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You never tasted biscuits like
the Disie recipe on page 33—be
sure to use Swans Down Cake
Flour, as this is the secet ¢f the
recipe.

PUFF PASTE
1 pound 8. D. Cake Flour 1 pound butter
4 A little ice water
All the utensils used should be ice cold. Chill the flour; divide
the butter into three parts, wash and pat each into a thin oblong
t; wrap two of the butter pats in a napkin and place them
tween pans of cracked ice; with the tips of the fingers work the
other butter pat into the flour, keeping plenty of flour between
the butter and the fingers; add ice water, using as little as possible
to make a smooth paste; toss the paste on floured board, knead
just enough to form a ball shape; pat and roll out one-fourth inch
thick, keeping paste a little wider than long and corners square;
lay one pat of the butter on the paste, dredge very lightly with flour;
fold over the paste so as to enclose the butter; roﬁ i j
roll; pat and roll out one-fourth inch thick; add butter and roll
out as above. After all of the butter has been added, fold and roll
out four or five times; the more times it is folded and rolled out
the more air will be enclosed. The more air retained in the paste
the more puffy it will be. The rolling should be done with gentle
strokes from center out. As often as the paste becomes a little
soft, place it in a napkin between two pans of cracked ice and let
it stand until thoroughly chilled. The paste should be ice cold
when put into the oven. Puif paste requires a hot oven, greatest
heat coming from the bottom; turn frequently that it may rise
evenlg‘;‘ when well risen, decrease temperature of oven.
f paste should be used for pies, patties, vol-au-vents, rissoles,
cheese straws, tarts, turnovers, ete.

Aake Spryrpt Flour sifted from three to five times is
————mee—__ another secret of perfect cake making.
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PLAIN PASTE
;/‘/ﬁ cuphS'.dD. Cake Flour ﬁ cup butter
cu teaspoon salt
. Alittle cold water

‘Wash the butter and pat it into a thin pat; add salt to flour,
and ‘with the tips of the fingers work in the lard, keeping plenty
of flour between !:he lard and the {I\ ; add enough cold water
to make a smooth paste, using as little as possible; ice water not
essential, but desirable in summer; toss out on floured board;
pat and roll out one-fourth inch thick; fold in the butter as for
puff paste; fold and roll out two or three times; the folding and
rolling if done gently makes the pastry flaky. Use for pies only.

Bake in a moderate oven!

PASTE WITH LARD

1Y% cups S. D. Cake Flour 14 cup lard
14 teaspoon salt A little cold water
Material and utensils should be as cold as possibie to have

them. Add salt to the flour; reserve one tabl nful of lard;

with the tips of the fingers work remainder of into the flour;

add cold water using as little as possible to make a smooth paste;

toss out on floured board; roll out one-fourth ine ick;

with one-half of the reserved lard; dredge lightly with flour; fold

over and roll up like a jell‘-{ roll; with rolling pin flatten to 4 in.

thickness and spread with remainder of lard; dredge lightly with

flour; fold and roll up like a jelly roll; divide and roll out to fit
+ baking dishes. This is only suitable for pies. Bake in a moderate

oven. 8

a&k? 5’“21 The oven should be heated very hot,

the cake set in, then turn out gas for
ten minutes. By this time the cake should be evenly
heated and be almost through rising. Then light oven
and finish baking with gas high until oven is well heated,
then turn low. The cake will come up perfectly even on
top. This applies to bread, rolls and cup cakes as well as
cake.
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2D charts
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3D charts

Divided Volume Chart Cuboid Chart Schnabel 2007
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Taxonomy
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A taxonomy for 3D charts

Sieber et al. 2013 Peters 2014

3D Point charts 3D Line charts

NASA Worldwind 2010

3D Surface charts
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3D Solid charts - Properties
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Implementation
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Commercial software

® Unttied - ArcGlobe [

|| Ble €4t View Bookmarks Selection Geoprocessing Customize Windows Help
Deds &= i &
P~ Q

b bing

Visibilty: 17,164 Kilometers
A

ESRI‘s ArcGlobe Microsoft's Power Map for Excel
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Open-Source workflow

® OpensiCADry
€ 3 C [ localhost

&) Open]SCAD.org

Current file. stacked_cuboxss jscad | Reload | Auto Reload

OpendJSCAD

1

!
) -

GeoJSON

Blender
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Stacked cuboids

Volumes of glaciers measured in years
1850, 1978, and 1998 (from bottom to top)
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Examples

Schnrer et al. 3D Charts - Taxonomy and Implementation in a Virtual Globe 13


http://www.restaurantchezfrancois.com/wp-content/uploads/2012/08/canmore-three-course-menu.jpg

Stacked pyramid frustums

Tilted view

Resident population from 1960 to 2010
Bird's eye view in steps of 10 years (from bottom to top)
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Average seasonal runoffs in 20-year periods in the 20t century



Abacus charts
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CO, emissions per sector and in total from 1990 to 2010 in steps of five years (from bottom to top)
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Outlook
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Future work

= Client-side rendering
= Qutline rendering

= Lighting

= |nteractions

=  Animations

= Usability testing
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Thank you for your attention!
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