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BREADMAKING AT HOME

QUICKLY MADE BREAD SODA  BREAD
RENCH HREAD FREN AT
ROLLS
FLAIN EMERGENCY BREAD
LdiNG YEAST (FRESM, DRIFD OF DESICCATED)
IOME MADE BREAT FRENCH BREAD
ROLES

- may be times in the future when you will urge

some extra bread, because of the unexpected visits of

nds or relations. We have therefore tested several ways

ing k 1 or rolla to meet these emergencies using

h you would be lv to have on hand, and

based on recipes which can be quickly and easily prepared.

The three basic doughs for QUICKLY MADE BREAD, SODA

d PLAIN EMERCENCY BREAD are all of this type and

with very little trouble. The results are very

[ But it must be remembered that these emergency types

of bread will not be the same as bakers” bread. akers

hread includes yeast and takes a great deal longer to make

and wvery vigorous kneading of the dough, but as we have

often received enquiries for such recipes, we are including
them in this leaflet,
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betare baking: 11iu|ntwclr If they aro boshed aver Teey |.gm|, -:u|
melted margarine (if available) afler baking and while bread
still hot, ol will give them a very aitmctive gloss.

MIXING YEAST: Witer & lukewarm when It feels cool to the back of
the hand, Technically. it is st & biood heat temperature of S8° P,
RESTING OR RISING THE YEAST MIXTURE AND RESTING Ol
PFROVING THE DOUGH: The temperature at which this s done
I lmportant amd must ol oexeesd 80° Lo B4° P. which &5 the
equivaient of an unususlly hot day, Sultable places for proving are
oi the mck over & vory bow fine oF over a very low gilmmer of gua
another method 15 (o put wBter i B saucepan amd plice over & very
low heat: pisce the bowl of yeast mizture or the dough In anolfer
much EATgeT snucepan And rest it on top of the ong o

The water not bodl, otherwiss the heat will

FROVING: This is a baker's v resting of the dough before
baking. If the heai where dough fs placed ix too high, & skin
will farm on th will then have n poor orust colour asd
a temdency for o sk on one side.

ENEADING n rking the dough with the Bands untl 1t
elpstic and eilky moad ces of stickioess have po

. d Close the fingers o

outer o
provess must be dons

FLOUR: When ¥ Is included, Fiain Flour must be uscd
Baking Powder is meede

QUICKLY MADE BREAD

I lb, self-raising Aour i pint milk

I level teaspoonful salt | tablespoonful vinegar

: pint cold water Alevel teaspoonful bicarb, seda

ve the flour and saltinto a mixing bowl, make a hole in
th entree of the flodr, pour in the water and mix roughly
with a palette knife or metal spoon.  Put-the milk in & jug
or amall basin: ndd the vinegar and stis="Add th.~ bicarbonate
of soda, mix quickly, add 1o the nuh and mix well.  Tum
on ton well-floured board, knead lightly and form into a
peund to fit a J-inch cakelin. Grease the tin, put in the
round of dough, mark the op with a knife. place on the
middle shelf of a fairly hot oven (Regule Mark 6) and bake
for | hour.

FRENCH BREAD {(No. 1)

Make dough as for QuickLy MADE BREAD, After kneading,
divide in half and form each half inte a roll with pointed
ends. Place on a e bak ll'lj! sheet, make four or fve
slashes diagonally across the top with a sharp knife, and
bake for 30 minutes on the third shelf of a hot aven (Regulo

Mark 7).

ROLLS (No. 1)
Make dough ns fer QuickLy ManeE BREAD, After kneadi
form the dough into 1-2 oz. balls (1-2 tablespoonsful) and roll
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cach between the palms of the hands inte a smooth ball,
Lay out at intervals spart on o gressed tray, place on the
second shelf of a hot oven (Regulo Mark 7) and bake for
15-20 minutes, (Makes 12-16 rolls according to size.)

ODA BREAD

I, self-raising Aour i level teaspoonful bicarb, soada
4 pint sour milk | level teaspoontul salt

Sieve the flour and salt into a mixing bowl, Add the bicarb-
onate of soda to the sour milk, stir, add to the four and
quickly to a soft deugh. Turn on to & Aoured board, knead
hghtly, form into a round, put into a greased T-inch cake tin,
mark the top with a kaife and bake for | 'hour on the middle
shelf of a fairly hot oven [Regula Mark 6

BREAD (No. 2)

Follow the recipe for sopa BREAD. After kneading, divide
in half and form each half into a roll with pointed ends.

ce on o greased baking sheet, make four or five slashes
dingonally across the top with a sharp knife and bake for
30 minutes on the third shelf of a hot oven (Regule Mark 7).

ROLLS (No. 2)

Follow the recipe for soon BREAD. After kneading, form the
dough inte 1.2 oz. balls (1-2 tablespoonsful) and roll each
between the palms of the hands inte n smooth ball, Lay out
ot intervals apart on a greased tray, place on the second shelf
of a hot oven (Regulo Mark 7) and bake for 15-20 minutes.
(Makes 12-16 rolls according to siz:

PLAIN EMERGENCY BREAD

I Ib. self-raising fleur  pint cold water
level teaspooniul salt

Sieve the flour and salt inte a basin, make a well in the centre,
{.:our in the water and mix well. Turn on to a Aoured board,
nead ilﬁﬁllj. form into a round and place on a greased
vaking sheet. Cover with a large greased cake tin turmned
upside down and bake for | hour on the middle shelf of a
fairly hot oven (Regule Mark 6.

HOME-MADE BREAD (WITH YEAST)

I, pladn flaur rast
i plnt luke-warm water 4 evel tm|m| aful salt
Messure hall o pint of the luke-warn water, | e yeast inoa
warmed bowl and mix gradiaally to & cream with o Iu| ¢ of |_||¢ WlEE,
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Add the remalnder of the half pint and stir untll thoroughly mixed
Sleve hall o pound of the four and st Into the yeast nalxture, o

well, Boape down the skdes, cover the bowl with = dnmp chotls pamt
Irawe Lo rise in o wanm place (866 Boles). [(Creat carg must be taked
to sée that the Beat 85 oot oo great, otherwisc this will kill the
growih of the yeast, or ioo low which will prevent the growth.) Allow
o rse untll the bubbles on the .l||:frlu' begin to Bt and the
endxtiice beglns fo slnk (about 2 how

e pradunlly snd
nalning b, fewr, add it fo
nd stie I8 with & metal spoosn of |,,,|ﬂ(r
A paleite knifo is very suitab
dough ls very stifl, use * cutting
all the fNaur Ial!- been
foured board

Iy down on
s
10 & cobtage loaf
A o prove. The o

has risen to about | Inch al:n':-
, Tlrmn, N
e Loal
0

{1OR DESICCATED) YEAST: Use the =
Mix with the water In the sme way,
1168 langer fof the yeast to break up and r;.“:q.
l“w water. The yeasl mixture requires ab
the bubbles begln to burst and the
s, It U boaf will ke o little bosges o |
Above the tin i 15 peady fo hake. Bake as for b

nted pnds, jl.acr on oal
@lnganally across with b knife fous
WA for the rolls io |wn.
led thelr bulk).

ROLLS (No. 3 - WITH YEAST)

Fallow the pe Tor HOME-MADE BRE,

use only 2 Leaspocds u!
Wl

afcisghly kneanded, formy inte 1 oom

! foll each beiweos the palms of
few Inches

ery hot oven III. ko Mark :s‘|
I\Fnkﬂ 18- rolly according o aleen
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