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MAKING MIXTURES LIGHT mNY FOOD that is made from flour 
nnd baked, steamed or fried, is 
more palntnblc and more digestible 
when light and porous. This light-
ness is produced in three ways: by 

fermentation, as with yeast in the mnking of bread 
and rolls, by using rggs nnd beating the mi>.-ture 
to enclose uir in it as in popovers, sponge cake, 
cream cnkcs, nnd some pound cake, and by chemi-
cnl action 11s with bicarbonate of soda combined 
with other agents. The last means, in which 
we arc most interested, is the simplest as it docs 
away with the lime required for the yeast plants 
to grow and with the beating which is apt to be 
tiresome. It is less expensive, too, than the use 
of eggs, as the price of eggs is much greater than 
the cost of soda. Bicarbonate of soda is used be-
cause it contains carbon dioxide gns or carbonic 
acid gas, as it is somctimrs c.11lcd, which is set 
free when soda is combined "~th an acid in solu-
tion, and heat is applied. Thc:-c ncids are con-
tained in foods like sour milk, molassc.•, and fruits, 
or are furnLshcd by chemicals like cream of tartar. 
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Some of these acids act quickly and while the 
mixture is cold, and some act very slowly until 
the mix1.ure is hc.-ited and begins to cook. When 
the gas is srt free, in its effort to escape, it pushes 
up the mb.1.ure and continuous heat is necessary 
to cook the flour in the walls of each little hole 
and keep the mixture light. 

Cow Brand Soda is a st.-indnrd brand of pure soda. 
It hn.~ been on the market for over 85 years, nnd 
is the stnndnrd for soda excellence. Its reputa-
tion is too vnlunblc to risk; you may use "~th 
perfect confidence the soda that comes to you 
sealed in packages bearing the Cow Brand trade-
mark. It contains uniformly over 52 per cent of 
carbonic acid gas and over 99 per cent of pure 
bicarbonate of soda. It is carefully tested before 
leaving tho factory and is not shipped unless up to 
this standard. 

During the process of manufacture, when plac-
ing the soda into the small packages sold by gro-
cers, Cm.c Brand Baking Soda or Bicarbonate of 
Soda is not touched by human hands and, there-
fore, reaches the consumer in an ex1:remcly pure 
and clean condition. This cleanliness in the 
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handling and carefulness in the wrapping bring 
to you a wholesome, powerful raising agent. 

ALWAYS SIFT Cow Brand Soda through a 
fine sifter before measuring to prevent the pos--
sibility of a tiny lump getting into the mixture 
nnd ma.king o. yellow spot because it has not com-
bined with the acid present. 

"All Measurements Must Re Accurate" 
"All Measurements Must Be Leoel." 

P.OW TO ADD COW BRAND SODA 

Sift Cow Brand Soda through a fine sifter, mea-
sure accurately, and combine with the flour and 
sift again, or soda may be dissolved in a small 
amount of lukewarm water, two teaspoons water 
to one teaspoon Cow Brand Soda, before being 
added t,o the mixture. Never use boiling water 
to dissolve Cow Brand Soda as it will cause some 
of the gas to escape. For this reason, it is not 
desirable to dissolve soda in sour milk or molas-
ses as much of the carbon dioxide gas will be lost 
before the mixture is cooked. 
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BAKING POWDER NOT !l'EEDED 

When you have sour milk or buttermilk it may 
supply all of the acid required ,vith Cow Brand 
Soda to make mixtures light. The milk also pro-
vides the liquid necessary to wet the mixture. 

When sour cream is available it may be used 
with Cow Brand Soda in any mixture instead of 
milk and fat. The sour cream then provides the 
acid for setting free the gas in the Cow Brand 
Soda, the liquid for wetting the mixture and the 
shortening for making it tender. 

TO MEASURE WITH SPOONS 
Dry lngred>ents 

Teaspoons and tablespoons of standard size, 
or standard measuring spoons must be used. 
Soup spoons, dessert spoons, and cooking spoons 
should never be used for measuring ingredients. 
To measure a teaspoon or tablespoon of Cow Brand 
Soda or other dry ingredient, take up lightly a 
heaping spoonful and level it off with a straight-
edged knife. For one-half a spoonful divide the 
level spoonful in halves lengthwise with a knife. 
For one-fourth of a spoonful, divide crosswise of 
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the half. For one-eighth of a spoonful, divide 
i.he quarter spoonful diagonally. For one-third 
or two-thirds of a spoonful, make two cuts cross-
wise of the level spoonful. J..e,;s thnn one-eighth 
of a teaspoonful is called "a few grains." 1Ise 
your good judgment when measuring a few grains 
of Cow Brand, etc. 

