
RECIPES

The Mixing
M, EASUTRE the. liquid into a bowl ani add the.

LIsugar. Sugar assists the. fermentation. Next
crumble in thi. required quantity of yeast. Allow to
stand six or Cight minutes. add the. shortening andir sift in slowly abu one-haif of the. flour, or cnough
to form a sniooth, light batter. Bciit titis thoroughly,
so that the. yeast mnay b. well distributeti, atiding bal
ance of flout.
The. sait may b. dissolved separately in a littie water
belote beirig atideti, or it may b. used dry as de-
scribed in tiie recipes. The latter metiiot is simpler,
but has no other ativantage.

The Kneading
T H dough rnigt not be hlle. tiierefore, nd

In kneading, the. dougb siiould b. pusiiet witii the.
yaims o f thie handà, flugers curveti to Prevent dough

Fr lattening out too tnuch. With every pushit
should be turned one-quarter way round andi foideti
over. To b. sure tiiat all parts of the. dough are
iiueaded, cut haif through tiie cnter, tutu fiside ou~t
andi knead again.
Dough mnay b. "thrown and rolleti" insteati of
kiioaded as sbowu by picture on page 16. This la
Simple andi the. results arc v"r sasfactory.


