
the english muffin is a 

different type of griddle 

cake, made with yeast. . . 
it is moist and tender with a springy quality, somewhat 
resembling bread. 

Though made with yeast, English muffins require 
only 15 minutes for the first rising, and 45 minutes for 
the second rising, after the muffins are cut. No kneading 
is called for in this yeast recipe. An advance supply may 
be baked and then refrigerated or frozen as a ready 
supply for use when wanted. 

English muffins can be served hot from the griddle; 
or when cold, split, buttered, and toasted. After muffins 
are buttered, they may be topped with soft cream cheese 
and jelly; cinnamon, sugar, and chopped nuts; grated 
cheese; seasame or poppy seeds; or other spreads to 
add variety to the luncheon or supper menu. 

Individual Pizzas: 
Butter English muffin halves and toast lightly under 

broiler. Place on each a slice of tomato, then a spoonful 
of ketchup, a thin slice of onion, and a slice of salami. 
Top with a slice of sharp cheese. Broil until cheese 
melts. Serve hot. 

ENGLISH MUFFINS 
Combine: 

2 cakes yeast (or 2 envelopes) 
§ cup warm water 

Scald, then pour into mixing bowl: 
\ cup milk 

Add to hot milk: 
\ cup vegetable shortening 

\\ teaspoon salt 
3 tablespoons sugar 

Combine the milk mixture with the yeast mixture. 

To the liquid ingredients add: 
3| cups sifted cake flour 

4 teaspoons double-action baking powder 

Mix for three minutes at medium speed of an 
electric mixer. Cover and put in a warm place for 
15 minutes. Turn dough out on a board that has 
been heavily coated with cornmeal. Flip the dough 
over so all surfaces are covered with the meal. 
Roll out to a thickness of | to | inch, then cut 
dough with a large round cutter. Place on a baking 
sheet which has been covered with cornmeal, and 
sprinkle each muffin with cornmeal. Allow plenty 
of room between muffins so they will not touch 
while rising. Cover with a cloth and let rise in a 
warm place for approximately 45 minutes. 
Place carefully on a moderately warm, ungreased 
griddle (340° F.), and let cook 8 to 12 minutes 
on each side. 
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soft 

wheat flour 

pancakes pancakes and griddle cakes are light and 

tender when made with cake flour . . . 

Soft wheat flour, a preferred ingredient for making 
cakes, is equally good for pancakes. This flour has long 
been known as the best flour for cakes. In fact, so well- 
adapted is it to cakemaking, that it is often called 
"cake" flour rather than the longer term, soft wheat 
flour. 

Pancakes or griddle cakes are very different from 
the light, sweet, dessert and party confection that comes 
to mind with the word, "cake." Yet pancakes can be 
especially light and fluffy with a cakelike texture when 
made with soft wheat flour. The low gluten-protein 
content of this flour insures tenderness. 

The Home Economics Department of the Experi- 
ment Station has developed two recipes for griddle 
cookery that use cake flour. One recipe is a quick pan- 
cake made with baking powder; the second is a yeast 
recipe for English muffins. 

Preparation techniques for top quality griddle cakes 

PANCAKES 
Sift together: 

1^ cups sifted cake flour 
2^ teaspoons double-action baking powder 
| teaspoon salt 

Blend with the flour mixture: 
^ cup vegetable shortening 

Mix the liquid ingredients: 
1 egg, combined with enough milk to make 

one cup 
2 tablespoons light corn sirup 

Add liquid ingredients to flour-shortening mix- 
ture. Stir, then beat a few strokes. 
Variation: For a special treat, serve blueberry 
pancakes. Drain ^ cup canned or frozen blue- 
berries. Add the berries to the batter, and fry as 
usual. Serve with butter, sugar, and cinnamon. 

For top quality pancakes— 
The batter should be mixed until flour and liquid 

are well blended. Beating the batter a few strokes to 
make it smooth improves the spread of batter on the 
griddle. The tiny particles of shortening give a grainy 
look which will not disappear until the batter is poured 
on the hot griddle. The batter doesn't settle nor change 
consistency while standing, so the first and last pan- 
cakes will look and taste alike. 

In the recipe, corn sirup is used to add a touch of 
sweetness and to help pancakes brown quickly and 
uniformly. A moderately hot, rather than a very hot, 
pan is recommended for uniform browning. Sufficient 
shortening is included in the recipe so no grease need 
be used on the griddle. The cakes will not stick. 

Pancakes will become soggy if stacked. They may 
be kept hot by placing them separately on a rack in a 
warm oven until all are ready to be served. 

The pancake recipe lends itself well to preparation 
of a homemade mix. A convenient quantity to prepare 
in this way is six times the recipe. After blending the 
flour, baking powder, salt, and shortening, the mixture 
should be divided into six equal portions, and each of 
these then stored in pliofilm freezer sacks, cartons, or 
jars. Before baking, each of the six portions will re- 

quire addition of the amounts of milk, egg, and corn 
sirup shown in the recipe. 

BUTTERMILK  PANCAKES 
1| cups sifted cake flour 
i teaspoon soda 
1 teaspoon double-action baking powder 
| teaspoon salt 

Blend with the flour mixture: 
i cup vegetable shortening 

Mix the liquid ingredients: 
1 cup buttermilk 
1 egg 
3 tablespoons light corn sirup 

Add the liquid ingredients to the flour-shortening 
mixture. Stir, then beat a few strokes. 
Variation: Buttermilk pancakes are extra good 
when served with sour cream. Place a spoonful 
of sour cream in the center of each baked pancake. 
Fold the pancake and secure with a toothpick. 
Spread with melted butter and sprinkle heavily 
with powdered sugar. 


