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Cocoa Bread
C OCOA Bread is a deligbt-

fui Bread-delicacy. If de-
sired, nuts and fruit may b.
added for greater richucess.
Tempting buns may aiso bc
mmade froni this dough mixture
and decorated with chocolate
frosting. For particularly de-
licious sandwiches, use Cocoa
Bread.

Dissolve yeast and one tible-
spoonful sugar in lukewarmi miilk;
add three cups of flour and beat
until suiooti. Caver and set
aside ta risc in warmn p lace until
liglit-about onc and one-haif
hours, then add butter and sugar
creamned, eggs well beaten, cocoa,
remainder of flour, or enough ta
rnake soft dough, and salt.
Knead llghtly, place in greased
bowl. Caver sud set amide in
warin place, f ree froni draught,
until double in bulk-about two
hours. Mould iato loaves; place
in well-greased Bread p ans, fill-
lng thern half full. Cover and
let rise again until light-about
one hour. Bak. farty to fortY-
fiv. minutes. This reciPe mû..s
two loaves
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