The rulings as issued by the Baking Bivision of
the Us S. Food Administration, in 1918, were as followsg~=

Class 1

Class 2
Class 3=-A
Class B
Class 4=A
Class 4=-C
Class 4-D
Class 5

SUBSTITUTES FOR WHEAT FLOUR

You must increase substitute content of all
bread and rolls to gorecscsssssnsrsnsncss 25%
Sweet Yeast Dough Goods t0 sececesccees 33 1/3%
Orackers t0 cccssescsccoscccscscssccces 15
Biwcuits (Cookies) and Ice Cream Cones 33 1/3%
Cakes O sessssssssscccsscccssccssssses 83 1/3%
Triod CRKes 10 cseesscessssscsssssnssce 83 1/3%‘
P!etry O sveccssscccnsscsccssscccnsecse 33 1/3%
Batter Cakes, Waffled, Quick Breads, and

Boston Brown Bread t0 secssccecccccncss 66 2/3%

Corn Starch Potato Flour

Corn Meal Barley Flour

Corn Flour Rye Flour 1
Oat Meal Banana Flour h
Rice Flour Cottonseed Flour

Tapioca Flour




