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The ohject o this thests is to try to A2termin~ hy experiment.
the nature of the rrious r« “erials comnhine in ¥lour fRixtures

«nd some of th» rousons for thoir us.:. the roterials we sholl

ats

hicves £t ool with will,o* course,inclu“ne: hutt r, surir, erecy

tlour, =ilk or witer, ono scom: means of licht ngng.

.
Ve,

Acicde *rom tnir matriti--o v v, ocore gonm to he 1is2d in

h]
flour rixtnres (1) to thic i ny their prop rty o* coaeculation

and (2) vheorn o in the heoten tor~ to integduce air to ooy

st in th~»

lirhtonina procrss;

Coapuliztion:i- T alhurmon je consealet A4 in two wove, (1) wy oiction

of in ceold, nnad (2} hy Rty This 1o foowhnt

t:l~e plisc in

cookinrm, Tro heoins to coarulote i- hot wotor ot 1209 W

R

4

s0ftly coiigulat-A .t 170° . - cocrecsonfing to tnot soft-hoilec”
stig - &nd becomes very nort ond tonch wt 1009 ¥. In eust: rc
which is r=clly woter + wirious ¢oli”ae and soluble moterials, the
mixture co.ts the spoon it 17.0T., corresponcinc to about the
170° F. stoeo in woter,

™ . e

vy “or introcuction of aire: - T::;*rv:_cj are he  tox to intre-

oo B SR 2 . - : . 3
wen aar which, upon the @ pwlici.tion o* Meat, cxnands e tias

roie»s”? thr riixture into which the honten erea fre intro~uce~. T

[

trind the followins oxperirent to ~obtrorire the

r-lation o hout

ind cold to the tirme peqgquir d to et in cee gtife,

foo) Wirm oemc o on oo owar pliote,Ront or i oW oer plac2,- it tock

save ee, 3 v 4 ~ . - FPI .
soveral minutes A vuas not th o owary stifT,

103471



() Co'd ~rg on cold ul te Dlqu” 0. ie~ nd heoten - hecame stiff
irmedicztely. Aee 0f eco in both cuw:s the sama.

Arioth:r ~eronstr:tion of this sire principle roy be seer in th
follewing expeoriments concernitg the solubility of - lbumen in wi -
ter.

(1). FEre albumen plus cold witor, While the albumen weas certainly
foun® to b scluble to som= ex*=nt in th cold watrr, v=t the al-
huniin scon hes oy to Wiirden.''ris shows the aetion of colA.

(2) Eep alburrn plus luke-warm water, The olburmer wns fourd to be
ruch more solubhl? thor ir (1).

(3) Egg wlbunienplus Lot water The olbumen immediately began to ce-
tgulate, thnus givine no opportunity‘for dissolving.

Trom these two experiments I deem it conclusive that colsd has
& hardrnine action upon the e~ wiille a low d~grzs 07 heot has
th opposit: effect, In the case of the beuten egeo,thon, the cold

doubtles: c.us»d th? bhescton albumen to become wnd renwein stiff
whil2yon the other h.nd,th” heut applie? caus:d it to hecome soft
and toneless,

Ag2 of thie e~~i-  The rost notizable dif"arence hotweon an ol7d
wnd o feesh ecos Lo -~y minds, ic in the taste, T found that an
old erg could not b~ bLeuten to so stiff a froth as a fresh one,

atse thivt £ meringu» wios coarser in toxture anf hroke Adown more

quickly. On *h~ oth~2c hand, T also found a v-ory Progh orx,a ©0ow niin-

utrs 017, incLpubl: of mkins . 3tiff merincue, The rouson for this

N v K & b o o 1+
fregly ppy secens to h2 the prooenes of tnne

peculiarity of & —wory

eni—al hect in the ~om, for 17 the new cer o is imne”iot -ly cltille”?



on iz~ or other col”d me~fiun, it wi'l b2 Toun? tu hicoue perfretly

Stif? ufter heating, The specific wetion of & low Aeprne of hient

- [
hue already boen mentioned., An egs ahout twenty-four hours old

o

oot th? hest eesults,

Tiroaoin 2ier- Recipes Tor coke inrariabhly state thet for the
host reasnlts the erc -ust hetwwell heaten??, usually separately,
Sirc” in wixing thn eerms witlh the othar ineredients, thi= air celles

nust almoat of necosuity be brokern down, it is Aifficult to

why this shonl? L so. Trow wy experim nts T found that it mase no

Aiffeprence in the degree 0° lirhtnne:

2]

v 0f the cake,thetherr thn ooon
were beatan at ll, togeth - or soporictely,whinrn oither the whole
A e usa@,otznﬂr*ly th» whitnsJor th» yolks only. When onrly

the whites weree us 7, th? texture o° th» cul? wis a veny little
;o Tlak¥ wien th? epr was booten than when it was not., Wh'n on-
1y th: whit~-g «re used the c.'m2 i35 mor:» adnlicat -y whaen only the

44

vyolls, it is ricice. I Tount thiot o cuk= could stund wmer: white

res

ct

of ecm to o constunt amount of sugore ot butt oo without becouins

chj:etionibly empry th.t it eould yolks alona, If one desire

boat the ewas, thie ¢l nust not b stirred after the be ten 27os

27 2

s adaed for pensons previously stated, By much stirrine, o colie

Yezgomes finer eriined ind Tlakier hut is lirht and dslicite with-

out it,if proprrly mix-3

SToin 2o0’ivsi- Some cookMy regipes cill for coc others Ao

not., In «irrc-r or nolacr cooliies, I foun” 4hi.t t- pre wis no

SRS O

N Y LR R IR TSN ~ AT <3 s 4 vy
Tifrrecner ia tioste vy this teoatoert of oo wiilc in white aupor

o

200%is th-vre wis, I mroupead iy wor uni~oy tiree heods and notn?






“Le following points unsoe »rcnid
(1) Coo¥ins in which & piven crount of oo v used, nixed so€t

uan? rolled /8 incl. thick, Wee2 of oraintry texturs ind crisp.

b

f.) Coockli=s tr-ute” shme os (1) Yt with om> omitted, VWer~ much

Leopder thnr (1) when cool,spr.ic? ont cousider . bly in balius anAd

)
'
1

weorr e oconssquently thircier in Alomet o owhen “one,

(3) Sam» as (1) but with double the wmount of ecr, They hao? lost
th~ clu.rectoristic cooky toste - wee~ of clossr texturs, much
thiick~r in diameter, The eoc seemed to hold the dourh torethier o
tic.t it woild mot eprend out., Whon o rore flour tion the ahow» was
us~d the cooins wor: ju 7 inctond o crisp :rd short.I preservad
camples of th? ihove thrte ~upriments in a tioht “in hox, for oo
twio monthe aq? tastsd th aeciiin for thve action of th= eep, T
found th..t those without eag Li.” brcons soft,very gliile wnd un-
palatebhle; thos: withh th nermal wwouount of cgm we:r2? not noarly so

goft un” weyr: of fuir Flavor; thoso withi th» most eop wepr~ in tho

P—
.

h st ceontiticr of

Tourhiricvs of Aneg:l's Tood,
Aneal's food should he soft 'nd moist,y=t we 0%ten finAd it

tourh and sogoy, I tires to “ind t'» roason of this, T cane to
thi» conclusion th © it was especiclly escontial to use onlv the
vory host meterials in the cake snd thit thosa “our points wers
~specially to »e notoAr (1) th~ “rashness o0° the erps, (2) the
chi r:ct2r of th~ flour, (3) ci® in mixine,in? (1) a propor owv~n
temper.o.ture, The nechgrity for frresh e~r will b sonn from the

£

wet that thoree is no bikineg powi~p or othiey chonic:l ricans of






Ivevavine used . Tt is w7’ 1icght entirely b the phirsicl ction
0of th2 expansion of th=e cir,confinad in th» honton ecopms, by Lent,
It is of prime inportanc: that only PASTRY PLOUR b used; by nu--
mirous trixls, I found when =wvecy oth”r precaution and cuare was

teken but patent flour usaed, th.t th? cake was invariably of &

A

tours', hread-lite chiorector, This wias true even when smidler
(rmounts of this flour wers us:7 than wes calle” for in th~ recipe.
I thousht thnt thits fict misght be Qipluin“d'by thie diffrereencn in
the weimits of tie two flonurs. Tne gluten flour beine heavier:

th:on th> pestrey or stirczh flour, would not allow th~ confined air
to 2xpand &8s much @5 it would weire nastry flour us~d,an” we woulrd
constquently havre a sticky,glut mous mass vithout suf®icient

