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GENZRAL INFORMATION

- 1f out ol walnuts, substitute rolled wheat.

Can also substitute rolled wheat whenever rolled oats are called for,

Unflavored gelatin can be added te any bread recipe, either sifted with the
flour, or dissolved in part of the liquid. One package unflavored gelatin adds
7 grams protein (28) calaries to each batch of bread and the food value of
the gelatin isn’t affected by the baking temperatures. One of the most im-
portant amine acids, lysine, combines with carbohydrates to improve brown-
ing of the crust, and the holding quality of the gelatin improves the texture
of breads containing coarse meals and cereals and keeps the thick rich crust
from crumbling badly when sliced. It also keeps the bread moist and soft
longer.

- Emergin as a major factor in the solution of the world-wide hunger problem

is bread - so common and so universal through the years that it is known as
the symbol of all food. Wheat is the world’s most widely cultivated food
plant. It is eaten in various forms by more than one billion people and makes
a larger contribution of calories and protein available to man than any other
food. In ancient times, man knew he needed bread for life itself, Today we
know many of the reasons how and why.

Is bread fattening? Research scientists, doctors, nutritional experts over-
whelmingly support the answer no. Yet, offer a slice of toast to a dieting
guest and chances are that you will hear “No thank you, I'm watching my
weight.” Nutritional misconceptions run deep. Nuttitional experts cite
reasons to urge greater use of bread in popular diets. For example, Dr. Jean
Mayer, Prof. of Nutrition, Harvard University has said: “*An increase in the
amount of bread consumed represents our best chance to lower the fat
content of the American diet and thus take an effective step in trying to
lower cholesterol levels and mortality from our number one cause of death,
atherosclerotic heart disease.” Bread is a good source of energy as measured
by calories, but contrary to popular belief, it is not a particularly fattening
food. Because of bread's low fat content, it has a low calorie density and
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should be included in the diets of we‘lght-conscious consumets rather than
being shunned By them. Perhaps more dramatic is the recent official en-
dorsement of bread by Weight Watchers International and by Dr. William
H. Sebrell, Jr. Dr. Sebrell was one of the sfounding fathers”” of the “en-
richment” program for bread, former Director for the Institute of Human
Nutrition at Columbia University, 85 well as the institute of Health, Beth-
esda, Maryland. Heis preaently medical director of Weight Watchers.
According to Dr. Sebrell “Enriched white bread or whote wheat bread
should be included in every reducing ptogram."

To sprout grain, place grain in 2 clean wide mouth quart jar, cover with
water and sosk overnight. Fasten 2 double layer of cheese cloth over the
mouth of the jar. Run water through the cloth and rinse seeds thoroughly.
Drain all water from the jar. Next, shake the jar s0 seeds adhere 10 sides.
Place in a warm, ry, dark place. Each morning and evening for the next
two days rinse and drain as described. On the third day you will have
sprouts. 1f sunshine is availahle, spread sprouts out to absorb the chioro-
phyll, or use as is. Refrigerate if not used jmmediately.

Just before you close the walile lid, sprinkle 1012 tablespoons of fresh
wheat sprouts over balter. They give an added nutty flavor everyone enjoys.

BASIC BREAD-MAKING TECHN!QUES

Homemade breads need not be wrapped 0 mystery. On the following
pages you'll find the informatien you need for success in just about every
yeast bread recipe.

Wiy The yeast and flour mnanufacturers nave put their heads together
and come up with a step-saver that assures more consistent resulis. In your
mixer bowl, just stir together about half the flour and the undissolved yeast,
The step of dissolving the yeast in warm water has been eliminated in many
yeast bread recipes, but if you feel more comfortable dissolving the yeast
go ahead: it will work either way.

Next, add the warm liquid ingredients and beat with an electric mixer.
This beating stage begins the important process of developing the gluten,
the bread’s (ramework. Now stir in as much flour as necessary, by hand,
to make a moderately s iff dough (one that comes out of the bowlin2
mass, rather than pouring). Thete will be some flour left over for kneading.

KNEADING Turn the dough out on & lightly floured surface. (The flour
used for kneading is part of the measured amount.) You will want to flour
your hands, too, because,d moderately otiff dough is still sticky. When
your recipe gives 8 range for the amount of flour, start with the smaller
amount, adding only enough extra flour to make the dough easy to handle.
Using more flour than necessary makes the dough stiff and less manageable
during kneading and shaping, producing heavier breads of rolls.

To knead dough, curve your fingers over the dough, pull it tow ard you,
then push it down and away from you with the heel of your hand. (1) Give
ihe dough a quarter turn, fold the dough toward you, and push it down



again. You'll need to add four until the dough loses its stickiness. (On
humid days the dough will take more flour.) Keep repeating the knead-
ing motions untit the dough is smooth.

Kneading is the key step to a good loaf of bread. This process develops
the gluten in the flour into Jong thin strands. As yeast grows, it gives off
carbon dioxide which is trapped in the gluten strands. This stretches the
gluten, flour’s elastic protein, giving the bread its high,light texture. Firm
kneading strokes develop long strands of gluten, giving bread small uniform
holes and a fine texture. Rough or too vigorous kneading breaks and short-
ens the gluten strands, causing large holes and poor volume. Knead until
the dough develops a life of its own. It will feel elastic and respond to
your touch. Kneading usually takes about eight to ten minutes. Don't
worry; you can’t knead the dough too long.

FISING A constant temperature of 80 degrees F, js ideal for the rising
of yeast bread. During rising, the yeast grows and passes off carbon dioxide
which is trapped by the gluten, causing the mass of dough to be stretched.

You'll need to provide a warm place for the dough to rise. Place it on
the top rack of a cold oven, and put a pan of hot water on the lower rack.
{2) Or, if you prefer, just set the bowl| of dough on your kitchen counter,
making sure that the rising dough is protected from any drafts, The rising
times given in recipes are approximate; actual tising time depends upon
temperature and humidity in your kitchen,

To prevent the surface of the dough from becoming dry and hard as it
rises, place it in a lightly greased bowl, turning once to completely coat
its surface, Cover the coated dough loosely with waxed paper and a damp
kitchen towel. To tell if the rising is completed and the dough has doubled
in bulk, press two fingers lightly % inch into the dough. (3) If the indenta.
tion remains, the dough is ready for shaping.

Punch the dough down by pushing your fist into the center. Then, pull
the edges of the dough to the center, turn the dough over, and place it on
a lightly MNoured surface.

SHAPING: Various methods can be used to shape dough but first let the
dough rest, covered, about ten minutes after it has been punched down
and divided into a manageable size. This resting allows the gluten strands
to relax, making the dough less elastic and much easier to handle. Handling
the dough during shaping bursts any large air bubbles and produces bread
with a smooth, even exterior.

To shape dough into a loaf, roll into a 12 x 8-inch rectangle. Make sure
you roll to outer edges to pop any air bubbles. Roll rectangle up tightly,
starting with the eight-inch edge. As you roll, seal with fingertips. (4) Be
sure to seal the seam completely by pinching the dough together. Also
seal the ends by pinching each into a thin sealed strip. (5) Fold these strips
under the loaf into the seam side. Place loaf seam-side down into a greased
baking pan. Grease and cover the surface and let it rise again until it's
almost doubled in size. When checking the second rising, press your fingers
lightly against the edge of the loaf, The dough should feel light and spongy.
It will have lost its elasticity and won't beunce back,




Or, if you prefer, you can shape loaves into rounds and bake them in
layer cake pans or on baking sheets. Braided bread is popular but b~ sure
to braid the bread very loosely so that the interwoven effect is not lost as
the bread doubles in bulk,

BAKING:' Bake bread at the temperature specified in the recipe. During
the first few minutes of baking, the leavening gas in the dough expands
rapidly, giving the bread its greatest volume. So have your aven preheated
to the correct temperature before putting the raised loaf in to bake. As
bread bakes, the gluten framework is set, the yeast is destroyed which in
turn stops the rising action, and the flavor of the breads is fully developed.

After the suggested time for baking has elapsed, test the bread for
doneness by tapping the crust with your finger. When there is a hollow
sound, the bread is thoroughly baked and the crust should be nicely
brawned. If the bread browns too quickly, cover your loaf with foil to
prevent the crust from burning. Use the foil cover after the top has brown.
ed but the sides are still light. And if you consistently have problems with
crusts browning too quickly, check with an oven thermometer to make
sure that your oven temperature is correct. Remove yeast breads from
baking pans immediately after taking them from the oven. This prevents
the crust from being “steamed” in the pan. Place breads on a wire rack to
cool.

STORAGE Wrap cooled bread in foil or clear plastic wrap before storing
in a well ventilated bread box. Do not refrigerate baked yeast hreads or rolls.
Refrigerator temperatures cause breads to stale. Breads, dinner rolls and
sweel rolls may be frozen satisfactorily for up to three months. Glazes,
icings, and frosting with powdered sugar don't freeze well. Put the topping
on after you thaw breads and rolls.
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APRICOT NUT BREAD

Y2 ¢, diced dried apricots Y t. soda

1 egg 3/4 t. salt

1 ¢, sugar Y2 ¢. orange juice

2 T. melted butter Y% c. water

2 c. flour I c. sliced almonds

3 t. baking powder.

Soak apricots ¥z hour. Drain and grind. Beat egg until light, stir
in sugar and mix well. Stir in butter. Sift flour with baking
powder, soda and salt; add alternately with orange juice and
water. Add nuts and apricots. Mix well. Make in 54 X 9%-inch
loaf pan at 350 degrees for 1% hours. Remove from pan and
allow to cool on wire rack.

APRICOT NUT BREAD

1-11b.can (2c.) apricot halves 1/3 c. shortening

Yz c. sugar 2 eqgs
1-3/4 c. sifted flour 1 t. baking powder
Y2 t. baking soda Y2 1. salt

Y2 c. chopped walnuts

Drain apricots, reserving syrup. Sieve apricots; add reserved
syrup, if necessary, to make 1 cup. Cream together shortening
and sugar. Add eggs, one at a time; beat until light and fluffy.
Sift together dry ingredients; add to creamed mixture alternately
with apricot mixture. Stir in walnuts; turn into well greased

9 x 5 x 3-inch loaf pan. Bake in moderate oven (350 degrees)

for about 50 minutes. Remove from pan; cool on rack.

Eleanor Starr

BANANA CRANBERRY BREAD

1/3 c. shortening ¥z ¢. coarsely chopped walnuts
2/3 c. sugar 1 c. mashed ripe bananas
eggs 1 ¢c. cooked cranberry sauce
2 t. baking powder Y2 1. salt
Ya t. baking soda )
1% cups flour (continued)
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Banana Cranberry Bread {Continued)

Cream shortening and sugar. Add eggs one at a time. Sift togetha
dry ingredients and add auts to this mixture. To the shortening
and sugar add alternately a little of the mashed banana and the
dry ingredients. Beat well after each addition. Fold in the cran.
berry sauce. Pour into greased loaf pan BY2 x 4%z x 2Yinch. Bake
at 350 degrees for 60 to 65 minutes. Remove from pan and allo“}
to cool before slicing. i

¥

BANANA NUT BREAD

2 ¢. shortening 1t. salt

1 c. sugar 2 or 3 ripe bananas

2 eqys 5 T. buttermilk or sour milk
2 c. flour 1 t. vanilla

1 t. soda % cup nuts

Cream shortening, add sugar and continue creaming. Add eggs
one at a time and beat well after each addition. Sift flour, soda
and salt and add to the above mixture. Add mashed bananas,
buttermilk and vanilla. Mix all together well. Pour into a 5% x
S¥s-inch loaf pan which has been greased. Let stand 5 minutes.
Bake 60 to 65 minutes at 300 degrees. Remove from pan and
cool on wire rack.

BANANA DATE BRAN BREAD

22 c. flour 2 eggs

1 T. baking powder i large ripe banana mashed
1t. salt 1 c. 100% Bran

1 t. soda Y2 ¢. chopped pecans

Y2 c. shortening 1 ¢. pitted dates chopped
3/4 c. sugar 2/3 c. milk

Sift together dry ingredients. Beat shortening and sugar until
creamy. Beat in 2 eggs until light and fluffy. Stir in banana, bran,
pecans, and dates. Add alternately milk and flour mixture. Turn
into greased 9 x 5 x 3-inch loaf pan. Bake at 350 degrees for 1
hour, or until done. Cool in pan 10 minutes, then remove to
rack to cool completely. Makes 1 loaf.

