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BOYS5 AND GIRLS' CLUB WORK

Club Emblem

The four-leaf clover with an "H" on each leaflet is the
National Boys' and Girls' Club emblem. The four "H's" stand for
the equal training of the head, heart, hands, and for health.

Club Pledge

As a true club member I pledge my head to clearer think-
ing, my heart to greater loyalty, my hands to larger service, and
my health to better living for my club, my community, and my
country.

Club Motto

Make the Best Better

Club Creed

The Arizona Club creed is: I believe in boys' and girls' club
work because of the opportunity it gives me to become a useful
citizen,

I believe in the training of my head because of the power it
will give me to think, to plan, and to reason.

I believe in the training of my hands because it will make
me helpful, skillful, and useful*

I believe in the training for health because of the strength
it will give me to enjoy life, to resist disease, and to become ef
ficient.

I believe in the great trinity of club work; the school, the
home, and achievement.

I believe in my country, in the State of Arizona, and in my
responsibility for their development.

To the fulfillment of all these things I am willing to dedi-
cate my service.





4-H BAKING CLUBS

The 4-H Baking" Club work is designed to provide club ma
terial for 5 different years. Each of the last 3 years might be
taken as the /third year's work, there being no sequence in the 01-
der in which the third, fourth, and fifth years' work is taken
The first 2 years, hpwever, are a prerequisite to either of the
others. More than one year's baking may be carried on during
any one year, but it is strongly urged that each year's work
should be thoroughly mastered before taking up the next. The
requirements for each year's work are as follows:

Requirements for First Year 4-H Baking Clubs
1. First demonstration—muffins.
2. Second demonstration—muffin variations.
8. Third demonstration—corn bread.
4. Fourth demonstration—baking-powder biscuits.
5. Fifth demonstration—variations of baking-powder bis-

cuits.
6. Sixth demonstration—pancakes or griddle cakes and vari-

ations. (Elective.)
7. Seventh demonstration—waffles and variations. (Elec-

tive.)
8. Eighth demonstration—short cakes and other variations

of quick breads. (Elective.)

Requirements for Second Year 4-H Baking Clubs
1. First demonstration—nut bread.
2. Second demonstration variations of nut bread. (Elec-

tive.)
3. Third demonstration—sponge cake.
4. Fourth demonstration—butter cake.
5. Fifth demonstration—drop cakes or drop cookies.
6. Sixth demonstration—variations of drop cakes.
7. Seventh demonstration—gingerbread.
8. Eighth demonstration—variations of ginger bread.

(Elective.)

Requirements for Third Year 4-H Baking Club®
1. First demonstration—angel food cake and variations.
2. Second demonstration—jely roll and variations.
3. Third demonstration—cup cakes and variations.
4. Fourth demonstration—layer cakes and fillings.
5. Fifth demonstration—loaf cake variations, marble cake

(gold and brown marble cake.)
6. Sixth demonstration—Fruit cakes (up-side-down cake.)
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7. Seventh demonstration—rolled cookies and wafers
(sugar cookies.)

8. Eighth demonstration—cookie variations-Elective (Date
nut bars).

Requirements for Fourth Year 4-H Baking Clubs
1. First demonstration—loaf of white bread.
2. Second demonstration—loaf of raisin bread.
S. Third demonstration—loaf of graham or whole whea*

bread.
4. Fourth demonstration—Parker House rolls and clover

leaf rolls.
5. Fifth demonstration—cinnamon rolls and variations.
6. Sixth demonstration—rusks.
7. Seventh demonstration—fancy yeast breads.
8. Eighth demonstration—doughnuts.

Requirements for Fifth Year 4-H Baking Clubs

The Fifth Year's Work will coyer Pies, Puddings, and Frozen
Desserts but is not yet ready for distribution.



