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BAKING CLUB LESSON NO. 7. 
Circular No. 9 

BUTTER CAKES 

In Lesson No. 6 you learned that there are two kinds of 
cakes, butter cakes and sponge cakes. This lesson is about 
butter cakes and the following r~cipe is a standard foundation 
recipe from which you can make any number of different kinds 
of cake. 

Bake in a loaf, two layers or gem pans. /}t:i'Ji>WC.~Q: jn a loaf, 
have the oven moderately hot-so that whlte;pJI(e:r;,,'1.f'iurn 
a light brown in five minutes. Layers or smaff c?ak~s.:,x:,~ lf,q, 
greater heat, so that white paper will turn a deeper go i"\1' 
brown in five minutes. '" 

If the oven bakes unevenly turn the pan after the cake has 
crusted over. 

If the oven is too hot, place a pan of cold water in the oven. 
Try to have the oven just right because you cannot obtain a 
good finished product if you are careless about the baking. 

Grease your pan before you begin combining ingredients. 
For a loaf cake line the pan with white paper and grease the 
paper. 

Always sift your flour before measuring it. 

Plain Butter Cake. 
1/2 cup butter 
1 cup sugar 
2 eggs 

% cup milk 
2 cups flour 

2¼ teaspoons baking powder 
¼ t vanilla 
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Method of Mixing, Number 1. 

Cream butter and sugar. 
Add egg yolks, slightly beaten. 
Reserve ¼ cup of flour to mix with baking powder. 
Add a little flour to the sugar, butter, and egg mixture, 

then add a little milk. 
Continue adding flour and milk alternately until all of 

both is in. 
Add the flavoring. Beat thoroughly. 
Beat the whites of the eggs stiff and fold them into the 

mixture. · 
Lastly, fold in carefully the ¼ cup of flour mixed with the 

baking powder. 

Method of Mixing, Number 2. 

Place measuring cup containing butter into a pan of hot 
water until the butter is soft but not oily. 

While the butter is softening, sift the dry ingredients to
gether (sugar, flour, and baking powder) and slightly beat 
the eggs, yolks and whites together. 

Make a hole in the center of the dry ingredients, pour in 
the eggs, milk, and butter, add the flavoring, and beat thor
oughly. 

Some ways in which the plain cake may be changed : 

Chocolate Cake. 
Add 2 tablespoons of cocoa to the sugar and butter mix

ture or mix it with flQur ( 3 T of cocoa may be used if you like 
a dark cake). This cake may be flavored with vanilla or ¼l t 
of cinnamon may be used in place of the vanilla. 

Nut Cake. 
Add ½ cup of chopped walnuts to the plain cake dough. 

White Cake. 
Omit the egg yolks and use three or, if eggs are cheap, four 

egg whites. Flavor with 1/2 teaspoon almond extract. 

Spice Cake. 
Add 1 t of cinnamon, ½ t ginger and ¼ t of cloves to the 

plain cake recipe, omitting the vanilla. · 
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Honey.Cake;-
Use 1 cup of honey instead of the sugar. Cream it with 

the butter and add ¼ t of soda. 
Save out 2 tablespoons of milk until the last and then add 

it or any part of it that is required to make the dough of the 
same consistency that it would have been had you used sugar. 

Light Fruit Cake. 
Add ½ c washed and seeded raisins, ¼ c currants, ¼ c 

finely cut citron. 

Caramel Cake. 
Take 11/4 cup of sugar and use only 1/a cup of milk. You 

may find that even less milk will be better. Caramelize ½ c 
of the sugar. To caramelize sugar, put it into a small pan, pre
ferably one of the tiny frying pans, with 2 tablespoons of 
water. Let cook until it- becomes a good golden brown, then 
carefully add 1/2 cup of boiling water. Be very careful abqut 
this or you will burn yourself. Let this syrup cook a few 
minutes. There should be a little less than half a cupful when 
it is taken off the fire. Cool before using. Add this syrup to 
the sugar and butter mixture and continue to mix as for the 
plain cake. 

When you have made any of these cakes once, and baked 
bread once, fill in the report card and mail it to the State 
Club Leader. Then begin working on Lesson No. 8 while in
structions for Lesson No .. 9 are being sent you. 

. HELEN CoWGILL, 

Asst. State Club Leader. 

DISH WASHING 

Many girls are apt to consider dishwashing drudgery, 
whereas if well and capably done, it may be made an interest
ing task. First of all, plan your work. Scrape the food from 
the dishes, stack them in neat piles, have plenty of hot water, 
clean towels, good soap and a clean dish cloth. If you have a 
dish drainer, your ~ork will be considerably lessened for you 
will be spared the necessity of drying the dishes. 
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The water used for scalding dishes should be boiling hot 
as it cleanses more thoroughly than moderately hot water does. 

If you wipe the dishes, be sure that your towel is clean, 
otherwise you simply wipe dirt onto the dishes instead of 
cleaning them. 

Wash the glasses first, then the silver, next the china, and 
lastly the cooking utensils. If you have acquired the habit 
of never putting a kettle or pan directly over the fire you will 
never have a black surface to scour. 

Learn to fill pans and kettles with water as soon as the 
food is taken out. You will find that they are much more 
easily cleaned. A little scouring soap will take off the brown 
discoloration which so often stains the rim of cups. 

When the dishes are all washed, scald the dish cloth. If it 
is not possible to do so after each using, do so at least once a 
day. 


