


The original use for versatile ARM & HAMMER®
Baking Soda was as a leavening agent in baking. Baking
Soda brings a uniquely delightful taste and texture to
the recipes in which it is used. You will find that baked
goods made with Baking Soda generally have a hearty
texture. The crumb is moist and tender, the flavor
delicious. For these reasons, recipes that use Baking Soda
as the leavening agent will always produce the highest
quality baked goods.

Baking Soda causes baked goods to rise by releasing
carbon dioxide gas, the same gas found in soda water
and ginger ale. To release the gas, Baking Soda must be
used with an acid ingredient. In order to preserve the
authenticity of the recipes in this booklet, we have based
them largely on the use of buttermilk, mock buttermilk,
or other acid ingredients such as applesauce or chocolate
as called for in the original recipes.

Nutritional content information has been provided by the
University of Delaware Department of Nutrition and Dietetics.
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INTRODUCTION:
A TRADmON OF BAKING WITH

ARM &HAMMER® BAKING SODA

In 1860, Church & Dwight Co. published one million copies of
the first edition of "Valuable Recipes," the first ARM& HAMMER®
recipe booklet. The demand was overwhelming. In those days, hot
breads were served with almost every meal. There was almost always
a full cookie jar and perhaps gingerbread or a freshly baked cake for
dessert or a snack.
Even with the increase in ready mixes, refrigerated biscuits and
frozen baked goods - and a decline in home baking - there continues
to be an interest in the Baking Soda recipes. People from all over the
country, who miss the rich flavor and delicate texture of soda-baked
breads and cakes, write to us asking for copies.
And now, almost 135 years after the publication of that first booklet, we
have revised our booklet containing many of the All-TimeFavorite
Baking Soda Recipes. In this edition, the ingredients in these recipes have
been updated to more closely conform to the increased emphasis on
healthy cooking and healthy eating, based on the U.S. Dietary Guidelines.
To us, healthy eating means consuming foods with a lower percentage
of calories from fat, a lower proportion of saturated fatty acids, lower
cholesterol and less salt - while maintaining the highest quality and taste
standards. An estimate of the nutritional content of each recipe is
included for those who wish to monitor their intake of these nutrients.
General information on how to modify your own favorite recipe to make

it more closely conform to the Dietary Guidelines is
also provided. The nutrient
content is calculated by using
the first ingredient listed when
replacement ingredients are
also provided.

As you try these recipes, we
think you'll find them to be as
delicious as the originals and

appreciate the nutritional
improvements.
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HEALTHFUL TIPS AND TECHNIQUES
Recipe Modifications and Guidelines
Simple, practical ways to reduce the amounts of fat (total fat and
saturated fat), cholesterol and salt in your favorite recipes:

• For a recipe lower in fat and/or cholesterol
vSubstitute margarine, oil or hydrogenated shortening (regular or

butter-flavored) when the ingredients are butter or lard.
vReduce the amount of oil, margarine, or shortening by J.A to 1/3,

For example, when the recipe calls for 1112 cups oil, use 1 cup oil;
when substituting shortening for butter, use % cup shortening in
place of one cup of butter; you can use less shortening because
butter contains approximately 15% water.
For best results, avoid the use of "Light"or "Low Calorie"
margarine. These products contain a higher concentration of water
and may result in recipe failure.

• Use nonfat or lowfat dairy products
For example, use skim milk and reduced calorie or nonfat sour
cream in place of whole milk and regular sour cream.

vSubstitute mock buttermilk. for buttermilk; an easy recipe for mock
buttermilk is provided for you on page 3.
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~Replace eggs with an egg substitute. Look for this product in your
store's freezer section and follow the directions on the package.
(carefully read labels for fat content.)

~Reduce the amount of salt by V2 to %.
For example, when the recipe calls for 1 teaspoon, use liz
teaspoon or 1,4 teaspoon; so you won't miss the salt, increase the
amounts of other flavorings in the recipe such as cinnamon, or
consider using additional flavorings such as lemon or almond
extract when appropriate.

~Substitute low-sodium cheese for regular cheese. This product
can be found next to the regular kind in the cheese section of
your store.

