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ENJOY YEAST BREADS
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By ELNA MILLER
Extension MNutritionist

PART I. FUNDAMENTAL FACTS
RECOGNIZE THE PROBLEM

‘The bread-making sngpestions in this bollebn have been adapled
to mect conditions which are common throughout the state of Utalh. Chir
high altitudes and dry stmosphere make problems in bread making which
arc guite different from those found in lower elevations and more most
clmmates.

You will fnd, in the pages which follow, manv changes from the
bread making methods and Tecipes prepared for nse at sea level.

We need more ligmid, less veast, more and shorter dsing periods, and
a higher baking temperature to make really good bread in our Utah hoas.

Head the geneml instmctions before vou try any of ihose ll}?ﬂﬁ.
They will help you to understand why these methods are secommended.
Follow the directions carefully and you will lave uniformly good bread
and tolls cvery time you make them,

Methods, tests and secipes aic given in much detail, bo help those
af vou with litthe: experience  develop skills which wall resnlt m lugh
c]u:.ﬁit}- baked products. Lse of these shills can save you money a5 well
as. time and cocoey.

Fourdl Foods club leaders will wse the infonuation to give some of
ther cub members their st lesson in bread-making.

Somwez new homenmkers may also nse those instructions for their find
beead making.

Hxpericneed homemakers who are veberans 1o the art of making
brcad may And a feer wdeds which can help tigos,

The methods and recipes in 1he pages which follow, come fo you
a5 4 result of seveal vears of tosting in o differcnt parts of Utsh. Many
of our homemakers and 4-H club members huve adopted hese bread
making practiecs. They report much improvement in the qualily of their
breacds.
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‘The general instroctions in the fust jmrt of thiz buolletin apply both
to the plam aml to the fancy veast breads. Yon will find when you turn
to the recipe section that the “Swect Yeast Doughs™ @l for more in-

redients Hian do. those for the “Staff of Life” bread. Methods of
wndling the two doughs differ shightly.

LEARN TO ENOW GOOD BREAD

Thres Well Shaped Losves of Bread

CENERAL AFPEAEANCE

A good loaf of bread 3 symmettical in shape wath a good volume.
It is smooth on the top with no bolges or Tonps. Tt has a well rounded
dome showing good “oven spring” It has an evenly “shredded break”
arpund the :E&Lﬁ of the loaf, just above the Top olge of g pan.

“Owven spring’” 15 the quick dsing that takes place doring the first
ten minutes after the bread gocs into- the haot oven. This “oven spong”
happens before the heat sets the ccll walls and before the bread starts
to hrowm.

The “shredded break™ lil:".'t]ﬂ]l.}ﬁ dunng the "oven s;.:rinﬁ." The oven
heat comes in contact first with the part of the leal just above the pan.
This part expands quickly, so the shreds of gluten stetch snddenly. Some
of them break, Others bake in the streiched form and give an appeamance
of shrcdded wheat.

A well haked loaf of bread has a rich polden brown color oo all sides.
The top may be slightly darker brown than the sides or hottom of the loaf.

Slices cut from the center of 3 well shaped loaf are very little larger
than those cut near the ends. A well shaped loal gives a slice of bread
which measares aboat the game hoth directions.
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TIHE CRUST on lugh guality bread is thin, crisp and lender.

THE CRUMB

'The color of good white bread is mniformly creamy white. Whole
wheat will be darker, depending on the pereent of whole wheat four nsed.

The texture of good veast bread shows modemtely small, ratlher uni-
form cells with thin ecll walls, Cood bread is free from streaks or ex-
tremely cluse grin. The freshly cut swiface has & velvety feel, both to
your fngers mlﬁ.lu]mu: tongne.  As von press the connb, it is soft, elastic,
and sprngy, There are no hard spots or knots in the crumb of high-
quality hread,

THE FLAVOR of good becad is rather bland. Tt has the sweet nntdike
Havor of the wheat. Good bread has good eating quality. Both the flavor
and the texture combine fo make thes good exting quality.

EEEPING QUALITIES. Bread which s mmde and cared for accordi
to recommeéendstions mm this bolletin will stay Fresh 3 reasonable ]L—nﬁ
of time. Good bread does not dry oot or ger stale quickly.

LET GOOD EQUIPMENT HELP YOU

The nght kind ot equipment wall help you do the whole process
of bread wmking moig cfficiently. Yoo can make good bread withowt all
of the things hsted below. Some of them may seem non-cesential, bt
they do make the job much casicr and the resulls more stisfving.

Leveling Flour With Sparula Using Standard Mesmaring Cops
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Here are some of the things vou will want to kave ready before yon
start vour bread-making:

Measuring Cnps

Sct of four, standard sizes to messure one-fourth, one-third,
onehalf, mnd one cup.

Ome pint measure.

Omne guart measure,

Cups made for messuring dry ingredients have the cop or pmt or
guart line at the top edge. This makes level measurements
posable.

Cups made for ml:ﬂmu'in% iguids lave the one cup, L[I;int T
guart linc about one-half inch below the top of the cup.

leasnring Spoons
- HE-}:L n:;gF four standard sizes to measurc oncfonrth teaspoomn, owme
half teaspoon, oue Leaspoon and nne tablespoon.

Spatula or steaight adge keile for loveling.

Flour Sifter

Pans or bowls to nte with sifting and measuring fiour.

Larpe spoon or seoop to lift four highily into measuring cup.
Drouble boiler or sauce pan for salding milk.

Small bowl for softenimg venst.

Suall pan for softening shortening.

1hairy or bread thermoamcter fo insune cormect BEnpemiurne at overy

stage,

Mensuring Temperature of Lignigdl With Thermometer
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Large bowl for mixing duugh.

Large bowl or strwight sided ek to hold fermenting dough.
An earthen-ware bowl or crock koeps the temperator more
neardy constant than docs the metal contamers. It & easier to
judge the volnme increass of the dough i a staight sided con-
tainer than it is I @ rounding bowl.

Wooden sponn for mixing dowgh.

Flastic or mbber scraper to clean dough from howl

'Fwo pastry broshes. Use ong for oiling the bread bowls or erock,
and the hg].;_iﬂi;( pans. Usc the other for brushiug milk over the
molded rolls before putting vatoes toppiugs over them. Usc
it also to bmsh the top of the Licad with milk just befose it
finithes baking.

Plastic howl covers {0 keop the rising dough from drving on top.

Canvascovered kneading board [described on page 7).

Thin cloths o dampen and cover dsing deugh to prevent drying.

Plastic mler to meamre volume increase in dough.

Sharp knife and kitchen shears for cutting domgh at molding time.

Standard size loaf pans [described Telow).

MufFin tins, baking sheets, 94uch roond pans gr Banch sqnare pans
for baking Eancy rolls and breads.

Rolling pin coveicd with child's size 5 stoeking, fo roll out suft dough

without sticking.

Egg beater

Wire cooling racks

Timer or alarm clock

Cardboard rising gange to toll when dough in the pans is ready for
the oven |:_1.|r:ﬁcri|1‘d O Page 25}

Pad and pencil to help with timing of dough.

UISE. STANDARIDY SIZE BAKING PANS

Use individeal louf pans for baking loaves of bread. Your bread
will bake more evenly, 11 will have & much better shape than when two
or more loaves are kaked in one pan,

Standard size bread pans messure 74 inches long and 344 inches
wide tm the bottoan. They are 28§ inches decp. This standard sizc mav
he stamped with No. 7 or No. 11, Different manufactuces have different
numbers for the same sme pair,”

‘I'he standard size Ioaf pans are gvailable m aluminum, tin and glass.

Those made of tin need tempering hefore they sre used. Shiny tm

ns will preveut the hread from []:nﬂming_ Temper the pans by putling

wern into a cold oven and heating it to 4507 F. Leave the pans m the
oven mnbl the oven coels, This tempering nakes any tn pan doll and
gt[ghr]}- darker 5o the bresel will brown su'l'ﬂi‘.it‘.nﬂ_i'. Cookie sheers or cake
pans made of tin, alse need tempering.
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Dl Pan Upper Lefl Has Been Tempered, Shining Pan Upper Right Fas Not

Class baking dishes permit o slightly faster baking. Set vour oven
25 degrees lower for bread haked in glass loaf pans, than for that haked

i tnetal pans.
The Emrl recipes in this balletin are developed to give the smount
of dongh that is just right for baking & standand size losf in 2 standard

size ?'_lhn.

i Size pan will penmit & well shaped luaf which has 2 pood “oven
spriny’” and an- evenly “Shredded break™ at the sides. Tt gives a slice of
heesad which has about the same dimensions hotl: directions, and one
which is just the right size for the cloctric toaster.

The baking time given with these secipes is based on 2 standand siee
taf in a standard sze pan.

If this standard amount of dough goes inlo a larper [=ums, it makes
a poorly shaped lowf which is flar and squatty with no “oven spring” and
na “hreak i shred.” Tt cuts a shice of bread which & out of proportion.

If you use the larger pan and put more dough into it, vom will still
have a poorly shaped loaf of poor-guality hread, The larger pan is too
wide to permit an evenly rounded dome on the of the lof. The
spread s too great. The dongh collapses i the midedle,

There is a tendency to put the biger pan with move dongh into the
wven bofore the dough is Iig]?lun:mm.gh- s makes a loaf of heavy bread.
The haking time must be lengthened for the oversized loaves.,

These larger Toaves make slices which are too larpe for the toester.

Standard size pans arc svailable in most places which sell kitclien
equipmeent. They {u:ii: s much in giving vou a good, Anished loaf of
bread.

Standuse] size pans are found in stores which sell kitchen wares. They
Lelp yon make & wellshaped loaf of bread.
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USE A CANVASCOVERED KNEADING: BOARD

You can handle a soft doogh more easily, hoth in kneading and in
molding the dough, if you use 2 canvas-covered board. The mnvas makos
it easier to work with a very soft dough wathout sbicking. A soft dom
makes better bread and better olls than does a sbff one. A hight-weight
camsas, sewed up o cover hoth: sides of the boacd, and just large enough
ta slip the board tightly instde, makes a e kngading sand molding surface,

TIIE BOARD

A picce of plvwood or masomte out two feet square mokes 2 good
kncading board. This size 15 convenzent to use for m;h-:ﬁng the long rolls
of dui;'i wsed 1 mmking sowe of the fancy breads. You can use the
smaller board from your kitchen cabinet. Make a light-weight canvas
cover to it whatever size board von will he using.

TIIE CANVAS

If vou usc g board two foet square, look for some light-weight canvas
which 5 29 or 30 nches wide. Buy 60 inches of it. Tlem both ends of
the canvas. Then shrnk it so it will not shrnk after you stitch it to fit
vour board. Trow b while i i goie damp,. Fobl the caovas witle the
two hemmed ends together. Pot the board between the two layers of
canvas. Pin the sides to fit the hoard. Stitch along the pin lincs so the
hoand will slide in and out camly but sHll keep the canvas tight Then
stitch along the outside edge of the sehvage. T'E.i.'a gives about two inches
af canvas on two edges of the board.

