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USE OF HULEMADE SWEET POTATO SIRUP IN THE HOUSEIOLD,
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From the Fxpirimental Ni'tchen, Siaies Relzticns Service
P U. & Department of Agricultws,
CEWERAL DISCUSSION OF COCKING QUALITIES,
We find that this sirup can c¢ften be swstituied for wmolasses or other
sirups in ordinary recipes, but only with certiain modilications,

1. It is somewrat lackirg in acid, in comparison with cane molasses, and
cannot be used with suda as trs sole deperdence for lieavenirg, in a batter or
dowgh., Also its flavor is improved, for many if not for alli purposes, by thke ad -
dition of a small amount of acid, e. g., 1 to 3 teaspoons vinegar to 1 cup of the
sirup. OSpice may be used instead of acid, whkere flavor is the only consideration.

2. In flourbatters ard doughs, such as cakes and girger bread, wken used
in tre same proportions as molasses would be, it has a terdency to make in the
crutb part of the cake, a guuny, tenacious prodvct lacking in lightress. Even
when a much larger propoction of flour than usual be added, this terdency is not
altogether overcome. If is oflea necessary, then, to reduce the amount of sirup
used in thke batter, ard to add acid or to use more baking vvwler, That is to
say, the treatment of sweet putato siruvp in baking is inisrmediate betwsern that
which is appropriate for molasses and that apprupriate for glucese ard otler
sirups.,

3. The crust which forms on a flour batter has a peculiar carGy-iike
crispness which is an especial advantage in {le makirg of ginger smnaps ard crisp
cookies, This is, however, a distinct disadvantage to tke cup or layer cake,
which must burst thrcugh this early-forming crust in order to rise at all; be-
cause the crust forms before expansion due to leavening is complete.

4., This sirup is especially delicious in any product where a caramel

flavor is to be developed by brownirg, whetler it be candy, puddirg, custard,
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pie, icirg for cake, sweet sauce, bakscheans, or vegetable glaze.

5. Needlsss to say it is highly acceptable as a teble sirup, Most per-
soms whose opinion we have asked, 1%zed the untreated sirup with pan cakes, frit-
ters, etc. But in case you netice an & jectionable "sweet potato taste", or if
you cdesire a higner flaver, csramslize the sirup by cookiig it for a few minutes
at the boilirg point in a smooth saucepan over tke direct flare, until it begins
to stick to the pan and brown; toen add enovgh hot water to bring tke sirup to
tie desired consistercy. Basier still, add caramel {caramelized swgar) to tke
sweet potato sirup, to suit the taste.

A little acid, perhaps a teaspoonful {or two or three) of vinegar to tite
cupful of sirup, is anotlsr addition which lerds variety. Both acid ard car-
ame lization may be used together, as the two charges in flavor combine well, pro=-
ducirg a sirup very much like tkat of a cane sugar molassos of high grade. Also
carapelization is much easier if acid has been added previously.

Eitrer the caramelized sirup; or the acidified-and-caramelized sirup, may
be used in cooking to advantage., In the recipes which follow, we shall desig-
nate the untreated sirup simply as "“sirup”; thke caramelized product as “"caramel

sirup"; the acidified-ard -caramslized product as“potato molasses".
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RECIPES IN VHICH SWFET POTATO SIRUP
5 EABL SUCCESSIULLY USEL,

1. Molasses Taify with Sweet Potato Sirup.

1 cup sirup (mearly 12 ounces), 1 teaspoon vimegar. Gook together

ebout 10 minutes, or until a hard ball is formed wien dropped into cold water,

Pour out onto greased pan or sieb. When cool enough to hawdile, pull,

This taffy had a nice flavor, ard seemed less sticky than does a sugar

or molasses taffy.

Tkere is no dowbt tkat this sirup could also be used to advantage in
makirg caramels, hard or soft peanut candy, Divinity fudge, etc.

2. Girpgersnaps.

. /
eup sirup 3/4 teas

+ j poon salt
i Cup Tat 3 tb leepoor girger
# teaspouvn suda 15 oup flowe

Heat sirup to boilirg peint, pour over fat, add dry irgredients sifted

toge ther, Chill, roll thin, cut with cooky cutier, baks in moierately hot oven.

Results, unusually good, even without the addition ¢f ary asid,

3. Drop Cookies.

3/¢ cup sirup 2 tabliespouins water

+ cup fat 1 cup vaisins

1 egg 2 cups flow (ekout)

1 teaspoon soda + teaspoon cianemon
1/€ teaspoon cloves, powdered.

[t

Heat fat ard sirup together, add spices while warm, Wren corl, add part

of flour sifted with soda, egg well beaten, and raisins., Add just enough of the

rest of tke flour, so that the dropped teaspoonfuls of batter hold their shape.

Bake in moderately hot oven.



4, Girgerbread.

A common recipe for gingeibread® reads as follows:

1 cup molasses 1 teaspoon soda
£ cuaboiling water M i2aspuons glnger
2% cups flour 4+ isaspoun saly

4 tab lespoons melted butter

Now this e:xcellent recipe is not practicéb le for sweet potato sirup,

for three reasons:

{1). The crust hardens too soon ard (prdably for trat very reason)

the crumd is too gummy. This maans that we must reduce tke amount of siTup.

(2)., The flavor is not as high as that of a ginger bread made with

molasses, even when tre full cup of sirup is used. This means that we must

add more spice, ard salt, or fruit, or chocolate, or sugar, or acid of some

sort, = or a caramelized sirup, or some otler flavor.

(3). Trere is not sufficient acid to comb ine with the soda, ard so the

product is reavy as well as gunny. This means that we must add acid, or else

omit soda ard use baking powder. The final recipe, then, may read as follows:

5, Girger Cakes with Pulding Sauce.

