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BUTTERMILK BISCUITS Betty Lou Winslow
2 c. flour

Yo tsp. salt

3 tsp. baking powder

1 c. buttermilk

Yatsp. baking soda

6 T. shortening

Sift flour before measuring. Add salt, soda and baking powder, and siftinto mixing
bowl. Add shortening, and cutin until mixture is mealy. Add buttermilk, and stir until all
flour is moistened. Put about 1 heaping tablespoon of flour on bread board and turn
dough onto it. Knead lightly three or four turns. Roll to desired thickness (about %2
inch). Cutinto biscuits.

Melt enough shortening in baking pan to cover bottom well. Dip each biscuitin melted
shortening and place greased side up in pan. Bake 10 to 12 minutes, or until as
brown as desired, in 500° F. preheated oven.

Biscuits cook better in shiny, shallow pans. Aluminum foil pans are good, and extra
pans may be frozen before cooking for future use. When cooking frozen biscuits,
place in cold oven and turn heatto 500° F. Good made with whole wheat flour.

HOMEMADE BISCUIT MIX Carolyn Mcintyre
--This is for use with buttermilk!--

8 c. flour

ac.sugar

4 tsp. salt

2 tsp. baking soda

¥ c. shortening

2% T. baking powder

Mix well dryingredients. Add shortening and blend in with pastry blender. Store in
tightly sealed container. Readyto use as other biscuit mix, but must use buttermilk
(sour milk) as the liquid instead of regular milk. Good for pancakes, waffles, biscuits,
coffee cakes, cobblers, etc.



HERB TOAST Kathie Hepler
--Good with soup—

Remove crusts from thin sliced bread (use crusts to make bread crumbs). Put slices of bread on a
cookie sheet and bake slowly at 225° F. for about 20 to 30 minutes until hard and golden.
Remove from oven. Spread with softened or melted butter. Sorinkle with findy ground Fines
Herbes.

(QUICK) BOSTON BROWN BREAD Carolyn Mcintyre
--Great with baked beans!--

2 ¢. wholewheat flour
2 tsp. baking soda

2 c. flour

2 c. buttermilk

b c. molasses
3T.sdad ail

1tsp. sdt

1c. rasins

Mix together. Bake in greased pans - 1 largeloaf and 1 smdl loaf. Bake at 375° F. for 35t0 45
minutes. Double this recipe and make 3 large loaves.

MOUNTAIN CORNBREAD Elaine Friebele

2 T. bacon fat

about b c. milk

1 c. cornmed

lexg

1/8 c. flour

2 tsp. baking powder
Y2tsp. sdt

M dt fat in 8- or 9-inch iron skillet on top of stoveor in oven. Mix dry ingredients; add egg and
enough milk to make fairly soft batter. Bakein the skillet in 400° F. oven for 25 minutes.



POPPY SEED COFFEE CAKE Lynn Walker

ac. poppy seed

2 % c. sifted flour

1 c. buttermilk

2 tsp. baking powder
1 c. butter

1 tsp. baking soda
1% c. sugar

1tsp. sdt

4 egos

1tsp. vanilla

Soak poppy seed in buttermilk overnight. Next day, cream butter and sugar together until fluffy.
Add eggs one a atime, beating after each addition. Sft dry ingredients together. Add vanillato
poppy-milk mixture. Add liquid and dry ingredients adternately to butter-sugar mixture. M ix well
after each addition.

Prepare 3 smal or 2 large loaf pans (grease and line with foil). Distribute batter anongthe pans.
Bakeat 350° F. for 1 hour, or until toothpick comes out clean. Cool in pan overnight, until
completely cool. Turn out of pan.

QUICK AND EASY COFFEE CAKE Anale Yarbrough

Sft together in large mixing bowl:
1c. flour

Y2 c. sugar

Yatsp. sdt

3 tsp. baking powder

1 tsp. cinnamon

Add:

Y% c. milk

ley

4 tsp. meted butter

Pour into greased and floured cake pan. Put cinnamon and sugar on top of batter and dot with
butter. Bakefor 12 minutes at 400° F. Biggest hit when served warm. It is easy to doublethis
recipe and take one panful to aneighbor!



SOUR CREAM COFFEE CAKE

Y 1b. butter or margarine
1c. sugar

2 egs

2 c. flour

1 tsp. baking powder

1 tsp. baking soda
Y2tsp. sdt

1 c. sour cream

1tsp. vanilla

Jeff Hoover

Topping
a c. brown sugar
Yac. white sugar

1to 2tsp. cinnamon
Ya- Y2 c. chopped nuts

Cream butter and sugar, add eggs and best. Add vanilla Add dry ingredients dternately with sour
cream. Put Y2 batter into greased angd food cake pan, sprinkle with %2 of the topping. Repedt.
Twist aknifethrough batter once or twiceto swirl topping. Bakeat 350° F. for 40 to 50 minutes.

BLUEBERRY MUFFINS
--If you're on a diet, don't try these!!--

Y c. butter

2 c. flour

1Y% c. sugar

2 egos (preferably fresh)

Mittie Quinn

2 tsp. baking powder
Y2tsp. sdt
2% c. blueberries

Y5 c. milk

Cream butter and sugar in mixer until light and fluffy. Add eggs one a atime and mix until well
blended. Sft dry ingredients. Add dternately with milk. Add berries and stir lightly, trying not to
crush them as you don't want purple muffins. Put muffin papers into muffin tins and ladle batter
into tins. Bakefor 25 to 30 minutesin 375° F. oven. M akes about 2 dozen.

BEST BRAN MUFFINS
--A favorite at coffee hours-

2 c. buttermilk

ley

2T. ol

% c. honey

1 tsp. baking powder

Ann McMarlin

2 c. wholewheat flour

1Y c. whest bran
1 c. chopped nuts
1 tsp. baking soda

Preheat oven to 350° F. Combine buttermilk, egg, oil, and honey . Stir together flour, bran, nuts,
baking soda, and baking powder. Add liquid ingredients. Pour into oiled muffin cups or muffin
papers. Bake 15 to 17 minutes. M akes about 20 muffins. *Variaions: Instead of 1 c. nuts, use 1
c. raisins, 1 mashed banana, ¥z ¢. peanut butter or %2 c. chopped dates.



