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Fapers on Housekeeping.
Bread—“The Staff of Life.”

BY BELLE BIROCK,

O conscientious housekeeper should be con-
N tented until her houschold is furnished with
tho very best bread her circumstances will
permit.  Much of the brezd one finds in hotels,
boarding houses and private families to-day, if not
always positively bad bread, can be called, at
best, ouly fair; and, indeed, too often what is
intended to Lo the *“stail of life” resembles more
nearly the “spear of death.”  But in theso da,s
of improved milling processes and corapressed

yeast there is seldom any excuse for poor bread.

1t is said that a decided improvement in bread-
making in sowe parts of America dutes from the
Centennial Exposition, where Vienna bread was
exhibited and Viewura methods demonstrated.

Jat us consider briefly materials and methods
neeessary for good plain bread.

MatEr1aLs.—The best bread requires only good
flour, good yeast, sweet milk or water, or both,
and salt. French bread is mixed with water
alone. Vienna bread is mixed with milk and
water in equal proportiens, an:d overal varieties
of bread ave .axed wi.h ipilk alone.  Bread
mixed with water alone is tougher and sweeter,
and will keep moist longer than bread smixed with
milk and water or with milk alone.

Cu.aparatively good bread ean be mude with
liquid yeast or even with dry yeast cakes, if fresh
and sweet, but the best quality of bread can be
made only with compressed yeast.

Some say that as long as compressed yeast
remains firm and his an alecholic smell it can be
depended upon to give better results than dry
yeast cakes or liquid yeast But the fresher it
can be had the better it is for Lread-making, and
in localities where it is readily attainable house-
keepers should always get it as fresh as possible.

For the henefit of those who cannot get the
compressed yeast T will give a rule from oue of
the newest cook hooks fer making good liquid
yeast, which is xaid to have Leen thoroughly
tested.

Lieuin TEAsT.~—Steep an eighth of an ounce of
pressed, or a sinall handful of loose, hops in a
quart of beiling water for ab ut five minutes.
Strain tho beiling infusion upon half a pint of
flour, stirred to a sinouth paste with a little eald
water, mix well, let boil a minute, add a table-
spronful of salt, twa tablespoonfuls of white
suprar, «et aside till lukevrarm, then stir in two
half-nunce cakes of compressed yvenst dissolved in
two_tablespoons of cold water, ar a gill of good
liquid yeast. Jet stand twenty-four hours, stir-
ring occasionally, cover clasely and set in a cool
place.

Freezing or intense heat will kill the yeast
plant.  Yeast made according to this method will
koep sweet two or three weeks and can be ueed
any time during that period for mixing bread or
for starting a fre<h supply of yeast. Reserve a
portion fur the next rising in & small jar by itself,
as apening the jar often causes the veast'to e
its strenath.  Alwaya shake or stir well befora
using.  Yeaxt is gond when it i3 foamy or full of
beads, has a brisk pungent odor and a good deal
of snap er vim, It in poor when it hasan acd

odor and looks watery, or hasa thin ilm over the
tap.
With gond flonr praatoes in head are unneses.
sary, and the use of them increates the Iabar of
making hread,

A differenee of npinion exists abant. the uze of
any shortening in bread.  If ueed in inone than
very small quantities it certainly interfores with
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the action of the yeast. But some claim thata
very little is useful to make the bread less tough,
and thorcfore more easily ponotrated by tho
digestive fluids. Those who use shortening pro-
bably know that buster tastes best, drippings nre
cheapest and that lard makes whiter bread thun
citherof the others.  The shortening muy be rub-
bed into the flour, but it is better to meltitin the
warmed wetting. Rolls, rusks and buns which
are usually shortened moro than Joaf bread should
havo the butter added at the last kneading.

Some bread makers approve of using sugar in
bread, though in very small quantities, giving
ag tho reason for its use that flour in its natural
state contains sugar which is changed in fermen-
tation, therefore they would use just enough
sugar to restore the natural sweetness, but not
enough to give a really sweot taste. Qther bread
makers contend that sugar destroys the fine flavor
of good flour,

Froun.—There are many tests for flour, but the
surest test is 1o buy a small quantity at first and
make it into dough ; then, if satisfactory, purchase
whatever amouut is required, and buy this same
brand as long as it proves of uniform quality. The
sane brand may vary in quality from year to year.
If it feels damp, clammy or sticky and gradually
forms into lumps or cakes, it is not the best.
Good tour holds together in a mass when
squeezed by the hand, and retains the impression
of the fingers and even the marks of the skin
much longer than poor flour,

1 believe there is no valid reason why finc white
flour as made to-day by the newest processes is
not the best for family use. Graham flour is gen-
erally acknowledged fo consist, iL. many cases, of
poor flour mixed with bran, and any flour
containing much of the indigestible bran causes
irritation of the digestive organs; all the food is
hurried through the alimentary canal before
digestion is complete or all tha nutriment can
be absorbed, and thus is neither economical nor
healthful, Graham flour should, tacrefor, be
sifted for ordinary purposes.

The finest waite flours contain all the best ele-
ments of the wheat berry without any admixture
of pulverizes vood-fibre and bran coating, and,
all things considered, the very finest patent flour
holds the leading place both hygienically and
cconomically among cereal foods or grain products.

