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Exclusively for your 

1-~ 3 ;r)HAMILTON BEACH MIXER 

The "Quik-Mix" recipes of this book were developed and tested for use with the 

I-IamilLon Beach food mixer in the College of Home Economics, Syracuse 

U ni\ ersity, under the direction of Edith H. Nason, Professor of Foods. 

The research development of the "Quik-Mix" recipes was started in Sep

tember, 1941 and initial "Quik-Mix" recipes were ready for publication in 

June, 1942 but were withheld during the war period. Other "Quik-i\Iix" 

recipes were developed after extens ive experiments and tests including sponge 

and angel food cakes with final baking tests completed at th e end o[ l 94·5. 

All other recipes were also tested especially for use with the Hamilton Beach 

food mixer. 

* 
IMPORTANT 

Read instructions before operating mixer. Be sure the voltage of your electricity 

is the same as the voltage stamped on the mixer nameplate. lf doubtful tele

phone your electric company. 

* 
HAMILTON BEACH COMPANY 

Division of Scovill Manufacturing Company 

RACINE, WISCONSIN 
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WHAT YOUR 
HAMILTON BEACH FOOD MIXER 

and its Attachments can do for You 

The f(amilton Beach Food Mixer is designed to be used for all mixing and 
beaLing operations from the most delicate mixing of angel food cakes to the 
heavier work of cutting raisins and chopping nuts. 

It will whip egg whites for meringue, whip cream for desserts or soups, cream 
fat, sugar, and eggs for cakes of a superior quality, mash and whip potatoes 
to a new tasty fluffiness, mash fruit or vegetables for purees for invalids or small 
children, cream butter or cheese for sandwiches, beat creamy delicious candy 

and 

Chop nuts in candies) cookies) cakes 
Cut misins) dates for muffins) cookies 
ChojJ and cream hard cooked eggs) olives) cheeses fm· sandwiches, salads 
Whip chilled evapomted milk to a thick whipped CTeam 
Mix all batters and doughs to give unifonn 1·esults 
All this (and you will find more) the Hamilton Beach Food Mixer does with 

the maximum ease, convenience and safety. 
Special attachments have been des igned to perform other chores for you. 

They will grind meat for hash, cut up ingredien ts for chili sauce, cut or grind 
ingredients for orange marmalade, sli ce potatoes for potato chips, slice cucum
bers for pickles or cabbage for sauerkraut, shred cabbage for cold slaw, beets 
for relish. 

The coffee connoisseur can have his coffee freshly ground for each brewing. 
You have invested in a good apfJ!iance. Be sU?·e you ge t yow· Money's wm·th 

by using it every day and seveml times a day. 

SPEED INDEX 

1. Folding in. 8. Creaming. 
2. Slow beating. Cutting nuts . 9. Whipping cream . 
3. Heavy batters. 10. Beating egg whites. 
4. Mashing potatoes. 11. Whipping potatoes. 
5. Mixing cookies and fruit cake. 12. Candies. 
6. Extracting citrus juices. 13. Beating icings and frostings. 
7. Icings. 14. Cooked icings. 

15. Fast mixing. Most attachments . 
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Beaters 

1 Qt. Mixing Bowl 

Motor and Stand 

3 Qt. Mixing Bowl Single Agitator Turntable 
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Portability 
• T he easy portability of the mixer with its 
Dick of the thumb, one hand opera tion of 
the speed control m akes mixing or bea ting 
easy in any bowl, dish or pan. Perfectly 
balanced on the handle, the H amilton Beach 
M ixer is light. It is easily lifted from the 
stand ·with one hand. You may use it any
where, over the stove, at the sink, or on the 
table-for mashing po ta toes in the pan in 
which they were cooked or for making cake 
icing in the top of the double boil er on the 
top of the stove. I t is easil y li fted from its 
stand with nothing to detach, as easy to pick 
up as your telephone. 

Finger Tip Bowl Control 
• T he exclusive B owl Contm l is a most imp?rtant part of the successful use 
of the H amilton Beach mixer. T he Bowl Control makes it easy to use either 
th e large or th~ small bowl furnished with the H amil ton Beach mixer. 

When you place either bowl on the pla tfon'n, have the platform in posi tion 
so the bea ters will be in the center of the bowl. T hen when the large bowl is 
used, adjust the pla tform so the bea ters nearly touch the side of the bowl. T his 
pos ition causes the bowl to revolve and in opposite direction to the bea ters 
assuring a thorough mix. 

During the mixing of any mix ture it is de
sirable to shi ft the ~ow l Cont rol back and 
forth several tim es. As the bowl revolves 
there is a tendency for the mix ture to pile 
up in the ce nter or the side of the bowl. 
Shifting the bowl will bring th e unmixed 
part back into the bea ters. 

T he B owl Contml should be shifted so 
tha t the bea ters are in the center of the small 
bowl when the small bowl is used. 
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One Hand Speed Control 
• The Hamilton Beach Food Mixer 
operates over a wide range of speed with 
steady full power at all speeds. It can 
be set at the exact speed required for 
each and every mixing job. To help you 
in selecting the correct speed, each 
recipe in this book specifies the speed 
at which the mixer should run for each 
step. Each recipe will specify what ingre
dients to add to the m ixing bowl before 
starting the motor. Push the speed control 
slowly to the recommended speed. w ·ith 
beaters properly set and with motor at 
proper speed there will be no splashing. 
Oil the stand the speed control can be 
regulated by the one hand that you use 
to hold the mixer. A Rick of the thumb 
controls the speed. 

The Beaters 
• These one-piece guarded beaters are 
extra strong and durable. They may even 
be used for chopping nuts and for 
mixing heavy fruit cake batters without 
putting undue strain on the beater or 
any part of the mixer. 

Beaters are attached to the motor very 
easily. 
Set control to OFF position. 
Tilt motor back on stand. 
Hold beater guide with thumb and first 
two fingers. 
Insert guide in the hole just to the right 
of the knob. 
With the third or fourth finger move the 
beater blades so the sq uare tops will line 
up with square holes. 
Push up as far as possible and tighten 
knob. 
To remove beaters, simply loosen the 
knob and slide beaters out. 
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TO AD JUST BEATERS TO THE BOWL 

On the back of the base there is an adjustment screw. This screw raises or lowers 
the beaters in the bowl. It is properly adj usted at the factory for the set of bowls 
packed with your mixer. A new bowl needs adjustment if it doesn't revoh'e 
during the mixing or if motor or beaters vibrate while beating a batter. The 
necessary adjustment is very simpl e. Place .the large bowl with lever at No. l 
position. Turn on the motor and set to speed 15, Turn the adjustment screw 
very slowly to the left, loweri ng the beater, until the bowl just starts to turn or 
vibration ceases. 

TO OIL 

A little care will add years of life to you r 
M ixer. Two drops of oil a month in 
the places shown by the arrows is 
enough if the Mixer is used an hour 
a clay or less, Do not over-oil. \ !\Then 
used in restaurants or soda fountains, 
o il weekly. Use light sewi ng machine 
oiL 

To oil turntable bearings, put 5 drops 
of oil in narrow opening around cen ter 
hole in bearing. Oil top bearing through 
slot in base. T urn base upside clown to 
oil bottom bearing. Oil bearings twice 
a year. 

TO KEEP CLEAN 

Never Put Motor In \!\Tater-To clean, 
wipe it with a damp cloth. 

TO WASH BOWLS 

The two mixing bowls and the extractor are of opaque glass. 
Wash the bovvls in warm water. Do not put th em in very hot water, because 

like any glass dish, they m ay break, Do not run hot water into them from the 
faucet, nor put th em in the O\'en, 

The bowl platCorm may be lifted off and wiped clean with a damp cloth. 
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Single Agitator 
For mixing malted milk and other 
drinks in a glass. The special shape 
of the agita to r creates a tremendous 
vortex with vigorous mixing action. 
Remove beaters; slide on single agita
tor. Be sure to put it on the coupling 
directly beneath the juice extractor 
drive. The slip-ftt holds it in place. 

WHIPPING 
CTeam: Use Speed No. 9 to start', 

increasing speed as cream thickens. 
Potatoes: Use Speed No. 4 unti l the 

potatoes a re broken up; then increase· 
to Speed To. ll to whip the potatoes. 

Mayonnaise: Speed No. 15. 
Egg Whites: Speed No. 10. 

[ 12] 

juice Extractor 
Suggestions for PUTTING ON: Place 
the Extractor bearing in position as 
illustrated, twist shaft "B" back and 
forth slightly until the bearing is clown 
as far as it will go. Place bowl in posi
tion. Place strainer in bowl and put on 
the reamer. Slip on the metal spout 
which guides the juice into a glass. 

Use speeds l to 6 for ex tl·acting. 
Press down as hard as you wish; the 

motor has plenty of power and the 
reamer has no sharp edges to nick 
fingers. If you like pulp, press down 
hard. For juice without pulp, press 
clown lightly. 

Use for oranges, lemons, limes and 
grapefruit. 

Do not put the extractor bearing in 
water. 

vVash the extractor bowl in warm 
water. It is glass and hot water will 
cause it to break as it will any other 
glass bowl. 



Hints on Use of Mixer 
The Hamilton Beach mixer with its 
Bowl Control insures thorough mix
ing or whipping of all ingredients. 
At no time is it necessary or desirable 
to stir with a spatula while the mixer 
is running. When the platform is 
moved so that the beater is as close 
to the side of the bowl as possible, 
greatest efficiency in beating results. 
Occasionally it is desirable to move 
the Bowl Control so that the beater is 
nearer the center to thoroughly mix 
all ingredients. 

For every recipe, the very best 
speed for the optimum length of time 
has been carefully worked out after 
many tests, in some cases as many as 
100 tests. Success in the use of the 
mixer depends upon accurate timing 
and control of speed. A clock with a 
second hand is convenient t<;> use, 
especially in the making of cakes. 

To remove every bit of batter from 
the bowl and beater, a rubber spatula 
is by far the best utensil. This not 
only increases the size of :1 cake or 
number of cookies but makes wash
ing of bowls an easy matter. 

The directions in the recipes de
veloped for the Hamilton Beach 
mixer have taken into consideration 
the desirability of using as few u ten
sils as possible. In making a cake for 
exam pie the only utensils needed are 
the mixer with bowl, measuring cup, 
a tablespoon and a teaspoon, about 
one half the number used when cakes 
are made by the old-fashioned hand 
method. 

* * * 



The H amilton Beach food mixer has so simplified the technique of preparing· 
food tha t experience is no longer necessary to o iJLa in successful fi rs t products. 
The mixer supplies the skill formerly acquired after years of prac tice and often 
many failures. ' 'Vith proper speed of bea ting for a suitable tim e, the mixer will 
make light fluffy spo11ge and angel foo d cakes and countl ess o th er dishes usually 
undertaken by ex perts only. For grea tes t success with the H amil ton Beach food 
mixer some advice about the selec tion of ingredients is given below with a few 
short cuts to easier and surer baking. 

Ingredients 
No matter how perfect the recipe, the ingredients must be of a t leas t average 
qu a lity to insure a satisfac tory produ ct. An unders tanding of normal differences 
in the q uality of ingredients is the founda tion of su ccess. 

FLOUR • There are three kinds of fl our available: cake, pastry, 
and the so-called all-purpose or family flours. Whenever any o[ 
these rec ipes ca ll s for a speciftc kind of fl our, it may be assumed tha t 
th e bes t result demands tha t kind of fl our. Each kind of flour con
tributes certain desirable characteristics. For example cake flour will 
make cakes of soft tex ture, fin e grain a nd good volume whereas cakes 
made with a ll-purpose Jlour ha,·e unu sually good keeping qualities . 
Each kind of flour requires a definite proportion of shortening and 
liquid for bes t results in many recipes. T his has bee n carefull y de-
veloped for each kind of Jl our recommended in such recipes. 

Not only is there a difference in qu a lity be tween kinds of flour 
but even the sa me kind of flour may differ with cliiT.erent brands. 

@"" The proportions in these recipes have been adapted to give excel-
~ lent results with all the nationally advertised brands and many 

-,~ll others. 
~ ~ LIQUIDS • i\fany liquids are used in cooking. Because of its 
-:---T nutriti ve va lue, milk is the favorite. W ater can be used very sue-
~ \ ccss [ully and will give a very tender baked produ ct. Some recipes 

call for fruit juices primaril y for the Jlavor they impart. 
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SAKI NG -----.-:1 

~ 
BAKING POWDER o There are many brands of baking 
powders but there is liule difference in their baking quali
ties. Some are ca ll ed fast acting baking powders because 
the gas producing action takes place quickly. Others are 
double acting powders because part of the gas is made 
during the mixing process and part after the ba tter or 
dough is h eated in th e oven. Double acting baking powders 
are usually so labeled on the can but the ingredients always 
printed on the can will identify them . All double ac ting 
baking powders ·will contain along with other ingredients 

sodium a luminum sulfate, S.A.S.; the quick acting baking powders do not con
tain this ingredient. 

During the mixing process most of the leavening gas is lost when quick acting 
powder is used. For this reason, more of the quick act ing baking powders than 
the doubl e acting is usuall y recommended. In these recipes in which the amount 
of ba king powder that is used is dependent upon the kind, directions for both 
quick ac ting and double acting are given. 

