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ed and reliable.
edients — grease with shortening or

S Or use non-stick baking spray

« For best results, use recipes that are test
e Prepare pans before mixing your ingr
butter then coat with flour, tapping out exce

with flour added.
« Tn most cases €288
« Always sift flour once
the flour so it easily incorporates into
« Measure each ingredient exactly.
and level off with the

« Measure dry ingredients in a standard measure cup
straight edge of a knife, for liquid ingredients use a glass measuring cup

placed on a level surface.
« Check eggs for freshness - it 18 wise to crack eg

before adding to your other ingredients.
« Preheat oven before you start mixing ingre
table oven thermometer.

accuracy using a por
« Place pans as close tO the center of oven as possibl

to circulate between pans.
o (ool cakes in pan for 10 minutes; then turn out on rack to cool.

« For perfect cookies, cool baking pans between batches.

and butter should be at room temperature before baking.
before measuring. Sifting removes lumps and aerates

batter.

gs into a separate container
dients and test oven often for

e. This leaves room for air




Chocolate Swirl Caoke &
with Chocolate Glaze i

1% cups Swans Down® Cake Flour 3 large eggs, at room temperature ¥
114 teaspoons baking powder 1% teaspoons vanilla i . ia ¢
2/3 cup buttermilk, at room temperature ¥ ?

5 tablespoons c0coa powder [ 2
;¥

.k
o 2 k. E;- by, o 51'
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-

1 teaspoon salt

10 tablespoons unsalte
1Y% cups sugar

Preheat oven to 350°F. Butter an 8
Sift together flour, baking powder,
minutes. Add eggs, 1 at a time, beating
alternating with buttermilk, starting and ending with flour
In a small bowl whisk together cocoa and % cup plus 2 tablespoons boiling water until smooth. Add [8
cocoa mixture o reserved batter and otir until combined. Fill the loaf pan by alternating large spoonfuls
of vanilla and chocolate batters, simulating a checkerboard pattern. Run a knife through batter in a o
k inserted in the center comes out clean, 45 to 50 minutes. |

circular motion. Bake cake until a toothpic
Kk 5 minutes then invert and cool 30 minutes. Drizzle glaze over cake.

Let cake cool on a wire rac

d butter, at room temperature
ottom with buttered waxed paper. | .'\.

and salt. Cream butter and sugar until light and fluffy, about 4 [
well after each addition. Stir in vanilla. Add flour mixture, [E
. Set aside one-third of batter in another bowl. K,

14 x 4 - inch loaf pan. Line b

Chocolate Glaze
3 ounces semisweet chocolate, chopped coarse

1/3 cup sugar
2 tablespoons light corn syrup

In a small saucepan bring 2 tablespoons water, sugar, and corn syrup to a simm
until sugar is dissolved. Remove pan from heat and add chocolate, swirling pan

Let chocolate melt in syrup 2 minutes and whisk until smooth.
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er over low heat, stirring
to submerge chocolate. [
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Frosting

Yicu .
23 tP shortening
ablespoons cream 2
Cream together sh | easpoons vanilla
. N . .
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Rasberry Cramb Coke TiFame
Cake:
214 cups Swans Down® Cake Flour ;‘A cups sourbcregm
1 teaspoon baking soda cups raspberries 1 teaspoon salt
1 teaspoon baking powder Crumb: ; 9 cups sliced and peeled apples (about 9 apples) %, cuppmﬂk
15 teaspoon salt 114 cups Swans Down® Cake Flour Fa 12 tablespoons unsalted butter, softengd. e for Baking 5 large eges
10 tablespoons unsalted butter, at room ‘(z%(;up packed !ight brown sugar L \{2 cup plus 11:3. rc‘:;) ;grllenda Sugar Substitute 0! 3 teaspoons vanilla
temperature easpoons cinnamon : teaspoon ci
1 cuppgranulated sugar 15 teaspoon salt N¥g] 2 cupsSwans D9wn® Cake Flour
3 large eggs, at r0om temperature 12 tablespoons unsalted butter, at room 4 teaspoons baking powder
1 teaspoon vanilla temperature ) ) )
. . o i h bine apples, 4 tables
Buttera 13 X 9-baking pan. Ina medium bowl sift together flour, baking soda, baking Prehead oven tO 350°F. Ina 13 X 9-inch glass baking dis combl_ne ﬂpp i
about 4 minutes. Add eggs, 1 ata cup Splenda, cinnamon, and 1% cups water. In alarge bowl combine our, g
: der, and salt. Add the remaining stick of butter and milk and beat over me
: our and spread batter over apples and bake

baking pow!

minutes. Add eggs and val

nilla and beat 2 minutes mMOre. P
35 minutes, OF U is golden brown. Serve warm

th lowfat yanilla ice cream-

Preheat oven to 350°F.
wi

t. Cream butter and granulated su;

powder, and sal gar until light and fluffy,
11 after each addition. Beat in van

time, beating we illa. Add flour mixture, alte
and ending with flour. Fold in 2 cups raspberries. Spoon batter into pan.

