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 “STAFF OF LIFE”
(BREADS)







BASIC WHITE ROLLS Maude Lawrence

Temp: 375°
Time: See Below
2 c. scalded milk Yield: 4 doz.

1/2 c. butter or shortening

*eesseecscsscses . COMBINE, cool to lukewarm.
1/3 c. sugar

1 t. salt

2 cakes compressed yeast RUMBLE i and add

176 /. Aikasatar Wabar ) <19 010 Blvieieteriel u wiace: alate o0 sC yeast and add to water.
2 eggs, well beaten sssesicescsocess ++eseese...COMBINE with above ingredients.
6 c. sifted flour (about) ..... o3 one o e aE  See +++..ADD part of flour, beat until

smooth. Work in rest of flour.
Xnead until smooth. Place in a
greased bowl, cover and let rise
in a warm place until doubled.
Shape into rolls. Place in
greased pan.

Melted DULLEr ... es sonas Wlalfetallstonabaiiete S slioinis BRUSH tops of rolls, cover, let
rise until light, about 45 min.
Bake.
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NO-KNEAD ROLLS

*

Veronica Hill

fgétfer{j

2 ias DUEEORIRELIE oo svnesivesssiany s v ks anianss o
1 pkg. dry Yeast «su ov seanis slalsisre e oible s atninre
9 ¢s f£lour

3 T. sugar

1 t. salt oie ainieiinlieieletaTin e le slalersjole
1/4 t. baking powder

1/4 t. soda

G T BROPEEDINE 4is s 655 sin mwrnsiolammini s b o miouiaiire
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Temp: 400°

Time: 15 min.

Yield: 4 doz.
HEAT to lukewarm.

«++.DISSOLVE yeast into above.

«+ .MIX together.

«+..CUT into above dry ingredients.

Add buttermilk, yeast mixture

and mix well. Cover and store

in refrigerator (overnight preferably)
until ready to use. About 1 1/2 hrs.
before serving, shape and let rise.

BAKE until brown.



BASIC SWEET DOUGH * Grace Loffler
Temp: See Below
Time: See Below

2 PLES ARF BB, N e it o i e AGOMBINE, Yield: 6 doz. doughnuts,
1/2 c. warm water set aside. 5 doz. buns,
or 5 coffee cakes
2 c. milk
1 c. sugar NIRRT [0S0 SISO G e COMBINE and heat to lukewarm (until
1 c. margarine or butter margarine melts and sugar dissolves).
1 £. 8alt
8 c. flour
Grated rind of 1. Temonil .c.cuvesebiisissenisiis .+ .MIX together with above liquids,
4 eggs adding yeast last. Knead until dough

shows little blisters. Allow to

rise 1 1/2 hrs. or until double.

May be shaped then or punched down and
allowed to rise again.

SEE NEXT PAGE FOR DIRECTIONS FOR MAKING DOUGHNUTS, BUNS, AND COFFEE CAKES.
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Basic Sweet Dough continued -

DOUGINUTS: Roll to 1/2'" thick and cut with doughnut cutter. (Holes may be put

aside for coffee cake). Place doughnuts on waxed paper covered trays
to raise until doubled. Frv in hot Wesson or corn oil (375° - being
careful not to prict doughnuts with fork when turning) . Remove when
folden brown, drain on paver towels. While still very hot, dip in
plaze and cool on cake rack.

Claze: 1 1b. 19X sugar, 2 T. vanilla. Add enough lukewarm water to make the

BUSC:

consistency of honey.

Cut off section of dough. Roll into rectangle. Spread with melted marpg-
arineand sprinkle with a cinnaron-sugar mixture. Sprinkle with chopped nuts.
Roll up tightly, jelly-roll style, beginnineg at wide side. Seal well by
pinching edges of roll. Cut into 1" slices. Place slices a little apart
in a greased round pan that has been sprinkled lipchtly with brown sugar and

nuts. Cover. Let rise in warm place until doubled (about 1 hr.) Bake about
20 min. at 350°.