SHORTENING • Shortenings generall y used in baking 
are butter, oleomargarines and hydrogenated fats such as 
Crisco, Spry and Dexo. T he outstanding ad vantage of butter 
or oleomargarines is the flavor they impart. Hydrogenated 
fats make cakes of excell ent vo lu me and soft texture. 
Superior for cake ma king a re the emulsified h ydrogenated 
fats . The proportion of all ingredients in these recipes has 

bee n adjusted to the use of the a bove kinds of shortening. All recipes state that 
shortening should be at room temperature. 

EGGS • Eggs difrcr grea tly in size bu t unless volume 
m easurement of eggs is specified in a recipe, such differences 
are not important. 

In angel [ood and sponge cakes, the qu ality and size of 
eggs is of prim ar y import<! nce. 'ii\T hipping qu ality of eggs 
differs sligh tl y. The effi cien t mixing of the Ham il ton Beach 
food mixer compensa tes for such unpredi cta ble differe nces 

in quality. To whip whites for angel food and sponge cakes it is bes t to bring 
the egg whites to room temperature bdore beat ing. Adding water to the whites 
while whipping increases the volume of th e whipped whites. 



SUGAR 
SUGAR • Fine granulated sugar gives a finer cake than 
coarse. Some recipes call for brown sugar to introduce a 
subtle flavor. To measure brown sugar press into cup. 

* 
CHOCOLATE and COCOA • There are definite techni
ques needed to blend chocolate with the other ingredients 
of a recipe. These are carefully described to avoid possible 
errors. Curiously, melted chocolate must be added last in 
the mixing of cakes to give a moist tender cake. Cocoa on the 
other hand is best if added early in the mixing period. For 
many dishes, cocoa can be used more easily and without any 
distinguishable difference in fl avor or color. 

* 

OTHER FLAVORINGS • Flavor is of great importance, 
yet the choice of fl avor is so personal a matter that it is 
impossible for any one to recommend as best any one flavor 
or group of fl avorings. Fortunately fl avorings can be changed 
to suit the taste without afiec ting other qualities. Generally 
speaking, a blend of fl avors gives a more pleasing taste than 
the predominan ce of any one. Just as a combination of spices 

as clove, cinnamon, and allspice is preferred to all clove or cinnamon or all
spice, so is a combination of vanilla, orange, or almond and mace more pleasing 
than all vanilla. Salt is important in flavoring all foods, especially sweet foods . 
Salt brings out all fl avors and bl ends all. In these recipes an average amount of 
sa lt is recommended. Some may prefer more. Similarly these recipes have gen
erally specified simple fl avorings but it is hoped that no one will hesitate to 
try other combinations of flavorings for the sake of variety and adjustment to 
individu al tastes. 
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Measurements 
The greatest skill in mixing and the selection of the best ingredients can be 
ruined by incorrect measurements. Every recipe has been developed with the 
sta ndard methods of measurements. 

The first essential for sLandard measurements is the use of standard cups 
and spoons. All measurements are level measurements. 

l cup = ~ pint 

16 tablespoons = l cup 

3 teaspoons = l tablespoon 

To Measure Flour or Sugar 

Sift Aour once through sifter 
onto square of paper. Sift 
sugar only if lumpy. 

Spoon Aour or sugar lightly 
into "Dry" measuring cup 
(no rim, 1-cup line even 
with top) 

Level off with edge of straight 
knife . Don't shake or knock 
down. 

While accurate measurements of all ingredients is important that of flour 
is most important because slight variation in amount of flour can ruin a prod
uct. Measu re sugar and fl our as shown. Brown sugar should be packed firmly 
and well in the standard measuring cup with a spoon. 

Fill liquid measuring 
cup (with rim) with 
cold water to 1-cup 
line. 

To Measure Shortening 

Add shortening until 
water reaches 1-cup 
line. (Keep shortening 
under waterl) 

Pour out as much as 
amount of shortening 
needed (Ex.: 1f2 cup 
water lor V2 cup short
ening.) 

Pour off water. Place 
shortening on small 
square of waxed pa
per, for convenience. 



Q l 

Each recipe specifies the correct oven temperature, size and shape of pan. Some 
cake recipes can be baked su ccessfu ll y as eith er loaf or layer cakes whereas others 
as distinctl y superior as one or the o ther. T he size of the pan is also very 
importa nt. 

Only the bottom of the pan must be greased and to preven t any danger of 
sticking it is recommended that waxed paper cut to fit the bottom of the pan 
to be used, ·which does no t interfere with the browning of the undercrust. 

It is always best to bake as near the center of the oven as possible. 'i1Vh en more 
than one pan is baked a t a time, arrange the pans so that one is never direc tl y 
above the other. \ Vith two or more pa ns it is generall y bes t to use two oven racks. 

After baking, cakes should cool sli ;,; htly before removing from the pan. To 
remove it, the ca ke is loosened from the sides with a knife and then inverted 
on a cake cooler. Remove waxed paper whil e cake is still warm. 

Cookies shou ld be removed from cook ie sheets while hot as many cookies stick 
badly or break if allowed to cool before removing from baking sheet. 

REMEMBER 
You ca n obta in th e bes t results from your Hamilton Beach Food Mixer if 
mixtures are beaten just eno ugh to blend ingredients. 

Overheating causes the liberation of the carbon dioxide gas from baking 
powder and cakes will not rise to the desired h e ight. Give the Baking Powder 
a cha nce-DO NOT OVERBEA T. 

R emember too, some cakes failures are due to: 
Inaccurate measurements and in accurate ove n tempera tures. 
Cake pans being too small or too la rge for the ·amount of ca ke batter used. 
lnsufficien t baking period. 
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Quik-Mix Cakes 
Mix All Cake 

PTeliminmy: P reheat oven to baking tem
pera tu re. Selec t two 8 inch layer cake pa ns. 
Grease bottom of pans (sides need no t be 
greased) and li ne with waxed paper cu t to 
lit p a ns. H ave all ingred ien ts at roo m tem
pera ture. 

Sift together in to la rge bowl of H amilton 
Beach M ixer: 
21;4 cups sifted cake flour 
1% cups sugar 
2% teaspoons double acting baking powder 

(3% teaspoons quick acting) 
1 teaspoon salt 
Add rest of ingredients: 

1f2 cup shortening, soft 
2 e ggs, unbeaten 

%cup milk 
1 teaspoon vanilla 

l\fove Bowl Con trol so that beater nearly 
touches side of bowl. Bea t a t speed 1 fo r th ree 
(3) mi n utes. Dur ing beat ing move Bowl Con
trol back and fo rth severa l t imes to mix thor
ough ly a ll ingredien ts . 

Bak ing: Bake a t 350 degrees F. for 25 to 
30 minutes. 

Fros ting: Bit te rsweet frosting. 

Every Day Cake 
Prelim inmy: Preheat oven to baking tem
pera ture. Se lec t two 8 o r 9 inch laye r cake pans 
or 9 x 9 x 3 inch cake pa n. Grease the bottom 
(sides need no t be g reased) and li ne with 
waxed p aper cu t to lit pa n. H ave a ll in
g red ients a t room u:;:1perature. 

Sift into large bowl of H ami lton Beach 
i\fixe r : 
2113 cups sifted all purpose flour 
1% cups sugar 

1 teaspoon salt 
2% teaspoons double acting ba king powcer 

(31f2 teaspoons quick acting) 
Add: 1f2 cup shortening, soft 
2 eggs, unbeaten 

% cup milk (measure 1 cup milk, 1/3 cup 
milk to be used later) 

1 teaspoon vanilla 
i\fove Bowl Control so th a t beater nea rly 
to uches side of how l. Bea t a t speed 1 fo r two 
(2) minu tes. Dur ing beat ing move Bowl Con
trol ba ck and fo rth severa l t im es to mi x thor
ough ly a ll ingredients. Stop beater . 

Add: Remaining 113 cup milk. 
Bea t a t speed 1 fo r one ( 1 ) m inute. 

Bak ing: Bake a t 350 degrees F. fo r 25 o r 
30 mi nu tes. 

fros ting: But terscotch fros ting or i\focha 
frosting. 

Chocolate Cake 
Preliminmy: Preheat oven to baking tem
pera ture. Select two 8 inch layer cake pans. 
Grease bo ttom (sides need not be greased) 
and li ne with wax paper cut to fit the pans. 
H ave a ll ingred ients at room tempera tu re. 

Sift together into large bowl of Hamilton Beach 
Mixer. 

2 cups sifted cake flour 
1 teaspoon sa lt 

% teaspoon baking powder 
1f2 teaspoon soda 
1f2 cup cocoa 

11f2 cups sugar 
Add rest of ingredients 

1f2 cup shortening, soft 
2 eggs, unbeaten 

%cup milk 
1 teaspoon vanilla 

i\fove Bowl Control so beater nearl y touches 
side of bowl. Bea t at speed 1 fo r three (3) 
minutes. During the hea ting move adj ustable 
p la tform back and fo rth severa l t imes to mix 
thoroughly a ll ingredients. 
Baking: Bake a t 350 degrees F for 30 to 35 
minu tes. 

Fros ting: Bittersweet Chocolate fros ting. 

Lemon Loaf Cake 
PTeliminmy : Prehea t oven to baking tem
p era tu re. Selec t a 9 x 9 x 2 inch squ are pan, 
a tubed cake pan, o r a loaf pan 8 x 6 inch . 
G rease the bo ttom (sides need not be greased) 
and line with waxed paper cut to fi t the pan. 
H ave a ll ingred ients a t room temperature. 

Sift into la rge bowl of Hamilton Beach 
Mi xer : 

2 cups sifted all purpose flour 
11f3 cups sugar 

1 teaspoon sa It 
3f4 teaspoon soda 
1,4 teaspoon mace 
Add: 1f2 cup shortening, soft 
2 eggs, unbeaten 

1f2 cup wa ter 
1f2 teaspoon orange extract 
Grated rind of 1 lemon 

Move Bowl Con trol so th at beater is close to 
side o f bowl. Beat at speed 1 for two (2) 
m inu tes. \ Vh ile bea ting move Bowl Control 
back and forth severa l t imes to mi x th orough ly 
a ll ingred ien ts. Sto p beater. 
Add: 113 cup lemon juice. 
Bea t a t speed 1 fo r one ( 1 ) m inu te. Pour into 
pan. 

Baking: Bake a t 350 degrees 1, . for 40 to 
45 m in u tes. 



Quik-Mix Cakes 
White Cake 

P,-eliminmy: Preheat oven to baking tem
perature. Select two 8 inch cake pans. Grease 
the bottom (sides need not be g reased) and 
li ne with waxed paper cut to fit pan. Have a ll 
ingredients at room temperature. 

Sift into large bowl of Hamilton Beach 
Mixer: 

2 cups sifted cake Rour 
21/2 teaspoons double acting baking powder 

(3 teaspoons quick acting) 
1 teaspoon salt 

11/3 cups sugar 
Add: 1f2 cup shortening, soft 

%cup milk 
1 teaspoon vanilla 

Measure into small bowl of Hamilton Beach 
l\fixer: 

4 egg whites 

Bea t eggs at speed 12 for one ( 1) minute or 
until it forms a soft peak. 

Beat first mixture in la rge bowl a t speed 1 
for two (2) minutes. Move Bowl Control back 
and forth several times during beating to mix 
thoroughly all ingredients. 

Add beaten wh ites and beat at speed 1 for 
one (1) minute. 

Baking: Bake at 350 degrees F. for 25 to 30 
minutes. 

Frosting: Lady Baltimore frosting and 
fi lling. 

Spicy Cup Cakes 

Preliminary: Preheat oven to baking tem
perature. Grease bottom of muffin or cup cake 
pans. Have all ingredients a t room tempera 
ture. 

Sift into large bowl of Hamilton Beach 
Mixer: 

11/2 cups sifted all purpose Aour 
1f2 cup sugar 
1f2 teaspoon salt 

1 teaspoon baking powder 
1fa teaspoon soda 
1f2 teaspoon cinnamon 
1fs teaspoon mace 
1fs teaspoon nutmeg 

[ 20] 

Add: % cup shortening, soft 
1f2 cup milk 

1 egg, unbeaten 
1f2 teaspoon vanilla 
1f2 cup seedless raisins 

Move Bowl Control so that beater is close to 
sid e of bowl. Beat a t speed 1 for one (1) min 
ute. Move Bowl Control back and forth sev
eral times during beating processes to mi x 
thoro ug!Hy all ingred ients. Stop beater. 

Add: % cup molasses 

Beat at speed 1 for one ( 1) minute. Pour 
into pans. 

Baking: Bake at 375 degrees F. for 15 min
utes. Yields 12 cup cakes. 



Quik-Mix Cakes 
Spice Cake 

P1·eliminmy: Preheat oven to baking tem
perature. Select two 8 or g inch cake pans. 
Grease the bottom (sides need not be greased) 
and line with waxed paper cut to fit pans. 
Have all ingredients at room temperature. 

