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Tcup aM-purpose flour............ Teup+2T cake floyr
1 cup cake ot 7/8 cup (1 Cup-2T1,) aM-purpose flour + 3 T. corn starch
1package active dryyeast,...,. 1(1/4 0z, Package active dry yeast, » 1/4tsp fast-actmg Yeast
or1(1/2 oz ) cake COmpressaq Yeast
1tsp, baking Powder........ 1tsp, baking soda + 1/ tsp. cream of tartar
Tcup honey ................................... 11/4 CUps sugar, or 2 cups Powdered g, ar+1/4 cup liquid
Tcup buttermilk or sour mil. ... 1T. lemon Juice or Vinegar pjys milk to Mmake 1 Cup;
stir and Je¢ stand 5 Minutes, op 1 cup plain yogurt thinneq With milk
1 cup whole DKoo 1 cup skim milk + 2 1 melted butter or Margarjne
i 2T, aM—purpose flour, or 4 tsp. quick Cooking tapioca
1oz, Unsweeteneq chocolate . 3T Unsweeteneq C0coaplys 1 1 i
Tcup Packed brown Sugar......... 1 cup white granulate
1large #99 s i