When your recipe calls for:
1 cup butter
1 cup oil
whole milk
sour cream
1 whole egg

Use these alternatives:
3,4 cuphydrogenatedvegetableshortening
213 cup oil
skim milk
nonfat or reduced calorie sour cream
1,4 cup egg substitute or 1 egg
white and 1t oil
reduce or leave out the salt and
increase other spices and herbs
or flavorings

buttermilk mock buttermilk (see recipe below)
Mock buttermilk is equal in acidity to buttermilk. To make mock
buttermilk quickly and easily, place 1 tablespoon lemon juice or 1
tablespoon vinegar (white vinegar makes a whiter product) in a standard
measuring cup. Fill to the 1 cup mark with milk (use skim milk for lower
fat). This mock buttermilk can be used with complete satisfaction in any
of your favorite recipes calling for buttermilk.

Basic equivalents in measures
Abbreviations
t =~n
T = tablespoon
c = cup

salt

Equivalents
1 T = 3t
1,4 c = 4T or 2 fl ounces
113 c = 5T + 1t
V2 C = 8T or 4 fl ounces
2hc = 10T+2t
% C = 12T or 6 fl ounces
1 c = 16T or 8 fl ounces

Fluid ingredients such as milk are measured in a standard ~ass or clear
plastic measuring cup (so you can see when the liquid reac es the
mdicated fillline) . Dry ingredients are measured in plastic or metal cups
of sizes varying from 1,4 cup to 1 cup with flat tops so you can run a
spatula across to level off the flour or sugar.
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TIME SAVING SUGGESTIONS

Here are some simple time-saving tips to help you prepare your favorite
recipes at home.

• Read the recipe all the way through - including the directions.
• Assemble all ingredients and utensils prior to measuring.
• Don't sift the dry ingredients together. Just measure all dry

ingredients into a bowl and stir with a fork to mix.
• To measure hydrogenated shortening, filla dry measure cup using

a rubber spatula, level off; to remove easily and quickly, hold
outside of the cup under warm water until the shortening slips out.
No waste!

• Buy nuts and dates already chopped.
• Use non-stick cooking spray to grease baking pan.
• Select recipes which can be mixed one day and held in the

refrigerator until the next day for baking. The recipes for Drop
Sugar Cookies and the Old-Fashioned Molasses Cookies allow
you to do this.

• Bake recipe ahead of time and freeze in an air-tight container.
When needed, warm in microwave.
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BREADS, ROLLS AND MUFFINS
Breakfast Muffms
These have a hearty texture, a
nutlike flavor and are a lowfat
alternative to donuts.
13,4 cups sifted all-purpose flour
2 tablespoons sugar
1 teaspoon baking powder
V2 teaspoon Baking Soda
112 teaspoon salt
1 cup buttermilk
1 egg, slightly beaten
3 tablespoons margarine or

butter, melted
Sift together flour, sugar, baking
powder, Baking Soda and salt into
large bowl. Combine buttermilk, egg
and margarine, add to flour mixture
and stir just until all ingredients are
moistened. Fillgreased 2\12 inch
muffin cups about 3,4 full. Bake in
4000 oven 20 to 25 minutes. Serve
warm with margarine or preserves.
Makes about 1 dozen muffins.

1 muffin provides:
110 calories
30% calories from fat
0.5 g saturated fat
19 mg cholesterol
210 mg sodium

Baking Soda Biscuits
Short on time? Make use of our
"TimeSaving Suggestions" and
make a batch now and freeze 'em -
then warm in the microwave and
eat later!
2 cups sifted all-purpose

flour
V2 teaspoon Baking Soda
V2 teaspoon salt
1,4 cup vegetable shortening
3,4 cup buttermilk
Sift together flour, Baking Soda and
salt into large bowl. Cut in.
shortening until mixture resembles

coarse meal. Make a well in center
of flour mixture; add all the

buttermilk at one
time. Stir to make
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a soft dough. Tum onto a lightly
floured board and knead about 30
seconds. Pat or roll to Yz-inch
thickness. Cut with floured 2-inch
biscuit cutter. Place on ungreased
baking sheet. Bake in 4500 oven 12
minutes or until lightly browned.
Makes about 12 biscuits.
1 biscuit provides:

115 calories
37% calories from fat
1.2 g saturated fat
1.0 mg cholesterol
120 mg sodium