ARIZONA
BOYS5 AND GIRLS' 4-H CLUB WORK

Requirements for Third Year 4-H Baking Clubs
1. Prepare a club program of work,
2. Finish with 60 percent of enrollment.
3. All work completed with stories and reports by Novem-

ber 15.
Requirements for Members

1. Members of this club shall, be between the ages of 10
and 20 years on January 1 of the ensuing year.

2. Each member must have completed the second year
Baking Club or its equivalent.

3. Each club member shall make an earnest effort to be-
come proficient in making each cake variation required.

4. The cake variations to be made are:
a. First demonstration—angel food cake and varia-

tions.
b. Second demonstration—jelly roll and variations.
c. Third demonstration—cup cakes and variations.
d. Fpurth demonstration—layer cakes and fillings.
e. Fifth demonstration—loaf cake variations, marble

cake (gold and brown marble cake).
f. Sixth demonstration—fruit cakes (up-side-down

cake).
g. Seventh demonstration—rolled cookies and wafers

(sugar cookies).
h. Eighth demonstration—cookie variations—elective

(date nut bars.) The foundation recipe will be used
for each demonstration unless otherwise stated in
parenthesis

5. Each member of the club will make each of the required
cakes or cake variations not less than four times.

6. Each member shall keep records of:
a. Number of times the cake is made.
b. Time spent doing the work.
c. Cost of materials.
d. Amount made.

This record shall be turned in at the close of the club
as a final report.

7. Each club member shall be prepared to give at least one
public method demonstration.

8. Each club member shall, if possible, make a complete ex-
hibit at county and state fairs. A complete exhibit shall
consist of the following:
a. 4 sugar cookies. (Foundation recipe, page 38).
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b. 4 cup cakes. (Currant cup cakes made with white
sugar and top and sides covered with Foundation
Frosting made with cream or evaporated milk—
See table p. 20).

c. ^4 of marble cake, without frosting. (Use full recipe,
page 35).

d. % of an angel food cake without frosting. (Use full
recipe, page 27)).

e. ^4 layer cake. (Gold cake with brown sugar frosting
and filling, page 33.)

f. Elective may be exhibited if desired.
If club member cannot make a complete exhibit, she should

exhibit as many articles as she can.

GEiNERAL DIRECTIONS

Table of Abbreviations

Cup c. Pint p i
Teaspoon t Quart qt.
Tablespoon T. Pound 1b.
Baking powder B.P.

Tablte of Equivalents
3 t. are equivalent to 1 T. 4 c. flour are equivalent to

1 lb.
16 T. are equivalent to 1 c. 2 c. sugar are equivalent to

l ib .
2 c. are equivalent to 1 pt. 2 c. butter are equivalent to

1 lb.

Directions for Measuring
1. Be careful and accurate in all measurements.
2. AH measurements given in these recipes are level
3. The measuring cup should not be dipped into flour, milk, etc.

Such; a practice wastes material and is untidy. Use a
tablespoon or a small dipper.

4. To measure a cupful of dry ingredients, fill the cup with a
spoon or dipper and then level it off with the straight side
of a knife or a spatula.

5. To measure either a teaspoon or tablespoon of dry ingredi-
ents dip the spoon into the material and level off with
straight edge of a knife. Divide the level spoonful length-
wisej with a knife for a half spoonful, and divide a half
crosswise for a quarter, or use measuring spoons.

6. Flour should always be sifted once before measuring.
7. Baking powder and soda should be sifted or stirred in the

can to lighten and remove lumps that are the result of
standing.
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8. An accurate measure of shortening, (butter, lard, fat, etc.),
especially if it is hard, can be obtained by packing it down.

Personal Preparation
1. See that the hair is arranged so it will not have to be touch-

ed while working.
2. Wear a clean apron.
8. Have a clean towel ready for use.
4. Wash the hands thoroughly and clean the finger nails.
5. It is well to have a holder conveniently near if not attached

to the apron.
Directions for Working

1. Read all directions and follow them carefully.
2. Understand the reason for each thing to be done.
3. Make a list of equipment and materials to be used.
4- Get all equipment and materials together before starting to

mix ingredients.
5. Carry materials that will spill with a pan or plate under them.
6. Have a small pail or pan or a paper sack ready for egg shells

and other waste material. If a paper is spread upon the
table before the work is begun, the latter will be more easily
cleaned off afterward.