REFRIGERATOR BRAN MUFFINS Mary McPherson

2 c. boilingwater
4 eggs, beaten

6 c. All Bran*

1 quart buttermilk
2> C. sugar*

5c. flour

1 c. shortening
5tsp. soda

1tsp. sdt

Pour boilingwater over 2 c. All Bran. Cream together sugar and shortening; add eggs. Add
buttermilk, dternatingwith remaining All Bran* and other dry ingredients. Add All Bran and
water mixture.

Batter will keep in refrigerator for 3to 4 weeks. To bake, place V4 c. batter in each muffin cup and
bake at 375° F. for 20 minutes.

* 4 c. uncooked oatmed may be substituted for 4 c. of the All Bran; with oats, use 3 ¢. brown
sugar and add the oats with the other dry ingredients.

OATMEAL MUFFINS Nancy Eddy

1 c. quick oats

1 c. flour

1 c. buttermilk
Yatsp. soda

ac.oll

1 tsp. baking powder
1 eqg

1tsp. sdt

% c. brown sugar

M ix buttermilk and oats and let stand ¥z hour. Sft together flour, soda, sat and baking powder.
Sir the egg, oil and brown sugar into the milk and oats mixture. Add the sifted ingredients. Bake
20to 25 minutes at 425° F. M akes 12 muffins.



BEER PANCAKES Rochelle Applewhite

1v5 c. sifted flour

3 T. butter, melted

1 tsp. baking powder
1 12-0z. can good beer
1tsp. sdt

butter

3 egos, slightly beaten

Sft flour, baking powder and sdlt into alarge bowl. Using awooden spoon, gradudly stir in beer
and 1-%.c. water. Beat with rotary beater until smooth. Add eggs and melted butter. Let batter
stand 10 minutes.

Grease skillet lightly with butter. For 5-inch pancakes use ¥4 c. batter; for 8-inch pancakes, use a
c. batter. Cook until bubbles form on surface and edges become dry. Turn over, cook 2 minutes
more. M akes 18 to 20, 5-inch, or 10 to 12, 8-inch pancakes. Serve with thick spicy wurst. Use
butter but not syrup.

LUCHOW*'S GERMAN PANCAKES Joe Friebele

6 eggs

% Ib. margarine

1Y% c. sifted flour
cinnamon

Yatsp. sdt

powdered sugar

1T. sugar

juice of 1 lemon

2 ¢. milk huckleberry jam

Beat eggs lightly, add sdt, sugar and then milk. Beat 5 minutes. Batter should be thin and smooth.
M et enough butter in a10 to 12 inch skillet to coat bottom and sides. When hot, pour ¥ c.
batter, turn and slant pan to make batter form alarge thin pancake. Cook until bubbly, turn, cook
on other side. Sip onto warm plate. Squeeze lemon juice on, then powdered sugar and cinnamon.
Roll up and use more sugar and cinnamon. Top with jam.



YOGURT PANCAKES Lynn Walker

1 c. plain yogurt 1T. sugar
2 eggyolks 1 tsp. baking soda
2 eggWhites, beaten Yatsp. sdt
Yac. flour Y% c. meted butter

Combine yogurt and yolks in abowl. Beat. Stir in dry ingredients. M ixin butter and fold in egg
whites. Fry on griddle, preheated and oiled.

POPOVERS Maria Hibdon
1c milk 1 c. flour
2 egs Ytsp. sdt

6 cold greased custard cups or muffin tins

Put al ingredients in mixing bowl. Stir with aspoon until what's dry becomes moist. Disregard
lumps. Pour into cups or tins, haf full. Placein cold oven. Set the oven at 450° F. and timer for
30 minutes. Don't peek, serveright out of the oven!!

YORKSHIRE PUDDING Ann Stevens
--In England this is traditionally served as an accompanimentto roast beefand is
similar to our familiar popovers—

1 c. plain flour

2 egs

Yat+ tsp. salt

about 1-%2c. milk

Preheat oven to 450° F. Put dry ingredients in abasin and make awell in the center. Bresk the
egos into thewdl and start stirring from the center, gradualy workingin the flour and adding half
the milk. Beat very thoroughly and then add therest of the milk to make athin batter.

ALTERNATIVE M ETHOD: Put dl theingredients in the goblet of the eectric blender and
process a high speed for one minute.

The pudding can be cooked in one large pan, ashalow pan about 8x10-inch, or in large patty tins.
Put 2 T. drippings or fat in thetin and put in the oven to get really hot. Pour in the batter and
put thetin near thetop of the oven; Bake until risen and brown from 30 to 45 minutes. The
cooking time can be varied to gve a soft inside or one crisp al through. Serves 4 to 6.



CRESCENT CARAMEL SWIRL Lois Merrill
(sweet roll)

% c. butter or margarine

2T. water

% c. chopped nuts

2 cans refrigerator crescent dinner rolls
1 c. brown sugar

Preheat ovento 375° F. (350° F. for colored fluted tube pan). In small saucepan, met butter.
Coat bottom and sides of a12 c. fluted tube pan with 2 T. of the melted butter; sprinkle pan with
3 T. of nuts. Add remaining nuts, brown sugar and water to butter in pan; heat sauce to boiling,
stirring occasiondly .

Remove crescents from cans in rolled sections; DO NOT unroll. Cut each section into 4 slices.
Arrange 8 slices in prepared pan, separating each pinwhed to dlow sauceto penetrate. Spoon
haf the caramel sauce over dough. Repeat with remaining dough, toppingslices in pan; pour
remaining caramel sauce over dough. Bake 25 to 35 minutes, or until deep golden brown. Cool 3
minutes; turn onto serving platter or waxed paper. M akes one 10-inch coffee cake.

APRICOT ALMOND BREAD Sally Shortt

1Y% c. dried apricots, coarsely chopped

2T. margarine

1c. sugar

1 tsp. baking soda

1tsp. sdt

1 c. dmonds, chopped

15 c. whiteflour

1 egg, well beaten

1 c. whole whest flour

1 tsp. orange extract

Pour 1% c. boilingwater over gpricots in abowl. Add margarine, sugar and sdit; let cool to
lukewarm. Sir in remainingingredients. M ix wel. Spoon into buttered loaf pan. Bakein
preheated oven a 350° F. for 1-¥4 hour. Remove from pan and cool on arack.