Fiora Johnson
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BUTTERMILK BREAD

2 c. unsifted flour Ys t. baking soda
1% t. baking powder 1 c. buttermilk
3/4 t. salt

Mix dry ingredients. Add buttermilk and stir to make a soft
dough. Turn out on a lightly floured board and knead for
about 1 minute. Shape the dough into a round loaf about 8
inches in diameter. Put in 2 greased round pan or on a greased
cookie sheet. Bake in a preheated moderate oven (350 degrees
F.} for 40 minutes. After removing it from the oven brush the
top with a pastry brush covered with butter.

Alda Scharf

BUTTER DIPS {A Quick Bread)

1/3 c. butter 3% t. baking powder
2Ya c. sifted flour 1Yz t. salt
1 T. sugar 1 c. milk

Melt butter in oven in oblong pan 13 x 8 x 2-inch. Remove pan

as soon as butter is melted. Sift flour, sugar, baking powder, salt

together into bowl. Add milk. Stir slowly with fork until dough

just clings together (about 30 strokes). Turn onto a well floured

board. Rall aver to coat with flour. Knead lightiy about 10

times. Roll out ¥2"" thick into a rectangle, 12 x 8''. With floured

knife, cut dough in half lengthwise, then crosswise in 16 strips.

Dip each strip on both sides in butter and lay close together in

two rows in pan. Bake 15 to 20 min. until golden brown.

Variations:

1. Add ¥ c. grated sharp American cheese to dry ingredients.

2. Add 'z clove of finely minced garlic to butter before melting.

3. Sprinkle paprika, celery seed or garlic salt over butter dips
before baking.

4. Add Y c. minced chives or parsley to flour mixture.

5. Sprinkle 2 T. sugar and % tsp. cinnamon over Butter Dips
before baking.

Peetie Pryor
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HOBO BREAD

Add 4 t. soda (level) to 2 cups boiling water and pour over 2
cups raisins. Let set over-night.

Mix:
2 c. sugar 4 c, flour
1t.salt Ya c. oil

Add to raisin mixture and mix well, Bake 1¥%2 hours at 325
degrees in two 2-1b. coffee cans, greased and floured. Fil!
each can half full.

Eleanor Starr

IRISH SODA BREAD

4 c. flour 1 7. shortening
1 t. soda 1 pint sour milk
2 t. baking powder 1 c. softened raisins {optional}
Y2 c. sugar !

Sift together all dry ingredients. Cut in shortening. Add enough
sour milk to make stiff dough. Knead quickly on a floured board. §
Form into 2 loaves and bake in 350 degree oven for | hour or

until nicely done. You can make one loaf plain and put the raisins

in only one loaf. Maureen Middleton

PRUNE-BRAN BREAD

2¥z2 ¢, All-Bran 1Yz c. flour

2/3 c. buttermilk 132 t. soda

2/3 c. prune juice ¥z t. salt

1 T. shortening 1 c. chopped prunes
Yz ¢, sugar Y2 ¢. nuts

1 egg, beaten

Soak together: Ali-8ran, buttermilk and prune juice. Cream
shortening and sugar. Add beaten egg and stir. Add sifted flour,
soda and salt, stir. Add soaked mixture and stir well. Add chop-
ped nuts and chopped prunes and mix well. Pour into greased

(continued)




Prune-Bran Bread (Continued)

loaf pan 5%z x 9%-inches. Bake for 1 hour at 350 degrees. Re-
move from pan and allow to cocl on wire rack before slicing.

PUMPKIN BEREAD

1 c. dark brown sugar (packed) ¥ 1. salt

Yz ¢. granulated sugar ¥z t. nutmeg

1 c. cooked or canned pumpkin 2 t. cinnamon

2 ¢, salad oil Y t. ginger

2 eggs 1 c. raisins

2 c. sifted flour Ya c. water

1 t. soda ¥z c. rolled wheat

Combine sugars, pumpkin, oil, and eggs; beat until well blend-
ed. Sift together flour, soda, salt and spices; add and mix well.
Stir in raisins, rolled wheat & water. Spoon into well oiled

9 x 5 x 3-inch loaf pan. Bake at 350 degrees for 70 to 75 min.,
or until done when tested. Turn out on rack to cool thoroughly.

Alda Scharf
PUMPKIN BREAD

Mix together:

t c. oil 2 c. brown sugar
2 ¢. white sugar

Mix together:

1 t. salt 4 t, soda
1 t. cloves 4 c. flour
1 t. cinnamon

1 large can pumpkin {2 c. fresh)
1 c. chopped nuts

Mix oil and sugars with pumpkin and nuts. Add dry ingredients.
Biend well. Bake at 325 degrees for 50 minutes or until done.
Makes 3 small or 2 large loaves.

Adele Barnett
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RHUBARB BREAD

2/3 c. oil 1 t. salt

1 eqg 1t. soda

1 c. buttermilk 2z c. flour
1 1. vanilla 2 T. sugar

2 c, rhubarb, cut fine

Y2 c. brown sugar 1 T. butter or margarine

Mix together all ingredients except sugar and butter. Divide
into 2 loaf pans. Combine sugar and butter and sprinkle
over dough. Bake at 350 degrees for 1 hour.

Barbara DeCew
SOPAPILLAS (Mexican Bread)

2 ¢, presifted flour milk
3 t. baking powder fat for deep frying
1/8 t. salt honey

1 T. shortening

In mixing bowl combine dry ingredients. Cut in shortening
until mixture resembles fine crumbs. Add about 1 c. milk to
make a firm dough. With floured fingers, mix and knead dough
on lightly floured board until smooth and elastic. Return to
bowl. Let stand for 30 minutes. Rall out dough on floured
board, using as little flour as possible, until very, very thin.
Cutinto 1Y=inch squares. Fry in deep fat heated to 365 degreas

for about 2 minutes, or until golden brown. Drain on absorbent
paper. Serve at once with honey.

Adele Barnett l
ZUCCHINI BREAD

3 eggs 1 t. salt

2 c. sugar 1t. soda

1 c. oil 3 t. cinnamon

3 t. vanilla Y2 t. baking powder
2 c, zucchini ground or grated 1 c. raisins

3 c. flour 1 c. rolled wheat

{continued)
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Zucchini Bread (Continued)

Beat eggs until fluffy. Add sugar, oil and vanilla. Add zucchini
and stir. Add dry ingredients (sifted together} and rolled wheat

and raisins. Grease and flour 2 loaf pans and bake at 350 degrees
for 1 hour. Lou Crum

BLUEBERRY BUCKLE COFFEE CAKE

Cream: Y2 ¢, shortening
¥z c. sugar
Add: 1 eqg and beat well

Sift together: 2 c. flour
242 t. baking powder
Yy t. salt.

Add this dry mixture alternately to creamed mixture with ¥z c.
milk. Spread in 7% x 12-inch pan. Sprinkle with 2 c. blueberries
tossed with 2 t. lemon juice then top with crumb topping of

¥z ¢. flour, ¥2 c. sugar, ¥% c. butter and ¥z t. cinnamon.

Bake at 350 degrees for 1 hour,

Flora Johnson
CRANBERRY-NUT COFFEE CAKE

Combine and set aside:
1 can whole cranberry sauce Y2 ¢. chopped nuts

Combine: 3 c. flour
4 t. baking powder
1 t. salt
Y2 ¢, sugar
Cut in: Y2 ¢. shortening
Add: Y2 c. milk

1 egg beaten

May add more milk if dough is too stiff. Knead on board 30 sec.
Roll out on baking sheet and spread mixture of sauce and nuts
down center of pan. Slit dough along edges and braid over filling.
Bake at 375 degrees for 30 minutes.

Glaze while hot: 1 ¢. confectioners sugar and 1 c. hot milk

Flora Johnson

13
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ORANGE COFFEE CAKE

Cream: Y ¢c. soft butter
1 c. sugar
Beat: 2 eggs and add to creamed mixture

Sift together: 1Yz c¢. sifted flour
2 t. baking powder
Ya t. salt
1 T. orange rind
Add dry ingredients alternately with 3/4 ¢c. milk.
In separate bow!, mix topping:
2 T. melted butter 1 c. nuts
1 c. brown sugar 2T. flour
1 T. cinnamon

Put part of cake batter in greased 9 x S-inch pan, sprinkle
in topping; add more cake batter, then add remaining topping
Bake at 375 degrees for 35 minutes.

Susan Snyde

ELLEN'S BLUEBERRY MUFFINS

1/3 c. shortening 2 2/3 c. flour
1/3 c. sugar Y2 t. salt

2 eggs 1 c. milk

5 T. baking powder 1 c. blueberries

Cream shortening and sugar well; add slightly beaten eqgs,
then sifted dry ingredients alternately with milk. Mix berrie
in last. Fill greased muffin tins half full of batter. Bake at
425 degrees until brown - about 30 minutes. Makes 12 large
or 18 small muffins.

Flora Johnsc

CORN DODGERS

2/3 c. cornmeal 1 t. sugar

2{3 c. flour 4 T. shortening
3 t. baking powder 3/4 c. milk

2/3 t. salt

{continuec



Gorn Dodgers (Continu mi'i}

mmwrtu;am £ 2. Add milk stirring
ust ﬁam?*m ' ;' and bake 20 minutas.

Flora Johnson
ORANGE MUFFINS

”*3 orange rind
2 eggs, beaten
“r:; milk
S5 b .wi"u_d'[ﬂf 42 c. melted butter or marg.
1. salt % c. orange juice

Sift'together flour, wheat germ, sugar, baking powder and salt
into bowl. Add orange rind; Gombine egg, milk, butter and!
orange juice. Adc dry ingredient ts, stirning just'enough to
moisten. Spoon batter into greased muffin pan cups, filling
2/3'full. Bake at 400 degrses for 20 minutes, or until done.

Thirza 315?_;
BUTTERMILK PANCAKES

2 c. sifted flour 2 F. melted butter, bacon
1't. baking soda grease, etc.
1 4. salt 2 c. buttermilk (more or less).
2 kggs ¢
Sift first 3 ingredients into bowl. Ad d eggs, and buttermilk slowly,
blendingismooth. Stirin butter. Drop by tablespoonfuls onto hot
griddle, slightly greasedithe firsttime.

Mrs. Donald Peterson
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SOURDOUGH STARTER (Water)

21z ¢, flour 1 pkg. active dry yeast

Add to this enough warm water to make a thick batter. Let stand
in a warm place, uncovered, for at least 24 hours, or until there is
a delectable odor of yeast. This may take three to five days.

SOURDOQUGH STARTER (Milk)

1 pkg. active dry yeast 2 T. sugar
2%z c. warm milk 2 c. flour

Stir yeast, milk and sugar together until yeast is dissolved. Stir

in flour gradually, until a smooth batter forms. Let stand, loosely
covered, in a3 warm place 3 to 5 days. Stir down batter occasion-
ally. Store, loosely covered, in refrigerator.

SOURDOUGH STARTER

1 pkg. yeast 2 T. sugar
1 quart water 4 c. sifted flour

In a large crock {at least 3 quarts) soften yeast in lukewarm water.
Add sugar and sifted flour. Beat to mix. Cover and let rise until
light and slightly aged. (24 hr. to 48 hr.). Starter may be kept in
refrigerator 7 to 10 days without attention. Then it should be
stirred and equal amounts of flour and water added. To keep
starter, pour off amount needed for recipe then add flour and
water to remainder in equal amounts and blend well.

June Mikkalo

SOURDOUGH BISCUITS

2 c. flour {unsifted if starter 3/4 t. salt
is on the thin side) 2 c. sourdough starter

1 T. sugar 2 - 3 T. softened margarine
1 T. baking powder

Sift flour, sugar, baking powder and salt into a large bowl. Pour
in starter. Mix to make a firm dough, and knead a few times on
board. Place biscuits quite close together in a greased 1 2-inch
pan. Set biscuits in warm place 10 to 15 minutes then bake at
400 degrees, 25 to 30 minutes or until done.

June Mikkalo

17



SOURDOUGH BISCUITS (pinch offs)

Yz c. sourdough starter 3/4 t. salt

I c. milk 1 t. baking powder (dbl. acting)
2Yz c. unsifted flour ¥a 1. soda

1 T. sugar salad oil or margarine

Mix the starter, milk and 1 cup of the flour in large bowl {the
night before if the biscuits are for breakfast; if for dinner, then
in the morning). Cover the bowl and keep at room temperature
to rise.

Turn this very soft dough out onto 1 cup flour on 2 bread board.
Combine sugar, salt, baking powder and soda with remaining Yz
cup flour and sift over the top. With your hands, mix dry ingre-
dients into the soft dough, kneading lightly to get correct con-
sistency. Roll out to a ¥-inch thickness. Cut out biscuits with
cutter and dip each in mixture of half salad oil and half melted
margarine. Place close together in a 9-inch square pan and set in
warm place to rise for about % hour. Bake in 375 degree oven
for 30 to 35 minutes, Makes about 14 biscuits.

