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to use. They should be allowed to
warm to room temperature before
beating. Eggs handled In this man-
ner produce a better sponge-type
cake than is obtained from eggs
which have been stored at warm
room temperatures.

The emulsified types of shorten-
ing are to be preferred for quick-
mix c a k e s or "speedy-method"
cakes. Other shortening such as
butter and margarine may be used
in cakemaking, but the volume is
apt to be less. Best results will be
obtained by using % emulsified
shortening and xk butter or mar-
garine. Never use liquid shorten-
ing unless the recipe so specifies.

Mixing Directions
At increased altitudes, recipes

have been found to be more sensi-
tive to slight changes. Therefore, it
is important to follow carefully the
directions given for each recipe. Be
sure that measurements are exact.
Note especially the adding or sub-
tracting of amounts by tablespoons
from cups of flour, sugar, or liquid.
Always use measuring spoons or
cups when definite amounts of in-
gredients are specified.

When measuring flour and baking
powder, do not pack, but spoon
lightly and level off. Always sift
flour b e f o r e measuring. Brown
sugar and fat should be packed in
cup or spoon to give accurate mea-
surements. All ingredients should
be at room temperature for best
results.

Cakes are easier to remove from
pans if waxed paper, cut to fit the
bottom of pans, is used. The pan
should be greased, then fitted with
waxed paper and the paper greased.
Do not grease the sides of the pan.

After the batter has been poured

into the pan it is well to cut
through it several times with a
knife to release the large pockets
of air which may be trapped in it.
Otherwise, the a i r p o c k e t s may
cause large holes to appear in the
cake.

When the cake is removed from
the pan, lift off the waxed paper
immediately.

A pan of definite size has been
suggested for each recipe, although
other sizes of pans may be used if
the total area of each is the same.

Mixing Methods
Be sure to follow the directions

for mixing. Ingredients vary with
the different methods of mixing.

Baking Times
and Temperatures

Baking times for recipes may
vary, depending upon the accuracy
of the oven. Remove the cake when
it appears to be done whether or
not the exact time specified in the
recipe has expired.

To test for doneness, press the
surface of the cake lightly. If it
springs back, the cake may be re-
moved from the oven. Another in-
dication that a cake is done is that
it pulls away from the sides of the
pan.

Remove the cake from the pan
after it has cooled several minutes
and immediately pull off the waxed
paper. Let it cool on a rack before
frosting or storing it.

Recipes
The following recipes have been

tested under high-altitude condi-
tions in Arizona.






