BUTTER AND SHORTENIXG 
To measure butter or other solid shortening 

pack it into t he spoon, level it off with a knife 
and divide as suggested above for hnh•es, quar-
ters, and thirds. When melted butter or other 
fnt is called for it may be me..'ISured before or 
after it is melted. Tiic measurement is the same. 

LIQUIDS 

A teaspoon or a tablespoon of liquid is all t hat 
the spoon will hold. To learn to gage one-half of 
a spoon of liquid, if you have no measuring spoons, 
mes.sure one spoonful nnd pour part of it into an-
other spoon of the same size. When the same 
amount is in ench spoon, each will measure one-
half spoonful. To get one-fourth teaspoon, pour 
part of half a spoonful into a clean spoon. 'When 
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each spoon holds the same amount, each will be 
one-fourth spoonful. Three teaspoons mnke one 
tablel'poon. Il<i.ihg lea.med how one-half n spoon-
ful and one-fourth a spoonful looks in the spoon 
you will always recognize the mcasuremenl,. 

A cup of liquid is all the cup will hold. For 
less than a cup, measure up to the proper line. 
For four cups, a quart measure may be used. 

TO .lIEASURE WJT/l CUPS 
Standard measuring cups of tin, aluminum, 

agate or glass, holding one-half pint, and divided 
in thirds and quarters, should be in eYery kit-
chen. Flour, confectioners' sugar and any dry 
material that tends to become lumpy after stand-
ing should be sifted before beine; mea,urcd. 

DRY Il1'GREDJE.\'TS 
To measure a cupful of dry ingredients, fill 

the standard measuring cup, putting the sifted 
ingredient in lightly with a spoon. Level off 
the top with n knife to make a cupful or level up 
to the required mark on the cup, using a table-
spoon to get less than a cupful. If bre..~d flour 
must be used in a recipe calling for pastry flour, 
use two tablespoons less for each cup called for. 
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BUTTER OR OTHER FAT 
To measure butter or other fat, pack it solidly 

into the cup up to the line required. It is easier 
to measure four level tablespoons of butter or 
other shortening than to measure one-fourth cup 
and results should be the same. One-eighth of a 
cup is the srune as two tablespoons. One-half 
pound print butter may be used where one cup is 
called for. 

SODA AND ACIDS 
Buttermilk, if sour, may be used in any recipe 

instead of sour milk. 
The acid found in molasses will set free the 

gas present in Cow Brand Soda, as illustrated in 
the making of gingerbread, brown bread, and mo-
lasses cookies. 

The acid found in lemon juice nnd vinegar will 
rot free the gas present in Cow Brand Sodo. nod is 
used in some cakes. 

The acid found in apple-sauce or emnberry-
s:iucc will set free the gas present in Cow Brand 
Soda. 

Cow Brand Baking Soda 

PROPORTIONS 
Use 

½ too..spoon Cow Brand Soda to 
1 cup sour milk. 

Use 
½ teaspoon Cow Brand Soda to 
1 cup buttermilk. 

Use 
1 teaspoon Cow Brand Soda to 
1 cup molasses. 

Use 
i ten.spoon Cow Brand Soda to 
1 tablespoon lemon juice or vln-

egnr. 
Use 

1 teaspoon Cow Brand Soda to 
1 cup unsweetened o.pple-sauce 

TIME AND TEMPERATURE 
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It will not be long before thermometers will 
be genero.lly used as kitchen o.pplinnces. Until 
then we must show how we may know a food is 
cooked, instead of stating the e.~ number of 
minutes required. It is better in most cases to 
subject foods to a moderate heat for a long time, 
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than to inten"C heat for a shorter period. The 
shape and size of the article to he cooked and the 
variety and age of fruit or vegetables must he eon-
siclert'd. 

When sour cream is available it may he used 
with Cow Bra11d Soda in any mixture instead or 
milk nnd fat. The sour cream then provides the 
acid for setting free the gas in the C= Brand 
Soda, the liquid for wetting the mixture and the 
shortening for making it tender. 

USf. OF IIONEY l ,Y COOKING 

Strained honey may he used in some mixtures 
in place of sugar or molasses. Honey has the 
peculiar characteristic of kreping cake fresh and 
moist. Little shortening is required, due to the 
acid present in honey. Because of this acid, a 
small amount of C= Brand Roda may be used 
in the dough. No sour milk or baking powder is 
necessary when honey and Cow Brand Soda are 
used together, and very little soda is required. 
Honey dough may be kept for some time before 
it is baked. A delicious cake or cooky may he 
made ready for the oven in a few minutes, even if 
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you have no eggs, milk, sugar or baking powder in 
the house. 

