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ComÀvami by "ISGBLL"

Bread Making
foeeliferllg the antiquity of tbv 

homely and simple art of breadmaking, 
originating ne it did in prehistoric ob 
erunty, there aj»|-eare to have been 
ample time for the human ra*-e to 
have attained universal perfection in 
thin domestic labor.

When history began, bread was al 
ready on the scene

Nevertheless, readers of even eon 
parativeiy modern reeorde bearing Upon 
sorial conditions up to and including the 
romantic period covered by that 
"l*ri»ce of story tellers,** Hir Walter 
Hr oil, who peerlessly presents a series 
of early breakfasts sad late suppers 
ie hidden cavern, on mountain slope, in 
forest glade or rocky glee, by stream 
or lake or river, or wheresoever enter 
geecy, that ieeiorable arbiter of man’s 
destiny, dictated, may well conclude 
that bread was aa unknown quantity 
el that lawless date, as l»h and flesh, 
eggs and oatmeal, wine and whisky 
formed the staples of diet in wide 
areas of couatiy and bread was seldom

However wantonly flighty Kale may 
have lobbed this interesting period of 
its “daily bread,'* there is no shadow 
of doubt that breadieahiag was prac­
tised by oar "forbears’* as fur bath 
ia the dim past as the Ht one Period, 
estimated variously to have had pres 
lige anywhere from a century or two 
BC. to* the -1th century. Bsca* atioae 
made among the ruins of dwellings, 
scattered along the banks of the Hwi«e 
lakes, and occupied by our prehistory 
an.*eaters revealed quantities of bread 
prsnerved by a carboai'iag process or, 
plainly, a bereieg el (be bread ta a 
creep by the dree that so often dee 
t roved the pile dwellings of those 
early teoaele of the earth It would 
seem too that breed waking one even 
|kea “farmed" to a mwideeoMo es­
tent as one heat» of breed 4Usvwr4 
weighed nearly forty fweeds.

Brand la Bcflptaare

la script oral records it ia fooad that 
Abraham, on the i-toiae of Mae re, 
easier» Ie esteed kuspitslity Ie the 
three sagefts, «ferai "to fetch a mor­
sel of breed." a ad then requited Harsh 
“Ie make ready three measures of meet, 
hared It and make rakee apMi the 
health “ And again, let ie the ear 
rapt city of Hedem seogM to refresh 
the lue so gets by making “a feast, 
and baking unleavened breed " It m 
inferred that hath the leavewed sad 
aa leavened breeds were thee weed 

lime Islet the Egypt»*»*, a he 
the rested? Ut breedwskiag 

and we are told bfeiegbl this art Ie a 
very high elate ef i-erferltoe. They 
are seed Ie have sud "several kinds 
ef doer end aromatic iag«ed>eals. ** 
end indeed Pharaoh s chief baker, eke 
has beeem# immortalised by sbariag 

h, lb# eon of 
elle sa

the insœ r 
Jacob, meet bate bee*

A special magistrate, presumably 
corresponding to our health oîfaeer, sup­
erintended the bakeries Even the 
anriyeS lion,au was awake to the re­
quirements of public health.

Climbing up the centuries to a little 
less ^kau 10tfj years ago and meanwhile 
crossing Kurope to Knglaad, breadmak- 
iag made its steady progress ia the 
aatioa’s esteem till by art of parlia- 
ment the price of bread was Biol by 
adding a certain sum to the price of 
flour; this sum to recompose the baker 
for hie labor and a margin of proflt be 
side.

In the city of I»edoe, England, ia 
the year Ik It, the price of bread was 
a penny and a half or three cents for

14-m« U M ToAe. Ses » Ç C A « trhssa
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a fwuad loaf; sis cents for a two t-ound 
loaf; 1J crate for a four pattad leaf, 
sad se ee, ap ta 1 pounds.

Wheat the Source
Wheat is, of roarer, the great source 

of flour of câvilMod r «mairies, though 
rye. sots ibrows, bo*kwheel, tula, 
barley and ora millet sood era used ia 
noma CMuatficw

Wbriber or not sugar etuts ia lb# 
bast fleer is still a disputed mmsi, bat 
beat aad mwmlarr iw ikr iwsiwg eeea 
traasfocm starch lata a soluble roedi- 
liea. Inferior fleer usually eoatsius a 
large percentage of dexlriee, which by 
the agrary of. diastase converts starch 
late gam and sugar.

