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How to Have Good Bread

To Have Good Bread the Following Rules Must be Obsened

U«« the bMl flour. Il i» the cheapest in the end.

Iwava aift flour Of m<'«l for bread twice.
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P.rtm!lU.ndD«rt water U preferable for mixing rawed bread. If mnic la tia«I.

.\^*^,r V !?T ^*.
I »« 1kl«oM heat before u-^ina. In winter the water or miUc

•

'"'T;**rakrbil:tit. cri.p u.e water iiutead of »ilk for mUUtg «d doubU the

•'""Brl^ad Uoura'^bi^kAeaded until perfectly .month, and .o elaalic Aat^ u^deoU-

''"''^e^^ ^^ii.l/'b^JS.riu'Crl^tt!;^rS m Co^ hour., and in on. hour

"* *A nVw'bakr/pan .hould alway. be burned blue in the oven before it W u.ed

'*"
t'eh should b. kept in lar.:., tin bo.e.. or earthen jar. which O^ould be .caldod

frequently, then dried in the »un

Famous Cooking School

Recipe for Baking Powder.

Any Woman Using This Re-

ceipt Can Make a Better

Baking Powder Than She

Can Buy and It Will Be Ab-
solutely Pure.

One pound of ptiro cream ot

tartiir, one-half poinid of cook-

ing soda, one-half pound of corn

starch. Mix together and sift

seven times through a hair

sieve.

This more than fills two qne-

pound cans and makes a futre

baking powder that is absolutely

reliable.

Never-Faifihg Potato
Yeast.

Boil three good sized potatoes.

W'hen well done mash tine and

Jid truHJgh water to make one

lUart. When lukewarm, add one
tal>lcspoonful sugar and one
tablespoonhil flour mixed to-

gether. Then add one-half of a

yeast cake mashed fine. Set

away in a covered vessel and
when the potato rises to the top

jt lo .oaHv for uKf* and will keen
for weeks in a cool place.

White Raised Bread.
Sift two quarts of flour into

a mixirtff howl.
.

' Rub into the

fli.ur two tdble-poolifuls of but-

ter or lard until it is fine, like

meaU ^(1^1 f^"<-' ^^'''^"^ tablespoon-

ful of salt, and one tablcspoon-

ful of sugar. Draw the tlour to

tlic rd^M'S of the bowl Icavini':

a hole in the mi idle with about

two inches of flour covering thj

bottom of the bowl.

Dissolve thoroughly one cake

of compressed yeast in a tea-

cupful of lukewarm water, and

l^our the liquid into the hole in

the flour, stir in the flour from

the edges, adding sufficient luke-

warm water, or milk and water

mixed, to knead well. Knead
for half an hour, then cover to

exclude all air, and set to rise.

When it is well risen, knead

again for ten minutes, divide

into loaves and put in well-

greased pans. Cover, and let

it rise again to the top of the

pans. Bake in a moderately hot

oven nearly one hour.

VINOL Builds up the

Weak and Run-down and
Creates Strength.
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