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in a large cup of good rising, adding warm water; mingle stif
enough to knead on your flour-board ; then when your mass of dough
feworked smooth, lay it back in the panortrough that you mixed it
in, and let it lie covered near the Ore to rime ; when wel-risen, divide,
and bake in your oven or bake-kettle.

Some Pmsane wet the Indian-meal with bot water frst, but either
way con tried. I have used any supporn, or Indian-meal por-
rig, that has been left after breakfast, in making bread, and found
it arvery good addition. Agood bread can aho be made of equal
propost ons of rye, Indian-meal, and wheaten four; rye alone doe

Mot mk such good bread, the rye being very glutinous, which a
muxtreo India-meal correcte.

EAN BEE.

A gweet and economical, snd most wholesome bread may be made
by pouring water, either warm or cold, on to bran, stirring it up, and
leaving it. to steep for an hour ; then strain the bran off through a
uieve or strainer, pressing ail the moisture out. There should be li-
quor enough to mix your bread, withont any water, unlems it be too
cold, sud a litte bot vater is required to raise the temperature ; add
the usual qaahtities of salt and yeastand mix and kneaduae in other
bread. The moet wholesome and nutritive parts of the bran wiR:thin
be preeved and added to your bread.

Cobbett recommends tis bread, and I have>seved its good sud
wholesonu qualities myseif Ail the fme four and brai that pes
through th sieve, ehould be put into your bread, along with te li-

for tis constitutes part of ita excellence. If you wish fer
bread, throw in a handfid of dry sweet bran, and mix with

your four, in addition, but not that from which the gluten and fme Io
sugary particles have been extracted by the water. b

personswho do not use potatoes in heir bread, as directed
i thefir ~ u set a sponge over ngt, merely m#Mthe or,
warm water, s anid yeast, and whsevltsn, (hichit is known
to be by the air-bubbles that rise-on the top,) thiwken vit four, and
kmned weB: whe the dougbis of esilcient lightnes, make into
laves; let them ris a second time in the bread pan or s
Md bek.. coar

in k
Rub

I bave nw given the best>imple receipts for m bresd, that I ing i
mn a uaso hdwith. There are methods of making t bread with- l a
ut sag the yemat te ferment the nour. · w

1 vaB »W Igie un Aeicnreceipt for unfermented bread, V" kont1
Iavenotmyself tested -1inai


