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Bran Bread
B RANJ Bread mnade after this

arecipe is tasty, and brirnful
ofBrea-oodness--just the loaf
t peito an epicure. The
aditonofon cup of raisins iu'-parts richness and aiffords a

pleamant change.
Dissolve the yeast in the luke-
warm liquid. Add molastc5 and
four cupa aifted flour. Beat well
Then add the bran, shorteninlg,
balance of flour, or enoUgh to
ruake a dough that c8X1b
handled, and the sait.
Knead Wel, caver, let rise until
double in bulk-about two jioits-
Divide into three loaves. Place
in weU.-greased pans. Cover an"
let riue about forty-five 'ni'l"'c
or until double in bul<. Bk
fOrty-five minutes in a u'oderat
oveui.