meins of lirhiteonine it. The mixine is &lso importunt.ThG air colls
st not b2 bLrouwen “oun,vot the flour ind sug r must he well
hWlonded witl the ecr and not Adistributed throuch the nmixturs in
putchies, To mix corrnctiy, T Fognd it & roco” plan to hout the su-
car in witn th» eos-brater «rns to fold in th~ flour with & spoon.
H2xt to the chiracteor of the flour, it so2ns to me thit the temper-
aturc of thes ov'n 1s of first inportanc:., IV must not be so hot

as to ciuse in =diate coasulition of the eoy und tihris prevent

th corfined air from expoandine, and yet it mist ho of a teraper-

iotuire sufficiently hish to ~xpand the rir ~nourh. T ‘ound thi. t
thi= hest way w.s to put the ci%e into nn ovwen too ¢»nn1 for ordi-

nary cookine, thir t of th: first stige of the soft coarulation of”

ecr, 1300 = 1350 F s ths h-ut should then we incrras~? vopy greA-

ui:lly for about an hour until for th- lost teon ninutes thn tom-



pretur? is about £.097, This proesss pives the desirehle Aolisoto

hrown color but no crust.

Length of Tim~ That & Baking Powser Mixture Cen Stind DLofore
Lakine,

Relotir: to this question, I ne”» tiio followine =xperiments:
(1) Bakine powi~r plus cold Wuteﬁisivrs no visuil effoprvrescence
Yt o Faint sount of escupine gios is hedred,

(2) Buaking powd~r plus worrm watorgois:s « cecitd effepvescencr,

In accord: iz ith the results of theaes two experiments I proceerd-

fa)  Let oo bokine powdor mixture stind in o woarm kitzshen ahont
thre2 «nd o hilf ‘ours; thrn, «ftepr removing the dried crust,
Hirad it, It 217 not rise ot nll,

(b) Let o biliing powdepr mixturs stand out of doors at 30 ¥, for
siane length of time e (a). Thes thaw~d it out quickly ond bilked,
It ros” neaprly as light as thi:t buked at once:,

I conclud~d thiet not the were wetting but some hrit ot least
w.s neeescary for t'o liheratisn of the pas. This ciome filct is
shovn in dourhnuts «rnd cookies, which usvally hive to st.nd some
fime hefore cookinm,

Surir in Cike,
fronulated suegiar g o thic%er,mor” shinine, suenry crmst, anA
coarsaer toxtur: thin 4id confrction~r's suncir; it i 1lso seaound to
have o tencency to help the mixtur~s to sepernte when the milk woe
LA

[

sA,which mev ccecount “or tl conrser textur~,






Action of So”u in Cootion,

O s is liverited “ror cookins soda hy an wcid,heonas when

sodi. and molavaers, sodu ot cour milk,~tao., o0 ¢cnlla? fop we oon

reccdily e the poooson., Bat it ey e ohoreprnd thiit wods in ennill

quimtiti~e is oft n c¢ill=2? for in virious ricip s Tor cookies . nd

vofers whiore ther: iv no wcid inepr2dient used arnd in which we can-

rot «czount for «ny profuz:s by chemic..l reoction in th? process

of cookire, "hit thr is the especial vilae of the sodn in suach
recip~2? W2 know Trom chemistry thiet carbonates are hroken dow:n

hy heit ws well as by ..ci's. So,thinking th-t cog o5 mirht he

Formad

form anAd nsed s o leaverdine cpont - hv o the mepe heat employed

in the procest of cookineg - T re " the followine experiments:

(1) sod- plus dold wntﬂréri"‘s no visul ef¢ prescenze,

(£) SoAi. plus boilins witieryaives riopld vfrvagcence,

ATtor(2) hed hecone quiet cnd the sodi hod entirely fissolv-d, T

whfed owovepy £y drone of reuk neid;y ripid effeprvesconc? cein

too plice wnd last? while sover:l larsnr pcrtions ov acid wors

w04, This proved to ne thot the mer2 heit of the oven would not

libsrat ~riough S0, eis to account Tor the us: of sodi 8 o leuw= )

-

enine Ag nt, especinlly considerine the small quantity of soda
used nd the licree quantits o dourh. T then tried several of the
recipes of the nature mention2d, I na” 2 two measures of cuach,in

on: of which I usged thir soda and in the other fid not. I *ound

-
—~
—
+
(=
+
—
~-
-~
—
—
Q

nsegythe two wore equally licht but that when the

cofi. Wi us:A they wore epigp,crumhly on” ecocily hrokenjthet in

c*
oy
9
n
o
Q

gond case, th v wepre net crisp,hut heoe” - as if too much
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