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  editor’s note: Household Hints was published by a flour company sometime in the 1930s. The thrifty tips certainly reflect depression-era hard times. We found many of the ideas -- like using coffee grounds to sweep the basement floor -- charming and useful. For a few minutes, we pondered changing “housewife” to “house-people,” but decided to keep the book largely as it was first presented.




  for more information please address: gcpress.com




  A Few Words Regarding Flour and Baking




  The “Right” brand of flour is essential to successful bakings. If the “Right” flour and other reliable ingredients are used in connection with a practical recipe, you may be sure of bakings that will please every member of your family.




  Everything you bake with Not Bleached Flour has a really fine flavor—tastes so much better—pleases every appetite.




  That’s because the makers of Not Bleached Flour, almost alone, have never yielded to the temptation to “doctor” their fine flour with chemical bleaches. Flour, you know, is bleached merely to make it LOOK white. And even inferior flour, by clever bleaching, can be made to appear exactly like high-grade flour. But you can trust Not Bleached Flour. It is made from only the very choicest wheats, and comes to you in its natural state—in its natural color—with every bit of the delicious NATURAL wheat flavor. That is why Not Bleached Flour always gives you vastly better results in all your baking. Bread is never flat or tasteless . . . but always has a rich, wheaty flavor that only not bleached flour can give. Try Not Bleached Flour today.




  THE ALL-PURPOSE FLOUR




  Not Bleached Flour not only makes delicious bread and biscuits, but wonderful cakes and pies as well. When you use Not Bleached Flour there is no need for any other flour, no matter what you bake. Your bread is lighter and finer-textured; your cakes are fluffier and your pastries flakier.




  Moreover, with Not Bleached Flour you never have a costly or disappointing baking failure. It is milled by a distinctive process from a special blend of choice Northern wheats . . . just the right varieties to guarantee perfect results—every time—no matter what you bake—or when you bake.




  Helpful Hints in Baking




  The housewife will find that the success of her bakings will hinge largely upon recognition of the following facts:




  1. Always sift flour once before measuring.




  2. Use level measurements only.




  3. Use standard half-pint measuring cup.




  4. Fill cup lightly with a tablespoon, taking care not to shake down as this will pack flour. When heaping full, level by scraping off excess with a straight edged knife.




  5. This cup of Not Bleached Flour weighs 4 oz. and contains 16 level tablespoons.




  Every housewife is familiar with the old saying that four cups of flour or one quart of flour equals one pound. Now this is true only when the flour is sifted and filled into the measure very lightly, as flour packs considerably in transportation from the mill to the consumer.




  Temperature plays an important part in all cooking, and especially in baking. It is necessary for the housewife to watch and use temperatures the same as commercial bakers do. She will find this study of temperature in baking means just the one point between success and failure. In cold weather do not store flour in a place where it will chill and become so cold that this chill will alter the character of the baking.




  Oven temperature is important, and the housewife will find the following degrees right for baking:




  Slow oven—300° F.   Moderate oven—350° F. Hot




  oven—425° F.




  The best temperature for bread making is 400° F. Bake cakes in slow and moderate oven, jelly roll the exception; biscuits and muffins in hot oven.




  ‘Be Sure to Sift Flour Thoroughly Before Using.’




  Sweet Roll Dough
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  Soften yeast cake in liquid and add the % cup sugar and 2 cups flour. Place bowl in larger bowl of warm water and let stand until very light and bubbly. Blend salt, eggs, 1/2 cup sugar and shortening and add to sponge. Mix well and add the rest of flour. Let rise until very light. Knead gently and form as desired.
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