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100 Percent
Whole Wheat Bread
Yield: 2 loaves
Pan: 9 x 5 x 3 inches
Temperature: 375° to 400° F.
BaMng Time: 50-60 minutes

Ingredients:
2 cups milk
1 tablespoon salt

!/4 cup (or less) molasses or
syrup

1 cake compressed yeast
% cup fat
6 to 6% cups whole wheat

flour (stirred)

1. Scald milk and pour over mea-
sured molasses and salt in a large
mixing bowl.

2. When mixture has cooled to
lukewarm (95° F.) add the crum-
bled yeast and about 2 cups of
flour. Stir with a mixer for one
minute or with a spoon until the
ingredients are combined.

3. Add melted fat, mix, then add
about 1 cup flour and beat well
(100 strokes), or with a mixer for
one-half minute. If desired, add 1
cup raisins.

4. Add flour to make a stiff
dough; then put on generously
floured board. Scrape bowl clean
of dough and grease well with
melted fat. Knead remaining flour
into dough until it is stiff.

5. Place dough in bowl and
grease it all over. Cover dough with
towel and let it rise until double
in bulk (about 3 hours). The time
may be shortened to about 1 hour
by using 2 times as much yeast.

6. Punch down and shape into
loaves. Put into greased pans;
grease top; let rise in pans until
double in bulk (about 2 hours).

NOTE: It is easy to grease the
top by turning the dough in the
greased bowl. This coats all sur-
faces.

7. Put into hot oven (400° F.)
and bake 10 minutes. Continue bak-
ing at moderate temperature (350°
F.) for 40 minutes more.

Cracked Wheat
Date Nut Bread
Yield: 2 loaves
Pans: 9 x 5 x 3 inches
Temperature: 375° F.
Time: 60 minutes

Ingredients:
3y, cups sifted enriched flour

2 cups fluid milk scalded
1 package compressed or ac-

tive dry yeast
% cup water
2 cups cracked wheat flour

2y2 teaspoons salt
2% tablespoons melted fat

3 tablespoons brown sugar,
honey, or molasses

% cup chopped nuts
Y2 cup chopped dates

Follow procedure for enriched
white bread.

1. Use half of white flour in
initial batter and beat.

2. Add cracked wheat and
enough of remaining white flour
until batter cleans the bowl.

3. Add chopped nuts and dates
at last of kneading.

NOTE: To soften, cracked wheat
is soaked in hot water. Subtract
amount of water used from fluid
milk.
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1. Sprinkle yeast over y± cup
lukewarm water in large bowl. Let
stand 10 minutes.

2. Scald milk and then cool to
lukewarm.

3. Mix warm milk, fat, sugar,
and salt. Add to yeast.

4. Add % the flour and eggs
to mixture. Beat smooth. Stir in
citron, raisins, and almonds. Add
last of flour.

5. Knead until smooth on light-
ly floured board. Place in greased
bowl, grease top. Cover and let
rise.

6. When double in bulk, punch
down and divide in half. Let rest
10 minutes. Cut one-half of dough
into three pieces.

7. Roll each piece into a strip
about 18 inches long.

8. Place the three strips on
greased baking sheet. Braid.

9. Take two-thirds of remain-
ing dough and divide into three 18-
inch strips. Braid and place on
top of large braid.

10. Use the last of dough to form
a small 18-inch braid on top of the
loaf. (If needed, use toothpicks to
hold braid in place.)

11. Let rise, covered, until dou-
ble in bulk. Mix 1 egg with 1 table-
spoon water and brush on braids.

12. Decorate with blanched, sliv-
ered, or whole almonds.

How Good Is Your Bread?
Look at the bread you make each

time and judge its quality. Practice
can help you improve. Here are
some points to check.

FLAVOR: A sweet, nut-like fla-
vor indicates a good product, but
flavor will vary with recipe used.

TEXTURE: When roll is broken
open or loaf cut, the surface should
feel soft and fine. It should not
crumble or "ball up."

GRAIN: This refers to the size
and shape of the little air cells.
They should be evenly spaced and
fairly uniform in size.

NOTE: Batter breads will have
larger and less uniform cells.

AROMA: The aroma of bread
should be pleasant and sweet. It
should not smell strongly of yeast,
or it should not have a sour smell.

VOLUME: This means size of
the roll or loaf. The product should
be light in weight in relation to
its size.

SHAPE: Yeast products should
be rounded on top and have
straight sides. They should be even
in size — that is, one end should
not be higher than the other.

CRUST: A smooth crust of med-
ium thickness is best. It should be
golden brown in color on top and
a slightly lighter even-brown on
sides and bottom.

INSIDE COLOR: Color should
be even, with no light or dark
streaks.

