Cake Making—a Real Diversion

OMEN who devota their time to busi-

ness or to sewing or just to housekeep-
ing, usually have some creative diver-
sion. Personally, I have become greatly
interested in cake moking, and during
my studies and work, I have
learned n number of things per-
taining to the art of cake making,
which I beliove will interest some,
if not all of you; hence my pre-
sumption in presenting a few con-
clusions as well as some tested
reciped.

Because of the limited amount
of space, it is necessary to con-
fine my remarks entirely to the
butter-cake variety. The making
of sponge cake is guite a different
Process.

(CAKE making has been defined
as the art of combining four,
sugar, butter, eggs, milk, etc,, in
such n way as to prodooe a palat-
able, delicious, vet nourishing
article of food. A lack of knowl-
edge of the “art of combining"
has been the cause of many
cake failures, even thoogh the
proper ingredients have been used.
The best mgredients to be had
should be used in a cike, which
will place it in the class of luxuries
and make it impractical for some
families to have calie more than
oance, or possibly twice, o week.
But how much more wholesome
and enjoyable it i to have a deli-
cious cake cceasionally than to
have just ordinary cake every day.
The mixing of a cake should
be accomplished as quickly as 7.
possible. Cake 1s never so light 8.
and feathery when partly mixed
ingredients are allowed to stand
for several minutes before others 9
are added. d
All ingredients of a cake should
be assembled before the mixing 10,
is started.
More flour than any other
ingredient is used in a cake, and
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Secrets of Cake Making

Chilled ingredients make the best cakes.

7. MNow cream the butter until it is soft
and white around the edges.  Add the sugar
gradually, creaming the mixture meanwhile,

8. Beat the egp yolks until thick and
lemon-colored.  Add them to the butter-and-
sugar mixture.  Beat well.

0, Alternate adding a little of the dry
ingredients—the flour, baking powder, and
salt—nnd a lttle of the milk until all are used,
Beat the batter hard after each addition of
flour and milk.

10. Add the flavoring and beat the batter
very hard,

11. Beat the egg whites until
* gliff but not dry, and carefully fold
them into the mixture.

12, Pour the batter into the
tins, spreading it high on the sides
and at the corners and leaving &
glight depression in the center.

13. Bake in a moderate oven
from 20 to 50 minutes.

14, When the cake is done, it
will shrink from the sides of the
tins. It may be tested alio hy
inserting o broom straw in the
center.  If no particles of dough ad-
here to the straw, it is done.

15. When cool, the layers may
be put together with an icing or
a filling and the entire cake then
covered with icing.

Always add a little flour to a butter-and-sugar mix-
ture before adding milk. This will keep the butter
from congealing. ) i

Sweet milk makes a cake of fine texture. Sour milk
makes a tender cake.

Brown sugar makes o moist eake. : !

Egg whites will beat more easily if a pinch of salt is
added to them. .

If a boiled icing does not “set’” within ten or fifteen
minutes after being spread on a cake, put the cake
ina aven for a very few minutes and it will
soon harden.

Do not stir su
This will ma

r and water after it starts to boil.
the icing sugary.

If icing has been bailed or beaten too long and has
rough appearance on coke, dip a knife in boili
water and quickly over the icing severa

times. This will give a smoother appearance.
Ect whites for icing should be beaten stiff; but for
the cake they should not be so stiff, or the cake will
be dry.
Too hot an oven will brown cake on top befare it has
sufficiently risen. A loaf cake should always be
baked in a moderate oven,

the texture, lightness, and color of

the cake depend greatly on the flour used.
To secure the best results, a pastry, or cake,
flour, which iz whiter then bread flour, looks
more like starch, feels soft and smooth in the
fingers, and holds together when squeezed
in the hand, should be uzed.

SUPPOSE we take & recipe and follow
each step carefully. This recipe can be
used as a foundation for any layer cake.

. britter 3 tsp. buking powder
. WUgRr Pinch of pﬂf
2 :ﬂl ::p. 1;: vanills
. milk p. beman
¢ Bour

1. Grease two layer-cake tins. Cover
only bottom of tin with wax paper, grease

Page Eleven

again, and set ting aside until they are needed,

2. Sift flour once and then measure 2
cupfuls, Add 3 level tenspoonfuls of haking
powder and a pinch of salt, and sift three

1} o= granalated sugnr
[
eqn whites

Srice Cake
] . bmitter 4 tzp. baking powder
1 - miighr 1 tup ealh
3 cggs 1 tap, nutmeg
1} . milk 1 tsp. cinnameon
3 o. flour I e raising

Sift together the flour, salt, bak-
ing powder, and spices,  Cream
butter, add sugar gradually., Add
well beaten epps.  Mix well. Add
sifted dry ingredients alternately
with the milk. Place two-thirds
of the batter in two greased and
papered layer tins, Mix 1 table-
spoonful of cocoan with 1 table
spoonful of bailing water and add
to the remminder.  Add the raising,
over which a little flour has been
sprinkled. Use this for the middle
layer. Bakeina hot oven 15 to 20
minutes. Put together and iee
with Moca 1cing.

Caxe lorxos
Flufly Icing

1 tap. vanilla extract
{ tsp. almond extract

times.  Set aside until needed.,

3. Measure 1 cupful of granulated sugar.
Roll and sift thée sugar until all prains will
pass through the sieve. Set aside until
needed.

4. Separate the yvolks and whites of 2
eggs and set aside in a cool place until needed.

5. Measure | cupful of butter and put
in a mixing bowl.

.- Measure § cupful of milk and set aside
until needed.

Boil sugar and water without stirnng until
the sirup spins a hair when dropped from
spoon, Pour sirap slowly on stifly beaten
egp  whites, beating constantly until stiff
enough to spread.  Add flavorings and mix,

Mocaa Icixa
& Th. etrong boiled colfes
3 . Gontecmiociir's sugar Liotiod)

Cream butter, add cocoa, sugar, coffee, and
vanilla, a little of each ot a time, beating con-
stantly until all ingredients are mixed and
icing is of right consistency to spread.



