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CAKES
General Rules for Preparation

Have ail neces.ary utensils and îngredients ready before starting work.
Accurate measutrmenta are essential in cooking. ,Have utenai?, of

regulation aize; measurang cups divided into quartera, and thirds. and holding
haif a plat; teaspoons, tablespoons. wooulen spoons for mîxing, a flat wire
ogg beater, a Dover egg beater, flour sifter, spatula, biscuit cutter, pastry
brushi and a net of mîxing bowls.

I measuring dry ingredienta, fli and level off wîth the blade of a knife.
When half a spoonful la required, fli spoon and then divide lengthwise of
the. spoon and acrape out one hall. When one quarter of a spoonful in re-
quired, divide crosswise the remaining half.

la measuring Iiquid, use ail the cup or spoon wilI hold,
To measure ahortening, pack and level off with a knife.
Great care is required in combining ingredients.
The mont difllcu>t part of cake making in the baking. UnIe.. the ovea

is riglit. the. cake may be a idure, no matter how carefully it may have been
prepared.

Gresse the pans in which *Butter Cakes' are baked with clarified butter
and sift a little four over this. then ahakte off surplus. Evea if shortening
other than butter in used ia the xnaking of a cake, and the pan in whîch it
s. baked in greased wîth butter, the cake will have a gond rich glavor.

Pana for 'Butterleos Cake@,' such as Sponge and Angel Cakes, ehould
never bc greased. floured or lined with paper.

Hall fill cake pan and lightly press the mixture from centre to aides
and corners of the pan sa the finîthed product wulI be level on the top.

The oven temperature and time required for baking depead on six. and
kiad of cake and ià u.ually ahown in recipe.

A round pan with a tube for loal cake la recoinmended.
A round bottomed bowl la the hest type of mîxing bowl to use.
A wooden &paon is more suitable to use for beating than a metal spoon.
For beatiag egg whites a wire beater should be uaed.
All leaveningz powders, whether bakîng powder, aoda or cream of tartar.

ehould b. mnixed -and ailted wlth the Bour before being added to the batter.
Ground apices ahould b. mixed and sifted with the Bour and then added

ta the. batter.
Cocoa mnay replace chocolat. ln cake maklng by subatîtuting on. third

cup of cocoa and 2 tespoona ahorteaing for every ounce (or square) of
chocolate caled for la the recipe.

Classification
I. Cakes with ahoartening-Butter cake.
2. Cakes without ahortening-Sponge cakes, Angel cakes.

Slrt.ming-Any short.aiag of gond quality. Butter makea a cake of
good Iàavor.

Sugar-A fine graaulat.d or castor augar is beat for plain cake. If
augar is coarse, roll and sift it before measuring.

Eggs--Fresh eggs give best reaults, but pack.d eggs, if of a good flavor,
are satinfactory.

Flou-A fine pastry gour made f ront sof t wheat in best. If bradl flour
m~uet b. uned, replace two tablaspoons of each cup with two tableapoons of
corn starcli.

LÀquid--Sweet or sautr milk.
Standard Method of Mixing Cakes with Creamed Butter or Shorteniag

Cram the shorteniag in a china or granite-ware bowl (preferably a
round bottomed bowl) using a wooclen spoon, until as Iight as whipped cream.
(The. shortening msay bc left ln a warm room for a f ew hours to soîtea it
Up a little, biut under no circumnatances ahould it b. melted.)

Use Chase & Sanborn% seal Brand Coffet


