3¢ Eggs.....
Milk._.
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3-Ece SweeT-MI1Lk Deviv's-Foop Cake

Cake flour... . 3ec Egg 3
Salt. 1t. Milk lec
Baking powder— Chocolate.....oooeeereeee. 4 sq.
Tartrate or phosphate. 315t Water (boiling) ... lec.
.24t Soda. 115 ¢t.
13%ec. Vanilla. 1t.
8 T.

4-Eac Sweer-Mirk Deviv's-Foop CAkE

Cake flour. ..o 3e. Begs
Salt B Milk
Baking powder— Chocolate
Tartrate or phosphate. 2%t Water (boiling) .
1%t Soda.
1Y% ec. Vanilla.
11 T.

1-Ece Sour-MiLk Deviv's-Foop Caxe

Cake flour .ol 3ec. Sour milk 1% c.
Salt 1t. Chocolate. ..ol 4 sq.
Sugar. 1%e¢. —1T. Water (bolling).....ooceeereenceeee 1ec.
Fat. 2 T. Soda. 23 t.
Egg 1 Vanilla. 1t.

2-Ece Sour-MiLgk DEviL's-Foop CAKE

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

Salt 1t. Chocolate...........
Sugar. 1% ¢ —1T. Water (boiling)..
TFat 5T. Soda.

Eggs. 2 Vanilla

3-Eee Sour-MirLk Devin's-Foop CAEn

Cake Aour. .o e 3e. Sour milk___
Salt, 1t. Chocolate..

Sugar. 134 c. Water (boiling)..
Fat. 8 T. Soda
Eges. - Vanilla

4-Eaa Sour-Mitg Deviv's-Foop CARE

Cake flour........ocooivoeeee 3ec. Sour milk
Salt 1t. Chocolate.

Sugar 1% e¢. Water (boiling)..
Fat. 11 7. Soda.

Eggs 4 Vanilla

SweeT-MiILE Spick CARE

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

1-Bca Sour-MiLk SpricE CAKE

Cake flour ... 3¢ Fat 4 T.
Salt 1t. BEee 1
Baking powder*— Sour milk 1% c.
Tartrate or phosphate 2%t Soda. %t
OrS. A S.. 15, Spice 5 t.
Sugar. 1e. —1T.

*1f desired, the baking powder may be omitted and the amount of soda doubled.
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2-Ecé Sour-Miix Spice Cage

Cake flour... Fat 7 T.
Salt Eggs 2
Baking powder*— Sour milk e 1% e.
Tartrate or phosphate. 1%t Soda 4 ¢.
Spice. e 5t

Sugar 13%c¢. —1T.
*If desired, the baking powder may be omitted and the amount of soda doubled.

3-Ece Sour-MiLx SpiceE CAxgE

Cake flour.oooeeen 3e. Fat 10T
Salt 1t Eggs. 3
Baking powder*— Sour milk 1¥ c.

.15t Soda. 34 ¢,
L1340t SPICe. - e 5t
185 c.

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

Tartrate or phosphate..

4-Eac Sour-MiLE Spice CARE

Cake flour. oo 3e. Fat. 13T,

Salt.. 1t Eggs 4

Baking powder*— Sour mitk ... ... 1ec
Tartrate or phosphate.___._.._ 13§ t. Soda ¥t
OrS. A.S.. 14, Spice. 5t

Sugar. 15 ¢.
*If desired, the baking powder may be omitted and the amount of soda doubled.

2-Eee-WarTe WHITE CARE

Cake flour ... 3e. Sugar. 1%e¢. —1T.
Salt, 1t. Fat 4T. +1%¢t.
Baking powder— Egg-whites. .. oo, 2

Tartrate or phosphate..___.... 434 t. or 374 t. Milk 1i5¢.

Or8. A Sl 3t.or2%t. Flavoring. . oo 1t,

4-Ece-Warre Waire CAK®

Cake flour....oooooooooo 3ec. Sugar 13%¢. —1T.
Salt 1t Fat . 8 T.
Baking powder— Egg-whites ... 4

Tartrate or phosphate........ 3% t. or 314 t. Milk 1% e

Or 8. A S 284t 08 234 8. Flavoring ..o, 1t

6-Ece-WaIiTE WHITE CAKE

Cake flour. ... ... 3ec. Sugar. 136 c.
Salt. o 1t Fat. I1T. +13t¢.
Baking powder— Egg-whites ..o 6 ’
Tartrate or phosphate....__... 31§t or 234 t. Milk le
Or8. AuS. e 23{t.or1lst. Flavoring. ... ... 1t

8-Eae-WaiTe WaITE CAKE

Cake AOUr........coomreeeeeeeeeeeeeenene 3e. Sugar. 1Y e.

Salt 1t Fab o, 15 T.

Baking powder— Egg-whites ..o 8
Tartrate or phosphate......... 25§ t. or 15§ ¢. Milk 3% c.

1% t.or it.
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Cake 0Ur.......o oo

Salt

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

Salt
Baking powder—
Tartrate or phosphate.

Cake flour ..o
Salt
Baking powder—

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

Cake flour. ..o

Salt

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

Cake flour.
Sugar.
Egg-whites....

Cake flour..
Sugar...
Egg-whites
Egg-yolks.....

COLORADO AGRICULTURAL COLLEGE

Bul. 309-A

2-Eea-YoLx GoLp CAkB

3¢ Sugar. 1Y%e. —1T.
1t. . 3% T.
Egg-yolks .2
L 4lgt. orddgt. Milk 1%c. +1%T.
.3t.or3¥% t. Flavoring.......cooeeiveeiici e 1 1
4-Eca-YoLk GoLp CAKE
3e. Sugar. 1%e —1T.
L1t Fat 6 T.
Beg-volks. .o 4
. 3%t.ordlt. Milk 1%e +2%T
. 254t . or 344 t. Flavoring. oo 1t.
6-Fce-Youx Gorp CARE
3e. Sugar 1% c.
.1t Fat. 81 T.
Ege-yolks.....ooveiecncccniccinccens 6
3% t.or 3% t. Milk 1Y e
24 t.or3t. Flavoring oo 1t.
8-Ece-Youx Gorp CARE
3c. Sugar. 1% e.
1t Fato e e 11 T.
Eegg-yolks. ... 8
.. 2% t. or3%t. Milk le. + 1% T
1% t.or2% t. Flavoring. ..o 1t
AncgerL-Fooo CakE
le. Salt .Yt
13 c. Cream of tartar...._.............. 1%t
L 1%e. Bake.. ... 325° F. to 350° F.
TIme ..o, 50 min.
SroNGE CAKE
. le Salt Yyt
lec Lemon julee...oooiieiievieeeeeecee 3T.
Bake... . 325° F. to 350° F.
Time... . 1 hour

6,200 Feer REcipiEs

For directions see pages 3 to 12.

Flour
Salt.

Eggs.

