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8 EXTENSION CIRCULAR No. 66

3. Each club member shall make an earnest effort to become pro-
ficient in making each type of bread required,

4. The types of bread to be made are:
a. First demonstration—loaf of white bread.
b. Second demonstration—loaf of raisin bread.
c. Third demonstration—loaf of whole wheat or graham bread.
d. Fourth demonstration—-Parker House rolls and clover leaf

rolls.
e. Fifth demonstration—cinnamon rolls and variations.
f. Sixth demonstration—rusks.
g. Seventh demonstration—fancy yeast breads. Elective.
(Coffee cake).
h. Eighth demonstration—doughnuts. (Elective.)

5. Each member of the club will make each of the required breads
not less than two times.

•6. Each member shall keep records of:
a. Number of times bread is made.
b. Time spent doing the work.
c. Cost of materials.
d. Amount made.

This record shall be turned in at the close of the clwfe as a final
report.

7. Each club member shall be prepared to give at least one public
method demonstration.

8. Each club member shall, if possible, make a complete exhibit
at county and state fairs. A complete exhibit shall consist of
the following:
a. 1 loaf white bread.
b. 1 loaf whole wheat or graham bread.
c. 1 loaf raisin bread.
d. J4 dozen Parker House rolls,
•e. l/z dozen cinnamon rolls—plain.
f. yi coffee cake—full recipe. (Elective.)

If club member cannot make *a complete exhibit she should ex-
hibit as many articles as she can.

9. Each club member shall write a story of her fourth year's work
in the Baking Club to be given to the club leader or the county
extension worker with her club report.
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GENERAL DIRECTIONS

Table of Abbreviations
Cup c. Pint pt.
Teaspoon t. Quart qt.
Tablespoon T. Pound lb.
Baking Powder B.P.

Table of Equivalents
3 t. are equivalent to 1 T. 4 c. flour are equivalent to 1 lb.
16 T. are equivalent to 1 c. 2 c. sugar are equivalent to 1 lb.
2 c. are equivalent to 1 pt. 2 c. butter are equivalent to 1 lb.

Directions for Measuring-
1. Be careful and accurate in all measurements.
2. All measurements given in these recipes are level,
3. The measuring cup should not be clipped into flour, milk, etc.

Such a practice wastes material and is untidy. Use a table-
spoon or small dipper.

4. To measure a cupful of dry ingredients, fill the cup with a spoon
or dipper and then level it off with the straight side of the
knife or a spatula.

5. To measure either a teaspoon or tablespoon of dry ingredients
dip the spoon into the material and level off with straight edge
of a knife. Divide the level spoonful lengthwise with a knife
for a half spoonful, and divide a half crosswise for a quarter
or use measuring spoons,

6. Flour should always be sifted once before measuring.
7. 'An accurate measure of shortening, (butter, lard, fat, etc.,)

especially if it is hard, can be obtained by packing it down.

Personal Preparation
1. See that the hair is arranged so it will not have to be touched

while working.
2. Wear a clean apron.
3. Have a clean towel ready for use.
4. Wash the hands thoroughly and clean the finger nails.
5. It is well to have a holder conveniently near if not attached to

the apron.
Directions for Working

1. Read all directions and follow them carefully.
Z Understand the reason for each thing to be done.
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3. Make a list of equipment and materials to be used.
4. Get ail equipment and materials together before starting to

mix ingredients.
5. Carry materials that will spill with a pan or plate under them.
6. Have a small pail or pan or a paper sack ready for tgg shells

and other waste material.
7. Never taste from a mixing spoon Have extra spoons for this

purpose.
Directions for Cleaning Up

1. Scrape and pile up all dishes
2. See that dishes are rinsed and then washed at the first possible

minute
3. Wipe off the table.
4. Put everything in place.

Directions for Dishwashing
1. Soak utensils in which food sticks—sugary foods in hot water;

those with stanches, as flour, etc., in cold water
2. Wash dishes in hot soap suds and rinse thoroughly with scald-

ing water.
3. Rinse out dish towels and dish cloth, leaving them spotlessly

clean.

GENERAL INFORMATION
Yeast Breads

Breads in which some form of yeast is used foi leavening ai«-*
known as yeast breads. Such bread is the most common place
article of diet on our tables; yet in the preparation of no other
food is the skill and judgment of the cook of greater importance.

