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QUICK BREADS.
leavening Agents,
A leavening agent is a substance which lightens or causes &
flour mixture to bdcome light. The cormmon leavening agentg are: -

baking soda, plus some acid, baking powder, air and yeast,

Baking Soda

You may no doubt have noticed that all breads and cakes seen
tc be made up of a large number of tiny balloons crowded together.
ihe walls of ‘these timy bE&8lloors or bubbles #we the hardened or
baked fiowr mixtude stredehed out in this T

I you will do the following experiment I¥ Wwill help you to
understand how a flour mixture can be made light by using socda ang
sour milk or baking powder.

Place one-fourth cup of sour milk in mmall pan, add about one-
eighth of a teaspoon of baking soda, stir a little. What takes
place? Put on the stove and heat. What kind of material, solid,
digwia,+er gas, is indieated by the bubbling? K What would Pappen if
the bubbleg were mixed up with a starchy substance from which they
colikld not reallily escapel What daes Thig shew in régard Bo uUsing
sour milk and baking soda for lightening mixture?

Take one-eighth c. molasses and add to it a little water. Add
one-eighth ts. of soda and heat as before. What does the bubbling
indicate?

Both the sour milk and the molasses contain an acid. So we see
that when an acid is added to baking soda and heated a gas is formed.
The gas formed when the baking soda breaks up is called carbon di-
oxide gas,

Te make the ginger bread light there must be semething in the
mixture that will hold the gas as it forms and stretch out over the
gas bubbles. This makes a porous mass when the whole is baked, or
in ether wewds, the gtretched out madterisld areumd the gas bubbles
becomes hardened sufficiently so it will not go together again when
the gas escapes.

The substance that stretches out as the carbon dioxide is
formed is founmd in the flour and is called gluten, @t 13 a wery”
starchy and gummy product. Most boys and girls in the country have
made gum by chewing wheat. This wheat gun is the gluten which makes
it possible to make a light, porous bread.

Take half a cup of flour and add a little water to it. ‘jork
well. Keep adding water until you have a stiff dough and then take
in your hands and work it well. Wash out all the starch by working
it in your hands under a faucet. If you do not have running water,
you can wash it in a pan. Wash until no more starch comes out.

What you have left is a light grayish mass, and very elastic. Work
this into a round ball, and place on a tin in a hot oven. What hap.
pens? This is what happens. The air and water within the elastic
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Z1UT8h é&Xpands when heated and of eourse stretches the gluten Wita
it. Air is a mixture of gases, and all gases expand when heated,
Bxaetly the same thlng nepppns in the gingerbread as in the experi-
ment, only on a smaller scale. The baking soda breaks up into the
carbon dioxide gas.

is 1 causds by the acdd inm e Soul WMilk, and whén heated
tiee garbon dioxide gas cxpands and siPefchios ottt The gluten which
happens to be around the carvon dioxide gas bubble,

If more bDakimg seda is used than there is aeid im the sour
milk or molasses to break 1t up into carbon dioxide gﬂo, the soda
will remain in the mixfture as soda,. iﬂls is undesirable, becauce
soda has a bitter, unw®ieasant taste. Also an excessive quantity of
soda which has mot Ttecen broken up inte cardbon dioxide gas by the
acid will discolor the mixture. It is important, therefore, to use
wnesright 'amotmt Vol Belzinie seoda in prepersion ve e acid materials,
which is 1/2 ts. of baking soda to one cupful of sour milk.

Baking Pewder

To find out just what baking powder is made of, do the follow-
ing experiments:

Put LM %s. baking seda and L/4 ts. eream of tafter in' & ctp,
Add 1 ts. hot water. What happens? What kind of a substarnce 1is
cream of tarter?

Put 1/4 ts. baking powder in a cup, Add 1 ts. hot water,
What happens? From these experiments can you tell what baking pow-
der is made of?

Composition of Baking Powder

Baking powder consists of:
1. Baking soda.
2. An acid substance
5. A starcy matel'al

Thewe et disfferent kinds of acid substances used in variows
baking powders. The most common acid materials are cream of tarier,
acid phosphate, or alum. Wiiat acid substance 1s used in the baking
powder you use? (Found on can).

