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BOYS' 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 V 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 thinking, 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 efficient.

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 respon-
sibility for their development.

To the fulfillment of all these things I am willing to dedicate my
service.



ARIZONA BOYS' AND GIRLS' 4-H CLUB WORK

REQUIREMENTS FOR SECOND 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 November 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 first year Baking Club or its
equivalent.

3. Each club member shall make an earnest effort to become proficient
in making each kind of bread required.

4. Breads and cakes to be made are :
a. Fir^t demonstration—nut bread.
b. Second demonstration—variations of nut bread. (Elective.)
c. Third demonstration—sponge cake.
d. Fourth demonstration—butter cake.
e. Fifth demonstration—drop cakes or drop cookies
f. Sixth demonstration—variation* of drop cakes
g. Seventh demonstration—gingerbread
h. Eighth demonstrafion—variations of gingerbread. (Elective )

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

6. Each member shall keep records of:
a. Number of times the bread 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 exhibit at

county and state fairs. A complete exhibit shall consist of the fol-
lowing :
a, One loaf nut bread (whole wheat or graham preferred).
b. One loaf spotig^ cake—foundation recipe.
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c. One loaf butter cake—foundation recipe.
d. Pour oatmeal drop cakes or drop cookies with nuts and raisins.
e. One 6-inch square of gingerbread—foundation recipe.
f. Elective; may be exhibited if desired.

If club member cannot make a complete exhibit she should exhibit
as many articles as she can.

9. Each club member shall write a story of her second year's work
in the Baking Club to be given to the club leader or the county ex-
tension worker with her club report.

GENERAL DIRECTIONS

TABLE OF ABBREVIATIONS

Cup c. Pint pt.
Teaspoon t Quart qt.
Tablespoon T. Pound lb.
Baking powder B. P.

TABLE 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 1 lb.
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. All measurements given in these recipes are level.

3. The measuring cup should not be clipped 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 ingredients dip the
spoon into the material and level off with straight edge of a knife.
Divide the level spoonful lengthwise with a knife for a half spoon-
ful, 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.

8. An accurate measure of shortening, (butter, lard, fat, etc.), especial-
ly if it is hard, can be obtained by packing it down.
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PERSONAL PREPARATION

1. See that the hair is arranged so it will not have to be touched while
working.

2. Wear a clean apron.
3. 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 in-

gredients.
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.
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 possible

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 spotlessly clean.

GENERAL INFORMATION

QUICK BREADS
By quick breads is meant those flour mixtures in which some leavening

agent other than yeast is used. Such leavening agents are baking powder
or soda, with sour milk, or other liquid containing an acid. Quick breads,
as their name suggests, may be mixed and baked in a short time. Ex-
amples of quick breads are muffins, baking powder biscuits, and corn
bread. These breads are usually baked in a hot oven, unless they contain
eggs and then they are baked longer in a moderate oven.
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this air is incorporated within the beaten eggs. True sponge cakes are
made without any fat in them.

The only leavening agent in a true sponge cake is the air which is
beaten into the eggs, and a sponge cake is 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 to
keep as much of the air within the egg within the mixture as possible.
Therefore, the batter for the cake will be handled very little and very
lightly in the mixing process.

Since sponge cakes are so largely egg mixtures, they must be baked at
a low temperature (300-325° K.) for a somewhat long period of time.
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.

Sponge cakes should be turned upside down immediately upon remov-
ing 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 which is higher
than the sides so that when the cake is turned upside down the 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 pan may stand when inverted. Attempting to remove a sponge cake
from the pan while hot usually results in ruining the cake, making it
heavy.

BUTTER C \KES

Butter cakes, as the name would imply, are made with butter or a sub-
stitute 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. The next step is to add the
sugar gradually and cream it with the fat until the grain has gone out
of it, and the 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. In the case where the yolks and whites are separated, the whites
are usually folded in the last thing in mixing the cake. 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. Usually in making
butter cakes, the dry ingredients and the liquid are added alternately to
the mixture of sugar and butter and eggs, when they are used. If fruits
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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 the 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 in cup cakes. In either sponge cakes or butter cakes, after the
batter is poured into the pan, it should be drawn well toward the corners
of the pan so that the cake will be more nearly level on the top when
baked.

Butter cakes should be baked in well-greased pans. If a little dust of
flour is sprinkled over pan after it is greased, the cake will be easier
to remove from the pan when done. 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 minutes. In baking butter cakes, divide the period into four parts,
allowing the cake to heat through and rise during the first fifteen min-
utes ; during the second fifteen minutes it should finish rising and
begin to brown; the third quarter it should continue to brown and bake,
and by the time the hour is up or in the last quarter it should be brown
all over and shrink from the pan, showing that it is baked. Loaf cakes
containing butter should be baked at from 340-350° F. Drop cakes and
cookies and cup cakes should be baked at from 350-375° F. (moderate
oven). When the butter cake is done, remove from the oven and as
soon as it has cooled slightly, remove it from the pan. It is well to place
butter cakes on a wire rack in order that they might cool quickly, without
becoming soggy.

TESTS FOR BAKING

The cake will shrink from the sides of the pan when baked. The cake
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.

THIRD DEMONSTRATION—SPONGE CAKES

FOUNDATION RECIPE FOR TRUE SPONGE CAKES

1 c. flour 6 egg whites
1 c. sugar 6 $gg yolks
1 T lemon juice K t salt
Grated rind of XA lemon

Sift flour several times with the salt. Sift sugar several times. Sepa-
rate the eggs. Beat egg yolks until thick and lemon-colored. Beat the
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