4 cup sirup, caramel sirup or 3/4 teaspoon soda

potato molasses 1% teaspoons givger
3/4 cup beiling water
2% cups flour

o T L T, T,
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teacpunus vinzgar

4 tablespoons melted butter
1l teaspoon cinnamon

toaspoon clove or nutmeg
teesposas caramel (orown swygar
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2 tablespoons sugar {can be dissolved in a little water)
omitted )
Bake in muffin tins ratker tkan in a leaf.

6. Pudding Sauwce.

Any good sauce may oe used, such as Foamy Sauce, Hard Sauce, etc.
The following recipe for a sauce made with sweet potato sirup is excellent:

Foamy Sauvce made with Sirup.

1l cup sirup 2 teaspoons vinegar
1 teb lespoon fat 1 egg
1 teaspoon vanilla

* Miss Farmer's Boston Cooking School Cookb ook,
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Boil sirup, fat, and vinegar 1 minute. While hot, pour slowly cver the
well-beaten egg, beatirg constantly until all of the sirup has been added. Serve
hot,

A simpler ard less expensive saigce:

.d cup sirup 2 teablespoous lemon juice, or
13 teb lecpuons butter 3. tab lespoon vinegar

VWater as neecded
Covk sirup to caramsl stage, then add hot water to make a sirup of the
desired consistency; boil together for a few minutes; add butter while warm,
ard juice or vinegar, wken suvmewhat cooled.
7. An egg girger bread neods about the same medifications as do the
girger cakes, though 1% does not demand acid quite so imperatively. The fol~-

lowirg recipe is good:

%Tcun sirup or poltato molasses £ cup milk

% cup fat L egg

3 ’c,eesp :ns virsgar 2 cups flour

3 easpocm gode 2 isespoouas ginger
1 {easpoon calit 1 teaspowa cirnanasan
2 teblespouns sugar 2 teaspLons carawed

Mix as in No. 5, sbcve.

8. ©Sirup Puldirg, Baked or Steamed,

+ cup flour 4 tablespoons buttsr on
2 cup sirup (carame lized) buiiar sivsiitute
3 cup milk + teaspoon soda

2 teaspoons vinegar 2 eggs

%+ teaspoon salt
Stir vinegar into sirup, add melted fat, beaten eggs, milk, and flour
sifted with salt ard soda. Bake or steam, Serve hot, with a sawe or with
croam,
This pudding kas a good flavor, with or without the vinegar. It browns
well, It is somewhat soliid unless lightened withbaking powder or with the

additional acid (i. ®., the viregar as sbove), to act with tle scda.
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9. Chocolate cup cake with sweet potato sirup.

4+ cup fat 2 eggs

4+ cup sirup (plain, caramelized 2 squares {ounces) chocolats
or of nutito molasses) ¥ cups flour

4 ‘teaspoon suda % teaspoons baking powder

3 tablespocus milk 2 tab lespoons sugar

4 teaspoon salt 1% teaspoons vapilla

Mix and bake as usual; makes 1 dozen cup cakes,

10. Irndian Bread made with Sweet Potato Sirup.

14 cups Grahem flour 1 teaspocn sald

1 cup cornueal 1-2/3 &ups milk

i teaspoon scda 4 cup sizup {plain or caramelized)
1 teaspoon cream of tartar or potato mulasses

Combire ard steam as usual. An unusually good bread, somewhat less

moist than usual,
11. Bran Muffins with Sweet Potato Sirup.

%+ cup flovr 4 teaspoon salt

1l cup bran 1 teaspocn bakirg powder

1/8 teaspoon soda 4+ cup sirup or potato molasses
3/4 cup milk

Comb ine ard bake as uvsuval.

12. Boiled Custard.

1 cup rill 2 1{ab lespoons sirup or caramel sirup
1/8 teaspoon salt 1 feaspoon sigar
1 egg + teaspoon vanilla

Beat egg slightly, add sweetening ard salt, then hot milk, cook in dow le
boiler to 184° Fahr., or until custard thickens on edge of spoon, remove from
dow le boiler, add vanilla. Tie sirup may be caramelized if a higher flavor is
desired; in that ca.se, add a tablespoonful of sugar.

13. Baked Rice Custard.

1 tablespoon raw rice 4 tablespoons sirup or potato
molasses

1 pint milk 1 teblespoon sugar

4 teaspoon salt %+ teaspoon nutmeg or other spice

Bake in slow oven three hours, stirrirg every 20 minutes durirg first hour,

to prevent settlirg ard stickirg of rice,
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14, Candied Sweet Potatoes or Carrots.

Parb-oil or steam vegetab les until tender or nearly so, Place inbakirg
dish, add salt ard butter or othker fat, cover with sirup, bake until edges are a
crisp brown.

Although addirg sweet potato to sweet potato seems like carrying coalds 1
Newcastle, yet it will be hard to find a sirup as well suited to the &bove purpose,

as is this one.

15, Butterscotch Puddirg.

5 teb lespoons caramelized sweet 4 tablespoons butter
potato sirup 6 tablespoons flour

2 tob lespoons suygar 1 teaspoon salt

2 eggs 1 pint milk

Cream butter ard flour, add salt, sugar, ard milk; cook till thick.
/dd hot mixture to beaten eggs, meanwhile beatirg rapidly to prevent curdlirg;
place in dow le boiler ard cook two or three minutes, stirring constantly.
Add sirup ard beat well, Serve very cold. Plain or whippsd crenam is a nice
addition. This puddirng may be used as a filling for pastry slells or cream

puffs if desired,
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