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WITHOUT W HEAT 

Whea t is one of the very few foods we "an ship successfully. From 
now until harvest we must SAVE, SAVE, SAVE, in order to keep 
up our shipments to the other side. Every day we must put aside more 
wheat for OUf boys over there. Do not be sat isfied with a little saving. 

Do all you can. 

Wheatless does n.ot mean bread less, nor cakeless, nOf even pie less. 
You can use other flou rs. There are corn, rice, potato, ba rley a nd oaten 

flou rs from which to choose. All you need is some reliable recipes and 

a Uttle practice to have good and wholesome wheatless meals. 

Do not use too much hot bread, but try some of the loves of bread 
made with baking powder, and be sure to cook them as long as directed. 

Wheat is not mare wholesome than other cereals, only more fashion
able. Let us have a new summer fashion-THE WHEATL ESS. 

rOTATO CORl'fMEAL MUFFI NS 
Cornmea' , 1 cup Sweet milk, 1 cup
Baking powder, • teaUtOona Syrup, 1 tableapOOn
SlI.it, I t easpOOn Mashed pot a to, 1 cup
Egg, 1 Melted fat, 2 tablespoons 

Sift t ogether the dry Ingrodlenu. To the slightly beate n egg. add t he milk. 
Iyrup and muhod potato, Add liquids grQ.dually to the dry Ingredien t.. Add 
melted fat·, beat Qutekly, put Into grelued mumn tins and bake In a moderate ly
hot oven a out 25 minute.. 

Yield : 10 muMn.. 
ONE-EGG BARLEY MUFFINS 

Rarloy Dour, : c upa Egg, 1 
Baking powder, 6 tealpoona Milk, 1 cup
Salt. % teupoon Molaeeea, : t ab lespoonl 

. Melted tat, 1 tableapoon 
Mh< and 11ft dry Ina r edlenll. Beat egg, add to It milk and molules. SUr liquid

mlzture Into dry Ingrodlents. Add melted fat. Stir (jutekly. Pour Into well_ 
g reased mumn tins and bake In a mode rate oven 30 t o 35 minute.. 

Yield : U muftln.. 
BUCKWBEAT JIlI FFINS 

Uae barley. mumn r oclpe, l ubatltu t lng : cupa buekwheat flour for Z cupa barle,. 
nour. 

OAT MEAL 1I1lJFFINS 
Uae ba r ley muftln r eelpe. eubeUtutlng 1 cu p barley nOlir and 1 cup .rOllnd rOiled 

oat l for' eupa barley ftour. 
R I CE FLOtlR MUFFI NS 

Uee barley mumn reelpe, .ublUtutlna 1 % eup. rice dour fOf : oupa bar ley 1I0Uf. 

BARL EY_RYE BlSCtllTll 
B .... ley Dour, 1 cup Salt. 1 teaspOOD 
Rye 1I0Uf. 1 cup Milk, " cup
Daklnll" po..dor, 4 taaapOOnl Fat. 3 tablelpoon. 

Sitt tOgether the dry In5redlenll ; cut In the faL Add liquid. T o •• on 115MI,.
floured bo.rd. Roll 10 '4 Inch tblcknea.. Cut. Bake In .. bot ovell 11 to 16 minute.. 

Yie ld : U bl.cvlla. 



coa,.. rLOtra-aOLLItD OATS a l ,cvrn 
OrlHllld rolled oala, I cup Salt, I ! ..upoon.c.,.." flo ur. I I -I cup<! F a t . , tableapooh,
Bailin I' po"der, , l ",aaopoona Milk. 1 cup 

SIIh togethe r the dry In. redlent.. Cut In taL add mllll:, maltlllR' .. =" doap
Roll on floured boar(!. to " Inch tbldtneu. Cut. Bake In .. bot O'fe" about 12 
min.'.... 

Yield: II biKUli.. 

Oal m eal , 1 e ll!) 
Rye flour, J cupe 

OATM..L 

Bakln" pOwder , tMllpoOQ
Bait., Z t .....poon. 

PEA.!fUT " .COITS 
Fat, t tableepoon 
Roaeted peanuu (e rllabed) ,' 1 
Milk, .. cup 

81ft togd her the dr y (nsudle"t.; cut In t a t. Add eruehed peanut.. ,t.n4 
....klng II. lIo rt d o ugh. Roll o n a llghtly floured board t o '" Inch thick".... 
In h ot ove n a bo ut 15 minute.. 

milk 
&k" 

Tleld : IS b.I K ulla. 