When vou are teady to use the board, put it inmde the camvas, Use
three or four larpe safety pims to hold the open emds very tightly to-
g:_'thl:r s Bhe camag will nob weinkle while wont kg b dongh,

Take the canvas off the boasd when vou finish molding the. loaves
or polls. Fold it with the nsed side in, Slip it into 2 plawl'ir: hag and keep
it in your refrigerator until vonr nest baking day. Yon can use the canvas
several times betwern lannderings if vom kecp it cool.

COLLECT THE RIGHT INGREDIENTS

Flain bresds are made from four. liquid, veast, shorbening, =alt and
sngar. Iamcy breads have cggs, frots, nuts, spices, or other mgredients
added bo those basic oues for plam breads.

WHEAT FLOUR is the main mngredient of all breads. Wheat contains
two proteins im just the nght proportion to make gloten when water is
added to the flour. Gloten makes it possible for batters and donghs to
hold the leavening gas which makes them hight.
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ENRICHED FLOUR. Use coriched flour wherever the roeipe ealls for
white fiour. Knriched four is white flonr to which three of the B vitamins
and iron have been added. Thiamin (B}, ribofavin (Be), necin and imon
are the required ingredients in ennched flonr. Fariched four looks, rastes
and bakes the same as aoy other white four. ‘Uhe difference comes in
the added food walves, The ennchment process puts back thoe four
irEmi'Lcnh which were memoved from the whole wheat o the process
of making white flour, |

LIOUID, Flour droes out so gmickly in our dry climate. We need maore
liquad in proportion to four, to keep the dough soft enough to make
gond h-FE:slg.

Breads made with milk have more bood salue than do these made
with water. They shay fresh longer. Milk gives bread = more wehecty
prain. Bread made with milk toasts more cvenly and more quickly.

v Fresh ligmd milk, evaporated milk, or powdered milk all make good
cad.

Scald the frsh hgmd milk. Unsealded milk has an ensyme which
canses a softening of the dough. Evaporated milk and the dried milk
which is made for the beking tmde need no scalding. ‘I'he cuzyme has
been killed in the evaporation and the high temperature drving processes,
Ihlute eveporated milk with equal parts of water.

When you use the “instant” powdered milk yom will have better
brs:iid if yom hyuefy the milk and then scald it as you do the fresh Auid
milk.

Most of the red milk on the procery shelves today s the
“ingtant™ varety. It has been processed at @ lower emperature than that
which 1= nocessary to destroy the emeymes which canse a sticky dongh.

The powdered milk which the bakers nee has been processed at a
temperature high cnongh fo destroy the enzyme achon. That kmd of
powdered milk you may mix with the dry flour and use water where the
recipe calls for milk.

Omnefourth cup of the powdered milk made for the baking trade
lus one cup cold water make one cup of milk, Use package directions
propartions for the "mstant™ vaciety,




SHORTENING makes the gloten mesh-work of the dough more elastic
50 The gas can expand freely and casily. This helps increase the volnme
Shortening tmproves the flavor, makes hread more tender, and helps give
it a soft, velvety cromb. It also makes it brown hettcr and stay fresh

. Any kund of fresh, sweet fats or cooking oils may be nsed in
breads oz rolls

SALT hrings ont the flavor of the other ingredients nsed in making bread,
Salt also hﬁqps control fermentation. The more salt used, the slower the
fermentation will be. Do not add salt to the liquid in which yeast is
softened as it may retard the yeast achon too muoch.

YEAST is responsible for the bubbles of gas which cause the dough to
rise. Yeast most commonly used today comes as compressed yeast in cake

form, or in gmnular form a5 active dry yeast.

Cuompressed yeast is perishable. It can be kept abont two weeks in
i refmgemtor, Good compressed yeast 1s grayish mocolor. It is brittle.
Il crumbles easily when broken between the fngers.

Active dryﬁf,msr containg moch less mostlure thau doss compressed
yeast. This makes it much lees perishable. It can be kept several weeks
without refoperabon. It skavs in good condibion mnch longer if it g
kept in 2 cool place, Follow directions on the packsge for softeming the
active dry yeast,

RAFPID MIX YEAST

A yveast product bz been developed to " short-cul” breadmaking, This
Iy e of yesast s Bner than convenional granubared yessi. Tn o e ssceded
to the flonr without being dissolved in waner. Te can, however, be nsed in
the conventional manner by dissolving in water.

Any conventonal recipe can be ac?a ted to use this product. Lo do
this. simply add the undissolved veast to the flour. Indude the amount of
Liguid {required 1o dissolve the veast) with other guid in the reape,

SUGAR is the food from which the veast plant makes the lcavening gas.
Yeast makes carbon dioxide gas and alcohol from sugar. Yeast and sngar
work together to fomm the tiny gas bubbles which permit the light porous

texture of yeast products.

Supar adds flavor 1o the bread. It also helps its browning m the
OVETL ?uu little sngar prevents browning. Breads brown teo quickly
if too much sugar & used.

White sugar is nsed most commenly in bicad. Brown sngar, honey
or molases often are wsed in whaole wheat ar in fancy breads.



WATCH ALL THE TEMPERATURES
USE COOL WATER TQ SOFTEN YEASTS

Cormect teruperatures are so important for good bread making, The
frst one to watch s that of the water in which the veast is softened.
The best temperature for this water is between 857 and %° F_ if vou are
using compressed yeast. A bigher lemperature may kil many of the yeast
cells before they cver got into the dough. [f vou have no thermometer,
test the walcr on the inner side of your wrist. Water at 90° F. will feel
ool.

When you use the active dry veast, the water for soflening the yeast
may be as Bigh as 110° F, withoot damape to the yeast. ‘This will focl

sﬂg-h.ﬂ\-' WHTIN an vor wrisk.

Judging Temngeeratnrs: of Liguid Withowl Thermometer

COOL THE LIOUID BEFORE ADDING THE SOFTENED YEAST

The next tempemature to watch is that of the hgquid and four mix-
ture when the softened veust 15 added to the dough. Add the veast when
the nuxtere & bobwoesn 83° and 97 F.

Here is 2 good poide to help von find the best tempemature for milk
used in miving the dough. The four will be about the temperature of
the place where it is kept. Tlus teruperature and hat of the room will
determane what bempesatucg vou will want the qguid, to insure finiched
dough of 35° to %° F. when voun pot it to mise. In the winter, if the
room i cool and the flour & cold, you will need warmer liqoid. In sum.
mer when the mom and the flonr both may be very wamm, vou will want
enaler liquid.
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Awmme that the Toom temperature 1z 80° ¥, that of the floor is 80° F.
and the liquid is 80° F. Those three fipnres total 24 Here are examples:

(Read Do) In Summer In Winter
Temperature of wom BT o= F. e E,
Temperature of four 80" F. 20" F. 0 T
Temperatore of liqnid — 80° F. o7 I, 100" F.

240 F. 240° ¥ 240" F.

Yon will find in -the recipe scction, that the directions call for part
of the flour to be added before the softened yeast gocs into the dewgh
mixture. The cool Bour will lower the tem rature of the liguid, while
the hot ligued warms op the cool four. ][)E eri vou can add the veast,
which VO pu:u&uql'r' softcned o thie Jukcwarme waber, withook 'l'l.iﬂl:',t!l'
of ]-.I]].III.g some of the yeast cclls from too ['I:L%h a temperature when vou
mix the dough. This is very important in cold weather when the liguid
muy need to be above 557 or 90° F. to make a finished dough of the
:rf.ght temperature.

EEEP THE FERMEMTING IMYHZH AT 855° F

Measring Temperature of Dnogh With Thagh Thermometer

The third mmportaut temperature = dunng the entire fermentabion
rocess. [The veast action s best Lunng the tismg penods when  the
crmcnting dough is kept between 55° and 90° F. i nocossary, pul- the
bowl or erack into a pan of warm (not hot) water. Change the water as
nceded to kecp this temperature constant.
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BAKE THE BREAD AT 450¢ b

Correct baking tcmr]g:rcm’rlllr: 15 wst necessary for high quality bread.
When the baead 5 ready to hake, pul it mto an oven wiich has been
preheated to 450° F. This temperature sets the ccll walls quickly and
stops further nsiug,

In Ukali’s hagh alttondes and dry climates, bread haked at 450° F.
for 33 to 40 or 45 minutes wall he belter than if it is baked at a2 lower
tempeatwe for a Jopger tme. The aking time vanes with the alritude.
The higher the altitude the lonmer will be the luking time.

If you find vour bread =etting too brown when the oven registers
450° F. you probably have s meccumate register, Check vour oven with
a good oven thermometer. !lave vour gas or power company check your
oven thermaostat, ’

Keep the oven at 4507 F. for the entire haking poriod unless your
p:erimll:u avesy ches tog ook '|1]'4_1w|:|j_11g_ If vou have o fors i down
to 400° or 425° F, do this allcr it has baked at 450" ¥ for 15 or 20
minmtes. This high temperatwé at the beginnmg will stop the yeast
action and set the ecll walls, .

Much bread which has been hamlled propaly at every stage o
balang foils to reach a high standard becanse it itk an oven :—Eic-h
iz not hot envogh. Dread baked from donph which got too light, will
have & coarse. overly porous texture and a thick cnarse crust.

Bread buked m an oven where the temperature is uneven may develop
a large crack m ome side of the loaf. We call this a shell crack. This
shell crack comes rom mwperledt creulstion in the owven. The nneoven
hean Y be die toa !f:]l:lh:-' oven. [ ey come foom r_mniirqg too manv
loaves into the oven so the hot air cannot circulate evenly around each
leaf. The shell crack comes on the coolest side of the leaf.

Rt e
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Loaf With 5hell Crack Loaf With Shell Crack Cubs
Prarly Shaped Shice

e




A shell top is another bread fault that mway come from dough which
gcts too light bofore the oven hcat scts (e ool walls, A slight jar wall
s the -:_|n|_|.,=__'.]:| 1o fall. This may comg before o alter The Inal of dough
goes into the oven. The baked loaf may look all tght from the ontside.
When yon ent mto if, yon find a large hole immedately under the crust.
T'his hole was left by the collapsing dough.

The shell top may come when
vou leave a barge gas bubble under
the top of the loaf. If the dough
pets a dry sorface while it 15 mmsing,
the shell top is mome apt to develop.
Keep a damp cloth over the loaves
after vou put them mbo the pans,

Bread buked at too low a tem-
prrature will gel oo light beforc
e cell walls are hasdencd. The
cell walls stretch ton far and then
they collapse. This leaves some of
the dough hanging over on each
side of the pan. This we call an

owver-Tumg.

BAKINC 'TEMPERATURE
FOR FANCY ROLLS IN UTAH
15 375° F. instcad of 450°F, which
we use for plain hecad.  Faney
breads have more sugar. The cxtm
sugar makes them loown too fast
at the lugher teuperature.