Sift into large bowl of Hamilton Beach 
Mixer: 

21/3 cups sifted all purpose flour 
1 cup granulated sugar 
1 teaspoon salt 
2 teaspoons baking powder 

1,4 teaspoon soda 
1f2 teaspoon cinnamon 
1,4 teaspoon mace 
1fs teaspoon cloves 
1fs teaspoon nutmeg 
Add: 1f2 cup shortening, soft 
2 eggs, unbeaten 

1f2 cup brown sugar 
1 teaspoon vanilla 

% cup milk (measure 1 cup milk, 1,4 cup 
milk to use later) 

Move Bowl Control so beater nearly touches 
side of bowl. Beat at speed 1 for two (2) 
minutes. During th.e mixing move adjustable 
beater back and forth several times to mix 
thorough!)' all ingredients. Stop beater. 

Add: Remaining 1,4 cup milk. 

Beat at speed 1 for one (1) minute. Pour 
into pans. 

Baking: Bake at 350 degrees F. for 25 to 
30 minutes. 
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Devil's Food Cake 

Preliminary: Preheat oven to baking tem 
perature. Select one g-inch deep-sided loaf 
cake pan or two 8-inch layer cake pans. Grease 
bottom of pan (sides need not be greased) and 
line with waxed paper cut to fit the pans. 
Have ingredients at room temperature. 

Sift together into large bowl of Hamilton 
Beach Mixer: 

1% cups sifted cake flour 
1 teaspoon sa It 
1 teaspoon soda 

1f2 cup cocoa 
Add rest of ingredients: 

11f2 cups sugar 
7'3 cup milk 

2 eggs (unbeaten) 
1f2 cup shortening (soft) 

1 teaspoon vanilla 

Move Bowl Control so that heater nearly 
touches side of bowl. Beat at speed 1 for 
three (3) minutes. During the beating move 
Bowl Control back and forth several times to 
mix thoroughly a ll ingredients. 

Baking: Baking layer cake at 375 degrees F. 
for 20 to 25 minutes or loaf cake at 350 de
grees for 50 to 55 minutes. 

Frosting: Mocha, fluffy five minute or angel 
icing. 

* 



Party Cakes 
Lady Golden Sponge Cake 

This is a superior cake. Its lightness, tender
ness, and softness are surpassed by none. 

Prelimina,-y: Preheat oven to 350° F. 
Select a 6-inch tubed cake pan. (Do not 
grease.) Have a ll ingredients at room tem
perature. 

Measure into large bowl of Hamilton Beach 
i\Iixer: 

4 eggs, unbeaten 
1 tablespoon water 

1,4 teaspoon sa It 
Grated rind of 1 lemon 
1 tablespoon lemon juice 

1f2 teaspoon vanilla 

Move Bowl Control so that beater nearly 
wuches side of bowl: Beat at speed 15 for 
(5) minutes. Stop beater. 
Measure: 

1 cup sugar 
1 cup sifted cake Rour 

Remove 3 tablespoons of sifted Rour to 
a small cup. 

Sift remaining flour and sugar together. 
Sprinkle flour and sugar mixture evenly over 
beaten eggs. Beat at speed 10 for one ( 1) 
minute. During beating move Bowl Control 
back and forth several times. Stop beater. 

Measure: 
11~ teaspoons double acting baking powder 

(21,4 teaspoons of quick acting) 

Add baking powder to 3 tablespoons of sifted 
fl our in cup. Stir wel l. Add flour and bak ing 
powder mixture to batter, beat at speed 1 for 
one (1) minute. Pour into ungreased pan. 

Baking: Bake a t 350° F. for 35 lO 40 
minutes. 

Remarks: Other flavors than lemon are 
often desired . If flavoring extracts are used, 
use 2 tab lespoons of wate r instead o( 1 table
spoon of lemon juice. 

Angel Food Cake 
The making of angel food cake is tr icky, often 
ca lled an art, but with the e lec tr ic mixer and 
recipe adap ted lO the mixer , th e clements of 
chance or inLUi t ion arc e limin a ted. 

Pmliminary: Select an 8 or 10-in ch tubed 
cake pan (ungreased). H a l'e ingred ients a t 
room temperature. Preheat oven to 375 ° F. 

i\reasure into large bowl of H am ilton lleach 
i\Iixer: 
11,4 cups egg whites (about 1 0 whites) 

1/4 cup water (ro::>m tempereture) 
1/4 teaspoon salt 
114 teaspoon almond 
114 teaspoon vanilla 

Move Bowl Control so that beater is close to 
side of bowl. Beat at speed 10 for five (5) 
minutes. Move Bowl Control back and forth 
several times during beating to mix 
thorough! y all ingredients. 

Measure: 1f2 cup sugar 

Continue beating at speed ten (IO) . Sprinkle 
sugar slowly over beaten egg whites. Beat for 
six (6) minutes (total beating time, 11 min
utes) . Stop mixer. 

While beating above, sift together twice: 

1 cup silted cake Rour 
2 teaspoons cream of tartar 
3~ cup sugar 

Turn to speed ! . Sprinkle flour m ixture evenly 
but quick ly over beaten whites so that flour 
mixture will be blended in two or three 
minutes. Move Bowl Control back and forth 
several times during beating to mix thor
oughly all ingredients. Pour into pan. 

Baking: Bake at 375 degrees F. for 30 to 
35 minutes. 

Frosting: Fluffy 5 minute frosting or angel 
icing. 

* 
Gold Cake 

Preliminary: Preheat oven to baking tem
perature. Select two 8 or 9 inch layer cake 
pans. Grease the bottom (s ides need not be 
greased) and line with waxed paper cu t to 
fi t pan. Have all ingredients at room tem
perature. 

Sift into large bowl of Hamilton Beach 
Mixer: 

2114 cups sifted cake Rour 
1114 cups sugar 

1 teaspoon sa It 
3 teaspoons baking powder 

Add rest of ingredients: 

113 cup shortening, soft 
1/3 cup egg yolks (4 to 5 yolks) 
%cup milk 

1 teaspoon vanilla 
1f2 teaspoon lemon extract (optional) 

Move Bowl Control so th at heater is close to 
sid e of bowl. Bea t a t speed 1 for th ree (3) 
minutes. During beating move the Bowl Con
trol hack and forth severa l times to mix thor
oughl y a ll ingred ients. 

Baking: Bake at 350 degrees F. for 30 to 
35 minutes. 

Frosting: Orange frosting and fi lling or 
lemon filling with riulfy five minute frosting. 



Party Cakes 
Prize Chocolate Fudge Cake 

Preli111 inm-y: Preheat oven lO baking tem
perature . Selec t two 8 or g in ch layer cake pans. 
C rease boLLom of pa n (sides need not be 
greased) and line with waxed paper cut to 
fit pan . Have all ingredients at room tem
perature. 

Measu re in to large bowl of Hami lton fieach 
Mixer: 
11f2 cups sugar 

~% cup shortening 
3 eggs, unbeaten 
1 teaspoon vanilla 

Move Bowl Control so that heater nearly 
touches side of bowl. Beat at speed 12 for three 
(3) m inutes. 

Sift dry ingred ients together: 
2 cups sifted cake Aour 

2% teaspoons double acting baking powder 
(4 teaspoons quick acting) 

teaspoon salt 

Measure: % cup milk 
Add dry ingredients and mi lk to above m ix

tu re a lternately whi le beating at speed 1 for 
six ( 6 ) m inu tes. i\fove Bowl Control hack and 
forth several times to mix thorough ly a ll in
gredients. 
\V h ile beating above melt over hot water 3 
squares (3-oz. ) unsweetened chocolate. 

Add to batter and beat at speed 1 for two 
( 2 ) min u tes . 

Baking: Bake at 350 degrees F. for 30 to 
35 m in u tes. 

Frosting: Fl uffy ftve minute or butterscotch 
frost ing. 

Silver Cake 
p,·e/iminm-y: Preheat oven to baki ng tem
pera ture. Select two g inch layer cake pa ns. 
Grease botlOm of pans (sides need not be 
greased) and l ine with waxed paper to fi t 
the pans. Have a ll ingredients at room tem
perature. 

Measure into small bowl of Hami lton Beach 
Mixer: 

4 egg whites 

Move Bowl Control so that beater nearly 
touches side of bowl. Beat at speed 12 fo r 1 
to 1 Y2 min u tes u n til moist peak forms . 

Measure into large bowl of Hamilton Beach 
Mixer: 
% cup shortening 

1% cups sugar 
1 teaspoon vanilla 

% teaspoon almond Aavoring 
Beat at speed 12 for three (3) m inutes. 

Sift dry ingredients together: 
3 cups sifted cake flour 
1 teaspoon sa It 
3 teaspoons double acting baking powder 

(4 teaspoons quick acting) 
Measure: 1% cups milk 

Add d ry ingredien ts and milk a l ternate ly 
wh ile beating at speed 1 fo r seven (7) m in
utes. i\fove Bowl Control back and forlh sev
era l times to mix thorough ly a ll ingredients. 

Add: Beaten whites 
Beat at speed 1 for one (1 ) minute. 

Bak ing: Bake at 350 degrees F. for 30 to 35 
min utes. 

Frost ing: Orange fi ll ing and fros ting. 



Favorite Cakes 
Nut Loaf Cake 

P1·eliminmy: Preheat oven to baking tem
perature. Select a sq uare pan 9 x 9 x 2 or a 
loaf pan 9 x 6 x 3· Grease bottom (sides need 
not be greased) and line with waxed paper 
cut to fit pan. Have all ingredients at room 
temperature. 

Measure into large bowl of Hamilton Beach 
Mixer: 
1% cups sugar 

1 egg 
113 cup shortening 

1 teaspoon vanilla 
Move Bowl Control so that beater is close to 
side of bowl. Beat at speed 12 for three (3) 
minutes. Stop beater. 

Sift dry ingredients together: 
2 cups sifted all purpose Rour 
2% teaspoons double acting baking powder 

(31f2 teaspoons quick acting) 
1 teaspoon sa It 
Measure: 1 cup milk 
1 cup walnuts (mixer chops) 

Add dry ingredients and milk alternately to 
creamed m ixture while beating at speed 1 
for eight (8) minutes. Add nuts 4 minutes 
before end of beating time. Move Bowl Con
trol back and forth several times to mix thor
oughly all ingredients. 

Baking: Bake at 350 degrees F. for 40 to 
50 minutes. 

Rich Butter Cake 
· Preliminary: Preheat oven to baking tem

pera ture. Select two 9 inch layer cake pans. 
Grease bottom (sides need not be greased) 
and line with waxed paper cut to fit pan. 

l'vleasure into large bowl of mixer: 

11f2 cups sugar 
3 eggs, unbeaten 

o/3 cup shortening 
1 teaspoon vanilla 

Move Bowl Control so that beater is nea rly 
touching side of IJow l. Beat at speed 12 for 
three (3) minutes. Stop beater. 

Sift dry ingredients together: 
2% cups sifted Aour (cake or all purpose) 
2% teaspoons double acting baking powder 

(3% teaspoons quick acting) 
1 teaspoon salt 
Measure: % cup milk 

Add dry ingred ients and milk a lternately to 
creamed mixture whi le beat ing a t speed 1 for 
eight (8) minutes. i\Iove Bowl Control back 
and forth several times to mix thoro ughly. 

Baking: Bake at 350 degrees F. for 30 to 
35 minutes. 

Caramel Spice Cake 
P1·eliminary: Preheat oven to baking tem
perature. Select two 8-inch layer cake pans. 
Grease bottom (sides need not be greased) 
and li ne with waxed paper cut to fit pan. 
Have all ingredients at room temperature. 

Measure into large bowl of Hamilton Beach 
Mixer: 

1 cup brown sugar, firmly packed 
2 eggs 

113 cup shortening 
1 teaspoon vanilla 

Move Bowl Control so that beater nearly 
touches side of bowl. Beat at speed 12 for 
three (3) minutes. 

Sift dry ingredients together: 
2 cups sifted cake Aour 

2% teaspoons double acting baking powder 
(31f2 teaspoons quick acting) 

1 teaspoon salt 
1,4 teaspoon mace 
1f2 teaspoon cinnamon 
Measure: % cup milk 

Add dry ingredients and milk alternately to 
creamed mixture while beating at speed 1 
for e ight (8) minutes. Move Bowl Control 
back and forth several times to mix thoroughly 
all ingredients. 

Baking: Bake at 350 degrees F. for 25 to 
30 minutes. 

Frosting: Butterscotch frosting. 

One Egg Cake 
Preliminary: Preheat oven to baRing tem
perature. Select two 8 inch layer cake pans. 
Grease bottom (sides need not be greased) 
and line with waxed paper cut to fit pan. 

Measure into large bowl of mixer: 
1% cups sugar 

1 egg 
1j3 cup shortening 

1 teaspoon vanilla 
Move Bowl Control so it nearly tou ches side 
of bowl. Bea t a t speed 12 for three (3) 
minutes. 

Sift dry ingredients together: 
2 cups sifted cake Rour 

2% teaspoons double acting baking powder 
(31f2 teaspoons quick acting) 

1 teaspoon salt 
Measure: 1 cup milk 

Add dry ing red ien ts and mi lk a lternately to 
crea med mi x ture while beat ing at speed 1 for 
eight (8) minutes. 1\ fove Bowl Control back 
and forth severa l times to mi x th oro ughl y. 

Baking: Bake at 350 degrees F. for 25 to 30 
minutes. 



