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Suffrage Cake
Daily Oklahoman, Aug. 3, 1916

Two eggs,
One cup sugar,
One-half cup milk,
One and one-half cups flour,
One tablespoon melted butter,
Two tablespoons baking powder,
One tablespoon orange juice,
One teaspoon grated rind (of an orange),
Beat eggs well and add the sugar, melted butter, orange juice, grated rind, flour and baking powder. Sift flour and baking powder four times.
Bake in a square pan, split fill with orange cream.


Dantasticfood’s modern twist on the cake
Dantasticfood’s Orange Suffrage Cake
2 ½  cups Bisquick
2/3 cups sugar
¼ cup melted butter
3 eggs
¾ cups milk 1 teaspoon vanilla
4 tablespoons grated orange rind, divided
1 11-ounce can mandarin oranges, drained
3 cups of whipped cream (you can use whipped topping if you prefer)
(if you use whipped cream, you must refrigerate the cake) 
½ cup orange marmalade

1. Preheat oven to 325 degrees. 
2. Combine the Bisquick, sugar, melted butter, eggs, milk, grated orange rinds in a large bowl and whisk together until all the ingredients are well combined, about 4 minutes. 
3. Spray a square 8”x8” cake pan with cooking spray. Add the batter and bake at 325 degrees for 40 minutes. Allow to cool in the pan for 5 minutes, then allow to cool completely on a cooking rack.
4. Cut cake in half horizontally.  Spread ¼ cup of the orange marmalade on the first layer. Spread 1 cup of whipped cream on top and sprinkle with half of the mandarin oranges. 
5. Carefully place the second layer of the cake on top of the first one. Spread the remaining orange marmalade on top. Top with the remaining 2 cups of whipped cream.  Decorate with the remaining mandarin oranges. Grate 1 tablespoon of the orange rind over the cake.
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***

The “famous” Suffrage Angle Cake in the Suffrage Cook Book,
Good luck with making this!
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***

Suffrage Cookkies
From L.O. Kleber, as published in the Pittsburgh Press, Sept. 13, 1911 (but not contained in The Suffrage Cook Book)

2 cups flour
1 orange
Half cup butter
Half cup sugar
Peel the orange and grate the skin into the flour. Cream the butter and sugar. Stir all together, with enough water to make dough of the right consistency and bake until crisp. Sprinkle with sugar.

***
Iowa’s Suffrage Fruit Cake 

This is the information about an Iowa suffrage fruit cake
Made by Mrs. Pleasant J. Mills.
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This cake was hailed in the April 3, 1916 issue of the Des Moines Tribune
As “a telling refutation to the assertion by those who do not know that suffragists cannot cook.”
And was said to be “eggless, butterless, milkless and peerless (unrivaled)”
I could not find Pleasant Mills actual recipe.

So, here is a recipe I found for an Eggless-Milkless-Butterless Cake
From the Taste of Home website and received a 4-star review.
This cake was later sometimes called “Wartime” Cake since it didn’t require the use of many rations.
 I think it is probably close to what Mrs. Mills’ cake was like.

1 cup packed brown sugar
1 cup water
1cup raisins
1/3 cup shortening
1 teaspoon ground cinnamon
½ teaspoon ground cloves
¼ teaspoon ground nutmeg
2 cups all-purpose flour
1 teaspoon baking powder
1 teaspoon baking soda
½ teaspoon salt

1. In a heavy saucepan, combine the first 7 ingredients. Bring to a boil. Cook for 5 minutes, stirring occasionally. Cool to room temperature.
In a large bowl, combine the flour, baking powder, baking soda and salt; add the raisin mixture. Pour into a greased 9x5” loaf pan.
3. Bake at 350 degrees for 45-50 minutes or until a toothpick in the center comes out clean. Cool for 10 minutes before removing from pan to a wire rack. Serve with hard sauce if desired. 

***
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Author Jack London with Author and Suffragist Charlotte Perkins Gilman
Jack London, author most famous for Call of the Wild, met writer Charlotte Perkins Gilman, a vocal supporter of the women’s suffrage movement, in California. The two shared an interest in socialism, and London contributed a recipes to The Suffrage Cook Book. London died a year after the cookbook’s publication, three years before women’s suffrage became a reality in 1920. 
 Stuffed Celery
A most delicious relish is made with Roquefort cheese, the size of a walnut, rubbed in with equal quantity of butter, moistened with sherry (lemon juice will serve if sherry be not available), and seasoned with salt, pepper, celery salt and paprika; then squeezed into the troughs of a dozen slender, succulent sticks of celery. This is a very appropriate prelude to a dinner of roast duck. 
***


Cottage Cheese
From The Suffrage Cook Book 


To make cottage cheese effectively, with an aroma and delicacy equal to its nourishment, a rich milk which has not lost time in souring should be put in an earthenware or stone jar with the lid on, and placed in hot water over a very slow fire until it is well heated with the curd clotted from the whey. When it begins to steam the curd is drained a  very short period through cheese cloth. Well mixed with salt and butter and pepper it is an ideal muscle and tissue maker. 

Cottage cheese is much more easily turned into brawn, brain and bone than any of the les porous, less ripe cheeses. I fact the curious uncomfortable bloated sensation experienced by many who eat other variety of cheese is uncommon with cottage cheese.

[bookmark: _GoBack]Faulty mastication, peculiar susceptibilities to casein and an excess of other solid foods often causes the distress which follows cheese eating. If well emulsified with saliva by the teeth or mixed with water and not gulped down, cottage cheese serves every sort of food purpose. 