STORE THE BEEADD IN A COOL I'LACE

The lsst tempemture to watch s after the bread s cooled. “T'um
the bread out of the bakiog pans outo wire racks to cool. Cool of com-
pletely before it s wrapped and stored. Keep it oot of drafts while it is
cooling. Keep bread in 2 cool storage place until it is used.
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PRACTICE EASY ENEADING

The kneading process blends all the ingredients thoroughly. It
stretches the gluten to develop the elastic framework which holds the
gas that is formesd by the yeast. Kneading distobutes the ghaten frame
work or coll walls completely through the dongh. Proper kneading makes
these ocll walls thin and tender as well as miere elastic,

AVOID TOO MUCH DOUGH

Some homngnukers fail to do a
puod job of kneading because they
make too much dongh al ome Hime.
A four-loaf Tutch 15 as much 2s most
womenn can knead  cfliciently by
hand.

If you have a bread mixer, you
can manage more dongh at one mix-
mg. The larger Balches mmke too
much dough to knead eftectively to
dovelop the thin cell walls which
make up the structure of really good
biread.

If you wanl 1¢ bake more than
[our loaves of bread in one dav, mix
twea o more separale doughs, Time

Bresd Made From Dhusgh That Has
Mot Beco Koomied Enough Will Tiove
Cell Walls Which Are Much Too Thick

them Far eno apart so the hrst
will be baked befure the second is ready for the oven. This will give you
much better hread than i you tov to knead too muech dough at one time.

ENEAD ON THE CANVAS

I the kncading on 5 canvascovered board, Rub four well into the
eanvas before you stast to kivead the dongh, Use the Jeast amount of Sour
possible to make 4 smoath, but slack, or soft dongh. You can handle =
softer dough on a canvascovercd board than when vou kucad the dough
direetly on the Boured bhoard.

KEEF THE DOUGH SOFT

A soft dough mukes better bread, A stff dough nses slowly and
makes bread or rolls coarse in textore with thick cell walls.

Let the dough rest 10 or 15 minutes afler you mix the ngredients
together, and before vou start the kneading. The dough will be less sticky
ezsier to handlc,

|




LEARMN T} KNEAIY EFFECTIVELY

Yo ean e 1o koo the 1_|l:‘:||_|g.|1 1..-F|.-|,:-:‘:1|'1.r{:.|1_.' wilh VErY firtle hack
work. Many women get a lot of hackache and finger excrcise, while
they do the kncading, and then end up with 2 dough which still is under-
kneaded. Keep yvour back straight while von knead the dowgh. Bead
forward from your hips and -not from your waist e, You will be less
tired.

Let the push come from your shoulder through the heels of your
Pu]ma' the part of _1_.:|;;-1_1':r band  veargst yvour - wost]. hﬁcﬁ VOur ﬁn._gcrs
curved above the doagh, Use them just to tum the dongh over, so you
will ave 2 Fresh part to push away from you Yoo can fum the dough
aver with yonr onrved finpers. without pressing hard  coough 1o beave
any fAnpger dents mo the deugh, You canm fum the dhough aronnd onc
guarter with each push by using a little more pressure on onc hand than
on the other.

Dﬂ'ﬂup a thythm ax voar do e 'k.l'll;ll.lil'lg. This makes 1t casier on
vou and more effective on the dongh. Leam to knead the dough quickly
amd eamlv.

As you do this kneading, a smooth skin develups on the suiface of
the dough. Awvoid pushinguﬁit deugh in such 2 way that you tear the
surface of the skin. These bredks will nmke a poor texture on the inside
af the finished bread. ‘They also make the dongh stick to your hauds.
You can knead with a hirm push without tearing the dough surface,

EELAX THE ITMMHI-H

Tf the cdough seems tensc and hard to handle dunng the kneadimg,
ingtcad of clastic and pliable, pick it up and throw it lard onto the
kncading board a few tunes. IE‘E will relax {he dongh and shorten the
Ineading time.

Drongh which is too stff or oo cold is bard to knead. It tukes morme
time ot bong it to the fmihed stage. Avoid -Iil‘.l]]]ltl.% the dough dummg
the kneadimg, Do the Encading away from drafts and away from an air
comditioner. These drafts will En the sarface of the dough and give it a
wrinkled skin.

Continne the kncading thythm 10 or 15 minotes nntil:

1. 'The dowgh iz smooth and satiny and has many Little blisters just
under the smrface.

2. The surface of the dough looks tightly stretched.
3. The dough feels springy and clastic.

4, The dough do=s nol stick to the canvas nor to your hand. TTold
vour hand lightlv on the dongh while you count 30, If the dough
has been kocaded coough, it will not stick to your hand.

—T5



IERE ARE THREE STEPS TO FOLLOW IN KNEADING:

e _ '_+ l--L =

IR i

Tum Ilm Hn.llal'l'.lnugh Arvand One {marter With Eoch (utward Fush
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% '“"hf'-ﬂ the h'lcﬂ.dﬂ:l[g 18 .E:IiI.SIde, Put the downek mmto the oiled con-
tainer. “T'urn the dough over so there will be a ﬁ!m of fat on the top.
Cover tightly and keep away from dmfts. The light flin of fat and the
tight cover will keep a crust from forming on the dongh as it rises. Our
dry, windy atmasphere in Utah wall dry the dough surface if it i not
tightly covered. A lge plastic bowl cover, or a damp coth will help
to prevent the drying.

Keep the dough at 85" to %0° F. until it is ready to punch down.
Use the “rpe test” (doseribed later) to tell when the dough is ready for
its firt “punch down.” 2

KNOW HOW THE DOUGH FERMENTS

When liquid is added to wheat flour to make u dough, gloten is
formed from profens i the floor. Gloten makes an clastic frame work
which holds the finy gas bublbles made by the veast. Kneading spreads
this gluten cvenly through the dough, E

During the fermentation period the dough bses. The yeast coells
feed on the sugur to form cartbon diowide gas and aleohol. It i this gas
which makes the dough rise. The gas bubbles are held in the tiny spaces
hetween the elastic fmnework of the gluten.

This elastic framework we eall the cell walls. As the yeast forms
more gas, these coll walls stretch to hold this gas. This strerching makes
them very thin. The thinner and more delicate the cell walls, the better
the Lread will Jook and taste.

Although these cell walls are very clastic, they can he stretched too
far, If the dough is allowed to get too light at any stage, the cell walls
will collapse and a poor quality of bread will remlt

The “nipe test”™ tells when the cclls walls have stretched far enough
so the dough will be just right for its fmt “punch down.”

The gliten hecomes mellow as well as elastic during the fermentation
period. These changes improve the flavor of the bread.

If the fermentation gocs on oo fast, either from too muoch tempera-
ture: or too mnch yeast, there will not be time for tlese pecessary changes
to take place in the gluten.

If the dongh ferments too slowly, this also will cause poor flaver and
texture in the hnisherd hread.

Poor or machive yewst, or which iz too stiff, or temperature
which 5 too low will slow down the fermentation process.

=] 7=



It takes abant two bumdred winules (3 1o 3% bous) under idenl
condihions, for these desimble fermentation cunges to develop in white
dongh made from hard wheat fiour. The time is glightly lcss for whole
wheat dough or for white dongh made from soft wheat flonr. We count
this fennentation period from the fime the kneading is finished nntil the
dough 15 ready to mold into loaves.

The first nsing perind takes slightly more than half the time. ‘With
white bread this fime is abouot onc hoor and fifty minntes. The tempera-
tore and softness of the dough will mfluence the time required to ]Jpnir:lng
it to the proper state of mpeness.

Must recipes say to let the dough dooble m bulk for its fimst s,
In the high elevations in Uitah, dl:ulg'h will inmeremsge its volome as mmch
as bwo apd ooc-ial o hreee s before ot s oeady Bo punch down.
Dough from hard wheat Aour almost trples hefore o 5 “rpe,”  Most
whole wheat dough and the whitg ﬂ:fh madc from soft wheat fBour will
be mare than donhled befare i is v far the first punch.

As you e boousc the "rjEc" est [sec noxt page), you can kel jost
when the :imlg'lh. from whatever kind of flour vou nsc, is ready for the first

“punch down.

LISE LESS YEAST

We need less yeast and more and shorier msiug penoeds to make good
breud m Utsh. The atimosphenc pressare 15 much les at high elevations
than it is at sea Jovel, That i why dowgh rises [aster in the high moun-
tain seates than it does at lower altitndes.

We have standardized our Utah bread recipes, to nse only one-fourth
cake or package of yeast to one loaf of bread. More yeast at our eléva
tions, speeds wp the femmentation pered too fast. This means the dough
will not have time to develop those desuble Savor and texture changes
that make good bread,

There may be times when you might want o use more yeast to speed
up the bread making process. Morg yeast will hasten the risi i
bat the quality of the bread will not be =0 poad. Both flaver texture
are improved when the fermentation penod is long coowgh for the
dl::imh-fr_' changes to take place m the gluten,

MAKE MORE PUNCHES

Crur Utah testod bread recipes call for more and shorter sy periods
hecawse dongh nscs faster in our high altitudes. Punching the dongh
down at more frequent intervals prevents it from getting so light that
the cell walls will be stretched too far

|5



DISCOVER THE RIPE TEST

We nse the “ripe test” to tell when the lenmenting dough is resdy
for its ficst “punch dowu.” It is “ripe” when the gluten cell walls have
strctched as Er as they can go without collapsing.

Do wok Ted the dl:lﬂgh get oo hght b(‘fl:rc this firss Ypunch down.”
When the ooll walls Lave stretched too far they will break. ‘Then the
catbon diomide gas s wo lomger held in the gluten mesh work. This
vesults i coarse, heavy hrcad. Cuee the dongh gocs beyond this “ripe”
point, vou cannot have really good bmead.

Hemember, that deugh made in Ulsh from 2]l parpose white Aour
will usmally increase in volume from two and one hslf to three times
before it 15 readv to show the “npe” test. Whole whest dough, or
white dough made from soft wheat Sour may be ready to punch down
snon after 1t doubles in bulk. Ocosionally vou may find flowr which
makes dough that will not guite donble in' bulk before it 15 ready for
the first punch.

Close observation with yvour Grst dough from each new bag of four
]u'r'l'f tell you what to expect by way of volume increase from thal particu
Ar SIHHY.

I} I}"l:.l"l'l nse a enntamer with stripght sides, instead of 3 bowl with
rounding sides, it is cagicr 1o el when the dough has donbled or tripled
i bulk. Put a clean plastic mler between the dough and the side of the
conkamer, Record the height of the Ballcosd dough when it fist gocs
in ta risg,

Assume thal you have white dough in the emck, amd its Ltt]iyﬂl
when it it went mm was three inches, When the dongh has doubled
it will be ix fnches, Start watching closely when the dough gets up 1o
soven inches. Make the fst ripe test in whire dongh before 1t reaches

Douph Measured 3 Inches When Trough 2% Tascs Criginal ¥Yolume.
First Ful Lote Creck Start Moking Ripe Test




twe and onc half Himes its original height. If you have whole wheat
dough, start making the ope test bofore it 5 gmbe doubled i voloine:

MAKE THE “RIFE TEST™ THIN WAY
Posh the first finger down to

the sccond joint, quickly in and
nut of the dough.