SOURDOUGH BREAD

1 ¢. sourdough starter 2 1. salt

2 c. lukewarm water | pkg. dry active yeast

2Y% c. sifted flour Ya c. warm water (105 - 115)
1 c. milk about 6¥: c. sifted flour

3 T. butter or margarine 1 t. baking soda

3 T. sugar salad oil

The night before measure starter into large glass (not metal)
bowl. Add 2 cups water and 21 cups flour; mix well. Let mixture
stand covered in warm place, aver-night. Next morning: heat
milk in small pan until bubbles form around edge of pan. Stir

in butter, 2 T. sugar and 1 t. salt. Let cool to lukewarm. Mean-
while, sprinkle yeast over Y cup water, stir to dissolve. Stir
yeast into cooled milk mixture, Pour into starter mixture; beat
with wooden spoon unti] well mixed. Gradually beat in 2 cups
flour, continue beating until batter is smooth. Mix baking soda
with remaining sugar and salt. Sift evenly over dough; stir gently
to mix well. Let dough rise, covered, in warm place (85 degrees)
for 30 to 40 minutes, until almost doubled in bulk. Stir down
dough. Gradually beat in remaining flour, until dough is stiff

enough to clean side of bowl, (continued)



Sourdough Bread {Continued)

On lightly floured surface, knead dough with hands about 3 min.
or until smooth and elastic. {knead in 2 {ittle more flour if dough
seems sticky). Divide dough in half; let rest, covered for 10 min.
Lightly grease two 9 x 5 x 3-inch loaf pans. Shape loaves with
hands; place in pans. Brush tops lightly with salad oil. Let rise,
covered in warm place about 1 hour, or until dough has risen to
tops of pans. Meanwhile, preheat oven to 375 degrees. Bake
loaves 50 minutes, loaves should sound hollow when tapped
with knuckle. Let loaves stand in pans several minutes; turn

out on wire racks. Makes two loaves.

Note: Instead of oil, the following could be used: %z c. water,
Y2t. salt, 1¥2t. corn starch. Cook until thick. Brush on loaves
instead of ail. Sprinkle with sesame seeds.

SOURDOUGH BANANA BREAD

1/3 c. shortening 1 c. whole wheat flour

1 c. sugar 11, sait

1 egg 1 t. baking powder

1 ¢. mashed bananas Y2 1. baking soda

1 c. sourdough starter 3/4 c. chopped walnuts

1 c. all-purpose flour 1 t. vanilla or 1 t. grated orange
rind

Cream together the shortening and sugar, add egg, and mix until
blended. Stir in bananas and sourdough starter. Add orange rind
or vanilla. Sift flour, measure again with salt, baking powder and
soda. Add flour mixture and walnuts to the first mixture, stirring
just until blended. Pour into greased 9 x 5-inch loaf pan. Bake in
moderate or 350 degree oven for 1 hour or until toothpick comes
out clean. Cool befare slicing.

5-X S0URDOUGH-BULGAR-OATMEAL BREAD

Dissolve 3 pkg. yeast in 3/4 cup warm water with 1 t. sugar.
Heat all together until milk is scalded then cool to lukewarm the
following ingredients:

1%z c. milk 1% T. salt
1Yz c. water Ya c. sugar
2 T. molasses Ya c. margarine

2 T. honey (optional)

{continued)
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S-X Sourdough-Bulgar-Oatmeal Bread (Continued)
Add to:

1 c. soaked bulgar yeast mixture
2 c. oatmeal 2 c. whole wheat flour
2 c. sourdough starter 8 - 9 c. white flour

2 eqggs, beaten

Knead in last 3 or 4 cups of flour. Put in greased bow! {0 double
then work down and form into 5 loaves. Let rise until almost
double. Bake at 375 degrees for 35 to 40 minutes.

Ellen McFarlane

SOURDOUGH CORN BREAD

Y2 c. sourdough starter 1 c. milk
1 c. flour

Mix all together and let stand at least 2 hours.
Sift together:

1 c. yellow corn meal 2 t. baking powder
1 c. flour 2-3T. sugar
2 {. soda Y2 t. salt

5tir 1 egg and Y cup vegetabie oil inte original mixture. Sift
in dry ingredients alternately with about 3/4 c. milk. Consistency
should look like cake batter. Pour into muffin tins or into baking

pan and bake 25 minutes at 375 degrees. (Muffins should bake
about 20 minutes.)

Mrs. Nick Riley
CHOCOLATE APPLESAUCE BREAD

2 5q. unsweetened choc. 1 t. vanilla
or 2 env. no-melt choc. Yz ¢. applesauce
Ya ¢, shortening Y2 c. sourdough starter
1 c. sugar 2 c. flour
1 eqg 1 t. baking soda
Y2 c. chopped nuts 2 t. salt

Melt 2 squares of unsweetened chocolate or use 2 envelopes of
no-melt chocolate. Cream together shortening, sugar, eqg and
vanilla. Mix in applesauce and sourdough starter. Sift together

(continued)




Chocolate Applesauce Bread (Continued)

flour, baking soda and salt. Add to creamed mixture, mixing
thoroughly. Blend in the melted chocolate and chopped walnuts.
Half whole wheat flour can be used. Put batter in greased or

wax paper-lined 9 x 5-inch loaf pan and bake for 55 minutes

at 350 degrees (or until done), remove and cool for 10 minutes,
Take out of pan and place on rack. When cold, slice thin and
spread with butter, margarine, or cream cheese.

5-X SOURDOUGH FRENCH BREAD or ROLLS

Dissolve 2 pkg. dry yeast in ¥z c. warm water and 1 t. sugar.
Combine:

8 c. unsifted flour 12 ¢. oil

4 T. sugar 1 c. sourdough starter
4 t. salt 1 ¢. milk

2 c. water

Mix together and knead lightly to blend ingredients. Place in
greased bowl to rise to double, about 1%z to 2 hours, Shape
into 2 french loaves or into french rolls or in 2 loaf pans. Make
diagonal slashes across tops. Let rise until double. Brush with
cold water. Bake at 400 degrees for 25 minutes.

Ellen McFarlane

WHOLE WHEAT FRUIT BREAD

3 c. whole wheat flour 2 eqgs

4 to 5 c. white flour 2 t. vanilla

Y2 ¢. sugar 1%2 ¢, chopped mixed candied
3 t. salt fruit

2 pkg. active dry yeast 2 ¢, sourdough starter

2 c. milk Y2 ¢. raisins

2 c. shortening Y2 ¢. chopped blanched almonds

In a large mixer bowl, combine 3 cups of flour, sugar, salt and dry
yeast. In saucepan, heat milk and shortening until milk is warm.
{Shortening does not need to melt.} Add eggs, vanilla and warm
milk to flour mixture. Blend at low speed until moistened; beat
3 minutes at medium speed. Stir in fruit, sourdough starter, raisins
and nuts. By hand, stir in remaining flour to form a stiff dough.
Knead on floured surface untit smooth and elastic, about 3 min.

{continued)
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Whole Wheat Fruit Bread (Continued)

using more flour to make stiff dough. Place in greased bowil,
turning to grease top. Cover; let rise in warm place until light
and doubled in size, 1 to 1%z hours. Punch down dividé in half,
Shape into round loaves and place in two well-greased 8 or 9
inch layer pans, or divide into six parts and place in six well-
greased 1 pound coffee cans. Cover; let rise in warm place until
light and doubled in size, about1 hour. Bake at 350 degrees
for 45 to 50 minutes for large loaves and 35 to 40 minutes

for small loaves until golden brown. Remave from pans imme-
diately.

SOURDOUGH MOCHA NUT BREAD

Y2 c. butter or margarine,saft 1 T. instant coffee

1Y%z ¢. granulated sugar 2 ¢, hot coffee

3 eqggs 2 c. flour

1T.cocoa 1 ¢. sourdough starter I
1 t. baking powder 1 c. chopped pecans or walnuts
1 t. soda powdered sugar

] t. cinnamon

Heat oven to 350 degrees. Beat butter, granulated sugar and eggs
until light and fluffy, Beat in cocoa, baking powder, baking sada
and cinnamon, Dissolve instant coffee in hot coffee. Beat flour,
coffee mixture and sourdough starter alternately into batter.
Beat until smooth. Stir in pecans or walnuts. Pour into well-
greased and floured 12 cup bundt cake pan. Bake until wooden
pick inserted in bread comes out clean, 40 to 45 minutes. Cool
on wire rack 10 minutes. Remove from pan; cool thoroughly.
Sprinkle with powdered sugar.

SOURDOUGH PUMPKIN-NUT BREAD

1 c. sugar 1 t. baking powder
1/3 c. butter or margarine 1 t. salt
1 eqg Y2 t. soda
1 c. canned pumpkin Y2 t. ground cinnamon
1 c. sourdough starter 12 ¢, ginger
1¥2 c. unsifted flour 1 4, nutmeg
Y2 c. unsifted whole wheat Y2 c. raisins
flour ¥z ¢. chopped nuts

{continued)




Sourdough Punpkin-Nut Bread (Continued)

Beat together sugar and butter until smooth. Add eqg, pumpkin
and sourdough starter; blend well. In another bowl, stir together
dry ingredients and add raisins and chopped nuts. Add to starter
mixture and stir just to blend. Quickly spoon batter into a greased
and flour-dusted 5 x 9-inch loaf pan; bang pan sharply to remove
air bubbles. Bake in a 350 degree oven for 1 hour and 10 minutes
or until a pick inserted in the center comes out clean. (Or bake in
2 pans, 4Y2 x 8Yz-inches, for about 1 hour.) Turn out of pan onto
a rack and cool completely. Wrap tightly to store or freeze.

SOURDOQUGH WHOLE WHEAT BREAD

1 pkg. dry yeast 3 t. salt

4 c. whole wheat flour 3 eqgs, lightly beaten

5 c. white flour 1 ¢, mashed potatoes

Y2 c. shortening, butter, (can use instant)
margarine or oil 2 c. lukewarm milk

2 c. sourdough starter

Mix yeast in 4 cups whole wheat flour and 1 cup white flour.
Add remaining ingredients. Mix well then add 4 c. white flour
(Y2 at a time). Knead until it is not sticky to the hands (add
a little more flour if necessary). Turn dough in a greased bowl
and let rise until doubled in bulk. Punch down and knead again.
Let stand 15 minutes. Knead lightly and divide into 3 loaves.
Bake 30 minutes at 375 degrees until golden brown and hollow
sounding when thumped on bottom.

Flora Johnson

SOURDOUGH BUTTERHORNS

Add to your starter at night about 1% c. water and 2 c. flour.
Should be enough water to make a nice sponge. in the morning
mix:

2 c. starter Ya t. baking powder
2 eggs, beaten 1 t. salt

Ya c. melted shortening Ya c, sugar

2 c. flour % t. soda

Knead in about 1 c. more flour (or a little more). Set to rise in
greased bowl covered with wet cloth, until doubled in bulk.
(2 - 3 hours). Roll out on board quite thin, about 15 x 18-inch.

(continued)
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Sourdough Butterharns (Continued}

Spread with 2 or 3 T. melted butter or margarine, sprinkle on

Vs ¢. granulated sugar, and cinnamon to taste. Roll up and cut
like cinnamon rolls in ¥z-inch rolls. Place cut side down on well
greased cookie pans and flatten out to 4-inch or 5-inch across
each. Let rise and bake at 350 degrees for 25 minutes. While still
quite warm, frost with simple powdered suqgar, vanilla, butter an
hot water frosting. Sprinkle on chopped nuts if desired. Raisins
can also be added when you roll and cut them if you like.
Makes about 2 dozen butterhorns.

SOURDOUGH DONUTS

)2 e. sourdough batter 1 t. baking powder

2 egg yolks or 1 whole egg Y t. nutmeg

Y2 c. sugar s t. cinnamon
1/3 c. sour milk or buttermilk ¥ t. baking soda
2 T. shortening 2T, salt

2 c. flour

Sift dry ingredients together. Stir into liquid. Let dough stand
half hour after rolling out and cutting. Deep fry in usual way.
They keep indefinitely in freezer.