COR N __AD WITD aAR LBT rwua 
Barley nour, I cup Milk. 1 c up
Cor nmeal, 1 c up Mol....... 2 t a ble_pOOhe 
Baklnl': p01Vder. I> le.,pooh, Egllr. 1 
Sail. 1 t eaapoon \ .)'Iel1cd f a t . % la bleapoone 

81n dry In lrtedlenh togeth.. r ; ..dd ml1k. molllllles. b e ..t e n e.g ..nd m e lted ra,L
IJI,Ir w f' 11. Put Into J(tNl"ed . h o.\l o w van. and bake In moderate oven l5 t o 30 mIAu le; .. 

Yie ld: I ~hee t 9 N I 9N 
• 

Cornmeal, % cup
Barle)' flour, 1 % ClIpa
.u.kln" powder, 3 t e aapoon. 
Sail , 1 t en.poon 

CORNMEAL RO L LS 
Fa l . : t ableapOOn. 
F.1i\"i{, I 
MIlk, 1-3 c up 

BUt to~cth .. r t he dr}" Ingredl ..nte and cut In the t .. t. Beat the elJg and 
to It the milk , Combine the liquId with the dry Ingr ed !"nt .. 8bape Into 1'011. 

... , .4 
b ake in II. ho t O,'en I: to H. m l nutel!. 

Yield: 15 r o n .. 
IlATME.U . ROI .I.S 

8ub.tUute % cup ground oatmeal ror the cornmeal In the abo ve r ecipe. 

_ CORNaU; AL PIN W HEEL BISCUITS 
F o llow dlrectlone ~Iven above ror cornmeal roll l!. Cut dougll Into r ec tangu lar 

eh..pel!. Bru~h w Ith mel t ed tat. Sprinkle wi th . u gar and clnn..mon. Roll up like 
Je ll y r o ll : CU I Into Ii Inch allc"e and bak e In a modur a t el,. h o t 01'11.0 about 15 
mlnutel!. Chopped nu t e or r ..leln~ rna)' h e added to the e"gar mlIture. 

Cornmcal. % cup
8alt, t t eaapoone 
.Wate r, 1 ~ cups 

rOTATO s r OON RREA.D 
"-a t. I t able.pOOn
EJllI:'II., Z 
Milk, ,. cup 

Muhed po tato. " Cup 
MII the cornmcal, aalt, watH and tat and teoll 5 minute.. Deat eg!1 .lIghtl,.,

add milk and ffiflahed potUo. CombIne wIth muah m lIlure. Beat weI and bake 
In a g r eased baking dl~h tor to mlnutea In a alow o ven. Serve from the eame dlah 
w i th a apoon. 

Yield: 8 Bervlng.. 

STEA.ED BROW N B READ 
Ground oatmeal, I cup Salt, 1 t efUlpOOn 
Cornmeal, 1 cup Hoda. " t ea.poon 
Barle)' nour. I cup Mola..e_"" " cup
BILk ing POWdH, 1 teaapOOn Milk. 1 ,. eupe 

MII and Bin dry IngredIent &. Add mola..c, and milk and mlI thorou.l'bl,.. 
Greaee molda and coven. "'Ill %-3 full ot m b ture. Cover and ateam 3 hour .. 

Yield: 5 one-hILl( pound b a king powder tln l!. 

OAT AND CORK FLOUR B READ 
Corn l'Iour, 1 1-3 cup.
Sill!, I t eaapoon 
n ak ln!C" powdc r, " t caapoon. 
Ground rolled oata, 1 c up 

Egg., I 
Milk, " cup
Corn ayrup, % cup
M elted r a t, % cup

Ral.lna, ~ c up 
81ft t oge t her t he corn nour, a..1t and bakIng powder. Add ground rolled oata,

B ea t egg~. add milk and ayrup. Combine th(l liquid and dry Inltr edl e ntl!. Add 
m e lted fat a nd ralaln8. Beat w ell Allow to .tand In greaeed b r elld pan tor about 
ZO mlnutu. lJake In a m Oderate ove n for an hour, or pon lbly a lltUe longe r . 

