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SWANS DOWN CAKE FLOUR is a special prepara-
tion, made for cake and pastry baking exclusively. Only
those ingredients of selceted wheat flour that are known
to produce the whitest, lightest, and most delicious cakes,
pies, puddings and pastries are used iIn SWANS DOWN
CAXE FLOUR.

In order to keep this perfect cake flour in the very
best condition at all times; in order to make suro that
whenever you get it, it will be clean, sanitary and as fresh
and nice as when it left our mills, we pack SWANS DOW!
CAKE FLOUR in small convenient-sized packages, only—
and cover each package with waxed paper.



HOW TO GET SWANS DOWN PRODUCTS
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STTANS DOWN CAKE 'FLOUR is ueﬂ"n.nd ‘recami~
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sers residing in high altitudes can use same
The air being drier, less heat shopid be.
s. Nchasan') a slower ovenm, time for baking the
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\Vilh good judgment and care you can make an ideal
cake from Swans Down Prepared Cake Flour in any
ounrry.
Near to and West of Rocky Mounlains retail price is
higler, owing to the very much higher freight rates, and
soices ore based ncmrdnzly.

*For Angel Food and Sponge Cakes we xupmmend
the Van Dusen Cake Paus, made by the Chapman Co.,
Geaeva, N. Y. H your department or hard ware . store
does oot carry them write direct to the Chapman Co.




“WIIY SWANS DOWN MAKES BETTER CAKES”"
By “THE SWANS DOWN GIRL"

Yes, [ used to make my bread and cake with
ﬂ‘uur. But tiiat was before I knew about S\%r’ANSm];é‘:;I“Ne
CAKE FLOUR. I wouldn't thiok of such a thing now,

You sce bread and cake are alogether ferent.
Good bread must be natritious, substantial, sustaining.
Good gaka should be light, dainty, smooth, tasteful. We
couldn't do without ecithes. But really it's a mistake to
think that the sune flour will do for both.

“Why won't bread flour make good cake, too?”?

. Well, it's lite this, A cake must be light. For
lightness we depend upon the action of the heat of the
oven. It expands the air in the beaten eges, and also
makes the baking powder work, liberating carbon dioxide,
& harmless gas. The expanding air Amf gas puff.up or
rnise the cake batter or dough, which bakes and hardens
io this Position, so that the cake retains the Structura of a
very fine grained sponge.

., Now 0 good bread flour is rich in the heavier con-
stituenrs of wheat, especially gluten, which is a tough,
rubbery substance, hard to stretch or expand. The
expanding air and escaping gas which give your cake its
;:Ireupy, hfeagle‘;y delicacy can not_properly raise this

eavier y i
ind;gacsu'b;:.a ough, 50 your cake is soggy, heavy and

ut Swans Down Cake Flour is especiall epared;
all the coarser materials are taken out or[he \Zhg:tp:rrain‘,
leaving the fluffy, lizhtest and whitest portions as Swana
Down Cake Flour, from which any one can easily make a
perfect cake, if they will only follow the instructions.

Cake, you know, is made rich and nourishing by the
fres.h eggs, butter, sugar and milk you put into it, s0 you
dog’t need the heavier elements found in bread.

Ifeel this way about cake. I don't bake it every day,
and when 1 do I' want it to be as nice as I cag make.
I don't want to take any chances, or to waste my time, or
o waste my material. I waat to make good cake every
time. For this reason I use Swans Down Cake Flour.

Yes, you can buy Swans Down Cake Flour from your
own gracer anywhere in packages, just as you want it,
always fresh.

I aimost forgot to mention color, Bread flour with jts
yellow or grayish tints won't make that lovely, snowy cake
that melts in'your mouth, Swans Down Cake is white &5
milk and ligat as swaos down.

This is why I use Swans Down Specially Prepared
Cake Fiour for ull my cakes. You will, too, after your first
tral. Take my advice, try it next baking day.
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ANGEL CAKE *
Whites of 8 large or 9 medium '] teaspoon cream of tartar
ergs A pinch of sult added to
12 cup granulated sugar eggs before whipping
1 cu!?I Swans Down Cake Flavor to tasto
our

Sift, measure and sct aside sugar and flour; whip aggs
to fonm, ndd cream of tartar, and whip until very stiff;
add sugar and fold in (always usiog n spoon to mix cakes
with) then flavor and fold in, then tlour and feld sn lightly
through., Put in a moderate ovea at once. Will bake in
about 25 minutes; should net take longer, as baking too
long dries out moisture, makes them tough and dry.
Put in moderate oven—too hot for butter cakes and not
hot enough for biscuits, If cake is properly mixed it
will raise abovo pan. When it is done it begins to shrink;
let it shrink back to level of pan. Watch carefully this
stage and when it shrinks back to level of pan take out
of oven and invert immediately, rest on center tube, let
hang until pertectly cold, then cut cake loose from around
sides and center tube. Knock back slido, insert knife
and cut loose from the hottom; turn out.

HOW TO BAKE ANGEL CAKE.