The best approved methods of bread making
will be gi'en 1n the next article on this subject,
which will contain recipes for Viennn bread and
quick process bread, and show cuts of a new
kneading board and & now bread pan.

s * *
ABCUT THE POTATO.

The potato should be treated as carefully as
many higher-priced - .zetables. It has many
varieties. Some potatoes need to be boiled quickly,
others slowly, some with plenty of water, others
with a little; some are best baked, some steamed.
Iv hasheen said with truth tuat © the boiling of a
potate 1s tho test of = good cook.”

Every land has its favorite mode of cooking
this vegetable. The French excel in the art of
frying potatoes; in the boiling of them thero is
none sa clever as the Irish woman. Fora roasted
potato an English hearth takes tho prize.

It 5asaid that more nutriment is gained from
potatoes when they ave cooked with their skins
an, that a g-cater cmount of potash and other
salts will bo found in them than if they had been
pared before cooking. If pototoss aro old and
withered, put them to cook in cold water, but if
fresh and firm, let them be cooked in boiling
salted water.  Beil potatocs stoadily, but not
rapidly, so the outside surfacn will broak and

ive them & rough appearance when they aro to
be served as a plain boiled potato.

To bake creamed poto:ocs:
Put over the fire in a saucepan & generous hald
spoonful of butter and stir into it ono tablespoon.
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ful of floor. Gradually add half a cup of well-
sousoned whito stock and three-quarters of a cup
of cream or rich milk and season with salt and
pepper.  Meanwhile cut one pound of boiled
potatoes into slices or cubes, and stir them care-
fully into the creamed dressing. Butter a shallow
baking dish and put in the prepared potatoes,
cover the top with a layer of grated cheese and
sprinkle some stale bread crumbs over the whole.
Bake in 2 hot oven about ten minutes or long
enough to brown the crumbs and melt the cheese.
* * *

For lyonnaise potatoes :

Pluco a spider over the fire containing two
level tablespoonfuls of butter. When it is melted
stir in a heaping teaspoonful of chopped onion and
let it cook until slightly colored before adding two
cupfuls of cold boiled potatoes cut in cubes.
Lightly toss the potatoes until they have absorbed
the butter and taken on some color. Sprinkle the
potatoes with salt and pepper, and some” chopped
parsley.  Serve ve~y hot. The juice of part of a
lemon may be used in placo of the pursley.

A nico way to serve potatoes for a dinner is as
follows: Take one quart of mashed potatoes, and
two tablespoonfuls of crean, and beat until light.
Stir in two beuten cggs and season with pepper
and salt and two tablespoonfuls of chopped par-
sloy. Thickly butter the inside of a basin or
plain mould, cut a cooked carrot inte slices, and
then in somo fancy shapes, as diamonds. rings, or
circles. Arrange them around the mould, and
sprinkle the rest of the mould with sifted stale
bread crumbs.  Fill the mould with the prepared
potatoes, place in a hot oven, and bake until they
are a nite brown. Let the mould stand a few
moments after it i3 taken from the oven before
turning the potatoes out upon a hot dish to serve.

Scalloped potatoes may be made with raw or
cold boiled potatees:

When using raw potatoes slice them very thia
and put a layer in the hottom of n well-buttered
earthen baking dish. Dredge the potatoes lightly
with flour and sprinkle with salt and pepper and
bits of butter. Continue this until the dish is
filled nearly to the top ; then turn in all the milk
the dish will hold, cover with a plate, place in a
moderate oven and bake about an hour and a
half, or until the potatoes are thoroughly cooked.
Remove the cover the Iast twenty minutes and
alow the top to brown. When using cold boiled
potatues prepare them in a dish as tho raw ones
aro prepared ; turn over them a generous cup of
cream or rich miltk and cover the top with fino
bread crumbs or cracker dust.  Place in a rather
brisk oven and bake for about half an hour. Scal-
loped potatoes may be flavored with a littlo onion
uice or chopped parsley if desired.

+* * *

Flour is one of the cooking mnterials that fre-
quently receives no thought as to where it shall
be kept.  Many houses aro not provided with a
store closot, and a barrel of flour is put in & corner
of the L *chen, behind an outsido door * 10 huse
it out of the way and not fill up the pantry.”
Dampness affects flour, making it closo and hoavy ;
besides, flour will abzorb the odor of many
things as quickly as butter; so if one wishes to
bo sure of good and light bread and cakes one of
the first things todois to *fill up the pantry.”
Mako feet of four small pieces of wood for the
barrel to stand upon, thus allowing the air to cir~
culate around all parts oo the barrel.

* * *
Cauliflower Salnd.

OARK, trim and boil the caulifflowor. Drmin very
dry and 3ot away till quite ¢sld. DPick tho
flowers apart and cat 310 stalks into slices,

kooping them by thomsolves. Mix with tho stalka
ono tablespoonful of finoly chuppod pamley and the
3an0 quantity of oninn to onoquart of the caulidowor.
Armango in a doep mlad bowl with the flowers on top,
pour over a hoilod salad dressing and garnish with
over lapping slicos of lomon and a fow sprigs of
pamloy.



