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White Bread.
Over-nigh* Methd

largely cornPleted during the
nigh andthebaking niay bc

donc while the. day is eUhl young.
The. Ingredients specified will
mnake mix large boaves. If thie
amnount of Bread ie not needed,
take just haif the. quantities
called for. In that case the re-
nieinlng haif cake of yeaet can bc
kept in good condition several
days by re-wrapping in tinfoil
and keeping ini a cool, dry place.
Subetitute milk for water if a
richer Bread ie desired.
Dissolve y cnet and sugar in the
water, which should b. luke-
warm n winter and cool in sum-
mer, add aiiortenlng, and half
the. flour. Beat until emooth,
then add balance of the flour, or
enough ta niako moderately firia
dough, and the sait. Knead util
smooth and elastic. Place in
well-greased bowl and cover. Set
aeide to rime over night, or about
nia. houre.
In the morning Inould into burveS.
F111 well-greasedi pane half full,
cover and let rise unti1 lght, Or
,--il i baves have doubled in bulk,
v.hic , will be in about one and

o a1f hours. Baice forty-fivC
ta ixty Minutes.

Bread for .osomy.,
keakh, fodstsfcin


