
VALUABLE RECEIPTS.

I!

rn» use ot DWIGHT'S COW BRAND SOtJA U rtcommtnded In

all recetpti where Soda it to be used.

DwiGHTs ( , nA has no superior for all purpo»r»
for \vhn:h Soda can in u:-( vi, being free Iroin the iinptiritirs t>f ur-

Jiiiary Soii.t and tfijairin^ inuch lt»"«, II renders all i.<K)kcry more
delicate iii appearance atid flavor, as well as mnre whulesujn'

The best way of u«in>» Soda is with Rome acid; tlie most com-
mon are Cream of '1 artar and sour milk; two traspfMHifnls of

<.rtani of I mi tar and one tea^ponnfti! of Soda are tl>e proper pro-
port imiH lo a fj'sart of sifu'd tluur.

Wh»-n Cream o( Tartar i* n«;f*d. ^ift it carefully into the flonr.

and ui'X il thoru'iylily. I )ivsi)|ve thf J^oda in water <'r milk suffi*

cjent to work the sponge: the tjuir ker ihi« is done, and the dough
put in the oven, the liyhler it will be.

Whenever (!rram of Tartar is nirrititjncd, if you will substitute
lour iuilk, (jr buttermilk, you will has " equal or belter reaidis.

DWKIH i i > AV URAND SODAbcinjf absolutely pure and
f>< superior MtniKlii. may niake your ci;okcry yellow. Use less

licxt time. If the prop<-r cpiantiiy is used, your cookery will be
light, sweet and whulesonic.

When sour milk is u«> d, the judj^ment of the cook mupl de-

tcnnine tiie pri r-rt: i: /;. .•- The i;u!k may vary in dej:rec of aculily.

Sift tht' Suda ''.It F.aine c^ire af. directed for

Cream ol I'ai! %i ,
i.iit«w wit, :^.i^ its svh«i as pocub^e and bak«

iinmediatciv.

i 'u sponp: or Matter th»uid *lu>ayt be ktteadeJ as
» >.-'Ut ts hiXfidli. lis ivkcH tof) s/ijf it \o-til nut r%»t

pj^ I'luue directions and receipts *ra iulsnded iox purt Cri\t>ri

jf faftar. When this Soda has bet- o u»i:d a« Jntctcd, if your