RULES FOR BAKING 

During t he cooking of a mixture containing 
C= Brand Soda, the gas in its efforts to escape, 
pushes up the mi:dure, making it full of bubbles. 
When it is sufficiently cooked, it retains this shape 
and gh·es us the biscuits and cakes with which 
we are familiar. It is necessary to put mixtures 
containing C= Brand Soda into a hot oven in 
order to cook the mixture before the gas can es-
cape. If it is possible to control the heat of the 
oven, the following rules for time and tempera-
ture w;ll he found valuable: 
Biscuits.. . . . . . . . . . . .. . .... . .. 400 F . to 500 F. 
Cookies . ..•. • . ........ . ..... . . 375 F. to 400 F. 
Cup Cakes ..... • . . .. . .. . .• . . . .. 300 F. to 400 F . 
Gingerbread . . . . . . . . • . . . . . 370 F . to 400 F . 
Layer Cake . ....... . .... . .. . . . 300 F . to 400 F. 

(Begin low, raise gradually) 
Loaf Cake ... . .. . ............... 200 F. to 375 F. 
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(Begin low, raise temperature very gradually, at 
first, then more rapidly) 

Sponge Cnke....... . . . . ... 300 F. to 400 F. 
Muffins...... . . . . . . . . . . . .. . . . . 400 F. to 450 F. 
Puddings ....................... 350 F. to 400 F. 

Oven thermometers that register up to 600 de-
grees F. mn.y be purchased for use "1th coal, wood, 
gas, electric, and oil stove ovens that have no ther-
mometer or heat regulator. These can be placed 
on the grate of the oven where the baking is to 
be done and will be found a great help in securing 
uniform results. With a gas oven and no regu-
lator the following rules may be followed: 

For quiok oven-Turn on 2 burners. 

For modero.te oven-Tum on 2 burners half wo.y. 

For slow oven-Turn on 1 burner half way. 
Leave oven open 2 or 3 minutes before baking. 

Cake-Light both burners for 10 minutes. Fut 
ca.ke in oven, shut off both burners for 10 minutes, 
then light front burner and reduce as may be found 
necessary. 

Biscuit-Light both burners for 7 minutes be-
fore using oven. 
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Bread in loaf-Light both burners for 5 min-
ute,,. Put bread in o,·en on lower shelf. After 
10 minutes tum off back burner and turn front 
burner d0\\1l ¾, leaving it ¾ on. Gradually 
turn do,m light until it is only ¼ on. Turn light 
entirely off 3 minutes before bread is done. Bake 
small loaf of bread 40 minutes. Bake large loaf of 
bread 60 minutes. 

Buy half-dozen packages at a time. 

For Sak By All Grocers 
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TIME TABLE FOR THE COOK• 

BOILING 
MEATS TIME VEGETABLES ~:ten, per.th :1:: 
Beef, .. tS-~ :l:: = Sprout.I 

Muttoo, 15 tnia. Cauli8ower 
Potl\OMlBtt£, " 30-35mia. Green(:(1111; 
Turkey, 15 min. Lima Btana 

FISH TIME ; -Blue, 
J>C!.tb IOmin. Peu Pl 

10 min. 
Gmin. 
6min. 

15 min. 

TIME 
~0-30 min. 
30-90 min. 
1~15 min. 

20miD. 
20 min. 

1~20 min. 
30-40min. 
3040min. 
30-40 min. 
15--:?0min. 
20-30 min. 
IS-20 min. 
20-30 min. 
30-60 min. 

Cod, 
Haddock, 
Halibut, 
Lobrur, 
Salmon, 
Small l'-h, 

" 30-40mia. ----.. 10.15 min. Macaroni 
6 min. Rioo 

BAKINCt 

20 min. 
tS-!OmiD. 

