
















































CANADA BREAD COMPANY, LIMITED. 25 

Angel Food-No. 92. 

AUTUMN PUDDING.-No. 81. 
I cup bread crumbs; 1 cup chopped suet; ½ cup curran ts ; ½ cup 

sultanas; 1 egg; pin ch of nutmeg; teaspoon of soda; 1 tablespoon 
mi lk ; 3 tablespoons molasses or syrup. 

Chop the suet fine mix w ith the bread crumbs, currants1 sultanas 
and nutmeg, add th~ syrup or molasses . . Dissolve the baking soda 
in milk and mix all well together. Pour mto a well buttered mou ld, 
cover with greased paper and steam for 2 hours. 

VIENNA SOUFFLE.-No. 82. 
¼ cup butter; ½ cup bread crumbs (white); 1 cup milk; 3 

eggs; ½ teaspoo n vanilla ex trac t; 2 tablespoons suga r. 
Melt the butter , add bread crumbs, cook in saucepan, stirring well 

until slight ly brown. Add milk and sugar, cook 20 minutes in a 
double boiler. Remove from fire, add the yolks o f eggs. Beat 
the wh ites of egp very stiff and fold into the mixture. Fl avor 
with vanilla. Ba ,e in slow oven (35 0 degrees ) until firm (about 
30 minutes ). 

SAVORY NUT CRUST CAKES.-No. 83. 
cup fine sifted crumbs; ½ teaspoon salt; add 1 cup chopped 

nuts; ¼ teaspoon white pepper; ¼ teaspoon celery seed; 1 tea­
spoon poultry seasoning; 1 tables poon melted butter or bacon fat 
and 2 well beaten eggs. 

Form into small ca.1, es. Bat,e in a quick oven (375 degrees 
F.) until brown. Serve with sli ces of lemon on top and a spoon­
ful of rich meat sauce or table sauce. 

DATE PUMPKIN PIE.-No. 84. 
1 ¾ cups pumpkin; ¼ cup sugar ; 2 tablespoons fl our; ¼ tea­

spoon salt ; 1 ¾ cups scald ed mi l'<; 2 eggs; I cup di ced el a tes; 
pinch cinnamon; 1 ½ cups dried white bread crum bs. 

Mix the pumpkin pulp together with other ing r edi nts in a 
mixing bowl. Beat th e eggs well, g rease a deep pie plate and 
cover with bread crumbs, bring well ove r th e sid es so as lo mak 
a shell. Pour the mixture, into th e pie plate a nd bake a t 350 
degrees F. for 30 minutes. Decorate with diced dat 5 wh en cooked. 

The Quality goes in before the name goes on. 
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HEAL TH NUT CAKES.-No. 85. 
1 cup chopped walnu ts; .½ cup butter; l .½ cups health bread 

crumbs; 3 eggs; .½ cup flour; ¼ oz. baking powder; 1 cup milk; 
2 cups sugar. 

Mix well together the flour, bread crumbs, baking powder and 
nuts. Fold into the mixture. Stir in the milk, mixing well. Put 
into well greased muffin pans and bake 30 minutes 350 degrees F. 

FRESH RASPBERRY T ARTLET MERINGUE.­
No. 86. 

1 qu art fresh raspberries; 1 cup sugar ; 1 tablespoon cornstarch; 
2 whi tes o f eggs; 2 cups dried bread crumbs ; 1 tablespoon lard. 

Put raspberri es, af ter cleaning, in saucepan, with sugar, and 
bring to a boil. Mix cornstarch with a little cold water and pour 
into mixture to thicken same. L ine a deep pie plate, well grea ed . 
with bread crumbs, bring ing well up to the sides, and pour mix­
ture in to same. Bake in a mod er a te oven fo r 20 minutes 350 de­
gr ees F. Beat the white of eggs very s ti ff and pipe a border 
around the tart . 

CHOCOLATE APPLE SAUCE CAKE.-No. 87. 
I tablespoon co oa ; 1 teaspoo n cinn amon ; ¼ teaspoon cloves ; 

l cup ra i in ; 1 up fl our ; I .½ cups sugar ; 1 cup apple sauce; 
1 ¼ tea po ns bakin g soda; l .½ cups white bread crumbs; .½ up 
our mil k or cream. 

[i x l gether oco:1, pices, bread crumbs and flour , put suga,·, 
milk and ap ple sauc in to the mixture. Dake in well gr ased tin 
for 45 minutes a t 350 degrees F. Ice with vanilla icing. 