The habit of eating leavened bread is an inheritance from an-
tiquity. Undoubtedly the use of leaven followed close upon the
discovery ard use of fermented liquors; primitive people ahVays
value the latter highly, and it is not difficult to imagine fermented
or fermenting wines being used to moisten the meal of which
flat cakes of unleavened bread were to be made—perhaps with
some idea of introducing the **strength'? of the wine; hence a
little delay would bring about a very characteristic lightening of the
mass through the action of the yeast present in the fermenting
liquor. The story of the development through the ages of the
various types of yeast-leavened bread in use among civilized
peoples today makes very much more interesting history than tales
of wars and massacres.
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INGREDIENTS IN YEAST BREADS

YEAST

Since yeast is the leavening agent in all yeast breads, it is well
to know a good deal about it. It consists of tiny organisms that
under the microscope look like transparent oval-shaped beads or
bubbles. Each one is a yeast plant; it reproduces chiefly by
budding, i. e., a little irregularity or "bump" pushes out on one
side of the parent cell, which, as it grows, finally divides off and
makes a new plant. Sometimes when yeast is growing very
rapidly budding proceeds faster than complete separation of par-
ent and daughter cells, and branching chains may be observed.
Anything that breaks up these chains into their component cells
speeds up the development of the yeast; so yeast grows most
rapidily in a scft sponge or batter that can be stirred occasion-
ally.

Yeast needs sugar for food, although it can make its own sugar
out of starch; it needs water and air, and it must have warmth
to grow. At low temperature it becomes inactive, and freezing
kills it. Too much heat is also bad; it is killed at 131° F—only 35°
above body temperature. The ideal temperature for yeast growth
is from 80° to 82° F, which is what we know as lukewiarm.

In the process of growth yeast changes sugar to carbon dioxide,
a gas, and alcohol; nothing else is formed. Inasmuch as alcohol
vaporizes more easily than water both the carbon dioxide and the al-
cohol are completely driven out in the baking, so that the yeast
should leave no flavor whatever. Not infrequently it is contaminated,
however, with organisms that do cause unpleasant flavors.

The purest and best yeast obtainable is fresh compressed yeast
kept by bakers and grocers. It consists of little cakes of moist
starch in which is imbedded an abundance of living vigorous yeast
plants; the cakes are wrapped in tin foil to prevent drying out.
They have to be stored in a cool place to keep the yeast inactive,
which at the longest continues vigorous not more than 4 or 5 days.
When fresh, a cake is soft, yet brittle; it breaks cleanly with a faint
click, and is never stringy or ropy. It should have a clean, sandy
color, never putty like. It should not have black streaks nor a
disagreable odor.

Dry yeast may be used where compressed yeast is unobtainable.
It consists of dry cakes of corn meal in which are imbedded, not
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living yeast plants, but yeast spores, which behave somewhat like
seeds in producing new yeast plants. Dried yeast acts more slowly
than compressed yeast.

FLOUR

A large variety of flours are in use among different peoples; but
the flour most successfully used with yeast is that made from wheat.
The reason for this is that in the wheat grain is found interspersed
among the starch it contains, little particles of a substance known
as gluten, which stick together when they become wet, and form
a tenacious mass that retains the bubbles of gas given off by the
growing yeast When flour is first put into water the gluten part-
icles swell, but are still separated by the starch, and stirring or
kneading is necessary to bring the gluten particles into contact
and make an elastic substance. Those who have chewed wheat
to make gum will remember that the grain may be chewed until
quite fine and swallowed without any gum being discovered; chew-
ing for a longer time is required to unite the particles of gluten
and make the "gum."

Very long continued stretching, either by beating, or kneading,
or leavening with yeast, will eventually destroy the elasticity of
the gluten. Moreover, the glutens in different flours vary, both
in quantity and quality. Arizona Early Baart flour contains only
a small amount of delicate, tender gluten, whereas hard wheat
flours contain a large amunt of strong gluten. The latter will
therefore withstand a lengthy process of kneading and leavening
while the preparation of bread from the former must be speeded
up at every step in order to have it ready for the oven before all
the stretch is taken out of the dough. This principle needs to be
thoroughly understood, for many of the flours sold in Arizona are
blends from soft and hard wheats and judgment must be called
into play in determining what method of preparation to use.

Whatever flour be used, if it be good of its kind, good bread
is possible. No discouragement should be felt over the necessity
of using soft wheat flour. French bread, which is considered by
experts to be the best in the world, is made from a soft wheat
flour. Either flour should have a sweet, nutty taste, free from
foreign flavors and odors. Soft wheat flour is whiter than that
made from hard wheat, and more like starch; when clasped in the
hand it has a velvety feeling and retains the imprint of the fingers.
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Hard wheat flour is creamy in color (unless artificially bleached)
and granular, falling apart readily. A grayish color should be
avoided in either.