7. Never taste from a mixing spoon. Have extra spoons for
this purpose.

Directions for Cleaning Up
1. Scrape and pile up all dishes.
2. See that dishes are rinsed and then washed at the first possi-

ble minute.
3. Wipe off the table.
4. Put everything in place.

Directions for Dishwashing
1. Soak utensils in which food sticks—sugary foods in hot

water; those with starches, as flour, etc., in cold water.
2. Wash< dishes in hot soap suds and rinse thoroughly with

scalding water.
3. Rinse out dish towels and dish cloth, leaving them spot-

lessly clean.

GENERAL INFORMATION
Kinds of Cakes

The two principal kinds of cakes axe sponge and butter cakes,
Behavior of Ingredients

Since all of the recipes used in third year baking clubs are
variations of foundation recipes for sponge and butter cakes, a
knowledge of the behavior of ingredients and rules for their sub-
stitution will be of help in using them.
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CHARACTERISTICS OF THICKENING AGENTS

1. Hard wheat flour has a large percentage of very tenacious
gluten which tends to prevent lightness when this flour is
used in cakes; (fruit cakes constitute an exception, as a
"strong" flour is needed to support the weight of the fruit)

2. Soft wheat flour has more starch and less tenacious gluten
than hard wheat flour.

3. Pastry flour is a finely ground flour made from soft wheat;
it contains only a small amount of very tender gluten.

4. Cake flour is secured by selective milling processes in the
manufacture of pastry flours. It is the finest of all, and has
the least tenacious gluten.

5. Cocoa and chocolate contain starch and act as thickening
agents.

6. Potato, cooked or raw, included in a cake mixture, constitutes
a thickening agent and makes a cake that keeps moist in-
definitely.

7. Fruit and nuts, by absorption of liquids, may displace true
thickening agents.

8. Eggs behave like liquids in mixing, but are thickening
agents in baking.

CHARACTERISTICS OF LIQUIDS

1. Sweet milk is the most commonly used liquid in cake mak-
ing, and may be regarded as standard.

2. Water makes a cake equal in texture and a trifle more ten-
der than when milk is used; but the cake dries out more
quickly.

S. Sour rmlk and buttermilk make more tender cakes than
sweet milk, and they keep moist longer.

4. Cream serves both as liquid and shortening.
5. Fruit juices used in cake making prevent drying out and

other forms if spoilage.
6. Molasses and honey with soda serve as leavening, liquid,

and sweetening. Cakes made with either keep moist.
7. Eggs behave like liquids in mixing, but like thickening

agents in baking.
8. Fats may behave like solids in mixing, but are always liquid

during the baking process.

CHARACTERISTICS OF SWEETENING AGENTS

1. Confectioner's sugar is the finest grade of sugar. It tends
to make a dry cake, and is seldom used in the batter.

2. Powdered or cereal sugar is less fine than confectioner's
sugar. 1% also makes a dry cake, and should be used only
in those recipes calling for i t

3. Granulated sugar is most commonly used in cake baking. It
coarse, it tends to make a coarse, porous cake. A correct



THIRD YEAR BAKING CLUB 13

proportion of granulated sugar makes a cake tender; furth-
er increase makes it heavy.

4. Brown sugar is sugar that has not been completely refined. It
is likely to make a heavier crust and slightly coarser tex-
ture than finely granulated sugar.

5. Molasses is less sweet than sugar and contains an acid that
must be neutralized with soda.

6. Honey is sweeter than molasses and contains acid in Ie<*s
quantity.

7. Caramel sugar is sugar that has been heated until the water
of crystalization has been driven off and certain chemical
changes have resulted. It imparts a characteristic flavor
and color and tends to make a dry cake.

CHARACTERISTICS OF LEAVENING AGENTS

1. Air acts as a leavening agent in any cake that is beaten in
any step of the mixing.

2. Since eggs help toi imprison air, their addition lessens the
amount of other leavening agents required, and for practical
purposes they may be considered leavening agents.

3. Soda is used for leavening in the proportion of y% t. to a cup
of sour milk or molasses. It reacts more slowly with mo-
lasses than with sour milk and more slowly with either than
does any other leavening agent.