MUFFINS.-No. 88. 
1 lb. b read; 3 eggs; I tab! spoon shortening; .½ cu1 fl our ; I 

teaspoo n va nill a; table p on su ar • 1 table peon baking powder. 
R emov crus t, break br ad into pieces, soa k 15 minutes in a 

pi n t [ water . . i\ d I gg , hort nin g, fl our, vanilla , baking powd er 
and ugar. Mix well and ut in muffi n pa ns and bake 30 minutes 
in 375 I g r s F. oven. 

The uality rroes tn before the name goes on. 
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Raspberry R olls-No. 95. 

AFTERNOON BREAD CAKES.-No. 89. 
I lb. sugar; 8 eggs; 1 lb. white bread crumbs; I cup flour; ½ 

lb. butler; ½ oz. baking powder ; pinch of salt; littJ,. vanilla. 
Cream the sugar and butter together, add the eggs one at a 

time. Sift the flour and bread crumbs together with the baking 
powder and salt and fold in with th e eggs, bu tter and sugar. After 
being thoroughly creamed add the vani lla. Pour on to a well greased 
pan lined with wax paper, well buttered. Put in oven 3S0 degrees 
F., bake for 30 minutes. Turn out, cut in shapes a nd ice, if 
desired, with plain or chocolate icing. 

CHOCOLATE PETIT FOURS.-No. 90. 
I lb. sugar; 8 eggs; I lb. brown b1·ead cru mbs; I cup flour; 

½ lb. butter; ½ oz. baking powder; pinch of salt; ¼ cup grated 
chocolate or cocoa. 

Cream the sugar and butter, add the eg~s slowly one by one. 
Sift the bread crumbs and flour together with the baking powder 
and salt. Fold well into the mixture. Mix the chocolate with th e 
milk to a paste and pour into the mixture. Mix well and pour 
into a flat baker's sheet. Co ver tin sheet with paper, well greased 
with butter. Put in oven and bake 30 minutes at 3S0 degrees F. 
Turn out, take off the paper, cut into fan cy shapes and ice with 
choco late icing. Dot with white icing. 

HONEY CAKE.-No. 91. 
I lb. bread ; 1 quart sour mil'( ; 4 eggs; ¼ lb. brown sugar; 

1 teaspoon salt; 2 tablespoons shortening; ½ cup flour; 2 tea­
spoons baking soda. 

Remove crust, break in small pieces, add sour milk a nd bea1 
unti l smooth. Mix the eggs, sugar, salt, s horten ing. flour and 
baking soda in a separate pan until smooth. Mix this into th e 
bread and milk and make th is into small cookies. Bake brown in 
slow oven 3S0 degrees F. 20 minutes. 

ANGEL FOOD.-No. 92. 
Cut oblong shapes of bread two inches by one inch by one in ch 

thick, remove th e crust. Thoroughly soak in sweetened condensed 
mi lk, roll in cocoanut and bake to a golden brown in moderate 
oven (32S degrees F.) for IS minutes. 

ThP Quality goes in bef ore the nanie goes on . 
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Mock Angel Cake----No. 97. 

CHOCOLATE COOKIES.-No. 93. 
½ lb. shorten ing; 2 eggs ; 1 ¼ cups fl our; 1 cup water; I cu p 

su~ar ; pinch of salt; 1 ½ cups cocoa or chocolate; ½ cup molasses ; 
I ½ tablespoons baking soda; 2 cups white bread crumbs; vanilla 
to ta te. 

Cream sugar, shor ten ing and salt. Add eggs and cream well. 
Dissolve soda a nd chocolate or cocoa in wa ter , m ix bread crumbs, 
then mix in th e flour. Drop on baking sheet or pan and ba\ e 
unt il do ne at 350 degrees F. lee w,th vani ll a water icin g when 
ba '., ed . 

BREAD CRUMB CRUST.-No. 94. 
4 cups whi te bread crum bs ; ½ cu p sugar; 10 tablespoons water ; 
cup shorten ing. 
M ix bread crum bs and 'shor tening well together , moisten with 

water, line 1 ie plates, press in g firmly to plate. Bak e in hot oven 
(400 lcgree F.) 

T hi is a wond erful ubsti tule for dy peptics , or those who cannot 
di g s t pastry . 