MEATS TIME MEATS TIME 
Beer, ribe, rare per lb 10 min. Mutton, 111,ddic, rare Jlt'I' lb., 10 min. 
Beel, ribs. well done" 12 min. ~,' ::i\1 t;: J1t!: lb IS-~::: 
Beef, l'O'Jnd 12,.15 min. \'tniaoo, rare JO min. 
Chlcken1 Hi min. Birds, mi~II. hot oTt:O i:: 
- IB- ~-l.A.mb, well done 15 min. 15 min. 
Mutton, leg, ratt 10 min. Gr'QU119 20-: :t:: 
Mutton, Its, wtll Partridp 3$40 mill. 

done 15 min. Turkey, 8 lb I~• hra. .. I::: ;~w.~· irJ 
tAdd q\W"ter or an hour to your baking time to rpn the nan time 

to btat through. 
BROILING 

TIME TIME 
Steak, I inch thick 8-1011Un. Grawe 15 min. ~~~b=~.:: ":::::::: ~.'i.,.. 1t~::.:: 
Mutkln ChoPII, ~liab 10 mia, r11.h, mall 5-10 min. 
$f)riQJI Chicken 20 min. $quabt IO.I~ min. 

much dtptnd,i upon the ai:e of veci:ctablaa and the le:D$Cf.h of time 
:,a=~~,-:,! uC° ':ot~:e:~•.:ei:,h,!1':~~ 
worth a book ol n.ilta. 
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KITCHEN WEIGHTS AND MEASURE-
i\IEXTS 

4 gills equal 1 pint 
2 pints equal 1 quart 
4 qunrts equru l gallon 

16 ounces equru 1 pound 
½ mensuring cup equals 1 gill 
1 mc.~suring cup equals ½ pint 
4 mensuring cups equrus 1 quart 
2 tablespoons equa.l ¼ cup 
4 tablespoons equa.l ¼ cup 
5} tablespoons equal ! cup 
8 tablespoons equal } cup 

10~ tablesp6ons equal ; cup 
12 tablespoons equal ¾ cup 
16 tablespoons equal 1 cup 
2 tablespoons sugar weigh 1 ounce 
2 tablespoons butter weigh 1 ounce 

Butter size of an egg should measure 4 table-
spoons 

2 cups butter weigh 1 pouni:I 
2 cups granulated sugar weigh 1 pound 
2i cups powdered sugar weigh 1 pound 
2i cups brown sugar weigh 1 pound 
3½ cups confectioners' sugar weigh 1 pound 
4 cups pastry flour weigh 1 pound 

is PURE Bicarbonate of Soda 
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BISCUIT WITH SOUR MILK 
Sift together twice 

2 cups bread nour 
½ te,iapoon Cow Brand 

Sodnnnd 
I te,iapoon snit. Witb 

tips of fingers rub in 

2 tablespoons shortening. 
Add 

¾ cup sour milk slowly, 
stirring witb a knife. 

It mny tnkc n trifle less or n little inore milk. 
The dough should be as soft as can be handled 
without sticking. Turn out on a floured cloth or 
board. Pat lightly with a. rolling pin, roll out one-
half inch thick, cut ";th a small cutter, place close 
tob,ether in a greased pnn and bake ten to fifteen 
minutes in a hot oven or at 450 degrees F. 

BISCUIT WITII BUTTERMILK 

Sift together twice 
2 cups brend flour, 
I \ea.spoon Cow Brand 

Sodn 
1 tea.spoon crcrun of tnr-

tnr and 

1 teaspoon snit. Witb 
tips of fingers work in 

3 tablespoons shortening. 
Add 

cup buttenrulk and 
more if necessary. 

Finish like Biscuit with Sour lllilk. 

Cow Brand Baking Soda 
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BISCUIT lVITH SOUR CREAM 
Sift together twice 

2 cups hn>ad flour 
I teaspoon Cow Brand 

Soda 
I teaspoon rrca.m or tar-

tar and 

I teaspoon salt. Add 
J~ cup sour cream and 

more i r necessary. 

Finish like Bbeuit with Sour ).Iilk. 

BREAKFAST MUFFINS 
3 cups flour ¾ lea.spoon salt 
4 tablespoons sugar '• l~~n Cow Brand 
3 tnblcs1>oons melted 1 egg well beaten 

shortening 11 2 cups sour milk 

Combine the cp:g, melted shortening and sugar. 
Sift the flour once. llleMure. Sift ";th the soda 
and suit. Acid alternntely with the milk to the egg 
and shortening mixture. Stir only enough to 
obtain a smooth batter. Bake in an oven 425° 
Fahrenheit. 

BRAN /1/UFFI.VS 
Sift together 

2 cups flour 
1 teaspoon Cow Brand 

Soda and 
I tea.spoon salt. Add 

2 cups bran 
11/4'. cups milk and 
l-<, cup molasses. 

Bake in greased muffin-tins. This recipe will 
make on~ dozen muffins. 