SOURDOUGH MUFFINS

1 c. fine whole wheat flour 2 ¢, sourdough starter

1 t. soda 2 eggs

1 t. salt 1/3 ¢c. melted shortening
Ys c. sugar

Sift together flour, salt, soda and sugar. Measure sourdough batt
and add eggs unbeaten and melted shortening. Mix well. Add
flour mixture. If too thick, to pour, add a littie water; if too thi
add a little flour to make a thick pour batter. Spoon into grease
muffin tins; bake at 400 degrees for 15 to 20 minutes. Makes
12 large or 18 small muffins.

SOURDOUGH BLUEBERRY MUFFINS

if2 c. whole wheat flour 12 ¢. miltk
1Yz c. white flour 1 egq

(continued
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Sourdough Cinnamon Ralis (Continued)

Prepare 2 cups active starter. Cream sugar and shortening; adqg
£9gs, one at a time, and beat after each. Add starter, milk, vapj|
and cinnamon. Beat at least 2 minutes. Blend soda, salt and
yeast into flour. Add dry ingredients slowly to beaten mix, and
blend well. Let rise one hour, or until dent remains when finge
are pressed into dough. Punch down and roll out. Spread dough
with butter then 1 cup sugar with 1 t. cinnamon. (raisins may
be added) Roli up. Cut into 1%-inch rolls and place in greased
pan. Let rise until light. Bake at 350 degrees until done.

If caramel frosting is desired, cover rolls with 1% ¢. brown
sugar, then just before baking cover sugared rolls with about

Y2 cup canned milk.

SCURDOUGH HAMBURGER BUNS

1 ¢. milk {use reconstituted 2 c. sourdough starter { or left.
dry milk) over hotcake batter)

1 pkg. dry yeast 2 T. sugar

3 T. shortening (melted) or oil 1. sait

3 c. sifted flour Ya . soda

Put milk in large mixing bowl; add sourdough and shortening.
Add yeast to flour and add to the liquid mixture. Beat smooth,
Blend ingether the following: sugar, salt and soda. Sprinkle
this over the batter and stir into the dough. Cover bow! with a
damp cloth and set in warm place for 30 minutes. Add 2 eqg
whites (beaten stiff) and 1 - 2 ¢. more flour. Turn out on floured
board and knead a few times until dough is smooth. Put in
greased bowl and let rise until double in bulk. Punch down and
turn out on lightly floured board - pinch off dough and form
into a roll. Place in 3 greased pan, greasing the top of the bun
as you place it in the pan. Leave | . 2-inches between buns,
Let rise unti! double in byik. Bake in 450 degree oven for
aluminum pan and 425 degree oven for tin or glass pans, for
10 minutes or until golden brown.

SOURDOUGH PANCAKES

The night before serving, take out of sourdough crock 1 cup
starter and mix to consistency of regular pancake batter with:

1Yz c. flour Y c. buttermilk or soured half
1 T. dark corn Syrup and half cream

1%2 T. oil or melted shortening (continued)



o, T L LR o PCARAT U SN Ty Tob = = et e UL T ST TR

Sourdough Pancakes {Continued)

Cover and let stand overnight. About 15 minutes before serving
add:

1 beaten egg Y% T. baking powder
1t. soda

Bake on hot griddle.

SOURDOUGH SHORTBREAD
1 c. sourdough starter {after 1 egq, beaten

it's raised to room temp.) 1 c. flour _
Y t. soda 1/3 c. plus 2 T, vegetable oil
2+4-baking powder Ya c. sugar
I3 t. salt

This will be a soft dough - soft enough to drop frem a spoon like
a batter bread. Bake 15 minutes at 425 - 450 degrees.

SOURDOUGH WAFFLES

Six to 8 hours befare making waffles, or the night before serving:
Mix together:

2 c. starter 2 c. lukewarm water

2% c. sifted flour

Cover and let stand. This will make your continuing “‘starter.”
Take 2 - 3 cups of the mixture and set aside in a quart jar in
the refrigerator to keep until the next time you mix dough for
waffles.

To remainder of mixture add:

2 eqgs - 1t salt

2 T. sugar 1 t. soda

4 T, vegetable oil

Mix well and bake in greased waffle iron.

VARIATION - Add to any White Sourdough Bread recipe:
GARDEN SOURDOUGH BREAD
Y2 c. grated onion Yz c. grated carrot

Y2 c. grated celery or finely 1 T. sage - to taste
chopped celery leaves

Add above ingredients to dough just before fina!l addition of
flour. More flour will be needed because of the extra moisture
in onions and carrots.
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FREEZER SWEET BREAD

5Y2 to 6Yz c. unsifted flour Y2 c. {1 stick) margarine, softened
3/4 c. sugar 1 c. very warm tap water

1t salt (120-130 F))

3 pkags. active dry yeast 3 eggs (at room temperature)

Prepare desired filling and/or crumb topping.

In a large bowl thoroughly mix 1% ¢, fiour, sugar, salt, and un-
dissolved active dry yeast. Add margarine.

Gradually add tap water to dry ingredients and beat 2 min. at
medium speed of electric mixer, scraping bowl occasionally. Add
eggs and Y c. flour. Beat at high speed 2 minutes, scraping bowl
occasionally. Stir in enough additional four to make a soft dough.
Turn out onto lightly floured board; knead until smooth and
elastic, about 8 to 10 minutes.

FREEZER SWEET BREAD VARIATIONS

Apricot Braid - Makes 3 coffee cakes

Prepare filling and topping. Refrigerate until ready to use.

A. Apricot filling: Combine 2% c. (11-ounce pkg.} dried
apricots and 1Y%z ¢. water in saucepan. Bring to a boil; cook
until liguid is absorbed and apricots are tender, about 20 min.
Sieve; stirin 1% c. firmly-packed brown sugar. Cool.

B. Crumb topping: Combine ¥z c. unsifted flour, 3 T. sugar
and 3/4 t. ground cinnamon. Mix in 3 T. softened margarine
until mixture is crumbly.

C. Prepare Freezer Sweet Bread, then divide dough into 3
equal pieces. Roll piece into a 12 x 7-inch rectangle. Transfer
to greased baking sheet. Starting at a short side, spread 1/3
prepared Apricot Filling down center third of rectangle. Cut
1-inch wide strips along both sides of filling, cutting from filling
out to edges of dough. Fold strips at an angle across filling,
alternating from side to side. Sprinkle with 1/3 prepared crumb
topping. Cover tightly with plastic wrap; place in freezer. Re-
peat with remaining pieces of dough, filling and topping. When
firm, remove from baking sheets and wrap each cake with plastic
wrap, then with aluminum foil. Keep frozen up to 4 weeks.
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Freezer Sweet Bread Variations (Continued)

Remove from freezer; unwrap and place on ungreased baking
sheets. Let stand covered loosely with plastic wrap at room i
temperature until fully thawed, about 2 hours. Let rise in warm :
place, free from draft, until more than doubled in bulk, about
1¥%2 hours.

Bake at 375 F. 20 to 25 minutes, or until done. Remove from
baking sheets and cool on wire racks.

Sticky Buns - Makes 1%z dozen buns

Prepare with pecan or macaroon filling, Set aside until ready to
use.

A. For Pecan Sticky Buns: Melt Yz ¢c. (1 stick) margarine. Stir .
in 1 c. firmly packed dark brown sugar, Y2 ¢, light corn syrup and?
2 T. milk. Heat, stirring, until sugar is dissolved. Pour into 2
greased 9-inch square pans. Sprinkle each pan with Yz c. broken
pecans.

B. For Macaroon Sticky Buns: Prepare as for Pecan Sticky
Buns but stir 1%z c. (4-ounce can) shredded coconut into margar-
ine mixture. Omit pecans.

C. Prepare Ereezer Sweet Bread; then divide dough in half.
Roll one half to a 14 x S-inch rectangle. Brush with melted mar-
garine; sprinkle with half the brown sugar. Rol} up from short eng
to form a roli, 9 inches long. Pinch seam to seal. Cut into 9 1-inchy
slices. Arrange cut side upina prepared pan. Cover pan tightly
with plastic wrap, then with aluminum foil; place in freezer. Re-
peat with remaining dough and sugar. Keep frozen up to 4 weeks,

Remove from freezer. Let stand, covered with plastic wrap, at
room temperature until fully thawed, about 3 hours. Let rise in
warm place, free from draft, until more than doubled in bulk,
about 1 hour and 15 minutes.

Bake at 375 degrees F. 20 to 25 minutes, or until done. Cool 10
minutes.in pan. Invert rolls onto plates to cool.

Orange Blossom Buns - Makes 2 dozen huns
Prepare Orange Sugar. Set aside until ready to use.
{continued}



Orange Blossom Buns (Continued)

A, Orange Sugar: Mix together 1 cup sugar and % cup grated
orange peel.

B. Prepare Freezer Sweet Bread; then divide dough into 3
equal pieces. Divide one piece into 8 equal pieces; form each
piece into a smooth ball. Dip into melted margarine, then coat
with 1/3 prepared orange sugar. Place in a greased 8-inch round
cake pan. Cover pan tightly with plastic wrap, then with alumi-
num foil; place in freezer. Repeat with remaining pieces of dough
and coating. Keep frozen up to 4 weeks.

Remave from freezer. Let stand covered loosely with plastic wrap
at room temperature until fully thawed, about 3 hours. Let rise
in warm place, free from draft, until more than doubled in bulk,
about 2 hours and 15 minutes.

Bake at 350 degrees, 25 to 30 minutes, or until done. Remove
from pans and cool on wire racks,

Crumb Cake - Makes 3 8-inch cakes.
Prepare crumb topping. Refrigerate until ready to use.

A. Crumb Topping: Blend together 3/4 cup unsifted flour,
1/3 cup sugar and 1Yz teaspoons ground cinnamon, Mix in 6
tablespoons rmargarine just until mixture is crumbly.

B. Prepare Freezer Sweet Bread; then divide dough into 3
equal pieces. Roll one piece to an B-inch square. Press into a
greased B-inch square baking pan. Brush with melted margarine.
Sprinkle with 1/3 prepared crumb topping. Cover pan tightly
with plastic wrap then with aluminum foil; place in freezer.
Repeat with remaining dough and topping. Keep frozen up to
€ weeks.

Remove from freezer. Let stand, covered with plastic wrap, at
room temperature untii fully thawed, about 34z hours. Let
rise in warm place, free from draft, until more than doubled
in bulk, about ¥z hours.

Bake at 375 degrees about 25 minutes, or until done. Remove
from baking pans and cool on wire racks. If desired, sprinkle
with confectioners’ sugar.
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Freezer Braided Nut Roll - Makes 3 coffee cakes.
Prepare walnut filling. Refrigerate until ready to use.

A. Walnut Filling: Blend together 2% cups English Walnuts,
6 tablespoons sugar, 9 tablespoons melted margarine and 3/4
teaspoons vanilla extract,

B. Prepare Freezer Sweet Bread: then divide dough into 3
equal pieces. Roll one piece into a 9 x 15-inch rectangle. Cut
into 3 lengthwise strips, 3 x 15 inches each. Spread centers of
strips with 1/3 prepared walnut filling. Seal edges and ends very
firmly, forming long filled ropes. Braid ropes together. Pinch
ends to seal; tuck underneath. Place on greased baking sheet.
Cover tightly with plastic wrap; place in freezer. Repeat with
remaining pieces of dough and filling. When firm, remove from
baking sheets and wrap each braid with plastic wrap then with
aluminum foil. Keep frozen up to 4 weeks.

Remove from freezer; unwrap and place on ungreased baking
sheets. Let stand covered loosely with plastic wrap at room
temperature until fully thawed, about 2 hours. Let rise in warm
place, free from draft, until more than doubled in bulk, about
2Yz hours.

Bake at 375 degrees 15 to 20 minutes or until done. Remaove
from baking sheets and coo! on wire racks. Sprinkle with con-
fectioners’ sugar or frost with confectioners’ sugar frosting.

SWEET ORANGE BREADS

Yz c. milk, scalded 4 3/4 c. unsifted flour
3/4 c. sugar 3/4 c. margarine

142 t. salt 3 eggs, beaten

3/4 c. warm water 1 T. grated orange rind

3 pkq. dry yeast

Stir Ya cup sugar and sait into scalded milk; cool to lukewarm.
Dissolve yeast in warm water. Stir in milk mixture and 2 cups
flour. Beat until smooth. Cover; let rise in warm, draft-free
place for about 20 minutes. Cream margarine until light and
fluffy. Stir and beat margarine, remaining sugar, eggs and orange
rind into yeast mixture with a spoon. Stir in remaining flour;
beat hard until smooth and somewhat elastic; about 1 minute.
Proceed with one or more of the variations which follow.

1/3 of the batter makes 1 loaf.