RASPBERRY ROLLS.-No. 95. 
¼ cup bu tt r; 1 loa f fresh white brea l ; ra pberry jam; ½ cup 

in g s u ar. 
T ake a 24-oz. loa f of br a 1, tr im off all th e cru t a nd cut in 

. lice , leng th way , ve ry th in. Lay on table an I pi ead eac h lice 
wi th jam, roll from ide and cut in 2" roll with sh,,rp kni fe. Dip 
in 1· bru h lh e out id e w it h bu t t 1· lay on a ba' · in shee t or pan 
and bake in oven at 35 degree .&. until a go lden br wn. Take 

ff hect, dip in butter an 1 ro ll in icing sugar. 
T hi 111:11,es a very nice deli acy for af ternoon teas and is t ~sily 

pr par d in a hurry. 

ALMOND SUGAR COOKIES.-No. 95. 
I u p suga r ; ¾ cup h rtcnin g or but ter : pinch o f , lt ; I cup 

molas c ; J pint mi l',; 4 ups fl our; I tab le p n soda ; 4 drop 
a lm n I cs cncc; 2½ ups whit bread crum b . 

ift 0 ur , s da, sa lt a nd u,:r:ir in to d is h on ta inin g o ther in g re­
di ·nts, and th roughly mi x:. Drop on grea ed p:rn , ba ke in o' n ·n 
20 m inu te at 50 degr s F . Pr in t gra nul ated ugar. 

T be uality goes i11 before the 11a111 goes 0 11. 



St:awberry Sho:.tcake-No. 99. 

MOCK ANGEL CAKE.-No. 97. 
l cottage loaf; l t in sweetened con lcn5ed rnJk • ¼ lb. i ·ing 

sugar; 1 cup f oanut. 
Take the ottage loaf, trim off th e crus t, make a h le in cntrc. 

Soak in condensed m:Jk for 2 h ur or until thorou hly s a',.-d . 
Cover with icing ugar mixed wi th water, and over with ·o:rnnt 
and decorate wi th cherr ies. 

CHOCOLATE BREAD CAKE.-t.fo. 98. 
¼ li:i. butter; 2 tablespoons ocoa; 2 eggs; ¼ up flour ; 1 cup 

brown bread crumbs; 2 cup of su ga r; 1 cup m il ,; l table p on 
ba king powder. 

Cream th e butter and ugar, add eggs mix the bread rurnb , fl o ur , 
baking powder and co oa to ,.e:her and f Id into the mixture, adding 
the mil ·. Put into well g.rea cd muffin pans and b:i1<e 20 minut('S 
at 375 degrees F. A little chocolate i ing o n top will impr ve th: . 

STRAWBERRY SHORTCAKE.-No. 99. 
½ lb. butter: 1 ½ cup sugar; l cup wh it bread rumb ; 4 

eggs; ½ cup fl our; 2 tea poons baking powd r; a little vani lla; 
I pint whipJ ed cream (32 % ) ; l quart f fre h trawberrie . 

Cream the bu tter and sugar, add the e g and vani ll.t. ,[i , 
the fl our and bread crumbs and baldn powder together and fol l 
into the mixture. Pour into a well butt ered la yer a ', e tin :ind 
hake 20 minut e at 375 degree F. Prepare the strawberrie ·arc• 
fu ll y, clean same and ave ½ of th m wh le. Cru h th th r " 
adding sugar to taste. Put the crushed trawberrie b tw ' n 
layer cake. \1/hip the cream very st iff, sweeten a nd prcad 
the ca'ce. Decorate with strawberries re erved f r th e purpo e. 

COCOANUT HEAL TH CAKE.-No. 100. 
¼ lb. butter; 2 cup sugar ; 3 eggs: l cup hea lth br ad rumbs: 

½ cup Monarch flour; 1 cu p milk; 1 tablespo n bakin p wder; 
½ ·up de icca ted co oa nu t. 

Cream the butter and sugar togethe,·, add the egg , mix th e 
bread crumb and fl our, baking powder tog ther. l'ut int the 
bu tt er, sugar and e~gs. Pour in the milk. rea e ma ll p::itt 
pans and half fi ll with the mixture. Ila1, e in a h t ven at 400 
degrees F . f r _o minute . lee n t p of ake with water i ing 
and co1·er w:th co~oa nut. 