Favo rite Cakes 

Applesa1.1ce Cake 
Preliminary: Preheat oven to baking tem
pera ture. Select one deep-sided 9 inch cake 
pan o r a 6 x 4 inch loaf pan . Grease the bottom 
(sides need not be greased) and line with 
waxed paper cut to fit pan. 

Sift together: 
1% cups sifted all purpose flour 

1 teaspoon soda 
1 teaspoon salt 

1,4 teaspoon mace 
1,4 teaspoon cloves 
1f2 teaspoon cinnamon 

Measure into large bowl of Hamilton Beach 
Mixer: 

1/3 cup shortening 
1 egg unbeaten 

% cup brown sugar, firmly packed 

Move Bowl Control so beater is close to side 
of bowl. Beat at speed 12 for two (2) mi11utes. 
Stop beater. 

Add % cup raisins 
1 cup applesauce 

Beat at speed 1 for one (1 ) minute. 
Add dry ingredients_ 

Beat at speed 1 for one (1) minute. Move 
Bowl Con trol back and forth several times to 
mix thoroughly all ingredients. 

Baking: Bake at 350 degrees F. for 30 to 
35 minu tes. 

Favorite Cake 

Preliminary: Preheat oven to baking tem
perature. Select two 8 or 9 inch layer cake 
pans. Grease bottom of pans (sides need not 
be greased) and lin e with waxed paper cu t 
to fit pan. Have a ll ingred ients at room tem
perature. 

Measure into large bowl of Hamilton Beach 
i\'[ixer: 

11/3 cups sugar 
2 eggs, unbeaten 

% cup shortening 
1 teaspoon vanilla 

i\Iove Bowl Control so that beater is close to 
side of bowl. Beat at speed 12 for three (3) 
m inutes. 

Sift dry ingredients together: 

21,4 cups sifted flour (cake or all purpose) 
2% teaspoons double acting baking powder 

(3% teaspoons quick acting) 
1 teaspoon salt 
Measure: 3,4 cup milk 

Add dry ingredients and mi lk a lternately to 
above mixture whi le beating at speed 1 for 
ei;;-ht (8 ) minutes. i\fove Bowl Control back 
and forth several times to mix thorough ly 
all ingredients. 

Baking: Bake at 350 degrees F. for 30 to 
35 mi nu tes. 

Frost ing: Bittersweet chocolate frost ing. 



Quik-Mzx B reads 
Gingerbread 

P·reli111inm·y: P reheat oven to baking tem
pera ture_ Grease and flour lightly th e bo ttom 
of a 9 x 9 inch loaf pan . 

Sift in to large bowl of Ham il ton Beach 
Mixer: 

2 cups silted Aour 
11/2 teaspoons ginger 

1/2 teaspoon cloves 
1 teaspoon sa It 

1 1f2 teaspoons baking powder 
% teaspoon soda 
Add rest of ingredients 

1f2 cup shortening 
1 egg, unbeaten 

1f2 cup sugar 
% cup molasses 
% cup boiling water 

Move Bowl Con trol so th a t beater nearly 
touches side of bowl. Beat a t speed 1 for (I) 
min u te. Move Bowl Control several times to 
mix thoroughly a ll ingred ien ts. 

Baking: Bake at 350 degrees F . for 40 
min utes. 

Upside Down Gingerbread 
Slice thin 2 cups appl es. Line bo ttom of a 
9 x 9 inch loaf pan with the sliced apples. 
Add: 1,4 cup orange juice 

1!J cup raisins 
o/3 cup brown sugar 

Pour g ingerbread batter ove r above mix tu re. 
See above recipe fo r g ingerbread . Bake a t 350 
degrees F. for 40 m inutes. 

Popovers 
P1·eliminm-y : Prehea t oven to baking tem
pera tu re. Select 8 custard cups or popover 
pa ns. Grease and prehea t popover pans. 

Add all ingred ients to small bowl of Ham -
ilton Beach Mixer: 

2 eggs, unbeaten 
1 teaspoon salt 
1 cup silted Flour 
1 tablespoon melted shortening 
1 cup milk 

Move Bowl Control so th a t beater nearly 
touch es side of bowl. Bea t at speed 1 for one 
( 1) minute. During bea ting move th e Bowl 
Con trol back and fo rth severa l times to m ix 
thorough ly a ll ingredients. Fi ll custard cups 
or greased popover p ans about 1 / 3 fu ll. 

Bak ing: Bake a t 450 deg rees F. fo r 20 
minutes. T urn oven clown to 350 degrees F. 
a nd bake fo r 20 minutes longer. 

Scones 
Measure into la rge bowl o( mixer: 

2 cups silted Aour 
4 teaspoons baking powder 
1 teaspoon salt 
4 tablespoons shortening 

%cup milk 

Move Bowl Con trol so that beater nea rly 
touches side o f bowl. Beat at speed 1 for one 
(1) min u te. Toss on floured board and ro ll 
into shee t \!:! inch thi ck. Gut with round 
cooki e cutter. Bake on griclcl le, both sides to 
golden brown . Spl it , butter, a nd serve hot. 
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Quik-Mix B reads 
Luncheon Rolls 

yeast cake 
2 tablespoons lukewarm water 

%cup milk 
1,4 cup sugar 
1,4 cup shortening 

2 teaspoons salt 
1f2 cup cold water 

1 egg, unbeaten 
31f2 to 4 cups flour 

Dissolve yeast cake in the 2 tablespoons luke
warm water. Scald m il k, sugar, salt, and 
shortening in top of double boi ler. Pour above 
mixture into large bowl of Hamilton Beach 
mixer. 

Add cold water. Cool to lukewarm tem
perature. 

Add egg, dissolved yeast, and 1 Y2 cups 
flour. 

Move Bowl Control so that beater nearly 
touches side of bowl. Beat at speed 5 for 
three (3) minutes. Turn beater to speed 1 
and lift j ust above m ixture to remove excess 
dough from the beater. St ir in remain ing flour. 

Turn on lightly floured board and knead 
unti l smoo th . Shape into rolls and set in 
warm p lace for 1 Y2 hours to rise or store 
dough in a covered bowl in refrigerator until 
needed. 

Bake a t 400 degrees F. for 20 minutes. 

* 

Waffles 
Place in small bowl of Ham il ton Beach 

Mixer: 
2 egg whites 

Beat at speed 12 for two (2) minutes or until 
moist peak forms . 

Sift together into large bowl of Hamilton 
Beach Mixer: 
1 1f2 cups sifted flou r 

3 teaspoons baking powder 
% teaspoon salt 
1 tablespoon sugar (optional) 

Add: 2 egg yolks 
1 cup milk 

1,4 cup melted shortening 

Move Bowl Control so that beater nearly 
touches side of howl. Bea t at speed 1 for one 
(1) minute. Add beaten whites and beat at 
speed 1 for (1 ) m inute. During beating move 
Bowl Control back and forth several times to 
m ix thoro ughly a ll ingredients. Bake on hot 
warne iron until golden brown . 

Variations: Date or raisin waffles. To dry 
ingred ients for p lain waftles , add Y2 cup rais ins 
or dates. J>roceed as directed for pla in waffles. 
Serve as a dessert with confectioners' sugar 
or wh ipped cream. 

Nut ·waffles: To dry ingredients for plain 
wafl"les; add % cup walnut (mixer chops). 
Proceed as directed for p lain waffles . 
Cheese Waftles: To dry ingred ients add Y2 
cup grated cheese. Proceed as directed for 
p la in wanles. 



Quik-Mix Breads 
Bran Murfins 

P1·eliminary : Preheat oven to baking tem
perature. Grease bottom (sides need not be 
greased) of muffin pans. 

Sift together into large bowl of Hamilton 
Beach Mixer: 

1 cup silted Rour 
% teaspoon salt 

3 teaspoons baking powder 
Add rest of ingredients: 

1% cups whole bran 
2 tablespoons sugar or molasses 
1 egg, unbeaten 
1 cup milk 
3 tablespoons shortening, melted 

Move Bowl Control so that beater nearly 
touches side of bowl. Beat at speed 1 for one
half (Y2 ) minute. During the m ixing move 
Bowl Control back and forth several times to 
mix tho rough ly all ingredients. 

Bak ing: Bake at 425 degrees F. for 15 
minutes. 

Note: Y.. cup raisins and 1,4 cup nuts may 
be added if desired. 

* 
Cinnamon Squares 

Preliminmy: Prehea t oven to 375 o F. Select 
a pan 11 x 8 x 2 inches or 10 inch square. 
Grease the bottom (sides need not be greased.) 
H ave ingredients at room temperalllre. 

Sift into large bowl of Hamilton Beach 
Mixer: 

1 1/2 cups sifted Rour 
1f2 teaspoon salt 

2 teaspoons baking powder 
1 teaspoon cinnamon 
1 cup sugar 
Add rest of ingredients: 
2 eggs, unbeaten 

1/3 cup shortening, soft 
1f2 cup milk 

1 teaspoon vanilla 

Move BoJVI Con trol so that beater nearly 
tou ches side of bowl. Bea t at speed 1 for three 
(3) minu tes. During th e heating move Bowl 
Control back and forth three or fo u r tim es 
to mix th oroughl y all ingredients. Pour into 
pan. 

Sprin kle on top of batter a mixture of 3 
tab lespoons confec tioners' sugar a nd Y2 tea
spoon cinnamo n. 

Baking: Bake at 375° for 20 minutes. 

Southern Spoon Bread 

P1·eliminm·y: Preh eat oven to baking tem
perawre. Select an 8 or 9 inch baking dish. 

P lace in top of dou ble boiler: 

1 cup cornmeal 
11,4 teaspoons salt 
2% cups boiling water 

Cook until thick , 3 to 5 minutes. Pour into 
large bowl of Hamilton Beach mixer to cool. 

Place in small bowl 2 egg whites and beat 
at speed 12 for two (2) minutes or until 
moist peak forms. 

Add to first cooled m ixture: 

2 egg yolks 
2 teaspoons baking powder 
3 teaspoons butter, melted 

1% cups milk 

Move Bowl Control so that beater nearly 
touches side of bowl. Beat at speed 1 for Y2 
minute. 
Add heaten whites and beat at speed 1 for V2 
min u te . Pour into baking dish . 

Baking: Bake at 350 degrees F. for 40 to 
45 minutes. 

* 
Nut Bread 

P1·eliminary: Preheat oven to baking tem
peralllre. Grease bottom (s ides need not be 
greased) of 8 or 9 inch loaf pan. 
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Sift toge tl;ler into large bowl of H ami lton 
Beach i\I ixer: 

2 cups sifted flour 
1% teaspoons salt 

3 teaspoons baking powder 
1 teaspoon cinnamon 

Add rest of ingredients 
%cup nuts (mixer will chop) 

1 egg, unbeaten 
o/3 cup sugar 

1 cup milk 
4 tablespoons melted shortening 

l'vf ove BoJVl C antral s::> th a l l>ea ter nea rl y 
to uches side of bowl. Beat at speed 3 for one 
(1) minute. Dur ing the beat ing move Bowl 
Control back and [onh severa l times to mi x 
tho rough ly all ingred ients. 

Bak ing: Bake at 350 dcgTees F . for 60 
minutes. Store in b read box at leas t one da y. 



Quik-Mix Breads 

Southern Cornmeal Muffins 
P1·eliminary: Preheat oven to baking tem
perature. Grease bottom (sides need not be 
greased) of muffin pans. 

Sift together into large bowl of Hamilton 
Beach Mixer: 

3,4 cup sifted Rour 
1 cup cornmeal 
1 teaspoon sa It 

11/2 teaspoons baking powder 
1 tablespoon sugar (optional) 
Add rest of ingredients 
1 egg, unbeaten 
1 cup buttermilk or sour milk 
2 tablespoons melted shortening 

Move Bowl Control so that beater nearly 
touches side of bowl. Beat at speed 1 for one
half (V2 m inute). Fill pans one half fu ll. 

Baking: Bake at 425 degrees F. for 25 
minutes. 

* 
Orange Coffee Cake 

Preliminary: Preheat oven to baking tem
p erature. Grease the bottom of an 8 or 9 inch 
loaf pan. 

Prepare topping: Mix together: 
1 tablespoon Rour 
4 tablespoons brown sugar 

1f2 teaspoon cinnamon 
H ave ready 2 tablespoons melted but ter or 
margar ine. 

Sift toge ther in to large bowl of Hamilton 
Beach Mixer: 

2 cups sifted Aour 
2 teaspoons baking powder 

1A teaspoon soda 
1 teaspoon salt 
Add rest of ingredients: 
1 egg, unbeaten 

1f2 cup sugar 
1 teaspoon grated orange rind 

'¥3 cup orange juice 
1J2 cup melted shortening 

Move Bowl Control so that beater nea rly 
touches side of bowl. Bea t a t speed 1 for one 
(1) minu te. 

Spread bauer in greased pan. Pour mel ted 
butter over top. Sprin kle with the topping. 

Baking: Bake at 400 degrees F. fo r 25 
minutes. Serve hot. 

Peanut Butter Bread 
P1·eliminary : Preheat oven to baking tem· 
perature. Grease bottom (sides need not be 
greased) of 8 or 9 inch loaf pan. 