Thrre-quarters cup raL,ins, dates or soaked 
prunes, stoned and cut in pieces, may be added. 

is PURE Bicarbonate of Soda 



18 
OATMEAL GEMS 

Soak 
·2 cupe rolled oats over-

night in 
1½ cups sour milk. In 

the morning add 
¼ cup melted shortening 
1 egg well beaten and 

1 cup flour sifted twice 
with 

1/ 3 cup sugar 
1 teaspoon CllW Brand 

Soda and 
1 teaspoon sail. 

Be.~t thoroughly, fill grea.sed iron gem pans with 
the mixture :ind bake twenty minutes in a hot 
oven or at -150 degrees F. 

DELICIOUS CORN GEMS AND MUFFINS 

Beat 

2 egg-yolks with 
¼ cup sugar. Add 
4 t.~blcspoons shortening, 

softened and mix 
well. Add 

1 teaspoon Cow Brand 
Soda dissolved 
in 

2 te:ispoons warm water. 
Add 

2 cups buttermilk or 
sour milk 

2 cups corn men\ sifted 
with 

1 cup flour and 
1½ teaspoons salt. Mix 

thoroughly and add 
2 egg-whites beaten stiff. 

Bake in gren.sed gem pans for twenty minutes 
in a hot oven or at 450 degrees F. 

Cow Brand Baking Soda 

19 

SPIDER CORN CAKE 

Sift together 
1 1/3 cups corn meal and 2 eggs well beaten and 
1/ 3 cup flour. Add 1 cup sweet milk. Iicnt 
¼ cup sugar nnd no iron frying pan, 
½ teaspoon salt. Then add 

add 1½ tablespoons butter, 
1 cup sour milk mixed, and when melted, 

with turn in the mixture. 
1 t.._.poon Cow Brand Pour over 

Soda 1 cup sweet milk. 
Bake for fifty minutes in a moderate oven or 

at 350 degrees F. Cut in piHhaped pieces for 
serving 

EGGLESS, MILKLESS, BUTTERLESS 
CAKE 

Put in saucepan 
·2 cups brown sugur 
2 cups hot water 
4 tablespoons lard 
1 package sccdJes.s 

misins cut once 
2 teaspoons salt 
2 teaspoons cinnamon 

2 teaspoons cloves. Boil 
five minutes, when 
cold, add 

2 teaspoons CllW Brand 
Soda dissolved in 

1 tablespoon lukewarm 
water and 

3 cups brcnd flour. 
Bake in two loaves at 300 degrees F. for one and 

a quarter hours. 
is PURE Bicarbonate of Soda 
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BUCKWHEAT CAKES WITH SOUR MILK 

Sift together 
1 ½ cups buckwheat flour 
½ cup white flour 
½ teaspoon C(111) Brand 

Soda and 
1 teaspoon salt. Add 

1 to 2 cups sour milk, or 
enough to mn.ke a 
thin batter. Beat 
well, add 

1 tablespoon melted 
shortening and pour 
by spoonfuls on 
greased hot griddle. 

SOUR MILK GRIDDLE-CAKES 
llfix and sift 

2½ cups flour 
½ teaspoon salt and 
1¾ teaspoons C(111) Brand 

Soda. Add 

2 cups sour milk and 
1 egg well beaten. 

Cook like Buckwheat Cakes. 

RICH WAFFLES 
Sift together twice 

1¾ cups flour 
½ teaspoon salt 
1 teaspoon sugar 

½ teaspoon C(111) Brand 
Soda, add slowly 

1 cup sour cream or 
milk 

¾ cup melted butter (if 
milk is used) 

3 egg-yolks, well beaten 
and fold in 

3 egg-whites, beaten un-
til dry 

Cook on hot waffle-iron. Serve with butter and 
honey or maple syrup. 

Cow Brand Baking Soda 
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GRAHAM COOKIES 
Beat 

1 egg Ulltil light. Add 
1 cup sugar 

¼ cup melted shortening. 
When well mixed 
add 

2 cups pastry flour sifted 
with 

1 teaspoon Cow Brand 
Soda and 

1 teaspoon salt. 'l'hen 
add 

1 cup buttermilk and 
2 cups Graham flour. 

Mix well and add more flour if necessary. Chill. 
Roll out 1-8 inch thick and cut with a sharp knife 
or square cutter. Bake on floured tin sheet in a 
moderate oven, (350 degrees F.), until a delicate 
brown. 

