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Bohemiîan
Hoska

T beaten egg, add sugar and
butter creamed. Beat until

ligbt. Add milk which has been
ucsded and cooled, stir well, then
add yeast which bas been pre-
yiously dissolved ini lukewarmn
Watcr, and two cups of sifted
Saour, ta niake a thin batter. Ba
witil sniaoth. Caver and let risc
,jntiI light-about ane hour. Add
almonds, citron and raisins weU-.
Iloured, the rest of the flour, or
enough ta make a sait daugh, and
jastly, the salt. Knead welU.
Caver and set aside in warn
place, freefromn draught, to riscun-
t11 double in bulk-about anc and
oe-half haurs. Divide inta thrcc
parts. Makc thrcc braids, place

in ell-greasd pan, onc an top of
the ather. Let risc thry min-
utes. B11151 with egg, ciilutcd
with water. Bake ini ioderate
oven forty-five ta fifty minutes.
Wbflc hot, ice with plain frosting.

S«e recipe for plain frostiag, page
31.

GW sweet dreama taft.r a Bread-
5<15Mik su»Te.

1 cake
YLEISCHMANN'8
YEAST
V, Cup lskewanu wsto

5cp upr

-4 csp trs cut fi»

34Cup butter

euM