The Quality 1oes in before the name oes on. 
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MEASUREMENTS FOR THESE RECIPES. 
In making these recipes the use of Canadian Standard Measuring 

Cup and Spoons is requested. The Cup is marked in quarters and 
thirds, and can be purchased in Gia s or Aluminum at a very low 
cost. The Measuring Spoons come in sets of four and are accu­
rately graded. All measurements in these Recipes mean truly level. 
In measuring Flour, sift at once and use a spoon to fill the cup; 
he sure and level same after fillin g with aid of a . Knife. Stir 
Bak ing Powder before measuring, to lo0sen it. 

TABLE OF EQUIVALENTS. 
3 Teaspoons .......... ... ........................... .... .............. .. Equal 
16 Tablespoons .. .. ... .. .. ...... ..... .... ........ ... . ..... ... " 
12 •· (Liquid) ................ ............... ....... .. 

~ C~ps ... . ·.:·.:·.·.·. ·.·.:·.· ... ·::·.·.· ...... :::: ....................... ·.::: ::::::·.::: .. ..... . 
2 Tablespoons (Butter) .......... .. ....................... .. ... ... . 
2 '' ( Gran. Sugar) . . . .... . 
3 ½ (Flour) ........................................... . 
1 up Alm ond or W alnuts ... .. ........ ... .. 
2 Cups of Butter ... . ................ ....... .. ............... . 

1 
1 
1 
1 
1 
1 
1 
1 
4 
1 
1 2 ' Granulated Suv;ar ........ .. ... , .. ... .. .. 

2 " Fruit ' ........ ..... ...... ... .. ...... ...... .. .. .. " 1 
-1 

~ ~ ;; 1~!2!n :::::::::::::::::::::::::::::::::::::::::: 
3½ " F lour .. ............ . .. .... .. ..... .. ......... ... .......... . 
2 Chopped Meat .. .. ................ ......... ... .. ........ ... . 

~ Extra Si~eiC~~i~ed) .... :: :::::::::::::: ::::::::: ::::::: :: :::::::::: " 
2 C~ps Milk .... ...... .. ............ ..................... .. . 
3 R ais ins ..... .... .............. . ... ....... .... ... ..... .. . 
2 Rice .......................... ..... ............................. . 

1 
1 
1 
1 
1 
1 
1 
1 

Tal lespoon 
SlfP 
Pint 
Quart 
Ounce 

" 
" 

Ounces 
Pound 

" 

COOKING TIMES AND TEMPERATURES 
Oven Heats are us.ually spoken of in 4 Degrees, as follows: 

S'ow. Moderate. Hot. Very Hot. 

~~der~~e
1
~ ... ::::: :::::::::::::: ::::::::::::::::: :::: :::::::::: ::::::::: : ~~g t,~ JJg De~,rees f-

Hot ............ ................. ............. . ...... ..... .. ............ 400 " 450 " 
V e1·y Hot ........ ......................... ............ .. . .. .... . 450 " 550 

Modern Ovens are equipped with Thermometers, but for those 
without a fairly ac ura te test may be made by taking a piece of 
white writing paper or a little Flour sprinkled on a Pi Plate. 
For a low oven- Paper or Flour slightly tinged with color in 20 
Minute . 
Moderate Oven- A Gold en Brown in 4 to 8 Minutes. 
H t " - A Golden Brown in I to 3 Minute . 
V ry Hot " - A Golden Brown in ½ to one Minute. 

WATER AND SYRUP TEMPERATURES. 
immering ... ..... ...... ... .... .. ....... .......... ....... .... .......... .......... ... .. 185 Degrees T<' . 

Il iling ........................ ..... .. ..................................................... 212 Degrees F. 
oft Ball ta?.e ........ ........... ... ..... ..... ...... .. ... .. ...... 235 to 240 D grees F. 

H a rd Ball ' ....... . . .. . ,.......... .... .... ....... ......... .. 250 Degrees F. 
Britt! (Hard andy, 't .) ............ .. ............. 275 to 300 Degrees F. 

aram 1 .......... ............................ . ........ .. ............. .. ... .... ......... 300 Degre s F. 

TEMPERATURES. 
b P • rying- Uncook d Fo cl 

ookecl " 
.... .. ... ... ... ...... ......... ....... . 365 Degree F. 

..... ............... .. ..... .. .. . 390 Degre ·s F . 

The Q11,cdity oes m before the name goes on. 



The Butternut Boy 

The Sign of Good Bread 
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