BRAN COOKIES 

Sift together 
I teaspoon ginger 
I teaspoon cinnamon 

½ teaspoon clove and 
½ teaspoon C(111) Brand 

Soda and mix thor-
oughly with 

3 cups bran. Add 
½ cup sugar 
½ cup molasses 
½ cup milk and 
½ cup melted shortening. 

llfix well and drop from spoon on greased sheet. 
Bake about fifteen minutes. 
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DROP COOKIES 

Put in mixing bowl. 
½ cup butter or marga-

rine and work with 
spoon until creamy, 
tben add gradually 

1 cup sugar 
2 eggs well beaten and 
1 teaspoon vanilla.. Dis-

solve 
¾ teaspoon Cow Brand 

Soda in 
½ cup sour cream or 

milk and add lo first 
mixture. ift t.o-
getber 

2½ cups pastry flour and 
¾ teaspoon sa)t and add 

to first mixture. 
Drop by spoonfuls 
on greased be.kin,; 
sheet and ba.ke until 
deli('ntely brown, in 
a moderate oven or 
at 350 degrees F. 

½ cup raisins cut in small 
pieces or 

½ cup nut meats cut in 
pieces may be added 
to these cookies. 

SOUR MILK GINGERBREAD 
Put 

I cup sour milk in mix-
mg bowl and sift in 

I¾ teaspoons Cow Brand 
Soda. When well 
mixed, add 

1 cup molllSBCS 
2 1-3 cups flour sifted 

with 

2 teaspoons i:ingcr and 
½ teaspoon salt. Then 

add 
4 tablespoons mcl led 

shortening and beat 
thoroughly. 

Pour into ~•ed pan or small dripping-p:in or 
greased muffin-pans a nd bake twcnty-fiye min-
utes at 3,'iO degrees F. Sen·e plain or with 
whipped crcmn or marshmallow sauce or hot choc-
olate or with apple -.~uce. 

Cow Brand Baking Soda 
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MARSHMALWW FROSTING 

l'ut in saucepan 
I cup sugar and 

½ cup water and bring 
to boiling point. 
Beat 

2 cgg-whit()S until very 
stiff, add gradually 
undone nl a time, 
five tnblespoons of 
the boiling syrup, 
bculing wnstanlly. 

When syrup spins a 
long thnmd, add slowly 
to ei;~ and continue 
beating. 
Then udd 

½ teaspoon \'Milla and 
11 marshmallows. 

Place over hot water and fold o,·er and over 
until marshmallows are soft nnd mi~iure begins to 
get sugary. Pile roughly on cake. 

ORANGE SPOYGE C,lKE 
Beat together until thick 

2 egg-yolks, with ci:g beater. 
¼ teaspoon grated Fold in 

orange rind 2 egg-whites, be:,.ten stiff 
4 ta blcspoons orange and 

juice and 1 cup pastry flour sifted 
½ tabl()Spooo lemon 4 tunes witb 

juice. Add ¾ teaspoon C11U1 Brand 
•, cup Sllgar ~ally Soda nnd 

and continue beating ¾ teaspoon salt. 

Grease an angel cake or deep round tin and 
line the bottom with greased paper. Pour in cake 
mh-tur~ and bake t hirty minutes at 375 degrees F. 
Cake may be frosted or it may be split and filled 
with orange marmalade or a cooked orange filling 
between t he layers. 
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STERLING SAUCE 

Cream 
1/3 cup butter, add grad-

ually 
1 cup brown sugar 
1 teaspoon vanilla and 

4 tablespoons warm 
cream or milk drop 
by drop to prevent 
separation. 

CHOCOLATE MARSHMALLOW CAKE 

Melt over hot water 
4 ounces (4 squares) bit-

ter chocolate. Add 
2 egg-yolks sli!d,tly 

beaten, then add 
slowly 

1 cup milk, sweet or eour. 
Cook and stir over 
hot waler until mix-
ture thirkcns. Cool 
and odd 

1/3 cup Butter. When 
smooth add 

2 cups sugar slowly, then 
add 

1 teaspoon vanilla 
1 cup boiled coffee or 

milk, alternately 
with 

3 cups bread flour sifted 
with 

2 teaspoons Cqu, Brand 
Soda and 

1 teaspoon salt. Beat 
thoroughly and add 

2 egg-whites, beaten stiff. 

Bake in two rectangular cake pans lined with 
greased paper for forty-five to fifty minutes at 
350 degrees F. Remove from pan on a rack. Re-
move paper. When cool, cover with Marshmal-
low Frosting. 

