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Meal Planning Harmony
1. Plan meals for a whole day

and at least one day in advance—
a week in advance would be better.

2. Plan each day's meals to in-
clude foods from each group of the
Basic Seven.

3. Plan meals containing foods
that go well together; consider col-
or, texture and flavor.

4. Plan to serve a food only one
way at a meal.

5. Prepare foods by approved
methods.

Tip: Use pan with tight-fitting
lid.

6. To add interest to meals, pre-
pare food in a number of ways
using the varieties given in the
recipes.

7. Season foods well according
to the taste of your family,

8. Serve hot foods hot and cold
foods cold.

9. Keep a recipe file. Keep it up
to date. Discard recipes never used
or not liked by the family.

Harmonies for
Graceful Cooking

By this time, you probably have
done quite a little cooking either
at home, or in school, or in 4-H Club
work. The following pointers may
help to remind you of some things
you already know and practice:

Get ready to cook. Be sure your
clothes, hands and nails are clean.

Read the recipe carefully. Check
the supplies, equipment, and time
required to prepare the food. The
recipes in this unit list part of the
equipment. You will have to figure

out in advance just what you will
need for each recipe.

Measure ingredients accurately
using standard measuring cups and
spoons. Use nested measuring cups
for dry ingredients and solid fats.
For liquids use a glass measuring
cup with a spout for pouring and
a space above the 1-cup mark.

Adjust oven racks and pre-heat
oven to the required baking tern-
perature. In most recipes the tem-
perature is given for shiny metal
pans. Usually dark metal, glass or
pottery baking utensils require 25
degrees lower temperature than
shiny metal ones.

Clear up and soak equipment as
you use it. Wash all dishes and
equipment, put everything away
and leave the kitchen neat and or-
derly after you finish cooking.

Be conscious of safety while cook-
ing and working in the kitchen.

Judge your products at home and
at your club meetings and develop
acceptable standards for food pre-
paration and service. Remember,
however, that everyone may not
always wish or be able to achieve
exactly the same standards. Also,
some occasions may demand differ-
ent standards than others.

Shopping "Notes"
For Food

No statement is farther from the
truth than "the family with the
largest grocery bill is the best fed."
When it is considered that from
one-fourth to almost one-half of the
family income is spent for food, it
is indeed important that families
see that they get their money's
worth.



As a 4-H member, learn how to
buy food wisely for appetite ap-
peal, nutrition and economy. The
wide-awake and efficient 4-H Club
member will want to shop in the
cleanest and most sanitary store. A
careful shopper:

1. Watches weights, calculates
her own bill, and checks her own
change.

2. Buys m as large quantities as
can be stored conveniently and
used up before the product deteri-
orates

3. Chooses the family's own raw
foods.

4. Reads and compares labels
and chooses brands and sizes ac-
cordingly.

5. Makes a market list and does
all the shopping at one trip.

6. Buys and preserves foods m
season when they are cheapest.

7. Chooses the quality which
best suits the purpose, and appre-
ciates the value of graded and
standardized products.

8. Appreciates the superior fresh-
ness and rich variety of food pro-
duced at home.

Know These Equivalents

1 tablespoon3 teaspoons
16 tablespoons

2 cups
4 cups

16 ounces
2 cups butter

4 cups flour
2% cups sugar

1 cup
1 pint
1 quart
1 pound
1 pound
1 pound
1 pound

Learn These Abbreviations

tbsp. or T. = tablespoon
c. = cup

tsp. or t. = teaspoon
oz. = ounce
lb. = pound

f.g. = few grains

Oven Temperatures

Sometimes a recipe describes the
oven heat rather than giving the
exact temperature. These are the
temperatures that are described:

slow
moderate

moderately hot
hot

very hot

250° - 325°
350° - 375°
400°
425° - 450°
475° - 500°

IGit-Bofl Melodies

Mixing
This recipe makes enough dough

for 6 Clover Leaf rolls, 8 Butter-
horns, and 8 Sailor's Knots, or 2
dozen Cinnamon Rolls.
V2 cup milk
XA cup sugar

1
2

teaspoon salt
tablespoons shortening
cup warm, not hot, water (luke-

warm for compressed yeast)
package active dry yeast (or

1 cake compressed yeast)

2% cups sifted flour (about)
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Step 1. Rub a little flour on your
hands. Flatten the ball of dough by
pressing it firmly. Pick up the edge
of dough farthest from you. Fold
it over on top of the edge nearest
you.

Step 2. Curve the fingers of both
hands and place them over the
folded place in the dough. Push the
dough away from you with the
heel of your hand. Use a sort of
rocking, rolling motion. Press down
a little as you push. Now push-roll,
push-roll. Do this three or four
times.

Step 3. With both hands, turn
the dough one-fourth turn around
on the board. Now repeat what you
did before. Fold it over, push-roll,
push-roll, push-roll. Keep on re-
peating these three steps: fold,
push-roll, push-roll, push-roll, turn
—fold, push-roll, turn. Do this until
the dough is smooth and elastic,
(from 8-10 minutes).