Clover Tea Rolls
A delicious, unusually-shaped roll
that accompanies any meal or can
be enjoyed by itself.
2 cups sifted all-purpose

flour
1,4 cup sugar
3,4 teaspoon Baking Soda
1/2 teaspoon salt
1/3 cucupv~getableshortening
1/2 tpmilk
3 tablespoons lemon juice
Sift together flour, sugar, Baking
Soda and salt into large bowl. Cut in
shortening until mixture resembles
coarse meal. Combine milk and
lemon juice; quickly stir into flour
mixture to form a soft dough. Tum
onto lightly floured board; knead
slightly. Form into small balls about
the size of marbles. Put three balls
into each greased muffin cup (about
2lA-inch diameter). Bake in 4500

oven 15 minutes or until lightly
browned. Makes about 1 dozen rolls.
One roll provides:

140 calories
38% calories from fat
1.5 g saturated fat
o mg cholesterol
145 mg sodium

Irish Soda Bread
A low-fat classic to impress holiday
guests or to share with the family and
tum any meal into a special occasion.
What could be more perfect for
St. Patrick's Day!
4 cups sifted all-purpose

flour
1 tablespoon sugar
lV2 teaspoons Baking Soda
1/2 teaspoon salt
1 teaspoon baking powder
1,4 cup unsalted margarine or

butter-flavored
hydrogenated
shortening

1 cup seedless raisins
lV2 cups mock buttermilk made

with skim milk
Sift together flour, sugar, Baking
Soda, salt and baking powder into
large bowl. Cut in margarine until
crumbly. Stir in raisins. Add mock
buttermilk and stir to make a soft
dough. Tum onto a lightly floured
board and knead to form a soft ball.
Pat by hand on greased baking
sheet to 1lA-inch thickness. With
sharp knife score into 4 sections.
Bake in 3500 oven 1 hour or until
bread is browned and a toothpick
inserted in the center comes out
clean. Serve warm with margarine.
Makes 1 loaf. Cut into 12 slices.
1 slice (about W') provides:

220 calories
5% calories from fat
0.8 g saturated fat
1 mg cholesterol
240 mg sodium
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Old-Fashioned Com Bread
Quick and easy, this moist golden
bread is a year-round favorite.
1 cup sifted all-purpose flour
314 teaspoon Baking Soda
1 teaspoon salt
1V2 cups cornmeal
2 eggs, beaten
1V2 cups buttermilk
3 tablespoons shortening,

melted
Sift together flour, Baking Soda, and
salt. Stir in cornmeal. Combine eggs,
buttermilk and melted shortening.
Add the liquid ingredients to the
dry ingredients, stirring only until
smooth. Tum into a well greased
8 x 8-inch pan. Bake for 25-30
minutes at 425°. Cut into
16 squares.
1 serving provides:

110 calories
28% calories from fat
1.0 g saturated fat
28 mg cholesterol
200 mg sodium
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Cheese Bread
Uniquely flavored with caraway
seeds, this low-fat bread is perfect for
rounding out any meal or as a base
for a tasty sandwich.
3 cups sifted all-purpose flour
1% teaspoons Baking Soda
liz teaspoon salt
1V2 cups low sodium cheddar

cheese
2 eggs
6 tablespoons white

(distilled)vinegar, plus
skim milk to make 111z cups
liquid.

1/4 cup melted shortening
1 teaspoon caraway seeds

(optional)
Stir flour, soda and salt into mixing
bowl. Add grated cheese; mix well.
Beat eggs and add them to the liquid
and shortening; blend well. Stir in
caraway seeds, if used. Add all at
once to flour mixture and mix
lightly. Tum onto greased 9 x 5-inch
loaf pan and bake 70 minutes or
until done at 350°. Remove from pan
and cool several hours or overnight
before slicing. Cut into 12 slices.
1 slice (34") provides:

220 calories
11% calories from fat
1.4 g saturated fat
36 mg cholesterol
220 mg sodium



Cinnamon Raisin Coffee Bread
A delightfully sweet bread, just right
for starting off your day! Leftover
squares become portable and keep
you going at snacktime.
3 tablespoons butter flavored

shortening
l/Z cup sugar
21,4 teaspoons cinnamon
2vz cups sifted all-purpose flour
1/2 teaspoon salt
11,4 teaspoons Baking Soda
1/2 cup sugar
2 eggs
5 tablespoons white