Sweet Orange Breads (Variations)

Double-Crumb Coffee Cake

Yz c. sifted flour Y c. margarine
1/3 c. packed brown sugar 1}z t. cinnamon
¥z c. chopped pecans

Rub together with fingers until crumbiy the combined ingre-
dients. Sprinkle half of mixture in bottom of greased 8-inch
layer cake pan. Turn 1/3 of batter over crumb mixture. Top
with remaining crumb mixture. Cover; let rise in warm place
about 1 hour. Bake at 350 degrees for 30 to 35 minutes. Cool.
Drizzle with confectioners’ icing.

Orange Frosting

1 c. powdered sugar 2 T. orange juice
1 t. orange rind

Turn 1/3 of batter into well greased 9 x 5 x 3-inch loaf pan.

Cover and let rise in warm, draft-free place for about 1 hour,
Bake at 375 degrees for 25 to 30 minutes or until done. Cool
and frost with combined sugar, orange juice and orange rind.

Spiced Fruit Bread

Y2 ¢. seedless raisins ¥z t. cinnamon

2 ¢. chopped pecans Y2 §. ginger

Y2 c. chopped mixed candied Ya t. nutmeg
fruit

Lightly toss all ingredients together. Mix well with 1/3 of batter.
Turn into well greased 1%z quart mold. Cover; let rise in warm
draft-free place about 1%z hours, Bake at 375 degrees for 25 to
30 minutes. Cool. Sprinkle with powdered sugar if desired.

Adele Barnett

HOLIDAY FRUIT BREAD

4 pkg. dry yeast Y2 . water
4 c. milk, scalded 1 c. shortening
1 1/3 c. sugar 4 t. salt

(continued)
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Holiday Fruit Bread (Continued)

Y2 1. crushed cardamom 2 c. citron
4 eqggs, beaten 16 c. flour

Soften yeast in warm water. Combine milk, shortening, sugar,
salt and spice. Cool. Add yeast. Add eggs and mix well. Add 8
cups flour and beat well. Add citron and rest of flour. Let rise
until double in bulk. Punch down and knead lightly. Place in

greased loaf pans and let rise untill doubled again. Bake at 350
degrees for 45 minutes. Makes & loaves.

While warm glaze with:

1 1/3 c. powdered sugar 2T. milk
Ya t. vanilla 2 1. salt

Susan Snyder
TROPICAL FRUIT BREAD

Cream together: 2 2/3 c. sugar and 1 1/3 c. shortening
Add: B eggs

Combine: 4 c. mashed bananas and 1 ¢. buttermilk
Sift and add alternately with banana mixture:

4 c. flour 4 t. baking powder

2 t. salt 21t. soda

Stirin:

3 c. flour 1 c. wheat germ

3 c. chopped dried apricots 2 c. chopped walnuts

Pour into greased loaf pans and bake 350 degrees for 50 minutas.

Makes 5 loaves. Susan Snyder

BREAKFAST BOW KNOTS

(No knead or batter method for brown and serve rolls)
Makes about 30 buns,

3 3/4 to 4% c. unsifted flour Y2 c. water
s c. sugar Y2 ¢. (1 stick) margarine
2 pkg. active dry yeast 1 egg (at room temperature)

2 t. salt melted margarine

3/4 c. milk (continued)




Breakfast Bow Knots (Continued)

In a large bowl thoroughly mix 1% cups flour, sugar, salt and un-
dissolved active dry yeast. Combine milk, water and % cup rarg-
arine in a saucepan, heat over low heat until liquids are Very warm
(120 - 130 F.). Margarine does not need to melt. Gradually add

to dry ingredients and beat 2 minutes at medium speed of electric
mixer, scraping bow! occasionally. Add egg and Y2 cup flour. Beat
at high speed 2 minutes, scraping bow! occasionally. Stir in enough
additional flour to make a stiff batter. Cover bowl tightly with
aluminum foil. Refrigerate 2 to 24 hours.

Prepare Crumb Topping (below). Turn dough out onto lightly
floured board; divide in half. Roll each half to a 15 x 8-inch
rectangle. Cut into 15 1-inch strips. Loosely tie each strip into a
knot, leaving loose ioop in center. Place on greased baking sheets.
Brush knots with melted margarine. Sprinkle with prepared Crumb
Topping. Let rise uncovered in warm place, free from draft, until
doubled in bulk, about 1 hour,

Bake at 250 degrees for 30 minutes. Remove from baking sheets
and cool on wire racks. Wrap in plastic bags. Store in refrigerator
up to 6 days.

When ready to serve, place on ungreased baking sheets, Bake at
400 degrees 6 to 8 minutes or until browned. Remove from
baking sheets and cool on wire racks.

Crumb Topping: Mix together 1/3 c. unsifted flour, 1/3 c. firmly
packed dark brown sugar, 1 teaspoon ground cinnamon and 2
tablespoons softened margarine until mixture is crumbly.

MOTHER'S SWEET BUNS

1 pkg. dry yeast 5 T. melted shortening
Ya c. lukewarm water 1 c. lukewarm milk
1/3 c. sugar 2 c. flour

2 eqgs, beaten Y2 c. sugar

1t. salt cream

Combine yeast and water and let stand 5 minutes. Add next 6
ingredients and beat 2 minutes. Add enough mare flour to make
stiff dough. Let rise until double in greased bowl. Turn dough in

bow! to grease top. {continued)
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Mother's Sweet Buns (Continued)

When doubled, form in walnut size balis and put far enough apart
on cookie sheets so when doubled they just touch. Just before
baking,top with a spoonful of ¥: c. sugar mixed with enough
cream to dampen. Bake at 350 degrees until light brown. Will
burn easily,

Flora Johnson

BUTTERSCOTCH ROLLS
(using commercial bread mix)

Make bread dough as directed on package, or use ane of basic
bread dough recipes in book. Roil dough in oblong 15 x S-inch.
Spread with 2 T. soft butter. Sprinkle with: ¥ c. sugar and 2 t.
cinnamon. Roll up tightiy! Pinch edges together to seal. Stretch
roll slightly to even. Cut roll in 1-inch siices. Place cut slices in
baking pans coated with: 1/3 c. melted butter, Y2 c. brown sugar,
and 1 T. corn syrup. Cover and let rise till double. Bake at 375
degrees for 25 to 30 minutes. Immediately turn upside down on

fail.
Barhara DeCew
CINNAMON ROLLS
Heat: 2 cups milk and cool
Add: 2 yeast cakes or 2 pkags. dry yeast, 2 T. sugar and enough

flour to make thick batter. Let stand and mix the followi
Cream: 6 T. shortening, Y2 ¢. sugar. Add 2 tsp. salt.
Add: 3 eggs and enough fiour to make dough (to which a touct
of nutmeg and cinnamon have bean added). Knead and
let rise to double.

Divide dough in half and roll out. Spread on melted butter, sugar
(either white or brown), raisins and cinnamon. Roll up and slice. Le
rise to double and bake at 375 degrees 20 to 25 minutes. Frost with

powdered sugar, cream and melted butter.
Eleanor Starr
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CINNAMON TWISTS

3/4 ¢. sour cream 1 large egg

3 T. sugar 2 T. shortening

1t. salt 3 c. flour

1/8 t. soda 2 T. soft butter

1 T. yeast dissolved 1/3 c. brown sugar
Ya c. warm water 1 t. cinnamon

Heat sour cream to lukewarm, remove from heat and stir in
sugar, soda and salt. Add dissolved yeast. Add eqq, shortening
and flour. Mix well, put on floured board and fold until smooth.
Roll to oblong 24 x 6-inch. Spread ¥z dough with 2 T. soft butter.
Sprinkle this half with 1/3 cup brown sugar and 1 teaspoon cin-
namon. Fold over other half of dough, cut in 1-inch strips and
twist. Bake 12 to 15 minutes at 375 degrees.

Viola Wilson
ORANGE ROLLS
1¥2 ¢. warm milk 2 eggs
2 pkg. yeast Ya ¢, shortening
Ya c. sugar 5z c. flour
2 1. salt

Dissolve yeast in milk. Add following ingredients, adding the
flour half at a time. Mix well and knead 10 minutes, this should
be a very soft dough. Let rise until double in bulk. Roll out like
cinnamon rolls; spread with (hot) grated rind of 2 oranges, 1 cup
sugar and 1 cube butter or margarine, Roll up and cut. Place in
pan and let rise again until double in bulk. Bake at 350 degrees

for 20 to 30 minutes. Lovena Case

ORANGE ROLLS

1 ¢. butter 3 t. baking powder
Iz c. orange juice 4 T. shortening

Y2 c. sugar 3/4 c. milk

2 t. grated orange rind Ys c. sugar

2 c. flour cinnamon

Y2 t. salt

(continued)
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Orange Rolls (Continued)

Combine butter, orange juice, sugar and orange rind and cook
2 minutes. Pour into greased muffin pans.

Sift flour, salt and baking powder. Cut in shortening. Add milk,
Mix until dough follows around bowl! and roll Y%-inch thick.
Sprinkle Y% cup sugar and cinnamon on dough and roll as jelly
roll. Cut thick. Place cut side down in muffin tins. Bake at

450 degrees for 20 to 25 minutes.

Flora Johnson

ORANGE ROLLS
{Basic sweet roll dough)

3/4 c. milk 1/3 c. warm water
2 €. sugar 2 pkg. yeast

14 t. salt 3 eqggs

> c. butter or margarine 54z - 6Y2 c. flour

Orange Frosting

1¥2 c. sifted confectioners' sugar 3 T. soft butter
1 T. grated orange rind 2 T, orange juice

Heat milk to scald, add butter or margarine, sugar and salt, cool.
Add yeast to warm water. Add egags, milk mixture to yeast and
SY c. flour. Attach bread hook and knead dough 7 minutes add-
ing a little flour if dough climbs hook. Let rise until double.
Divide dough and roll out as for cinnamon rolls. Spread dough
with orange mixture and roll up, cut as for cinnamon rolls. Let
rise 40 minutes. Bake at 400 degrees for 20 to 25 minutes. After
cool frost with additional orange frosting.

I like my rolls gooey so usually make a larger recipe of orange

frosting. Judy Rea
SCHNECKEN
2 pkg. or cakes yeast 2 eggs, slightly beaten
dry or compressed 6Y2 ¢, sifted flour
1 ¢c. warm, not hot, water 2 c. firmly packed light brown
1 c. sugar sugar |
(continued)
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1 c. shortening 142 . cinnamon
1 t. salt 3/4 c. butter or margarine, melted
1 ¢. boiling water 1 to 2 c. seedless raisins

1 c. finely chopped nuts

Dissolve yeast in warm water. Combine sugar, shortening and salt
in large mixing bowl. Add boiling water; stir untii shortening is
melted. Cool to lukewarm. Add eggs and dissolved yeast; Mix well.
Add 4 cups of the flour; beat until smooth. Gradually add remain-
ing flour, beating well after each addition. Chill dough far at least
4 hours. Divide dough in half. Roll each half on lightly floured
surface into an 18 x 10-inch rectangle. Combine brown sugar,
cinnamon, and the 3/4 c. melted butter. Sprinkle % of mixture
over each rectangle. Top both with ¥z of raisins and nuts. Start-
ing with long side, roll jelly-roll fashion. Cut into 1Y2inch rounds.
Sprinkle remaining %2 of the sugar mixture in bottoms af 3-inch
muffin pans. Place dough rounds, cut side down, in pans. Cover.
Let rise in warm place until double in bulk, about 1Y% hours.
Brush with melted butter. Bake at 375 degrees for 20 to 25
minutes. immediately turn upside down on large tray.

Yield: 2 dozen schnecken. Eleanor Starr

BASIC SWEET ROLL DOUGH

12 c. milk Y2 c, water
2 1, salt 2 pka. yeast
Y2 c. sugar 2 egas

Iz c. butter 3 c. flour

Heat milk, salt, sugar and butter to melt the butter. In a large
mixing bowl combine water and yeast. To that mixture add
eggs and flour. Then add the cooled liquid and beat on medium
speed of the mixer for several minutes. Pre-heat oven to 150
degrees and turn off. Remove the bowl from the mixer. Add

4 more cups of flour and beat with a wooden spoon until
blended and the dough forms a large soft ball. Knead on a
lightly floured board until smooth and light. Put the dough in

a buttered pan. Place the dough in the pre-warmed oven and let
rise for about 2 hours.