If the dough gets sticky while
you are kneading, put a teaspoon of
flour on the board under the dough.
Use as little extra flour as you can.
If the dough still sticks, you may
be pressing it a little too hard.

When you have kneaded the
dough enough:

It is almost as smooth as a white
rubber ball.

It feels springy and elastic.
It does not stick to your hands

or to the board.

Rising is Important
As the dough rises the yeast

changes it from a firm ball to a big
puffy one. Yeast works best in
gentle, even warmth. From 80° to
85°F. is the temperature yeast likes
best.

Here are ways to keep gentle,
even warmth. Choose the way that

is convenient in the room where
you are working:

1. Warm the bowl before putting
the dough into it.

2. Cover the dough and set the
bowl in a place that is free from
drafts, and that gets a little warmth
from a stove or radiator. (On top
of the radiator is too warm!)

3. Set the bowl in an unheated
oven. Put a large pan of hot water
below the dough.

4. Set the bowl of dough in a
deep pan of warm water. Test the
water on your wrist. It should feel
just gently warm, not hot.

When the ball of dough is twice
as big as it was at first, it is said to
be doubled in bulk. The recipe tells
you about how long it takes for the
dough to double in bulk. This is
only a guide. Sometimes dough
rises faster than at other times. Ex-
tra yeast makes it rise faster. In a
warm room, dough rises faster than
in a cool room.

Tip: If the weather is hot, place
bowl in pan of ice water to keep
it from getting too hot.

Prepare the pans for Clover Leaf
rolls; you need 1 muffin pan that
has 6 cups with each cup about 2%
inches across. Rub fat all over the
inside of each cup.

For Butterhorns and Sailor's
Knots you need 1 large cookie
sheet, 12X15V2 inches, or 2 smaller
ones. Rub fat on top of the cookie
sheet.

Fingertip Test
When the dough looks twice as

large as it was at first, make the
fingertip test. Press the tip of one
finger lightly and quickly about %
inch into the top of the dough. This
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makes a dent. If the dent stays, the
dough is light enough to be called
double in bulk. If the dent doesn't
stay, let the dough rise about 15
minutes longer, and test it again.

Punch-Down
Push your fist into the center of

the dough, all the way down. That
makes the dough collapse, like a
balloon. Now fold the edges of
the dough to the center where
you punched. This punchdown lets
some of the gas out of the dough.
It breaks up big gas spaces into
smaller ones, and it brings fresh air
and food to the yeast. Now comes
the shaping of the rolls.

How to Sliope Rolfs
Turn the dough out on your

cloth-covered bread board. With
your sharp knife or kitchen scis-
sors cut the dough into 3 equal
pieces. Shape 2 of the pieces into

balls and lay them at the far edge
of your bread board to use later.
Cover them with a towel. Shape
the third piece of dough into Clover
Leaf rolls. Let the dough rest 5
minutes before you shape the rolls.
During this time melt 1 tablespoon
margarine or butter in a little pan.

How to Shape
Clover Leaf Rolls

Form the dough into an even
roll about 6 inches long. With your
sharp knife or scissors cut the roll
into halves. Cut each half into 3
pieces.

Cut each piece into 3 small pieces.
Shape each small piece into a little
ball. If the dough sticks to your
fingers, rub a little margarine or
butter on them. Dip each little ball
in the melted margarine or butter
and put three of them into each cup
of the muffiin pan. They won't fill
the cups now, but they will when
they rise.

Here's the way to shape "Clover Leaf" rolls.



Raising and Baking
Set the rolls in a warm place to

rise and cover them with a towel.
They will double in bulk m 45 min-
utes to an hour. Test them after
45 minutes with the finger-tip test,
using your little finger so you'll
make only a tiny dent. Do it at the
edge of one roll, so you won't
spoil the shape of the roll. Start the
oven heating before your rolls are
doubled so it will be ready to bake
them. Bake them in a moderately
hot oven (400°F.) about 15 minutes,
or until they are nicely browned.

Butterhorns
Put your second ball of dough

in the center of your cloth-covered
bread board. Press the ball flat and
roll the dough gently into a circle.

Roll from the center to the edge
of the dough. Do this until the
circle of dough is % inch thick. Let
the circle rest for a few minutes.
Then rub a little melted margarine
or butter over the dough using the
back of your measuring spoon. Use
a sharp knife to cut the circle in
halves. Now cut through the circle
the other way. Cut each quarter
circle into two smaller pieces, mak-
ing them the same size.

Gently roll up each piece, begin-
ning at the wide end. Put each roll
on the cookie sheet. Put the little
point underneath to keep the but-
terhorn from unrolling.

Leave about 2 inches of space
between the rolls on the cookie
sheet or pan.