***
From Karo Syrup’s For Better Baking, Votes for Women pamphlet, 1913
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***

An finally, a great page – a recipe -- from the Suffrage Cook Book
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Lucmis Mott Tea Biscuits.
cup X cup nnlk or Wn(er
2 leanpoous baking 3 teas)
der 2 mblespoons M

Mix and sift dry ingredients and w
Mazola with a fork. When we!l mlxed nd(l lhe
milk or water. Mix thoroughly in stiff dongh
and toss on a lightly floured boml. Roll out

e half inch in thickness. Cut and bake ten
mmnles in a moderate oven,

Aunt Susan Marble Cake.

WHITE PART

X cup butter 14 cup Duryea’s Corn
% cup sugar Starch

X cup sweet milk
1 cup flour

2 level

% teaspoon vanilla
3 egg whites
and sugar.  Mix and sift dry

ream
ingredients nnd mld to the mlxlm'e alternating
with the swcel nulk_ Fold in stifly beaten
g8

whites of

DARK PART
X cup butter
,\‘ | rk brown

nutmeg, m
}{ cnp u\\'eel milk 1 cup flour
bel Karo—blue % ug Duryeao Corn
3 egg yolks

Same method as for white part, except that
the cgg 'o]lu e
butter and sugar a amed. Pour the two kinds
alt em'm:ly into well bmmcd pan and bake 30
minutes in a modera

ICING (Vanilla)
1 white of ¢ 1 tablespoon cold water
Conl‘ecuoner 's sugar anilla
Bn v.- Whng egg very suﬂly. To this.
ad spoon of cold water u: beat again.
Add enongh wnf tioner's sugar enable it to
read easily and flavor with vani

Julia Ward Howe Cmmﬂ:

1 cup sugar K Karo—bh\e label
34 cup butter % c\\p sweet milk
s baking

2 well bmlen eggs 2 gz:spow

w-

m each cloves,
1 cup cumnh n!lsynoe cinnamon and
sugar, butter, egga Knro, mﬂk mdhk
ing powder, sifted in the flour. and
currants well floured mlded last. Lnough ﬂwr
10 nmke a drop batter. Drop by spoon ful
buttered pan. Bake until brown.

rnia F-nxit Cake.
1 cup butter 1% teaspoons cloves
1 ““ cinnamon

1 teaspoon nutmeg
% cup Duryea’s Corn
}{ cup sweet milk Starcl
4 cups flour
1 cup uch chopped 2 teaspoons baking
raisins and currants powder
X cup citron
fe&m butter. Add sugar and well beaten
ecgs. milk and Karo and add (9 the mix-
and sift dry ingredients and add.
Flonr lhe lmh and add last. !hke one hour
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SUFFRAGE COOK BOOK

1 have sent but one recipe to a cook book, and
that v a direction for driving a nail, as it
has always been declared that women do not
know how to drive nails. But that was when
nails were a peculiar shape and had to be driven
in a particular way, but now that nails are made
round there is no special way in which they need
to be driven. So my favorite recipe cannot be
given you.

As for my effort in the culinary line-Thave ..t

made an effort in the culinary line for more than
at least thirty years, except once to make a clam
pie, which was pronounced by my friends as very
good. But I cannot remember how I made it.
I have a favorite recipe, however, something of
which I am very fond and which T might give to
you. I got it out of the newspapers and it is as
follows :

Spread one or two rashers of lean bacon on a
baking tin, cover it thickly with slices of cheese,
and sprinkle a little mustard and paprika over if.
Bake it in a slow oven for half an hour and serve
with slices of dry toast.

Now that is a particularly tasty dish if it is
well done. I never did it, but somebody must be
able to do it who could do it well.

Taithfully yours,
ANNA H. SHAW.
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SUFFRAGE COOK BOOK

Suffrage Angel Cake
(a la Kennedy)

11 eggs

1 full cup Swansdown Flour

(after sifting)

1% cups granulated sugar

I heaping teaspoon cream of tartar

2 teaspoons vanilla

1 pinch of salt

Beat the eges until light—not stiff; sift sugar

7 times, add to eggs, beating as little as possible.
it flour 9 times, using only the cupful, discard-
ing the extra flour; then put in the flour the
cream of tartar; add this to the eggs and sugar;
now the vanilla. Put in angel cake pan with fect.
Put in oven with very little heat. Great care
must be used in baking this cake to insure suc-
cess. Light the oven when you commence prepar-
ing material. After the first 10 minutes in oven,
increase heat and continue to do so every five
minutes until the last 4 or 5 minutes, when
strong heat must be used. At thirty minutes
remove cake and invert pan allowing to stand
thus until cold.

Miss Errza Ky
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ATTENTION, HOUSEKEEPERS OF IOWA!

L e

MRS, PLEASANT J. MILLS OF DE;

Easier times are predicted for the cook as the result of the active part an
enterprising lowa suffragist is taking in financing the suffrage campaign, and
contentment will reign supreme in thousands of lowa kitchens, when the cook
learns how to bake the eggless, butterless, milkless cake for which Mrs.
Pleasant J. Mills of Des Moines, 3 member of the state suffrage board, stands
sponsor.

This new delicacy, which is of the fruit cake order, promises to become
widely known as the Suffrage Cake, and is highly recommended because of its
delicious, economical features. The Suffrage Cake will play an important part
in the suffrage campaign, as Mrs. Mills is sharing the secret with other Towa
suffragists for the small sum of ten cents. So great s the demand for knowl-
edge concerning this marvelous cake that at a recent social function 3§ was
added to the suffrage treasury through the sale of the Suffrage Cake recipe.

MOINES.