Some Common
Bread Problems
And Their Causes
Small Heavy Loaves or Bolls

1. The dough may not have
been allowed to rise long enough
before shaping or baking.

2. Water used to dissolve yeast
too hot.







A Test: To test for double in
bulk press two fingers deeply into
the dough. The imprint remains
when fingers are withdrawn.

11. Punch down dough by plung-
ing your fist into it. This allows
the gas to escape. Fold the dough
over until it is its original size. Do
not knead.

12. Let dough rest on your bread
board 10 minutes to make it easy
to handle. Cover with a towel.

13. Shape rolls. All types of rolls
may be shaped from this recipe.
(See drawing on page 17.)

NOTE: If you wish to cut down
on the rising time, use two pack-
ages or cakes of yeast in place
of one. This reduces the rising time
to about 45 minutes.

Bake and Brown Rolls
1. Bake rolls in 250° F. oven for

30 to 35 minutes until the frame-
work is set. Use shiny pans to
avoid browning.

2. Cool. Wrap in moisture-va-
por-proof wrapper.

Store in breadbox: 1 week
Store in refrigerator: 2 weeks
Store in freezer: as long as 2

months
3. To serve, bake rolls in 425°

F. oven.
Room temperature: 7 to 8 min-

utes
Frozen: 15 to 20 minutes

Whole Wheat Rolls
Yield: 18 to 24 rolls
Temperature: 400° F.
Time: 20 minutes

Ingredients:
y2 cup lukewarm water
1 yeast cake

iy2 cups lukewarm buttermilk
5 cups whole-wheat flour

y2 cup melted fat
y± cup sugar
y2 teaspoon soda
1 teaspoon salt

1. Sprinkle 1 yeast cake or
package in y2 cup of lukewarm wa-
ter.

NOTE: Place a drop of the liquid
on the wrist and if it is just warm,
the temperature is correct.

2. Measure iy2 cups of butter-
milk and heat in a double boiler
to lukewarm temperature.

3. Add the dissolved yeast to
the buttermilk and let it stand 10
minutes to give the yeast a good
growing start.

4. Melt y2 cup of fat and add
14 cup of sugar to it. The fat and
sugar mixture should stand until
it is just warm before it is added
to the other ingredients to prevent
killing any of the yeast.

5. Stir the whole-wheat flour
to loosen it before measuring. It
is too coarse to sift as white flour.
Measure out 5 cups, using a dry
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measuring cup and spatula in order
to get an accurate masure.

6. Measure % teaspoon of soda
and 1 teaspoon of salt, using stan-
dard measuring spoons and a spat-
ula to level the ingredients to get
an accurate measure. Add to the
flour and mix thoroughly.

7. Add the sugar and fat mix-
ture to the milk and yeast mixture
and mix thoroughly.

8. Add dry ingredients until
stiff enough to knead and then
place on a canvas covered bread
board which has had flour worked
into the canvas and knead until
smooth and elastic,

9. Knead the dough about ten
minutes to develop the glutens in
the flour, which in turn helps to
improve the texture of the rolls.

10. When the dough is smooth
and elastic, place in a greased bowl,
and turn the dough over so that
the top will be greased. Cover with
a cloth and set it aside in a warm
place (85° to 90° F.). Let it rise
until it doubles in bulk.

11. Punch hand into center of
the dough. Fold the edges of the
dough over from the four sides to
the center. Turn the dough over
with the smooth side up.

NOTE: Punching down the
dough breaks the large gas pockets
and improves the texture of the
dough.

12. Let the dough rest ten min-
utes after placing it on the board.
This allows the cells to rise up
some before shaping into rolls and
makes the handling much easier.

13. The dough may be made into
various shaped rolls such as park-
er house, fan-tans, crescents, clo-
ver-leaves, and plain rolls.

14. Place rolls in pans and let
rise until almost double in size,
or when pressed with the finger
the imprint remains.

15. Bake in 400° F. to 450° F.
oven for about 20 minutes.

Refrigerator Rolls
Yield: 4 dozen
Temperature: 400° F.
Time: 12-15 minutes

Refrigerator dough should have
more sugar and salt than basic
roll dough to extend the action
of the yeast over several days.
Mashed potatoes are used to supply
food for the yeast.

Ingredients:
lx/2 cups milk
1/3 cup sugar

1 tablespoon salt
% cup shortening
1 cup mashed potatoes
2 eggs

% cup water (if using dry
yeast)

1 package dry yeast or com-
pressed yeast

5 to 6 cups flour

1. Scald milk. Pour over sugar,
salt, and fat.

2. Add mashed potato to the
milk before the yeast is added.

3. Follow directions for making
basic roll dough.

4. Add enough flour to make a
very stiff dough.

5. Place dough in a large greas-
ed bowl.

6. Brush dough with melted
fat, cover with waxed paper and
place in refrigerator for at least
12 hours.
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7. Remove from refrigerator 3
to 4 hours before shaping. Shape
and let rise.

