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Adapting the New Grades to Practical Recipes
By KATHERINE M. CALDWELL, B.A.

AR FLOUR for Canada has been a possi-
bility for some time; it is now a fact.

he Government has decreed that our
flour must contain more of each grain of
wheat that is milled—the meaning of the
term, “higher extraction.” Only a part
of the wheat grain is converted into white
flour, the remainder being sold as bran
and as cattle feed. The new ruling calls
- for at least seventy-four pounds of flour
from each one hundred pounds of wheat, instead of
about seventy-two pounds, which has hitherto been
the usual average. A mill that formerly turned out
high, medium, and low grade flours must now run
them all together,

Now, while this means that a little more of the wheat
berry is used, it by no means ordains the milling of a
graham or brown flour.. In appearance, the new flour is
just a trifle darker—a more creamy tone. Rubbed
between the fingers, there is little appreciable difference
between it and the patent white flours to which we have
become accustomed, although there is a little added
coarseness to the grain of the new flour. In flavor, there
is little difference, and the nutritive value remains much
the same.

The necessity for this flour measure is its sole
and sufficient reason. Canada hasheld the record amongst
all the countries of the world for the highest per capita
consumption of wheat. That is a distinction which we
are by no means anxious to maintain, in these days of
wheat-need across the sea. Our average consumption
rate of nine bushels per capita each year should be re-
duced in 1918 to five and two-fifths bushels.

The ““higher extraction’” measure is intended to help
effect this reduction. Two pounds more of flour from
each hundred weight of wheat may not impress us from
the standpoint of a single bag of flour. But based on the
estimate of our wheat-crop of last year—215,000,000
bushels, or 12,900,000,000 pounds—we see a guarantee of
258,000,000 pounds more flour.

In Our Own Kitchen

HIS looks most reasonable and beneficent, thinks the

patriotic woman. But—'‘just what does it mean

when reduced to terms of baking and me—of a new flour
and an old recipe?

This uncertainty is very general and has had in some
instances the lamentable effect of enticing people to put in
a supply of the old flour that is out of all proportion to
their immediate needs. =

A woman can scarcely commit a more glaring breach
of loyalty to-day than by hoarding food. It issecond only
to the sin of wasting food.

In the case of flour it is as unnecessary as it is un-
patriotic. As confidence in the new flour spreads, the
few instances where uneasiness led to the laying in of large
supplies are being revealed as foolish to the hoarders;
should the rumoured government inspection be put into
effect, exposure will add shame to the sense of personal
inadequacy that failure to do their part will have in-
stilled.

Mixing white flours of opposite grades changed the texture little

Old Grades and New

HERE will still be flours so blended that they will

answer the various needs for home baking. Some
brands were already maintaining a high extraction
percentage, and will not be greatly affected—the so-called
single-stream flour, where only one grade of flour was
milled from selected wheat of a particular class.

There will also be the various flours adapted to special
uses. Whether a flour be milled from hard wheat or
soft, as a bread flour or a pastry flour, or whether it be
produced from a blend of wheats, as an all-round flour,
it will be regulated in just the same way. Instead of a

miller making several grades of flour from the same class
of wheat, he must now make only one grade from that
class—a flour that will retain seventy-four per cent. of
the wheat.

The actual quality of the material that goes into the
flour, the careful selection and testing of the wheat, and
the utmost science used in its conversion into flour—

A hand mill in your own home will provide war
'ours of many kinds

differ not at all from the old standards. Canadian
patent flours have built up a very fine reputation abroad
as well as at home, and the flour that is produced in ac-
cordance with necessary war-time standards is naturally
going to be as good flour as expert millers can turn out.

Adapting To Our Own Uses

HE new flours will be richer in gluten, as one effect
of milling more of the wheat. As gluten is the sub-
stance that gives the dough its stick-togetherness, a little
less manipulation will be in order, to avoid giving a
too-elastic texture or making the product “tougi.”
Just a trifle less liquid has been advocated in some cases,
as well as speeding up the mixing and handling; other
millers advocate a slight increase in the liquids used, so
this point will be governed by the character of the flour
to which you have been accustomed.

For the most part, it seems advisable to use just a little
more yeast than before, or in any case, to allow a longer
time for the same to rise.

One’s own cooking intelligence will quickly point out

Increasing the proportion of cat-flour lessens the bulk and varies the texture
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Using Mixed Flours
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