When the butterhorns are dou-
bled in bulk, bake them in a mod-
erately hot oven (400°F.) about 15
minutes.

Sailor's Knots
Make the last ball of dough into

Sailor's Knots. Roll the dough into

a long piece, as you did when you
started Clover Leaf rolls.

Cut the piece into halves. Then
cut each half into 4 equal pieces.

Roll each piece under your hand
as if you were rolling a long pencil.
Roll it until it is about 6 inches
long. Roll all the pieces this way.
Pick up the first piece you rolled
and tie it in a loose knot. Don't
pull the knot tight. If you do, the
rolls won't keep their shape as they
rise.

Put each knot on your cookie
sheet or on the big pan, about 2
inches apart. Let rise till double
in bulk.

Note: Make the finger-tip test
with your little finger near the
bottom of one of the rolls.

Cinnamon Rolls
1 recipe Basic Yeast Dough
% cup sugar, either white or

brown
1% teaspoons ground cinnamon
2 tablespoons soft butter or mar-

garine
V% cup raisins, if you wish
1. Make the roll dough as di-

rected in the recipe. After you
punch down the dough, let it rest
for 10 minutes.

2. While the dough is resting
mix together the sugar and cinna-
mon on a piece of waxed paper.
Stir until there are no brown
streaks of cinnamon. Take out 2
tablespoons of this mixture and put
it on another piece of waxed paper.

3. If you want to use raisins,
wash and drain them well.

4. Roll or pat the dough into a
long narrow strip about 7 or 8
inches wide. Spread the soft butter
or margarine over the entire dough
except for a strip about xk inch
wide at the long edge farthest from
you.







If Your Roils Were: It Was Because:
A. Baked too long
B. Too hot an oven
C. Too much sugar

A. Too slow baking

1. Too brown or burned
crust

2. Thick crust

3. Tough crust

4. Pale crust

5. Uneven shape

6. Heavy

7. Crust bulges and cracks A.
B.
C.

8. Dark crumb

9. Streaked roll

10. Crumbly roll

11. Coarse grained

12. Sour taste

A. Under-risen when put in oven
B. Too much salt
C. Too much handling of dough

A. Too slow an oven
B. Too much salt
C. Dough has dried during rising
D. Too little sugar

A. Improper shaping
B. Too much dough for pan
C. Failure to turn loaf during first part

of baking
D. Under-light when put in oven

A. Underbaking
B. Under-light when put in oven

Too stiff dough
Uneven heat in baking
Under-light when put in oven

A. Stale flour
B. Stale yeast
C. Too hot when rising
D. Too cold when rising
E. Too cool an oven

A. Poorly mixed or kneaded
B. Drying of dough on top before shaping
C. Addition of flour when shaping loaves

A. Too stiff dough
B. Over-light when put in oven
C. Under-light when put in oven

A. Over-risen when put in oven
B. Wrong temperature when rising and

baking

A. Poor yeast or flour
B. Rising too long
C. Too high a temperature while rising
D. Too slow baking
E. Incomplete baking

*For more information on rolls, ask your leader for the booklet "Have
Fun, Make Rolls."
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Chords on X/egdahies

One of the most important things
a good cook can do is prepare fresh
vegetables so they taste good, look
at t rac t ive , and keep their food
value. No meal is complete without
one or more servings of a vegetable
in some form.

We grow many vegetables in
Arizona. Let's see that we know
how to:

Choose Them Correctly
1. Use at least three servings of

vegetables every day.
2. It's a good idea to have one

serving of potatoes. They are plen-
tiful and contain valuable B-vita-
mms and vitamin C when you cook
them properly.

3. Use one serving of a green or
yellow vegetable rich in vitamin A.
Choose from this list:

Green aspargus
Broccoli
Brussel sprouts
Green cabbage
Edible greens
Leaf lettuce
Green or red peppers
Spinach
Carrots
Pumpkins
Squash, winter
Sweet potatoes

4. Serve often a vegetable from
these "high" in vitamin C, especial-
ly if you don't have a serving of
citrus fruit every day. Part of the
vitamin C will be lost in cooking,
but most of it will remain as long
as you follow good cooking rules.

Broccoli
Green cabbage
Edible greens
Green peppers
Tomatoes
Potatoes

Prepare Them Properly
1. Select fresh, sound vegetables.
2. Use as soon as possible.
3. Store in a cool place, in the

cellar or covered in the refriger-
ator.

4. Don't soak or cut up until just
ready to cook.

5. Use outside green leaves and
tops.

6. Cook what you need for one
meal. Leftovers are lower in food
value.

Cook Them Well
To boil vegetables:
1. Cook in as little water as

possible.
2. Have water boiling when veg-

etable is added to it.
3. Cook in covered utensil to

keep steam in and air out.
4. Reduce heat when water boils

again.
5. Cook in shortest possible time,

just until tender. Overcooking or
reheating increases loss of vita-
mins.