Sift together into large bowl of Hamil ton 
Beach Mixer: 

2 cups sifted flour 
1% teaspoons salt 

3 teaspoons baking powder 
1f2 teaspoon cinnamon 

Add rest of ingredients 
3A cup peanut butter 
1 egg, unbeaten 

2j3 cup sugar 
1 cup milk 
4 tablespoons melted shortening 

Move Bowl Control so that beater nearly 
touches side of bowl. Beat at speed 3 for one 
(1 ) minute. During the beating move Bowl 
Control back and forth several times to m ix 
thoroughly all ingredients. 

Baking: Bake at 350 degrees F . for 60 
m inutes. Store in bread box at least one day. 

Potato Rolls 
1 yeast cake 
2 tablespoons lukewarm water 
2 medium cooked potatoes 
~cup milk 
14 cup sugar 
-fk cup shortening 

2 teaspoons salt 
1f2 cup cold water 

1 egg, unbeaten 
4% to 5 cups flour 
Dissolve yeast cake in the 2 tablespoons luke
warm wate r. Sca ld mi lk, sugar, sa l t, and 
shortening in top of double boiler. 

l\ fash potatoes at speed 10 fo r 1 m in ute 
in large bowl of Ham il ton Beach m ixer. 

Add above scalded mix ture and cold water. 
Cool to lukewarm temperature. 

Add egg, disso lved yeast and I Y2 cups 
Oou r. 

l\ fove Bowl Control so tha t beater nearlv 
touches side of bowl. Beat at speed 5 foi · 
three (3) minu tes. T urn beater to speed 1 
and li ft j ust above m ixture to remove excess 
do ugh from the bea ter. 

Sti r in remain ing Oour. T urn on ligh tly 
Ooured board and knead un til smooth. Shape 
in LO ro lls and set in warm place for 1 Y2 hou rs 
to rise or store dough in covered bowl in 
refrigerato r unti l needed. 

Bake a t 400 degrees F. for 20 minutes. 



Frostings 

Butterscotch Frosting 

% cup brown sugar, packed firmly 
6 tablespoons butter or shorte'ning 

1/3 cup milk 
11,12 cups confectioners' sugar (approximate) 

1f2 teaspoon vanilla 
1,4 teaspoon salt 

Melt butter or sho rtening and brow n sugar 
slowly. Add milk a nd bo il fo r two minutes. 
Chill thorough ly. 

r\dd confec tio ners' suga r. Bea t at speed 15 
until thick enough to spread. 

* 
Orange Filling 

1f2 cup sugar 
2% tablespoons flour 
Grated rind of 1 orange 

1,4 cup orange juice 
11f2 teaspoons lemon juice 

1 egg 
1 teaspoon shortening 

1f2 teaspoon salt 

Mix sugar and Hour together in top of double 
boiler. Add rest of ing red ients. Cook about 15 
minutes or until thi ck, st irring occasionally. 
Cool. Spread between la ye rs. 

* 
Lady Baltimore Filling and Icing 

Angel Icing 
8 dates 

1f2 cup ra isins 
1,4 cup candied cherries 
1f2 cup nuts 

Sca ld da tes a nd rai sins and dra in . Pl ace 
fruits a nd nuts in la rge how l with about 1/ 3 
of a recipe of a ngel icing. 13ea t a t speed 3 until 
fruits and nuts a re chopped . Spread be tween 
la ye rs. Spread top and sides with rewaining 
:m gel icing. 

Mocha Frosting 

21f2 cups confectioners' sugar (approximate) 
2 tablespoons shortening 

1f2 cup cocoa 
4 tablespoons strong coffee (cold) 
2 tablespoons top milk or cream 

1fa teaspoon salt 

P lace a ll ingred ients in small bowl of H a mil · 
ton Beach mixer. Beat a t speed 15 for four (4) 
minutes or until right consistency to spread. 

* 

Bittersweet Chocolate Frosting 

4 oz. (4 squares) chocolate 
2 tablespoons butter or shortening . 

% cup light cream (approximate) 
11,4 cups confectioners ' sugar 

Melt chocolate and butter together in the top 
of double boiler. Tra nsfer to sma ll bowl of 
Hamilton Beach mixer. 

Add sugar and crea m. Beat at speed 15 fo r 
four (4) minutes or until thick enough to 
spread. 

Spread on cake. 

* 
Raw Ar-ple Icing 

1 apple 
1 cup sugar 

Juice of% lemon 

Peel a nd slice a pple and com bin e with oth er 
ingredienLs. Bea t in small bowl starti ng 11·ith 
speed 7 a nd increas ing to speed 15. Co ntinue 
mi x ing until i ~ ing is thick and snwo th. 
Spread on cake. 



Icings 

Plain White Icing 

2 cups confectioners' sugar (approxi mate) 
% teaspoon salt 

3 tablespoons shortening or butter 
2 tablespoons cream or top milk 
1 teaspoon vanilla 

Measu re all ingred ients into small bowl oE 
H ami lton Beach mixer. Bea t at speed 15 until 
creamy and th ick enough to spread (about 3 
m inu tes) . Spread on cake. 

* 
Lemon Filling 

% cup suga r 
7 tablespoons flour 

14 teaspoon salt 
%cup water 

1 egg or 2 egg yolks 
1 tablespoon shorten ing 
Grated ri~d of 1 lemon 

% cup lemon juice 

R emove mixer from stand. Mix sugar , Hour 
and salt in top of double boiler at speed 1. 
i\fi x in wa ter and cook over direct h eat un til 
mi xture thickens and begins to boil. 

l3ea t egg in bowl. Add lemon juice. gra ted 
rind and shorten ing. T o th is add cooked 
mix ture. stirri ng constantly .. IE not thick, re
tu rn to do uble bo iler and cook th ree m in utes. 
Cool. Spread between Ia r ers of cake. 

* 
Angel Icing 

egg white 
cup sugar 
tablespoon light corn syrup 

14 cup water 
1 teaspoon vanilla 

l3eat egg white in small bowl of H amil ton 
Beach m ixe r a t speed 12 for 2 m inu tes. 

Boi l suga r, corn sy rup, and water to hard 
ba ll stage o r u nt il i t fo rrns a thread wh en 
poured from a spoon. 

Pour hot syr up slowly in to beaten egg 
wh ites whi le beati ng a t speed 15. Contin ue 
b'eating unti l mix LU re wi ll hold a peak wh en 
bea ter is ra ised. 

Add van illa and mix. Spread on cake. 

Orange Frosting 

3 cups confectioners' sugar (approximate) 
1 tablespoon lemon juice 

1112 teaspoons grated o range rind 
% cup orange juice 
1 egg yolk 

1fa teaspoon salt 
2 tablespoons butter or shortening 

Measure all ingredien ts into small bowl <?f 
H ami lton Beach mixer. Bea t a t speed 15 until 
creamy and thick enough to sp read , abo.ut 
3 minutes. Spread on cake. 

* 
Fluffy 5 Minute Frosting 

2 egg whites, unbeaten 
1112 cups sugar 

1fa teaspoon salt 
14 teaspoon cream of tartar 
112 cup cold water 
1 tablespoon light corn syrup 
1 teaspoon vanilla 

Place all ingredients except vanilla in top of 
double boiler ove r bo iling wa ter. R emove 
mi xer from stand. Bea t a t speed 2 unti l in
gredients are well mixed , then at speed 15 fo r 
4 o r 5 m inutes or un t.il mix ture will fo rm a 
p ea k wh en bea ter is lifted . R emove from 
water and add vanilla . Spread on cake. 



Cookies 

Refrigerator Spice Cookies 

P,-e/iminary : Preheat oven to bak ing tem
perature. Have all ingredients at room 
tempera LUre. 

Sift into large bowl of Ham ilton Beach 
Mixer: 

12/3 cups sifted Aour 
% teaspoon salt 
% teaspoon baking powder 
1f2 teaspoon cinnamon 
1f2 teaspoon cloves 
Add rest of ingredients 

% cup brown sugar, packed firmly 
% cup shortening, soft 
1 egg, unbeaten 
2 tablespoons milk 
1 teaspoon vanilla 

% cup nut meats (mixer chops) 

Move Bowl Control so that beater nearly 
touches side of the bowl. Beat at speed 5 for 
three (3) minutes. Move Bowl Control back 
and fo rth several times to m ix thoroughly all 
ingredients. Shape into rolls in waxed paper. 
Chill in refr igera tor u nt il ha rd enough to 
slice. 

Baking: Bake on u ngreased cookie shee t 
a t 400 degrees F . for 10 to 12 minu tes. 

* 

Soft Molasses Cookies 

Preliminm-y: Preheat oven to baking tem
perature. Have all ingredients at room 
temper a LUre. 

Sift into large bowl of Hamilton Beach 
Mixer: 

2 cups sifted Aour 
1 teaspoon soda 

1f2 teaspoon salt 
1% teaspoons ginger 

1f2 teaspoon cinnamon 
1f2 teaspoon cloves 
Add rest of ingredients 

1f2 cup brown sugar, packed firmly 
1 egg, unbeaten 

1j3 cup molasses 
1f3 cup buttermilk 
% cup shortening, soft 

Move Bowl Control so that beater nearly 
touches side of bowl. 

Beat at speed 5 for three (3) minutes. 
Move Bowl Con trol back and forth several 

times to mix thorough ly all ingredients. Stop 
beater. 

Bak ing: D rop by teaspoonfuls on an u n
greased cook ie sheet. Bake at 350 degrees F . 
for 15 to 18 minutes. 

* 



Cookies 

Brownies 

Preliminary: Preheat oven to baking tem
perature. Grease the bottom (sides need not 
be greased) of a 6- inch square pan. Have all 
ingredients at room temperature. 

Place all ingredients in large bowl of Ham· 
ilton Beach Mixer: 

% cup sifted Aour 
1 cup sugar 
5 tablespoons cocoa 

1f2 teaspoon salt 
1f2 cup shortening, soft 

2 eggs, unbeaten 
1 teaspoon vanilla 

1f2 cup nuts (mixer chops) 

Move Bowl Control so that beater nearly 
touches side of bowl. Beat at speed 8 for three 
(3) minutes. Note: If nuts in large pieces are 
desired, do not beat nuts more than one 
minute. 

During the beating move the Bowl Control 
back and forth severa l times to mix thoroughly 
all ingredients. 

Baking: Bake at 350 degrees F. ·for 30 
minutes. 

To substitute chocolate for cocoa: 

2 oz. unsweetened chocolate, melted 
113 cup shortening instead of 1f2 cup 

Oatmeal Cookies 

Preliminmy: Preheat oven to baking tem
perature. Have all ingredients at room 
temper a ture. 

Sift into large bowl of Hamilton Beach 
Mixer: 

% cup sifted Aour 
1f2 teaspoon salt 
1f2 teaspoon soda 

1 teaspoon cinnamon 
Add rest of ingredients: 

1% cups rolled oats 
1f2 cup nuts (mixer chops) 
1f2 cup raisins (mixer chops) 
%cup sugar 
1f3 cup shortening, soft 

2 eggs, unbeaten 
3 tablespoons molasses 

Move Bowl Control so that beater nearly 
touches side of bowl. Beat at speed 5 for three 
(3) minutes. l'vlove Bowl Control several 
times to mix thoroughly all ingredients. 

Baking: Drop by teaspoonfuls on an un
greased cookie sheet and bake at 400 degrees 
F. for 6 to 8 minutes. 

* 



Cookies 

Spritz Cookies 

Preliminm-y: Preheat oven to 375 degrees F. 
Measure into large bowl of H amilton Beach 

mixer: 

1f2 cup sugar 
% cup shortening (1f2 butter) 

3 tablespoons milk 
1 egg yolk, unbeaten 

1f2 teaspoon salt 
1f2 teaspoon vanilla 
V2 teaspoon almond Aavoring 

Beat at speed 12 for three (3) minutes. Stop 
beater. 

Add 2 cups sifted flour (cake or all purpose) . 
Move Bowl Control so that beater nearly 
touches side of bow l. Beat a t speed 1 for one 
(1) minute. F ill cooki e press and make into 
desired shapes on cook ie sheet. 

Bak ing: Bake at 375 degrees F. for 8 to 10 
minutes. 

* 

Chocolate Cookies 

Preliminary : Prehea t oven to baking tem
perature. Grease cooki e sheets. H ave ingre
dients at room tempera ture. 

Sift into large bowl of Hamilton Beach 
i\'Iixer: 

% cup sifted flour 
1 cup sugar 

% teaspoon salt 
Add rest of ingredients 

V2 cup shortening, soft 
2 eggs, unbeaten • 
3 squares (oz .) melted chocolate 
1 teaspoon vanilla 

% cup nuts (mixer chops) 

Move Bowl Control so that healer nearly 
touches sid e of bowl. 
Bea t at speed 5 fo r three (3) minutes. Move 
Bowl Control several Limes to mi x tho roughly 
al l ingred ients. Drop by teaspoo nful s on 
greased cookie shee t. 

Bak ing: Bake a t 325 degrees F. for 15 to 20 
n1inutes. 

Vanilla Cookies 
Rolled, Refrigerator and other variations. 

Preliminary : Preheat oven to baking tem
pera ture. Have all ingredients a t room 
tempera LUre. 