Graham and whole wheat flours contain all or a large proportion
of the outer branny coats of the wheat. Consequently, even when
made from hard wheat, they contain less gluten (which occurs
only in the inner portion of the wheat grain) and for best success
quick methods similar to those used for soft wheat flours should
be employed In general, the greater the proportion of white
flour, the lighter and finer the loaf.

LIQUID

Water is the standard liquid used in bread making; the use of
other liquids produces a modification of the characteristics of the
resulting loaf Milk, whey from scalded buttermilk or clabbered
sour milk, or potato water may be used.

1. Water produces a fine-textured loaf with a sweet flavor and
a white crumb, but it dries out quickly. It may be substituted
for other liquid in any bread recipe.

2. Milk improves the color of the crust and increases the elast-
icity, tenderness, and keeping qualities of the loaf; but souring is
more apt to occur than when water is used; and it retards the de-
velopment of the yeast, so the crumb is not as fine textured or as
light, nor is it as white.

3. Whey on the contrary, retards the growth of bacteria and
stimulates the growth of yeast, so that in addition to presenting
all the advantages offered by milk it makes a larger, lighter loaf
of better texture; but it contributes the characteristic whey flavor

4. Water in which potatoes have been cooked, or to which
mashed potatoes have been added, stimulates the growth of yeast,
so makes a very light, elastic loaf which also keeps well; the crumb
is creamy in color.

OTHER INGREDIENTS

It is possible to make a loaf of bread from liquid, flour, and yeast
alone; but the quality as well as the flavor is improved by adding
other ingredients in proper amounts.

1. Salt toughens gluten and hinders the development of un-
desirable organisms; in large amounts it also prevents the growth
ol the yeast, making a heavy loaf. Properly used, it improves
flavor, tenderness, elasticity, and texture.
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2. Sugar improves the flavor and the color of the crust and
increases the elasticity and moisture content of the crumb. As it
offers the yeast plants ready prepared food, it stimulates their
growth and increases lightness.

3. Fat retards the growth of yeast, and too much causes a
heavy loaf. It may be added in small quantities to improve the
tenderness of the crust and the flavor and keeping qualities of
the loaf. Butter improves the flavor most, but lard or other white
fats make a whiter loaf.

Equipment for Bread Making

Proper equipment simplifies the making of first class bread. Any
mixing bowl of suitable size may be used for mixing the bread,
but if it is also used for raising the bread, it should be deep rather
than shallow, both for simplifying the maintenance of an even
temperature, and because the bread develops a better texture in
a deep vessel A tight cover to the vessel is an advantage in
preventing the formation of a dry crust while the bread is rising;
equally as good is a tea towel or cloth wrung out of hot water
and spread over the vessel. A larger bowl or pan into which the
other can be set in a warm water bath is a big help in keeping an
even temperature.

A large spoon is needed for mixing; a wooden one is good. The
bread board should be smooth enough to be kept in a perfectly
sanitary condition. Sometimes a piece of bound oil cloth is subs-
tituted for the board, but a board is better, since it can be scalded
unless it be so cracked that it is impossible to keep it clean. A
measuring cup, tablespoon, teaspoon, and spatula or knife will be
needed for measuring. A dairy thermometer or other thermometer
will be a help in keeping the bread at the right temperature while
rising.

Baking pans of tin give the nicest crust. If they are of pressed
tin, so they do not leak, the advantage of the warm water bath
may be had for the last rising. Oven-proof glass might be a
second choice. Single loaves may be more evenly baked tharTtwo
or three in a pan, and single ones should not be too large. Pans
that are 8 inches long, 2>l/2 inches wide and 3 inches deep make a
shapely loaf and hold the amounts given in the recipes in this
bulletin very nicely.
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If the oven in which the bread is to be baked does not have a
built-in heat regulator, an oven thermometer is a great advantage.
An accurate oven regulator or thermometer is a piece of kitchen
equipment every housekeeper should have if possible. *

METHODS OF PROCEDURE
REQUIREMENTS FOR SWEET FLAVORED BREAD

Since there are many microscopic organisms capable of making
unpleasant flavors in finished bread that like the same sort of food
and temperature that yeast does, the most scrupulous care should
be exercised in the selection of ingredients, in washing and scalding
the utensils used, in scalding liquid ingredients and keeping others
covered from dust, and in the cleanliness of the hands and finger-
nails.