6. Save what l i t t l e cooking
liquid there is for gravy and stew.

7. Serve as soon as they are
done.





Vary The Vegetables
Vegetables tas te wonderful

served with butter and seasonings.
Try them other ways too, for a
change: __ _

1. Combine~with medium white
sauce.

2. Sprinkle with grated cheese.
3. Top wi th b u t t e r e d bread

crumbs.
4. Mix with a couple of table-

spoons of finely chopped onion,
cooked in butter.

5. Cook and serve in cream.

Crisp, colorful, cool salads add
rhythm to a family meal or on a
refreshment plate at a party. This
is one of the most popular dishes
to serve and eat. The "salad maker"
can use good rhythm in her com-
binations of foods according to
their color, texture, and flavor.
Simple combinations are the most
appealing ones for luncheons or
dinners. Home prepared salad
dressings are a boost to any salad
if added just before serving.

Use your own initiative to see
how many attractive variations of
salads you can make. Check your
salads and make sure that they
have the "3-C Rhythm"—Cool, Col-
orful, and Crisp.

Pointers on
Preparing Salads

1. The most attractive salads are
simple ones.

2. All salad greens should be
fresh, crisp, clean, cold and dry.

3. Store salad greens where they
will be moist and cold.

4. Separate lettuce leaves by
cutting out the core and letting

Rhythms

cold water run into the opening
and through the leaves.

5. Shred large leaves to make a
lettuce bed. A sharp knife or scis-
sors may be used for this.

6. Cut foods for a salad in fairly
large pieces. The larger the seg-
ments, the more interesting the ar-
rangements and the fresher the
salad will appear.

7. Meat and other protein or
starchy foods used in salads should
be mixed with dressing and allowed
to stand for 30 to 60 minutes until
the flavors are blended.

8. Mix crisp salads just before
they are to be served.

9. Tossing apples or peaches in
a little tart fruit juice helps keep
them from discoloring.

10. Salads should be well-sea-
soned with a suitable dressing.

Salad Combinations
There are almost unlimited pos-

sibilities for salad combinations.
Almost any fresh or canned fruit
or vegetable may be used. Foods
should be combined so the flavors
will complement each other.



The following combinations are
suggested. What others can you
add?

Fruit Salod Gombinotions
1. Grapefruit and orange sec-

tions and avocado slices.
2. Apple, dates, or raisins, with

peanut butter dressing.
3. Apple, carrots, raisins and

nuts.
4. Pear halves spread with cream

cheese and dipped in macaroon
crumbs.

5. Tokay grapes, chopped apples
and celery, with nuts.

6. Halves of peaches or pears
and cottage cheese.

7. Bananas halved, rolled in
dressing and then in ground nuts.

8. Apples, diced, with celery and
chopped English walnuts (Waldorf
Salad).

9. Crushed pineapple and cot-
tage cheese in lemon gelatin.

10. Prune and cottage cheese.

Meat and Fish
Salad Combinations

1. Tuna fish with celery and let-
tuce.

2. Diced cooked ham, celery,
pickles and lettuce.

3. Cubed chicken, celery, and
white grapes.

4. Salmon, celery, and hard-
cooked eggs.

5. Chicken wi th celery, hard-
cooked eggs, and lettuce.

Tossed Green Salads
Tossed green salads are so much

a part of our western meals that
you may have made them many
times. Here are some pointers to
remember in making up these crisp,
refreshing salads:

Keep Your Tossed Green Salad
Crisp.

a. Wash greens thoroughly .
Drain them; shake off excess water.
Pat them dry between towels or
paper toweling, or let them dry in
a special vegetable wire basket.
Chill them in plastic or cloth bag
or the hydrator before using them.

b. Tear greens in fairly large-
sized pieces. Do not chop.

c. Combine 2 or more greens, if
they are available.

d. Season lightly.
e. Just before serving, or at the

table, toss lightly with homemade
dressing. Use a fork and spoon or
two forks for tossing. Lift and turn
the salad pieces until each one
glistens. Don't drown the salad
with too much dressing.

Beyond these basics for green salad,
try:

a. Rubbing the salad bowl with
the cut side of a clove of garlic.

b. Combinations of some of these
greens—butter lettuce, oak-leaf let-
tuce, head lettuce, romaine, chic-
ory, endive, escarole, spinach, dan-
delion greens, mustard greens, cab-
bage, watercress.

c. Add for flavor and color—
chopped chives, diced celery, chop-
ped beet greens or celery tops,
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slices of radish, olives, green pep-
per, pimiento, avocado.

d. Adding: garbanzoa, tomato,
salted nuts, onion rings, Roquefort
or blue cheese, carrot slivers, cu-
cumber.

e. Garnishing with hard-cooked
egg, tomato wedges, small ancho-
vies, nippy cheese.

French Dressing
(Yield about iy4 c.)