4. Tartrate baking powders are a dry mixture of soda and
cream of tartar. They react moderately quickly when wet
in the cake mixture.

5. Phosphate baking powders utilize acid phosphates with the
soda. They react more quickly than tartrate baking pow-
ders and call for speedy handling.

6. In sodium aluminum sulphate baking powders, (commonly
called S. A. S. baking powders) aluminum salts as well as
an acid phosphate are used to furnish the acid. They re-
act more slowly than the others, but not as slowly as soda
with sour milk or molasses. They often contribute a dis-
agreeable flavor unless the taste is masked by other in-
gredients.

CHARACTERISTICS OF SHORTENING

1. Butter, when( fresh, makes cake with the most delicate
flavor.

2. Butter substitutes make a good cake and shorten about the
same as butter.

3. Hard fats, such as beef or mutton suet, make fine, close-
grained cakes; the flavor often needs to be disguised, but
less is required than of butter.

4. Lard and such hydrogenated fats as Crisco and Snowdrift
also shorten more than butter, and also often need spice or
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other flavoring to cover the characteristic taste. The tex-
ture is similar to that made by butter.

5. Chicken fat and compounds of vegetable oils which are soft
or liquid, produce a coarse texture and a very light, spongy
cake. The flavor sometimes needs to be disguised.

6. Chocolate, cocoa, and nuts all contribute shortening to a cake
when added to the batter.

7. Cream provides both liquid and shortening.
8. Sour milk or buttermilk substituted for sweet milk acts like

shortening.
9. Egg yolks contain fat, and when substituted for whites,

may call! for the addition of more flour or sugar or both, or
a reduction of the proportion of eggs.

EGGS IN CAKE MIXTURES
When eggs are added to a cake mixture for their value in

holding air imprisoned, they should be selected with special care.
Neither stale eggs nor very fresh eggs whip well; for this rea-
Ston cold storage eggs or eggs which h<ave been preserved in
water glass should not be used. For the best success they should
be about 3 days ol|d. They beat best when cold. A whisk will in-
corporate more air into an egg white than a rotary egg beater.
Whites should be beaten until stiff—they will stand up in
peaks,—but not dry—and they should not have lost their glossy
look. When eggs are beaten until dry, the cake will not be as
light and fluffy as it should be. After beating, the whites should
not be allowed to stand before using. If they go down, they can be
beaten up again, but are never as good.

Salt, acid, or sugar in small quantities increase the air-hold-
ing capacity of egg white; and sugar or water increases the air-
holding capacity of egg yolk (1 T. of either to each yolk). A small
amount of water may also be added to egg white before beating
with consequent increase of air-holding capacity. If hot liquid,
sucify as hot milk or water, is added to the beaten eggs in the
mixing process, the protein will be partly coagulated and they
can be made to retain more air; and if in addition the liquid con-
tains sugar, as for example, Rot molasses or boiling hot sugar
syrup, which may itself be made to enclose tiny bubbles of air, the
air-holding value of the, mixture is enhanced. Either yolks or
whites can be made to incorporate more air wfhen beaten separ-
ately than when the entire egg is beaten.

TABLE OF SUBSTITUTIONS*
L 1 c. cake or pastry flour equals % c. hard wheat bread fltfur

equals 15/16 c. soft wheat bread flour.
•2. 1 T. flour equals 1/2 T. corn starch.

•Note that the word equals in the table does not indicate physical equiva-
lence. It refers to behavior in cake baking and indicates an̂  equality
for purposes of substitution.



THIRD YEAR BAKING CLUB 15

3. 1 ounce of chocolate (one square) equals 1 T. fat plus 2 T.
flour equals 3 T. cocoa plus y% T. fat.

4. 3 T. cocoa equals i/2 T- fat plus 2 T. flour.
5. 1 c. fruit equals 2 T. flour.
6. 1 c. nuts equals 2 T. flour plus 1% T. fat.
7. 1 c. butter equals 1 c. butter substitute equals % c. lard, oils,

or hydrogenated fats equals y% c- suet equals % c. chicken
fat, clarified.