TEMPERATURE TESTS
Tests for Temperature of Yeast or Dough

The club member will learn to recognize by touch the correct
temperature for yeast growth most easily if she uses a thermometer
in the beginning". If she has no thermometer, a fairly accurate test
may be made by putting a drop of the liquid on the wrist; when
it is lukewarm, (82°F) there will be no sensation of heat, or cold.

Test* for Oven Temperatures

If an oven thermometer be lacking, sprinkle y2 teaspoon of flour
J4 to y$ inch thick on a tin and put it in the oven, or use a piece
of unglazed or tissue paper, and as it browns judge the temperature
as follows:

Slow oven

Moderate oven

Hot oven

Very hot oven

250°

350°

400°

450°

- 350!"

- 400°

- 450°

- 500°

F

F

F

F

Delicate brown color
in 5 minutes

Medium golden brown
color in 5 minutes

Dark brown color in
5 minutes

Dark brown color in
3 minutes

THE PREPARATION OF YEAST

The first step in the making of bread may be securing suitable

The Taylor oven thermometer has been recommended.
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yeast. If compressed yeast can he obtained, it is very much the
better for a beginner to use. It needs only to be softened in a trifle
of water to be ready.

If it be impossible to secure fresh compressed yeast, dry yeast
may be used. In many parts of Arizona dry yeast may be easily
become too dry to be good so it should always be tested to see
if the yeast plants are alive. If a cake be placed in % CUP of
lukewarm water with 1 tablespoonful of sugar added, it should
begin to foam up in half an hour. It may then be added direct to
bread sponge in place of compressed yeast.

Under the most favorable conditions the use of dry yeast will
delay the process of bread making from lyi to 2 hours. As any
delay is undesirable in the use of soft wheat flour, the tested dry
yeast may be used to start fermentation in liquid yeast, which is
quick and lively when fresh, or potato ferment, which is simply
substituted for the liquid required in the recipe used.

Liquid Yeast
(From Farmers' Bulletin 1136)

4 medium-sized potatoes, washed 1 t salt
and pared. 1 cake dry yeast soaked in % c.

1 qt. hot water warm water or
34 c. sugar 1 cake compressed yeast.

Grate or grind the potatoes directly into the water (a food grind-
er is convenient for the purpose). Boil about 5 minutes, or until
clear, stirring constantly. Add the sugar and salt and allow the
mixture to cool. When lukewarm, add the yeast. Keep at ordinary
room temperature (about 70° F.) for 24 hours when it will be ready
to use. This yeast will keep for a week or more in a cool, daik
place. An earthen jar or enamelware pail is a good container an<l
it should be scalded before the yeast is put into it.

One-half cup of liquid yeast is equivalent to 1 cake of compressed
yeast. When liquid yeast is used, the liquid called for in the recipe
.should be decreased an equivalent amount.

Potato Ferment
1 medium large potato, rooked and mashed,
1 qt, freshly boiling water (or potato water)
1 t. salt
1 T sugar
1 cake yeast, (dry or compressed.)

Potato ferment is improved by the use of the water in which
the potato has been boiled, unless it be very dark colored. Add
the mashed potato to the boiling water, cool to lukewarm, and add
the rest of the ingredients. Keep in a warm place (80° F.) for 10
to 12 hours. This ferrnent may then "be substituted for the
in any bread recipe.
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LONG AND SHORT PROCESS BREADS

Since an interval of time v-> necessary in making bread, in order
that the yeast plants may have time to grow and develop, the
dough is often partly or wholly made up in the evening and left
to rise during- the night, and kneaded, molded, and baked the next
morning. It may thus be finished early in the day. This is known
as the long process.

In the short process, t\iv dough is mixed in the morning and
temperature and other conditions carefully kept under control
until the baking is completed. More yeast is used in the begin-
ning and a higher temperature maintained than in the long pro-
cess. From 3 to 7 hours are required to produce the finished loaf.
Since soft wheat flour contains only a small amount of rather
tender gluten, which may lose its stretch in prolonged leavening
and kneading, a short process is obviously the one to use for such
flour. In general the short process is preferable for beginning
bread bakers, as it offers the maximum opportunity for the use of
judgment and the development of experience in controlling the
environment for the bread.

