
Bread and Bread-Making. .

a long course of experimenting we had fot the pure wheaten flavor of the water
sweet, nutritious graharn bread, which it gems.
was no gastronomic penance for either If the following directions are closely ob
John or myself to eat. Indeed. our break- served, the housewife wl) have broWfl
fast-table is seldom without it, either in the bread unequalled. save by the famous "Bo,
form of " gems " or raised biscuit. ton brovn bread," and not surpassed by

For this I sift the ineal to lighten it, but that.
use the bran, mixing itthoroughly with the
flour. I know a housekeeper who gives the
bran to the horses! The object of buying Prepare the mea) like the graham; sift,
graham four, with this purpose in viev, i but turn back the bran and use it.
not obvious. I have found no one who sifts Two and a half cups of Indian mca), oiie
it. if intending4o use the bran, but it cer- and a ha]Cof rye-hoth measured after be'
tainly is nuch better sifted and rixed to- ing sifted-haf-cup of molasses, one cUP
gether again. thick -our milk, two cups swect mi)k, One

1 teaspoontul of soda. A cup of swect rfli1ý
GRAHAM BREAD. and two teaspoonfuls of cream-tartar cal'

I be used instead of the sour milk, 'With'
One quart of the meal, as prepared above, equal success. Pour this batter intO t

a half-cupfLul good of yeast. and a little threc-pint pal, or any vesse) of about the
salt. Mix with little more than a pint of size which can bc covered tight)v. Place
warm water. In winter, milk or part milk it in a kettie containing ter
may be used. In the morning add four, but enough to corne half-way up the sides of the
not enough to allow it to be kneaded. If pail. Cover the kettie and keep it
biscuits are required, take a piece of the three hours and a haîf. Set the bread i
dough, fdouring it and the hands, and work the oven fifteen minutes, to dry off Water
it lightly into little round biscuits. Fill a must be kept boiling with which to fil) Up
pai, crowding the biscuit a little. Leave it the kettle as it bous away. It must be
an hour in a warm place. Bake in a hot watched c)ose)y, but whcn it is donc tle
oven. If a loaf is preferred, pour into a pan cook wl be well rcpaid for ler trouble,
after the flour has been added and thorough- Cut the suces round the loaf, and if
ly stirred in. Raise an hour before baking. have a hea)thy stomach, eat the brea
I have seen it suggested somewhere that whileitis warm.
the bran, fermenting sooner than the four, Asafinale, I wi)l give a recipe forj
and before the sponge is raised enough, is most delicious achievernent I have vet fou"
the cause of the usual sourness ot this in thc way of bread, This mustbe rriad
bread; that adding the bran when the in the morning.
sponge was nearly or quite light enough,
would obviate this. I would like to know .ROLS

if any one has any Practical knowledge of One quart offlour. Make a well in
this method. My own judgment is that the centre beaping the four high as p0sr
molasses, considered essential, causes the about it. Pour in a ha)f-cup ofyeast. Wiio
acidity, and I do not use it. a halfpint ofmi)k, vith a tablespoonfo

wbite sugar, and lump of butter ha)fthce ,'
GEMS. and a little sait. it in

of aneg r giblewith the yeast, prcventing it, if por, . a
To make this simple but nutritious and froni running ovcr the four. Place it

palatable forn of bread, one requires a clus- warm room, but not averywarm place.
ter of little iron patty-pans, with which noon, mix itand kncad thorough)y.
some readers are familiar, but more are not. bly a little more four înay be rcquired.
They are found now. I think, in all large this spongeriscunti) an hourbefore yOU de;
places, and if not, can be readily cast at sire to bakc the rolîs. Work it over
any foundry. The pan at hand. make a roll it out haîf an inch thick; cutVt 1 4

thick batter of graham mcal, a little salt strips about four luches wide and Per rt
and warm water, giving it a thorough stir- six long. Wro
ring and beating. Tne consistency of the sides towards one another until the tWO rO
batter is not so imaortant an item as that meet; pinch up theendsintotheusuel fo
the gem-pan should be heated just right ofrolîs; rub me)ted butter over the
when the batter is put in. It should not give them a rich browawhea baked. .o

scorch, but it should sizzle. Heap the pans, thcm in the baking-pan so they Wl
as the gems will be lighter and less crusty. touch. A))ow them to stand an hour,
Bake in a hot oven. When they will slip bake in a quick oven.
out of the pan thev are done. They are None of the above recipes are th etiCel
quite as nice warned in the oven when a on)y; I have tested them thoroughlY,
day or two old as when just baked. They she who may use them as a guide
can be made with milk and one egg to ful bread.about a he pu re w ht ehe nfour fdl thew at

about a qubreadf unequalledutsaveybyvtheéafamousd"Bose
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