Y ield : 1 loat. 
B.RLEY TEA BREAD 

Barley flOUr, I cup. Milk, 1 cup
Baking powde r,S l e ...poon. Egg t 
Salt, 1 teaapoon Engllah walnut. pecan or hickory nut 
Sug .r, 'n cu.p meat.. 1 c up

Ground rolled oala, 1 cup 
81ft togeth e r the flour, baking Jlowde r , ....It a nd augar; add gt"ound rolled oata. 

Add the milk, the egg w ell beaten and the nut meat.. P lace In & weU-..-euCil Pall 
and I", t rlee % ho u r. Bake abou t I h our In a mode rate ove"l. 

Yield : 1 loaf 4NJ: I O"'. and I l oa f :~N I4N. 
(Rye !lour mo.,. b e . ubBtltuted fo r t he b arley 1Iour It dealre4.) 



t o milk. Add the liquid 
In t o g rea.ell bread. pan.. 

a bout 35 m inute.. . 

p&.uurr IItl'l"l'ER LO." 
ley tlour, cup SUKn. "" cup

ftou~:..: cup P eanut b-.. tter. ~ cup

Ing 1'0 _ tor, .. teupOOne Milk. 1 c up


Salt. I teu poon 

Sift to.....Iblll' tbe dry In lfr e dleat.. Add pean"t butter , worklnc In with tip. IIf 

"~n. or' nUe. Add m Uk. TUfn In to jj"reued bread pan. Allow to .tand 10 
.Inllte.. Bake In a moderate ove .. about I h our. 

Y ie ld ; 1 loa t 
OA'l'ltN LOA.. 

Ground o&tmellJ, 2 cu p. f:1I' 1I\', I 
Baking powdar, 4 tea_poon, )llIk, 1 
Salt. 1 1....pooR (~ cup 

MhI: an' &Itt dry In lJr ed lente; b ea t egg a nd a dd 
d lenu trradually to the d ry Ing.-..d len t ... Pour 
to 1'1.. I . rtll n ulea. Balte In .. mode rate o ve n 

Tle ld: 1 loaf. 
WII&I.'I'ldCSIl YEAIIT BREAD 

Ground oatmeal, 1 cup Do lling "".te l'. 1% CUpll.< or .calde.:!. mllll:, 
Rye 80ur, S cup. I \lo cup" 
Barle,. tlour, 2 c upe Yea " t , c omprelled, 1 cake 
Corn ,,,r a p, 14 cup Luke ... a rm ...ate r, li cup (fo r "ofte nlng
8&lt. :t teupoone ye&ll t) 
r a t. 1 t e ••poone E gg, I 

Pour boili ng ...ate r O1l'e r "yrup, n it and f a t.. Whe n cooled to r oom t e mper. ture, 
add Yea"t , IIofte ne d In l"k. ... arm ... . t e r a nd beate n e&"l'. Add " Ift. d ItO"., b eating
mb:ture u n til "mooth a n . r e.ch addltro n. Wbe n &11 Itour la a dded, kn. ad do u g h 
uuUI It ill e la. tlc . nd lell . tl cky, ahout U minute .. )(o l. , . n top o f dough. C ove r . 
Let rl .e u n t IL d ouble In bulk. Knead until la r g e ai r bubblea are broke n, .bout 4 
minute.. Sba pe into IGaYe. . nd place In g r e a lled pan a. Let the d ou g h double In 
bulk. O.k e In a mode r a t e o ven f or about 1 hour. 

Yie ld : 2 lo. vea. 
RTE-BARLEY BREA.D 

Proceed .ccordlng t o r .clpe gi ve n . b ove, " "I n g • c up' rye flo ur .nd 2 cup• 
......Iey Itou r . The e g g m ay be omit ted In th la r ec i pe, whe. e the great e r a m o unt o f 
rye flo ur I. Ulled. 

POTATO COR"........ CRISPS 


Cornmeal, li c up Fat. 1 t a b ln poon
Salt, li t eupoon Maah ed polatoea, li c up 

Sift the cor nm e.1 and n it ; e ut In the t a t. Add m u lled pot. toe.. m a k ing . d o ugh
... h lcb can be r olled ye r y th in. Cut Into d iamond ah.pn and baJr.e In .. Quic k o ve n 
until golden bro... n. I f d eal . ed, afte r . olllng c ut t h. doug h, " prlnkl. ... ltb g r a l ed 
cheeae a nd papri ka. m a k ln.- c h eeae . tra ..... 

