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breads, s >
Bread heads the list of food for man.

. Good yeast and good flour are indispensable^ makegood
bread. Yeast should be kept in sealed jars. Bread should 
kept in covered tin box or stone jar* \^/

. v YEAST.
SELECTED. I

Pare 4 good sized potatoes and''let them lie in cold water-.
,Q JLTtet put , quart of water in sauce pan /grate potatoes 
quickly and stir them' into the boiling water; stir o\tr re ve
SL .h.n U,k, Iron. to; .id 

spoons salt ; turn into stone jar or bowl an 0r 4
warm, then add 1 cup good yeast; -verandfenneny jjj 
hours,-stir it *»wn every time it comes to top o{ . ‘

p.« m» ift - W ““T Ï^-I stand in a place where it will keep \er> . . I .
Will keep 1 weeks. Save a çup of the yeast for t^e next time^ .

> X ’ SELECTED.
Whole Wheat and entire wheat flour is one and the same 

thifig and is put upon the market under both names as well 
> unde; special bra JR ^otild clpsely resemble ordmary^read

flour in texture and feeling- -a little rubbed ewe 
should'feel very granulated when coUWd in the palm will

not retain the imprint of the fingers. varying ac-
a deep cream to pale coffee.tint, the eAct shadeyarying a 
cordiTg to the mill in which it was prepared. When wet 
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In Voter it should be from

A
shades darker. / IBREAD.

*' ISABELLA WtLERV

JDissolve z Fleishman's yeast cakes/in , quart warm water 
add enough flour to make a thin batter. Set to nseovermght. 
In the morning add a pint warm milk, r/'tab espoon buttor, , 

* of White sugar, of salt, . beaten egg and sift '" fl^r enough 
to make Aick enough to handle Knead for half an hour 
Ut it rise again, knead lightly an»'put into pans. In about 
half an hour Ü will be ready for the oven.
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