
RE CPE S

White Bread
Sponge Mlethod

T 'Hrl sponge daugh xnethodAgiveii herewith requires
froin five and a half to six hour8.If followed closely, it will give
excellent Bread h'aving- a delighî-
fui kcep-fresli qualitY. Wherea riclier Icaf is desired, milk mayb. substituted ini whol or partfor the water.
Dissolve the yeast and sugar ione quart of the lukewarmn water,and add one andI one-half quartsof sifted flOur, or sufficient tonalt, an ordînary spcnge. Beatwell. C.ver andI set asid to ris.for about one andI one-haif liours

ini a warm place.
When wcll-risen addt the pint oflukewarmn water, shortcning,the remaintIer of the flour, orenough to mnale a mroderatelyfirm dough, and the sait. Kaneadthoroughly; place in greasedbowl. Caver andI let rise frornone and one-haif to two hours.
When light, rnould fito lonves
-nd Place ini weUl-greasetj baldng

Pans, caver andI let rise again forabout one hour, When light, bake
fOrtY-five to sixty minutes, reduc-
lig thec heat cf aven after firstten minutes. This recipe mnakes
four large loaves.
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