1 teaspoon mustard
1 teaspoon paprika
1 teaspoon sugar
1. teaspoon salt

pepper
1 cup oil

vinegar or lemonV4 to V3 cup
juice

Place ingredients in bottle or
fruit jar and shake well just before
serving; or beat with rotary beater
in deep bowl.

Note: A homemade French dress-
ing must be beaten or shaken each
time it is served because oil and
acid separate on standing. Keep
it cool and covered. A small piece

of ice helps hold the emulsion a
little longer.

French Dressing
Variations

(Yield about I1/* c.)
1. Add 1 tablespoon finely chop-

ped parsley, 1 teaspoon finely chop-
ped green pepper.

2. Add 2 tablespoons chopped
parsley, 2 teaspoons chopped onion,
hard-cooked egg minced, and V2
cup chopped beets, well drained.

3. Use grapefruit juice instead
of vinegar and add % teaspoon
powdered sugar.

4. For red dressing, add 2 table-
spoons red berry juice or jelly. A
French dressing enthusiast perhaps
starts with onion juice, tabasco
sauce and salad herbs, either dried
or fresh, but he doesn't stop there.

Frozen Fruit Delight
(Serves 4)
Ingredients

1 package flavored gelatin
1 cup boiling water
1 package frozen fruit (any kind

except pineapple)

Always Popular—Frozen Fruit Delight
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Equipment
Medium-sized mixing bowl
Glass measuring cup
Mixing spoon
Fork
4 sauce dishes or sherbet dishes

1. Place gelatin in mixing bowl.
2. Add boiling water, stirring

until all the gelatin has dissolved.
3. Add the solidly frozen fruit.

(This won't set if you use frozen
pineapple.)

4. With the fork, gently pry fruit
apart. By the time the fruit is sep-
arated, the mixture will already be
thickening.

5. Pour into sauce dishes or
sherbet dishes.

6. Place in the refrigerator until
the gelatin finishes setting, about
15 or 20 minutes.

7. Does your Frozen Fruit De-
light—

• Seem firm enough to hold its
shape, but not tough or rubbery?

• Have fruit evenly distributed?

• Have a pleasing color combin-
ation?

• Taste good?

Cake Serenades

Cakes are mainly carbohydrate
foods. They are suitable for a var-
iety of occasions.

Arizona is a state of many dif-
fere t altitudes, therefore each
ccok must check the altitudes of
her community and learn to cook
accordingly.

Use recipes tested for the alti-
tude nearest to that of your com-
munity.

A good cook has to know the
reasons why recipes have to be ad-
justed to different altitudes. It is
wiser to use a tested recipe for your
approximate altitude than to ad-
just a recipe which yields a satis-
factory cake at sea level. (See Cir-
cular 224, High Altitude Cakes.)

For Best Results
In Cake Making
At Any Altitude:

1. Have all ingredients at room
temperature (70° to 75 °F.)

2. Keep flour in a closely covered
container.

3. Measure all ingredients accur-
ately before starting to mix.

4. Select high quality pans of
the size stated in the recipe.

5. Do not grease the sides of
the pans. Grease the bottom well,
cover with two pieces of waxed
paper and grease the top paper.

6. Use the method of cake mix-
ing given in the recipe.
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Remember, the higher the altitude:
1. The less baking powder is

needed.
2. The less sugar is needed.
3. More liquid is needed because

flour becomes dry.
4. Increasing the proportion of

eggs in cakes gives a cake several
advantages over those baked at low
altitudes. An extra egg may be used
instead of extra liquid.

5. A higher oven temperature is
needed.

How To Tell
When A Cake Is Done

The cake may shrink slightly
from side of pan when it is done.
Or, touch the cake with your finger-
tip; if it springs back, take it from
the oven. If it doesn't and the im-
print of your finger is left, better
bake it a little longer.

Don't keep peeking. Every time
you open the oven door it slows
up the baking.

Cakes With Fat
There are two methods of mak-

ing cakes with fat—the Convert-
tional Method and the Speedy or
One-bowl Method. This year you
will learn to make cake by both
methods.

Making Cakes With Fat
1. Conventional Method — This

method of making a cake is the
one in which you cream the fat and
sugar until it is fluffy. In fact, the
secret lies in the thorough cream-
ing of the fat and sugar. Add the
beaten egg yolks and then the dry
and wet ingredients alternately,
starting and ending with flour. The
beaten egg whites are folded into

the cake batter. This cake has a
light, velvety crumb.

2. Speedy Method—This method
is sometimes called the One-bowl
Method. It requires about four min-
utes mixing time with the electric
mixer. It requires much energy m
beating and counting of strokes
when beaten by hand. More sugar
is used to tenderize the cake and
to prevent the batter from becom-
ing tough from the formation of
gluten. This cake has a fine, light-
as a feather crumb.