FIESTA BANANA BREAD Betty Lou Winslow

% c. butter or shortening
% c. buttermilk

2 c. flour

1tsp. vanilla

1tsp. soda

2 egos, unbeaten

1 tsp. baking powder
1 c. mashed bananas
Yatsp. sdt

% c. chopped nuts
la c. sugar

Put shorteninginto bowl. M easure dry ingredients into sifter. Sft ingredients into shorteningin
bowl. Combine buttermilk and vanilla Add % c. of milk mixture and mashed bananas. M ix until
al flour is dampened. Beat 2 minutes, or 300 strokes. Add eggs, nuts and remaining milk. Beat 1
minute longer, or 150 strokes. Pour into 2 small loaf pans which have been lined with waxed
paper. Bakein preheated 375° F. oven for 30 to 35 minutes. Let cool in pans for 10 to 15
minutes, then turn out of pans to finish cooling and remove waxed paper carefully.

CARROT WALNUT BREAD Suzanne Gell

2 c. vegetable ol

3c. flour

1% c. sugar

3 tsp. baking soda

4 egos

3 tsp. cinnamon

2tsp. vanilla

1tsp. sdt

3 c. gaed carots (6 large)
3 ¢. ground walnuts

Grease and flour two loaf pans. Combine oil, sugar, eggs and vanilla. Sft flour, soda, cinnamon
and sdlt, add to sugar mixture; stir in carrots and walnuts. M ix until just blended. Turn into pans.
Bakefor 1 hour in 350° F. oven. Cool 10 minutes, turn onto rack. Cool completdy and gaze
with Lemon Glaze.

Lemon Glaze: Combine 1 c. confectioners™ sugar, 2 tsp. grated lemon rind and 2 T. lemon juice.
Sir until smooth. Drizzle over top and sides of bread.



CRANBERRY BREAD Karen Leggett-Abouraya
-- This is a tradition in the Leggett family. My mother makes it every year starting right
after Thanksgiving and gives loaves to friends throughout the holidays. My father
always cut the cranberries. Now Tharwat gets that task!!--

4 c. sifted bread flour

4 T. meted shortening
3 tsp. baking powder

2 beaten eggs

1tsp. sdt

1 c. orangejuice

1 tsp. baking soda

4T. hot water

2 C. sugar

1 c. chopped nuts

2 c. haved cranberries (cut in haf crosswise)
grated rind of 2 oranges

Sft dry ingredients together. Add eggs, shortening, juice and water. Combine JUST until moist.
Fold in nuts, berries, and orangerind. Pour into 2 loaf pans. Bake 1 hour a 275° F. Refrigerate
after cooling.

NEW ENGLAND TEA BREAD Suzanne Gell

3 c. cranberries

1 tsp. baking soda
2Y5 C. sugar

1tsp. mace

5c. flour

b c. shortening

4 tsp. baking powder
2 egs

2tsp. sdt

1c. milk

Chop cranberries coarsely and combine with 1Y% c. of sugar. Sft flour, remaining sugar, baking
powder, sdt, sodaand mace in bowl. Cut in shortening until crumbly. Stir eggand milk into
cranberry mixture, then add all at onceto flour mixture, stirring lightly until evenly moist. Sooon
into prepared loaf pans. Bakefor 1 hour at 350° F. Allow to ripen 24 hours before slicing. M akes
2 loaves.



DATE BREAD Dorothy Bagby
--"Almostinfallible"!l--

1 c. dates, chopped 1% c. flour

1 c. boilingwater 1 tsp. baking powder
1tsp. soda Yatsp. sdt

1c. sugar 1 c. nuts, broken
ley 1tsp. vanilla

1 T. shortening

Steam chopped dates in boiling water to which soda has been added. Let stand covered ¥z hour.
Cream sugar, egg and shortening. Add dates and liquid, and flour, baking powder, and salt which
have been sifted together. Add nuts and vanilla. Bake 1 hour a 325° F. in loaf pan.

ORANGE OATMEAL DATE BREAD Suzanne Gell

2 beaten eggs

lac water

2 6-0z. cans frozen orange juice concentrate, thawed
2 17-0z. pkg. date bread mix

1% c. quick-cooking oats

1Y% c. sifted powdered sugar

In alarge mixing bowl, combine egg, water and 1 c. of the orange juice concentrate. Add bread mix
and rolled oats. Stir just until dry ingredients are moistened. Pour into two loaf pans. Bake for 60
to 65 minutes in a350° F. oven. Cool in pan for 10 minutes, remove from pan to rack. Cool.
Combine powdered sugar with enough of remaining concentrate to make pourable; drizzle over
bread.



LEMON NUT BREAD Sally Shortt

1 c. sugar 5T. margarine

2 egs 15 c. flour

1tsp. sdt 1 tsp. baking powder
a. c. sour cream

22 T. milk Glaze: juiceof 1 lemon
a c. wanuts, coarsely chopped Y c. sugar

Beat sugar and margarine together. Add eggs, mixing until just combined. Stir in flour sifted with
sdt and baking powder. Add sour cream, milk and nuts. Bake in greased loaf pan at 350 F. for
about 55 minutes Transfer to rack for 5to 10 minutes. Return loaf to pan and spoon gaze over
hot bread. Cool in pan.

Hint: If using dass loaf pans, the oven should be 25° F. cooler than when baking bread in meta
pans. If bread tops are browningtoo fast, cover loosely with duminum foil for therest of the
bakingtime.

ZUCCHINI BREAD Mittie Quinn
3egs 1-Yatsp. sdt

2 C. sugar 3tsp. vanilla

1lc all 2 c. graed zucchini

3c. flour 1 tsp. baking powder

3 tsp. cinnamon 1c. nuts

Combinedl ingredients and mix well. Pour into 2 ungreased loaf tins. Bake at 350° F. for 45 to 60
minutes. Remove from pan and cool.