The dongh is riquand rcady

for its punch down w

I. The hole made by vonr finger
stays in the dough without
closing in.

2. The small creases show om the
walls of the hole.

3. The bunbble or hlister appears
near the edge of the hole. Yon
may see several bubbles.

Dough Shows Mipe Test

IE the hobe closes e sliphily,
Al the hublde docs ool appear, the
dongh iz nab “npe” [ ooeeds g
slightly longer fermentation porind.
If the whole mass of dough ool
lapases puickly when your ﬁn:.me_*r 15
{msh-e:d i b, the dougls bas gone
sevoned  the point of being  just
ripe” Itz too light,

PUNCH THE DOTUTCGIT DOW™N

Wi the dough is “ope,” it is
retdy . bor the brst punch down.
Panch your fist inte the conter of
the dongh. Then pull the edges in
and fold them over into the center,
Punch the dough, all ound, a fow times with the hand, then tam it
over with the smooth side up. This smoath side will still have a thin
il of fat [vom the bottom of the crock. This pooching down farnoes
out some of the gas amd breaks up the larpe gas pockets or bubbles. It
also hrings in a fresh sapply of oxygen for the yeast cells to Tive on.

We usc the “mpc test” only al the end of the st asing penod.
We time the others by the clock. You will find these time schedules
with the bread reapes.

Funching the Thagh Down

oy, | B8



DEVELOP SKILL IN MOLDING

There are several good ways to mold the dough into loaves. 'T'he
one described here &5 2 methed that vany Utsh homemakers and 4-H
club members have wsed to mold loaves which are synumetricel in shape
on the aulside, snd which have uniformly good texture on the inside.

Maold the losves om the canvas-covered kneading board withouot
patting more flour on the canvas, If you kncaded the doogh 1o the oght
. before your pat 3 o tise, you can mold it inte loaves withoot it
ﬁiﬂg to the canvas or to vour hands.

The Aour which won mived amd knesded b the dough in the
beginning has gone through several changes durimg the fennentation
nufluff you put more four onto the kneading board or camvas when
you mold the loaves, you will have heavy streaks of unlcrmented Sour in
L]:ll.i firashied Dread. This makes the hread unattmctive as well a8 une
(rabatalle,

o not pot fut om vour hands beforc ing the loaves, or yum

may Tave streaks of fat where the dough will not seal together. This will
leave cracks inside the hmished oo

LEARN TO MOLD TIIS WAY

Divide the finished dough into the number of lnaves vou are making,
Rafl each poece mba g hall snd cover to aent drving whilc it rests 10
minutes. After each ball of dough has had its final rest period, mald the
oaves Los way:

1. Flatten and pound the ball of dough intv sm oblong shape with
the palms of your hands. Pownd the gas bubliles out of the dough, Keep
the comers square. Have the dongh aboat ten inches long and six mches
wigle.

T



o I’lmunlrhemrbypuﬁmhﬁmfhefuldulmh-haaltbunmd:ﬁuf
the dough by pressing Femiy with the edge of wour palm.

4, Ll U l'n'[l'l.l‘.ﬂ dn-ugh H'E'I:h'&nﬂl]‘unl‘.is Be to ar
enongh in from the eody w0 voor fngers will ool break eough it 5lap the conter
of the douph pestly onto the kneading hoard, This reloxes ond benpthens the
AF this stage it will he vhout fifteen inches loog sud fve inches wide.

o3 t'lm: the 1mgﬂ1:'=n=d pizce of dong
vonr hody. Fold oboost ope-thicd of the dow
square,  Start frosn the folded odge, and press
the: e edlges with the edpe of your polm.

ey /=

ﬁﬁ-
E
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fi.Fddercmmu.gthudcm:rl]mnthﬁtwnlmm Press ont the
air and seal the the comers square. The folded doogh will
be abount the le of the baki pan.

ﬂ Ru]l ﬂn: -|_-1|_:|1_1g'|:| vrnr hg]lﬂ'r,. ||:]l1.r ruli 'I"d.';q::::rr:, H‘.gp:l:l:l:llllg :I! {"I'lll."' fl'
the sealed sides. As each small section of the dongh i rolled with onc
lamd, scal it with the cdage niﬂ:ifalmuf?crurnthcthand Then seal the

ends of the loaf with the edge of yoor pulm. Uniform rolling insures a
uniform texture in the fimished bread.

A Ln:.tth._]uufa:tam] two or three mmu.'tﬁtupum:tth:dmlghtﬂ
relax. Then gently roll it under the palms of your hands to make it long
enough to ﬁt the pan. After vou practice this method 2 few times you
will end up with a lnaf that is jnst dght to Gt the standard bread tin. If
the finished ooll of is too long for the pan, you will have a loaf of
bread with hnmps on the top.

s
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9. Place the loaf in the wviled with the sealed side of the dough

on top. Shake the sm sidewise to help shape the loaf to the pan and to
leave 2 film of fat on what will be the top surface of the loaf. Next, tum
the loaf out onto your hand and retom it opposite side up into the pan.

. Cover with a thin damp cloth and let dsc ontil “ripc” for

L]
baking. Kecp the eloth moistened while the loaf is osing, This prevents
a dry -;:ml.;:tmﬁ'om forming before the dongh s Tuked.

11. Keep the covered haves at 3 temperature of 80° to 35° F, until
they are readv to hake.

12, Pul the rsing dowgh oo a warm bat not’ hot suface, Too oome-
pact texinre at the lower pzart of the loaf may come from leaving the loaf
pans on a cold snrface while the dough is dsing for baking.

PLLAN TO BAKE IT RIGHT

The two most important points to follow in baking bread the rght
WY are

[. Put good dough which has been cared for properly, into the oven
when the dough las et reached the right stage rE lightness.

2 Have the oven hot enoogh when you put the dough futo it. Pot
the doorh info an oven which has been heated to 450° F.

If the dough & oo light, you will have poor bread with very course
texture. If it s not light enougl, the lukcé bread wall he coarse and
heavy.

When the oven temperalure s tou low, the dongh goes on msing
and gets moch too light hefare the cell walls are set. This resalts o
pour quality bread with some of the fults you read abont hack in the
temperatiene prges. The bread may come ont of the oven with shell erack,
ar shell top or averhang,

., I8
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Use these tests to tell vou when the dough is just “ripe” for baking.

1. Press the fittle finger gently into the dongh at one comer of the
pan. If the dent stays in, the dongh is ready to bake. If it does not the
dough needs more time.,  If the ongh collipses aroond the dent, it T
gont Leyoud the point of being just nght. It & oo light.

L Note the volnme incresse. The dough al this staze may be just
donbled in bulk, or shightly more, or slightly less than doulled. This will
depend on the kind of fonr nsed.

3. Make a cardboard gauge. We have worked out ong test in Utah
which many homenmskers nse to tell when the dough s teady for the
oven. We make 2 canlboard gauge with the n'!giui size upening. We
pul Uhss over the pan of rising dough at intervals, to tell us just when
the dough is light enough to go inte the oven.

White dough made from all purpose Buur, using onr standard 1ecipe,
will be ready o bake when 1t is 3% inches above the bottom af the
standard size loal mn. Whole wheat dough will be meady when it is
3y inches above the bottom of the pan. :

MAKE THE CARDBOARD GAUGE THIS WATY;

Cout two pigces of heavy cardhoand twelve inches long and six inches
wide. Cul an opening in one card 3% inches wide and 3% inches high
This makes the gange for whitc dough Cut the opening m the sccond
card 5% inches wide and 3% inches high. This mecasures the whole
wheat dough.

Tust the beipht of the rising white dm.l.;ghh}-hnT;':;E 1k while bread paups over the
pan with the bwe conds ol the card resting on the e. When the dough jost tonches
the edpge of the cordboord above i, the dough i just cight for the oven

k-l



HAVE THE OVEMN READY

Make sure that the oven s resdy for the bread when the bread is
ready for the oven. Place the oven mck so the center of the loaf from
the top to bottom will come mm the center of the oven from top to
bottom.

If your oven bakes uncvenly, pat the rack higher or lower as neoded
to insore uniform browning on the top and hottom of the Inaves.

Some of the newer ranges have ovens Jdeep enough to bake two
layers of bread at the same time. When vou ke two lavers al once,
plice the pans of dough in the oven so the loaves on the top mck are
not directly above the ones on the lower level. This altermabing of the
loaves will permit hetter heat cimenlation.

Put the loaves inlo an oven which has been preheated Lo 4507 F,
Bake at this temperature the foll 35 to 45 minntes, nnless vonr particnlar
oven hrowns the hread too fast on top. If yon have this tronblc with
your oven, keep it at 450% F. for the fisst 15 or 20 minutes. Then tom
it down to 400° F. or 425 F".

This high tempemture at the bepinmmg will stop the yeast action
and sct the ocll walls so the bread will not pet too light

When you open the oven door too often to lovk at the bread inside,
yon will need to increase the haking time.

We have better bocad in Utal’s Ingh elevations when we bake it a
shorter Hme at 450° F. than when il gocs inle a cooler oven for 2 longer
time.

Good bread shows a good “oven spring.” This develops from the
right combination of oven heat and stage of lightness of the dough. This
comhination permitz a quick msing of the dough, followed by a guick
setting of the cell walls dunng the fist ten or twelve minotes before
the browmning of the loaf takes’ place.

When the bread has baked long cnongh it wall shrnk shightly from
the sides of the pan. It sounds hollow when vou Hmp it
Remove the bread from the pans onto wire cooling racks as soon as

the loaves come out of the oven. Let the loaves cool completely before
yon wrap them and pot them into your bread can.

The plastic bags made fur stonng frozen foods are pood for kecping
bread fresh. They are available in the nOght size for holding onc loaf
of bread.

—26—



Parl 11--Try Utah's Tested Recipes

*STAFF OF LIFE” BREAD

Review the fundimental facts for beead making before you try these
recipes. They give detailed methods for all the steps outlined 'in the
recipe directions. They also tell you why these prtiular methods are
recommended. The quality of the bread yon make will be influcnced by
vour applicalion af:

Accumtr momrements

Cormect temperature at every stage

Proper timing of fermentation periods

Skillfol hendling of the dough
5TAY ON THE JOB

Do yow bicad wwking on days when you can b al home to take
carc of the tising dongh at cach stage when it is ready for attention. Man
women turm out very poor guality d becanse they mix the dough a.n§
then lewve home for several honrs. You can make pood bread wnthout
standing over the nsing dough while it fenments, provided you are not
too Far away for too fong,

The longest passible time you can leave the fermenting white dongh
withont attention, m Utsh's high eclevations, s abuut one hour and
fifteen o bwenly manotes, That o5 wdule & i poang l||mu§]:| the Aot
1ising period. ‘The longest safc time to be away from whole wheat dough

iz less than one hour.

