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SUGAR IN WAR TIME

THE SITUATION

Due largely to lack of ships the stores of sugar in the United States
have materially decreased. The largest part of our cane sugar comes from
Cuba, Porto Rico, and Hawaii, and while some beet sugar has been produced
.in the United States, it does not yet constitute more than twenty-two per-
cent of the total sugar used. The shortage in England, France, and Italy is
much more serious than in the United States, because of the greater distances
to be covered in the transportation of cane sugar, and because the beet sugar
industry in France, which supplied all her sugar needs and even allowed her
to export a little, was paralyzed at once at the beginning of the war. Ninety-
five percent of the sugar beet factories in France were in the territory first
occupied by the enemy in 1914 and 1015,

The amount of sugar used in the United States has been enormous, and
is increasing from year to year. A comparison between our consumption
per capita in 1917 and in former years is shown in the following table, and,
for further comparison, the sugar rations of the allies for the present year
are included. This does not seem to show a fair division among friends.

YearLy Per Carita CoNsuMmPTION OF SUGAR IN THE UNITED STATES
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RECIPES

n these recipes, substitutes for wheat flour—corn, potato, oats, barley,
rice should be used, as usual. Use muxtures found successful mn other C-

FFor fats other than butter, use oleo and vegetable fats, or with spiced
puddings and cookies, clarithed drippmngs from meats.

(GENERAL DIrReCTIONS For THE USE oF Sirurs IN BAKING

[t is possible to bake without using any granulated sugar. Corn sirup,
honey, maple sugar, maple sirup, and molasses will sweeten muffins, cakes,
and cookies. In using corn sirup, however, it 1s well to remember that it
contains some water, and 1ts sugars are less sweet than granulated sugar,
When using one cup of this sirup, the liquid called for by the recipes may
be reduced by approximately one-fourth cup. One cup of the sirup will have
a little less sweeten power than three-fourths of a cup of sugar. In the
very sweet cakes it is not satisfactory to use all sirup anfl no sugar. The
product is very gummy, and falls. However, one cup of sirup may be used
to one and three-fourths cups of flour with fair success. In some of the
following recipes three-fifths of a cup of sirup has been allowed to two-fifths
of a cup of sugar, since this is found to give very good results. J

The sweetening power of honey 1s practically equal to that of sugar
for cup. A little less than one-fourth of a cup of liquid should be subtracted
irom the recipe for each cup of honey used. Since honey is acid, soda should
be used, as with molasses, but it is seldom necessary to allow more than one-
fourth teaspoonful of soda to one cup of honey. GRS 9 ¥,

GRrIDDLE CAKES

1 cups flour (corn, rice, barley) 2 tablespoons corn sirup

3 teaspoons baking powder I :ﬁ PR € A

1 teaspoon salt 1 tablespoon fat
174 cups milk

Mix and sift dry ingredients. Add milk, sirup, and beaten egg, mixed tc
then add the melted fat. | LN NS

Griddle cakes made with sirups brown unusually well.

a

MUFFINS

2 tablespoons melted fat
2 tablespoons corn sirup
1 egg, well beaten

1 cup milk

Mix in order given. s *ﬁh’u‘-’ R SR

The batter should be a little stiffer than batter for wheat 1
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FaounNDATION (CAKI

(4 cup fat 2 CRERS . |

3/5 cup sirup 134 cups flour (barley, rice, corn)
2/5 cup sugar 2 teaspoons baking powder

1/3 cup milk 1 /16 teaspoon salt

Cream the fat, and mix thoroly with the corn sirup, sugar, and eggs.  Add dry i
gredients, mixed .md sifted together. Pour into an oiled pan, and bake in a moderate
aven for half an hour, |

Vanilla, almond, chocolate, or other flavoring, chopped nuts, or chopped dates, may
be added to this foundation. | |

Sirup may replace all the sugar. The cake will be of poorer texture, but a fair produet.

Steamen Puppina

{ cup fat ¥4 cup flour (rice or corn)
}} cup corn sirup . 1 /3 teaspoon soda

teaspoon salt
% cup graham flour 2/3 cup rasins, ligs, or dates

Cream the fat,.and mix thoroly with the corn sirup and egg. Add dry ingredients
mixed and sifted together, and the dned fruit. Turn into an oiled mold, cover, and steam
two and one-half hours. i

(FJINGERBREAD

1 cup molasses 1 teaspoon ginger
% cup boiling water - Y. teaspoon salt

| | cup flour (rbe, barley, corn) 4 tablespoons fat

| Kol x teaspoon soda 1 egg, well beaten

M '&tﬂﬂ-ﬂi Aﬂd q mg'redxmtl, mixed and sifted together. Add
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