PoPOVERS
. le. ~le +1%¢.
Wt L1t
2
BaxriNg-PowpER BiscuiTs '
Baking powder—
2e. Tartrate or phosphat .34t
. 2%ec. OrS. A S...... .24t
%t Fat 4T. — Lt

Y e
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Flour—
Bread.... - 2c
Or pastry.

Salt 15t

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

Cake flour........._....._ ... 3ec.
Salt. 1t.
Baking powder—
Tartrate or phosphate._ 3384 t.
2% t.
1% c.

QUICK BREADS AND CAKES
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MuFFINS
Fat. 2to4 T.
B e, 1
Milk 1ec.
Sugar. 2to 3 T.

+ 1t

2-Ece FounpaTtioNn Burrer Cake

Fat. . 7T — 3t
Eggs. 2
Milk. 14 e
Flavoring .o 1t
Bake. ..

+ 134 ¢, Time...

3-Eca FounpatioN Burter CakE

Cake flowr ... 3e.
Salt 1t.
Baking powder—

Tartrate or phosphate ____._ 314 t.

OrS. A S, 234 t.
Sugar 14 c.
Cake flowr....._..... 3e.
Salt. It
Baking powder—

Tartrate or phosphate_____. 234 t.

OrS. A. 8.

Fat.
Eggs. .. 3

4-Eee Founparion Burrer CakE

Calke AOUr oo 3e
Salt 1t.
Baking powder—
Tartrate or phosphate .24t
Or 8. A. S. S 134t
- 1% e.

Cake flour.....
Salt
Baking powder—

Tartrate or phosphate.

Baking powder—
Tartrate or phosphate.

-3t

Tat...
Eges.
Milk
Flavoring...

1-Ece CrocoLaTe CakE

Fat 2T. + 1t
Eeg oo 1
Milk S 1e + 11T
Chocolate..
Vanilla._.....

.+ 1t

2-Eee CHocoraTE CAKE

Fat . 5T. +1t.
Eges ... .. .2

Milk ... s 1o + 134t
Chocolate. .. . 3sq.

Vanilla. e 1t

+ 1t
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3-Kee Crocorats CAxE

Cake flour.

Salt. 1t.

Baking powder—
Tartrate or phosphate

Fat 8T . 4+ 1t.
Fggs 3

Milk le. +115 7.
Chocolate...

Vanilla.

4-Eca CrocoraTe CAKE

X 2O, 1T 41t
Egg: 4

Milk 4c. +11%T.
Chocolate. ... 3 sq.

Vanilla 1t.

1-Ecc SwreeT-MiLx Devir's-Foop CAKE

OrS.A. S, .2t
Sugar. 13§c. — 134 ¢,
Cake flour....oooooie 3ec.
Salt 14,
Baking powder—
Tartrate or phosphate.__._____ 234 t.
OrS. A S 154 8,
Sugar. 145¢c. — 234 t.
Cake flour oo 3e.
Salt, 1t

Baking powder—

Tartrate or phosphate.. 3%t

Ege. 1
Milk
Chocolate........
Water (boiling)...

Bul. 309-A

.23t Soda.
1% e + 1t Vanilla,
27T — 4t

2-Eca Swesr-MiLk Deviv's-Foob CaAxE

Cake flonr.....oooooe 3e. Eges
Salt 1t. Milk
Baking powder— Chocolate
Tartrate or phosphate.__..... 3} t. Water (boiling)...
. 2% t. Soda.
1¥ e + 14t Vanilla o iccccneneeae 1t.
5T.—% t.

3-Eca Sweer-MiLk DeviL's-Foop CAXE

Cake flour ... e 3e. Eggs

Salt 1t. Milk

Baking powder— Chocolate.........
Tartrate or phosphate......... 2% t. Water (boiling)
Or 8. A S s 2t Soda.

Sugar 1%ec — 134 t. Vanilla.

Fat, 8T. — 4 t.

4-Eac Sweer-Miig Deviv's-Foop CAKE

Cake A0UT.... oo 3ec. Eggs.
Salt 1t Milk
Baking powder— Chocolate._.__...
Tartrate or phosphate. 244 t. Water (boiling)
104 ¢, Soda.
1i5¢c. —2¥5 t. Vanilla

Fat 11T — Yt

1-Eae Sour-MiLx DEeviL's-Foop CAEB
Cake four.

Sour milk
Salt, Chocolate.........
Sugar. Water (boiling)
Fat Soda.
Beg Vanilla.
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Cake 80Ur e
Salt.
Sugar.
Fat

Eggs

Cake HOUr..ccoieieeeciiiaeee
Salt,

Sugar
Fat.
Eggs.

Cake H0Ur. i reeeeeeaen
Salt
Sugar

Eggs

BAKING QUICK BREADS AND CAKES
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2-Ec6 Sour-Mg Deviv's-Foop CAEE

3¢ Sour milk.....

1t. Chocolate.. .

1lec. + 11t Water (boiling) . ... ocoeereee le.
5T. — 15 ¢. Soda 2Vt
2 Vanilla. 1t

3-EcG Sour-MiLk Devir's-Foop CAkE

3e. Sour milk

1t. Chocolate. ...
135¢. — 134 t. Water (boiling)

8T. — 14 t. Soda

3 Vanilla.

4-Ecc Sour-MiLg Devir’s-Foop CAKE

3e. Sour milk.....
1t. Chocolate..
1l5e. — 235 t. Water (boiling)..
11T — 15t Soda

4 Vanilla.

SweeT-MIiLE SricE CAKE

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

Cake AOUr.o v
Salt
Sugar.
Fat

Cake Aour... .o
Salt.
Sugar.
Fat.

Cake 0Ur oo oo
Salt.
Sugar.
Fat.

Cake flour.... ...
Salt
Sugar.
Fat.__.

Cake flour...

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

1t

1t

. 3e. Sugar
TFat.
Egg-whites.
335 t.or3l4t. Milk

1-EcG Sour-Mink SpickE CAKE

3ec. Eeg. 1

1t. Sour milk. 1% c
13¢c + 1t Soda 14t
47T. — 15t i 3

2-Eca Sour-MILK Spice CAXB

3ec. Egos 2

1t. Sour milk . 115 ¢

1 e + 14 Soda. 1t

7T, — 14¢ Spice.. e S5t
3-Eca Sour-MiLg Serce CAKE

3e. Egg: 3

1t. Sour milk.. 1 e

1% ¢c — 184t Soda. 34 t.

10T. — 15 ¢, SPICe. e 5 t.
4-EG3 Sour-MiLE 8picE CAKE

3e. Eggs 4

Sour mill. e 1o
1l4¢c. — 215 ¢, Soda. 14 ¢
13T. — 24 ¢. Spice 5 t.

2-Ece-Warte WHITE CAKE

28{ t.or 213 t. Flavoring



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

Cake flour

Salt.

Baking powder—
Tartrate or phosphate
OrS. A S

Baking powder—
Tartrate or phosphate
OrS.A. S

Salt........
Baking powder—
Tartrate or phosphate_..____...

Cake flour.