Sift into large bowl of Hamilton Beach 
Mixer: 

1% cups sifted Aour 
1f2 teaspoon salt 

1 teaspoon baking powder 

Add rest of ingredients 
1f2 cup shortening, soft 

1 egg, unbeaten 
'%cup sugar 
1f2 teaspoon vanilla 
1 tablespoon milk 

Move Bowl Control so th at beater nearly 
touches side of bowl. Beat at speed 5 for three 
(3) minutes. i\fove Bowl Control several times 
to mi x th o roughl y all ingredi ents. 

Bak ing: Bake at 375 degrees F. for 12 min
utes. 

* 
For Rolled Cookies 
Flour board lightl y a nd roll va nill a cook ie 
dough thin. Roll a small amount of dough 
at a time. Cu t with cook ie culler. Bake at 
375 degrees F. fo r · 8 to 10 minutes. If de
sired. ro ll ed va nill a cook ies may be frosted 
with the fo llowing icing. 

V2 cup confectioners' sugar 
1 teaspoon lemon juice 

Place in sma ll bowl of H a milton Beach mixer. 
Set beater a t speed 3 and heat fo r two (2) 
minutes. 

* 
For Refrigerator Cookies 
R o ll va nill a cook ie dough in waxed paper. 
Ch ill until ro ll is firm or store in refrige rato r 
until ready to use. Sli ce a nd bake at 375 de
grees F . for 10 LO 12 minutes. 

* 
For Cookie Marbles 
Shape vani ll a cooki e do ugh into balls the size 
of marbles. R oll in fin ely chop ped nuts. (Chop 
nuts with beater using speed 3). Bake at 375 
degrees F. fo r 8 Lo 10 minutes. 



Candies 

Fruit Squares 
1 0-oz. package pitted dates 

1 lb. nut meats 
1,4 lb. figs 
1,4 lb. dried apricots or peaches 

1 teaspoon grated orange rind 
Orange juice 
6 Graham crackers 

Attach meat grinder to power unit. Put dates, 
nuts, figs, peaches, and graham crackers 
through meat grinder using speed 15. 

Mix thorough ly in bowl with grated orange 
rind and enough orange juice to bind it 
together. 

Turn out on a sheet of waxed paper lightly 
sprinkled with granulated sugar. Place a sheet 
of waxed paper on top and roll to '14 inch 
th ickness. Remove top waxed paper. Sprinkle 
with sugar and cut inLO squares. Place in 
refrigerator to chill. 

* 
Sea foam 

3 cups sugar 
% cup light corn syrup 
o/3 cup water 

2 egg whites 
1fs teaspoon salt 
1f2 teaspoon vanilla 

1 cup nuts (optional) 

Boil suga r, corn syrup, and water together 
until it will form a hard ball when dropped 
in water. Beat egg whites and sal t a t speed 12 
for 3 minutes in large bowl of Hamilton 
Beach mixer. 

Pour syrup slowly into beaten whites whi le 
beating at speed 9. Continue beating un til 
mixture passes the glossy stage. Add nuts (or 
fruits) and vanilla and continue beat ing until 
mixture forms a peak when beater is ra ised. 
Pour on buttered platter or drop on waxed 
paper. 

Variations: In flavorings: Peppermint, al
mond , ora nge, lemon . In additiona l ingre
dients: Candied lemon or ora nge peel , candied 
fruits, cocoanut. 

Uncooked Chocolate Fudge 

3 cups confectioners' sugar 
2 eggs 

1.4 cup butter or shortening 
6 oz. (squares) chocolate 
1 teaspoon vanilla 
1 cup nuts (not chopped) 

Measure sugar , eggs. and vanilla into large 
bowl of Hamilton Beach mixer. Melt choco
late and shortening in top of double boiler. 
Acid to other ingredients . .Beat at speed 8 for 
four (4) minutes. Stop bearer. Add nuts . 
Beat at speed 8 for one (1) minute. Drop by 
teaspoonfuls on a buttered plaller or waxed 
paper. Chill in refrigerator. 

* 

Creamy Chocolate Fudge 
2 cups sugar 
2 or 3 sq. (oz.) chocolate 
2 tablespoons corn syrup 

%cup milk 
1fs teaspoon salt 

2 tablespoons butter 
1 teaspoon vanilla 

Combine first five ingredients in pan. Cook 
to 114 degrees C. or 236 degrees F. or until a 
few drops will form a firm ball in cold water. 

R emove from stove and pour into large bowl 
of Hamilton Beach mixer. 

Add butter and vani;la. Beat at speed 15 
until the motor slows to the eq uiva lent of 
speed 12. (As the motor slows push the control 
down.) Pour the candy immediately into a 
buttered platter or drop on waxed paper. 

If the cane! y hardens in the bowl and cannot 
be poured, add I tablespoon milk or 2 table
spoons corn syrup and beat at speed 15 until 
smooth . Pour immediately. 



Ice Cream 
Vanilla Ice Cream 

Mix in top of double boiler: 
1,4 cup sugar 
V2 teaspoon gelatine 
2 tablespoons Aour 
Add: 1 egg 

%cup milk ' 

Cook over boil ing water u nti l thick. Add 1Y2 

teaspoons vanilla and Y4 cup cor n syrup. 
Chill thoroughly. 

Place in small bowl of Hamilton Beach 
Mixer: 
% cup whipping cream 

Beat a t speed 12 for 1 to 3 m inutes or until 
th ick. Empty into la rge bowl. 

Place in small bowl: 
% cup evaporated milk, chilled to a mush in 

freezer tray 

Beat a t speed 12 for 3 to 5 m inutes or until 
th ick. Empty into la rge bowl. 

Add chilled van illa mix ture to whipped 
evaporated m ilk and cream . Beat a t speed 3 
un til thoroughly m ixed, about 3 mi nutes. 

Pour in to freez ing tray and freeze. 
Varia tions: 
Pistachio I ce Cream: Flavor with Y2 to 1 
teaspoon pistach io flavoring, and add 1f4 cup 
p istachio n uts (optional) . Colo r with green 
coloring. 

Peppermint Ice Cream: Flavor with Ys to 
1f4 teaspoon p eppermint flavoring. Color with 
p ink coloring. 

Ginger Ice Cream: Simmer Y2 cup of fin ely 
ground preserved ginger in 1f4 cup wa ter or 
syrup in wh ich it is preserved. Add ginger to 
cooked m ixture. Cool. 

* 
lemon Milk Sherbet 

Measure into large bowl of H a mi lton Beach 
]\1!ixer: 

2 eggs 
1f2 cup sugar 
1f3 cup lemon juice 
1 teaspoon grated lemon rind 

Bea t a t speed 12 for three (3) minutes. 
Add slowly while beating at speed 1 2 

1f2 cup corn syrup 
1f2 cup thin cream 

1 cup milk 

T urn into refrigera tor tra y and freeze. 

Coffee Ice Cream 

Bring to boil and stra in . 

3,4 cup milk 
2 tab lespoons coffee 
Mix in top oE dou ble boiler : 

% cup sugar 
% teaspoon gelatine 
2 tablespoons flour 
Add: 1 egg 

1f4 cup corn syrup 
Coffee Aavored milk 

Cook over boiling wa ter until thick. Chill 
thoroughly. 

P lace in large bowl of Hamilton Beach 
Mixer: 

1 cup evaporated milk, chilled thoroughly 

Move Bowl Control so that bea ter nea rly 
tou ches side of bowl. Be~t at speed 15 fo r 5 
minutes o r until very thick. 

Add coffee mix ture to whipped evapora ted 
m il k slowly whi le bea ting a t speed 1. Pour into 
refr igera tor tray and freeze. 

* 
Strawberry Ice Cream 

Measure into la rge bowl of H ami lton Beach 
Mixer: 

2 cups strawberries 
%cup sugar 
2 tablespoons lemon juice 

Bea t at speed 8 for I Y2 to 2 m inu tes or un ti l 
pureed . T urn in to refrigerator tray and ch ill 
th orough ly. 

Measure into small bowl: 
2 eggs 
2 tablespoons sugar 

Bea t at speed 12 for 3 min utes. Pour in to 
large bo\\' 1. 

Measure into small bowl: 

% cup evaporated milk, thoroughly chilled 

Move Bowl Control so th a t bea ter nea rl y 
touches side of bowl. Bea t at speed 12 for 5 
m in utes or unt il th ick. D ur ing th e bea ting 
move Bowl Control back and fo rth severa l 
t imes to mix thoro ug·h ly all ingredients. Pour 
in to la rge bowl. 

Add strawberr ies to large bowl while bea t· 
ing at speed I fo r 1 min ute. Pour in to re· 
fr igerato r tray and freeze. 

Var ia ti ons: Peaches, apri cots, rasp berries, 
or bananas may be su bstitu ted for strawberries. 



Pies 
Pastry (one crust) 

Preliminmy: Preheat oven to 450° F. 
Sift into large bowl of Hamilton Beach 

Mixer: 

1% cups sifted all purpose A our 
% teaspoon salt 

Add: 1f2 cup shortening 
Beat at speed 1 for about \12 minute or until 
shortening is cut in. Stop beater. 
Add: 1A cup boiling water* 
Beat at speed 1 for one (1) minute or until 
ingred ients hold together. P lace on lightly 
fl oured board and roll th in , \Is inch . 

Bake: 450 degrees F. for 10 to 15 minutes. 
• This amount of water ma y have to be 

lessened for some brands of flour. 

Uncooked Lemon Pie Filling 
1 15-oz. can sweetened condensed milk 
2 egg yolks 
2 lemons, juice and grated rind 

1fs teaspoon salt } 
2 egg whites for meringue 
4 tablespoons sugar 

P lace condensed milk, egg yolks, salt, lemon 
juice and rind in large bowl of Hamilton 
Beach mixer. Beat at speed 8 until well mixed. 
Pour into graham cracker pie shell. 

Beat egg whites in small bowl of Hamilton 
Beach mixer at speed 12 for two (2) minutes 
or until moist peak fo rms. Add sugar gradua l· 
ly while beating at speed 12. Spread on pie 
and sprinkle with graham cracker crumbs. 

Bake at 325 degrees F. until meringue is 
brown (about 10 minutes). 

Chocolate Chiffon Pie 

1 tablespoon gelatine 
1 cup sugar 

1A teaspoon salt 
2 tablespoons Aour 
4 egg yolks 

%cup milk 
2 sq. (2 oz.) chocolate 

% teaspoon vanilla 
4 egg whites 
Baked 8 or 9 inch pie shell 

Mix gelatine, sugar, sa l t, and flour in top of 
double boiler. Stir in egg yolks and milk. 
Cook over water until thickened. Add choco
late and cook until chocolate is melted. Pour 
into large bowl of Hamilton Beach mixer. Add 
vani lla. Cool to room temperature. 

Beat egg wh ites in small bowl of Hamilton 
Beach mixer at speed 12 for one (1) minute 
or until peak forms. 

Add beaten whites to cooled chocola te mix
Lure and beat at speed 1 for one (1) minute. 

Pour into baked pastry shell and ch ill. 
Serve plain or topped with whipped cream. 

Graham Cracker Pie Crust 
18 graham crackers 

6 tablespoons melted shortening 

Put graham crackers through shredder at 
speed 15. R emove 2 tablespoons of the 
crumbs to sprinkle over the top of pie. Add 
shonen ing and m ix thoroughly. Pat over 
bottom and sides of pie pan. 



Desserts 

Pineapple Bavarian Cream 

1 tablespoon ge latine 
2 tablespoons cold water 

%cup sugar 
11,4 cups evaporated milk 

2 tablespoons lemon juice 
1% cups crushed pineapple, drained 
Ladyfingers or plain cake 

Pour eva porated milk and lemon juice in ice 
tray to chill tho roughl y. Mix ge la ti ne, sugar, 
and water in top of double bo iler. 

Lin e molds or serving dish with thinly 
sliced ca ke or lad y fin gers. 

Pour chi lled mil k (it sh ould be very cold) 
imo large bowl of H amilton Beach mixer and 
beat a t speed 15 for 3 minutes. Add g radually 
melted gela tine and sugar bea ting two (2) 
minutes. Mix ture should fo rm peaks. 

Add dra ined pineapple and bea t a t speed 
1 for one (1) minute. Pour into cake lined 
molds. Chill. 

* 
Coffee Mousse 

tablespoon gelatine 
1f2 cup sugar 

3 egg yolks, unbeaten 
1f2 cup milk 
1,4 cup strong coffee 

3 egg whites 
1f2 cup whipping cream 

Mi x gela tine and suga r together in top of 
double boi ler. Add yo lks, mil k, and coffee. 
Cook over water u ntil thickened . R emove and 
cool thoroughly. 

Beat cream in small bowl at speed 10 u ntil 
stiff (1 to 4 minutes, depending on thickness 
of crea m) . Add coffee mi x ture. 

Bea t whites in la rge bowl of Ham il ton 
Beach mixer a t speed 12 fo r four (4) minutes 
o r until peak form s. Add cream-coffee m ix ture. 
Beat a t speed 1 for on e (1) m inute. Pour in to 
molds or serving dish . Chi ll. Serve wi th 
cream. 

* 
Coffee Mousse Pie 

Pour above mi xture into baked 8 or g inch 
pas try shell. Ch ill. Serve plain or topped with 
whipped crea m. 

Almond Tea Dainties 

Make pastry (see recipe fo r pas try, page 37) . 
Roll pas try very thin and cut in two inch 
squares. 