(distilled) vinegar plus skim
milk to make 1 cup liquid

1,4 cup melted shortening
1/2 cup raisins
1,4 cup chopped nuts
Combine butter-flavored shortening
Yz cup sugar and cinnamon. Set
aside. Sift flour, salt, soda and other
Yz cup sugar into mixing bowl. Beat
eggs, add liquid, blend well; then add
shortening and raisins. Pour all at
once into flour mixture; stir until
flour is just dampened. Spread half of
batter in greased 8 x 8 x 2-inch
baking pan; sprinkle with half the
cinnamon mixture. Cover with
remaining batter and draw knife
through batter several times to
distribute filling slightly. Sprinkle top
with rest of cinnamon mixture and
nuts. Bake for 45 minutes at 350°.
Serve warm, cutting into 12 squares.
1 serving provides:

270 calories
34% calories from fat
2.3 g saturated fat
36 mg cholesterol
195 mg sodium

Banana Nut Bread
A perfect use for your over-ripe
bananas that will soon become a
tasty favorite for the whole family.
1 cup margarine or butter
2 cups sugar
4 eggs
6 medium or large bananas

peeled and mashed
4 cups flour
1 teaspoon Baking SOda
1 teaspoon salt
1 cup chopped nuts (walnuts

or pecans)
In large bowl, combine margarine or
butter and sugar. Beat until creamy.
Add remaining ingredients. (Mix
nuts in a small amount of flour
before adding.) Divide batter into 2
9 x 5-inch loaf pans. Bake at 1
hour at 350°. Makes 2 loaves.
Freezes well.
1 slice (%") provides:

270 calories
37% calories from fat
5.3 g saturated fat
35.5 mg cholesterol
220 mg sodium
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Dessert Gingerbread
Great as a dessert or a snack
especially when topped with 'sliced
fresh fruit or yogurt.
11fz cups sifted all-purpose flour
1 teaspoon Baking Soda
1 teaspoon ground ginger
14 teaspoon salt
1f3 cup vegetable shortening
1fz cup sugar
1 egg
1fz cup light molasses
3f4 cup boiling water
Sift together flour, Baking Soda,
ginger and salt. Using an electric
mixer, cream shortening until light
and fluffy in large bowl. Add sugar
gradually, beating after each
addition. Beat in egg thoroughly;
blend in molasses. Gradually stir dry
ingredients into creamed mixture.
Beat thoroughly. Stir in water. Tum
into greased and floured 8-inch
square baking pan. Bake in 3500

oven 40 minutes or until toothpick
inserted in center of cake comes out
clean. Cool in pan 10 minutes;
remove from pan and coolon rack.
Makes one 8-inch square cake. Cut
into 16 servings.
1 serving provides:

90 calories
43% calories from fat
1.2 g saturated fat
13 mg cholesterol
90 mgsodium
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Date Nut Bread
A delightful addition to a summer
fruit plate, this fruit-filledbread is
also super for mid-afternoon
snacking.
211z cups sifted all-purpose flour
11/4 teaspoons Baking Soda
14 teaspoon salt
1 cup chopped dates
2 eggs
5 tablespoons white vinegar
3/4 cup skim milk
1fz cup firmly packed light

brown sugar
14 cup vegetable shortening
3f4 cup chopped nuts
Sift together flour, Baking Soda and
salt into large bowl. Stir in chopped
dates. In separate bowl, beat eggs;
add vinegar and milk. Stir in brown
sugar. Add melted shortening. Pour
egg mixture into flour mixture all at
one time. Stir only until all flour is
dampened; then add nuts and mix
lightly. Tum into greased 9 x 5-inch
loaf pan and bake in 3500 oven 1
hour or until toothpick inserted in
center comes out clean. Remove
from pan and cool several hours or
overnight before slicing. Cut into 12
slices.
1 slice (3,4") provides:

270 calories
36% calories from fat
1.8 g saturated fat
36 mg cholesterol
150 mg sodium



CAKES AND COOKIES
Fresh Apple cake
Looks and tastes impressive and
makes a great cake for that school
bake sale or your workplace
colleagues.
34 cup egg substitute or 3 eggs
3 cups flour
1 cup oil
2 cups sugar
1 teaspoon nutmeg
2 teaspoons cinnamon
2 teaspoons vanilla
1 teaspoon Baking Soda
Ifz teaspoon salt
1 cup pecans or walnuts,

firiefychopped
3 cups apple, finely chopped

Reserve 1,4 cup flour and toss with
apples and nuts. The flour will help
suspend them in the cake batter.
Beat eggs thoroughly and blend in
sugar. Add flour and oil, alternating
each. Add Baking Soda, spices and
vanilla and mix well. Fold in apples
and nuts. Bake in a greased and
floured 10-inch tube pan at 3500 for
1hour. Makes one cake (16 servings) .
1 serving provides:

370 calories
45% calories from fat
2.7 g saturated fat
o mg cholesterol
140 mg sodium
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Brown Velvet cake
This historical favorite makes a
perfect cake for any occasion.
2 cups sifted cake flour
1 teaspoon Baking Soda
1,4 teaspoon salt
V2 cup vegetable shortening
1V2 cups firmly packed light

brown sugar
2 eggs
3 squares (3 ounces)

unsweetened chocolate,
melted

1 ~plus 2 tablespoons skim

1 teaspoon vanilla extract
Fluffy White Frosting (see page 15).
Sift together flour, Baking Soda and
salt. Using an electric mixer, beat
shortening and sugar in large bowl.
Beat in eggs until mixture is very
light and fluffy, stir in chocolate.
Combine milk and vanilla.
Alternately add dry ingredients and
liquid to beaten egg mixture,
beginning and ending with dry
ingredients. After each addition, beat
until smooth. Pour into 2 greased
and floured 9-inch layer cake pans.
Bake in 3500 oven 25 minutes or
until toothpick inserted in center
comes out clean. Cool in pan 10
minutes; remove from pan and cool
thoroughly on rack. Spread Fluffy
White Frosting between layers and
on sides and top of cake. Makes one
9-inch layer cake (16 servings).
1 slice (without frosting) provides:

280 calories
32% calories from fat
1.8 g saturated fat
27 mg cholesterol
120 mg sodium
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Red Devil's cake
Its delicious flavor and rich
mahogany color make this a favorite
for birthday cakes.
2 cups sifted flour
11,4 teaspoons Baking Soda
1,4 teaspoon salt
V2 cup margarine or butter
1 cup sugar
2 eggs
2 squares (2 ounces)

unsweetened chocolate,
melted

113 cup buttermilk
1 teaspoon vanilla extract
1f3 cup boiling water
Quick Fudge Frosting (page 15).
Sift together flour, Baking Soda and
salt. Using an electric mixer, cream
butter until light in large bowl. Add
sugar gradually, beating after each
addition until fluffy. Beat in eggs;
add chocolate. Combine buttermilk
and vanilla. Alternately add the dry
ingredients and liquid to chocolate
mixture, beginning and ending with
dry ingredients; beat well after each
addition. Blend in water. Tum into 2
greased and floured s-inch layer
pans. Bake in 3500 oven 25 minutes
or until toothpick inserted comes out
clean. Coolon rack. Spread Quick
Fudge Frosting between layers and
on sides and top of cake. Makes one
s-inch layer cake. Cut into 16
servings.
1 serving (without frosting)
provides:

180 calories
40% calories from fat
2.3 g saturated fat
27 mg cholesterol
185 mg sodium



Lemon Loaf cake
Serve frosted as an appetizing dessert
or plain as an accompaniment with
fruit.
2 cups sifted cake flour
1/2 teaspoon Baking Soda
1,4 teaspoon salt
1/2 cup margarine or butter
1 cup sugar
2 eggs
Vz cup milk
4Vz teaspoons lemon juice
1 teaspoon grated lemon peel
Sift together flour, Baking Soda and
salt. Using an electric mixer, cream
butter until light and fluffy in large
bowl. Add sugar gradually, beating
after each addition. In separate bowl,
beat eggs until thick and lemon-
colored. Slowly beat eggs into butter
mixture. Combine milk and lemon
juice. Alternately add dry ingredients.
After each addition, beat until
smooth. Stir in lemon peel. Tum into
greased and floured 8-inch square
pan. Bake in 3500 oven 45 minutes
or until toothpick inserted in center
comes out clean. Cool in pan 10
minutes. Remove from pan and cool
on rack. Makes one 8-inch square
cake. Cut into 16 servings.
1 serving provides:

160 calories
36% calories from fat
1.5 g saturated fat
27 mg cholesterol
140 mg sodium

carrot cake
This cake has it all- colorful
orange flecks, a chewy, nutty
texture and moistness.
2 cups flour
2 teaspoons baking

powder
11/2 teaspoons Baking Soda
113 teaspoon salt
2 teaspoons cinnamon
2 cups sugar
1 cup oil
1 cup egg substitute or 4

eggs
2 cups grated carrots
8 oz. can crushed

pineapple, drained
Vz cup chopped nuts
3Vz oz. can coconut
Sift dry ingredients together in
a large bowl. Add sugar, oil,
egg substitute and mix well.
Add carrots, nuts, coconut and
pineapple and blend well. Bake
in io-mch tube pan at 3500
for one hour. Makes 1 cake
(16 servings).
1 serving (W' slice) provides:

340 calories
49% calories from fat
4.2 g saturated fat
o mg cholesterol
250 mg sodium

12



Sour CreamPound cake
Perfect alone or with fresh fruit and
maybe even yogurt-your choice!
And you can always freeze some
for later.
3 cups sifted all-purpose flour
1f4 teaspoon Baking Soda
Va teaspoon salt
3 cups sugar
3/4 cup butter flavored

shortening
lV2 cups egg substitute

(equivalent to 6 eggs)
1 cup non-fat sour cream
V2 teaspoon lemon extract
1 teaspoon vanilla extract

confectioners' sugar
Sift together flour, Baking Soda and
salt. Using an electric mixer, cream
together sugar and shortening until
light and fluffy in a large bowl; add
egg substitute gradually, beating
after each addition. Stir in sour
cream and extract. Gradually mix
dry ingredients into egg mixture
until completely blended. Tum into
greased and floured to-inch tube
pan. Bake in 3500 oven 1 hour and
25 minutes or until toothpick
inserted in center comes out clean.
Remove from pan and coolon rack.
Before serving, sprinkle with
confectioners' sugar. Makes one
to-inch tube cake (16 servings).
1 serving provides:

330 calories
29% calories from fat
2.6 g saturated fat
o mg cholesterol
80 mgsodium
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Drop Sugar Cookies
An excellent "make today, bake
tomorrow" recipe. Keep some in the
freezer and warm in the microwave
when the urge for homemade
cookies hits you.
2V2 cups sifted all-purpose flour
1f4 teaspoon salt
112 teaspoon Baking Soda
3/4 cup butter flavored

shortening
1 cup sugar
1 teaspoon vanilla extract
1f4 teaspoon almond extract
1/4 cup egg substitute or 1 egg
2 tablespoons skim milk
Sift together flour, salt and Baking
Soda. Using an electric mixer, cream
together butter and shortening in
large bowl; gradually add sugar and
continue beating until light and
fluffy. Beat in vanilla and egg. Add
flour mixture and beat until smooth;
blend in milk. Drop by teaspoon
about 3 inches apart onto greased
baking sheets. Flatten with bottom of
glass that has been dipped in sugar.
Bake in 4000 oven about 12 minutes
or until edges are lightly browned.
Coolon racks. Makes about 5V2
dozen 2-inch cookies.
1 cookie provides:

50 calories
45% calories from fat
0.6 g saturated fat
o mg cholesterol
15 mgsodium



Old-Fashioned
Molasses Cookies
Grandma's old-time favorite that fits
a parent's busy life style. Combine
with our Fluffy White Frosting to
make a cookie sandwich.
4 cups sifted all-purpose flour
2 teaspoons Baking Soda
2 teaspoons ground ginger
1 teaspoon cinnamon
l/S teaspoon salt
11/2 cups molasses
2/3 cup butter flavored

shortening
l/3 cup boiling water
Sift together flour, Baking Soda,
spices and salt. Combine molasses,
shortening and water in large bowl.
Add dry ingredients to liquid and
blend well. Cover and chill several
hours or overnight. Tum onto well-
floured board. Using floured rolling
pin, roll to ~-inch thickness. Cut
with 3Yz-inch floured cookie cutter.
Sprinkle with sugar and place on
ungreased baking sheets. Bake
in 375° oven 12 minutes. Cool
on racks. Makes about 3 dozen
3Yz-inch cookies.
1 cookie provides:

115 calories
12% calories from fat
0.5 g saturated fat
o mg cholesterol
55 mgsodium

Crunchy Chocolate
Chip Cookies
A chocolate and nut combination
that everyone will really love.
21,4 cups unsifted flour
1 teaspoon Baking Soda
1 teaspoon salt
1 cup softened margarine or

butter
cup granulated sugar
cup brown sugar, packed
teaspoon vanilla extract
eggs
cups (12 oz.) semi-sweet
chocolate chips