Salt. e

Baking powder—
Tartrate or phosphate
Or8 A S

Cake flour.

Baking powder—
Tartrate or phosphat
OrS. A 8.

Cake flour......ooiiieas
Salt.
Baking powder—

Tartrate or phosphate.. ...

Cake flour.........oo.ooo
Sugar
Egg-whites.. ...

Ege-whites.. ;
Ege-yolks................

COLORADO AGRICULTURAL COLLEGE

.6
.6

Bul. 309-A

4-Ece-Wurre WaITE CARE

3e. Sugar 1ec + 13t
1t. Fat 8T. — 15 t.
Beg-whites .. ... 4
.3 tor 2% t. MK s 1Y% e
.23 t.or 174 t. Flavoring. 1t.

6-Ece-WrITE WHITE CAKE

3ec. Sugar 13%c¢c. — 1% t.
1t. LI11T 41t
Egg-whites.. .. 6
2% t. or 2 t. Milk lec.
S 2t.orlift. Flavoring. ... 1t.

8-Ece-WHiTE WHIiTE CAKE

3¢ Sugar 1¥% e — 24 ¢,
1t Fat 15T. — L1 t.
Egg-whites. ... 8
.23 t.orll4t. Milk 34 c.
1% t. or 84 t. Flavoring 1t.
2-EGu-York GoLp CAKE
Sugar 13 ¢ + 1t
Egg-yolks. .2
Fat. 3T +1t.
33 t.ordt. Milk 1% e + 1% T.
234 t.or 3 t. Flavoring. ..o, 1t. .

4-Ece-YoLk GoLp CAKE

1l 14t
-4

Fat 6 T. — l5t.
L{ t. or 334 t. Milk e 13 c. + 224 T.
gt.or27%t. Flavoring 1t.

6-Eaa-YoLx Gorp CAXE

. 3ec. Sugar. 13§c. — 13t
1t. Begg-yvolks. . ....ooiieiieacee. 8
) OO 8T 4+ 1t.
2% t.or 315 t. Milk 1l e
L2t or2%t. Flavoring. ..o o 1t.

8-Eae-YoLr Goup CAKE

3e. Sugar. 14 ¢ —214 t.
L1t Egg-yolks. il 8
Fat 11 T. — Kt
21{ t. or 334 t. Milk le. + 13 T.
154t or 254 t. Flavoring... 1t.

AncGEL-Foop CAKE

e 41t Salt. Mt
1 e —1T. Cream of tartar.................. 14t
1% c. Bake.. .. 325° F. to 350° F.

Time.. . 50 min.
Sponge CAKE

Lle 1t Salt Yt

le. —245 ¢t Lemon Juice.. ..o ooiiiieiien 3T.
Bake.. .. 325° F. to 350° F.
Time.. .. 1 hour
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7,360-FEET RECIPES

For directions see pages 3 to 12,

POPOVERS
Flour 1le. Milk le. +1T.
Salt Yt Butter 1t.

Eggs 2

BAgING-POwWDER BiscuiTs

Baking powder—

Tartrate or phosphate.._....... 334 ¢t.
Or 8. A S 214 t.
Milk ¥ e
MuUFFINs
Flour— Baking powder—
Bread ... ... 2c. Tartrate or phosphate ... ... 34 ¢t.
Or pastry. oo, 224 c. Or 8. A S 235 t.
Salt. 14 t. Fat. 2t0 32 T.
Egg. 1 Sugar.. 20225 T.
Milk . 1ec.
1-EeG FounparioN Burrer CsKE
Cake flour............... 3ec. e 4T — 114 ¢,
Salt 1t. 1
Baking powder— Milk 115 e,
Tartrate or phosphate .33 t. Flavoring.
OrS8. A S 245 ¢, Bake...

Sugar 13§ c. — Lyt Time...

2-Ecae FounpaTioNn Burrer CAKE

Cake flour... ... 3¢ Fat
Salt... 1t Egg
Baking powder— Milk ...

Tartrate or phosphate
OrS. A S ...

Flavoring.
Bake. ..

Cake flour.....................co......
Salt._
Baking powder—
Tartrate or phosphate
Or8 A 8. ...
Sugar...

Fat
Eggs
Baking powder— Milk
Tartrate or phosphate LLIgt Flavoring..
OrS A8 LIt Bake. .

Sugar.. 1%ec + 114t Time..
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Cake flour. ..o 3e.
Salt. 1t.

Baking powder—
Tartrate or phosphate
OrS. A S

Sugar. 13 c.
Cake fOUr oo 3ec.
Salt 1t.
Baking powder—

Tartrate or phosphate ___..... 274 t.

Or S. A, S 214 t.
Sugar 13 c.
Cake flour......cooiiies 3ec.
Salt 1t.
Baking powder—

Tartrate or phosphate.......... 23§ t.

Or 8. A S 134 t.
Sugar 13 e.
Cake AOUT. oo 3ec.
Salt 1t.
Baking powder—

Tartrate or phosphate. 175t

AGRICULTURAL COLLEGE

1-Ece CrOCOLATE CAKE

Fat
Egg.

Milk
Chocolate
Vanilla.

— 14t
2-Ecg CrocoLAaTE CARE

b S
Eggs.
Milk
Chocolate
Vanilla.

— ¥t
3-Eae CHOCOLATE CARE

Fat

Eggs.
Milk
Chocolate
Vanilla.

+ 2%t

4-KEee CHOCOLATE CAKB

Fat
Eee:

Milke ...
Chocolate.
Vanilla._.....

+ 1%t

1-Eaa SweeT-MI1LK DEvIL's-Foop CARER

OrS. A.S.. .13t
Sugar 1% c.
Cake flour . 3e.
Salt 1t.

Baking powder—
Tartrate or phosphate

Egg.

Milk
Chocolate
Water (boiling).

Or 8. A S e . .
Sugar 1%ec. — Wt Vanilla.
Fat 2T, — 1Yt
2-Eea Sweer-MILk Deviv’s-Foop CAxE
Cake lour. eceeeereeeeeeeecraeae 3e. Eges
Salt 1t. Milk
Baking powder— Chocolate..........
Tartrate or phosphate 2%t Water (boiling).
OrS8. A.S...... .23t Soda.
Sugar. 14 e — Wt Vanilla.
Fat 5T. — 114 t.
3-Ega Swrer-MILk Devivr's-Foop CAEE
Cake lour .o, 30 Eggs.
Salt 1t. Milk
Baking powder— Chocolate..........
Tartrate or phosphate...._.... 234 t. Water (boiling).
Or 8. A S 134 t. Soda
Sugar 13 c + 244t Vanilla.
Fabo et 8T. —11ft.

Bul. 309-A

27T + Yt

1

1%e + 1% T.
3 sq.

1t

5T. + Yt

2

14 e +14 T
3 sq.

1t.

8T. 4+ Y t.

