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Makffingçi the Most of Available Flours
Adapthimg the New Grades to Practical ]Recipes

By KATHEIL .CALDWELL .A. J

AR FLOIJR for Canada has been a possi-VVbilty for some time; it is now a fact.The Government bas decreed that ourfour must contain more of each grain ofwheat that is milled-the meaning of theterra, "higher extraction." Only a partof the wheat grain is converted into whitefour, the remainder being soid as branand as cattie feed. The new ruling callsfor at least seventy-four pounds o f flourfromn each one hundred pounds of wheat, instead ofabout seventy-two pounds, which bas hitherto beenthe usual average. A miii that formerly turned outhigh, medium, and iow grade flours must now runtherniail together.
Now, while this means that a lttie more of the wheatberry is used, it by no means ordains the milling of agrahani or brown flour.. In appearance, the aew flour is

ust a trile darker-a more crearny tone. Rubbedbtween the fiagers, there is littie appreciable differencebetween it and thejpatent white flours to which we havebecomne accustomed, aithough there is a lttle addedcoarseness to the grain of the new flour. la flavor, thereis littie difference, and the nutritive value remains much
the same.

The necessity for this flour measure is its soleand syfficent reason. Canada bas held the record amongstail the countries of the world for the highest per capitaconsumption of wheat. That isa a distinction which weare by no means anxious to maintain, ln these days ofwheat-need acrosp the sea. Our average coasumption
rate of aine bushels per capita each year should lie re-duced in 1918 to five and two-fifths bushels.

The "'higher extraction" measure is inteaded to, helpeffect this reduction. Two poundus more of flour fronteach hundred weight of wheat may flot impresaa us fromnthe staadpoint of a single hag of flour. But based on theestimnate of our wheat-crop of iast year-215,000,000
bushels, or 12,900,000,0( punds--we see a guarantee of
258,000,000 pounds more olur.

In OurT OmsKitcheur

T HIS looks most resonable and beneficent, thin ks the
Tpatriotic womnan. But-just what does it mean'when reduced to terme of baking and ne--o! a new flour

and an old recipe?
This uncertainty is very general and bas had in somneinstances the lamentable effect of enticing pople to put ina supply o! the old flour that is out of a ilproportion totheir imniediate needs.-
A wonian can scarcely commit a more glaring breacbo! Ioyalty to-day than by hoarding food. It is second onlyto the sin o! wasting food.
In the case o!f four it is as unnecessary as it is un-patriotic. As confidence în the new flour spreads, thelew istances where uneasiness led to the iaying in of largesupplies are being revealed as foolish to the hoarders;should the rumoured government inspection be put intoeffect, exposure wili add sharne to tbe sense of personalinadequacy that failure to do their part wili have in-

stilled.

Mixz,,g ashit. floura of oppasit. grades chong.d the t*Xture litti.

0Wd Grade# and New
'T HERF, will stili be flours so blended that tbey will

answer the various needs for home baking. Some
brande were already maintaining a higb extraction
rcentagcand will not be greatly affected-the so-calledsingle-tge iiOur, where only one grade of flour wasmilledfrorn selected wheat of a particular lass.
There will aiso be the various flours adapted to specialuses. Whether a flour be milled froni hard wheat orsoft, as a bread flour or a pastry flour, or whether it beproduced froni a blend of wheats, as an ail-round flour,it wiIl be regulated in just the sanie way. Instead of a

miler makng severl grades of "Our froni the sease cass
of wheathegmustnow make onl y one grade froni thatclassa fu ht will retain seventy-four per cent. of
the wheat.

The actual quality of the materiai that goes into thefour, the careful slection and testing of the wheat, andthe utmost science used in its conversion into flour-

A head seUl in yur euss homte wiUl prouîde tsar
fl.ura of »ta" liîda

differ not at ail from the old standards. Canadlian
patent flours have built up a very fine reputation abroad
as well as at home, and t he foeur that is produced in ac-cordance witb necessary war-tmme standards is naturally
going to lie as gond foeur as expert millers can turn out.