SPONGE AND STRAIGHT DOUGH METHODS

Either long or short process bread may be mixed by what is
known as the straight dough method, or by the sopnge method
In the straight dough method, the mixing is completed in one
operation, so that there remains to be done only kneading, mold-
ing, and baking in successive operations. In the sponge method
the bread is first made up into a thick batter with about one-half
the flour and allowed to rise over night or for a shorter time in that
condition, before being stiffened and kneaded. The advantage of
the straight dough method lies in the economy of time for the
worker, In the sponge the yeast grows more rapidily than in
the dough, especially if it be stirred to break up yeast chains. It
is thus, in the end* the quicker process. Obviously then, a short
process sponge method will be most desirable for soft wheat
flour, while hard'wheat flour may be successfully handled in a
straight dough method.

In this bulletin Dr. Margaret Cammack Smith's directions for
making soft wheat flour bread by a short process sponge method
will follow the recipe for that bread, and directions for making
hard wheat flour bread by a straight dough .method will follow
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baking sheet about 1 inch apart. When light, bake 15 minutes
in a hot oven.

4-H CLOVER LEAF ROLLS

With the hands roll small portions of the dough into balls from
34 to 1 m °h m diameter and place in muffin pans, four to a pan;
•they should be half full. An H may be marked on each roll with a
knife dipped in cinnamon. When very light, bake 20 minutes in
a hot oven.

FIFTH DEMONSTRATION, FANCY BREADS
Cinnamon Rolls and Variations

Roll Plain Roll dough into a rectangular shape %. to j4 inch
in thickness. Spread lightly with softened fat and sprinkle with
sugar and cinnamon, in the proportion of 5 to 1. Roll like a jelly
roll, pressing down the last edge securely. Cut into }4 inch slices
and place close together on an oiled sheet or pan. Let rise until
light. If desired sprinkle the tops with chopped nuts or brush
with a mixture of sugar and milk and bake in a hot oven for 25
minutes.

Variations:—Vary cinnamon rolls by sprinkling nuts or raisins
in the roll with the cinnamon; by icing the rolls, (using 2 table-
spoons liquid to 1 cup powdered sugar); or by making pecan nut
rolls, as follows: Melt 1 cup brown sugar and 1 tablespoon butter
in the baking pan, stirring constantly; remove from the fire and
add 1 cup pecan nuts, slightly broken; when cool, make out the
cinnamon rolls as usual and put them in the pan, on top of the
nuts and candy, to rise. When the cinnamon rolls are baked,
let them stand in the pan a few minutes, then turn them out with
the candy and nuts on top.

SIXTH DEMONSTRATION
Fancy Breads—Rusks

1 c scalded milk lA c sugar
1 cake compressed yeast 2 T fat

softened in 1 egg
*4 c water, boiled and cooled 1 t salt

until lukewarm. 3 to 4 c flour.
Cool milk to lukewarm and add softened yeast, 1 tablespoon

sugar and flour to make a batter. Beat well, cover, and let rise.
Beat down, and let rise again. Add the remainder of the sugar,
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the melted fat, slightly beaten egg, and salt; then add flour gra-
dually, beating thoroughly until a soft dough is formed. Knead
briskly for 10 minutes, cover and let rise until doubled in bulk.
Cut down, let rest for 10 minutes, and shape into rolls 2}4 inches
in diameter. Set close together in an oiled dripping pan and let
rise until trebled in bulk. Bake 25 to 30 minutes as for white bread.

NOTE :•—Liquid yeast or potato ferment may be substituted for
compressed yeast by using dried or evaporated milk in the pro-
portion suggested for Plain Roll dough.

SEVENTH DEMONSTRATION

Fancy Breads from other Lands

HOT CROSS BUNS

1 c scalded milk 1 egg, well beaten
% c sugar H t cinnamon
2 T fat 3 to 4 c flour
1 t salt J4 c raisins
1 cake compressed yeast, %. c currants (plumped in

softened m Y% c boiling water.)
% c boiled water cooled

until lukewarm.

Make like rusks, adding the spice and fruit before stiffening the
dough. Cover, allow to rise, cut down and let rest 10 minutes.
Shape into rolls 2 inches in diameter and place on an oiled baking
sheet 2 inches apart. When doubled in size score the rolls with
a sharp knife to form a cross, and let rise again. Brush with
beaten tgg diluted with milk. Bake in a hot oven for 20 minutes.
When cool fill the cross with icing (J/z cup confectioner's sugar to
1 tablespoon hot milk).