ZUCCHINI BREAD

2 C. sugar 2 egos

3 c. brown flour 1c. ail

1tsp. sdt 2tsp. vanilla

1 tsp. cinnamon 2 c. shredded raw zucchini
1tsp. soda 1c. rasins

Yatsp. baking powder Y% c. nuts

Combine sugar, flour, sat, cinnamon, soda and baking powder. M ix. Add eggs, ail, vanilla,
zucchini and mix well. Add nuts and raisins and blend again. Pour into 2 greased and floured loaf
pans. Bake 60 minutes at 350° F. Remove from pan and cool.



BANNOCKS Walter Wells
--Oatmeal Cakes-

For two 9-inch circular pans:
¥, c. milk, scaded

% c. honey

2 egos, beaten

1tsp. sdt

1% c. oatmedl

2 pkg yeast

2 c. whiteflour

Y4 stick margarine or butter
2 c. wholewhest flour
Yac. wam weter

Y4 C. currants

Scald milk and dlow to cool. While cooling, add honey, sdt and margarine. Last should melt.
Whilethis is cooling, put thewarm water into large warmed bow!. Add yesst, stir until dissolved.
Add milk mixture, cooled to lukewarm, beaten egg, oatmed and about half the flour. Beat with
heavy spoon until smooth.

Turn out onto floured board. Work in rest of flour and knead about five minutes until dough is
smooth and dastic. Then place dough in warmed, greased bowl. Turn dough over onceto cover
with grease. Cover bow! and set in warm place to rise until doubled in bulk, about 45 minutes.
Punch down and knead in currants so that they are evenly distributed in dough. Divide dough
into two equa pieces and flatten each piece out in the greased 9-inch pans. Cut into 12 wedges
with sharp knife, cover with damp cloth and let rise another haf hour.

Heat ovento 375° F., dlow to bakein oven for 20 minutes. Remove from oven and pans and
alow to cool on wirerack. If not esten right away doublewrap in plastic bags and placein
freezer after bannocks have cooled to room temperature.



CHEESE BREAD Betty Lou Winslow

2 pkg. y east 2. wamwater

1Y c. cold water 9c. flour

3T. butter 3T. sugar

1% c. milk 3tsp. sdt

1 1b. extrasharp 6 slices crumbled bacon

Cheddar cheese, grated

Sorinkleyeast into warm water and stir until dissolved. Drop butter into milk and scad. In a
huge bowl, combine milk, cold water and yeast. Sft flour and measure. Sft 3 c. flour, sugar and
sdt into yeast mixture. Beat until smooth. Add cheese and bacon and remaining flour. Mix well.
Turn out on floured board and knead 10 minutes. Place in greased bow! and let rise until doublein
bulk. Punch down and place on floured board again. Knead 1 minute or until smooth. Cut in 3
portions. Put in baking pans and let rise again until doubled. Bake 1 hour at 375° F. Remove and
butter crust. M akes 3 nice loaves. Freezes well. Wonderful toasted.

DILLY BREAD

Y2c. water

4 tsp. dill seed

2 C. cottage cheese
2tsp. sdt

2 pkg yesst

Y2 tsp. baking soda
4T. sugar or honey
2 egos, beaten

2 tsp. minced onion
5to 5%c. flour

2 T. butter or margarine

Heat water and cottage cheese to lukewarm. Pour into alarge mixing bowl and sprinkle y east on
top. Let set afew minutes and then add and stir in remainingingredients (add flour %2 c. a atime
until astiff dough is formed). M ix well. You may haveto useyour hands. Cover and let rise until
doublein bulk. Sir down and divide into 2 greased loaf pans. Let rise again. Bake at 350° F. for
40 to 50 minutes. Brush crusts with butter when you take loaves out of pans.



BREAD Walter Wells
Item 5 loaves 2 loaves

water, warm 72t0 8 C. 3Y2cC.

honey Yac. Yac.

sat 5tsp. 21tsp.

y esst 3 pka 1¥2 pkg.

flour, white, unbleached 10to 13 cups 410 6 cups

flour, whole wheat 13to 10 cups 6to 4 cups

flour, soy 2cC. lc.

whest germ 1 handful 1 small handful

corn oil bc. ac.

milk powder, skim 2cC. lc.

strength A goodly portion

love A goodly portion

Mix dl ingredients in abread pail or other large vessd. Sequence doesn't matter except last two
items should be added continualy . Enough flour should be added so that dough ceases to be
sticky . Knead, punch, stir, and generally belabor the dough for about 10 minutes- 200 turns of
the bread pail handle does red fine.

Cover dough and alow to risein awarm place, like set in awashtub full of water a about bath
temperature, for an hour. Knock dough down, knead for afew moments and dlow to risefor
one-haf hour more. 011 5x9-inch bread pans.

Remove dough from bread pail and place on floured surface, knock down and divide into equd
loaves. A small scaleis helpful to assure equd sizeloaves. Set loaves in pans, cover with damp
cloth and alow to rise another haf hour. Preheat oven to 350° F.

Dust tops of loaves with flour (for looks) and set in 350° F. oven for 15 minutes. Reduce oven
settingto 325° F. and dlow loaves to bake for 30 minutes more. Remove loaves from oven and
from pans and set on wirerack to cool. Tota time required is about 3%z hours.

When thoroughly cool, loaves may be placed in plastic bags and put in freezer where they will
stay fresh for about amonth. If kept out of the freezer, this bread lasts no time at al. Everybody
eatsit! Treat yoursdf and your friends to somewhileit is still warm!!



HIGH PROTEIN WHOLE WHEAT BREAD Karen Leggett-Abouraya

2 pkg. dry yeast b c. dry milk powder
¥ c. warm water a c. soy flour

1 tsp. sugar 3T. whesat garm

lc waer 3 c. wholewhest flour
1c. milk 3 c. whiteflour

3T. sugar

2T. margarine

1T.sdt

Dissolveyeast and 1 tsp. sugar in warm water. Warm next 5 ingredients in saucepan to 130° F.
Pour this into alarge mixer bow!. Add yeast mixture, milk powder, soy flour, whesat germ, 1% c.
wheat flour and 1 c. white flour. Beat a medium speed for 3 minutes. By hand stir in therest of
thewhole wheat flour and 1 c. white flour. (For lighter bread you may use 1% c. whiteflour
instead of whole whest).

