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Oatmcal; ]Bread
0 ATMEALBread provides

jÀa reularkable amnount of

naurishm ent at shight expense.
Chopped nuts (one-haif cup)
give this Bread an even more
tempting flavor. It is best when
cnt the. day after baking; use a
very sharp knife.
Pour two cups of boiling water
aver oatmcal, caver and let stand
until lukewarmn; or oatineal left
from breakfast may be used.
Dissolve yeast and sugar in one-
half cup lukewarm watcr, add
shortening and add this ta the
catmneal and water. Add anec up
of flour, or enaugh ta make an
ordinary spxmge. Beat well. Caver
and set aside in a modcrately
warni place ta rise for one hour,
or until light.
Add enough faour ta make a
dough-about three cups, and
the sait. ICuend well, or "throw
and rail" as shown on following
page. Place in greased bowl,
caver and let risc in a nioderately
warrn place, until double in bulk-
about onc and anc-hal! hours.
M7auld iuta loaves, fil weIl-
grcased pans half full, caver and
let risc again about one hour.
Bake forty-five minutes in a hot
oven.
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