Make rolls of almond paste (see recipe fo r 
almond paste, page 4-J) about 1 \h inches long 
and \4 inch thick. R oll in pas try squares 
and seal. 

Fry in hot fa t unti l brow n. Drain, cool, and 
roll in confec tioners' sugar. 

* 
Soft Custard 

4 egg yolks 
1/J cup sugar 
1,4 teaspoon salt 

2 cups milk, scalded 
1f2 teaspoon vanilla 

Mix egg yolks, salt, and sugar in top of dou ble 
boi ler. ·Add sca lded milk, stirring consta ml y. 

Cook until coating form s on spoon. Egg 
mix ture begins to steam a t this time. R emove 
from heat and add vanilla. 

* 
Lemon Fluff Pudding 

3,4 cup sugar 
3 tablespoons Aour 

1,4 teaspoon salt 
2 tablespoons melted shortening 

1,4 cup lemon juice 
Grated rind of 1 lemon 
3 egg yolks, unbeaten 
1 cup milk 
3 egg whites 

Bea t whites in small bowl of Ha mil ton Beach 
mixer a t speed l2 for one (1 ) min u te or u ntil 
peak forms. 

Beat other ingredients in large bow l of 
mi xer a t speed 1 fo r (3) minu tes. Add bea ten 
whites and beat at speed! fo r one (1) m in ute. 

Pour in to 6 or 8 inch baking pan. P lace 
baking dish in pan of hot wa te r a nd bake at 
325 degrees F. for 40 to 45 min utes. Serve ho t 
, \rith or without cream. 



Desserts 

Maple Walnut Ice Cream 
Mix in top of double boiler: 

1,4 cup sugar 
% teaspoon gelatine 
2 tablespoons Rour 
Add: 1 egg . 

1,4 cup maple syrup 
%cup milk 

Cook over bo iling water until thick . Chill 
thoroughl y. 

Place in large bowl of Hamilton Beach 
Mixer: 

1 cup evaporated milk, chilled thoroughly 

r. rove Bowl Control so that be:1ter nea rl y 
touches side of bowl. Beat at speed 15 for 5 
minutes or until very thi ck. Stop beater. 

Add to whipped evaporated milk slowly 
while beating at speed 1. 

3,4 cup walnuts and chilled maple mixture 
Pour into freezing tray and freeze. 

* 
Pumpkin Chiffon Pie 

1% tablespoons gelatine 
% cup brown sugar, packed Firmly 
1,4 teaspoon salt 
1 teaspoon cinnamon 

% teaspoon ginger 
14 teaspoon cloves 
% cup cooked or canned pumpkin 

3 egg yolks 
3,4 cup milk 

3 egg whites 
3 tablespoons granulated sugar 
1 baked 8 or 9 inch pie shell 

In top of a double boil er mix ge la tine, brown 
sugar, sa lt, and spi ces. Add pumpkin, egg 
yo lks, and milk . H eat to bo iling over water. 
Remove a nd cool tho roughly. 

Beat whites in small bowl of Hamilton 
Beach mi xer at speed 12. Add g ranul a ted 
sugar grad ua ll y, bea ting for one (1) minute 
or until peak fo rms. 

Move Bowl Control so that bea ter nearl y 
touch es side of bowl. Add bea ten whites to 
cooled pumpkin mixture and beat at speed 
1 for one (1) minute. During th e beat ing 
move Bowl Control back and forth several 
tim es to mix thoroughl y a ll ingredi ents. Pour 
into baked pie shell and chill. Serve plain 
or topped with whipped cream. 

Apricot Ice Cream 
Measure into large bowl of Hamilton Beach 

Mixer: 

1 cup cooked dried apricots 
1 cup sugar 
1 tablespoon lemon juice 

Bea r ilt speed 8 for one (1) minute or until 
pureed. 

Add: 2 cups thin cream or evaporated milk 
Beat at speed 10 for Lim (2) minutes. Pour 
into freez ing tray and freeze. 

* 
Lemon Snow 

1 tablespoon gelatine 
1f2 cup cold water 

4 egg whites 
1f2 cup sugar 
1f1 cup lemon juice 
Grated rind of 1 lemon 

Place gelat ine and cold water in top of double 
bo iler and dissolve over hot water. 

Beat whites in large bowl of H amilton 
Beach mixer at speed 12 for four (4) minutes 
or until peak forms. Continue beating and 
add sugar gradu a lly, then melted gelat ine, and 
lemon juice and rind. Beat fo r three {3) 
minutes. 

Pour into molds and chill. Serve with soft 
custard . 

* 
Prune Whip 

1 cup cooked prunes, pitted 
2 tablespoons prune juice 
2 tablespoons orange juice 
1 tablespoon lemon juice 
1 teaspoon grated lemon rind 

1f2 cup nuts (optional) 
2 egg whites 

1,4 cup sugar 

Bea t whites in small bowl of H amilton Beach 
mi xer at speed 12. Add suga r grad uall y, beat 
fo r 1 minute or until peak forms. 

Beat other ingred ients in large bowl at 
speed 10 for one (1) minute. 

Add bea ten whites and bea t at speed 1 for 
one (1) minute. 

Pour into 6 or 8 inch baking d ish and bake 
a t 325 deg rees F. for 25 to 30 minutes. Serve 
with soft custard or whipped cream. 



Salad Dressings 

CoHage Cheese Dressing 

Combine in small bowl of Hamilton Beach 
Mixer. 

% cup cottage cheese 
1f2 teaspoon sa It 
% teaspoon paprika ' 

8 small pickles or olives 
2 tablespoons lemon juice 
3 tablespoons mayonna ise 

Beat at speed 5 until ingredients are well 
blended. Serve with salad greens. 

* 
Thousand Island Dressing 

Combine in small bowl: 
% cup stuffed olives 
1 hard cooked egg 
2 spears of chives 
2 sprigs of parsley 

% cup chili sauce 
1 tablespoon prepared mustard 
2 cups mayonnaise 

Blend with Hamilton Beach mixer at speed 
15 until well blended. 

* 
Hamilton Beach Mayonnaise 

egg 
4 tablespoons lemon juice 
1 teaspoon sugar 

1f2 teaspoon dry mustard 
1f2 teaspoon salt 
1f4 teaspoon paprika 

2 cups oil 

Combine a ll ingred ients except o il in small 
bowl of Hami lton Beach mixer. 

Beat a t speed 15 for 1 1~ i nute. Keep at 
speed 15 and add o il grad ua ll y un til it begins 
to thicken (abou t Y2 to % cup o il). The rest 
of the oil may now be added more rapid ly. 
Store in covered jar in refrigera tor. Makes 2\4 
cups of dressing. 

Russian Dressing 

Rub small bowl with garlic. Measure into 
bowl. 

1 hard cooked egg 
% cup chili sauce 
1 tablespoon caviar o r sardines 
2 cups mayonnaise 

Beat at speed 1 until egg is chopped. Increase 
speed to 5 and beat until well blended. 

* 
French Dressing 

Combine in small bowl: 
1 cup salad oil 

113 cup vinegar 
1 teaspoon salt 

1fs teaspoon pepper 
1fi1 teaspoon paprika 
1f2 teaspoon sugar 

Beat at speed 2 increasing to speed 15. Beat 
until Salad Oil is broken into very fine glob· 
ules and dressing is well blended. If gar! ic 
flavor is desired, rub inside bowl with garlic 
before p lacing other ingredients in the bowl. 

Store in glass jar. Shake each time before 
serving. 

* 
Salad Dressing Supre me 

3 tablespoon sugar 
1f2 teaspoon sa It 

1 teaspoon dry musta rd 
1fs teaspoon white pepper 
2 tablespoons corn starch 
1 egg 

% cup sweet milk 
4 tablespoons white cider vinegar 

or 3 tablespoons lemon juice 
1 tablespoon butter 

Blend all dry ingred ien ts th oroughl y in top 
of double boiler. Add egg and milk. Hold 
mixer , us ing speed 4, in top of double boiler. 
Cook mixtu re, beating consta n tly unti l it 
thickens. Add bu tter and con t inue m ix ing 
long enough to blend all ingredien ts tho r
ough ly. Cool before using. 



Miscellaneous Recipes 

Whipped Potato Casserole 

6 medium potatoes, cooked or left-over 
whipped potato 

1 teaspoon salt 
1/a teaspoon pepper 

3 tablespoons butter 
1,4 cup hot milk 
1/3 cup chopped onion 
1/3 cup chopped green pepper 

4 strips breakfast bacon 
2 eggs 

1f2 cup cheese 

Broil or fry bacon unt il crisp. Using 2 table
spoons of the bacon drippings. Cook onion and 
green pepper unti l tender. 

Place potatoes, salt, pepper, butter, and 
mi lk in large bowl of Hami lton Beach mixer. 
Begin beating at speed 3 and move to speed 
15 graduall y. Beat at speed 15 until Auffy 
(about 2 minutes) . 

Move Bowl Control so that beater nearly 
tou ches side of bowl. Add eggs, cheese (mixer 
wi ll chop), onion, green pepper, and bacon, 
and beat at speed 15 for 1 minute. During the 
beating move Bowl Control back and forth 
several times to mix thoroughly all ingre
dients. 

Bake in bu ttered casserole at 350 degrees 
F. for 30 to 35 minutes. 

Whipped Potatoes 

6 medium potatoes 
1,4 cup hot milk 

3 tablespoons butter 
1 teaspoon salt 

1fa teaspoon pepper 

Boil potatoes, peel, and place in large bowl of 
Ham il ton Beach mixer. Beat at speed 5 until 
potatoes are mashed. 

Add rest of ingredients and beat at speed 
15 for 2 minutes or until Auffy. 

Variation s:" Turnips, squash , or other vege
tables may be whipped in the same way. 

Mixed Cheese Sandwich Spread 

1 cup (1/2 lb.) collage cheese 
1 package cream cheese 

1f2 cup processed cheese (or a sharp cheese) 
1 tablespoon light cream or mayonnaise 

1,4 teaspoon salt 
1fa teaspoon paprika 

2 tablespoons onion (not chopped) 
1,4 cup olives or pickle (not chopped) 

Measure all ingredients into large bowl of 
Hamilton Beach mixer. Turn speed control 
slowly to speed 15 a:1d beat until creamy about 
3 minutes. 



Miscellaneous Recipes 

Frozen Fruit Salad 

Combine in large bowl of H am il ton Beach 
Mixer: 

1 package cream cheese 
1/2 cup thin cream 

Bea t at speed 15 until creamy. 

Add to mixture slowly 
11f2 to 2 cups chopped mixed fruits , fresh or 

canned fruits 

Beat a t speed 1 u nt il well mixed. Pour in to 
ice tray and freeze. Cut in squares and serve 
on lettuce with m ayonnaise. 

* 
Cheese Souffle 

P1·elim inmy: Preheat oven to baking tem
perature. Select an 8 or 9 inch bak i n~ d ish . 
i'vfel t butter, add flour , sal t, and pepper. Add 
milk gradually stirr ing constan tl y. Cook un til 
thick. 

3 eggs, yolks and whites divided 
1 cup cheese 

Mash cheese in small bowl of Hamilton 
Beach Mixer at speed 3. 

Add egg yolks to ch eese and mi x at speed 3 . 
Make in to a thick wh ite sauce : 

1 cup milk, scalded 
2% tablespoons flour 

1,4 teaspoon salt 
1fs teaspoon pepper 

2 tablespoons butter 

Add cheese, egg mix ture to white sa uce and 
cook over boi li ng water for 2 o r 3 min u tes. 
Cool. Then add th is m ix ture to white sa uce 
and cook over boi li ng water for 2 or 3 minu tes. 
Cool. 

Move Bowl Control so that heater nearly 
touches side of bowl. Beat egg wh ites in la rge 
bowl of Hamil ton Beach mi xer a t speed 12 
for 3 minutes. Stop beater. Add cheese mi x
ture slowly while beating at speed 1 . Do not 
over bea t. 

Pour into baking dish. 
Bak ing: Bake a t 325 degrees F. for 40 to 

45 minutes. 

Pureed Fruits or Vegetables 

To Puree: Beat at speed 3 unti l food is cut 
or sliglnl y mashed. Grad uall y turn to speed 
15 and beat unt il food is pu lp. 

Vegetables: Peas, turnips, tomatoes, etc. 
Fruits: Peaches, pears, apples , berries, etc. 

* 
Tasty Cheese Sandwich Spread 

1,4 lb. cheese (cut in cubes) 
% cup chopped pickle 
1,4 cup onion (not chopped) 
1,4 teaspoon salt 
1fs teaspoon pepper 
Mayonnaise 

Place all ingredients in small bowl of Hamil 
ton Reach :tl ! ixer. Beat at speed 3 until cheese 
is mashed then turn to speed 15 and beat unti l 
creamy. 

* 
Egg and Olive Sandwich Spread 

% cup stuffed olives (not chopped) 
3 hard boiled eggs (not chopped) 

1fs teaspoon black pepper 
1fs teaspoon salt 

3 tablespoons mayonnaise 

Chop olives at speed 1 in small bowl of Ham il
ton Beach mi xer. Add rest of ingred ien ts and 
beat at speed 1 u nti l ing redients arc we ll 
blended . 