3

le. +1% T
3 sq.
.1t
11T + Kt
4

. Ye +1M4T.
3 sq.
1t
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4-Ecc SWEET-M1LK DEvIL's-Foop CAKE

Cake flour oo 3ec.
Salt 1t.
Baking powder—
Tartrate or phosphate... ... 174 t.
e 134t
13%ec + 13t
11T ~1t.

Eggs

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

Vanilla,

1-E6a@ Sour-MiLk DEviL's-Foop CAKE

Sour milk.._..
Chocolate..

Water (boiling)........... - X
Soda. 234 t.
Vanilla 1t

2-Ece Sour-Mik Devir's-Foop Cake

Sour milk...

Chocolate.. .
Water (boiling) ... le.
Soda 234 t.
Vanilla 1t.

3-E6G Sour-MiLk DeviL's-Foop CAKE

Sour milk...

Chocolate...

Water (boiling) ... ie.
Soda, 24t
Vanilla 1t.

4-Eca Sovr-Mik DevivL's-Foop Caxe

Cake flour...

Salt

Sugar.

Fat. 2T. —1Yt.
Egg 1

Cake flour ..o 3e

Salt 1t.

Sugar. 13 c. — Y5t
Fat 5T. — 1} t.
Eggs. 2

Cake flour. ..o 3ec.

Salt, 1t.

Sugar. 1Y e + 215t
Fat 8T. —13}t.
Eggs. 3

Cake flour. -

Salt........ L1t

Sugar. 134c 4-134¢.
Fat . ITT. —13t.
Eggs 4

Sour milk. -
- 4sq.

Water (boiling)

Vanilla 1t.

SWEET-Mr1Lk Spice Cage

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

1-Eaa Souvr-Mirk 8pice CakE

Cake flour.....

Salt___ L1t
Sugar 1%c. — 15t
B 4T —114t

Eeg
Souwr milk. ..
Soda
Spice..........

2-Eae Sour-Miik Spice Cagg

C1k e — M5t

Cake flour.. ... 3¢
Salt..._ L1t
Sugar 13 e 215t

Faboee 0T — 13t




Cake lour..oooeeeii

Salt

Baking powder—

Tartrate or phosphate..........
Or 8. A S,

Sugar

Cake flour
Salt

Baking powder—

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

Cake 0Ur. oo

Salt

Baking powder—

Tartrate or phosphate..

OrS8. A. 8.

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

Salt.

Baking powder—

Tartrate or phosphate....___...

Cake flour
Salt

Baking powder—

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

Cake flour.
Salt.

Baking powder—

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

COLORADO AGRICULTURAL COLLEGE

4-Eae Sour-MiLk SpicE CAKE

Sour milK...oooce e

Flavoring. .....ooooeiieceis

3ec Eggs.
1t.
134c. + 144t Soda,
13 T.—1Yt.
2-Ece-WHITE WaITE CAKE
3e¢. Fat
1t. Egg-whites
Milk
3% t. or3%t.
2l t.or 244 t.
1% c. — Y5 t.

3ec.
1t.

214 t.
23t

3e.
1t

234 t.
13 t.

1%t
- 134t

3ec. Sugar
1t Fat,
Egg-yolks..
33§t . or3%t. Milk
215t or 2% t. Flavoring.
4-Eoa-York Gorp CAKE
3e. Sugar.
1t. Fat..__..
Egg-yolks..
2% t. or 335 t. Milk
214 t. or 284 t. Flavoring.
8-Eaa-York GoLp CAKE
3ec. Sugar..........
1t. Fat
Egg-yolks..
234 t. or 314 t. Milk
134 t.or 214 ¢, Flavoring,

4-Ece-Warte WaITE CAKE

Sugar
Fat
Egg-whites
or 23 t. Milk
or 184 t. Flavoring

6-EGa-WHI1TE WHITE CAKE

Egg-whites

or 1% t. Milk
orlt. Flavoring.

8-Ece-Warre WHITE CAKE

Sugar
Fat
Egg-whites
or 7§ t. Milk
or 35 t. Flavoring

2-Ege-YoLr Gorp CAKE

Bul. 309-A

1%ec — Mt
8T. —1}t.

114 e
1t.

L 1¥ e 24t
11T + Kt
.6

lec.
1t.

13ec. + 13 ¢t
15T — 14t
8

3 c.

1t.

13 ¢c. — 34t

3T 4+ K4t

2
1l5¢c. + 13 T
1t.

1Y e — Yit.
6 T. —1kt.

1Y e + 2% T.
1t.

14 e +2% t.
8T. + 4t

12 c.
1t.
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8-Eca-YoLr Goup CaxE

Cake flour. oo 3¢ Sugar. 1%ec 4+ 1Y t.
Salt 1t. Fat. 11T —134t.
Baking powder— Egg-yolks 8
Tartrate or phosphate.......... 12§ t. or 274 t. Milk e +1% T
135t or 2% t. Flavoring, 1t
ANGEL-Foop CARE
Cake Bour oo le +2t. « Egg-whites ~1%ec.
Salt. Wt Cream of tartar. 1%t
Sugar 1% e —1Yt. Bake. ... .. 350° F.
Time.... 50 min,
SroNGE CARE
.le 42t Salt

Tge. + 13t

Lemon juice_.

8,500-FEET RECIPES

For directions see pages 3 to 12.

PoroveRs
FIOWE oo le. Milk le +1KT
Salt. ©t Butter. .o 1t
Eges .2
BaxiNG-PowDER Biscuirs
Flour— Baking powder—
Bread 2e. Tartrate or phosphate..._..... 31t
Or pastry..oooooeoeee . 2% ¢ Or S A S, 215 t.
Salt 14t Fat 3T +1t.
Milk 3.
MuUrFIng
. 2¢. Fat. 2t03% T.
.23 ¢ Egg 1
% t. Milkc lec
Baking powder— SUEAT . oo, 2t0224 T,

Tartrate or phosphate.. .34t
OrS A .S, . 213 ¢

1-Ece FounpaTion BurTER CAEE

Cake flour. ..o 3o.
Sabur e 1t.
Baking powder—
Tartrate or phosphate
Ors8 A 8.

Baking powder—
Tartrate or phosphate
Or8.A. 8

Fat
Egg

Milk.
Flavoring.
Bake...
Time

20 to 30 min.

Fat, 6T 413t
Eeags 2

Milk_......... L1
Flavoring. .1t

Bake... . 380° F.

Time.. - 20 vo 30 min.
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3-Ece FounoaTioNn BurreEr Cake

Bul. 309-A

Cake flour...... ... 3e. Fat 9T. + 144t
Salt 1t. Egg 3
Baking powder— Milk, le.
Tartrate or phosphate......... 2°t. Flavoring 1t.
Or 8. A. S. - 134t Bake... .. 385° F.
1% e + 34t Time.. .. 25 to 30 min,

4-Ece FounpatioN BurTEr CAKE

Cake flour.. Fat 12T. + 14t
Salt. Eegg: 4
Baking powder— Milk 3 c.

Tartrate or phosphate..

Flavoring.