Turn out onto floured board and knead 10 minutes using remaining white flour. Let rise until
doubled. Punch down and knead briefly. Let rest 10 minutes. Divide dough and place in two
9x5-inch greased loaf pans. Let rise until dmost doubled. Brush with beaten eggand sprinkle with
sesame seeds. Bakeat 375° F. for 35 minutes.

LONGEVITY FARM BREAD Donna Argenbright
4 c. old fashioned oatmedl 4T. oil (safflower or corn)

% c. wheat germ 5 c. boilingwater

¥4 c. honey 4 pkg. dry yeast

3, c. dark molasses 1c. lukewarm water

3scant T. salt 6 c. whole whesat flour

6 to 8 c. unbleached white flour

Combine the oatmed, wheat germ, honey, molasses, sdt and oil in avery large bowl or kettle.
Pour the boilingwater over it, and let cool until lukewarm. Dissolvetheyesst in the cup of
lukewarm water and add to the oatmed mixture. Add flours until dough holds together. Put out
onto floured surface and continue to work in flour until dough is no longer sticky. KNEAD
thoroughly . Cover with aclean dish towd and set in awarm, draft-free placeto rise until double
in bulk. Punch down. Knead entire mass.



FOR BREAD LOAF PANS Divide and shapeinto 4 loaves. Put in greased bread pans. Allow to
doublein bulk again. Bakein preheated (350° F.) oven for about 50 minutes.

FOR 1 LB. COFFEE CAN LOAVES Divide and shapeinto 8 round loaves. Put into VERY
WELL greased coffee cans. Let risetil abovethetop of the can. Bake at 325° F. for about 25
minutes.

Remove from pans and cans about 10 minutes after removing from oven. When thoroughly cool
storein air tight plastic bags. Freeze for long storage.

| recommend the bakingin the coffee cans. This bread is so good that my nineyear old son asks
to takeit to school to share with his friends who dl loveit.

NO-KNEAD MAPLE WHEAT BREAD Jackie Mayers

2> c. whiteflour

1tsp. sdt

2 pkg. dry yeast

1 tsp. cinnamon

1%, c. water

¥.c. maple syrup

a c. cooking ol

2 egs

2210 3 c. whole whest flour

Combinedry ingredients in alarge bowl. Heat water, maple syrup and oil in saucepan until very

warm (120 to 130° F.). Add this and eggs to the flour mixture. Blend on low speed. Then best 2

minutes a medium speed. Sir in whole whest flour. Cover dough and let rise in warm place until
doubled in size. (45 to 60 minutes)

Punch down. Toss on floured board until no longer sticky. Shapeinto loaves and placein 2
geased loaf pans. Brush with 1 T. melted margarine. Cover and let rise again until doubled (35 to
40 minutes).

Bakeat 375° F. for 25 to 35 minutes until brown. Loaf should sound hollow when lightly
tapped. Remove from pans immediately and cool on rack.



RUSSIAN BLACK BREAD Lyn Jenks Newberry

4 c. ryeflour 3c. flour

1tsp. sugar 2 pkg. yeast

2tsp. sdt water

2 c. bran cered Yac. vinegar

2T. caraway seed Y4 c. molasses

2 tsp. onion powder 1 square unsweetened chocolate
Y tsp. fennd seed 1 tsp. cornstarch

Yac. butter

2 tsp. instant coffee powder

Combineflours. In large bowl stir 2a c. of theflours, sugar, sdt, cered, caraway, onion powder,
fennd, yeast. In saucepan, combine 2% c. water, vinegar, molasses, chocolate, butter, coffee.
Cook over low heat until very warm. Butter and chocolate need not melt. Gradualy add to flour
mix and beat 2 minutes a medium speed. Add % c. flour or enough to thicken. Best at high 2
minutes.

Stir in 2 c. flour to make soft dough. Turn out on lightly floured board. Let rest 15 minutes
covered. Knead, add remaining flour. Put dough in greased bowl. Cover and let rise until double.
Punch down and turn out onto board. Divide in half and shape each hdf in 5-inch diameter ball.
Put each in greased 8-inch lay er cake pan. Cover and let rise until double. Bake at 350° F. 45
minutes or until bread sounds hollow when tapped.

Blend cornstarch and ¥ c. water. Cook over medium heet until boils. Then cook 1 minute. Brush
on top of loaves. Return bread to oven and bake 2 minutes or until gazeis set. Bread can be
baked in regular 9x5x3-inch bread pan.



SWEDISH RYE BREAD Jody McPherson
-makes 2 loaves—

1 pkg. yesst 1% c. hot water

Yac. water 2% c. medium ryeflour

Yac. light brown sugar 3T. caaway seed

Y4 c. dark molasses 3%21t0 4 c. unbleached or bread flour
% T. sdt cornmed

2T. margarine

Soften yeast in ¥4 c. water following package directions on warmth of water. In abigbow! (of an
electric mixer, if available), combine the brown sugar, molasses, sdt and margarine; add the hot
water and stir until sugar dissolves. Cool to lukewarm.

Sirintheryeflour; beat wel (herés wherethe mixer comesin handy). Add the softened y east
and caraway seed; mix well. Reserving some of the unbleached flour for kneading, add enough of
the remainder to make a soft dough (this should be done by hand unless y ou have adough hook).
Cover; let rest 10 minutes. Turn out on alightly floured surface and knead until smooth and
satiny--about 10 minutes. Place dough in alightly greased bowl, turning dough onceto greasethe
surface. Cover; let risein awarm place until doubled (about 1% to 2 hours, or longgr).

Punch down. Turn out on alightly floured surface and divideinto 2 portions. Round each piece
of dough into abal. Cover and let rest for 10 minutes. Pat balls of dough into round loaves (2)
and place on opposite corners of agreased baking sheet which has been sprinkled with cornmedl.
Cover and let risein awarm place until dmost double (about 1%2to 2 hours).

Bakein amoderate oven (375° F.) for 25 to 30 minutes. (Bread is done when loaf sounds hollow
when tapped.) Remove from oven; place loaves (removed from baking sheets) onto awire rack;
brush tops with meted margarine (run stick over crust--heat from bread will melt it) and cover
with clean towe to make soft crust.