Adapting To Our Ouo Va*#T HE new foeurs wl libe richer in gluten, as one effect
Aof milling more of tbe wbeat. As gluten is the sub-stance that gives the dough its stick-togetherness, a littieless manipulation will beienl order, to avoid giving atoo-elastic texture or making the product atogb.*e

Just a trifle less liquid bas been advocated in some Case,as weli as speediag up the mixing and handling; othermiliers advocate a slight increase in the iiquids usedi, sothis pit will be governed by the character of the flourto WUic you have been accustomned.
For the most part, it seerns advisable to use just a littiemore yeast than before, or in any case, to allow a longer

tîme or the sarne to rise.
One's own cooking intelligence will quickly point out.

any siight change ;a the resuits one is accustomied toget. E-verYwoman basber own littie "ways." her owflsmail variations Of Procedure, and will niace her own adap-tations in using the new grade flours and the aawheat-savers"such as cornnmealrye, barley and oatmeal.The illustration at the top'o! this page visualizes thedifference ia the size and texture of boaves made frornvarious mixtures o! wbeat flours. The experimeats weremade with two grades o!f four--a special low-grade flourand a high-patent flour (the best white flours we have beenusiag). The two grades were mixed in varying propor-tions as foliows:
The first Ion!, following froni left to rigbt, is made en-tirely o! bigh-patent flour: the second is three-quarterspatent flour and one-quarter iow-grade flour; thethird is haif.nnd..half; the fourth bas only one-quarterhigh-patent flour and the fiftb bas none of it, but is muadeentirely of the. low-grade product.There is obviously not a great deal o! difference to beobserved in the texture of the loaves-a..ll of whicb weremade by exactly the saute niethod, with no attenipt tOvary ittog et the best resuits froni the changed materlals.Analysisshowed just what we would expet-more mois-ture, nsb and fat as the proportion of low-grade flouriacreased and less of the carbo-hydrates that are so highin the patent flou r.Soit lis with the new strearn of flour frorn a i ur nulls-there wil libe a littie more ash and fat, a lîttie less starchin' then, far more of the bran is included, which is richer'ia ail but the starch elemeat. But the texture of Ourboaves will flot differ greatiy, espediaily after a trilotwo bas demonstrated the sarneness and the diff rial orle observed e e cet

U 1 ,, Mîxd Fleutra
S INCE wheat cosrainbgnw aebcm
wheat, a, rye an a yflours, bran, buckwbeat,rice anu potatoes as substitutes.-in fact, these productsare so fast making a new place for thernselves that'tbeymay blot out the idea that they stand as substitutes foranythiag, fixng rather a aew staPle value of their own.They May be used in proportions anywhere froni 25per cent. to 75 per cent. of white flour, but one-quarterto one-thi rd substitute is Most iked and offers an infinitevariety of palatable breads for our consideration.The illustration at the btono hspg hw h

appren efec o ruxig oat flour (or oatmeal roundv e r f n e> wi h a h i h a n flo u r. T h e m ix tu re o i4 h e a tand ats s a ecul a p a PY One, as eacb comrplem entsthe other so makc oats being higher in asb,fats and protein, the wheat dominating in gluten andcarbo-hydrate value (starch). The proprtions used aredifferent to those in the all.wbeat breadas first mentioned-the oats are increased 10 per cent. in each loaf, begin-ning with the second, so that the aniail loaf at the enàcontains forty e et a lu o* prcn.wetIthesiatl' ercnt otediinssrtnygpercnt of thw h e a g l t e n p r e s e n t .Judicious mixture, therefore, holds out ail sorts Ofbeckoning possibilities to the ingenjous ccok More Orleslqi s the flour mnay dictate;, more or less yeast,
(Coninued On Page 23)

IuemuagIng the. proportion of eut-fleur ga,.ns th. bulle and variest t.xt


