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* When You
Make Cake

b i e

Tothing gives such wonderful results
in home made cake as Swans Down
'E (= ' Cake Flour! Try it in any good recipe.
£ - = I You can have lighter, whiter, finer,
SWAN "J DOWN better cakke—pie crust—pastry, just as
I o7 you long to have it.
L‘\H E rl 0] U Swans Down costs only a few cents for
! it R each cake made and yet it saves all the
i = 2 Ta costly waste of cake disappointments.
Swans Down has been the grocers’ choles
for 38 yesrs.
ICLEHEART BROTHERS

Evansville, Indisna
Established 1858

of Swans Down Wheat
n‘.'&"nm Food,
SWANS DOWN
Prepared (Nat Self-Rising)

CAKE FLOUR
Proferred by Housewives for 35 yeara

&



Try This Cake Recipe

DELICIOUS SWANS DOWN CAKE

b4 caplul butter, o sabstitate 3 teaspoontuls baking powder
1 cupfu! suger 1 teagpooniul sali
94 cupful milie 1 teaspoonfal vanills

2 cupiuls SWANS DOWN CAEE FLOUR 3 egg whites

Cream buiter, graduaily add sugar, creaming mixiure well.  Slft flour ence, measure, add
haling pewder and salt and sift three times, Add the Aour and teill alternabaly fo the craamed
butter and sugar, beating batter hard between tach addition of flour and mitk. Add vanille
extruct.  Fold in the stifly beaten sgg whites and bake in a "oaf or two layers in 8 moderate
wven. Ice a5 desired.

'Bch:-::m mhemuhuilﬂﬁlmmuhh‘liﬂh It may prevent n calks
l'ﬂuu.lhu-nbyan!hr wagts of ingredienss, nmmnemmmntm
in cake-making, and if followed carefully will halp Fou to make really, good calre

SELECTING INGREDIENTS

A good enlce cannot be made with poor ingredients. For the best results choose anly the
purest maierials obtalnable. Cake is 2 food thei contmins the most nutritve eflements, such
as eggs, butter, millke, sngar, flour, efe. Cake iz more delicats then bread and needs & more

° delicate floar.  This flour fs Swans Down Calke Floour, soft, white, and velvety, made esperially

lor cake and pastry malring. &nnm“mhulshnummmmruhelndﬂlﬂ
Jmm-lm-ms":::wnwm-ndmcﬂruhlm Lighter, whiter, finer, better cakes
Youl use

MEASURING
for im eny good recipe must be Accurately muzed and afl

ALl ingrediets called menspres
ments shoald be level mwmmmwmmmmhm balking.
The ptandard one-half plnt measuring cup should be used and the recipe followed exsctly.

CARBFUL MIXING

It is mecessary in successinl cake making that all ingredienss be perfectly measured and
utenalls and cake ting be ready before beginning to mix the cake, Always beat the shortening
to n cream hefore adding any sagar.,  Add suger gradually, creaming the mirure meanwhile.
Add a lrde sifted Swans Down Cake Flour, mdlhhumﬂullﬂoﬂ then a litthe millk and
mudm.ﬂ;l;mtiln]lu:eﬂmnndmikueusd. Beat the batter, never stirring, after each
eddition of fiowr aud mibc. Add Aevoring. The stiffiy-beaten egg-whites shogld be next
folded in very carefully if recipe calls for same. Work quickly, but carafully, in miving
your cake,

CORRECT OVEN HEAT

The heat of oven for cake making [s of vary great importance. Thers are some general
guides for temperature which may be profitably cbserved. All thin layer, small cakes and
conldied require n hot oven Thick lmyer and cakes baloed in a Joaf require & mo-
derate oven (SAE-3T6°F) h‘lﬁl&lpﬂlﬂﬁkﬂuﬂ angsl cakes requirs a slow oven (250-300°F).
Fruit cakes require even a slower oven (300-380°F).

The helpful hints abeve are lnken from 'Cmm"nm:lmﬂuwt on calke

mbjjlmucmﬂil.dwﬁi i Cookery M You ars welcome
to & copy tall of cipes, dir Hllustrati for 10 sent to Iglehenrt Brothers,
Evangville, Indians, Department C. I Best grocers everywhers have Swans Down Cake

Flour. [If you cannot get it, write us. [Tee it in your cake and pastry making,

Always use Swens Down Cake Flour in all cake recipes given in this bosk and elsswhers,
It insores lighter, whiter, Saer caloes.
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KELLOGG’S BRAN

MAKES the best bran muffiins you ever ate—
and they help keep you healthy

Kellogg 's Bran is not only ready to eat—a brand-
new cereal food made of bran—but because of its
unasual goodness and choice flavor it is away ahead

Kellogg's Bran
Muffina

Cream M <. sugar,
mand shoftealng sise
of an agg, tvgether.
Add to this one sgx,
1 ¢. sour milk (or
ewest wmailk)l, 1 o
Eellogg's Hram, 13§
e. flour, 1 level tap.
sods (or 2 tap. bak-
ing powder if swosl
milk ia oeed), Pinah
Salt, Mix well,

This will makes
twalve Isrge deli-
cions muffine.

of ordinery brans for making

bread, muflins, gems, pancakes,
ete.

Mufling made with Eellogg's Bran
—whether you use your own recipe
or follow the ome on the package—
are not only light and tempting, but
they have a rich, palatable taste. This
in bacuuse we keep the nutlike flavor
in the bran as we keumble it, and
bring out & sweet, pleasing flavor
besides.

Millions of people have welcomed
Kellogg's Bran, For them it makes a
pleasure instead of a distastefunl task
of eating bran in some form every day
to avoid constipation.

mm'[on-Be sure to get the
mcer for Kel-

ﬁa Brs-n., the name
"B, You oni'y gol the wax-

tite package bearing the signature of

WA, 7&547 72




SOUPS

“Cerea presants a plate of vermicelli;
For love must be sustained like flesh and blood;
While Baechus pours out wine, or hands a jelly;
Egga, oyatars, too, are amatory food.”

Stock For Soups

Sroce for soups iz made from meat or bones, or of
cooked joints of meat (omitting the fal—thiz would
give a tallowy flavor to the soup), to which may be
added chicken, turkey, beef, or mutton bones, well broken
up. Put all this in cold water without salt; lel it come
glowly to beiling point, then skim well; set it back and
let it simmer gently for six hours, until the meat is in-
shreds. Rapid boiling hardens the fiber of the meat, and
the savory flavor escapes with the steam. Add a little
pepper and sall, strain into a stone jar, let it cool, and
remove all the grease. This stock will keep for many
days in cold weather, and from it can be made all the
various kinds of soups.

White Soup

A knuckle of veal, 2 turnips, 1 carrot, 2 tablespoons of
whole pepper, 2 tablespoons of ground rice or farina.
Boil and strain through a sieve. . Beat the yolks of three

WALK OVER SHOES ;7:.:2% .