Put dough in regular Cake Pan, *(See Van Dusen Pansg,
bottom of back page) do not greaso pan—you want
the cake to stick firmly. Study your aven to find out if it
bakes goad brown under bottom. If cake does nat crust
under bottom, it will fall out when inverted, and shriak in
the fall. Put cake in a moderately hot oven and here you
must use judgment —not hot enough for biscuit-—too hat
for butter cake; exzperience only can teach you this point.
If you see cake browning hefofe it raises to top of pan,
throw your oven door open exd lat cold air rush in an
caol oven instantly. Be not afraid—the cold air will not
hurt the cake, two minutes will cool any oven; watch cake
closely, dan't be afraid to open oven daor every three or
four minutes. This is the only way to properly b_nkn thia
cake. When cake has raised above top of pin increase
heat, and finish baking rapidly. Will bake in about
45 minutes; should not take longer, as baking too long
dries gut moisture, mikes them tough and dry. When
it is done it begins to shrink; let it'shrink back to level
of pan. Watch carefully at this 6tage and take out of oven
the moament it shrinks back to level; invert; let hang in
pan until cold; then cut cake around the sides and center
tube. Then, with knife handle, knock back the slide on
pan; run knife under cake from both liqes; turn out.
Sponge Cake should be baked and tested just like Angel
Cake.

% Sco bottom back page.



MRS. PACE'S “LADY BALTIMORE CAKE" #
Onc-half cup of butter, scant 2 rounded teaspaonfuls of
1!, cup of graoulated sugar, baking powder

sifte Whites of 4 eggs
1 cup of cold water Flavor with !4 teaspoanful
3 even cups of Igleheart's of almond extract and

Swans Down Cake Flour, 14 teaspoonfui of va-

sifted three times before pilla, mixed

measuring

Cream the butter and sugar; add !§ of the water with

1 cup of the flour; beat thoroughly, and add second uix; =

of flour; continue beating; 1nto the last cup of flour §
the baking powder, and add as the others; then the n"u
of the water; flavor and then cut and fold in the stiffly
beaten whites very carcfully. This will make 3 laL:'ex:
12 inches square, or 2 layers 14 inches square. ge
cakes require a hotter oven than loaf cakes.

FILLING FOR LADY BALTIMORE CAKE

i 14 pound of figsi
i ether in the meat grinder, 3 pou g
13 po(-.:I;:dp:'ggus or English walouts nj }g sp:);\lnrd r:::sncxzsp
fake i of 2 cups of granulated st 3
hl":\l;‘:l:r bo\:l;ﬂ;gxglgg cggs. Boil sugas and wn:hr:o:;‘l:;r:
g ntly without stirring until it threads t:w:n e Epooel
Be )ths mixture slowly in the stiflly f‘amd‘ e
e s: beat while turniog oa the bot qu., ot
::he::g: u.n-xl of the right cunsxsrhen;yu:t:asnp‘;enm,! s
' t o rest stir the fr -
operthird ':r;ggml;gl‘r:c‘: the layers and on the top, ud.

the fruit ¥ . layers o
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over this spread U ite JS0E, 4 o bee

I:m:h:' l:y ﬂ%ﬁei’fﬁ’&‘ém Wistar's interesting story
SOuUf

of Lady Balumore. GoLD € ol

8 eggs ﬂljcu‘%sSwans Down Cal
5 ur
f?}kzu;' granuh:ed sugar 2 hosgng teaspoons paking

vder
1. cup butter P extract.
3 cup water 15 teaspood lem;:d" .
» sure, add bakiag ughly;
{hea med and sugar thoro

Sift flour 0B (00T butter ed butter &
ce UDESy froth; 84 thi8 DS, or, add walel
s s ehly » L) 2
be;;rszvmd e mo::*b“" &hd‘ |i,( ina silo-z;f:m’ it
lour, thea St tes. bz t as dif
?j,“.’,,ke'm 30 10, 40,908 uotil c_zlda‘f-‘“‘ out N ired.
taken (N;‘;:‘: Jayers with "
Canbe® back page-

WHITE LOAF CAKE

Good for ell layers—delicious a3 a loaf cake.
Whites of 8 cggs 15 cup water
214 cups Swans Down Cake 1) cup granulaied sugar
2 heaping teaspoons baking

o
2{ cup butter powder

B Cream buiter ond sugar; (warm sugar very slightly
if butter is cold; never warm butter) pour water on top
of butter and sugar; pour slightly whipped whites on tap
of water; (don't stir water in butter and sugarj then add
Swans Down Cake Flour and baking powder that has beeu
sifted together threa times; add extract; beat hard until
fine as velvet; pour into ungreased VAN DUSEN CAKE
PAN(see bottom back page); put in a slow oven; let it
raise to top of pan; then increase heat and finish baking
rapidly as possible without burning. Watch oven as for

gel cake; cool oven in same maunner; when cako is
done it will fee) firm under finger tip touch: don't bake
too dry. This recipe will be good for any layer cake;
divide recipe into two *VAN DUSEN CAKE PANS (sco
bottom of back gngel for layers and bake as directad; lay-
ers will he much lighter baked in this manner, Both loaf
and Iayers should hang in pan same as Angel Cake; see
that cake bakes under crust; cut out of pan when cold.

SPICE CAKE NO. 1

Two Bggs, whites of one
Two cups of brown sugar
One ¢cup sour milk
ne-half cup butter (scant)
2!4 cups Swans Down Cake
Flour

1 teaspoontul sodn

1 teaspoonful alizpice

2 teaspoanfuls clnnamon
14 teaspoonful cloves

!4 nutmeg, grated

Bake same as other butter cakes.

Learn more about Cake Baking. Send
for your free copy of Cake Secrets—see
bottom next page.