8. Bake at 400° F. for 12-15
minutes.

9. Yields 4 dozen rolls.

Yeast Batters
No Kneading — No Shaping
Yeast batters are mixed as yeast

doughs. They require no kneading
as they are thin enough to spoon
into the pans. The batter rises
once in the pan.

Batter rolls are light, open
grained, and have a thin crust.
Yeast batter breads are to be mix-
ed and baked in 1 hour and 20
minutes.

Basic Beaten Batter
1 package yeast

i/i cup lukewarm water (if
using dry yeast)

1 cup milk
% cup sugar
1 teaspoon salt

y% cup shortening
2 eggs

Z1/^ cups enriched flour (about)
y% teaspoon vanilla extract

(if desired)

1. Soften yeast in lukewarm
water.

2. Scald milk and add sugar,
salt, and shortening. Cool to luke-
warm.

3. Add 1 cup flour and beat
well.

4. Add softened yeast, eggs,
and vanilla extract. Beat well.

5. Add remaining flour to make
a thick batter. Beat thoroughly un-
til smooth.

6. Cover and let rise until
doubled (about 1 hour).

7. Use with different toppings
to make coffee cakes and puff
rolls.

8. Makes two coffee cakes 8 x
8 inches, or two 9-inch cakes, or
about 2% dozen 2-inch puffs.

Plain Puffs
When Basic Beaten Batter has

risen until doubled, stir down. Drop
by spoonfuls into greased muffin
pans. Let rise until doubled (about
45 minutes). Bake in moderate
oven (375° F.) 20 to 25 minutes.

Orange Marmalade Swirl
% recipe Basic Beaten Batter
% cup orange marmalade

When Basic Beaten Batter has
risen until doubled, stir down.
Spread evenly in greased 9-inch
layer pan. Let rise until almost
doubled in size (about 30 minutes).
With a floured spoon make grooves
in swirl design on top of batter.
Fill grooves with orange marmal-
ade. Let rise another 5 or 10 min-
utes and bake in moderate oven
(375° F.) 30 to 35 minutes.

Cinnamon Nut Puffs
Yield: about 16 2-inch puffs

y^ recipe Basic Beaten Batter
1 cup raisins

% cup sugar
y2 teaspoon cinnamon
% cup finely chopped nuts

When Basic Beaten Batter is
light, stir in raisins. Drop by











10. Punch down and divide
dough in half. Cover and let rest
10 minutes.

11. Roll each half in 15 x 7 inch
rectangle, about V2 inch thick.

Cinnamon-sugar: Mix % cup
sugar and 1% tablespoons cinna-
mon.

1. Reserve 2 tablespoons cin-
namon-sugar mixture; sprinkle re-
mainder over rectangles of dough.

2. Sprinkle about 2 teaspoons
of water over each half of dough;
smooth with spatula.

3. Roll each as for jelly roll,
beginning with narrow side. Seal
long edge.

4. Place sealed edge down in
greased 9 x 5 x 3 inch loaf pans.
Let rise until almost double (45
to 60 minutes).

5. Just before baking, brush
loaves with soft butter and sprinkle
with remaining cinnamon-sugar.

6. Turn out of pans and cool
on rack. Makes 2 spicy loaves.

NOTE: If crust browns too fast,
cover with aluminum foil the last

1. Sprinkle yeast into 1 cup of
lukewarm water that has been
measured into mixing bowl.

2. Stir until dissolved.

3. Add sugar, salt, oil, 2 cups
flour and mix thoroughly.

4. Add additional
flour and stir.

cups

5. Turn out on lightly floured
board. Knead until smooth and
elastic.

6. Place in greased bowl and
let rise until doubled in bulk (about
45 minutes).

7. When dough has doubled,
punch down and divide in half.

8. Form each half into a ball
and place on greased bakmg sheet.

9. Press with palms of hands
into a circle about 12 inches in dia-
meter, making edges slightly thick.

10. On each circle:
1. Arrange ^ pound cheese.
2. Then add one-half of pre-

pared tomato mixture, made as fol-
lows:

5 to 10 minutes of baking.

Pizza
Dough

1 cup lukewarm water
1 package dry yeast
1 teaspoon sugar
1 teaspoon salt
2 tablespoons olive oil or sal-

ad oil
Zy% cups sifted flour

Pizza Filling
6-oz. can tomato paste or can-

ned tomatoes
2̂ cup water
1 teaspoon salt
1 teaspoon crushed oregano

1/8 teaspoon pepper
3. Sprinkle evenly 2 table-

spoons oil (salad or olive).
4. Sprinkle evenly 2 table-

spoons grated Parmesan cheese.
5. Bake in hot oven (400° F.)

about 25 minutes. Serve hot.
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