For crumb: Ina medium bow! whisk together flour, brown sugar, cinnamon, and salt. Cut in butter using two
knifes or a pastry blender until well combined and crumbly. Toss remaining cup of raspberries with crumb and
sprinkle over cake, covering completely. Bake cake until golden brown and a toothpick inserted in the center
comes out clean, about 55 minutes.

rmating with sour cream, starting
ntil cake 1
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Frait Topped
Drop Biscuits

2 cups sifted Swans Down® Cake Flour
215 teaspoons baking powder
3%  teaspoon salt

4  tablespoons unsalted butter
2/3  cup milk
14 cup sugar-free preserves

d flour, add baking powder and salt, and sift again. Cut
until combined. Drop dough from tablespoon onto
biscuit and fill with 1 teaspoon of

Preheat oven to 450°F. Measure sifte
in butter. Add milk and stir with fork
ungreased baking sheet. Make a well in the middle of each

preserves. Bake 12-15 minutes. Makes 22.

Tip: To prevent sticking, dip spoon in warm water when making well in dough.

an ;
Haking
g 00N .
‘?:a\zvg" | ke ¥
(easpoO® sat

. an
\ing A%
baocoa’ AKIng



2%
# cups Swans Down® Cake FJ
our

2 teas
Al poons bakin
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atter. Bake until go] tter the remainin
golden brown about 35g nuts,
’ minute

the ove i
rhanging foil, remove bars fr
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choco
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S. IlallSjeI to a wire rack to C
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/‘5‘4 Cbooda’re Pudding Pie

. al| serve it while its warm

00l completely. Using

cake and chocolate pudding.
lla ice cream or whipped crean.

;I‘ 1 cup Swans Down® Cake Flour 2 large eggs
4 tablespoons unsalted butter, melted and

ross between a
with vani

. . : 2/3 cup €0coa powder
1 cup(2 sticks) unsalted butter 1 tablespoon vamlla® / | teaspoon salt cooled
3t cups Swans Down" Cake Flour :’;59 | % teaspoon baking powder 2 teaspoons vanilla
e by 1 cup granulated sugar 1 cup packed light brown sugar

ned chocolate, chopped
15 teaspoon salt
3% cup whole milk

1% cups chocolate toffee bits

large bowl, stirring every 30

smooth after each addition.
ing sheet.

ungreased bak

coa, salt, and baking

milk, eggs, butter, and vanilla and stir into ;
nto an 9-inch metal pie plate-. In another h. ;

3 squares unsweete
114 cups sugar
2 large eggs

0°F. In a large bowl sift together flour, !/3 cup co

bowl whisk together sugar,

o flour mixture until combined well. Spread batter i
-{;‘ medium bowl whisk together remaining '/3 cup €ocoa, brown sugar, and 1% cups boiling
r

water. Pour evenly over batter. (This may ook strange at this point, but don’t worry. During
-4 baking cake forms on top and pudding underneath.) Bake until a toothpick inserted in the
center comes out with crumbs adhering to it, 30 0 35 minutes. Cool slightly and serve warm

with ice cream Of whipped cream.

| Preheat oven to 35
powder. In a medium

Preheat oven to 35 ave melt butter and chocolate in
seconds. Cool slightly. Add sugar then €ggs and vanilla mixing until
Fold in toffee bits. Drop 1 tablespoon dough onto

Stir in flour and salt.
Bake 11 -13 minutes. Cool completely- Makes 2 dozen.

0°F. In microw




i
;

No Roll Pizza Dough

| 2
1 teaspoon baking powder
115 teaspoon salt

14 teaspoon oregano

Preheat oV
powder, salt, oregano and pepper,
batter onto pizza pan and bake for

favorite toppings and bake an addition

is melted.
Topping S uggestions
Traditional Pepperoni Pizza
Approx 25 Ppepperoni Slices
15 cup Pizza Sauce
114 cups grated Mozzarella Cheese

cups sifted Swans Down® Cake Flour

en to 425°F. Lightly grease and flour round

Ya
1
2

teaspoon pepper
cup milk
large eggs

pizza pan. Combine flour, baking
mix well. Stir in milk and eggs until smooth. Spread
15 - 20 minutes. Remove from oven. Cover with your
al 15 — 18 minutes until crust is crispy and cheese

Zesty BBO Chicken Pizza

1% cups cubed chicken

15 cup BBQ sauce

14 teaspoon cumin

1 cup sliced yellow onion

115 cups grated Mozzarella Cheese
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Prdline Sweet Biscuits

10 tablespoons butter, softened 2!/, teaspoons baking powder
1 cup chopped pecans 3/,  teaspoon salt

15 cup firmly packed brown, sugar 25 cup milk

2 cups sifted Swans Down® Cake Flour

Preheat oven tO 425°F. Mix together 5 tablespoons melted butter, pecans and brown sugar.
Spray muffin pan with cooking spray- Put about 1 rounded teaspoon of sugar mixture
into muffin cup. Measure sifted flour, add baking powder, salt and sugar, sift again. Cut
in remaining butter. Add milk and stir with fork until dough is formed. Drop 1 tablespoon
dough over sugar mixture in muffin pan. Bake 12 to 15 minutes. Turn pan upside down onto
cookie sheet. Serve warm. Makes 12.
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s sugar

Syrup
p

up mapie syrup
2 iab\espooﬂs unsalted butter

A cup b\ueber\:'\es