WATCH THE CLOCK
You will have variations in the
ume it takcs the dough. to F:
throngh the first nsng penod. Re
member, you mad bhow the ton
rature ane “the stiffness of the
pugh influcnce the time it takes
it to get ready for the fmst punch
down. The rest of the Tising poriosds
are regulated by the clock. Sct yonr
alann ¢lock 1o ring abont the Hme
youl need to start making the ope
test in the nang dough. Then set
the clock or use a theer o remind
vou when o punch the dongh at
the ¢ of the romaining nOsing

perinds.
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JOT IT DOWN

Keep a pad and pencil close by while you make bread. You might
use 3 black wax crayon and record the lime schedule right on the con-
tainer which helds the dongh.

Make a note of the time when vou first put the dough inte the bowl
or crock to risg. IF you use a container with straight sides, make 3 note
of the height of the dough when it fist pocs in to dse. Then wnte the
height it will be when yon need to start watching closely.

Rocord the time when it bas had its fist punch down. Then put

down the time for each of the following punches according to the time
chart with the recipes.

All these timing and messuring details may sound like a ot of
bother as you read them. Many Utsh homemakers have adopted these
routines with case and comfort, They report much better quality bread
with much less gues work

ENOW YOUR FLOUR

When you read the recipes von will notice the nomber of onps of
flour listed is followed with (about). Floor is the vadsble ingredient in
any bread recipe. Flour gadually loses some of its moisture as it stands
gfter it is milled. Any bmand of four does oot gquickly in Utah's doy
climate, There 15 much vamaton m the smount of mosture which
white Aour from different bags will absorh when you make it mto dough.
This variation is even greater with whole wheat four.

You may fmd when vou make yuur frst batch of bread from a new
bag of flour that you cannot knead in all of the Aour the recipe calls for
without making the dough too stiff. 'This results in a small loaf of bread.
While you are using that hag of flonr add onc or two cxtm tablespoons
of milk for cach loaf.

SIFT FLOUR BEFORE MEASURING

Always sift the flour before measuring it lightly into the measining
cup. When sifting whaole wheat flonr, pnt bran which docs not go
through the sicve, hack into sifted flour. Use a spoon or scoop to hft
the sifted four into the cup. Do not shake the flour down, nor try to
pack it tightly. You will have much more flour than the meope calis for
if yom pack it down while you messure it
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RECIFE FOE ENRICHED WIIITE BEREAID
Makes Two Loaves

T cups sifted enniched white fioar {(about)

14 cake yeast softemed in 1§ cup lukewarm water 85% to 90° F.
m‘ﬁ-’ghhlmrmn dry gramular yeast softened m 1 cup warm
water 1107 F,

Place in wmixing bowl;

When milk mixture iz cooled to 90° F_ (100° F. in cold weather) add:
4 cups of sifted flour. Beat well. Then add the softened yeast. A
ennngh mome flour to make 3 soft dough. Mix ontl the dongh forms in
an clastic ball in the bowl. Cover and let rest 10 or 15 minutes. This rest
will relax the dough and make it exser to knead.

Put onc cup of the measured flour onto the kneading canvas and
mb it into the portion where yon will do the kmeading. Tum the rested
dough out onto the prepared kneading canvas.

Bcefore you stort kneading, use your scmper and moll the ball of dough
on the four so it has a flm of flour over the entire sorface. The dough
will be less sticky to Bandle,

Kcep the dough as soft as you can handle it. Kncad 10 to 15 minutes
sccording to directions on page 16 When the dough is smooth and
satiny, and small blisters develop just under the skin, yoo have kneaded
it sufficiently.

Put the ball of dough into a ].i?:htiy oiled bowl or crock. Roll the
ball arpund and tum it over so it will have a thin Alm of fat all over its

surface. If vou use the straight sided crock and the plastic mler to
meézsure the height, Hatten the doogh so yon can take a lewel measnre-

mEnt,

Cover the bowl or crock tightly. Keep the fermenting dough in a
warm place 50° to §5° F. away from dmafts, untl 1t 1= shmost topled in
bulk and shows the npe test dewnbed i page 20, This will tzke about
one hour and forty or fifty minates for white dough.

When the white dough shows the npe test:

Punch it down, tom it over, cover and let ose 40 mimotes.
Punch it down, tum it over, cover ami let mse 20 minotes.
Divide into balls for loaves, Cover and rest dough 10 minutes.
Mold into loaves and put into pans as directed on page 21.
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Cover the loaves with a damp cloth and keep in a warm place
80° to 85" I. untl ready for baking. Read tests for haking on page 25.

Bakr in a2 450° F. oven. Bread will kake at this temperature in
37 minutes at elevations np to 4500 fect. Brmead haked at higher clova-
tions will need 40 to 4% minutes in 2 450° F. oven.

Try this milk topping on your bread. When it has only five minutes
left to hake, take it out and bmsh the top of cach Inaf with milk. Then
put the bread back into the oven to finish, The milk gives an intcresting
glaze to the crust.

When the bread s haked, tumn it oot onto wire cooling mcks. When
it is onoled, wrap each loaf sepamtely. Storc in a cool place in a tightly
closed bread can. Bread nocds mmch protoction to prevent skaling in
our dry climate.

RECITE FOR WIHOLE WIIEAT BREAD

(About two-thirds whole wheat)
Makes two loaves

414 cups sifted whole wheat flour

2 sifted enmiched white Sour (about)

1 whode wheat and white Soor sepuirate wndil TECIPE calls
For mixing.

14 cake yeast softened in 1) cop Inkewarm water 80° to 85° F.
or 15 tablespoon active dry yeast softemed m 1§ cup wam
waber 110°F,

Flace in mixig bowl:

214 cups scalded milk

3 tablespoons shortening

3 tablespooms sugar

1 tablespoon salt

When milk mixture is cooled to 90° F. (100° F. in cold weather) add:
3 cups of the whole wheat fiour. Beat well. Then add the softened yeast.
Add the remammg whole wheat flour. Beat until all the whole wheat
thoroughly mmed mto the dough. Then add enough of the white flour
to make 2 soft dvngh. Mix ontil the dough forms in an elastic ball in the
bowl. Cover and let vest 10 to 15 minntes.

This rest will relax the dough and make it cagier to knead.

Pot one cup of the weasuied white Aonr onto the kneading canvas
and mub it into the portion of the canvas where you-will do the kneading.
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Kexp whole whest as
soft a3 you can possibly it
Stff dough drics oot quickly after
it i baked, and too cmmbly.

Follow kneading directions
%‘ivm with recipe for white bread.
Fse the same method for putting
the whole wheat dongh to rise.

Whole wheat ferments

- much faster than does whi
Duugh That Is Toa S Will Crack If it onee gets too hight, the finished
During Baking bresd be coarse and crombly.

The nipe test will come much sooner after the whale wheat dough
15 put tu ose than it does in white dough. Whele whest dough nsually
will be just shightly more than doubled in bulk when it is “dpe” for
the frst punch down. It may take slightly less ar slightly more than one
hour for the st rising.

When the whole wheat dongh shows the rpe test:

FPunch it down, tum it over, cover and lef rise ) minukes.
Punch it down, tum it over, cover and let rise 20 minubes.
Divide into balls for loaves. Cover and rest dough 10 mimutes.
Mold mto loaves and pot into pans as directed on page Z1.

Cover the loaves with a damp cloth and keep in a warm place
80" to 557 F. untl ready for baking.

The whole wheat dongh in the pans will he ready for baking in a
shorter time than will the white doogh. Motice the diffcrence in the
height of the winte and whole wheat loaves when they are ready for
the oven, Yon will find this test for baking on page 25.

Bake in a 450° F. oven. Bread will Buke at this tempemture in 35
minutcs at clevations up to 4500 fect. Bread baked at higher elevations
will nocd 40 to 45 minotes ina 450° F. oven.

Try this milk topping on your bread. When it has only five mmuotes
left to hake, take it ont and brush the top of cach loaf with oulk. Then
put the hread back into the oven to finish. The milk gives an interesting
glare to the crmst

Follow dircctions on canng for white loaves from this point on.
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FANCY YEAST BREADS

You can make many different and interesting crestions from the
Basic Beaten Batter and from the Foundation Recipe for Swect Yeast
Dough. These fancy breads are easy to make. They are quite inexpensive.
They are nutritions as well as delicious. '

You can add variety by using whole wheat Sour for onethitd or
anc-half of the flour called for in the recipes.

Sorne of the fancy breands and rolls described here are a bit fussy.
They will take a little cxtr time o make. They arc some of the special
thi wre do for holidavs and hirthdays, particularty where there are
children.

When yon are tepdy to make vour fancy bresds and molls, let the
children help yon. Children love to work with dough. Give the bovs
as well as the girls 2 chance to mald the Kind of rolls they like best. Let
them both leam to mix and leamn to knead the doogh,

Bead the fundamental facts for becad-making before yoo try any of
these recipes for fancy breads. The hasic principles for making goad “staff
af life” bread apply also to the Fancy Yeast Breads.

We bave the same dry air and high sltitude problems with bath
varieties. You want the rght equipment and i]]g;:ngl::rnh for both.

Correct tempemtures from start to finish are equally important for
all breads. The only tempersture difference is in the final baking. We
hake the fancy breads at 375° F. instead of 450° F. These breads with
more sugar will ger much too brown if they are baked at the higher tom-
peraiuare.

The two kinds of dough take the same kncading methods. We nse
the same ripe test o tell when either one is ready for its first punch
down,

The molding methods are similar.  The main difference is in the
final shaping of the loaves or rolls.

There are many recipes for different types of batters and doughs for
fancy breads. The ones included here are those which have been tested
in Utah. They have been adapted bo overcome our altitade and dry air
prublems.

You will And recipes in the pext papes for

1. BATTERS

1 TOPPINGS FOR BREADS FROM BATTERS
AND DOUGHS

3. SWEET YEAST IMMIGH
4. REFRIGERATOR DOUGH
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You will find, also, directions for molding the Sweet Yeast Dough
into many different types of rofls and breads.

MAKE SOME BATTER BREADS

You will be delighted with the delicions favor of the batter breads
and rolls. “They are quick and casy to make.

Battes, a5 the name mmplics, iz not 50 stiff as kneaded dough. Yeast
hatter breads are ready to serve in abont two hours from the tme they
arc started.