The starch is added to keep the other materials dry and thus
prevent the formation ard loss of the carbon dioxide gas. By
measurement, the prcportion of baking soda and cream of tarter 1s
2% parts of cream of tarter to one part cf baking soda.

Since baking powder contains both the baking soda and the acid
meteridl the guantity of baking po¥der used din quick breads is de-
pendent upon the gquantity of flour and eggs used.

lmen no eggs are used, £ teaspoonfuls of balking powder should
e msedaitlh 1 eup¥ul of flowr. 'Wheh eggs are used in the guiek
breads, the quantity of baking powder should be less,
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In making a preparation light, ore egg serves the same purpose
as 1/2 ts. baking powder. This is because the egg will hold or re-
tain air beaten into it. The air being a nmixture of gases, expands
like the carbon dioxide gas when heated and .thus helps to lighten
the mixture,

Look over the muffin recipes and explain how they are made
light. Give reasons for the amount of baking powder used.

BREAD

Quick Breads, (Batters)

Whole Wheat Muffins,

1 C. whole wheat flour. 3/2 3 172 ts. baking powhcr
il G Filleonr I egg.

TAS=1/a €. Swmssr % C. milk.

1/2 ts. salt S tb. fat.

Ii1x and bake as plain muffins.

Graham lMuffins.

1 0. greham fleusr 1l ts, salt
& C. fleuw lieog
+ C. sugar 1 €. Ligadd
4 ts. baking powder 2t Tat

liix according to directions.

Cornmeal Muff ins.

1 C. cornneal 2 tb. butter
2 tb. sugar 1 C. wheat flour
Ak &Sl sl 4 ts. baking powder
LT, milk 1 egsg.

ook teogEther e first Ffive ingPedients dm @ double bedles
When cool add the flour, sifted with the baking powder and add
the beaten egg. Beat thoroughly and bake in mufiin tins.

Oatnezl fuffins.

245 ¢ polled oats 2 &b Fan

1 C. scalded milk I €: fleour

3 tb. sugar 4 ts. baking powder
SLikE. walt 1 egg

Add sealded milk to rolled oats. Let stand 5 minutes, Heasure
and sift dry ingredients together. Add melted fat and then dry
ingredients to milk and roiled oats, add well beaten egg. Drop
in greased muffin tins. Balke.

Date Muffins,

1, Uge plighin mufd in recipe deublingramount of sugams.
2, Adé chepped dates and the dry ingredients befozxe adding liguid,




= Gl

Bran luffins.

€2 Hileue 1 C. sweetening
I Hise ‘st X -egs 3
3 ts. baking powder 1 tb. shortening [melted)
2 Cy clean bmanm About i3 C. sweet milk,
1. Sift together flour, salt and baking powder.
2. Mix bran well with other dry ingredients.
3. Iiix milk, beaten egg, sweetening and snortening.
4, Add ligquid mixture to dry ingredients,
5. Bake in greased nuffin pans in a modsrate over for about
one-half hour.
Oatmeal cookies.
LE €. Plioms 4+ ts. soda
4 C. cooked oatmeal 1 ts. baking powder
+ C. sugar # tes Ginviamén
3 'C. raisine 3 th. fat
4+ C. molasses.
Heat the molasses and fat. Mix with all the other materials.
Bake 1n muffin pans 30 minutes. This makes 12 cakes,
Drop Cookies,
1 C. sugar 2 €. flouw
1 C. melted butter 3 ts. baking powder
2 €ggs 1 C. chopped raisins and
4 €: milk 1 ¢8. vaniilia nuts.
Mix gsame as for plain muffins and drop from spocn on greased
pans. For spiced ccokies, omit vanr.ia and sift with the flogs
i e, eswmamon, > ®s. all spice, ¥ ts. clowes, oF & ts. gike
ger and 1&6a6. einnamon., RFor chocolate cockiess aid 3 cguaises
of melted choeconlate., Chopped peanuts may be used in place of

raisins and nuts,.