Punch down and make into your favorite sweet roll, cinnamon

roll, doughnuts, cinnamon swirl, etc. Mrs. Louis Carison
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CINNAMON-SWIRL

1 recipe of basic sweet roll dough
Y2 c. sugar 2 T. cinnamon

Mix sugar and cinnamon together.
Divide the dough into two equal parts. Rell each part into a
long strip about 2-inchs wide. Sprinkle the strip with the mixture
of cinnamon and sugar. Roll into a long roll (about three roils)
this makes a long roll about 12 to 15-inch long. Cut into 2-inch
pieces with kitchen shears. Place on cookie sheets and let rise.
Heat a deep fat fryer as your directions indicate for doughnuts.
Drop the raised cinnamon-swirls into the hot grease and turn as
they become golden brown. Place on brown paper sacks and let
drain. Frost with a powdered sugar icing.

Mrs. Louis Carlson

BASIC SWEET ROLL DOUGH

In large mixer bowl add in following order:

Ya c. sugar

1 t. salt

3 T. soft butter

1 c. very warm water

1 pkg. active dry yeast

1/3 ¢. powdered milk (not reconstituted)
3 eggs, slightly beaten

Dissolve and stir above and add: 2 cups flour, Beat thoroughly
by hand or mixer. Add 2 cups flour. Stir in by hand until
smooth. This is a soft dough. Knead on lightly floured board
until smooth and elastic. Place in greased bowl. Turn over so
greased side is up. Cover and let rise in a warm place till doubled,
anout 1% hours. Punch down, roll dough in to rectangle and
spread with butter, sugar and cinnamon or any desired filling.
Roll as for jelly roll, pinching edges to seal. Cut in 1-inch slices.
Place cut side down in greased pan. Cover and let rise until
doubled, 35 to 45 minutes. Bake in moderate oven 375 degrees
about 25 minutes or until lightly browned.

Peetie Pryor




CINNAMON SWIRL BREAD

1 c. milk (scalded) 5 c. sifted flour

Ya ¢. butter 2 eqgs

Y c. sugar melted butter

1 t. salt 1/3 c. sugar

1 pkg. dry yeast 1 T. cinnamon

Ya c. lukewarm water glaze {recipe follows)

Combine milk, butter, Y% c. sugar and salt in large mixing
bowl. Cool to lukewarm. Dissolve yeast in water, Add yeast
to milk mixture. Add 2 ¢. flour, beat well. Add eggs. Add
enough remaining flour to make soft dough. Turn onto flour-
ed surface and knead unti! smooth. Place dough in greased
bowl and let rise until doubled. Divide dough in half. Roll
each half into 8 x 10-inch rectangle. Brush with melted
butter. Sprinkle with half combined 1/3 c. sugar and 1 t.
cinnamon. Roll up like jelly roll, starting at narrow end.
Place seam side down in greased 9 x 5 x 3-inch loaf pan.
Repeat with other half of dough. Let rise until doubled.
Bake at 350 degrees for 30 minutes or until done. Drizzie
with glaze.

Glaze: Combine 1 c. sifted confectioners sugar, 4 t. milk and
Y2 . vanilla, blend well.

DOUBLE QUICK COFFEE BREAD

Melt in large skillet or ring mold - 1/3 c. butter
Y2 ¢. brown sugar
1 T. corn syrup

Mrs. Donald Peterson

Decorate with nuts and cherries. Cool to just warm before spoon-

ing in dough.

3/4 c. warm water 2! ¢, flour

1 pkq. yeast 1 eqgq

Ya c. sugar Y c. soft shortening
1 1. salt

in mixing bowl, dissolve yeast. Add sugar and salt and % flour,
Beat 2 min. Add egg and shortening. Beat in the rest of flour
until smooth. Drop small spoonsful over entire bottom of pan.
Let rise 50-60 min. until double. Heat oven to 375 degrees and
bake 30-35 minutes. Immediately turn out to avoid sticking.

; ] , .
Serve warm Viola Wilson
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BUTTERWAY COFFEE CAKE
(easy.no-knead)

1 c. warm water Y2 t. salt
2 pkg dry yeast 2 eggs
3Y2 c. sifted flour Ya c. soft shortening

1/3 ¢. sugar

Put warm water into medium-sized bow|, Add yeast, let dissolve
Add haif of the flour, the sugar, salt, eqgs and shortening. Beat
2 minutes with Spoon or electric mixer on medium speed. Stir
in remaining floyr. Scrape down batter from sides of bowi,

Topping:
Ya c. brown sugar Y c. raisins
Y% c. butter, melted Yac, nuts

1 t. cinnamon
Mrs. Donald Peterson

RAISED DOUGHNUTS

1% ¢. lukewarm milk Y2 c. warm water

Y2 c. sugar 2 eggs

2 t. salt e, shortening

2 pkg. dry yeast 7 to 7%z c. sifted flour

Dissolve yeast in warm water, Add lukewarm milk, sugar and
salt. Stir in 2 €ggs and shortening. Mix in with spoon, then with

Mrs. Donald Peterson
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EVERYDAY BREAD
Use a bread hook mixer for this recipe
ﬂ&{ii!ﬂl'r 2 -']c_:};ﬁl”@?'-.‘m_ﬂ
c butter or.margarine ?
. ag
131, salt 6Yz- 7

Scald milk, add butfer or margarine, ﬂga?amsdﬁ,mmmﬂ
warm water. Gool milk and:add to yeast in large mixer bowl. Adc
Q;gﬁailﬂﬂr‘flm flour. Put bow! in place and attach bread hook
Let bread hook knead dough 7 minutes. [f'dough climbs hoolk,
add a litfle flour. Let mﬂ minutes. Make into 2 loaves and i
rise again 35 minutes. Bake at 375 degrees for 45 minutes.

| also like this recipe mﬁﬁmﬁmmﬂﬂmm

Judy Rea
BACON BATTER BREAD
*lﬂa@dlﬁmﬁzmn 1 ﬂd**na’ii'r dry yeast

Js. c. brown sugar Y c.bacon Eﬂ'ﬁ

1%t salt ﬂa;ghaﬁl y beaten
m&mﬂ;mmam Bi2¢. flour

Dice bacon, umﬁiﬁ@j&@umﬂ ﬂmtnochsﬁnﬁmm
bacon dripp rﬂmﬂﬂﬁmf lve sugar, salt, water,
mﬁh ggand }R:In%ﬂ? -fﬂan.nn two additions

addins Ezrmmrdre-  vigorous
oot e P SR
Jlm:;ﬁ*rmtmfmzmnd}zmﬂ

1‘;13;:@?
CHEESE-SOUP
2 pkg. active dry. yeast

Yo c. warm water
1 JF’IE(ﬂm@m

Soften in water. Heat: ﬂ!lmm;ata d'shortening,
m%ﬁ%@ and yeast @1'?31?1}36 Hﬂ-aﬁﬁﬂmﬁﬂzﬂ well.

(continued)




Cheese-Soup Bread (Continued)

Add enough of remaining flour to make a moderately stiff
dough. Turn out on lightly floured surface and knead in remain-
ing flour until smooth. Shape in a ball; place in lightly greased
bowl, turning once. Cover; let rise 1 hour or until doubled.
Punch down; divide dough in half and let rest 10 minutes cover-
ed. Shape in loaves; place in 2 well greased 8% x 4¥: x 2V>inch
loaf pans. Let rise again 1 hour or until doubled. Bake in mod-
erate oven (375 degrees) for 30 to 35 minutes.

*For glessy crust, reserve part of one egg white. After shaping
loaves, brush tops with egg white; dash with onion or garlic salt.

Peetie Pryor
FAMILY BREAD

5 loaves
1 c. potato flakes or cooked Y2 c. honey
mashed potatoes, unseasoned Y c. salad oil
4 c. hot water 1 T. salt (more to taste)
2 ¢c. cold water Y2 c. cracked wheat (opt.)
3 T. yeast d c. whole wheat flour

12 c. white flour

Dissolve potato flakes in 4 cups hot water and add 2 cups cold
water. Add all the rest of the ingredients, adding just 5 cups of
the white flour. Beat well and let set until foamy and well risen.
Beat down and add 7 cups of white flour and mix well. This
should be a good workable dough to knead, if not, add a bit
more flour. Turn out on floured board and knead well adding
small siftings of flour as needed to prevent sticking. When smooth
and resilient put in large greased kettle or bowl turning once.
Cover and let raise for 45 minutes at ordinary room temperature.
At no time do | ever give it extra warmth, but do not place

near draft. When risen to double bulk turn out on bread board
and knead to round up. Cut in 5 pieces, form into loaves for

9 x 5 x 3-inch greased pans, turning once. Bake 45 minutes at
350 degrees or until nicely browned and hollow sounding.
DON'T overbake. When almost cold wrap and freeze. Do not
wait until entirely cold and bread will thaw and be soft, just like
frash.

Variations of this recipe are continued on the following page.

45




Family Bread Variations:

One loaf can be made into rolls first and set aside to raise for

20 minutes, or double in bulk., Bake 20 minutas or until done.
Time will depend upon size of roll. Larger rolls can be sliced like
small loaves for wee snack sandwiches. They will be cooked by
the time bread should go into oven.

Far cinnamon rolls, one loaf may be rolled out and spread with
butter, sprinkled with sugar and cinnamon, rolled up and sliced.
Put in pan whose bottom is covered with butter and brown sugar,
When raised, bake at 350 degrees for 15 to 20 minutes. Burns
easily, so don't put on bottom grate.

Use 1 cup rye flour instead of same amount of white flour.
Use 1 cup corn meal flour instead of same amount of white floyr,
Use combinations of flours always having preponderance of white

flour. Margaret Freuer

HIIVALEIPA
(Finnish Bread)
1%z ¢. hot water 1 pkg. yeast
2 T. butter Yz c. warm water
1 T. sugar 3 c. whole wheat or rye flour
2 t. salt 2 c. white flour

Combine water, butter, sugar and salt; cool until lukewarm. Mix
yeast with ¥z c. warm water and let stand 5 minutes. Then blend
into first mixture. Stir in whole wheat or rye flour (| use home
ground whole wheat flour); and beat 1 minute. Add white flour
and blend. Turn on floured board and knead 10 minutes. Add
more flour if necessary. Place in greased bowl, turning to grease
top. Cover with plastic and let rise until double in bulk. Punch
down and knead lightly. Shape into two round flat loaves in pie
pans. Let rise until doubled. Bake at 400 degrees for 25 - 30 min.

Flora Johnson

ITALIAN EASTER BREAD

2Ya - 3Va c. unsifted flour Y2 ¢, mixed candied fruits
Ya c. sugar Ya c. chopped almonds
1 t. sait Y2 t. anise seed

{continued)
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Italian Easter Bread (Continued)
1 pkg. Fleischman's dry yeast melted margarine

2/3 c. milk 5 colored raw eqgs
2 T. margarine confectioners’ sugar frosting
2 eggs (room temperature) colored sprinkles

In farge bowl thoroughly mix 1 cup flour, sugar, salt and un-
dissolved yeast.

Combine milk and 2 tablespoons margarine in a saucepan. Heat
over low heat until liquid is warm. (margarine does not need to
melt). Gradually add to dry ingredients and beat 2 minutes at
medium speed of electric mixer, scraping bow! occasionally. Add
2 eggs and Y2 cup flour, or enough flour to make a thick batter,
Beat at high speed 2 minutes, scraping bowl occasionally. Stir

in enough additional flour to make a soft dough. Turn out onto
lightly floured board; knead until smooth and elastic, about 8 to
10 minutes. Place in greased bowl, turning to grease top. Cover;
fet rise in warm place, free from draft, until doubled in bulk,
about an hour,

Combine fruits, almonds and anise seed.

Punch down dough; turn onto lightly floured board. Knead in
fruit mixture. Divide in half. Roll each piece of dough in a 24-
inch rope. Twist ropes together loosely and form into a ring on
a greased baking sheet. Brush with melted margarine. Place
colored raw eggs in spaces in the twist. Cover; let rise in warm
place, free from draft, until doubled in bulk, about 1 hour. Bake
in moderate oven (350 degrees) about 30 to 35 minutes, or
until done. Remove from baking sheet and cool on wire rack.
Frost with confectioners’ sugar frosting and decorate with color-
ed sprinkles.

Both the Swiss and ltalians prepare this coffee cake for Easter,
It is a plain bread in the form of a wreath, with colored eggs
imbedded in the dough. The baked ring seems to have eggs rest-
ing in 2 nest.