Yield : iO w are r .. I N II Z~, 

NUT .OL.USEI B ....as 
Molalle.. 1 c uP. Clov"" % l eaapoon 
BoIlInK w Ater , 'Ii. cuP Cinnamon. '.4 t ealpoon
F. t. li c u p Olnger , % tea" poon 
Barley fl o u r. S 2· 1 c u p. BAit, 1 t eaapOOn 
8o4a. 1 l eaapoon Sbredded cocoanu t . '4 c up

W a lDUta, 'Ii cup 

H eat m olallea; add bolllnK w a t e r and pour over fat. Si ft toget he r the Itour. 
..., 'r. leel and IIal t. ,\dd liQu id g radu a lly t o dry In Kredlent.. C blll. Roll % 
Inch th ck. C ut In " t r ipi abou t 31,!, Inchh b y 1 Inch. Sprinkle w i th eocoanut a n·a 
ChOpr.ed Eng ll" h w a lnut.. Bake a b out 11 m lnutea In a mod e ra te o ven. 

Y e ld : 92 ba n . 

BARLEY ....ND O....T!IIEAL COOKIES 

Barle y Itou r, 1 % cu p. Nut meg. '.4 teaapoon 
R o lled. oau, 2 cu pa Ral"ln.. lleed ed a nd c ut In to halve .. " 
8-.It, " tellpOOn 0"' &klng powder , 2~ te.-poon" Corn ayrup, dark, li cup
Cinnamo n. % tealpOOn Ra.d e n ed vegetable f a t, % c u p, ( m elted 
Olneer, '4 t pnllpoon befor e m ea"urlng ) 
Clove l, ~ tealpoon Milk. '4 CUP 

Bro... n . u gar , ~ cup 
Sift together t he Itou. , .alt, baki ng po... d e r a nd II plc",,; a d d r allll n " and oatmeal 

T o c orn I1'.Up. add melted fa t. Add mIL k and b r o w n augar. Co mbi ne liq uid m l ", · 
ture g r . d ually w ith d ry Inll' r edlenta. S t ir w e lt. D rop b y " m a ll t eupoon f ula on 
&"re..ed bakin g aheet. Bake about U mlnutel In a moder"'e oven. 

<*4 c up" o f b ar ley lI.our may b e ", ,,ed In"tead of t he barley Itour and rOlle d oata. )
Yield : 10 cook lell. . 

BOT WATER GINGItRilREAD 
l"aL S t a bleapoona O lnge!,", I t ea "poon. 
Bolling ...a t e r, % cup Bai t. ')It t oa.poon 
)(olauea. 1 c up Sod a. 1 tea"poon 

Batley lI.o ur, 2~ c up• 
...elt the ra t b y a dd.l n &" tbe bOiling ... a te r : add moluaea. Sift t o g e the r the 1I.00r, 

.plce, _ It and l oda. Ad d liQu id gradu a lly t o t he lifted dry Ing red le nl&. Beat 
'l'lgoroua l,.. Pour into g realed I h a llow pa n " a nd baJr.e about 25 mlm,l\"a ill • mot. 
e r a t. ove n. 

Tteld : 2; cake a. . " ll''': l Z ae rvlnga. • 
( 1 c up g ro und r oUed oatl may b e .... b . tltuted tor 1 CUD barle y lI.our. ) 
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WAR TIllE STRAWBERRY SIlORTeAKB 

COl'nmeaJ. " cup Sugar, 3 tAbtupoona
Barley ft01l1', 1'4 cup. FAt, , tAble.poonl 
B.klnr po..der, S teaepoon. 
Bait, te aapo01l "'")tllk, ,1-' c up 

81ft together the dry Ing re dient. ; cut In t he fat. Be at- e gll"; add mUk. Add 
l lquldl to dry IngredlenU. "Roll t o % Inch th lckne.. on flour ed board. Cut Into 
I hApel. Bake In a hot ove n abOut H minute ... 

To 3 CUPI Itra..berrl lll add eugar to a ..eete n. Cruah Ilig h tl y. Brlak OpeD
the Ihortea.ke. Spread with butter; ti ll ce nter with . ..ee tened be rrle... Cover tOil 
with herrle ... 