ZUCCHINI CRACKED WHEAT BREAD Diane Amussen
--This is the loaf to serve when you want bread that is an equal partner in your meal!--

% c. boilingwater % c. milk

Y% c. cracked or bulgar whest 3T. margarine

1 pkg. dry yeast 3 T. brown sugar
Yac. lukewarm water ley

2 c. coarsely grated zucchini 1tsp. sdt

3% t0 4 c. unbleached flour

Pour boiling water over cracked wheat or bulgar and set aside. In alarge mixing bowl! dissolve
yeast in lukewarm water for 5 minutes. Press excess liquid from zucchini.
Heat milk with margarine and sugar. When milk is cooled to lukewarm, begt in eggand salt.



Combinethis with yeast and stir in 1 c. of flour. Beat wdl with hand or dectric beater, then stir
in remaining flour, cracked wheat and zucchini. Turn dough out on awell-floured board and kneed
for 4 to 5 minutes (dough will be sticky). Placein an oiled bowl, cover and let risein awarm
place for an hour or until doubled in bulk.

Punch down and placein awell greased, 9-inch, round cake pan. Cover again and let risefor %2
hour. Preheat oven to 425° F. and bake for 10 minutes, then reduce heat to 350° F. and continue
to bake 40 to 50 minutes, or until golden brown. Cool on awirerack. M akes 2, 8-inch loaves.
Hints: For ahard crust on bread or rolls, put apan of boilingwater on the bottom of the oven
during baking or bake longer a alower temperature. For asoft crust, brush thetop lightly with
melted shorteningwhen it's fresh out of the oven.

REFRIGERATOR YEAST ROLLS Lyn Jenks Newberry
1 c. hot tap water 2 egos, beaten

1 c. shortening Y2tsp. soda

% C. sugar 2tsp. sdt

2 pkg yesst 1 c. cold water

Yatsp. baking powder 6 c. flour

Combine first threeingredients and stir until dissolved. Let cool. Add yeast and cold water. Stir
and dissolve. Add remaining ingredients and mix. Placein large bow! in refrigerator. Let risetwo
hours or so, until double. Punch down thoroughly . Thereafter punch down daily (dough lasts at
least 1 week).

To makerolls: Pinch off desired amount. Roll out on afloured board. Cut out rolls. Brush with
butter. Sretch roll; fold over. Let rise 1%2to 2 hours until double, Bake at 425° F. for 12to 15
minutes until browned.



BUTTERHORNS and other Rolls Jody M cPherson

1 pkg. dry yeast ac. sugar
¥ c. warm water Yatsp. salt
15 c. milk, scalded 1 eq, beaten
% c. butter or margarine 4 c. flour

Yac. wheat germ, (opt.)

Sorinkledry yeast on %2 c. very warm water (105 to 115° F.). Let stand afew minutes, then stir
to dissolve. Pour hot milk over butter, sugar, and sdlt, and stir. Cool to lukewarm. Add dissolved
yesst, beaten egg, and half the flour (with thewheat germ stirred into flour, if desired). Beat well.
Add enough more flour to make adough that will not stick to the bowl. Turn out on afloured
surface and kneed lightly. Put in agreased bowl, turn, cover with adamp cloth, and let rise until
doubled (about 1 hour).

Unraised dough may berefrigerated overnight; let stand at room temperature to soften enough to
roll.

BUTTERHORNS: Divideraised dough in halves. Roll each haf out on floured board to form a
circle 12 inches in diameter. Cut each circleinto 12 pie-shaped pieces. Roll up from wide end, and
put onto greased baking sheets pointed side down. Let rise until doubled (about 30 minutes).
Bakein hot oven (400° F.) for 15 minutes.

CLOVERLEAF ROLLS: Cut raised dough into 24 pieces; cut each of these pieces into thirds
and roll into balls. Put 3 bals in each of 24 greased 2-%/4inch muffin cups. Let rise until doubled
(about 30 minutes). Bakein hot oven (400° F.) for 15 minutes.

PAN ROLLS: Roll out raised dough to ¥+inch thickness. Cut with 2% to 3-inch round cutter.
M ake a crease near center of each circle, brush with melted butter, fold larger haf over smaler
half. Press edges together. Place fairly closetogether in greased 9x13 inch pan. Let rise until
doubled. Bake at 400° F. for 15 minutes.

FANTANS: Divideraised dough in halves. Roll each haf into a 9x14-inch rectange. Cut each
rectange lengthwise in 6 strips. Pilethe 6 strips on top of each other. Cut the pilein 1%2inch
lengths, making 9 pieces. Place cut side down in buttered muffin tin. Cover and let rise until
doubled. Bake a 400° F. for 15 minutes.

CINNAMON ROLLS: Divideraised dough in haves. Roll each hdf into a 9x14-inch rectange.
Soread with 2 T. medted butter. Sorinkle each haf with ¥4 ¢. sugar mixed with 1 tsp. cinnamon.
Roll up from long side. Cut each roll into 1-inch slices. Place cut side down in buttered 8-inch
square pan. Let riseuntil doubled. Bake at 325° F. for 20 to 25 minutes. Spread with powdered
sugar icing when warm, if desired.



TEA RING: M &eafillingof 1 c. walnuts, % c. sugar, 1 T. cinnamon by whirlingin ablender
until findy ground. Set aside. Roll raised dough into a 24x20-inch rectange. Brush with %4 c.
melted butter; spread wanut filling evenly over surface. Sartingat thelong side, roll up as for
jdly roll; pinch to sedl seam. Place on large cookie sheet to form large ring, fitting ends together
and seding. With hands, gently squeezeringto makeit even dl around. With sharp knife make
crosswise cuts in top of dough just to filling and about 3 inches gpart. Brush with 1 slightly
beaten egg white and sprinklewith 2 T. sugar. Let risein warm place until doubled (1 hour). Bake
a 350° F. for 25 minutes or until golden.