Cow Brand Baking Soda 
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HONEY COOKIES 

Put in saucepan 
1 cup honey 

½ cup sugar 
½ cu~ milk or water 
3 ta a:poons shortenmi; 

½ teaspoon vinegnr. Stir 
until hot but do not 
allow mixture to 
boil. Set a.side un-
til lukewarm. Sift 
together 

4½ cups pnstry flour 
I teaspoon salt 
2 teaspoons cinnamon 

2/3 teaspoon Cqu, Brand 
Soda and stir into 
the syrup. Add 

2 egg-yolks and mix well. 

The dough should he only medium stiff Let 
s~d ~or some time, if convenient overnight, ns 
this will allow the dough to ripen and become 
more mellow. When ready to use, turn out on 
cloth or board sprinkled with flour nnd knead 
well. Roll out a little thicker than other cookies. 
Cut out with plain or fancy cutter o.nd bo.ke on 
tin sheets, grensed and sprinkled with flour. To 
get a rich gloss, cookies mny he washed o,·er be-
fore baking with milk or with a thin icing made 
of confectioners' sugar and a few drops of wnter. 
A few Cnrdamon seeds may he added for flaYor 
or Almonds, blanched and finely chopped may be 
added to the dough before it is rolled. 

Is PORE Bicarbonate of Soda 
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QUICK GRAHAM BREAD 
Put in small bowl 

½ cup brown sup, and 
¾ cup cold water. hr 

until suimr is dis-
solved and then ndd 

½ cup melted shortening 
and 

¾ cup milk. Sift into 
tbc mi.'Cture 

1 oup bread flour 
l 1-3 teaspoons salt 
1 teaspoon <'UID Brand 

Soda. Then ndd 
2 cups Grnhnm Bour, un-

sifted. 

?-fix thoroughly and put in greased bread pan 
and bake two hours in a slow oven or at 2i5 de-
grees F. 

BOSTON BROWN BREAD 

Sonk overnight 
1 cup stale brend crumbs 

or muffins, etc., 
broken in pieces, and 

1 cup rolled oats in 
1 cup thick sour milk 

and 
1 cup water. In tho . 

morning beat '!"hi 
no lumps remnm 
Add 

1 cup molasses 
1 cup rye meal 
1 cup Graham flour nnd 
1 cup com mcnl sifted 

with 
1 tablespoon Cow Brand 

Soda and 
J tnblespooo snit. Add 

1½ cups thick sour milk. 

Beat thoroughly, fill greased tins two-t~irds f'"!, 
cover and steam three hours. Dry off ID oven if 
desired. 

BROWN BREAD WITH RAISINS 
Add to Boston Brown Bread mixture 

1 cup ro.isins, scodcd or seedless. 
Cow Brand Baking Soda 

BATTER FRITTERS 
Beat together 

1 CAA 
1 tablespoon sugnr and 

¾ teaspoon snit. Add 
1/6 teaspoon CUID Brand 

Soda dissolved in. 
1 too.spoon warm water. 

Then add 
1/3 cup sour milk and 

7/8 cup Bour. Drop 
by spoonfuls into 
deep hot fat. When 
brown on the bottom 
tum over and brown 
other side. Serve 
hot with syrup. 
These may be ftav-
ored with 

¼ teaspoon grated nut-
m~ or 

¾ teaspoon vanilla. 

THANKSGIVING STEAMED PUDDING 

Cut in pieces 
1 cup suet and force 

through food chop-
per. Add 

1 cup molnsses nnd 
1 cup milk. Then ndd 
3 cups flour sifted with 
1 teaspoon Cow Brand 

Soda 
l½ teaspoons salt 

½ hmspoon clove 
½ teaspoon mace 
½ teaspoon allspice e.nd 
½ teaspoon cinnamon. 

Mix well and add 
l½ cups scoded raisins cut 

in pieces and mixed 
with 

2 tablespoons flour. 
Turn into greased mold, cover and steam three 

hours. Currants or nut meats or both may be 
used instead of or in adclition to the raisins. Serve 
with Sterling Sauce. 

is PURE Bicarbonate of Soda 
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APPLE FRITTERS 
l\fake Batter Fritters using only 

2/3 cup flour instead of 7 / 8 cup. 

Pare and core apples, cut in slices and stir into 
the fritter batter. Cook like Batter Fritters. 
Serve "ith Lemon Sauce. 

FRUIT SIIORTCAKE 
!\lake nny biscuit mixture, see page 16, using 

1-3 cup shortening. Tum into greased layer cake 
pan. :Flour b"ck of hand and pat to fit pan. 
Bake fifteen minutes nt 450 degree• F. Remove 
from oven and while hot, split in two. Pince bot-
tom piece on large round platter, spread with 
butter and cover with sweetened fruit, fresh or 
stewed nnd cut in pieces. If desired, cover fruit 
with whipped cream. Pince the other piece of 
shortcake on top, spread with butter, COYer with 
more fruit and if desired, "ith whipped cream. 
Serve at once. 