late

struggle to 
“ frosted** 

being

• eieetise, »

make edibi 
wheat fleer

recall bet fruit 
breed fi 
be will

lured ee to apparent victory by U« pro 
bet dough ia

of Joseph, 
ve hero qen

portant potentate Civ I brat lea aad 
brrodmaklag seemed to tra«rl heed la 
hand Ktwm Egypt they aareb Iota 
Uresre, whose secieat authors dilate 
epee aa lean than enty diferrât varia 
tien of hvead. giving miaule descrip 
Usas ef maay of them Ta Name 
from Greece, hy easy stages, breed 
mating railed a aether beh. aad the 
practical Wwasae who never failed to 
teyot sHl apport unity. promptly 
formed a breodmshtag guild with 
special privilégia sad immunities to the 
eeH.ag Waves did Ike heavy labor la 
I be public bakeries distributed tk rough 
eel the city Grata was collected .a 
targe store koaaea ana directed I# Ike 
ha'e**ro later; each bakery crushing 
aad eiftiag He won grain, aa mills for 
•peed» aad perfect get ad «eg wsssted

pnwssssiag appears see of 
its early stages, bat, ala*, as 
the maos was es posed la the heat ef 
the aveu, II began to sink instead of 
swell and dribble la veaaltoas titles 
user lb# aèdes of I be |«a and Not 
tbroagh ike eve# door. o*«i tk# kitrlfte 
floor, doubt leas seeking so outlet to I be 
pig trough, lie eely switaMa location. 
Th# “frostleg" ebaeged Ike starsh of 
Ike wheat te sugar, bear# its meltieg 
teadesey la Ike aveu, as everybody 
knows that sugar becomes liquid If ea 
posed la caasèderable beat He far ae 
sgcat ha* been discovered te r errer t 

e ss.i real ate tke gam aad 
••gar berk égala la starch is the fleer. 
Ware frosted wheat fleer tea never 
asaka good bread

The vsriet.es ef wheat broad are 
separated late two greet elooses, fee 
meat ml aad eafetmeatod bread I U 
fermented ee ea leavewed bread w little 
used eseept by I be Jews aad by these 
an fen nanies wbe eaaaet obtain I be fee 
mealed variety It «• MwpN fleer, 
salt aad water stirred late a Hit paste 
and baked la I be usant aveu by pa# 
kavlag thst convenience ae, fa.i.eg 
that, by placing it epee a hot flat 
eteae. revered by a tie aad lb# wkel# 
•armed ap with very bat wkw This

last is the means employed by the 
Australian prospector and rancher.

Leavens^Brexd
Coming back to leavhned bread, its 

use can be traced back into eary Scrip­
ture records since in Galatian* we find 
“a little leaven leaveuth the whole 
lump," and it is claimed for the Pari­
sian that he makes the best bread in 
the world and he still sticks to the 
old leaven as a fermenter.

Leaven is simply a portion of the 
dough, put aside ia a uniform tempera 
ture for 7 to h hours from a previous 
baking in which fermentation uns 
reached a very active stage. During 
this eight hour period, the leaven swells 
sml acquire* an ako^oiie odor. This 
leaves is then taken, worked up with 
flour and water to a firm paste, double 
its original mass, when it becomes the 
first leaven (corres|«oadiug to our 
yeast). After six hours the amount is 
again doubled, making the second 
leaven. The complete or last leaven is 
made by doubliug tbe sise of the second 
leaven and the proportion the complete 
leaven bears to thw finished dough is 
about three quarters in summer and one- 
half in winter.

Veast also wss used as a ferment at 
an early period by the French. Its 
popularity died out for a time, but was 
again revived at the clone of the 17th 
century wheu the faculty of medicine 
strongly opposed its use; and it is said 
that even in the present day yeast is 
used only for fancy bread and pastry 
by those famed French bakers.

Fern, rated bread making is ted.ows 
and laborious compared to the other 
variety, but its superiority amply 
stones for ^Le estra work.

Three processes are involved ie erdia 
ary bread. Hettiag I be s|«oage, making 
or kneading the dough and baking. The 
ferment is first made, wkieb consists of

t ract aad A*er. Tbe average
louseojfe will be sarpriaed te learn 

that the London baker usee eely six 
lbs of potatoes to a sack of flour, lie 
boils ami masl.ee the |«Hatowe, stirs ia 
water to thin them aad reduce the heat, 
adds 2V* plat* of yewst, then adds IS 
lb* of flour, scalded ie boiling water 
and reduced to a thin aad uniform 
paste. This is added to |-«tator* aad 
veast. the arhel# mixture stirred 
thoroughly aad thee set aside for sov 
oral hours, while active fermentation 
or " getting light, ' * taken place. When 
the vevist is ready the e|*»ege is made 
b> adding ' . a sack of flour, sell sad 
warm water eeewgh Ie make a reason 
ably sliE sf-oege. This is then set 
aside to ferment aad ie the coarse of 
four or flve hoars ills again “light,** 
when the balance of the sack of flour 
te thoroughly incorporated aad oece 
again the stooge or batch ia set to 
“rise" or ferment, which simply means 
tbe formation of carbeaie (not carbolic) 
acid gas wilhie the mane of dough The 

were againagain aad 
■ aided into leaven aad set ie ties 
where a flaal fermentation flu them for 
lb# oven, where tbe baking pirn roe is 
concluded- Tbe one pert scalar petal to 
bo noticed ie thin mm meetary is that 
half the fleer intended for the batch 
must gw la whew the apoage In set aad 
the other half whee the Nil sponge m

r pleiad- Xe fleer should be added
tbe stage where th# dough » 

moulded late leaves A sot her |otet
mad# a the amount of potato vo-l 
Leedoeer erne very little. Ill* formula 
for a four yawed leaf ta. fleer 1 Iho S 
ae.; water I lb !%#§.; veast ee.; 
notate 1^ si.; salt H ee. Breed 
be baked la th# coarse of frs 
to eue aad a half hear