1 cup chopped nuts (peanuts,
walnuts or pecans)

Pre-heat oven to 375°. In small
bowl, sift together flour, Baking
Soda, and salt. In large bowl,
combine margarine or butter, sugars
and vanilla. With electric mixer, beat
until creamy. Beat in eggs. Gradually
add sifted dry ingredients. Mix well.
Stir in chocolate chips and nuts.
Drop by rounded teaspoons onto
ungreased cookie sheets. Bake in
375° oven 8 minutes or until lightly
browned. Makes about 8 dozen
2-inch cookies.
1 cookie provides:

65 calories
47% calories from fat
0.5 g saturated fat
4 mg cholesterol
55 mgsodium

3f4

3,4
1
2
2
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FROSTINGS
Fluffy White Frosting
An ideal frosting for almost any
cake, especially because it is low in
fat, cholesterol and salt.
3A cup sugar
1/3 cup light com syrup
3 tablespoons water
3 egg whites (l/3 cup)
1 teaspoon vanilla extract
Combine sugar, syrup and water in
small, heavy saucepan. Stir and heat
to boiling over medium heat. Boil,
without stirring, until mixture
reaches 2400 on candy thermometer
(soft ball stage). As syrup boils, beat
egg whites with electric mixer until
stiff. Pour hot syrup very slowly into
egg whites, beating constantly. Add
vanilla and beat several minutes or
until stiff. Makes enough for an 8 or
9-inch layer cake.

1 serving (frosting for 1/16th of
cake) provides:

55 calories
o calories from fat
o g saturated fat
o mg cholesterol
15 mgsodium

Quick Fudge Frosting
If you like fudge, you'll love this
chocolate frosting on your next
white or chocolate cake.
1/2 cup granulated sugar
2 tablespoons unsweetened

cocoa
2 tablespoons margarine or

butter
lA cup milk
1 tablespoon light com syrup

Dash salt
l/2 to 2/3 cup confectioners' sugar
l/2 teaspoon vanilla extract
Mix granulated sugar and cocoa in
small heavy saucepan. Add butter,
milk, syrup and salt; heat to boiling,
stirring frequently. Boil 3 minutes,
stirring occasionally. Cool slightly.
Beat in confectioners' sugar and
vanilla; continue beating until thick
enough to spread. Makes enough

for 8 or 9-inch square cake.
1 serving (frosting for 1116th of

cake) provides:
50 calories
14% calories from fat
0.2 g saturated fat
o mg cholesterol
25 mgsodium
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KITCHEN CLEANING TIPS

You've always relied upon ARM& HAMMER®Baking Soda to be
pure and natural. For over 145 years, there's been no more trusted
or versatile product in America.

Baking Soda Is A Natural For Cleaning Food Preparation Areas
of course, you already know ARM& HAMMERBaking Soda
is an effective leavening agent in baking. The purity of natural
ARM& HAMMERBaking Soda makes it ideal for cleaning and
deodorizing surfaces that come in direct contact with food. And the
fine, soft Baking Soda crystals also make it perfect for scratchless
cleaning. Just sprinkle ARM& HAMMERBaking Soda onto a damp
sponge, wipe and rinse. Clean everything from countertops and
coffeepots to microwave ovens, food containers and silverware!

Scratchless Cleaning
ARM& HAMMERBaking Soda crystals are harder than food residue
but softer than the surface they clean. So they can safely remove
dried-on and burned-on food from surfaces where you wouldn't want
to use abrasive cleaners. It simply doesn't scratch non-stick cookware or
stainless steel! Just pour enough ARM& HAMMERBaking Soda to
cover the area. Then dampen the surface and let soak for an hour
or so (or overnight). Rinse well with warm water or wipe clean with
a damp sponge.

Grease-Cutting Cleaning
You'll also find ARM& HAMMERBaking Soda granules are water
soluble and make an effective grease cutter for all kinds of uses, like
greasy pots and pans, stovetops and reflective surfaces (remember-
it won't scratch like other cleaning products sometimes can).

Deodorization
Because of its natural deodorization properties, ARM& HAMMER
Baking Soda safely neutralizes and absorbs odors around the kitchen.
Just pour wherever you need it- garbage pails, dishwasher (between
loads) ... even down the drain or disposal to freshen and degrease.
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