Sugar. 1% c — 13}t

1-Ecc Crocorate CAKE
Cake flour. ... 3e. Fat

2T — Yt
Salt 1t. Eegg 1
Baking powder— Milk 12%4ec +11%T.
Tartrate or phosphate . Chocolate. . 3sq.
OrS8. A S Vanilla, S
Sugar
2-Fae CHOCOLATE CARE
Cake flour ...l 3ec. ot e 5T. — Y4t
St e 1t Ege 2
Baking powder— Milk 1ife + 115 T.
Tartrate or phosphate.......... 217 t. Choeolate.. ..o 3 sq.
OrS8 A S s 134 ¢t. Vanilla. o 1t
Sugar. 1e —2L5¢.
3-Ece Caocorate Cake
Cake flour......c.ooooomml 3c. Fat 8T. — )t
Salt, e 1t Eeg 3
Baking powder-— Milko le. +1% T
Tartrate or phosphate.. L2t Choeolate.. . ... 38Q.
OrS A S .. 1%t Vanilla L1t
AT e 1{e + 34t
4-Ege CHocoLATE CAKE
3 Fat. 11T — ¥t
1t. Eggs 4
Baking powder— L %5e. + 14T,
Tartrate or phosphate o114t ... 3sq.
Or S. A.S. 1t Vanilla 1t
Sugar.. ... 1% e — 1Yt
1-Ece Sweer-MiLk Deviv's-Foop Cake
Cake flour._........ . 3ec. Eag. 1
Salt. 1t Milk
Bsaking powder— Chocolate
Tartrate or phosphate......... 3 t. Water (boiling)
OrS. A 8. S 24t [ 1e U,

: S 1¥e — 1158,
Fat. 1T, 4124t

Vanilla
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2-Ece Sweer-MiLk Devir's-Foop Csaxe

Cake flour.............. 3e. Egg: 2
Salt 1t. Milk 1% e
Baking powder— Chocolate..._._...
Tartrate or phosphate. S 215 ¢, Water (boiling). . le.
OrS. A 8. 134 t. Soda 135t
Sugar.._...._..... L1l e — 2205 ¢, Vanilla .. 1t
Fat 4T +1%¢
3-Ece Sweer-MiLk Deviv's-Foob Cage
Cake flour......ooooooeee 3ec. J O
Salt 1t Milk
Baking powder— Chocolate. ..o .

Tartrate or phosphate. L2t Water (boiling).
Or 8. A 8. ... L1345t

Sugar. .. 1l{e + 34t Vanilla.

Fato e TT. + 13t

4-Ecc Sweer-Miix Devit's-Foop Csge

Cake flour............ Eges
Salt. A
Baking powder— Chocolate. ...

Tartrate or phosphate. Water (boiling) ..

Or S A S Soda._

Sugar Vanilla.

Fat. L WT 4+ 1t
1-Ecc Sovr-MiLk Deviv's-Foop CAkE

Cake flour . 3ec. Sour milk__. 1% e

BSalt. . R Chocolate . - 4 sq.
135ec. —113¢. Water (boiling) .. ..............._ le.

e LT+ 104 ¢ Soda... 215t

.1

N

2-Ece Sour-MiLk DevirL’s-Foop CAKE

Cake flour ... 3e. Sour milk... . 114l
Salt. 1t. Chocolate... . 4sq.
SUEAT. L 11{e — 234 ¢, Water (boiling) ~Te
D33 A 4T + 14t Soda. .ol 2Lt
Eggs 2 Vanilla. 1t

3-Ec6 Sour-Mitk Deviv’s-Foop Cake

Cake flour......o.ooooooooveee 3ec. Sour milk.
Salt... Chocolate
Water (boiling)
Soda...........
Eggs Vanilla

4-Eca Sour-Mmnk Deviv's-Foop Caks

Cake Bour..._....... 3e. Sour milk...... .le.
Salt... Chocolate...... . 4sq.
‘Sugar . 185c. — 14 t, Water (boiling) _le
Fat.... 134t

L10T. 1t
Eggs... 4
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Sweer-Miik Spice Caxe
Use the corresponding foundation butter-cake recipe and add 5 teaspoons of either spice mixture.

1-Ege Sour-MiLk Spice CAKE

Cake 0ur.....ooooeeeceeeene. 3ec. Egg 1

Salt 1t. Sour milk 13 c.
Sugar 134c. — 134 ¢. Soda. 1t
Fat. 3T . 414t Spice 5 t.

2-Eca Sour-Miik Srice CAXE

Cake flour... ..o, 3ec. Eggs 2
Salt. 1t Sour milk 1% e
Sugar. 1% c —24%t. Soda. ¥ t.
Fat. 6T +134¢t. SPICe. .o e 5t.

3-Eca Sour-MiLg SpicE CAKE

Cake 80Ur....cooemeeeeeee. 3ec. Eggs 3
Salt 1t Sour milk.. .o 1Y% e
Sugar. 1ifc. + 34 t. Soda. 14 ¢.
Fat LT, 13t e 1 .

4-Ecc Sour-MiLk Spice CARE

Cake flour.......ocoiviiis 3e. Eges. 4
Salt. 1t Sour milk 1ec.
Sugar 1%c — 1Y% t. Soda. i t.
Fat L 12T 134t Spice 5t.

2-Ege-Waite Wit CARE

Cake flour. ..o 3e. Sugar. 1%4¢. — 134 ¢,
Salt. -1t Fat 3T. +24%t.
Baking powder— Egg-whites
Tartrate or phosphate. . 3t.or2%t. Milk 114 c.
Or8. A S L2t or 14t Flavoring 1
4-Eca-WriTe WaITE CAKE
. 3e Sugar. 1{e. —235¢.
e bh Fat. TT.+ 1Yt
Baking powder— Bag-whites......ooeorreaaenancs 4
Tartrate or phosphate.......... 24 t. or 2 t. Milk 13 e
L 13 t.or 11Xt Flavoring . ovoeceeaceeecececns it.
6-Ece-Waite WHITE CAKE
Sugar 1¥e + 34t
. Fat 10T + 2% ¢
Baking powder— Egg-whites....cccovimeireoecnecacaenn 6
Tartrate or phosphate L2tor 1Yt Milke le.
OrS. A S 1%t or %4 t. Flavoring. 1t¢.
8-Ece-WaiTe WaHITE CAKE
Cake flour.........cccoooeeoo.. 3¢, Sugar. 1%6c. — 13 ¢,
Salt. L1t Fat 14T +1Y4¢
Baking powder— Egg-whites.. 8
Tartrate or phosphate 1%t or ¥ t. Milk. % e

Or8 A S ... . 1t. or none Flavoring. it
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2-Ec6-YoLk Gorp CAKE

Cake flour.. ..o 3ec. Sugar

Salt. 1t. Fat

Baking powder— Egg-yolks
Tartrate or phosphbate._ 3t.or3i4t. Milk
OrS. A S .2t or23% ¢, Flavoring

4-Ece-YoLk Gorp Cage

Cake flowr............_.. Sugar.
Salt Fat -
Baking powder— Egg-yolks. oo
Tartrate or phosphate .21t or3t. Milk
OrS. A S .13 t.or 24 t. Flavoring.. __ ...