The hatter breads have u slightly more open grain and thinner crust
than do the breads from doughs which are ]mmdﬂ_j
BASIC BEATEN BATTER
1 yeast cake softened in 14 cup luke warm water 85° F,, or
1 package (1 mlil-;!:splxm} active dry yeast softened in 34 cup warm

water 110° F.
I cup milk 1 tesspoon salt
¥4 vup sugar 2 cggs, beten

13 to 14 cup softened shortening

23 to 13§ cops eomched white flour
part whole wheat, if desired

(Y% teaspoom vanills or 1 teaspoon grated lemon rind, i desimed)

Leoten Botter Rreads. Crimbls Topping Left. Croshed Peomet Topping Right.

Softcn. yeast in lukewarm water. Scald milk. Add sngar and salt
Cool to lnkewarm. Add | cup flour and beat well. Add yeast and eggs.
Beat well. Add shorteming. Mix well, Add four to make a stff batter.
Add Bavoring. Deat thoroughly wntil smooth and elastic. Cover and let
nse until bubbly. Stir down and add 14, cup enmmants, mising, chopped
dates or frnf cake mix if desired. Drop by spoonfuls into oiled muffin
pans or spread into D oded B4nch cake pane, Spookle with desired
topping. Let nse nntil dongh is doubled in hulk. Bake in modemate oven
375° F. for 20 to 30 minntes. Yield 214 dozen Z4nch puffs {or muffins)
or 2 coffee cakes, § mches m diameter.
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TOPPINGS FOR BEATEN BATTER ANIY FANCY BREADS

SALTFD PEANUT TOFPPING

Crsh % cup salted Spanish peannts. Atter the lutler is in the
baking pans, brush the top with mifl. Then sprinkle the crushed nuts
pver the hatter. Use scraper to pat nuts into surface of batter.

STREUSEL. COFFEE CAKE TOPFING
14 cap buller L4 cup sugar
14 cop sifted Hour 8% feaspoon cinnamon
Mix together and sprinkle over the top of the beaten batter.

CRUMBLE TOFPINGC
14 cup sifted fonr L, cup dry bread crumbs
14 teaspoon cinnamon 1 tablespoons butter

Mix Rour, bread crumbs, sugar and cinnamon. Rub buotter into this
mixkure until Dmmbl}'.

ALMONT} TOPPINGC—fur almond puffs
14 cup sliced ra]mnnds 14 cop sugar
14 teaspoon cinmamon
Mix together and sprinkle ovgr beaten batter in muffin tins.

CAKE TRIM of different colors makes sn attractive ﬁmping‘fﬂl
fancy breads. You fnd it at your grocers as very tiny, colored candy halls.

ORANGE SUGAR

14 cup grated omnge peel 1 cup sugar

Use a fine grater and prate the vellow from the omanges. Do not
take off auy of the white portion of the skin. Keep the grated peel frec
from orange jmce. Rub the grated omnge peel info the sugar.

Orange sagar will keep indefinitely 1 vour refrigerstor f it is covered
tightt nﬁtﬁﬂ peel is kept free from juice.

rate the peel from all the omnges you buy. Make it into orange
5 immediately and store it for fuoture use. Crange sugar makes 2
dﬁh&ui topping for sny of the fancy breads. It also s very good on
tomst. Make the orange sngar tosst the samc as you would cinnamon
toast.

EGG YOLE TOFFING
1 volk :
2 ﬁ&pocm milk
Beat together. Brush over top of molls belore haking.
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FOUNDATION RECIPE FOR SWEET YEAST DOUGH

1 yeast cake softerwed in 14 cup luke warm water 83° F., or 1
(1 tablespoon) active dry yeast softened in 1 cup warm watcr Mo F

1 cop milk, scalded 1 or 2 eges, beatsm
114 teaspoon salt 1 teaspoon grated Jemon rind,
14 to 14 cup sugar if desired

5 to 14 cop shortening 434 cups sifted flour (about)
Part whole wheat if desired

soften the yeast in the lokewarm water. Seald the milk, cool 1o
MEF. Add shoctemning, salt and sapar. Add four to make a thick hatter.
Al yeast, epgs anad lemnom mnd, + owell. Add ﬂuq;lugh mare Bour 1o
make a soft dough. Cower and let rest 10 to 15 minutes, Turn out on
a lightly floured canvascovered kneading board. Knead well until the
surface is smooth and satiny, and is covered with tiny hiisters.  Plaee in
an oiled bowl. Cover tightly and let rsc till slightly more than donbled
in bulk. Use the rpe test described on page 20 to tell when the dowgh
it ready to punch downm. Punch down and let mse 3 monuotes. I
soennd rizmg makes olls wilh Bboer fexture, Punch down and Tet - rest
10 mimmtes.

When the swect yeast dough has had its ten minote rest pedod
after the final punch duvwn, divide it into two or three porbons the
different thimgs yvou want to make. Keep the patt of the doogh you are
oot working on immediately, covered tightly. If it must wait more than
M) mvinmtes, give it another punch down. Dongh at this stage cn pet
too light while it waits to he shaped into molls or loaves.

Shape into desited rolls. Cover and Jet nse in a warm place 30 to
£5° F. unfl donbled in bulk, Bake m 2 modemte oven 375% F, 20 ta
25 minules for small or medinm sized rolls. Bake the coffec cakes and
lewaves 25 do 35 minwbes. Yield about 3% dozen molls or three small

coffce cakes,

REFRICERATOR SWEET DOUGH

Use the same recipe as abuve, As soom as the nlmljh is kneaded
sufficiently put it in an oiled container. Cover tightly and put mto the
refrgemtor.. 1f you plan to uwse the doogh on two separate days, stone
it in two small containers instead of the one.

When the douph m the n:ﬁlgntur has doubled, punch it down
an] lcave it in the coldest part of the refngemtor until you want to use
it. Keep the dough punched down. Do uob let it ger toa fight, It will
keep two or three days,

When you waul bo use it, remove the dough or part of it from the
refiperator,  Poneli it down and divide it into sma joms.  Cover
and et stand in a wamm room for sbowt 30 mmutes. Mold as desied.
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SHAPE FANCY ROLLS THIS WAY

All of the fancy rolls, breads and coffee cakes described in the fol-
!ml.’i:;ﬁ pages can be made from the Fonndation Recipe for Sweet Yeast
Dough.

After the dongh has had all of s nsing perods and the final 10
minutes rest penod, it is eady to mold into any of the fancy mills or
breads won may want to make.

You will fmd directions for four different methods of shaping the
doogh for these fancy breads and rolls.

1. Long thin rolls of dough.

2. Dough formed into balls,

3. Cinnamon roll type.

4. Dough volled Aat.

See page 34 for recipes for toppings and Allings.

Let the Dongh Relax

Yon may fimd as you work wath the @ame fiem of dongh “ndﬂf;:;

hands or the rolling pin for a few mnotes, that it gets tonse. It_

its strebch. Tt fals to keep the form in which von shaped it. This can

happen to the long rolls you nmke wnder your hands or to the balls you
between your %IH.I!H’J’E. You fnd it, also, in the oblong preces you roll

with the wlling pin or flatten with your hands.

Do not try to make the long rollz of dongh with one mlling. As soon
as one roll gets tightened mp so it will not stretch any longer, pot it
aside to rest while you work on another piece. After a litte rest the
dough relaxes and can be rolled farther, That is tmc when you roll
into a flat piece with a rolling pin, as well as when you woll or Batten
it with your hands.

Use the Pastry Bmsh

Keep two pastty brashes on hand when yon mold the faney rolls
and breads. Use one in the softencd fat to oil your baking bus. Use
the other to brush the malded dongh with milk before you sprinkle the
toppings over them.

After you have molded your fancy deughs or breads, and placed
them onte the oiled pans, use your pastry brush and work a Tritle melted
fat into the crevices and onte sy cut surfaces of the mwlls and breads.
This will help to keep their fonus distinet while they rise and bake.

Keep the fat off the top of the dough if you are using any of the
sugar, not, or seed toppings. They will not stick Lo the dough if it has
been brushed with the fat

Milk or unheaten cpp white brushed over the top of the dough after
the rofls arc molded, 'F]E help these toppings to shck omto the dough.
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Cover the unbaked rolls and breads with a thin dunp cloth. If
they have toppiugs which might stick onto the cloth, stand two or three
tooth picks in the dough to keep the cloth from touching the toppings.

It the molded rolls or breads have no other lopping, brsh them
lightly with melted Lt before you put them to nisc.

Let the molded dough rise in a warm place 80° to 85° F. away from
drafts ootil they have doubled in bulk, Press your litte fnger gently into
rheb:ﬂ;ﬂ of the dough. If the dent stays in, the olls or bread are ready
ko 3

BREADS AND ROLLS FROM LONG THIN ROLLS OF DOUCH

Use the Foundation Sweet Yeast Dough when it is ready for molding.
Cul of several picces aboul the size of an egz. Roll each picce hack and
forth under your hands on the kneading canvag until it i ]]jmg and thin,
If you waut dainty little birds or trees or hraids, make the long rolls as
thin as a pencil. If you want larger ones, usc more dough and keep the
rolls thicker.

Following arc some of the fancy mlls and breads that can be made
from the long rolls of dough,

Shaping Bow Enot Raolls

BOW EMNOTS: Make the wlls of doogh voehalf inch thick, Cut in
ieces about sx inches long. Tie in knots . Place on oiled haking sheets.
over with a thin damp cloth and let rise in @ warm place (80° to 85° F.)

away fromn drafts unbl deebled m bulk, Bake in 375° F. oven 200 to 25

maneles.
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ROSETTES: Tic the rolls of dough the same as for bow knots but
leaving lomger ends. EIIH%)][IIG lower cnd up and push it down through
the center of the knot. Pull the top cnd around te the hottorn and
push it op thoough the conter. Bake same as Bow Kuols.

BIRDS: Tie a koot in the dough and put it on the piled baking sheel.
The end of the dough that sticks np makes the head. The one that
tumns down makes the til. Pinch the head end of the dough between
vour thumb and finger. Use a tooth pick and muke a hole fom side to
side through the head to hold the eves. Cut o thin shiver from 2 misin
or a piece of citton. Push this through the hole in the dongh so one
e sticks out on each side of the head. Then take vour katchen scissors
and cut a few smips on each side of the body to make the wings. Take
the handle of a table knife sud press two or three dents to Jook like the
long feathers in the tail. Brush milk on the head and wings, aud sprinkle
a few graims of the coloved sugar (cake tuim) on these spots. Plce on
giled haking sheets. Cover with 2 thin damp cloth and let nse w3 wamm

{80° to 85" .} away from drafts untl doubled in bulk, Bake in a

5*F. oven 20 to 25 minutes.

NUT TWISTS: Cut rolls of dough about eight inches long. Brush each
roll with milk. Roll in fnely chopped nuts and twist into fgure eighls
with the ends of the dough in the center of the Bgure eight. Place on
niled haking sheet and let rise 10 or 15 minutes. Then press a candicd
cherry half, or a piece of date into the conter. Cover with a thin damp
cloth and fmish rising in a warm place (80° to 85" F.} away from drafts
until douhled in bulk. Bake in a 375" F. oven 20 to 25 minutes.