* 
Cottage Cheese Croquettes 

2 cups (1 lb.) cottage cheese 
1 cup cracker crumbs 
2 eggs, unbeaten 

1f4 cup chopped celery 
1f4 cup green pepper 
1f4 cup onion 
%cup nuts 
1f2 teaspoon salt 
1fs teaspoon black pepper 

Place all ingred ients in large howl of Hami lton 
Beach mixer. Bea t at speed 7 for two (2) 
mi nu tes. 

Make into balls, roll in cracker crumbs, fry 
in deep fat (395 degrees F .) or bake into pat
ties, roll in cru mbs a ud fr y in sha llow fry ing 
pan. 



Meat Grinder 

Hamburger Puffs 

1 lb. meat 
1 medium onion 

1f2 green pepper 
11/4 cup bread crumbs 

2 teaspoons salt 
1f2 teaspoon black pepper 

2 eggs 
1 cup canned tomatoes 
1 teaspoon prepared mustard 
1 teaspoon Worchestershire sauce 

Use Hamil ton Beach meat grinder. Grind in 
large bowl meat, onion and green pepper at 
speed 15. Add rest of ingredien ts a nd mix well 
wi th mixer. 

Sh ape in to thick patties and dot each with 
fat or V2 strip of bacon . Bake in a shallow pa n 
at 350 degrees for 25 to 30 minutes. 

* 
Meat Loaf 

Follow recipe fo r Hamb urger P u ffs. Bake in 
loaf pa n a L 350 degrees F. for 45 Lo 50 
m im lles. 

* 

l iver Loaf 
1 lb. liver 
4 strips bacon or 4 tablespoons bacon drip· 

pings 
1,4 cup green pepper 
1 medium size onion 
1 cup bread crumbs 

1f4 cup milk 
1 egg 
1 cup liver juice 

11f2 teaspoons Worchestershire sa uce 
2 tablespoons lemon juice 
3 tablespoons catsup or chi li sa uce 
2 teaspoons sa It 

1,4 teaspoon pepper 

Cook liver in boiling water about three min
u Les o r until med ium done. 

Connect H a milton Beach meat grinder. 
Grind into large bowl liver, bacon, green 

pepper, a nd onion at speed 15. Add rest of 
ingredients and mix well with mixer. Shape 
into loaf and bake in a greased loaf pan at 
350 degrees F. for 40 to 45 minutes. Above 
loaf makes delicious sandwich spread. 

* 



Slicer and Sh redder 

Shoestring Potatoes 
' .Vash po ta toes, pare or no t as des ired, run 
through shredder using speed 15 . F ry in deep, 
ho t (395 degree F.) fat unt il brown. Drain 
and sprinkle with sa l t. 

* 
Almond Paste 

lb. almonds 
2 cups sugar 
1 cup water 

V2 cup orange juice 
Oil of Rose Extract 

Blanch almond s. Use mea t gri nder attach
ment, using part D (ex tra fin e) . R u n a ll ··nnds 
th rough g ri nder twice using speed 15. !'lace 
g round almonds and orange juice in la rge 
bowl. Cook sugar and water to 240 degrees F . 
or unti l it sp ins a long thread . 

Move Bowl Control so that bea te r nearly 
tou ches howl. T urn bea te r to speed 15 and add 
syrup slowly. Beat u nti l th ick . Add ex tract 
and mix \\'e ll. Store in refr igerator in covered 
glass conta iner unt il ready to use. 

* 

Vegetable Salad for 50 
3 lb. cabbage approximately 
2 bunches celery 
2 medium cucumbers 
4 green peppers 
3 lbs. tomatoes 
Salt 

Attach H a mil ton Beach sl icer. 
Adjust mo tor to speed 15 a nd pu t vegetables 
through slicer. Season and serve with mayon
na ise or French dress ing. 

* 
Citrus Marmalade 

grapefruit 
2 oranges 
2 lemons 

Attach H ami lton Beach shredder. 
Cu t oranges and lemons in half and grapefrui t 
in quarters. Run through shredder using 
speed 15. i\feasure fruit. P lace in sau ce pan 
with twice as much liquid as fruit . Boi l for 20 
minutes. 

1\feasu re fruit and liquid . Add equal measure 
of suga r. Bo il rap id ly to jelly stage (about 20 
minutes) . 



HAMIL TON BEACH 

Coffee Grinder 

Those who enjoy good coffee know 

tl1e fl avor of coffee is bes t when freshly 

gr ound just before using. Grinding 

brea ks up the aroma cells a nd releases 

the Ha vorsome cells that evapora te 

rapidly. Using th e H amil ton Beach 

coffee grinder, coffee is ground as used 

with all the deli cious fragran t Havor 

i ncl uclecl to ma ke more delicious tas t

'ing coffee. 

H olding a full pound of coffee beans 

tha t can be quickl y and easily ground 

to required use for- pot, percola tor, or 

drip, the coffee grinder is another a t

tachment that helps yo u prep are foods 

or beverages easier, quicker and better. 

HAMIL TON BEACH 

Pea Huller&Bean Slicer 

The tedious task of sh elling peas is 

over when yo u use the H amil to n Beach 

p ea huller. Pods go into the pea huller 

with peas popped ou t in to a pan a nd 

the pods discarded in to a bow 1 is a 

simple a nd fas t operation. 

The appetite appeal of vegetable 

salads are enhanced with attractive 

green or waxed beans. These are sliced 

easily with the bean slicer whether to 

be ser ved as a vegetable with a salad or 

decorative purposes on other vegetable 

di shes. A Hamilton Beach pea huller 

and bean slicer is another attachment 

that will help you prepare tastier foods 

easier, q uicker, and better. 



Mixing Speeds 

For The Hamilton Beach Food Mixer Using Other 

Nationally Advertised Recipes 

RECIPES BY SPEEDS TO USE 

Swans Down Flour 

Softasilk Flour 

Golclmedal Flour 

Pillsbury Flour 

Spry Shortening 

Crisco Shortening 

GUARANTEE 
• \VIe guarantee the Hamilton Beach Food Mixer for a pedod of one 
year from date of purchase. 

During this period we will replace any parts chat may prove defective, 
if you will return the parts or complete machine by prepaid rrans porra· 
tion to the point we designate. 

If you believe your mi xer is not operating properly, go to your dealer. 
He can usua11y fi x it. If he cannot give you the necessary service, write 
us full y, telling just what the difficulty seems to be. 

This guarantee applies o nly if the machine has been oiled and oper
ated according to directions herein. 

In the space below fill in the date you purchased your mixer. \'<'hen 
writing us, always mention this dare, give serial number stamped on 
the nameplate, and the name of your dealer. 

HAMILTON BEACH COMPANY 
Division of Scovill Mfg. Company 

Racine, \XIi sconsin 

Fill in the date you purchased your mixer. Keep this for refer~nce. 

3 

3-5 

3-5 

7 

6 

7 



Recipe Changes for High Altitudes 
I. From 3000 feet to 5000 feet 

Use one tablespoon less shortening and q~ tablespoons less sugar. 

From 5000 feet to 7000 feet 

Use 2 tablespoons less shortening and 3 tablespoons less sugar, and reduce 
baking powder approximately Yl · 

Over 8000 feet 

Use 3 tablespoons less shortening, 4 tablespoons less sugar, reduce baking 
powder approximately Y2 and increase ove n tempera ture by 25 ° F. 

* 
II. H igh alti tudes necessi tate small changes m cake reCipes. T he following 
rules are generally applied. 

From 3000 feet to 5000 feet 

Use one tablespoon less shor tening and I Y2 tablespoons less sugar . 

From 5000 feet to 7000 feet 

Use 2 tabl espoons less shortening and 3 tablespoons less sugar, and reduce 
baking powder approximately ~ · 

Over 8000 feet 

Use 3 tablespoons less shortening, 4 tablespoons less sugar, reduce baking 
powder approximately Y2 and increase oven tempera ture by 25 ° F. 

* 
III. In baking cakes, there is a proper balance between the ra te a t which a 
cake rises in the oven and is made firm by oven hea t. As the a ltitude becomes 
higher, cake ba tters r ise more rapidly. To overcome this, changes in recipes 
which will reduce the speed a t which a cake batter rises are found desirable. 

From 3000 feet to 5000 feet 

Use one tablespoon less shortening and 1 Y2 tablespoons less sugar. 

From 5000 feet to 7000 feet 

Use 2 tabl espoons Jess shortening and 3 tablespoons less sugar, and reduce bak
ing powder approximately ~ · 

Over 8000 feet 

Use 3 tablespoons less shortening, 4 tablespoons less sugar, reduce baking 
powder approximately Y2 and increase oven tempera ture by 25 ° F. 

[ 47] 



HAMIL TON BEACH 

Hand Vacuum 

Cleaner 

with Attachments and Moth 

Proofing Unit 

A hand vacuum Cleaner of the same 

high quali ty, dependabili ty and pre

cision manufacture as the larger 

H amilton Beach Vacuum Cleaners. 

It has a large bag-powerful suction- it is light (4y,j lbs. ), easy to use and always 

handy. A wonderful convenience for removing dirt and lint from upholstered 

furniture, automobile interiors, stair carpets, draperies, e tc. vVith the several ' 

handy attachments, cold air registers, radiators and other "hard-to-get-at" places 

may be easily cleaned. 

HAMILTON BEACH Hair Dryer 

A beauty aid to glamorous 
hair, the Hamilton Beach 
Hair Dryer quickly dries and 
aerca tes the hair adding to 
i ts lustrous sheen. In homes 
wiLh children a Hamilton 
Reach Hair Dryer lightens 
the task of drying youngsters' 
hair. 

T wo models nvaila !Jie for hot 
aurl co ld air cou l rols. 

Ciloire of colo,-s, with or with out 
sta11d. 

Popularly priced for eveTy home. 



HAMILTON BEACH 
No. 26 Cylinder Type Cleaner 

Speeds all Cleaning from Floor to Ceiling 

The Hamilton Beach No. 26 cleaner has every convenience for the daily clean
ing tasks in the home. The Double Action floor nozzle, swivel floor and wall 
brush, suction regulator, four wheel locking carriage, and its many other fea
tures make household cleaning tasks easier. Only the Hamilton Beach floor 
nozzle has patented full floating brush with Double Action suction ridg·es. 

Extra powered soft tone motor gives the o. 26 high velocity cleaning action. 
Easily cleans rugs, carpets, linoleum, ti le and hardwood floors, stairways, up
holstered furniture, mattresses, venetian blinds, pianos, books, lampshades, 
clothing, automobile interiors. Sprays floor polish, paint, insecticides, and 
other liquids. Special clemothing attachments help to guard against moths. 

Complete with Full Set of Cleaning Tools 
Walls spic and span • Restores draperies • Guards against moths • Swivel wall and floor brush 

[ -[9 ] 



HAMILTON BEACH 
Deluxe 

No. 14 Vacuum Cleaner 
Thorough clean ing made eas ier. Built to 
give many years of serv ice, thi s light, easy 
to ha ndle Hamilton Beach Floor cleaner 
w ith beating, sweepi ng brush action wi ll 
do a real cleaning job with litL! e effort. 
Gendy beating out embedded dirt, sweep
ing up surface grit and clin~· ing litter, it 
thoroughly cleans-so esse nua l LO appear
ance and wear o f floor coveri ngs. Its light 
weight relieves the drudgery of clea ning 
tasks. Powered by a h eavy-d uty motor, 
this full size cleaner, with its wide 14" 
nozzle, clea ns larger areas in shorter Lime. 
Cleaning tools 1 igh ten every cleaning task. 

HAMILTON 

BEACH 

Home Motor 

HAMILTON 

BEACH 

Vibrator 

The Hamilton Beach home motor 
cha nges treadle type sewing ma
chines into electrically operated 
models. No belts, screws, tools or 
clamps are necessar y. l\IIotor com
plete ·with foot speed regulator, 
bobbin winder belt, etc. 

An electric vibrator 
complete with Lhe 
several types of ap
plicators is a great 
bea uty aid. It is of particular aiel 
in enh ancing the beauty of the 
hair by stimul ation and massage 
of the scalp. Available in three sizes. 





FREE-FLOWING JUICE 
S T R A I N E R • Strains juice free 
of coarse pulp. Fits into extractor 
bowl. lifts out- rustless. 

ONE-HAND OPERATION • 
Mixer speeds are contra led by 
thumb· operated switch, even when 
used orf the stand. 

Only Your 

• 

EASJL Y PORT ABLE • Mixer lifts 
orf stand. One hand holds mixer 
and controls speeds - nothing to 
detach. Icings easily mixedatstove. 

HAMILTON BEACH FOOD MIXER 
Has All These Handy Features 

TO HELP YOU PREPARE TASTIER FOODS 

QUICKER, EASIER, BETTER 

FULL POWER AT All SPEEDS 
• Steady 1 full power is maintained 
at any speed you set the motor-
even as batter thickens. 

FINGER-TIP BOWL CONTROL • 
Bowl revolves on turntable and can 
be shifted WHILE MIXING-insu,.. 
ing a thorough mix. 

1087- I OO M . 11-

ONE PIECE GUARDED ,BEAT
ERS • Full depth double beaters 
are guarded and in one unit
quickly detached for easy cleaning. 
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