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Ryc Bread
American

valuable body-building element.
Its zest and piquant flavor inake
it a welcomie change, served maut
so0 or made into sandwiches with
a variety of fillllngs.
Dissolve yeast ini lukewarm
liquid, add two and one-half cups
rys fleur, or cnough to make
sponge. Beat well. Cover and
set auide in a warm place, free
from draught ta rise about two
heurs.
When light, add white flour,shortening, rest of rye flour, or
mnough ta make a sait daugh,and the sait. Turn on a boeard
and knead, or pound it five min-
Utes, Place in greased bowl,caver and let rise lantil double
in biilk-about two hours.
Tara on board and shape ito
long loaves. place in shallow
pans, caver and let rise again
until light-about oue heur.
Brush wlth white of egg and
ktore ct glaze. With sharp

kféctlightly three strekes
diIagonally acreas top, and place
ini aven. Bake ia slower ovdil
than for white Bread. Que table
spaonf'ul Caraway seed m~ay be
used if desired. Tis recipe nakes
twa boaves.
t4OTEy adding one-half cuP OftOudo.gh. Jeft frorn Pruviue bking, an acid
1iavOr is obtained, which le coflhderd
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