8. 1 c. sweet milk equals % c water or fruit juice equals lVn
c. buttermilk or thick sour milk equals y% c. evaporated milk
plus y% c. water.

9. 1 c. molasses equals. % c- sugar plus % c. liquid (and re-
quires y% t. soda to neutralize).

10. 1 c. honey equals % c. sugar plus *4 c. liquid (and requires
^4 t. soda to neutralize).

11. 1 c thin or coffee cream (20%) equals % c. milk plus J(4
c. fat.

12. 1 c. whipping cream (40%) equals V2 c. mil'k plus y% c. fat
13. y% c. caramelized sugar (scant) equals 3 T. water plus % c.

sugar (make by caramelizing */£ c. sugar with % c. water).
14. 1 c white'granulated sugar equals IV3 c, brown sugar equals

\y% c. confectionery or powdered (cereal) sugar.
15. y% t. soda with acid (sufficient leavening for 1 c. flour)

equals 2 t. tartrate baking powder equals 2 t. phosphate
baking powder equals iy% t. S. A. S. baking powder. (The
recipes in this bulletin are written for tartrate baking
powder).

16. 1 whole egg equals y% t. baking powder plus 2 T. flour plus
1/2 T. fat plus 1 T. liquid.

17. 1 egg yolk equals *4 t- baking powder plus 1 T. flour plus y$
T. fat.

18. 1 egg white equals 1 t. baking powder plus 4 T. flour phis 1
T. liquid.

VARIATIONS OCCASIONED BY ALTITUDE

In high altitudes successful cake baking becomes more diffi-
cult for the reason that th,e recipes for most of the very rich and
tender cakes are in proportion"!** sea level air pressure. When a
favorite recipe "falls/* improvement may result from a slight in-
crease in flour or eggs or decrease in fat or sugar or baking pow-
der together with a slightly increased baking temperature. In
the foundation butter cake the baking powder may be reduced
3/16 t. for each increase of 1,000 feet in elevation; the fat may
be decreased % t. and sugar 11. for the same increase, while the
baking temperature may be increased 1° for each 1,000 feet.
Sponge catoesmayKa^e tjie §ugar decreased 1 T. and flour in-
creased 11 . for each 1,000 fetet1 aBove 5;000 feet elevation? the
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baking temperatures will also need to be increased somewhat more
than for butter cakes*

METHOD OF VARYING RECIPES
The process of varying a recipe is a matter of knowing the

table of substitutions and the table of equivalents and employing
ordinary mathematical processes in making the substitutions. If,
for example, it be desired to make a chocolate cake by introduc-
ing cocoa that will, when finished, have a texture and quality
similar to that of the foundation recipe, it will be necessary to
subtract from the flour required 2 T\ for each 3 T. of cocoa used;
and for each 3 T. of cocoa % T. of fat should be subtracted from
the fat used.

Any desired variation may be worked out. The following
pages offer typical variations. (For examples, see page 26 and
page 29).

Tests for Baking
SIMPLE TESTS FOR BAKING

The cake will shrink from the sides of the pan when baked.
The pake will spring back quickly when pressed with the finger.
A bristle or clean toothpick, if inserted into the center, will come
out clean if the cake is done.

TESTS FOR TEMPERATURES
If an oven thermometer be lacking, sprinkle V2 t. of flour V±

to V$ inch thick on a tin and put it in the oven, or use a piece of
unglazed or tissue paper, and as it browns judge the temperature
as follows:

Slow oven
Moderate oven

Hot oven
Very hot oven

250°»350°F.

350°-400°F.

400°-450°F.

450°-500°F.

Delicate brown color in 5 minutes.
Medium gold brown color in 5

minutes.
Dark brown color in 5 minutes.
Dark brown color in 5 minutes.

Defect

1. Cake Under-
sized,

Reasons for Cake Defects
Sponge Cakes Butter Cakes

Underbeaten egg whites.
Overmixing.
Too much sugar.
Oven too hot.
Too large a pan.
Cake removed from pan

before cold.

Not leavening enough.
Oven too slow.
Too large a pan.