6-Ece-YorLg Gorp CakE

. 3ec. Sugar.
Salt 1t. Fat
Baking powder— Egg-yolks.
Tartrate or phosphate... . 2t.or23 t. Milk
134 t. or 234 t. Flavoring.

8-Ece-Youx Gowp CARE

Cakeflour. ... 3ec. SUgAT e L
Salt. 1t. Fat
Baking powder— Egg-yolks.

Tartrate or phosphate... .. . 115t or 214 t.

. lt.or2t.

Flavoring, _

AnGEL-Foop Caxs

Sle +1T. Cream of tartar..............._...
L le 413t Flavoring.
Egg-whites . 133 c. Bake .. . 350° F.
Salt 11t Time...
SpoNGE CAKE
Cake flovr.................lc +1T. Salt.
Sugar.. Tge. — 117t
Egg-whites.... ... 6
Egg-yolks..... .6

9,820-FEET RECIPES
For directions see pages 3 to 12.

PopovERs

Milk ..
Butter. ...

Baxine-Powper Biscuirs

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

39

1% e — 115 ¢t.
3T. — 1t

2

14ec + 1K T
1t.

1ec. —24 ¢

BT, 413t

4
1Y{c +2KT.
1t.

I1e + %t

. 6

8ST. — it
14 e
1t

1%4e. —13{ ¢,

- 10T + 134t
- 8

lc + 13 T.
14,

4t

o le 125 T

3y t.

e 24t
3T 4+ 1t

¥ c.
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MuFFINs

Flour— Baking powder—

Bread....oooooioiiieeee . 2 Tartrate or phosphate.. L34t

Or pastry e 223 ¢, OrS. A S. L 24t
Salt. s e 1yt Fat._ ... . 2t03T.
Sugar .. 2to?214 T. Egg i 1

Milkeooe le.
1-Ece FounbarioNn Burrer CAKE

Cake flour ... 3c. Fat. 3T. + Lt

Salt. L1t
Baking powder—
Tartrate or phosphate. .28 t.
OrS. A S 12501
Sugar. 1l e 4135t Time......ooocceveeeee... 20 to 30 min.

2-Ece FounpaTioNn BurtEr CAKE

Cake flour ..o 3ec. Fat...
Salt 1t Eggs.
Baking powder— Milk ..
Tartrate or phosphate. L2144t Flavorin,
OrS. A S ... .. 115 ¢t. Bake. ...
Sugar..... oo 13500 134 8 Time. ... .. 20 to 30 min.

. 395° F.

3-EeG FounpatioNn BurTer CARE

Cakeflour. ... 3ec Fat
Salt L1t Eegs.

Baking powder— Milk .

Tartrate or phosphate ... 1% t.

OrS. A S... 1%t Bake._.

13{e. — 15T,

. 390° F.

4-Ecs FounpaTioN BUTTER CAKE

Cake flour........ 3. SUZAT e 1 e +2%¢.
Salt 1t. X1 O 12T + gt
Baking powder— Eeg: 4

Tartrate or phosphate.
OrS A S

114t Milk . Yo
e

. 385° F.
.. 25 to 30 min.

Cake flour..

LIT 42t
o1
1¥e. +114T.

Baking powder—
Tartrate or phosphate.._....... 254 t. Chocolate

OrS. A.S.

J1%% ¢t Vanilla
1% e + 134t

2-Ece CHOCOLATE CAKB
Cake flour................... 3¢
Salt . 1
Baking powder—
Tartrate or phosphate... L2kt . S -
Or S A S 115t Vanilla. U O
Sugar 13c + 184t
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3-Ecc CHOCOLATE CAKE

Cake flour ... 3e. Fat e 7T + %t

Salt . 1 t. Eggs. 3

Baking powder— Milk le. 414 T
Tartrate or phosphate . 155t Chocolate.......oooooooioooeeael 3 sq.

. 114 t. Vanilla 1t.
1ec. — 15T

4-E66 CHOCOLATE CAKE

Cake flour ... .. 3ec. Fat 10T. 4+ 2
Salt. 1t. Eggs 4
Baking powder— Milk e +115T.

Tartrate or phosphate. L1156t Chocolate
OrS. A S e Yot Vanilla
Sugar. 13{e. + 225 ¢

1-Ece Sweer-Mirk DeviL's-Foop Cags

Salt. 1t. Milk
Baking pow: der— Chocolate_. ..

Tartrate or phosphate. 28§t

OrS. A S 15
Sugar.. .. 1l{e +134t¢. Vanilla.
Fat 1T 4+ 15t

2-Eee Swerr-MiLk Devir's-Foop CakE

Cake flour.... ... 3ec. Eggs
Salt. 1t Milk
Baking powder— Chocolate...

Tartrate or phosphate.

Water (boiling)

OrS A S 115 ¢, Soda.
Sugar 1l¢e. + 184 ¢, Vamlao_ 1t
Fat. 4T. 4+ L5t

3-Lee Sweer-Mux Devir's-Foop CakE
Cake flour....................... 3¢ F‘gg: . 3
Salt. 1t. Milk
Baking powder— Chocolate. ...
Tartrate or phosphate.......... Water (boiling)

OrS A 5. Soda...
Sugar - Vanills
4-Ece SweeT-MiLk Devir’s-Foop Cake
Cake flour_....oooooe Je. BEES L 4
Salt. 1t. Milke . 3ic
Baking powder— Chocolate +8q.

Tartrate or phosphate.. S 1lgt, Water (boiling) ...

OrS A. S 34 t. Soda._
Sugar 1l{e. + 2%t Vanitla._
Fat... + 1gt.

1-Eca Sour-Mik DeviL's-Foop Cake

Cake flour.. -3 Sour milk. 87
.1t Chocolate 4 sq.
S1les 1840t Water (boiling) 1e.

o 1T 4 L3, Soda. oo .
1 Vanilla ...
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2-1ce Souvr-MiLk Deviv's-Foop CAkE

Cake flour ..o 3e. Sour milk 1% ec.

Salt 1t. Chocolate............._. ... 4 sq.

Sugar. 1Y4e. + 134 ¢. Water (boiling) ..o lec.

Fat 4T 4 Wt Soda 24t

Eegs 2 Vanilla, 1t.
3-Ecé Sour-MiLk DeviL's-Foop CARE

Cake flour..ooooooeee . 3c. Sour milk 1} c.

Salt, 1t. Chocolate... 4 sq.

Sugar 1% e — BT Water (boiling)
Fat. 7T. 4 145t .
Eegs 3 Vanilla, 1t.

4-Ecc Sovr-MiLk DeviL's-Foop CAKE

Cake flour.....ooooeis 3e. Sour milk.... oo
Salt, 1t. Chocolate.........

Sugar. 14 e + 2% ¢ Water (boiling) ..