Golden Layer Coke
Conventional Method
(Sea level to 3000 ft)

Yield: 10 servings
Time: 20-25 minutes
Temperature: 350° F.

l/z cup butter or vegetable short-
ening (hydrogenated)

1 cup sugar
2 eggs - separated
2 cups sifted cake flour
3 teaspoons double-action baking

powder
Vz teaspoon iodized salt
% cup milk

1 teaspoon vanilla
1 mixing bowl
1 egg beater and bowl
1 small bowl
1 flour sifter
1 piece paper
1 set measuring spoons
1 set measuring cups
1 glass measuring cup

waxed paper
2 8-inch cake pans
1 wooden spoon

Directions:
1. While you preheat oven to

350°, cut two pieces waxed paper
to fit each cake pan—grease bottom
and paper, and top of second paper.
(Do not grease sides of pans.)
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2. Sift and measure flour.
3. Sift together measured flour,

iodized salt, and baking powder.
4. Cream butter until it is fluffy

and you can see through the edges.
To cream — spread
shortening with spoon.

5. Add two tablespoonfuls of
sugar at a time, beating well after
each addition.

To beat — lift batter
with circular motion.

6. Separate eggs — beat whites
first until shiny and peaks turn
down. Beat egg yolks.

7. Add beaten egg yolks to
creamed mixture and beat vigor-
ously.

8. Add vanilla to measured milk.
9. Add about one-third of the

flour to the butter-sugar-egg mix-
ture, then stir it in; next add about
one-half of the milk and stir it in.

Continue to add the flour and milk
alternately, making the last addi-
tion flour. Stir gently to combine
ingredients.

10. Beat gently about 150 strokes.
11. Fold beaten egg whites into

batter, using a cutting, folding mo-
tion.

12. Pour the batter into the shal-
low cake tins. Cut through batter
with a knife several times to break
large air bubbles. Smooth and level
top. Bake in preheated oven (350°
F.) until cake shrinks from the
edge of tin—about 30 minutes for
layers, and in loaf pan at 350 °F.
for 40 minutes. Place cakes on
center rack of oven.

13. Allow the cake to stand in
the tin about 10 minutes, then turn
it out on a rack to cool.

14. When cake is cold it may be
iced.

Golden Layer Coke
Ingredients at Various Altitudes

Conventional Method; Follow directions on page 20

3,000 to 4,000 feet
Baking Temperature

350° F.

4,000 to 6,000 feet
Baking Temperature

375° F.

Over 6,000 feet
Baking Temperature

375° F.

Vz cup shortening
1
2
2

i/2

2y2

%
1

cup sugar
eggs, separated
cups sifted cake

flour
teaspoon salt
teaspoons double-

action baking
powder

cup milk
teaspoon vanilla

1

2
2

2

V2 cup shortening
cup sugar, minus

2 tablespoonfuls
eggs, separated
cups sifted cake

flour
Vz teaspoon salt

2% teaspoons double-
action baking
powder

% cup plus 1 table-
spoon milk

1 teaspoon vanilla

% cup shortening
% cup sugar

2 eggs, separated
2 cups sifted cake

flour
% tespoon salt

IVz teaspoons double-
action baking
powder

% cup plus 1 tea-
spoon milk

1 teaspoon vanilla
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Mix-Easy Cake
Quick-Mix Method

Measure into sifter:
2x/4 cups sifted cake flour
3 teaspoons baking powder
1 teaspoon salt
lxk cups sugar

Measure into cup:
1 cup sweet milk
1 teaspoon vanilla

Measure into mixing bowl:
Vz cup shortening (room temper-

ature)
Have ready 2 eggs unbeaten.

Method: Mix by hand or at slow
speed of electric mixer.

Step 1. Stir shortening enough
to soften. Sift in dry ingredients.
Add % cup of milk and mix until
flour is dampened. Beat 2 minutes
at slow speed.

Step 2. Add eggs and remaining
milk and beat one minute longer.
(Count only the actual beating
time, or count beating strokes.
Allow about 150 full strokes per
minute. Take time out to rest and
scrape bowl and spoon often.) Pre-
pare pans, oven, and ingredients as
in Conventional Cake Method.

Baking—bake in moderate oven
375 °F. about 25 minutes.

Electric Mixer—set mixer at slow
speed as directed. Scrape bowl fre-
quently and scrape beater between
beating periods.

Cake Frosting Mix
Vz cup softened butter or mar-

garine
1 pound confectioners' sugar
5 tablespoons dried milk

% teaspoon salt
% teaspoon cream of tartar

1 teaspoon vanilla
% cup warm water

Here's How You Do It:
1. Place butter or margarine in

a bowl, stir until creamy.

2. Add all the remaining ingred-
ients and beat very hard.

Tip: If any is left over, place in
jar and store in refrigerator. When
you wish to use, remove from re-
frigerator and allow to stand at
room temperature to soften. You
may have to use a wee bit of water.

Other Tips:
1. To cake frosting add 3 or 4

sticks of crushed peppermint stick
candy.

