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HOM BAKINO WITH SUBSTITUES.
A large quantity of wheat could b. aaved

if the housewive8 of Canada woiuld not usae
Iss than 20 per cent, whicii is oiie potind of
substitute to every four pounds o! standardl
flour, when inaking breadl, cake or pastry.
The Food Board restricta substitut.s chiefly
ta rye, corn, oat and barley flours- The
baker is restricted to the sanie flours and
lu under a clorse supervision, having ta re-
port weekly the quantity of flour ard t.ub-
8titutea used iu the nmanufacture of Iis pro-
duels.

During the war the. British Governuiient
do.. not aliow the. making o! hoine-iade
bro1ad. It -wo'uld b. a patrlo tir move by
Canadian women, who liv. i lu te citivs at
Ieat, to foilow voiuntariýy the Britisli rul-
ing. Bakeries are in maot cases tb-day
$.ltures of cleanlineess, and with the up-
to-date methad o! bread-inaking produce a

lofthat iu nutritions, palatabIe and digest-
il.Tii. larger volume of business doue-

by th baker, the. les. iu hi. ovnhead ex-
penses, and th. cheaper the. bread to tii.
consuiner.

Nov it is almost impôRsible to get tiie
nlecessary temperature iu the. home ta p>ro-
duce a loai, in whleb the. volume a! e-x-
pansion compares wlth the nmanu!aetured
article. The. housewife who makea lier own
bread usually la to be oagratulated on
the. very sweet and delicious article ahe
produces, but by nat getlng the. neoeAuary
l.mperature for correct fermentation. ber
loaf is conslderably uinsiier iu Bise,
althougii o! the sanie weight as the mianu-
tactured boa!. Though the, loaf, hovever,
being emialler ln size, conservation of viieat
la, uaL belug aided, If onie slic. o! bread
coixid b. 8aved by every famly eaeh day
througbout Canada, 36,000,000> pounde of
bread could be saved eaeh year. Yel the
home-made loa! in tvro or three silo..
amalier than the naanu!aelured loaf.

Housewiv.. claim tit th. home-made
boul is more saalsiying. and if they anly
eould gel the. volume, would b. jual a&
econoiael. To attain tt end, wlth lb.
eompulmory 'ie of the uubsttute four.
the besi method la sponge daugb.

Tii. Standard flour sboüld b. et as a9
dough just hefore reliring for the nigit and
the spenge dough mixed first tbing ln tie
morning hy addlng lhe substitute flour, sait,
siiortenlng and a 8mail portion of brown
sugar and th. balance of the waler, Allow
the dougi to sandu for an hour and a hait
t<o rlaee lien pa, allowing lhe dough lis
alse agalia for 35 la 45 minutes before

The teniperature ia thie moal important
part, for if too hot, 1he dough loues the
ueceuuary -spring ta give it the. rie iu the
oven, and if too coid gets chilled and viii
not nuse at al, The correct lemiperature la
as followa ;-The ôponge shouid b. milxed
at a lemperature of 76 per cent Fair. and
allowed ta stand where the temiperature la
S0 per cent 8o tiat the, naturai fermenta-
tion takes place, the amoiun't o! yeast uned
as in the following formula b.lng suiffi-
dient.

Whenl the Slpong7e dough le made the
Lempratrewhen rnljxed,. shçuld b...A near

P4) as piossible, and when parnn.d tii.
tenipe-ratuire of Lie r(oiim, to got the noces-
eary rise, &rounid W0e, The o)ven 3iould b.
hot when tlbe bread le bsked. The science
required to produce 1h. correct kin4l of br.ad
cari cnly b. obtalncd by etudy' and the art
by practice. Oanadiau vomen ahould give
thus malter the. mnt careful coneideration
when the. vit-al neoeaty of saving whéat
ia paramount lo-day.

The average amounit of water used in three
parts waler la 5 parte flour an'd subetitutea
(or 60%).

Tii. formula, il caret uily followed out
with the correct tenmperatur. ln th. pre-
p1aration, shilld p)roduce q lotit good ln tex-
ture, volume and expansion,

StAfldard Plour............ .~ eoq
Test <oomproa.ed> 2 ... e .~ oz,
Water, average 10 1l& t., 1 gal.

Temp.i, when mixed about YV Pair.

Standard lou-.............. oz.

BaIt.. ...............
Sugar, one teaspoon level,
Water--------------------------i,- o.s.. 2 z

Temp. wien ixed about 80* Fahr,
Tio spongre belug set ovcrnlght la allowed

ta sýtand for- tpn houri and th. dou<h lu then
irlxedg. The. 12 ozm, of valer, ln whloh lie
ealt. sugejzr and atborteniug ban heen di,-
solved lu udded4 ta lié. eponge andmi ux.d
when the balance of the. flour and substituts
are addedL compîcting tb. dough. AlIow
the, dough toi rie for one anid a hal! boure
tien put int tie pans. Care ehould b.
laken aI tilt stage to have tie correct tem-
perature arouand 90'. the. douii being cov-
ered to preveunt a skin cru.t formnuq allow-
ing fri 45 to 50 minutes la, rie. Place ln
R bot aveu and bake for 151to 45 minutet;
according ta the. aise of lhe loa. Thtis 8hould
produce 5j pounda of bread vien baked.