Fat 10T. 4 L5t Soda.

Eges. 4 Vanilla

Sweer-Mivk Seice CAKE

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

1-Ece Sour-MiLk Spice CAKE

Cake lour. ..o 3ec. Eegg. 1
Salt. 1t. Sour milk..._... 13 c.
Sugar 11{ec + 134 t. Soda. L1t
Fat 3T, 4+ 5t Spice........... e 5t.
2-Ecs Sour-MiLk SeicE CAKE
3e. Egg: 2
. 1t Sour milk ... 11% c.
S 1lge + 184t Soda. 4t
6T + ¥t SPICe s e 5t.
3-Eca Sour-MiLk Spice CAKE
Cake lour.......oooviiiicieiiiee s 3ec. Eges. 3
Salt 1t. Sour milk. 13 e.
[SS0 V220 RO 11{ec. — 13T, Soda. 15 t.
Trat. 9T, + LKt SPICe. e 5t.
4-Eca Sour-MiLk Spice CAKE
3ec. Egg: 4
L1t Sour mitk. . le.
1 e + 245t Soda. L4t
12T + 15t Spice ..o O L
2-Ece-WriTE WHITE CAKE
Cake Aour........coccooveeenecceecs 3 €0 1¥e +13%¢
Salt.. ... JE UV, 1t. At 3T . 42t
Baking powder—

Tartrate or phosphate._.
Or 8. A S

284 t. or 234 t. ilko.....
17§t or 154 t. Flavoring.

4-Bee-Waite WHITE CAKE

Cake flour. 3e. Sugar.
Salt..... 1t Fat..
Baking powder— Tigg-whites..
Tartrate or phosphate.. . 2l5or15§t. Milk.......
Or S A 8. S1Mtiorlt, Flavoring......

~1%e + 1%t
LTTO 4 Mt

1} c.
1t
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6-Ece-WHITE WHITE CAKE

Cake flour._

Salt.

Baking powder—
Tartrate or phosphate
Or 8. A Soe

. 1% t.or 4t
_1l4t.or 34 t.

Sugar
Fat.

Egg-whites. ... ..
Milk
Flavoring

8-Ece-WaiTE WaITE CAKE

Cake four.oooe 3e.

Salt 1t.

Baking powder—
Tartrate or phosphate.

.13t or W4t
. %4 t. or none

Sugar.
Fat.

Flavoring.

2-Ese-Yorx Gorp CagE

Cake lOUr. cooeeeiee 3e.

Salt. 1t.

Balking powder—
Tartrate or phosphate...... . 284t. or 274 t.
OrS. A S . 1% t.or 235 ¢t.

Flavoring . .

4-Eca-Yorx GorLp Cake

Cake flour......ooooe 3e¢.

Salt. 1t.

Baking powder—
Tartrate or phosphate.
OrS. A S

215t or 2% t.
S 1kt or2t.

Sugar.
Fat.
Egeg-yolks_._ ...
Milk

Flavoring.......o..cooeooiioecce.

6-Eaa-YoLk Goup CAKE

Cake flour.. ... 3ec.

Salt. 1t.

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

o 134t or 234 t.
1M tor 14t

Sugar.
Fat.
Egg-yolks
Millk

Flavoring

8-Ece-YoLk GoLp Cage

Cake flour.

Salt.__.

Baking powder—
Tartrate or phosphate..

43

1e — BT
I0T. + 2t
6

le

1t

134 c +2145¢t.
14T, + ¥4t

1ldc 134t
2T. +2¢

2

1ldce +1% T
1t.

14ec + 13 ¢
5T. 4 b5 t.
4

114¢c + 22 T.
1t

14e 245t
0T + 14t

.. 8

AxasL Foop

le + 18T
le —243 ¢,
135 c.
Lt

Cake flour.
Sugar..._..

Ego-whites
Bez-yolks ...

Cream of tartar............
Flavoring

. 50 min.

Salt__......
Lemon juice
Bake...

Time..

.. 1 hour

le. +1KT.
1t

18t
IR AN
350° F. to 375° F.
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11,180-FEET RECIPES

For directions see pages 3 to 12.

PoPOVERS
Flour.. .o een le. Milk._.. .le. +2T.
Salt (782 Butter. . none
Eeg: 3

BakiNg-PowpEeR BiscuIrs
Flour— Baking powder—

Bread 2ec. Tartrate or phosphate.
Or PastTy.cmeiieeeecee 225 ¢
Salt 15t Fat
Milk
MuFFINS
Fat... 2to3 T.
Egg.. .1
MK e 1e.
Baking powder— Sugar 2T
Tartrate or phosphate
OrS. A S
1-Eca FounparioN BuTTerR CAKE
Cake flour.. 3e. Fat 3T.
Sl e 1t. Eeg. 1
Baking powder— Milk 15 ¢
Tartrate or phosphate... 21t Flavoring. 1t
Or 8. AL S L 1%t Bake. .o 400° F.
SULAT. e 14 e Time. ..o 20 to 30 min.

2-Fea FoonpaTioN BurTEr CARE

Cake flour......ooo 3¢

Salt... R 1t

Baking powder— .1 e.
Tartrate or phosphate ........ 13 t. Flavoring. 1t
OrS. A S.... 1Rt Bake. .. . 395° F.

Sugar. ... - 1l4e. Time... . 20 to 30 min.
3-E¢a FounpaTioN BurTer CARE
Cake flour.. . 3ec Fat 9 T.
Salt....... L1t Egas. .3
Baking powder— Mille_._.. . le,
Tartrate or phosphate_........ 1% t. Flavoring. . 1t
OrS. A 8. .. L4t Bake... 300° T,
Sugar.. ... 13 e —1T. Time... . 25 to 30 min.
4-Eoa FounpaTioNn Burrer CARE
Cake flour.. Tate e, 12T
Salt . Egas 4
Baking powder— Milk 3 c.
Tartrate or phosphate ... 3% t. Flavoring. ... i 1
Or S A 8. st Bake... . 385° F.
S 1l el Time... . 25 to 30 min.
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1-Ec¢ CHOCOLATE CAEKE

Cake AOUT e 3ec. Fat 125 T.

Salt 1t. Egz 1

Baking powder— Milk 1%e + 115 T.
Tartrate or phosphate........ 214 t. Chocolate.. . oo 3 sq.
OrS. A . S, 15 t. Vanilla 1t

Sugar 1% e.

2-Ece CrocoraTe CAKB

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

Tartrate or phosphate.... 134 t. Chocolate..
OrS. A 8 L1t Vanilla._....
Sugar. 1%ec.

3-Ece CrOCOLATE CAKE

Fat.
- Eggs.
Baking powder— Milk
Tartrate or phosphate.___..... 114 t. Chocolate
OrS. A S 7% t. Vanilla.

Sugar. 1¥ e —1T.