2. To cake frosting add crushed
peanut brittle

3. To cake frosting add 2 squares
melted cholocate.

4. To cake frosting add % cup
peanut butter.

Coconut
Tear off a sheet of waxed paper

about 6 inches wide. Put a few
drops of vegetable coloring in the
center of waxed paper. Three or
four drops of coloring will color lA
to Vz cup coconut. Fold waxed
paper over coconut and work gent-
ly with the fingers until all coco-
nut is colored.

Sweetened and shredded coconut
(colored, if you wish), is delicious
sprinkled over these frostings:
Mocha, Orange, Cherry, Harvest,
Easy Fluffy Frosting, or Party
Frosting.

Lazy Daisy Cake
(One-egg Cake)
\xfz cups cake flour

lA teaspoon salt
2 teaspoons baking powder
% cup sugar
% cup salad oil

1 egg
V% cup milk
Vz teaspoon vanilla
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Sift dry ingredients; add cooled
shortening. Add egg beaten with
milk and vanilla; beat well by hand
1 minute or with electric mixer at
high speed % minute. Bake in a
wax-lined 8-inch square pan m
medium oven (350°F.) 25 to 30
minutes.

Broiled Icing For
Lazy Daisy Cake
% cup butter, melted
V2 cup brown sugar
% cup shredded coconut

3 tablespoons cream
Spread on warm cake; place

under broiler until slightly brown.

How Did Your Cake Rate? (With Fat)

Check One of These

Appearance

Medium size, even shape with
rounded top, evenly browned
all over

Lightness

Light for size of product

Crust

Not too deep; crisp, tender

Crumb

Tender, fine even grain slight-
ly moist, not doughy nor crum-
bly, free from tunnels

Flavor

Pleasing,no taste of baking
powder or soda or fat; only
delicately flavored with
extracts

Excellent Good
Needs

Improving
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If Your Coke:

1. Had humps or cracks on top

2. Had a hard, dry crust

3. Had a sticky crust

4. Was too pale

5. Has fallen

6. Was heavy and compact

7. Was crumbly

8. Had soggy layer at bottom

9. Had coarse grain

10. Had dry crumb

11. Had tough crumb

Had tunnels

It Wos Because:
A. Too much flour
B. Too much mixing
C. Too hot an oven at first
A. Too much flour
B. Temperature too high
C. Too little sugar
A. Too much sugar
B. Underbaked
A. Too little fat or sugar
B. Too much leavening
C. Temperature too low
D. Overmixing
A. Too little flour
B. Too much fat or sugar
C. Too much leavening
D. Underbaked
E. Undermixing

A. Too much fat or sugar
B. Too much leavening
C. Too much flour
D. Too little leavening
E. Overmixing
F. Temperature too high
G. Underbaked
A. Too much fat or sugar
B. Too much leavening
C. Temperature too low
A. Too much liquid
B. Too low a temperature
C. Undermixing or overmixing
A. Undermixing
B. Too much leavening or liquid
C. Temperature too low
D. Too little sugar
A. Too little fat or liquid
B. Too much leavening
C. Overbeaten egg whites
D. Baked too long

A. Too little fat or sugar
B. Overmixing
C. Temperature too high
D. Too much flour

A. Too much flour
B. Overmixing
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13. Had uneven layers

14. Was off-flavor

A. Uneven oven heat
B. Pans too near side of oven
C. One pan directly over another
D. Stiff batter not spread evenly
E. Uneven shelves
A. Rancid fat
B. Too much leavening or salt or too

little salt
C. Too much flavoring

June h for
Xasy "Entertaining

Let's Prepare A
One-Dish Meal

The one-dish meal usually con-
tains meat or meat alternate and
a vegetable or some meat extender
such as rice, noodles, and maca-
roni. Served with a salad, beverage,
and dessert you have a complete
meal. The one-dish meal is a time
saver. Serve it in a casserole and
you save dish washing.

When you plan a one-dish meal
you need to keep in mind the Basic
7 Food Groups.

Meat is one of our most import-
ant foods. It contains complete
proteins that are necessary for
building of muscle, for furnishing
energy, and for general health of
the body. The flavor of meat is
appealing to almost everyone.

There are just two ways to cook
meat—with dry or moist heat. You
will find many recipes for each
method. When cooking any meat
the temperature must be low.

Meat is a protein food and is
made tough and less digestible by
high temperatures.

Swiss Steak
And Vegetables

(Serves 6)
Wz lbs. meat, cut 1 inch thick
2 tablespoons flour
2 cups cooked or canned toma-

toes or juice
6 carrots

salt and pepper
2 tablespoons cooking fat or fat

from meat
6 small potatoes

1. Season meat with salt and
pepper, sprinkle with flour. Pound-
ing helps make the meat tender.

2. Cut meat into serving pieces
and brown in fat in the utensil that
the meat is to be cooked in.

3. Add tomatoes or juice, cover
and simmer either on top of the
range or in the oven. Cook for
about V-k hours or until meat is
tender.
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4. Add car ro t s and pota toes
about 40 minutes before meat is
done. Season vegetables with salt
when they are added.