*An exhaustive series of experiments in the baking of quick breads and
cakes at high altitudes has just been completed at the Colorado Agri-
cultural College, it has been summarized with recipes in Bulletin 306.
Leaders who wish to secure this bulletin should write to the Colorado
Experiment Station, Fort Collins, Colorado,
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Generally only ordinary care is required to keep the sugar
from graining in the cooking, as the protein of the milk, the acid
of brown sugar and the fat in cocoa or chocolate all help to pre-
vent crystallization. Some cooks prefer to melt the fat in the
pan at the beginning, and cook it with the syrup. This has the
disadvantage of making tJh,e soft ball test a little less dependable.
However, if by any chance the frosting has been over cooked, and
gets too hard to spread, the only thing to do is to put the whole
mixture, including, of course, the fat, back over the heat with a
little water and recook it. If it is beaten until too thick to
spread, it may be thinned with a little hot water or cream.

Boiled Frosting With White of Egg

When boiling hot sugar syrup is poured over beaten white of
egg, the latter, if further beaten during the process, will so com-
pletely separate tiny portions of syrup that a creamy product re-
sults. Proportions for a boiled frosting may vary widely, the
most important item heing the method used in combining. The
egg whites should be beaten stiff but not dry. The syrup should
be cooked to the soft ball stage, and poured slowly into the beaten
whites, beating constantly; and the beating should be continued
until the frosting is cool and thick enough to spread.

The larger the proportion of egg whites in a frosting, the
more slowly it thickens, and the morp easily it may be handled,
consequently the fluffy frosting is easiest for a beginner. Flavor-
ing, or chocolate which has been melted over hot water and cool-
ed should be added last just before the frosting is spread on the
cake, as should also nuts in any desired proportion.

Cream of tartar, or corn syrup may be added to the syrup to
prevent crystallization during cooking, and greatly simplifies the
making of frosting. They may be dispensed with altogether,
however, by wiping down the sides of the saucepan with a wet
clioth during the cooking, or by keeping the saucepan covered for
the first 3 minutes (so that the steam may wash down the sides).

If the syrup has been overcooked, so that the frosting thick-
ens rapidly and becomes too haxd to spread, the difficulty may be
overcome by beating in a little boiling water, If the syrup has
been undercooked and the frosting does not thicken sufficiently,
it may be finished in a double boiler over heat. The emergency
or "quick" frosting is cooked from first to last in a double boil-
er, an unbeaten egg white being used.

CAKE FILLINGS

A cake filling is a rich mixture, cooked or uncooked, of
fruits, nuts, or other ingredients.

Sponge cakesi are occasionally baked in layers and put to-
gether with a filling, or a loaf of sponge oir angel food cake may
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have a portion of center removed and the space filled with whip-
ped cream or ice-cream or other filling". Filling may also be tisect
with sponge cakes baked in a sheet and rolled up as in jelly roll.
(See page 28).

Butter cakes are frequently baked in layers and put togeth-
er with filling. (See page 82).

FIRST DEMONSTRATION
ANGEL FOOD CAKE AND VARIATIONS

General Information on Sponge Cakes
Cakes depending mainly or entirely upon the air which is

incorporated within tJhje cake mixture to make it light are sponge
cakes. Usually this air is incorporated within the beaten eggs.
True sponge cakes are made without any fat in them and depend
wholly upon enclosed air for leavening.

All sponge cakes are made with two things in view—first, of
getting as much air incorporated into the eggs when beating as
possible; and, second, of combining the ingredients in such a way
as toi keep as much ofl the air withnii the mixture as possible.
Salt, acid, and sugar in proper amounts all toughen the albumen
of egg white so that more air may be incorporated and retained,
and are often added to the egg whites in the process of beating
for that purpose. In order to increase the lightness of the cake
the flour should be sifted several times, and the sugar to be used,
if not already very fine, should be rolled with the rolling pin to
make it so, and may also be sifted several times.

Sponge cakes are lighter when baked in an ungreased pan;
so a pan with a smooth surface should be chosen. It should be
large enough to hold the cake nicely when baked; a sponge cake
will almost double. After cake batter is poured into a pan, it
should be cut with a knife in a circular motion if the pan is
round, or diagonally, if rectangular, to break large air bubbles;
and in the latter case the dougjh, should also be drawn well to-
ward the' corners so the cake will be more nearly tevel on the
top when it is baked.