Cow Brand Baking Soda (Pure Bicarbonate of 
Soda) has many uses as a home remedy for minor 
ailments. These will be found in our "Friend in 
Need" booklet, copy of which will be sent free on 
request. 

Cow Brand Baking Soda 

DOUGHNUTS 

Sift into mixing bowl: 
4 cups flour 
I½ teaspoons salt 
l ¾ teaspoons Cow Brand 

Soda 
1 ¾ teaspoons cream of 

tartar 
¼ teaspoon grated nut-

meg and 

¾ ~e:;~~n cinnamon. 
½ tablespoon butler with 

tips of finsers. Add 
1 cup sugar 
1 well beaten and 
1 cup sour milk. 

Stir thoroughly, toss on a board or cloth thickly 
dredged with flour, knead slightly, using more flour 
if necessary. Pat and roll out to one-fourth inch 
thickness, sbspe, fry in deep fat at 370 degrees F. and 
drain on soft paper. 

PEANUT BRITTLE 
Put 

1 ½ cups sugar 
3i cup com syrup and 
3i cup cold water in iron 

kettle, stir until mix-
ture boils, cover and 
boil three minutes. 
Remove cover and 
?,ii tdf 5 degrees 

2 tablespoons butter and 

l ½ cups shelled raw 
Sparush peanuts, and 
stir constantly about 
ten minutes, or until 
peanuts are cooked. 
Add 

½ tablespoon vanilla and 
¾ tablespoon Cow Brand 

Soda dissolved in 
½ tablespoon cold water. 

Stir until thoroughly mixed, and tum on slightly 
buttered marble slsb or agal-0 tray. Spread M 
thinly M possible, and lift constantly while cool-
ing, using a spatula, a.nd full to distribute nuts even-
ly. Flatten with palm o band and break in pieces. 

is PURE Bicarbonate of Soda 
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MEAT PIE 

Cut 
2 cups meat, fresh or left,. 

over, into one inch 
cubes, add 

½ an onion, !'tliced. Cook 
until tender in water 
to cover. Add 

4 tablespoons flour, mixed 
with 

4 tablespoons cold waler 

and season with salt 
and pepper. There 
should be about two 
cups of sauce. Add 

2 cups potatoes cut in 
slices and parboiled 
eight mfoutes in boil-
ing water. 

Put in 11reascd baking dish (a glass one is most 
attractive), rover with biscuit mixture (same as on 
Page 16) rolled out thin or cul into small biscuits. 
Bake in hot oven until crust is brown and pie is 
thoroughly rooked through. 

RICH, SOFT llONEY CAKE 
Put in mixing bowl 

¼ cup butter or marga-
rine and 

¼ eup lard and work un-
til creamy. Add 
gradually 

1 cup stminecl honey and 
1 egg well beaten. When 

smooth add 
½ cup sour milk and 
4 cups flour sifted with 
1 teaspoon Cou, Brand 

Soda 
½ teaspoon cinnamon 

and 
½ teaspoon salt. 

Mix well and bake in greased shallow pan in a 
medium o,·en for fifty minutes. When cool cut in 
layers or slices. 
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TRY THIS FOR COOKING GREEN PEAS 

Shell one quart of green peas. Rave the water, 
with a pinch or salt, boiling in a stew p:ln- thcn 
add the peas and o. pinrh or Cow Brand Soda nod boil 
fifteen to twenty minutes in the open pnn. Then 
ndd one teaspoonful or butter and, if desired, one-hnlr 
teaspoonful or sugnr. 

Use only enough water to cover the peas in the pan. 

ALSO FOR COOKING STRING BEA.NS 

String one quart or beans. Rave the water, with 
a pinch or 8"1t, boiling in n stew pan then add the 
beans nnd a pinch or Co'" Brand Soda and boil fifteen 
to twenty minutes in the open pan. Add one tea-
spoonful or butter if desired. 

It will be round that the beans and peas will retain 
their natural rolor and he more tender than when 
rooked in the ordinary way without Bi,arbonate nr 
Soda. 

It will probably be necessary to boil the beans a 
little longer than the peas. 

Whenever you cook green vegetable,, add a pinch 
or Cow Brand Baking So<ln to the water in whirh 
they are cooked. It makes them so much more 
appetizing. 
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