Tip: If time is limited you may
use a pressure sauce pan. Refer to
the time tables for processing var-
ious types of meat which come
from your pressure sauce pan. Fol-
low carefully the directions for op-
erating your pressure sauce pan.

If you wish to serve a complete
meal you might like to serve the
following menu:

Swiss Steak and Vegetables
Tossed Green Salad
with Garlic Dressing

Rolls Golden Cake
Milk

Quick Beef Stew
(Makes Four Servings)

2 tablespoons oil, fat or drip-
pings

1 clove garlic, sliced
1 pound ground beef
2 onions, cut in V2 inch slices

No. 2 can tomato juice
V2 cup water
V2 cup quick-cooking rice

10-ounce package frozen cut
green beans

1% teaspoons salt
1 tablespoon Worches te r sh i r e

sauce
Vs tablespoon Tabasco sauce

Bay leaf
V4 teaspoon peppercorns
% teaspoon rosemary

1. Place oil, fat or drippings in
6-quart dutch oven, or kettle with
a tight-fitting cover. Add sliced
garlic and heat until garlic has
browned. Remove garlic.

Easy-to-Make Quick Beef Stew

2. Add ground beef and break
into large pieces; brown thorough-
ly, adding sliced onions near the
end of the time. If considerable fat
cooks out during the browning
period, pour off most of it.

3. Add tomato juice, water, rice,
frozen beans, salt, and Worchester-
shire and Tabasco sauces. Break up
frozen beans with a fork.

4. Tie bay leaf, peppercorns and
rosemary in a cheesecloth bag or
place in a metal tea ball; add.

5. Cover dutch oven or kettle
and as soon as liquid begins to boil,
reduce heat and simmer for 10 min-
utes. Remove seasonings.

Tip: If desired, substitute a No.
303 can of Irish potatoes for the V2
cup quick-cooking rice.

6. Serve hot in a covered casse-
role.

This menu would be good for a
short notice meal:

Quick Beef Stew
Tomato Cottage Cheese Salad

Homemade Bread Fruit Delight
Milk
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High Notes for Buffet
Buffet service means that the

food is arranged on a table or
buffet so that guests may serve
themselves.

Buffet meals may be simple or
elaborate but are always informal.
Breakfast, lunch, supper, or party
refreshments may be served buffet
style. Limit the menu to two
courses. A simple buffet lunch or
supper includes a main dish (a
meat and vegetable combination),
salad or relishes, bread, dessert,
and beverage. If you wish to have
an appetizer, serve it in the living
room or patio. Here are some point-
ers to remember:

• Include at least one hot food
and an easy-to-serve dessert.

• Have easy-to-prepare foods
needing little last-minute attention
or time to arrange for serving.

• Keep hot foods hot and cold
foods cold.

• Include foods that will look at-
tractive on the buffet table during
the entire serving period. Two
small casseroles rather than one
large one will help to keep the
main dish attractive and hot.

• Have foods that are easy for
guests to serve themselves and easy
for them to eat.

Setting The Buffet Table
Set an attractive table using a

tablecloth or place mats, dishes
and decorations that look nice to-
gether and with the food to be
served. Place the table so that
guests may easily serve themselves.

Arrange food, plates, silver and
napkins on the table in the order
in which they will be used. Plan

TABLE SET UP FOR
INFORMAL BUFFET MEAL
1. Table decoration
2. Stack of plates
3. Meat
4. Vegetables or salad
5. Pickles or relish
6. Bread and rolls
7. Hot beverage
8. Cups and saucers
9. Cream and sugar

10. Forks
11. Spoons
12. Napkins
13. Water
14. Glasses

to have guests start at one corner
of the table and walk to the left
so their right hands are toward the
table.

Place the serving plates first,
then the main dish, other foods,
and beverage with silver and nap-
kins last. Arrange necessary serv-
ing silver beside each food. If only
a spoon and fork are required,
place the spoon at the right and
the fork at the left.

The hostess asks someone to start
serving himself and invites others
to follow. The food may be eaten
as a tray meal, at individual tables,
or at card tables. When card tables
are used, they are set with the
necessary silver, napkins, glasses,
cups and saucers, and may include
the bread, cream, sugar, and a
small table decoration.
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List the menu, grocery order, cost of each item and method ot pre-
paring and serving one meal.

Menu

Grocery Order Cost of Each Item

Method of preparing and serving one meal:

Shopping trip for groceries
Number of times- -

How Good a Club Member Have You Been? Yes No

1. I gave a demonstration to my club members . . . _

2. I gave a demonstration at local Achievement Day.

3. I gave a demonstration at County Fair -
4. Other (specify)

5. I served on a club committee ,

6. I had a club office

My club had__ meetings. I attended meetings.
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