4-Eace CHOCOLATE CAKE

Cake flour. ... 3ec. Fat. 1013 T.
Salt, 1t. Eggs. 4
Baking powder— Milk. 34c. + 115 T,

Tartrate or phosphate.. - Yt Chocolate. ... 3 sq.

Or 8. A S, Y4 1 Vanilla, 1t.
Sugar. 1% ec.

1-Ece Sweer-MIiLk DeviL's-Foop Caxe

Cake flour.... 3ec. Egg
Salt 1t. Milk
Baking powder— Chocolate..........

‘Tartrate or phosphate .21t Water (boiling) .

OrS. A.S... e 184 6L Soda.
Sugar 11 c. Vanilla.
Fat... 1T

2-Ece Sweer-MiLk Devir's-Foop CAxs
Cake flour. Eggs 2
Milk

Raking powder— Chocolate
Tartrate or phosphate Water (boiling)....

Or3. A. 8. Soda.

Vanilla.

3-Eae Sweer-Mrx Deviv's-Foop CaxE

. 3ec
-1t

Baking powder—

Tartrate or phosphate.......... 114 t.
OrS. A. 8 %t
Sugar..
Fat, 7T,

.11 ¢. —1T,

Egg:

Milk.
Chocolate..........
Water (boiling).
Soda.
Vanilla,
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4-Ece SweET-MiLk Devir's-Foop Caxe

Cake flour ... 3e. Bges.
Salt . 1t Milk
Baking powder— Chocolate...... .
Tartrate or phosphate.......... 34 t. Water (boiling). Lle.
Or 8. AL S ¥4 t. Soda 1% 4.
Sugar. 1 ec. Vanilla. 1t
Fat 10 T.
1-Ec Soor-MiLk DeviL's-Foop CAxRE
Cake flour....o oo 3e. Sour milk 134 c.
Salt 1t. Chocolate.. ..o coeirecececees 4 sq.
Sugar 131 e. Water (boiling) ..ol le.
Fat 1T. Soda. 215 ¢.
Egg. 1 Vanilla. 1t
2-Ecce Sour-MiLk Devir’s-Foop CAxe
Cake flour .o 3e. Sour milk....
Salt 1t. Chocolate
Sugar 1% ec. Water (boiling) ... . .
Fat. : 4T, Soda. 214t
Eggs. 2 Vanilla. 1t.
3-EcG Sour-Mirx Deviv's-Foop CARE
Cake flour. Sour milk

Salt Chocolate...
Sugar Water (boiling)
Fat Soda.
Begs. Vanilla.
4-Eca Sour-MiLk DEviL's-Foop CAKE
Cake flour ..o 3¢ Sour milk. o eeenes
Salt. .1t . Chocolate.
Sugar. 1lie. Water (boiling)
Fat . 10T Soda.
Eggs. 4 Vanilla

Swesr-MiLk Spice CAKR

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

1-Ecc Sour-MiLk Seice CAKE

Cake Aour.. ..o 3ec Feg 1
Salt._ 1t Sour milk 13 c.
Sugar 14 c. Soda, 1t.
Fat. 3T Spice 5t.

2-Ece Sour-MiLk Spice CAKE

Cake BOUT..ovovoeeee e 3. Bges 2

Salt. 1t Sour milke. o oooeeeeeen 1l ¢.

Sugar . S 1%e. Soda. %t

Fat, 6 T. Spice 5 t.
3-Eec Sour-MiLk Spice CAKE

Cake flour.......... ... 3c. Eggs

Salt. 1t. Sour milk...

Sugar 1{e —1T. Soda.

Fat, 9T. Spice
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4-Ec6 Sour-Mnx Spice CAKE

Cake AOUr. oo cececceen 3ec. O eSO 4

Salt. 1t. Sour milk lec.

Sugar.. S 1ige. Soda. . Yt

Fat...... 12T (3] o3 (e TS 5t

2-Ece-WaITE WHITE CAKE

Cake 00T oo 3. Fat._.. 3T, +1¥t.

Salt 1t. Fgg-whites. . .oeceeeereieees 2

Baking powder— Milk 14 c.
Tartrate or phosphate _21{t.or2t. Flavoring. 1t
OrS. A.S.... 1% t.or 1% t.

Sugar 1Y e

4-Eca-WHITE WHITE CAEE

Cake foUr. oo 3ec. SUGAT e maecemnamcemene 115 c.

Salt. 1t. Fat. 77T

Baking powder— Egg-whites.. .ocooeeecacmemaim e 4
Tartrate or phosphate.____.. 13{ t.or 11{t. Milk 1Y e

1M toor 3t Flavoring. oo aeacncnaans 1t.

6-Ece-Warte WaITE CAKE

Cake flour.. . 3. Sugar. 1{e. —1T.
Salt - - 1t. Fat 105 T.
Baking powder— Ege-whites ... 6

Tartrate or phosphate.___..... 114 t. or 15 t. Milk le.

Flavoring. 1t.

8-Ece-WaITE WHITE CAKE

Cake AOUT. oo 3c. Sugar. 11 e.

Salt 1t. Fat 14T,

Baking powder— Eegg-whites.. . oo S
Tartrate or phosphate.. . %{ t. or none Milk. 3{ec.
Or S A S s . 34 t. or none Flavoring. oo eeeeceeeeaea 1t.

2-Ece-YoLr GoLp CAKE

Cake flour.

.................................... Je. Sugar 11{ e
Salt. 1t Fat. 2T. + 115t
Baking powder— Egg-yolks 2
Tartrate or phosphate._ Lor 214 t. Milk 1l5¢. + 12 T.
OrS.A. 8 §t.orl1lgt. Flavoring, 1t

4-Ece-Yorr Gorp Csgs

Cake flour.. Sugar
- Fat.

Baking powder— Beg-yolks...

Tartrate or phosphat ${t.or21ft. Millk + 22T

Or S A 8. t.or 234t Flavoring

6-Eaa-Youk Gorp CARE

Cake lour. oo 3e. Sugar. 1{e. —1T.
Sa.lt-.._ Fat. 7T. + 11z ¢.
Baking powder— D e L 6

Tartrate or phosphate,
OrS A S

. g t.or 15¢¢. Flavoring 1t.

. 1l{t.or2t%. Milk 1} e
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8-Eae-YorLk GoLp CAKE

Fat

Sugar

Egg-yolks

Milk

Flavoring,

Axneer Foop

Cream of tartar,

Bul. 309-A

1Y c.

10 T.

8

Te +13T.
1t.

114 ¢,

Flavoring
Bake ..o 350° F. to 375° F
THiME. - eeeeececrarenanene 50 min.

Sponge CARE

Cake flour ..o 3ec.
Salt 1t.
Baking powder—
Tartrate or phosphate..___.... Y t.orl3gt.
OrS. A S e B t.or 114 t.
Cake flour......oooomoeeeeee le. +2T.
Sugar % c.
Egg-whites.... .o 184 c.
Salt. Yt
Cake AOUr .o le. +2T.
Sugar. 34 c.
Egeg-whites_ . ..o 6

Salt.

Lemeon juice..
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