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Silverwood's  BUTTERMILK

Chocolate Buttermilk Cake

2 cups sugar 2 eggs

1, cup cocoa 2 cups sifted cake flour
12 cups buttermilk 1 tsp. soda

14 cup shortening Yo tsp. salt

1 tsp. vanilla
Blend 1 cup sugar with Y% cup cocoa and ' cup buttermilk
and put aside. Sift 1 cup sugar, blend with ¥4 cup shortening.
Beat in 2 eggs. Add alternately with 1 cup buttermilk, the
following (sifted together): 2 cups sifted cake flour, 1 tea-
spoon soda and Ya teaspoon salt. Beat well, add vanilla and
the cocoa mixture. Beat until blended. The cake may be
baked in a greased 9” tube pan at 350 degrees F. for 50 minutes
or in two 9” layer pans for about 25 minutes. Frost as desired.

Ginger Bread

1 cup buttermilk 1 tsp. allspice
2 thsps. butter 2 tsps. ginger
15 cup sugar 215 cups flour

1 cup molasses 4 tsp. salt

2 tsps. soda
Cream butter and add the sugar, molasses and buttermilk.
Sift flour, salt, soda, allspice and ginger and add to liquid mix-
ture. Mix well. Place in a well-greased loaf pan and bake in

a moderate oven.

Buttermilk Chocolate Cookies

1 cup brown sugar 1% tsp. baking soda
'» cup shortening Pinch of salt
2 eggs Ly tsp. vanilla
2 squares Baker's chocolate Y cup buttermilk
2%y cups flour Yo cup chopped walnuts

Cream shortening and sugar together. Add eggs and beat well.
Add flour, soda and salt which have been sifted together,
alternately with buttermilk. Add vanilla and chopped nuts.
Drop by spoonfuls on ungreased cookie sheet. Bake 10 to 12
minutes in 400-degree oven. Cool and ice with Dari-Rich frost-
ing. (See Dari-Rich page.)

use Silverwood's FRESH CHURNED

BUTTERMILK

Buttermilk Sauce

2 thsps. bulter 20 cups buttermilk
4 (bsps. flour 1 egg, beaten slightly
2 thsps. sugar 1 tsp. salt

1'% tsps. dry mustard ‘s tsp. pepper

Add butter to drippings left in skillet; add flour that has been
mixed with sugar, dry mustard and seasonings; blend thor-
oughly. Gradually add buttermilk while stirring; cook over
low heat until sauce is smooth and thickened, stirring con-
stantly. Stir some hot sauce into beaten’ egg; return to skillet
and cook 2 to 3 minutes more. Pour sauce into a well-greased
1%-quart cassero, add meat balls and bake uncovered in slow
oven, 300 degrees F. for 30 minutes. Serves 4.

Buttermilk Salad Dressing

Yy cup flour 2 eggs, or 4 egg yolks, well
1'% tsps. mustard beaten

2 tsps. salt 115 cups buttermilk

15 tsp. paprika 1, cup vinegar

2 thsps. sugar 2 thsps. butter

Combine the flour, seasonings and the sugar in the top part of
a double boiler. Add the eggs and mix, then add the milk and
blend. Stir in the vinegar slowly, mixing well. Place over hot
water and cook, stirring until thickened. Remove from the
heat, add the butter and cool. Makes 2 cups of dressing.

Buttermilk Cocktail

Mix together equal parts of buttermilk and tomato juice. Chill
and serve. For a slight variation use V-8 cocktail in place of
the tomato juice. A healthful drink with a real “Taste Thrill.”

Silverwood’s fresh churned Buttermilk contains less butterfat
than whole milk and the Lactic Acid content is a great aid to
digestion. Ideal, too, for the slim figure diets.
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