ROYAL RYE ROLLS Jody McPherson
2 pkg. yeast 4 c. stirred ryeflour

Yac. water 2T. caraway seed

Y5 C. sugar 2 egos, slightly besten

3T. margarine 3 ¢. unbleached or bread flour

% T. sdt coarse salt

2 c. milk, scalded

Soften yeast in water, following package directions for warmth of water. In large bowl, combine
sugar, margarine and sdt. Add hot milk, stirringto melt margarine. Add ryeflour and beat well
(with eectric mixer if possible). Add softened yeast, eggs, and caraway seeds; mix well.
Reserving some bread flour for kneading, add enough for a soft dough. Knead lightly. Placein
greased bowl, turning once to grease surface. Cover* and let rise until doubled. Punch down; let
rest 10 minutes; shapeinto 36 ovd rolls. Let risein warm placetill doubled (at least an hour).
Brush with water; sprinkle with coarse sat. Bake at 375° F. for 20 to 25 minutes.

* Dough may berefrigerated at this point. In that case, removeit from refrigerator 3 hours before
serving and proceed as above.

MIDDLE EASTERN BREAD (PRESTO PITA) Peter Orbeton via Susan Gilpin
5to 6 c. flour 1pkg or1T.dry yesst

1T. sugar 2c.wamwater

2tsp. sdt

Mix 2 c. of the flour and the other dry ingredients with 2 ¢. warm water. Beat well. Add %c.
flour and beat. Add remaining flour. Knead. Let rise until doubled (about 1 hour). Punch down.
Let rise’2 hour. Cut into 8 sections. Roll each section into abdl, theninto acircle 7 inches in
diameter. Bake a 450° F. for 5to 8 minutes.



ROTI Jim Quinn
--An Indian flat bread from a Guyanese cook to serve with curries-

22 t0 2-% . unbleached white flour

1tsp. sdt

1¥4tsp. baking powder

5T. chilled butter, cut into bits (or 5 T. coconut oil)
Y. c. clarified butter or ghee (or 2 T. each, butter & oil)

Sft 2% c. of theflour, sat and baking powder together. Cut in the butter or coconut oil to get a
mealy looking mixture. Add 10 T. cold water or enough to make akneadable, but not sticky
dough. On afloured board knead the dough for 5 minutes. Placeit in abowl! for 30 minutes,
covered, in awarm place. Dough does not riselike ayeast bread. Knead the dough until smooth
and shiny, an additiond 3 to 4 minutes. Divide the dough into 6 equa parts. Form bals and then
flattened disks and set aside for another half hour.

Roll each disk into acircle with about asix-inch diameter. If dough is very dastic, let it rest
longer. Brush on melted butter and sprinkle on athin dusting of flour. Fold the circlein haf, then
in quarters. With your fingers, reshape the dough into around disk and then roll it out on a
floured board to about a9-inch diameter. Repeat with each piece.

Brush athick griddle with oil and heat until adrop of water will dance on the surface. Cook each
roti over medium-high heat until thetop bubbles and there are spots of brown on the bottom
(about 1 minute). Oil the griddle again and turn theroti to brown on the other side. If large air
bubbles form, pound them down with aspatula

Sack each roti in acloth ngpkin (or duminum foil) as it is finished and keep them warm until
needed. (T o be authentic you can dso clap each roti between your hands before puttingit in the
napkin - but be careful not to burn your hands!) You can reheat theroti in a250° F. ovenif it
cools off.

Kneading the Dough: Theearliest known news story about M ethodists, published in the

M aryland Gazette in Annapolis on January 31, 1765, was not exactly gowing. It recounted how
aM ethodist meetingin Hadley, Endand, had been bilked by aman posing as a collection taker.
Seeming "remarkably affected" by the sermon, the man passed his hat until he got near the door,
pocketed the proceeds, and told the shouting preacher before he ran for his horsethat he was
poor, and the people had fredy gven him the money.



GLAZED RAISIN LOAF BREAD Donna Argenbright

1 pkg. dry yeast or 1 cakey east
Yac. weter

1 c. seedlessraisins

Y4 c. soft butter or margarine
1tsp. sdt

1% c. sugar

% c. buttermilk or milk, scalded
3-Yato 3% c. sifted flour

2 egos, beaten

Soften yeast in lukewarm water. Combine next 5 ingredients. Add hot milk, stir to dissolve sugar.
Cool to lukewarm. Add 1 c. of theflour; mix well. Add yeast and eggs. Beat wdl. Stir in
remaining flour, mixingwell. Turn out on lightly floured surface. Cover; let rest 10 minutes.
Knead until smooth and eastic (8 to 10 minutes). Placein lightly greased bowl; turning onceto
gease surface. Cover, let rise (1¥2t0 2 hours) until doublein bulk.

Punch down; cover and let rest 10 minutes. Shapeinto loaf. Place in greased 9%2x5x3 inch |oaf
pan. Cover; let dmost double (45 to 60 minutes). Bake in moderate oven (375° F.) about 25 to 30
minutes. Remove from pan; cool. Glaze with confectioners' sugar icing.

Hint: For asoft gaze on aloaf of bread: before putting the loaf in the oven, brush thetop with an
egg white beaten with atablespoon of water. For ashiny crust, brush the top with an egg beaten
together with atablespoon of milk.

CINNAMON ROLLS Susan Gilpin
--An old Pennsylvania specialty!

2 c. milk 5c. flour

3T. mdted butter 1 cake or pkg yeast

2T. sugar 1 c. flour

1tsp. sdt brown sugar, raisins, nuts

butter

Scad milk and add butter, sugar and sdt. Cool to lukewarm and add flour and y east, dissolved in
somewater. Cover and let risefor 3 hrs Add remaining flour and knead like bread dough. Let rise
for 2 more hours. Punch down and roll into 2 rectanges. Spread with butter, brown sugar and
raisins. Roll likeajédly roll and cut into pinwheds. Put more brown sugar and butter in two
round cake pans. Sporinkle with nuts. Arrangerolls on top. Rise 20 minutes. Bake a 350° F. for
20 minutes. Serve upside down!!!



ITALIAN EASTER BREAD Susan Gilpin
--the Portuguese place one Easter egg in their traditional holiday bread; this modern
Italian version has half a dozen! Greeks also claim this festive bread as theirs. Color
the eggs first or nestle them plain into the bread.

