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QUICK BREADS (Batters).

All breads may be divided intc two classes: quick breads ard
yeast breads. The quick breads are so called wecause it takes &
@uoh shorter time to prepare them. Quick breads are dividecd inge
tws main classes, batters and doughs, deperding upen the proportion

of flour and moisture used.

pogr-_Bat fiems,.  BlPeur batier is the thinmesE guick bread BEIXtGre.
Generelly speaking it contains about egual parts of flour and mois-
ture, It is impossible to give definite proporticns because the
thickening quality of different flours vary, and the wetting quality
of different moist meteriails vany. A gool meny of .the pour bhaftters
contain a little more flour than moisture. Popovers and griddle
cakes are made from a pour batter.

Drop Batters. All batters can be stirred or beaten with a spoen.
Waen it Decomest too stiff fto stir with a speen it is called = 'dotigh.
Drop batter contains approximately two parts of flour to one part cof
moisture. This batter contains a leavening agent, baking powder,
shortening, sugar, and salt for flavor, and eggs. A leavening agent
is something put into a batter or dougn to cause it to become light.
The common leavening agents are soda used with some acid, air, and
Yeast. Yater on we shall learn just how these leavening agents make
cakes, biscuits, and breads light.

Plain Muffins.

2 ¢. flemr + to I tb. sugar
34+ ts. baking powder 1 egg
= bes BElE 1 ¢, milk
2 tb. fat.
1. Debak the egs inte a mnixing bowl, beat It. Add the milk tq .dt
2« NIX Gthe dey erddients by safting. hdd to ege wmiwtuee Dby
PUbt g i xlowai. &5 ek |
3. MRl the fat, afd it to the fleowr miktuse,
4. Mix quickly and thoroughly and drop into buttered muffin pans,
5, Bake in & het ovem fHel 26 %o $0 njinuies.

Baking.

1. O¥en test. Deep golden brovm test. Look up general instruc-

tions on oven ang ovien test.
2. Place muffins in oven of c¢oal stove {on floor) or gas or oil

stove (in center}.
3. Time required for balklme muff ins, 25 fo 50 minutes. Therefore
oum perieds will Be W6 10 minutes eaeh.

Periods.

Bnd of first period (8 to 10 minutes) muffins rising.
End of second period, fully risen and started to brown.

End of third period, start to brown,
End of fourth period, should be baked and answer following

tests.
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Test When Done,

1. The erust ewvenly browaed.

2iRinelalk Epen Laraedt ome. At sheuld foe dnpyl dheishidem G
sticky matter.

5. The crust springing back into shape when pressed witn Lhe

Eanger,

4, The mixture shrinks from the edges of *the pan.
NOTE: A spatula is very convenient for removing muffing,
Diislewiitlst, (E€iFeh., @S tlhelibiliode s wery Slexuilgiie ‘dnc, wisERlce
angles of pan.

STAMDARD TO WCRK FCR
(Same for all drop batter preparations)

Evenly browned.
Double in size.
Well shaped.
Dry insgide.

.
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SCORE CARD FOR MURFINDS AND BISCUITS.
[Score every baking)

). Bectewnal appeaprance pratE ow EiTh o om IS
. EOEE » . woecs o & pe o K pucEos oe o G
Be Crammk . o aoiis o O SEETE DR BTREL X W 40%
4, TIBGOrs . mewow o % wowre o w s . . 2095
Pepfiget EBPOTe '« o 4 & BN W % ieE 5 Je0n

df

YOG 'SICIOME ; = = o 4 aFleisiie Tk S0 Pivgecy m o, )

Explanation of score card: Muffins should be evenly brown,
ldoht) well shaped, and erust shonils %a terndexr. Crumbs chiouiid be
e

light, not doughy. When uyressed Lv Tinger chould spring back and

have a good flavor,.
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Gingerbvrcad,

1 €. medasses 13 ts. soda
L C. Sowr miilk 2 ts. ginger
> IL/3 €., Flews 4 ts. salt

1/8 €. wmedted butter,

1. 3ift together the dry ingredients.

.2, Mix sour milk and molasses, add to dry ingredients and com-
3. Add butter and beat vigorously. Dine.
4. Pour in a buttered pan and vake about 25 minutes in a moder-

ate oven.
(For baking, tests when done, etc., see above).
Standard to Work F¥or,
1. Wot emacked at toPh.
2. Not too porous.
5. Nicely shaped,
4. Even brown.
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Serving Gingerbread.

Gingerbread should be eaten when fresh.
It 1s attractive as a dessert when served hot.
As 1t is a rather dry ouke, sauce or whipped cream may be

served with it.

W
. - 1

Sauce for Serving with Gingerbread.

1. Lemon Sauce:

315 15 o) InE 1L ©)005 1l ts. lemon juice
2 &b. spzax % ts. Yemen Pind
T B, butter

+ C. boiling water.

iiix sugar and flour thoroughly. Slowly add boiling water.
B0oil 5 minutes, stirring. When Jjust done, add butter and
Fliavoring, Taste«amd il more lemon 48 reguired,-add it.

Serve hot or cold.

2. Chbcolate Sauece.
+ ts. salt
/% €, susar : $b s cordetdreh

1 oz. chocolate (1 square) 3/3 ¢. milk
-+ ts. vanilla.

1 C. water

O v

Beil water and sugar 5 minutes. Melt the chiocolate. iix corn-
starch and cold milk thoroughly, rubbing out all lumps and add

the melted chocolate. Add syrup of water and sugar. Cook in

a double boiler about 15 minutes, stirring as it thickens. Add

salt and vanilla., Serve hct,

OME COMIION FAULTS IN CAKES AND TEE REASONS,

w0

1. fracked on top caused by having too hot or umeven heat. If the
En 1s too hot, the ton eruset forms in & very few minutes, then

as the mixture gete heated, it raises and cracks the top, If

the oven is moderately hot, the .top crust forms as the mixture

raises,

Falling may be caused by jolting the oven, or slamming the oven
door before the first period is past. . Start out with tke gyven
g ghit, then do not open the door until the first period is' upi
Falling is sometimes caused by having the wrong proportion ¢f
ot and flour. Use aceurate measurements.

o

3. Cparse grainy crust is caused by having too much sugar in pro-
portion to the other ingredients.

References: '"Baking in the Home", F.B. 1136,
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