INITIALS: Children love to make their mitzls. Form the letters on
the oiled baking sheets. Brish with milk and sponkle with orange sugar
or cake Lrimy . or chg]ppl:.d ants or whatever the children like Dest. Cover
with a thin damp cloth and let dse in 3 warm place (807 to 85° F) away
from drafts until doubled in bulk. Bake in a 375° F. oven 20 to 25
mimokes.

CHRISTMAS TREES: Take on¢ of the long thin rolls of doogh amd
start with the top of the tree farthest from you. Zigeag the dough back
and forth into a conc shape, on the viled bakimg sheet, One cnd of
the dongh points up to the of the treg. 'The other end tums
down at the lower center to make the trunk. Cut small picces of dif-
ferent colored frust cake mix, Push these in between the mlls of dough,
to represent the tree decorations. Brush the milk over the entire surface
of the tree and sprinkle with Emm cake trim, Cover with a thin dam

cloth and let mise in 3 warm place (807 to 85° F.) away from drafts unh
doubled in bulk. Bake i 375° F. oven 20 to 25 minutes for small trees,
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Bmid From Center Towerd Ends

BRAILDS: Braids can be small for mdividns] molls or for a loaf sizg
pan. Take three long thin rolls of dough: Braid them loosely from the
center toward cach cnd. Pinch cach end. Put the braid outo an offed
sheet or mbo a loaf Bin. Brush the top with milk. Sprinkle with omnge
or cinsunon swgat or some of the colored cake tom. You can put
t:hn]'.-[ﬂi datcs or mising of nuts o fou cake mix, f you hke, between
the strands after you put the braid onta the haking pan. Cover with
thin damp cloth and let nse i 3 warm place (80% to 85° E.) awsy from
drafts watil doubled in bulk, Bake in 375°F. oven 20 to 25 minutes
fior small braids and 25 to 30 minutes for lrper ones.

BOHEMIAN BRAID (Fictur: on cover page): Use one half of the doogh
Froom bhe Sweel Yeast recipe. Kneand i LY cop raimns d;r_arp]_md dates ar
citron if desired.  Dhivide m half. Take one half and divide into three
equal portions. Rell cach picce into a long thin roll. Place the wllk on
anr tiled baking shext, Brawd from: center toward esch end. Pinch ends
i heled beied. BDake a french diovwn Bhe center of this braid with the edge
of vonr hand.

Divide twn-thirds of remaming dongh into throe oqeal parts. Roll
cach picer into a long thin roll :utﬁ make a socond brid. Lay this braid
in the trench in the E‘I.".‘it braid. Make 3 braid from the remaining dough.
P'ut this i the trench in the second brad.

Brush with mulk aud spinkle with orange sugar. Cover with a thin
damp clath. lef rise in a warm place 80* ro 85° F. ontil donbled in holk.
Bake in 375° F. oven 25 to 3% minufes.
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SMNAILS: Make rollz of dongh ten or ffteen inches long and onc-half
mch or less in diameter. Brush molls with milk aud roll them in crushed
salted peannts or other nats. Twist slightly as you roll them. Ceil the
rolls in shape of smails. Put on edled Imking shect, Cover with a thin
damp cloth and Ict nsc in a warm place (80° to 85° F.) away from drafts
nntil donbled in haolk. Bake in 2 375° F, aven 20 to 25 minutes.

BREAD STICKS: Make rolls of dough onehalf mch thick. Cut into
four inch lengths, Brosh with milk and roll fu coushed salted peanuts
or orange sugar or cake trim, or leave plaim. Twist slightly. Pot on oiled
bﬁ]-.‘.i.l:l.g shoet. Cover with thin |:|'.]:|‘.|i]:| cloth and et rse in a2 wamm place
(B0® o 85" F) away fm dofts unhl doubled in bolk. Bake in 2

375" T, oven 15 to 200 mzmmtes.

HONEY TWIST: Use one-third of the fished dowgh from the Founda-
tion Reocipe for Swect Yeast Dough, Roll the dough mbo a long mil
abonl e ek in dimmeter. Brosh 2 Qanch rowd pan or Banch SCUAre:
pan with mclted fat. Coil the long oll of dough loosely inta the uan,
beginning at the oonter edpe. Brosh melted fat on the dongh between
the cuils but not on the top. Cover with a thin damp cloth and let mse
mn a warm place (B0 to 857 F.) 1% to 20 mmuotes. If vou pot the honey
topping on before the dough bas nisen, the topping will go to the bottom
of the pan. Then cover with the hovey Loppiug, Fiush osme s wano
place (807 to §5% F.) unlil doubded in bulk. Bake m 375* F. oven about
M oanekes.

HOMNEY TOFFPING

L4 onp softened butter
%4 cip powdered sngar ||
1 cpg white (unbeaten)
2 tablespoons honey

Combine all mgredicnts
anel mnx vmta] sanoet ]

Honey Twisl
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ROLLS FROM DOUGH MADE INTO BALLS

Yon can mutke Christmas ‘T'rees or Valentines or Inifials or whatever
shape the oceasion calls for, from small bafls of deugh.

When the dough is ready for molding, roll pieces of dough under
vour liznds mnto long mills abont one inch in diameter, Cut the rolls into
short even lengths to make the size balls vou wanl, Roll the small pieces
of dough between your hunds to make the hafl.

It vou want Jack [lomer rolls, put a candied cherrv or puece of date
s e dowgh bolore vou make ot inbo a hall.

Lise yonr pastry bmsh and paint the design with melted fat onto
the baking sheek. This gives a bowndary fine for the design you are
creafing with the halls ufgldm:gh.

VALENTINES: Paint a heart onto the baling shect with the melted
fat, the size yon want the fimished hread to he.

Dip top of hall m milk. Then dip that part of cach ball mnto the
red eake trim. Put the red topped balls onto the heart you pamted on
the bakmg sheet. Make the ootside edpe of the heart hest. Then bl in
the venter. Lgave a little spmes between the balls to allow for the ox-
pansion while they vise and hake. Cover with a thin damp cloth and let
s i 2 warm place (807 to £5° F) away from dmafts unhil doabled in
bntk. Bake m 375" F. owven 20 bo 23 munules, Use this same procedare
for Christmas T'rees or other shapes you want to make from balls of

dougl.

CLOVER LEAF ROLLS: Mokl dough into long thin rolls. Cut inte
picces to muke Imlls abont one ineh in diameter. Put theee balls mto
each cup of the oiled muffin tins. Brush melted fat between the Dalls.
Cover with 2 thin damp cloth. Let dse at 807 to 85° F. away from dmafts
until doubled in bulk. Bake at 375" F. Tor 20 to 25 minntes.
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LUCKY CLOVERS: Mold dough intv a roll abent nine inches fong,
Cut each toll into ninc equal picoes. Shape each piece into a smooth
ball, Put one Ball into cach section of the oiled moffin tins. Cover amd
fct rise about 13 minutes.

Usc your kitchen sheass and rut each ball in half, from the top
down neatly to the bottom of the dough. Then cut in quarters. Brush
the cnt surfaces lightly with melted Fat. Cover with a thin damp cloth
Keep away from drafts. Lt risc al (80" to 85" F.) unhl doubled in hulk.
Bake at 3753° F. for 20 to 25 minules,

Crbling Lucky Clovers

BUBBLE LOAF: Place a laver of small balls about onebalf mch aprt
1 amn ooaled Toaf pem o ringr awdd.  Brogh top of Imlls with smelled  fat.
Put a seoond faver of halls on top of the fist layer. Cover with 2 thin
damp cloth until donbled in bnlk.

Then cover the balls wath 2 eicemel g_]:'l:r.f_‘ and bake ima 375%° F oven
2 4o 25 munntbes.
CARAMEL CLAYE
iy cup datk com syoup L leaspoon lemon extract
1 tmblespoon melbal hottor Ly leaspoon vanilla cxtract
Combine ingredients and pour over bubble loaf.
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CINNAMON ROLL TYPE OF FANCY BREADS AND ROLLS

When (e Fonndation Sweet Yeast Dough is ready for molding, roll
it into long usrmow shects g to 1 inch thick and six fo cight inches
wide. Use the stocking covered molling pin, or pat the dough to the
desired size with the palms of your hands. If the dongh reaches the stage
when: ot will no longer streteh, nor stay the length to which you have
molled if, lot rest two or three mimates. After it relaxes vour ¢an roll it
$Ame moIC.

Brush the top of the rlled out dough with wmelted fat. Tewve 3
slrip Free from fat ong inch wide on one of the long ¢dges. This Icaves
2 good surface to seal the putside edge of the dough aftes it is 1olled np.

Spread the flling over the part of the dongh which was broshed with
fat. Roll the filled dosgh up, jelly roll fishion, and scal the edze.  Cut
mto the size slhices for the type of wlls vou are muking.

FLOWER PETAL COFFEE CAKE: Use omnge suga on the mlled
oul dough for the fower petals, After the filled dough 5 Tolled op, jelly
rall fashion, cut in half inch picecs. Place a row of these with the cut
side up, mer the outer edge of an oiled pic phile. Ovedap the slices
shghtly so they all arc tilted the same dircction. Make s sevond row of
the slices, ovedlapping this mw in the epposite war. . Continoe untl the
plate is filled. Sprivkle orange sugar on the top. Cover with 2 damp coth
and let nsc in a warm place (80% to 55° F) away from dJeafls untl
doubled m bulk. Bake in 375° F. oven 25 to 35 minutes.

Flwer Prial Cofee Coke
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Butter Scotch Pecan Holls

BUTTER SCOTCH PECAN ROLLS
Ome recipe Sweet Yeast Dongh
14 cop melted butter or ather shortcning.
134 cups brown smgar
1 cop pecsn halves

Put L5 teaspoon butter, 1 teas browmn sogar and three or fonr
pecan balves into each cup of the oiled moffin Hins.

Roll -rlﬂug.l mter Jomg namow sheets onehalf inch thick and cight
inches wide. Brush with melied fat and sprinkle with hrown sugar. Rall
up, jelly roll fashion. Cut mto one mch shees. Place shices, cut edpe
down nto prepmred muffin tns, Cover with a dump cloth and let nse
in a warm lé::lzur:l: (80" to 83° K.} away from drmafts unlil doubled in bulk.
Bake in 375* F_ oven 20 to 25 minutes. Let molls stand in pan one minnte
before toming oot.

BUTTERFLY ROLLS: Roll the filled dongh jelly mll fashion. Cat into
two or three inch pieces. If you use the muffn tins with the small sze
crps, cut the mlls into two mch sections: I the laggrer moffin cups are
used, cut the rolls into three nch pleces, Use g koite handle and press
the center of the cul strips down, FPlace the oolls i the oibed muffin tins
with the cut ends np. If yon want the botterfly wing: colored, hmsh
with milk and sprinkle with the eolored cake trim. Cover with a thin
damp cloth and lek g5 in 3 warm E]zc: (80% to B5° I} away from drufts
until doubled 1n bulk, Bake i 375° . oven 20 to 25 minmtes,
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Swedish Tes Ring

SWEDISH TEA RING: Use une-half recipe of Sweet Yeast Dough ralled
to onc-half inch thick and three Limes as loug as it s wide.