2 pkg dry yesst

Y% c. wamwater (105-115° F.)
% c. milk, scalded and cooled
% C. sugar

% c. shortening

1tsp. sdt

gated ped of 2 lemons (about 2 T.)
12 uncooked eggs

4>2t0 5 c. flour

1 eggyolk

1T. water

M ulticolored decorators
candies

2 egs

Dissolveyeast in warm water in large mixing bowl. Stir in milk, sugar, shortening, sdt, 2 eggs, the
lemon ped and 2 c. of theflour. Beat until smooth. M ix in enough remaining flour to make dough
easy to handle. Turn dough onto lightly floured surface; knead until smooth and eastic. Placein
greased bowl; turn greased side up. Cover; let risein warm place until double, about 1Y% hours
(dough is ready if an indentation remains when touched). Punch down dough; let rise again until
amost double, aout 30 minutes. Divide dough into 4 equa parts. Roll each part into arope 36
inches long. Place 2 ropes side by side on greased baking shest; twist gently and loosely and
shapeinto ring. Pinch ends to fasten. Twist remaining 2 ropes into another ring. Let rise until
double, about 40 minutes. Heat oven to 350° F. Insert 6 eggs between ropes in each ring. Do not
let egos touch baking sheet; if they do they will turn browninthat spot. Beat 1 eggyolk and 1 T.
water slightly; brush over bread. Sprinkle with candies. Bake until bread is brown, about 25
minutes. Allow 1 eggfor each serving Storeleftover bread in refrigerator.

Note: Color eggs if you wish. Mix 2 cups cold water, 1 tsp. vinegar and “atsp. food color. Place
egos in mixture 30 minutes. Drain; let stand until completely dry.



PLUCKIT BREAD Mittie Quinn

1 c. scalded milk 4't0 5 c. flour
Y C. sugar Y4 Ib. butter

Y c. shortening 1 tsp. cinnamon
1tsp. sdt 1 c. sugar

2 pkg dry yeast 1c. rasins

2 egos, beaten

In asauce pan, slowly heat milk, sugar, shortening and sat until shortening melts. Let cool.
Dissolve yeast in mixture and stir in beaten eggs. Sir in enough flour to desired consistency .
(Dough will be soft.) Knead on floured surface for 10 minutes. Place in greased bowl, cover with
wet towel. Let rise until doublein bulk. Punch down and let rest for 10 minutes.

M dt butter. M ix spice and sugar together. Roll dough into walnut-sized bdls, coat with butter,
then with sugar-cinnamon mixture. Place in greased angdl food pan in spird fashion; make each
layer in mosaic order, sprinklingthe raisins over each layer and on top. Let rise until double.
Bakeat 350° F. for about 55 minutes. (Uncovered - for 25 minutes, then covered with foil for 30
minutes). To serve, invert pan on large plate. Pluck out abun or two, before passingto guests.

SAFFRON BABA Susan Gilpin
--Polish Easter Cake-recipe from the Polish-American Arts Society of Washington,
D.C.---

10 c. flour pinch of saffron

1% c. lukewarm milk scant tsp. salt

3 0z. yeast 6 oz. melted butter, cooled
1 c. sugar Y5 c. rasins

8 eggyolks 1 oz. candied orange ped
4 eggwhites

rind of 1 lemon, soaked for 3 hours in gass of brandy

To 2% c. of theflour, add milk and yeast. Leave thisin awarm place for an hour, covered with a
cloth, until it grows nicely. Combine and beat sugar, yolks, whites, lemon rind, and saffron. Add

this to the yeast mixture and stir thoroughly. Add 7%z c. of the flour and salt and knead the dough
by hand for 30 minutes.

Into the kneaded dough, pour melted butter, raisins and orange ped. Knead the dough by hand
until it does not stick to your hand or to the bowl. Now placeit in abuttered Bundt pan. Allow
the dough to rise and when it fills the pan, place the babain a350° F. oven. The bakingtimeis a
little over 60 minutes. Test with awooden skewer. If it comes out clean, the cakeis done.
Sorinkle the warm babawith castor sugar or cover with icing



ST. LUCIA BUNS Susan Gilpin
--to serve on St. Lucia Day- December 13—

M ix together:
1c. flour

1 pkg dry yesst
1tsp. sdt

¥ C. sugar

Add:

Y c. shortening

1 c. milk, scalded and cooled

1 egg, beaten

Y tsp. saffron, dissolved in 1 tsp. hot water

Add another: 2v c. flour

Knead. Let risefor 1%2 hours. Punch down and let rise another %2 hour. Roll to ¥zinch thick. Cut
strips Yzinch wide by 4 inches long. Place on greased bakingtray in across. Curl the ends and
decorate with raisins. (Finished shape looks like crossed "Ss") Raise 20 minutes. Bake 15
minutes a 400° F. lcewith 1 c. powdered sugar mixed with about 1 T. milk.

Dough may aso be braided and made into aring Traditionaly, the oldest daughter in the family
servestheseon S. LuciaDay .



TIPS ON SOURDOUGH Melissa Blackmer
Basic Sourdough Starter

Let 1 c. of milk stand (in dass or crock) on counter for 24 hours. Add 1 c. flour and let stand 2 to
5 day s until sour and bubbly. Use as needed. Replenish with equa parts of water or milk, and
flour. Leave uncovered for severd hours until bubbly. Cover and refrigerate. Try to maintain 1¥2
cups. Best if used once aweek and replenished with 1 ¢. milk and 1 c. flour. If not used for 2to 3
weeks, throw away half and add 1 c. milk and 1 c. flour.

Sourdough Waffles or Pancakes
4% c. basic sourdough starter

Yac. ail (1/8 c. for making pancakes)
Yac. milk

1tsp. soda

1tsp. sdt

2T. sugar

Mix starter, oil and milk. M ix dry ingredients separately and then fold into batter. It will foam up
guite abit. Rest batter about 5 minutes before using. Fry on griddle as with any waffles, addinga
tad more oil if batter sticks.

Sourdough Banana Bread
a c. shortening

2 c. flour

1c. sugar

1tsp. sdt

1 eqg

1 tsp. baking powder

1 c. banana, mashed

Y5 tsp. baking soda

1 c. basic sourdough starter
¥ c. wanuts

Cream shortening and sugar. M ix in egg; add starter and banana. Sft together flour, sat, baking
powder and soda. Add dry ingredients and walnuts to creamed mixture. M ix until just blended.
Pour into 9x5-inch greased tin. Bake a 350° F. for 1 hour, 5 minutes. Remove from pan and cool.



