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.{Raﬂipe for 5=1 1lb loaves Whole-wheat Bread. ; | :1" : ,
i. 10 level cups of whole-wheat flour (gifted) huiifﬁ;h:::u:tﬂjzégozzritaﬁgozizizé :zuzla in
2 tableapoons of salt. < smpen équal partg-“If o i cs z_ nto
1 quart of whole milk : - ’ gh the dough
go-much=the=better,

3 tablespoons of Grandmals lMolagses

3 tablespoons of dark brown sugsr

2 pacﬁaﬁes of dry yesst. _*

2 ounces of butter, lara: shortening or margarir
(either one)

Mould it inte loaves, I presume you are uging
regular bread pans, l-lb loaf pans

once more cover it with a damp cloth and let
1t rise until it is sbove the top of the pans

Then bake in the oven at 380 degrees for about

Combine the molasses, sugar, salt. Disaolve in 30 minutes.
/

a portion of the milk and add to the slfted In making bread whether white or dark, yygn_ﬂaiq
flour. Add the 2 ounces of shortening (or lard, pends on the flour, the teroursnvyy UHE OVen
E butter or margarine) S0 I recommend you to practice much with your

How dissolve the yeast in the remainder of the equipment. if you do not mind the failures
Milk. Hote, this portion of the milk must be The sbove directiona are general and you may
hot not boiling. have to alter or adjust to your btastes.

Mix all together and knead until amooth, the
dough should be soft not sticky, if it iz too
dry add a little water and keep on mixing until
you get a nice smmoth X dough.

Let it rise for about one hour,(this depsnds -

on the temperature of the room)It would be best
‘to cover the dough with a damp eloth. :