Since sponge cakes are so largely egg mixtures, they must
be baked at a low temperature (300°-325°F.) for a somewhat
long period of time. A higher temperature results in a tough
cake. If the fire is too hot, tihe cake may be protected with paper
above, or a baking pan of hot water below.

Sponge cakes should be turned upside down immediately
upon removing from the oven, and should be left to cool in this
position. They are best baked in cake pans which have a tube
up the center whidfy is higher than the sides so that when the
cake is turned upside down thei pan, raised on the tube in the
center, holds the cake up from^the table, thus allowing the air to
circulate freely underneath it as it cools. Sometimes special pans
are made that have pieces attached to the sides upon which the
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Foundation Recipe for Angel Food Cake
11 eggs 1% t. vanilla or
% t salt 4̂ t. rose or almond extract
iy% t. cream of tartar 1 c. flour

1% c. fine sugar
A whisk and platter should be used in making angel food

cake. Add salt to egg whites and beat until foamy. Add cream
of tartar and continue beating until the eggs hold up in peaks.
Add the sugar, beating in gradually. Fold in the flavoring, then
the flour. Pour into an ungreased cake pan. Cut through the
batter with a knife to remove air bubbles. Bake in a slow oven
one hour, gradually increasing the heat (30 min, at 275°F., SO
min. more at 325 °F). Invert pan until cold before removing cake.

Vary flavoring as desired. For a chocolate angel food cake
substitute % c. of cocoa for *4 c. of the flour. For a sunshine cake
use 10 whites and 6 yolks and increase the sugar to 1% cups, ad-
ding the beaten yolks to the beaten whites before adding sugar.

Angel Food Cake With Fruit and Nuts
(From Swan's Down) Cake Secrets")

Make batter same as plain angel food cake. Put half of bat-
ter in cake pan. Put % c. of nuts mixed witjh ^4 c- of chopped
raisins or candied cherries on top of the batter, then add rest of
the batter. Spread evenly with a knife and run the knife through
to the bottom of the pan, and gently mix the fruit and nuts all
the way around. Bake same as plain angel food cake.

Lady Fingers
(Taken from "Practical Cookery," Kansas)

2 egg whites, beaten stiff %A t. vanilla extract
V2 c. powdered sugar % c. flour
2 egg yolks, beaten thick Vs t. salt

Add the sugar gradually to the egg whites, beating constant-
ly. Fold in the egg yolks and vanilla, then the sifted flour and
salt. Shape the fingers with a teaspoon, placing them on a baking
sheet covered with ungreased paper. They should be 4 in. by 1 in.
They may be sth,aped with a pastry tube if'preferred, or may be
put in special lady finger pans if these are available. Sprinkle the
tops lightly with powdered sugar. Bake in a modern oven 10
minutes. Remove from the paper while hot. Serve plain dusted
with powdered sugar, iced, or put together in pairs with jelly or
icing. Lady fingers are easily coated by dipping them into the
icing mixture.

SECOND DEMONSTRATION
JELLY ROLL AND VARIATIONS-ELECTIVE

General Information Concerning Jelly Rolls
Because a jelljy roll must be removed from the pan and hand-

4ed while ĵstill hot, it is baked at a higher temperature than other
sponge cakes, so that the protein erf the eggs in the walls of the
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air bubbles that make up the cake shall be stiff enough to hold up
under handling. To the same end a mock sponge cake batter is
often used—i.e., one in which baking powder has been substituted
for part of the eggs—as the texture of a mock sponge is a little
less delicate than that of a true sponge cake. It should be baked
in a greased pan or one lined with oiled paper.