N
S

QUICK BREADS (Doughs)

4 Gemglh mistiuwre differs from a batter in that i is gtiffery
el inl eiffhler words, a dough is 2 fleour mixbture oo SHEfR to e besi=
gi.. There are two ¢lasses of 'doughs, the scft dewgh =md the gt i
dough, the difference being in the amount of flour used. Qguick

breads are soft dougns.

N4 9
PV

What nethod was @iged in mixing, @Ee fat in the batter guiek

breads? When a equick bread mixture is a batter the fat is most
easily and thoroughly mixed by melting it and stirring it into the

other ingredients,

In. a dough or stiff mixture this method of mixing the fat is rb
not considered as satisfactory as adding it in a solid form. This
g e by working the fTat ¥mbo e dry ingredients by using 2
knife or the finger tip. In which case will the mixture remain
cooler mixing the fat with a knife or finger tips? Wiich is the

cleaner?
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Doughs are easily mixed by using a knife 1n°tead of a E®oln.
The propcrition of flour and 1Louxﬂ in a goft dough is about tiaree
peris of flour tc one part of liquid. Beking powder biscuit is a
typical solt dough mixsure.

Avoid handling the soft doughs any more than is necessary for
good mixing

Baking Powder Biscuits.

I; Drop busewits.

2mC s Flkonn E Gs. 'St
1 vs. baking powder I Al0) Sl e

+ to /8 €, digmid (milk oF¥ water)

Y SIFt dnd measure the fleour.

2. Kix she dry ingredients through sifter,

9. Work the fab inte ithe miwbure by safiife it i well with a
4. Mix lignuid with dry ingredients usiang a knife, knife,
5. Thle miZfiire id of wrapesr consistency when' it dreps frxem the

spoon without sprecading.
DRGp By poemnaa
-

1s
Bake in a not oven from 12 to 15 minutes.

RV e

The baking can be divided into three periods:

T’ Brade Toff £ dir'sit period of 4 to 5 minutes--rising,

2, Bnd of seeond period 4 to 5 minutes.=Fisen Tuliy
and sgtartaed e bTFowm.

J. Bnd of fhird period of 4 to 5 minutes--fully
brevmed and answer test.

Test when Done.

1, Bven brown color, easily removed from pan.
2}, " Blepelis ikl ISHizE
d. Laght,
4, Break ppenm largest, should be dey inside. SEie hot .
Score your baking, using score card for muffins.
Standard to wn“k_for
(Same for Gii STt - dongn sreparations)
1. §dghite 3, Micely shaped.
2. Evenly browned. 4. U=Efo®m in size.

5. Good flavor.

Tl (Cut Basecwits

For the cut biscuits use the same recipe as for drop biscuit,
el 1t eay be ralied omt and ewé. This stififer dougk is obiained

by adding less liguid.

¢ greased pan, or into greased muffin tins,
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To shape:

194l

1. Plour melding or breafl Board ard rolling .
edlol it will mapE

2. Place the dough on board and flour o

stiek to rolling pin.

3. Roll gently to 1/2 imrch thick. Do not press dough
dovn by a rolling motion but rather “pat' it down with
NNy Tosil,

- If tops of biscuits seem to be covered with dry flour,
moisten with little milk wor wetor. Kilk makes a richer
looking ecrust.

b
+
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Sugar Cookies,

B This Bt HeF 2 0. Tlowsr
1 C. sugar 2 ts. baking powder
1 esgg U4 . il

1 tisy yenosdslen.

Cream butter and sugar together, add egg, beat thoroughly.
Add milk, then flour and bvaxing powder sifted together.
Rell out lightdy $o L/4 inekh thiekness. Bake in quick
oven. Makes 3 dozen medium sized cookies. This reciPe may
be varied in all kinds of wayaby addition of nuts, cocea-
nut, chocolate, lemon juice, etc.

Baking Powder Bdscuits (varied)
The baking powder biscgit can be varied by increasing the
amount of shortening, 2dding more sugar, adding fruits to
flavor, etc. These variations give us the prevaration as

a short@ake, Trvifi rells, amd Jdtlacrs.

