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WHEA TLESS BREADS 
All measurements are level. 
1 cup means a standard meag,uring cup. 
All substitute breads are crumbly. The use of an egg helps to over

come th is brittle consistency. 
The amount of liquid stated in the recipes is approxim 1ate, since the 

proper amount varies with the consistency of the substitute flour used. 
The substitutes require more baking powder than wheat flour. 

Potato Cornmeal Muffins-

2 tablespoons fat cnp m:: shed pot a toes 
1 tablespoon sugar 1 cnp cornn,e:!l 
1 egg, well beaten •t teaspoons baking powder 
1 cup milk 1 tem;poon sal1 
Mix in order given. DnkP ,t[) minn1Ps in hot oven. This makes 12 muf

fins. They are delicious. 

Potato Muffins-

1 cup cooked mashed potatoes 
2 cups barley flour 
6 teaspoons baking powder 
2 tablespoons sugar 
Make as any muffin. Bake. 

Cornmeal and Barley Bread-

1 cup milk 
2 tab1espoons fat 
1 egg 

1 cup cornmeal 2 tablospoons rugar (or sil-up) 
1 cup barley flour l cup milk 
5 teaspoons baking powder 1 egg 
1 teaspoon salt 2 tablespoons shortening 
Sift dry ingre:lients into a bowl: add milk, beaten egg, and melted 

shortening. Stir ,,·ell. Put into greased pan, allow to stand in warm 
place 20 1o 25 minutes, and bake in moderate oven 40 to ,J,i minutes. 

Corn Bread-U. S. Department of Agriculturc--

(l) 'With sweet milk-- (2) ,:nth sour milk-
2 cups cornmeal 
2 cups sweet milk (wl10 1 e 

or skim) 
4 teaspoons baking powder 
1 tablespoon sugar 
2 tablespoons fat 
1 teaspoon salt 
1 egg (m,~· b0 omitt0l) 

2 cup~ cornmeal 
'.o cups sour milk 
1 \easpoon soda 
1 tablespoon sugar 
2 1 n blespoons fat 
; teaspoon salt 
1 egg (may be omitto:l) 

l\1ix dry ingredients. A<ld milk, wel!-bmten eggs, ,md melted fat. 
Bake in sllallow pan for ,1bout :JO minnlo,,. (Corn c,irup may be ns,d 
instead of sug·ar.) 



Spoon Bread-An old Southern recipe--
2 cups water 1 tablespoon fat 
1 cup milk {whole or skim) 2 eggs 
1 cup cornmeal 2 teaspoons salt 
Mix water and cornmeal, bring to boiling point and cook 5 minutes. 

Beat eggs well and add with other materials to the mush. Beat well and 
bake in a well-greased pan for 25 minutes in a hot oven. Serve from the 
same dish with a spoon. Enough for six people. 

This is an old-fashioned, soft, spoon bread that Southerner::, like. 
With milk or sirup it makes a satisfying meal. 

Oatmeal Biscuits-
11/2 cups rolled oats or oatmeal 
3 teaspoons baking powder 
½ teaspoon salt 
Make as any biscuit. Bairn. 

Barley Biscuits-

6 tablespoons fat 
% cup liquid 
2 tablespoons sweetening 

2 cups barley flour 4 tablespoons fat 
5 te3,spoons baking powder ¾ teaspoon salt 
Enough milk to make a soft dough. 
Sift the dry ingredients together, work in the fat and add the milk. 

Cut into shape and bairn as other biscuits. 
· Barley-Cornmeal Biscuits-

1 cup barley flour 
1 cup cornmeal 
4 teaspoons baking powder 

O,itmeal Muffins-
2 cups oatmeal or oat flour 
2 teaspoons baking powder 
l/4 feaspoon soda 
1/2 to ½ cup raisins 
Mix as any muffin, adding milll 

Buckwheat and Barley Muffins-
3 cups buckwheat 
1 cup barley flour 
2 cups liquid 
1 ½ teaspoons salt 

1 cup liquid 
1 egg 
Salt 

1 egg, beaten 
1 tablespoon fat (if desired) 
2 tablespoons dark corn sirup 
1 cup clabbered milk 

last. Bake. 

1 egg 
8 teaspoons baking powder 
3 tablespoons melted fat 

Sift dry ingredients. Combine with liquid and egg. Bake in mod
erate oven until thoroughly done and browned. 
Oat Flour Loaf-

2 cups oat flour 2 tablespoons corn sirup 
4 teaspoons baking powder 1 egg (well beaten) 
¾ cup raisins 2 tablespoons fat (if desired) 
¾ teaspoon salt 1 cup sweet milk (more or less) 
Mix dry ingredients. Combine with rest of material. Should be 

medium stiff. Beat thoroughly for ab,out 5 minutes. Put in greased pan, 
let.rise for 15 or 20 minutes. Bake about 45 minutes. 
Steamed Bread-

½ cup corn meal 
½ cup corn flour 
½cup oat flour 
1 cup sour milk (clabbered) 
½ teaspoon baking powder 

¾ teaspoon salt 
_l teaspoon soda 
1/2 cup molasses 
½ cup raisins (if desired) 

Mix dry ingredients and combine with the rest of the material. 
can two-thirds full and steam Pi? hours. Makes 1 loaf. 

Fill 