Use omnge sugar ot other desived Glhng, Roll Alled th Tike jelly
roll and seal the t:gl:'. Cut small piece of dgnu_gh off cach end to make a
teesh cut on both ends. Fonm intv nng on ofled baking sheet.  Press
cul surfaces together to close the ong. With scisom, oot throngh the
ring almosi 1o the center, starling onehalf inch from sealed -t
slices one inch thick, theeefourths of the way through the nng. Brush
mcited fat hetween enl slices. T'nm each slice 50 part of cut surface is fat
on baking shoet. Brush with milk and sprinkle with ke trim or orange
SUEAI, Or 1 with melted fat Cover with thin damp cloth. let nise
uantil cdoable i bulk. Bake in 3737 ¥, oven 20 to 25 minutes.

Variaton:

PAIM LEAF ROLLS: Cut rolled Alled dongh into two-inch lengths.
Make two outs two-thirds of way thromgh each strip. Tum ont scctions
flat on pan in fan shape.

CINNAMON ROLL LOAF:  Holl dongh mte oblong 14 x 8 x 14
mches, Brosh with Bt and sprinkle with cinnamion sugar or other desired
filling. Roll up and cut into onc-half mch slices. Pack the slices stand-
ing up in an oiled loaf pan. Slant them slightly toward one end. Brush
melted fat between shices. Cover with 2 damp cloth and let nse in a
warm place (807 to 857 ) away from drafts until doubled in bulk.
Bake m 375° F. oven 30 to 40 minutes,

CHEREY NUT ROILLS: Usc a flling af brown sngar and almond nuts
cut in barge pieces. Cot rolled flled douwgh into one inch picces. Place
the cut cnd doen into otled muffin tms. Cover with 3 thin damp’ cloth
and let risc in a warm place (80° to 35° .} sway from dmfts ontil doubled
in holk. Just before they are ready Lo lake, pross a candied cheory ko
the center of each toll, Hake in 375% F. oven 20 to 25 minntes.
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PIN WHEFI. ROLLS: Make the pin wheel rolls by rolling ot two
pieces of domgh into loug namow shects ahout five inches wide and
onefoarth inch thick. Brush the fist sheet with fat and sprinkle with
cinnamon of omange sugar, or with brown sugar and nuts, Press the
seeond sheet ﬁrt'{'tnhh:n top of the first one. Bmsh this with nielted fat
and sprnnkle with the sugar mixture and with chopped raising or cho

quit?‘-Hh: mix. Rall this np, jellv roll fashion, into a long thin mill, péﬁjl
the tﬁé‘: and cut into one inch slices. Put cat side down mto piled maffin
ting. Brush with milk and sprinkle with cinnamon or omange sugar.

ROSEBUD OR ORANGE ROLLS: Use the finished dough from ome
}';;:Lig of Sweet Yeast Dough. Roll in two oblong sheets 16x5x1;
1 ¥

Spread orange filling or apricot or other fam over surface, Roll filled
dongh like jelly roll and sesl the edge. Cut mto half inch slices and
place: in viled muffin tins, cut side down. Cover with a thin damp cloth.
Let rise 15 minotes, then cul crosses 4 inch deep. Finish rising in a2
warm phiee (807 to 857 ) away from drafts, until doubled in hulk,
Bake in 375" F. oven 25 to 35 minutes.

ORANGE FILLING

Yy enp melted hatter 2 tablespoons Oomnge juice

34 cop sugar Grated rind from 3

Mix together and cook wilil thick enough tv spread. Cool before
sprading.




OTHER ROLLS AND BREADS FROM DOUGH ROLLED FLAT
Use the Foundation Swoet Yeast Dough after it is ready for molding.

ORANGE or CINNAMON TWISTS: Orange or Cinpamon Twists are
msade from rectangular sheets of dongh 9 x 12 x 4 inches. Brush melted
fal over the center third of the sheet of dengh aud sprinkle with

Of chunamon sugar. Sce page 34 for Orange Sngar recipe. Fold one of
the ontside seetions over the conter part 1o cover the s mixtore. Pat
this down tightly with the palm of yoor hand. Enmhuﬁi seetion with
melled fat and sﬂnk!e with more of the sugar mix. Then fold the Jast

i

third om top of this layer of sugar and pat it down firmly.

Let the dough rest. You will end ap with o piece about four inches
wide and nine inches long. Now use the rodling pin the long way of the
dough, and il it tv ahoul oncfourth inch ek, Kesp élﬂ width to
about four inches.

Let this prepared piece of dough rest while yon work a fresh o
up to the same stage. " After the fist dough has rested long eno to
telax it, use yoor kitchen scissors and cut crosswise into stips one-half
inch wide. Twist each strip two or thoee Hmes and Place on an iled
tukmg sheet. Flatten the cnds of each strip onto the haking shect.

If the domgh does not have 2 1est period after all this relling pin
work, the twists will not stay twisted. hey will straighten out agaiu
when you put them on the baking sheet. You may formn the twists into
circles or leave them stmaight. Cover with a damp cloth and let bse in
i warm place (80" to 85° F.) away from drafts unhl doubled in bulk.
Rake in 2 375" F. oven 20 to 25 minutes.

CINNAMON SUGAR: Mix together.

1 cop supar
1 tablespoon cinmamon

Making Cinnamon or Oranpe Twisls

A




CRESCENTS: Roll the hall of dough into a cirenlar shape one-fonrth
mch thick. Cut into pie shaped picces. Brush with melted fat and moll
up, beginning at the wide end. Place on niled baking sheet with the
points down on the pan, Corve into crescents. Cover with a damp
choth and let nsc in a warm place (80® 10 §3* F.) away from dmafts untl
doubled in bulk. Bake in a 37%° F. oven 20 to 25 mmuokes.

CROSSETTES: Use half the hnished dough from onc rocipe of Sweet
Yeast Dough, Roll into an oblong 16 x 8 x 14 inches. Brush with melted
fat. Cut into fourinch squares. Cnt cach sqnare in half to make trangles.
Fuold the base of the trangic to within onchalf inch from the top pomt.
Fuold the point of the tdangle over the oll and seal frmly. Place on
oiled haking sheets about one inch apart. Cover with a damp cloth amd
let risc in a warm place (80° to 85" F.) away from drafts unbil doublcd
in bulk. Bake in g 373 F. vven 20 to 25 minnles,

TRIFLE DECKERS: Use half the fmished dough from the Recipe of
Sweet Yeast Dough. Roll into an obleng sheet about 18 x 9 x 1§ inches.
Brush with melted fat. Fold lengthense to make three lavers. Cub cross-
wise into 114 inch strips. Seal euds Arnly., Place on oiled haking shect
about one inch apart. Cover with a damp cloth and let rise in a warm
place (80° to 85° F.) away from drafts until doubled in bolk. Bake in a
375° F. oven 20 to 25 minmntes.

—48—



TWO IN ONE TWISTS: Use half of the finished dough from the
Recipe of Sweet Yeust Dongh. Roll into an oblong about 12 x 9 x 14
inches. Brush with melted fat. Fold in hslf lengthwise. Cut crosswise
with scissors or sharp knife mte stnps ¥ mch wide. Take hold of each
cnd of ont stop and twist mbo a col. Sesl ends Armly, Place on oiled
baking sheets about two inches apart. You may fonu the Lwists into
circles or leave them straight Cover with a damp cloth and et nsc in
a warm plce (807 to 357 F) away from dwmfts until dowbled o bulk.
Bake in a 375 F. oven 20 to 2% miutes.

.-.1 g _ ke

Twn in Une Twists

CURLICUES: Use half the finished dough from the Sweet Yeast Dough
revipe, Holl into oblong sheet 12 x 9 inches. Brush with melied fat. Cur
nto 12 cqmal stoips vne inch wide. Hold one end of sinp tightly and
wind strip around the end to form a coil. Tuck the other end firmly
underncath. Place om oiled haking sheets about two inches apart. Cover
with a damp cloth and Ict risc m a wanm place ($0° to 85° ) away from
dmafts until doubled in bulk. Bake i a2 375% F. oven 20 to 25 minules.

DOWNY CUSHIONS: Roll dough inlo a square about onehalf mch
thick. Cut into bwo mch SqEares with 5||u1|:- knife. Flace on oled E':ﬁ'l]'lil'lg
sheet. Cover with a damp cloth. Let rise nofil doubled. Make diagnnal
ot actoss each oll: Bake m 3757 F, oven 20 to 25 muoulcs,
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SOME CAUSES OF POOR OUALITY BREAD

Beezsons for these and ather comman bread Eaolts are all disciesed in
Part [ of this lalletin, Sec g referredd o for move details.

POOR SHAPE

Uneven Top with lumps and bulges comes from poor methods of
molding dough into loaves. See pages ﬁ-l*’r.

Shell Crack comes from nneven oven tempersture or from  putting
the juns of dongh o close together that the heat annot arculate evenly.
The shell crack comes oo the gade of the loal where the temperatne is
lowest. It may be threse or four inches wide Sec page 11

Shell top may come i wour dmve g 'l:mg'c 5 bubblc under the tl:l]:l
of the loaf when you mold it. 1f the top of the loaf gets too drv or of
the dough gets ton Light, the crusl soparates from the' rest of the loaf
and the Ehli top develops, Sce page IlE-

Over Iang has the sides of the loaf hanging over the edmes of the

n. This way comc from letting the dough get too hight before it goes

mnto the oven. It also may be caused by pulting the loaves into an oven
that is not hot enough. See page 13.

Ieep Cracks in Sides or Top of Loaf (not shell crack), Cracks of this

type usnally come from dough that is too stiff. 1t may come from dough

that is nnder kneaded. See page 31.

POOR CRUST

Thick Cmst may come from dompgh getting too light belore Baking
or {rom dough which is under kneaded.

POOR TEXTLURE
Thick Cell Walls come From oo 1iiile hu’.‘.-i:[fl.'l.g ar too short a fer
mentation period or both, Sce pages 14 and 17 -

Crumbly Bread usnally is cansed by nsinp too muoch Sour whoch
makes the dough too stilf, or from letting the d%ugh get too light.

Streaks may be cansed by addmg flour to the dough while molding
loaves. Sec page 21, Using fat on the hands while molding loaves may
also canse streaks,

Ciompact ‘Cexture a2t the boltomn of the loal may come from leaving
the pans with the molded loaves om o oobd surfiice while rising hefore
haking. It may also come tom ton low temperabure af the botbom of
the oven. See pmige 24

Coarse Fextmre may come from too httle kneading, too short a
fermentation péniod or from letting the dough gel too light at any stage.