Pruwit Relils,

2. ¢l SElpums 3. tisy fat, bubtter), on lbutten=
4 ts, baking powder 1/2 C. brown sugar . ine,
i e eals 1/2 6 Pdisins of od@tenty

B . T3k 1/2 ts. cinnamon.

e BT el ity

Yo wiall motice thatthe imgredients in the left eoclumn are
the regular vaking powder biscuit recipe. The ingredients
anEsAldetS ol Ficoliusm aire] sliel Milavering and Srust fox “the
rolls.

1. @ Tamst five Inmgredients as for baking powder biseuit
dough .

2. Rollidangh to = sheet about 1/4 inch im thickness forme
ing a rectangle.

3. Held Duffanime or Butser and spread over dough.

4. Mix cinnamong and sugar and sprinkle this over dough
tn within 3/4 ineh of the edge. VWhy? Because if tco
close to the edge the filling will fall out. Add curr-
ants and raisins.

a. Preparation of currants:
Teeok them ever removing ef€ign particles, Plaee
them in a strainer and pour water over them to
REESIEH
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by Preparatien of -wadieinsl
Separate raisins, wash thoroughly, removing

seeds if any are present. Cut into small
ElEeEs .,

5, Begin at end nearest you and roll toward the opposite
end, and when within 1 or 13 inches of the end, lift
the end and fold over and pinch along its length.

6s Cut reoll in /4 dineh Eliges.

7. Place on greased tins with cut end up.

BAKING.

. We cannot have as holt an oven for fruit rolils as we @id Tof
baking powder bLiSewits beecause sdgar and frFruit Wll Huen glicEly,

1. Oven test--white paper golden brovm at end of: five minutes.

2., Pidee 7 oven of ecal sweve, fleor oil steve, of gas Etove,
oven center,

§, THme 12 %o 16 minuies.

Pocket Book Rolls.

elt a Th. of Quttef i a flat Jish, Rell Rfhe dowel ¥eo a thieks
ness of 1/2 inch, and with a sharp knife cut pieces three inches
7ide by four inches long. Dip the tops into the melted butter and
Tald over lengthwise, Put the rells jn a pan allowing them te just
touEh cach other. Let wise 10 minutes and Vake as ordinany hise
CUNMGS ,

Nut Bread.

4 €. flour 1 C. milk
1l C., sugar 1l C. chopped nut meats,
6 ts. baking powder Selt

3 egs.

Ki¥ and sift dey imgrédientiess

Add beaten egg and milk. (This makes a soft dough as for
baking powder biscuitsj.

. Add nuts and turn into loaf pan which has been well greased,
. Let stand 20 minutes.

Bake in a moderately hot oven 30 to 45 minutes,

This makes two loaves.

AV
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Shortcake.
2 €., filour 2 tb. sugar
4 ts. baking powder 2 C. nmilk
4+ ts. salt B #b. butter or ofhek

shortening fat.

Mix as: you would baking powder biscuit dough. Toss on floured
board, divide into parts. Pat, roll out, and bake 12 to 15 min-
utes in hot oven (five-minute paper test, golden browm). Use
preased buttered Washington ple or round layer cake tins.

When baked split and spgezd with butter. Any canned fruit may
be used between or on top of short cake. Cover top with cream
sauce or whipped cream.




L

oy

=18
Apple Cake,

Pare tart apples, guarter and slice lengthwise intc 1/4 inch
sections. Make biscuit dough using 6 tb. of butter. Roll
dough 1/4 inch thick, and line shallow pan. Place apple slices
in even rows with sharp edge pressed lightly into dough,
Sprinkle with sugar and cinnamon and add bits of butter.

Bake 30 miviwtes or umntil the apples ape cooked:

Swee Sauce to be served with Apple Cake.

1 th. butder 1 C. sugar
1 'ty eormsbwareh or I lous 1 C. beiling water
Plavoring.

Rub butter, sugar and cornstarch together until smooth. Pour
in the boiling water all at once and cook five minutes, stir-
ring constantly. Use lerion or nutmeg for flavoring.
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