NOTE:—If necessary to use potato ferment or liquid yeast use
also evaporated or dried milk as for Plain Roll dough.

GERMAN COFFEE CAKE

1 c scalded milk 1/3 c. fat
1 cake compressed yeast 1 egg slightly beaten

softened in 1 c. raisins
}i c. water, boiled and cooled 2T/2 to 3 c flour

until lukewarm. l/2 t. salt
% c. sugar

( 3 T butter
Mixture for J 6 T sugar
top of cake 1 2 T fine cracker or bread crumbs

l i t cinnamon
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Prepare bat ter as for rusks and let rise in a warm place. When
light, add the remaining sugar, and the melted fat, salt, and egg,
and beat thoroughly. Add the raisins, and, gradually, enough
flour to make as stiff a dough as can be handled with a spoon.
Spread }4 inch thick in an oiled dripping pan and let rise. When
light, brush over with melted butter and sprinkle with mixture
of sugar, cinnamon, and crumbs. Bake IS minutes in a hot oven.

NOTE:—If necessary to use potato ferment or liquid yeast,
use also evaporated or dried milk as for Plain Roll dough.

SWEDISH TEA RING

1 c scalded milk 1/3 c sugar
1 cake compressed yeast 1 tgg, well beaten

softened in J4 t salt
% c water boiled and cooled }i t almond extract

to lukewarm. y± c chopped almonds or other
3 to 4 c flour nuts or cinnamon.
% c melted butter

Cool the milk to hike warm, add the softened yeast, 1 tablespoon
sugar, and flour to make a batter. Cover and let rise. Cut down
and let rise again. Add remaining ingredients (except nuts or
spice) using flour enough to make a soft dough, and let rise again.
Shape and roll into a rectangle % to J4 inch thick. Spread with
softened butter, sprinkle with sugar and with chopped almonds
or other nuts or with cinnamon, and roll as for jelly roll. Cut a
small piece from each end—to aid in joining—and fit the ends to-
gether to make a ring. Lay on an oiled baking sheet and cut
diagonal gashes with the scissors from the outside almost to the
center of the roll, l}i inches apart. While cutting, turn the cut por-
tions uniformly so each shows a cut edge uppermost. Let rise until
light and bake in a moderate oven.

NOTE:—If necessary to use potato ferment or liquid yeast, use
also dried or evaporated milk as for Plain Roll dough.

EIGHTH DEMONSTRATION, RAISED DOUGHNUTS

Recipe for Raised Doughnuts

1 c scalded milk 1 t salt
1 cake compressed yeast, % c melted fat

softened in 1 c light brown sugar
J4 C water, boiled and cooled 2 eggs

until lukewarm. % t nutmeg
3 to 4 c flour

Cool milk to lukewarm, add yeast, 1 tablespoon sugar, and \y2

cups flour and beat well. Let rise and add remaining ingredients,
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using flour to make a soft dough. Cover and let rise until doubled
in bulk. When light, pat and roll on a floured board to V/\. inch
thickness. Shape with a doughnut cutter, place on a floured board,
let rise until light, turn and let rise again. Fry in deep fat, put-
ting side raised last down in fat. Drain on crumpled paper, cool,
and roll in powdered sugar.

NOTE:—If necessary to use potato ferment or liquid yeast, use
also dried or evaporated milk as with Plain Roll dough.

Deep Fat Frying

In deep fat frying, food is cooked by placing it in hot fat deep
enough to cover it. Raised doughnuts are bread mixtures that are
fried or "baked" in deep fat.

A g*ood fat for frying is one that will get very hot without
smoking. When fat smokes, the flavor is spoiled and the fat is
rendered unfit for food; fat used for deep fat frying should never
be allowed to smoke. Butter smokes at rather a low temperature
and is not a good fat for frying Lard is in common use; and there
are hydrogenated fats on the market that get even hotter than
lard without smoking, so are very good for the purpose.

For frying doughnuts the fat should be about 380° F. A common
test is to throw in a 1-inch cube of bread. If it browns in 60
seconds, the temperature is right.

After frying, the doughnuts may be laid on clean, crumpled
paper until the excess fat has drained off.

BIBLIOGRAPHY

Wheat Flour and Diet Swanson
Hows and Whys of Cooking Halliday and Noble
Foods, Preparation and Serving Bailey
Practical Cookery Kansas State College
The Boston Cooking School Cook Book Farmer


	CALS Cover Sheet Revised
	Circular-066-1931

