
cfliPUR IT CCOK BC0K
Method :-Dissolve yeast in luke-

warm milk to which 1 tablespoon
sugar has been added. Add 3 cups
flour, beat until smooth and let rise
until light (about 114 hours). Cream
butter and sugar and add to sponge.
Add well-beaten eggs, Sait, currants,
cinnamon, and sufficient tiaur ta make
a dough soft enough to be handled
conveniently. Mix, turn out on
board and knead lightly; place in
greased bowl. Cover and let rise in
warm place untîl double in bulk
(about 1 to 1K/ hours), then shape
into round buns; place in greased
shallow pans about 2 inches apart;
caver and let rise until light. Glaze
wîth egg and water; press cross on
each bun with back of a knife. Bake
for 15 to 20 minutes in hot oven of
400 degrees.

23 HOT CROSS BUNS (t)
,compressed yeast cake dissolved in

'4 'cup lukewarm, water
r4 cup white sugar
34 cup scalded mil k
ýý teaspoon saIt
2 cups, sifted Purity Flour
1 cup Graham Flour
1 egg
2 tablespoons shortening
1 cup raisins
342 teaspoon cinnamon
1 teaspoon cloves (optional)

Method :-Pour hot milk into bowl
and add sugar, sait and shortening.
Cool ta lukewarm, then add dissolved
yeast cake, well-beaten egg and flour
sifted with spices; beat thoroughly.
Cover and let rise in a warm place
until double in bulk (about 1 ta i Yj
hours); then shape into round buns;

place an greased shallow pans, about
2 inches apart; caver and let rise until
light. Glaze with egg and water.
Press cross on each bun with back
af a knife. Bake 15 ta 20 minutes in
hat aven of 400 degrees.

24 BOHEMIAN HOSKA
I/, cup butter
2 cup white sugar

i eLu
1 compressed yeast cake dîssolved mn

,4 cup Iukewarmn water
(About) 6 cups sîfted Purity Flou r
2 cups mulk
34 cup peel, chopped finely
2 cup altuonds, chop, ed finely
'cup raisins
~teaspoon sait
Method:-Scald milk; cool. Cream

butter, add su r and well-beaten egg
and add ta mitk. Add yeast; stir in
2 cups Purity Flour and beat until
smooth. Cover and let rise in a
warm place for 1 hour; then add
chopped fruit, peel, nuts and sait.
Add sufficient flour ta make a soft
dough; knead well. Let rise in warm
pglace until double in bulk (about 1Y
hours). Divide dough inta three

p arts and braid; let rise 30 minutes;
brush braid with egg beaten with 1
teaspoon cold water. Bake in moder-
ate aven of 350 degrees for 50
minutes. Ice whîle warm.

25 RAISIN BREAD
5Y2 to 6 cups sifted Purîty Flour
1 cake compreused yeast
4 tablespoons shortening
Y2 tablespoon sait
342 cup white sugar
134j cups raisins
1 cup water
1 cup scalded ilk

~~~PURTY FCGUR~_


