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How to make
biscuit paste
BY MR: S. GALLOWAYOF THE

BETTER Baking BUREAU

Mr. S Galloway, leading Hotel Chet
baker and pastrycook offers you this
practical recipe and method for use
with Phosphate Baking Powder.

BiscuIT PASTE REMARKS
Vzlb. flour or Toz. flour and 0z The paste will give better results ifcornflour rolled in greaseproof paper or semi
1a teaspoon Phosphate Baking Powder. damp cloth and kept in cool place for
Soz. shortening- half an hour or longer: The paste will2oz. sugar (Castor or icing is best). keep for a day or two if kept in a cool
Vz or whole egg. place or in the flour. Will keep freshPinch salt for quite while if kept in frigidaire.
Sift flour and Phosphate Baking Powder Spices, etc, may be added dry, but
Rub in V/4 of the shortening. Cream cocoa should be moistened with hot
balance of shortening, salt and sugar water Thispastemaybe used formany
Add egg. Drop in mixture_ Mix all varieties of biscuits, fingers, tarts andrather lightly. for fruit pies etc

7 Siftflour andPhosphateBaking 2. Rub in shortening leave left-Powder. Addabout 1 oftheshort- hand on table. Rub right-handening: lightly across fingers.

3 Place balance ofshortening inbasin. Addsugarandsalt- creamwith wooden spoon or hand. Beat Addprepared flour to creamedin egg: mixtureandmixwholeratherlightly.

5. Turnmixture outon to floured
boardandrolltoabout4" thickness 6 Cutshapeswith biscuit cuttersor less. orknifeand bake inmoderateoven:
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