Home flour y teMs a resell ef 11S S lbs 
of breed from IN Ik d floor or ae 
the English and French aalborifiea 
etsim. a flerleetioe from 1*7 le 133 Ns 
of breed from tea lbs of flœr

Well baked bread from sound fleet 
sbeeM bate a vetlowlafc brown rrwt; 
tbe crumb should be welfare, is testera, 
permeated with miaula rsvatirs and 
Oil heat large alt relia. Tbe color ef 
the crumb, rsrept la whole wheel bread, 
should ha white It sheeld b# fro# 
from actd.tr or soaraeas It should 
heap sweat sod eatable for secern I days 
and wh#a stela shaaM became soft end 
pleasant again by merely beating la 
the area, after which It raptdly 
change*

A «err curlew* and smrrelr credited
cot » made by

who a veto that one pound »f th*

j

crumb of bread, if properly digwt* 1 
end oxidised in the body, eaa i-rodu*#| 
at the maximum, one seven tenths g I 
drv muscle or flesh.

THE BALLOT AND THE BABXXfi
(By Mrs. Minnie Keith Bailey.) 

The babies, bless their little hearts! 
They make their mothers* lives tea 

plete;
They are the accents of her heart, 

And give to life its bitter sweet

The babies, bless their little souls!
We guide their faltering little feet, 

We hold them in our hearts enrolled! 
We start them on lifç’i journey Amt

We start them; there our power amt 
cod,

Our duty on through life must gn; 
But power should with our duty LU*4 

If we our true position show.

To teach the little feet to go,
The little mind to thins aright,

The little hands to reach, | trow, 
Veto the glorious endless light;"

To train, to teach, to feel, to pray,
Aad then to yield this "wight. 

I «art,—
To sit apart, to yield alway

Tbe power to help ie lift's great 
mart.

If God to woman eoel-l vouchsafe 
The crown ef glorious mother heed, 

Should man from oat his puny sphe#* 
Limit lor her, her power for gssdt

Dare he the laws of saisie thwart 
And hold as his a right not woe* 

Dare b# from woman still withheld 
The meed of duty nobly done/ 

Laid, Oklahoma

EVENT DAY JOTS
Tbe beauty aad chief ornaments «t 

tbe world are human; aa flower w » 
lovely as a sweet child; ao sue rise u 
•pleadid as the goldea morning ef » 
young manhood or womanhood; as cry 
•tal s* beautiful as the Arm partly ef • 
clarified character; ee mountain se ia 
lowing aad eebl me as a lofty life; as 
bars est or Adds or fruitage on brancha 
so fair as the goodly product of a me 
ful aad noble career.

Tbe mask of tbe world ia hams* X# 
bird song ao woederfel as the heme» 
votes; aa babble of a break ee mewset 
aa Iks ripple af innocent laughter w 
• happy borne; ao solemn cheat ef 
winds ee grand as the jwalm rolled mis 
the shy by worshiping amemblie* Ts 
aland by the arasa aad hear the hml 
af Ha stapoodoaa poke ie to lake Iks 
•000.1 of a shallower deep and narrows* 
sea Iks a ohee yea toy year ear a gam» 
the throbbing ef a human heart 

Tbe jay of life aad wealth of in 
world are ia hemaeuy II# es» e ewe 
ataa wbe said: “A mao’s esoHh * 
measured by th# number ho to«m as4 
is loved “-W.ll.sm X -Kcii-v ta "The 
Nipeeieg Es patiences of Ufa"

BALLAD OF LITTLE BLEKFT TOWN
Theca to a little drowsy lavra,

Ob. not ae far away.
Where all the merchants are saint 

Aad nodding all the day

tin, when the time of ha reset femes 
Machine oil's to piece.

when the fruit fat season '• bee* 
Xe eager, to tbe reset

Aad when tbe flit# are bar flag round 
la tbkkswt of the fret,

*Ti* thee fly |*oom ee tbe read 
•lill maay miles sway

Fo# slumber yea may well a yW.
Koto nod poos atom.

Aad boats aad shorn aad state •*■

Tee likely meet forage

Tin tree I bo weather bee been 
A»d oho shell tell me "Xay* 
Bet ie tbe •tsler. Its the sei 

Aad when'He light ef day

Forsake their snow clad prairie 
And lampe are ordered meed. 
"There la — cwl ell to the su
'Norn bach the dreary sewed