Yield: , 7 .hortea".,. (.eneroua ..,rvlnlJl). 

WHITE VAKE 
Rutterlne , , tablupoona cUiMilk, '4
Suga r, ~ cup Rice tlour, cup
Egg 1 8aldnlt p ower, 1 % 
Vanilla, ~ tea l poqn Bait. % tCaipoon 

Cream the fat : add eugar gradually I nd the e gg yolk well bea.ten. Add mlilr. 
allernD.tely with aUte d dry Ingredlente. Add white of egg sumy beaten and vanlll.. 
Bake In a moderate oven for about 30 mlnutel. 

Yield; 2 cake.. 4" x 6". 

DARLEY CHO(:OLATE CAKE 
Fat, 3 % tablu poon. Barle y nour, 1 cup
SUA"ar, )4 cup BaklnA" powde r, 1'4 t e48poonl
Co rn Iyr up, dark, '4 Salt , '" tealpoon
Egg. , '". Chocolate. t I quare, 1 oz. 
Milk, % cup Vanilla.. % tealpoon 

Cream the f a t; add "ug ar gradually, Iyrup and egg w e ll bu,ten. Mix an• 
• Ift dry Ingredients and add a lternately .... Ith m hk to tl ra t mlzture. Add chocolate 
which ha.e been m elted"over hot wate r. Add VanllllL Bake .bout 30 mlnut... In a 
mode rate oven. 

Yield: 2 cakee, . " ::1: ' '', 
RIC E FLOUR C IIOCOLATE CAKE 


SubaUtute % cup rice tlour for t he 1 c up ba.rle y 1101,11' In the above r eelpe. 


QUICK DARLEY FLOUR PASTRY 
Barley lIour. l l,l, cupa Fat.' tab le. poonl
Balt, 1 t ea.apoon Co ld wate r 

Sift togc the r the tlour and 8all: ....ork In fat, u s in g tlngera or caae knUe. Mollt e n 
to dough with cold wate r. To..., on lIoured board, pat and roll ou t . Fold.O a. t o 
make a layer. ; turn half way round, pat and roll out; r e peat. Line pie Un. 

RIVI!! AND BAkLE Y FLOUR PASTRY 
Subetltute ~ c up rlee 1I0u r 101' ~ cup barley tlo u r In above rec IJH!. Tbll mallu 

a pa.etry of II c hte r color. 
WAR CAKE 

B r own lugar , 1 cup Clov(!l, ~ t ea apoon
Water, 1 1-3 cup. Ral,lna, 1 cup . 
Fat, 2 tableepoon. Citr on, '-'. cup
Sail, 1 tea ap oon Barley n our, 1 cup
Clnoamon, 1 tea, poon Rye 1I0ur, 1 cup 

teaapoon 
8 011 all of the Ingredle nu, e xce pt the tlour and aOda, live m: nUte8, &fte r they

begin to bubble. Whe n cold add .oda. a nd nou r l ifted together. Bake . Iowly one 
bOllr and H minu te R. 

I c ups barley 1I0ur may he uaed In.te ad of 1 cup b,arley tlour and 1 cup rye tlOUI". 
Yield: 1 loaf. 8" x 5" x 2" . 

DARLEY SPICE CAKE 
Harle)' flour m a y be l ubUltuted for wheat 11. 01,11' In lUIy good . plce cLke recipe. 

SPICED OATXEAL CAKES 

Mola..e.., "'- cup Cinnamon. 1 tea8poon 
Fa'l 3 ta ble. poone Clove.., % te alpoon
&r e y flour, I ~ cupe Nutme g, ~ te&.llpoon 
Soda. '4 t e48poon Sugar, % c up
Baking powde r , ~ tea,poon Oatmeal mUlh, % c up

RaI.lnB, '.4- cup 
H eat the mo1a.."" to boUlng point and add t o f at. 81ft togeth.r the d r y In. re_ 

d le ntl and add to mola..... mixture. Add oatmeal mUlh and raillna, b ea.t w ell, 
bake In greaud cup cake panl tor 30 mlnutea. It may be nec....ar)' t o add'" cup
of milk If the oatmeal II vllrY IUft. 

Tleld: U (lue&. 
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