
RECIPES

Grahamn or
Whole-Wheat

Bread

occasionally to vevariety to

tire wheat arc highly valuable
in the dietary since tey stimu-
latte the procesu of digestion and
give the digestive tract nieeded
exercise,
Dissolve yeast and sugar, or moa-
lasses, ini lukewarmI Iiquid. Add
shortening, Uiciz flour grad-
Ually, arenough ta malce a dogh
that ean b. handled, and the sat.
Knead tharoughly, or "throw
and roll" as shown on page
16, being sure ta keep dough saft
Cover and set aside in a warm
place ta tise for about two haurs.
When double iii bulk, turn out
an kneading board, mauld into
loaves, and place in well-greased
pans, caver and set ta ris. apin
-about one haut, or until light.
Bake onc haut, ini a slower aven
than for white Bread.

This recipe niakes two loaves.
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