Foundation Recipe for Jelly Roll
(Foundation recipe for Sponge Cake, Page 26)

1 c« flour 6 egg whites
1 c. sugar 6 egg yolks
1 T. lemon juice % t. salt
Grated rind of Vz lemon1

Sift flour several times witjh the salt. Sift sugar several
times. Separate the eggs. Beat egg yolks until thick and lemon-
colored. Beat the sugar a little at a time into the egg yolks. Add
flavoring (lemon juice and lemon rind). Fold in stiffly beaten
egg whites. Cut and fold in flour and salt sifted together. Do not
beat or stir after folding in flour. Pour into a flat pan (about 100
square inches) lined with oiled paper, and bake in a hot oven
(400°F.) 13 minutes. Turn from pan at once onto cloth covered
with powdered sugar, and remove paper. Quickly cut off crisp
edges of cake. Spread with jelly whiqlh has been beaten to a con-
sistency to spread easily, and roll Wrap in cloth until cool.

Variations: Chocolate, lemon, cocoanut, or cream filling, (see
p. 34) may be substituted for jelly and the cake rolled like a jelly
roll. Whipped cream may also be used.

THIRD DEMONSTRATION
CUP CAKES AND VARIATIONS

General Information—Butter Cakes
As the name implies, butter cakes are made with butter or a

substitute for butter, or some other form of fat. Butter cakes
must be carefully mixed. The fat used in butter cakes should be
creamed until one can see readily through the edges of it. If it is
unusually hard it may be creamed more easily by warming the
mixing bowl; this may be done by rinsing the bowl with warm
water.

The next step is to add the sugar gradually and cream it with
the fat until the grain has gone out of it, and tfoe mixture is
smooth. Usually the eggs are added to this mixture. This may
be done in several ways. Sometimes the whole eggs are added,
one at a time, and beaten well into the mixture. Sometimes the
yolks and whites are divided and the yolks are either added and
beaten into the mixture or are beaten well before being added to
the butter and sugar. When the yolks and whites are separated,
the whites are usually whipped until stiff and folded in the last
thing, after beating the rest of the ingredients briefly and vigor-
ously (long beating before adding the whites makes the cake
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compact and less tender). As a general rule a butter cake will
have a more delicate texture when eggs are well beaten before
they are added, either singly or together.

The dry ingredients are usually sifted together and added
in portions alternately with the liquid; a portion of dry ingredi-
ents should be added first, to prevent separation of the butter and
sugar and eggs and consequently coarsening of the finished pro-
duct. If fruits or nuts are added to butter cakes, they should
be floured to prevent them from settling to the bottom of the cake
during the baking, and for this purpose either a little of tihe flour
is kept out in the beginning or a little is kept out at the last and
the fruits or nuts added to this little before they are put into
the mixture.

Butter cakes do not quite double their bulk in baking, unless
they are baked as cup cakes. They should be baked in pans well
greased witfct unsalted fat. If a little dust of flour is sprinkled
over the pan after it is greased the cake will be more easily re-
moved when done. Sometimes the pan is lined with oiled paper
for the same purpose. After putting batter in the pan the latter
should be rapped on the tabte and the batter cut with a knife to
remove large aix* bubbles.

Butter cakes should be baked in a hotter oven than sponge
cakes. An average sized loaf cake will take about an hour to
bake. Small cup cakes or drop cakes will bake in 20 to 30 min-
utes. In baking butter cakes, divide the period into four parts,
allowing thei cake to heat through and rise during the first 15
minutes; during the second 15 minutes it should finish rising
and begin to brown; the third quarter it should continue to
brown and bake, and by the time thei hour is up or in the last
quarter it should be brown all over and shrink from the pan,
showing that it is baked.

When the cake is done, it should be taken out of the oven,
and as soon as it has cooled slightly, removed from the pan. To
loosen it, the pan may be tipped on its four sides successively; if
it is still inclined to adhere, a cold wet ctoth laid on the bottom
of the inverted pan will loosen it by condensation of the steam
from the cake on the inside. Cool it rigjht side up. It is well to
place butter cakes on a wire rack, in order that they may cool
quickly, without becoming soggy.

SCORE CARD FOR BUTTER CAKE

Points to consider Explanation Score
15

1. General appearance:
Shape A butter cake should be level on top or only

slightly rounded.
Size Large enough to prevent drying out and not

too large to bake through in usual time, me-
dium size best.

Color A rich brown all over.
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