Margaret Morgan

MOLASSES OATMEAL BREAD

3 c. quick rolled oats 4 c. boiling water

little over ¥z ¢c. molasses 4 pkg. granular yeast

Y2 c. shortening 2 c. warm water

1 T. sait 14 c. unsifted flour (about)

{continued)
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Molasses Oatmeal Bread {Continued)

Combine oats, molasses, salt, shortening and 4 cups of boiling
water, stir and set aside to cool. Sprinkle yeast over 2 cups of
warm water {110 degrees). Stir to blend, and then add to cooled
molasses mixture. Stir in flour {4 cups) and mix well. Beat some
and add more flour until it is enough to handle. Put on bread
board sprinkled with flour and knead for ten minutes (add more
flour if needed). Place in large greased bowl,cover and set in warm
place until doubled (around 1%z hours). Punch down, let rise
again until doubled. Punch down and form loaves. Put into five
bread pans and let rise again. Bake at 425 degrees for 13 minutes,
reduce heat to 375 degrees and bake 20 more minutes {or until
done). Remove from pans immediately and brush tops with
butter. Cover lightly.

*When measuring molasses, | first put the oatmeal, salt and shorte
ing in large bow!. Then 1 measure the molasses and put in. | use
the same measuring cup for the boiling water and all the molasses
will be out of the cup when itsrinsed after each cup. (No waste)

Irene Andres

PITA
{Mid-East Bread)
Y2 ¢. warm water 3 T. olive oil
2 pkg. dry yeast 1%2 - 2 1. salt
Y t. sugar 2 c. warm water
6 c. flour

Combine in a bow! ¥2 cup warm water and 2 pkg. yeast. Add
sugar and stir until mixture is dissolved. In a large bowl sift
6 cups of flour. Combine with olive oil and salt. Beat in 2
cups of warm water. When well blended, beat in the yeast
mixture thoroughly. Turn the dough out onto a floured board
and knead about 10 to 12 minutes, until it is smooth, satiny
and no longer sticky. Oil a bowl, put in the dough and turn
to coat it on all sides. Let rise in a warm place until doubled
in bulk. Punch down the dough, knead again for 2 or 3 min-
utes then roll into a thick sausage 15 to 16 inches long. Cut
this into 15 or 16 equal pieces and pat each one into a bail.
Roll out on a floured board into circles & to 6%z inches in
diameter and 3/16th of an inch thick. Place the circles on
pieces of foil just large enough to take one round. Let stand
at room temperature for 1 hour to rise again.

{continued)
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Pita (Continued)

Meanwhile, preheat the oven to 500 degrees and put the rack
on lowest glides. Place the foil pieces directly on the rack, with-
out a pan. Bake until the bread starts to brown and puffs up
like a weak balloon. This takes about 5 minutes. Remove and
serve hot or put directly into plastic bags which will leep the
loaves moist. Reheat for a few minutes before serving. Also
freezes well.

HIGH PROTEIN BREAD

2 pkg. active dry yeast 1 T. honey
1 7. sugar 3 c. stone ground whole wheat
Y2 c. warm water (105-115) flour
2 c. milk Yz c. rye flour
1 c. creamed cottage 1/3 c. wheat germ
cheese (small curd) 3 c. flour (about)
Ya c. butter or margarine soft butter or margarine
1T. salt

Dissolve yeast and sugar in warm water and set aside. Scald milk,
stir in cottage cheese, 1/3 c. butter, salt and honey. Cool to luke-
warm, Stir whole wheat flour, rye flour, wheat germ and cheese-
milk mixture into yeast. Beat until smooth. Mix in enough flour
to make dough easy to handle. Turn dough onto lightly floured
board. Knead until smooth and elastic, about 10 minutes. Cover,
let rise in warm place until double, about 1 hour. Punch dewn
dough, divide in half. Roll each half into rectangle, 19 x 9 inches.
Roll up, beginning at short sides. With side of hand, press each
end to seal. Fold ends under loaves. Place seam sides down in
greased loaf pans. Let rise until double, about | hour. Heat oven
to 375 degrees. Place loaves on low rack so that tops of pans are
in center of oven. Pans should not touch each other, or sides of
oven. Bake until deep golden brown and loaves sound hollow
when tapped, about 1 hour. Cover loaves with aluminum foil

the last 20 minutes if loaves get too brown. Remove immediately
from pans. Brush with soft butter if desire. Cool on wire rack.

Dyna Besse

RANCH BREAD or BEEF BREAD
1 ¢. water 1/3 c. sugar

(continued)
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Ranch Bread or Beef Bread {Continued)

1 ¢, coarsely ground, cooked I c. raisins (may grind raisins)
beef (cold roast, etc.)

Boil first four ingredients and coal.

Then soak:

2 pka. yeast Y2 c. warm water

1 T. sugar

Add:

1)z ¢, potato water 1 c. all bran

3 T. melted butter or 2 c, graham flour
shortening 2 c. white flour

1 T. molasses

Mix with spoon and let rise 10 minutes.

Add:

3 1. salt Yz ¢. coarsely cut walnuts
2 or 3 ¢. white flour

Knead and let rise 10 minutes and knead stightly again. Let rise
until double. Punch down and let rise 20 minutes. Divide into
3 loaves and let rise until double in loaf pan. Bake 40 minutes

in 350 degree oven. Susan Snyder

OLD WORLD RYE BREAD

2 c. rye flour (unsifted) 1T, salt

3 3/4 c. white flour 2 T. caraway seed {opt.)
Ya c. cocoa 1 T. shortening

Y2 c. molasses 2 pkg. yeast

1 c. lukewarm water Y2 c. warm water

Measure flour and cocoa. Combine molasses, lukewarm water,
salt and caraway seed; beat in shortening. Dissolve yeast in %2
cup warm water and add. Stir in rye flour and 1 cup white
flour. Continue adding flour to make soft dough. Turn onto
lightly floured board, knead thoroughly, adding flour until
dough becomes smooth, elastic and no longer sticky. Place in
lightty greased bowl; grease top of dough and cover with wax
paper. Let rise in warm place until double in bulk. Shape into
2 loaves oblong or round. Let rise until double in bulk. Bake
at 375 degrees for 35 to 40 minutes. This will be dark in color.

Very Good. Mrs. Henry F. Pardey
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SWEDISH RYE BREAD

Ya c. brown sugar | pkg. active dry yeast

Ya ¢. light molasses Ya c. warm water (110-115)
1 T. salt 2¥z2 ¢c. rye flour

2 T. shortening 2 or 3 T. caraway seeds

1% c. boiling water 3V2 to 4 c. sifted flour

Combine brown sugar, molasses, salt and shortening in a large
bowl. Pour on boiling water and stir until sugar is dissolved.

Cool to lukewarm. Sprinkle yeast on warm water: stir to dissolve.
Stir rye flour (stir before measuring) into brown sugar-molasses
mixture, beating well, Stir in yeast and caraway seed. Beat until
smooth. Mix in enough of the white flour, a little at a time, first
with spoon and then with hands to make a smooth soft dough.
Turn onto lightly floured board: knead until satiny and elastic,
about 10 minutes. Place dough in lightly greased bowl, turn
dough over to grease top. Cover and let rise in warm place until
dough is doubled - 142 to 2 hours. Punch down, turn dough onto
lightly floured board and divide in half. Round up dough to make
2 balls. Cover and let set 10 minutes. Shape into loaves and place
in 2 greased 8% x 4Y2 x 2%-inch loaf pans. Cover and let rise in a
warm place until almost doubled - 1%z to 2 hours. Bake in a mod-
erate oven (375 degrees) for 25 to 30 minutes, covering with
sheet of aluminum foil the last 15 minutes if loaves are browning
too fast. Turn onto wire racks to cool. Brush loaves with melted
butter while warm if you like a soft crust. Makes 2 loaves.

Jean Christensen

SPROUTIE BREAD

To your favorite freshly ground whole wheat bread recipe, add

Y2 to 1 cup of wheat sprouts in place of an equal amount of

flour and liquid. For instance, 1 cup wheat sprouts would dis-
place ¥z cup of flour and % cup of liquid. If using smaller amounts
of sprouts, you can add them without adjusting the recipe, or

you may grind grain sprouts into a dough. Margaret Ann Smith

WHEAT SPROUT BREAD

1 pint clean wheat 2 T. salad oil

2 T. dry active yeast 2 c. water from soaked wheat

2 T. raw sugar or honey 2 ¢. whole wheat or unbleached
2 t. salt white flour

{continued)
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Wheat Sprout Bread (Continued)

Wash wheat and soak about 18 hours. Save water and grind
drained wheat with food grinder. Add yeast which has been
softened in a Jittle warm water. Add salt, oil, honey or sugar
and 2 cups water saved from wheat. Stir in flour to make stiff
batter. Cover and set in warm place until double in bulk. Knead.
Shape into loaves. Set aside to visé. Bake at 350 degrees 1 hour.

Margaret Ann Smith

WHEAT BERRY BATTER BREAD

To precook wheat berries: in a large saucepat combine 1 cup
wheat and 5 cups water. Cover and let stand at least 8 hours of
overnight. (O7 cover pan, bring to boiling over highest heat, boil

2 minutes, remove from heat, still covered, and let stand for 1
hour)- Without draining the wheat, bring to boiling over high heat.
Reduce heat and simmer until tender, about 1%z hours. Drain _
well (save the liquid if desired); cool. Cover and store in the refrig- |
erator or freezé {thaw before using)- Makes about 3 cups.

21 ¢, flour (unsifted) 1 c. warm water of ligquid

1 T. sugar drained from wheat

2 . salt ¥2 c. cooked drained wheat berries
1 pkg.dry yeast cornmeal

1 T. melted butter or marg

in bow! of electric mixer, combine 1Yz cup flour, sugar, salt and
yeast; gradually beat in the warm water. Beat at medium speed
for 3 minutes of until dough is very elastic. Add wheat berries.
With mixer at low speed, graduaily beat in remaining 3/4 c. flour; |
the dough should be very soft and elastic. Cover and let stand in
a warm place until doubled, about 45 minutes. Stir dough down
with wooden spoon. Grease a & X g8-inch loaf pan and coat with
cornmeal; tap pan to shake out excess. Spoon dough into pan.
Bake at 375 degrees for about 1 hour oF until skewer inserted in
cenier comes out clean and crust is well browned. Brush top with
melted butter. Makes 1 loaf.

' Adele Barnett

WHOLE WHEAT BREAD

2 pkg yeast 1 T. salt
il c. warm water is c. shortening

(continued}




Whole Wheat Bread {Continued)

Yz c. brown sugar or 2'% c. water or if molasses
1/3 ¢. molasses or or honey are used 1 3/4 c. water
Y2 c. honey 6-7c. flour

Dissolve yeast in ¥z cup warm water. Add remaining ingredients,
adding flour about 2 cups at a time. Keep dough soft and knead
about 10 minutes. Let rise until double in bulk. Make into 2
loaves and let rise to top of pans. Sake at 350 degrees for 35
minutes. This Is a2 very moist bread.

Lovena Case

WHOLE WHEAT BREAD

2 c. mitk Ya ¢, molasses

3 T. sugar 2 pkg. yeast

Ya c. butter 12 c. warm water

1 T. sait 1%z c. whole wheat flour

6 c. white flour

Scald milk and add sugar, butter, salt and molasses. Cool to fuke-
warm. Dissolve yeast and warm water and stir into milk mixture.
Add whole wheat flour and 3 cups of white flour. Beat until smooth.
Stir in remaining flour (3 cups). Turn dough out on lightly floured
board. Knead until smooth and elastic. Place in greased bowi;
brush top with soft shortening. Cover. Let rise in warm place, free
from draft, until double in bulk, about 1 hour and 15 minutes,
Punch down and turn out on lightly fioured board. Divide in

half; shape into loaves. Place in greased bread pans 9 x 5 x 3-inches.
Cover. Let rise in warm place, free from draft until center is
slightly higher than edge of pan. About 1 hour. Bake at 350 to

370 degrees about 1 hour. Bake slower than white bread.

Marie Hattrup

WHOLE WHEAT BREAD

2 pkag. active dry yeast 1Yz ¢. powdered milk

1/3 c. warm water 6 c. quite warm water
6 T. sugar 3 c. whole wheat flour
1T. salt 8Yz to 9 c. white flour

¥z c. shortening

{continued)
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Whole Wheat Bread (Continued)

Combine sugar, salt, shortening, powdered milk and 6 c. water.
Dissolve yeast in 1/3 cup warm water and add to sugar mixture.
Stir in whole wheat flour and beat well. Add white flour to make
moderately stiff dough. Turn out on a floured surface; knead until
smooth and elastic. Shape dough in 2 ball, place in greased bowl,
turning once to grease surface. Cover and let rise in warm place
until double in size. Punch down and let rise in size again. Punch
down and cut into five portions. Let rest 5 minutes. Shape into
loaves, place in greased bread pans 8Y: x 4%z x 2%2. Let rise untii
double and bake at 400 degrees for 10 minutes,reduce heat to
350 degrees and bake for 15 to 20 minutes. Makes 5 loaves.

Patricia Matheson

PLAIN ROLLS or BREAD DOUGH

1 pkg. dry yeast 1 t. salt

s c. lukewarm water 1 c. warm water
Ya c. sugar 1 egg

Y3 c. melted shortening or oil 3% c. flour

Dissolve dry yeast in Y% cup lukewarm water. In mixing bowl
combine sugar, shertening or oil, salt, 1 cup warm water and
egg. Pour in yeast mixture. Add flour and mix to a smooth
dough, Grease top, cover and let rise until double in bulk, about
142 hours. Turn out on lightly floured board. Cut into 24 pieces,
place on greased pan or cookie sheet and cover. Let rise in
warm place until double (about 25 to 30 minutes). Bake at
375 degrees about 15 minutes.

Eleanor Starr

ROLLS FROM SWEET DOUGH
{Basic Recipe)

2 c. lukewarm water 2/3 c. powdered milk
2 pkg. granular yeast 2 eggs

2 c. sugar ¥z c, soft shartening
2t salt 7 to 7z c. flour

Crumble yeast into warm water. Stir until yeast is dissolved.
Stir in remaining ingredients. Mix in flour first with spoon
then with hands. Place in greased bowl, cover and let rise in
warm, draft-free spot until double. Shape dough, let rise
until light {15 to 30 minutes) and bake at 375 degrees for
15 to 20 minutes depending on size.

Mrs. Donald Peterson
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MARGARET'S CRESCENT ROLLS

3 eggs 1 c. warm water

1 t. salt 1 cube margarine melted and
Y2 c. sugar cooled

2 pkg. yeast 2 c. flour

In large mixing bowl beat slightly eggs and add salt and sugar.
Mix thoroughly. Add yeast dissalved in warm water. Add
margarine slowly. Add flour and beat well. (Caution: Dough will
be soft and sticky. Don't add more flour.) Cover and placein
refrigerator overnight. About 3 or 4 hours {depending on room
temperature) before you intend to bake the rolls, take 1/3 of
dough on floured board. Rolt into a circle scarcely Ya-inch thick.
Brush with melted butter. Cut in pie-wedge shaped pieces.
Beginning at rounded edge, roll up. Place in greased pan, point
underneath or nearly so. Let rise and bake at 350 degrees for
10 to 12 minutes. Dough will keep in refrigerator for several
days so you may bake a pan at a time.

Flora Johnson

CRUNCH ROLLS

1 pkyg. dry yeast 1 1. salt

Ya c. warm water | c. rolled oats (quick or old-
1 c. milk, scalded fashioned, uncooked)

Y2 ¢. shortening 1 egg

Y c. sugar 1 eqgg yolk

2z c. sifted flour

Soften yeast in warm water. Pour scalded milk over shartening,
sugar and salt. Cool to lukewarm. Stir in oats. Add egq, egg yolk
and softened yeast. Stir in flour; beat well, Cover; let rise in
warm place until double in size, about 1 hour. Stir down. Fill
greased muffin cups about ¥z full. Cover; let rise until double in
size, about 30 minutes. Brush tops lightly with egg white;
sprinkle with topping. Bake at 375 degrees for 15 to 20 minutes.

Topping:

1 egg white, slightly beaten Ya c. rolled oats
Y 1. salt

Combine oats and salt in small bowl. Crush slightly with mallet
or bottom of small glass. Makes 18 rolls.

Adele Barnett
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POTATO REFRIGERATOR DOUGH

1% ¢, lukewarm water or 2 eggs

potato water 2/3 c. shortening
2/3 c. sugar 1 pkg. yeast
12 t. salt 7 to 7%z c. flour

Mix together water, sugar, salt. Add yeast. Stir until dissolved and
add eqgs and shortening. Mix, then add 1 cup lukewarm mashed
potatoes and 7 to 7%z cups flour. Keep dough soft and knead until
smooth and elastic. Refrigerate at feast 2 hours. Shape into any
type of rolls you care to make. Plain rolls will bake at 400 degrees
for 12 to 15 minutes. Makes about 4 dozen rolls.

Viola Wilson

SHORTCUT PARKER HOUSE ROtLS

5 c. flour Ys c. sugar

3 t. baking powder 1 c. shortening

1 t. soda 1 pkg.dry yeast
1 t. salt 3 T. warm water

2 c. buttermilk

Sift together dry ingredients. Cut in shortening. Dissolve yeast
in warm water and add to buttermilk. Add this to the dry
ingredients, Mix well. Turn out on lightly floured board and
knead 10 times. Roll to Ys-inch thickness. Cut biscuits, dip in
melted butter and fold for rolls or place on edge in greased
small bread pan to form loaf. Can be baked as regular biscuits
on greased baking sheet for 15 minutes at 400 degrees. Bake
loaf for 20 minutes. {Dough keeps well in refrigerator)

Betty Hendrix

ALL BRAN REFRIGERATOR ROLLS

Yz c. shortening 1 beaten egg

¥z ¢. boiling water 1 cake yeast

1/3 c. sugar Yz c. warm water
2 c. all bran 3 ¢c. flour

1 t. salt

{continued)
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All Bran Refrigerator Rolls {Continued)

Mix together shortening, boiling water, sugar, all bran and salt.
Cool. Add eqg and yeast dissolved in warm water. Mix in flour.
Put in refrigerator over night. Roll out 9-inch circles and cut in
wedges like pie. Roll up for cresents, starting at wide end. Let
rise until light, about 45 minutes in warm place. Bake at 375

d s for 12 minutes.
egrees tor 12 minu Lovena Case

NUTTY WHEAT ROLLS

1 c. cold water Y2 c. sugar
Y2 c. cracked wheat 2 t. salt
Bulgar or Ala 6 c. flour
Yz 1. salt Ys c. melted shortening or ail
2 ¢. milk, scalded and 1 egg
cooled to lukewarm 1 pkg. dry yeast

Bring to boil cold water, cracked wheat and ¥z teaspoon of sait.
Lower heat, cover and simmer ¥ hour. Cool, combine in large
bowl milk, dry yeast,sugar, and 2 teaspoons of salt. Add to milk
mixture 3 cups flour, cooked wheat, shortening and egg. Beat
until smooth then add approximately 3 more cups of flour or
until dough pulls away from sides of bowl. Place dough on
board and knead until smooth. Place in greased bowl. Let rise
until double in bulk, about 1 hour. Punch down and let rise
again. Shape into desired rolls. Let rise until double, bake

at 400 degrees for 20 minutes. Betty Hendrix

ENGLISH MUFFINS

1 c. milk 1 ¢. warm water

2 T. sugar 1 pkg. yeast

1 t. salt 5¥z c. unsifted flour
Ya c. margarine cornmeal

Scald milk, stir in sugar, salt and margarine. Cool to lukewarm. Put
yeast in warm water in large bowl; stir until dissolved. Stir in milk
mixture. Add 3 cups flour and beat until smooth. Add flour to

soft dough. Knead until smooth. Let rise until doubie. Punch down
and divide in half. On board heavily sprinkled with cornmeal, roll
each piece to thickness of ¥-inch. Cut into 3-inch circles. Cover;

let rest on board 30 minutes. Carefully place on lightly greased med-
ium hot griddle, cornmeal side down. Bake until bottom is well

(continued)
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English Muffins (Continued)

done,about 15 minutes; turn and bake about 15 minutes longer.
Makes about 20 muffins.
Adele Barnett

PARTY BREAD STICKS

3 - 3%2c. unsifted flour 1% c. olive oil or salad oil

1 T. sugar 1% c. hot (120-130) water

1 t. salt 1 egg white beaten with 1 T.
2 pkg. dry yeast water

Coarse salt, toasted sesame seed, or poppy seed (optional)

Put into the large bowl of an electric mixer, 1 cup of flour, sugar,
salt, and yeast; stir to biend. Add oil. Gradually stir in the hot
water, then beat at medium speed for 2 minutes. Add Yz c. more
#1our, and beat at high speed for 2 minutes. Stir in remaining 1Yz
to 2 cups flour with your mixer to make a soft dough. Turn
dough out onto well floured board and with well floured hands
work into a smooth ball. Shape dough into an even log or block
and with a sharp knife, cut into 20 equal-sized pieces for 16-inch
sticks (or 16 pieces for 20-inch sticks). Roll each piece of dough
into a rope 16 to 20-inchs long, depending on size of pan and
oven. Arrange about 1-inch apart on oiled baking sheets or foil-
covered racks, rolling to grease all sides of dough. Set in warm
place, cover, and allow ta rise until puffy, about 15 minutes.
With a soft brush, paint each stick with the egg white and water.
Sprinkle lightly with salt or either of the seeds, or leave plain.
Bake in a 300 degree oven for about 25-30 minutes. Makes
about 16 - 20 extra large bread sticks. Adele Barnett

TATO FLAKE CHEESE BUNS

Yz c. potato flakes or buds | pkag. dry yeast
a c. butter Ys ¢, warm water
1 T. sugar 1 c. grated cheddar cheese
2 t. salt 1 unbeaten eqg
3 c. boiling water 3.3% c. flour
3/4 c. evaporated milk Ys c. melted butter
or half and half Y2 c. grated cheese

{(continued)
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Tato Flake Cheese Buns {Continued)

Combine in large bow| potato flakes, butter, sugar and salt. To

3 cups of boiling water add 3/4 cup evaporated milk or half and
half - cooling to lukewarm. Then add to potato mixture. Blend
in 1 cup grated cheese, unbeaten egg and yeast softened inYac,
warm water. Add flour to form soft dough, beat well. Cover
with saran wrap. Let rise in warm place until light, 1-1%z hours.
Stir dough down and fill 24 muffin cups half full. Let rise in
warm place until light about 45 to 60 minutes. Combine ¥ cup
melted butter and ¥z cup grated cheese and spoon over top. Bake
at 350 degrees for 15 to 20 minutes. Serve warm.

Lovena Case

CARAWAY PUFFS

1 pkg. dry yeast 2 T. sugar
21/3 c. flour 1 T. butter or margarine
Ya t. baking soda 1t. salt
1 ¢. cream-style cottage 1 egg
cheese 2 t. caraway seeds
Ys c. watler 2 t. grated onion

In bowl, combine yeast 1 1/3 cup flour and baking soda. Heat
together cream-style cottage cheese, water, sugar, butter and

salt until butter melts. Add to dry ingredients. Add egg, caraway
seeds and grated onion. Beat at low speed ¥z minute. Beat 3
minutes at high speed. Stir in 1 cup more of flour. Cover; let

rise until double, about 1%z hours. Divide among 12 well greased
muffin tins. Cover; let rise about 40 minutes. Bake at 400 degrees
for 12 to 15 minutes. Makes about 12 puffs.

Margaret Ann Smith
Wendy West
Viela Wilson

CRUMPETS
1 pkg. dry yeast 1 eqq
1 t. sugar 4 T. melted butter or margarine
Ya c. warm water 1 c. unsifted flour
1/3 c. milk ¥ 1. salt

{continued)
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Crumpets (Continued)

Combine yeast and sugar; add the water and let stand about 5
minutes to soften. Blend in the milk, eag and 1 tablespoon of
the butter. Add flour and salt and mix until smooth. Cover and
let stand in a warm place until almost doubled, about 45 min.
Brush bottom of heavy frying pan of griddle and the inside of
each of 3-inch rings. (Use 3.inch flan rings, open-topped cooky
cutters or tuna cans with the tops and bottoms removed.) Heat
rings in pan over low heat; pour about 3 tablespoons batter into
each ring. Bake about 7 minutes or until holes appear and tops
are dry. Remove rings and turn crumpets to brown other side
lightly, about 2 minutes. Repeat with remaining batter. Serve
warm, or cool on wire rack and then toast just before serving.

Makes about 7 or 8 crumpets.
Adele Barnett

pI1ZZA PRONTO

3/4 cup warm water 1 Pkg. yeast

23z c. biscuit mix.

Measure water into large warm bowl. Sprinkle in yeast and stir

to dissolve. Add biscuit mix, beat vigorously. Turn dough onto
board well dusted with biscuit mix. Knead until smooth, about
20 times. Divide dough into four pieces. Roll each piece into a
circle 10-inches in diameter. Place on baking sheets or shallow

pans. Make a rim by pinching the edges of the dough. Fill with
your favorite sauce and toppings and bake in a hot oven ( 425

degrees) for 15 minutes.

/(\\
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