COFFEE CAKE: Shape douchnut holes into balls. Drop in pan of melted margarine,

then in a cinnarmon-sugar mixture. Place in round greased cake pan
that has been lightly sprinkled on bottom with brown sugar and
chopped nuts. Let rise until double. Bake at 350° for 20 nin.

- 07 ~



ORANGE ROLLS Virginia Shilling
Temp: 400°F.
Time: See below
Yield: 2 doz.

1 pkg. active dry yeast or
1 cake compressed yeast cesessessessesss SOFTEN yeast in lukewarm water.
1/4 c. water Set aside.

1 c. milk, scalded
1/2 c. shortening

Sisce. selaialototR s oG e sre TR wieie 8 COMBINE. Cool to lukewarm.
1/3 c. sugar
el sals
20 sifted E£lour isni . Teivvle mieleieineloia s sliatereiete s SLER inNto milk mixture. Beat well.
21 CEEE! iis v visiaTelese S O O OO O O 0 DO BT ..ADD one at a time. Beat well after each.

STIR in softened yeast.

2 T. grated orange peel
1/4 c. orange juice v olo olste)iv (ulet e nters ot tore in/atoba O UNER L) o
3 to 3 1/2 cx slfted FYONE wxeviviesivevioswennes .ADD to make soft dough. Cover, let

stand 10 min.

Knead dough 5-10 min. on lightly floured surface until smooth & elastic. Place in
lightly greased bowl, turning once to grease surface. Cover. (over)
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Orange Rolls continued -

Let rise in warm place till double (about 2 hrs.). Punch down. Divide dough in \

half. Cover let rest 10 min. Roll each half in a 12x9" rectangle, 1/4" thick.
Spread with Orange filling.

ORANGE FILLING

1/2 c. sugar

1/2 c. chopped walnuts
1 T. grated orange peel
1/4 c. melted butter

*esssssessse...COMBINE. Spread on dough rectangles.

ROLL up jelly roll style. Seal edge.
Cut into 1" slices.

PLACE cut side down in greased muffin
pans. Cover, let rise in warm place
till nearly double, (1 hr.).

BAKE 12 min. or until done and golden
brown. Remove from pans and serve
warm.

HINT: For pretty spirals, give bottom of each roll a poke in the center before
placing in pan.
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WHOLE WHEAT REFRIGERATOR ROLLS Grace Loffler
Temp: 375-400°
Time: 20 min.
Yield: 36 rolls

2! pkgs. AYY Veast ceide s oeesie Slaata alsly oo elals .«.DISSOLVE as directed on package.
1/2 c. warm water \ ¢ uilare Bae R ADD to above and let stand 10 min.
1 T. honey or brown sugar

1 c. lukewarm milk
1/3 c. corn oil
1/3 c. brown sugar or honey |.+eeveveaveesessss .COMBINE, add yeast mixture.

2 eggs, well beaten
2 C. 8alt

4-5 c. unsifted whole wheat flour «eese.. «eses ADD, mixing well.
This is a sticky dough at this stage. Place in refrigerator overnight or several
hours. Tzke from refrigerator 2 hours before rolls are to be served. Knead when

it has reached room temperature. Roll out and shape into rolls. Allow to rise
approximately 1 hr. Bake.
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CORN MEAL MUFFINS Temp: 400° .
Time: 15 min.
Yield: 2 doz. 1g.

1 cake compressed or 1 pkg.
dry yeast tesecessccscsseses . SOFTEN yeast in water.
1/4 c. lukewarm water
*
2 c. milk, scalded
1/2 c. shortening

112 ¢. -sugar wyelels aliete alutetotar ot eseeesesss . POUR milk over shorteming, sugar

T ¥. oals and salt. Stir occasionally
until shortening melts. Cool to
lukewarm.

1 c. flour

2 eggs ) 5 I S IR IO eieinig eiera e 0 nie wrelaveaisluine s BEAT. 10s

1 c. enriched cornmeal ......ccvu..... SR GA +++.STIR in along with yeast.

2 c. flour PtfttrecsecnccccccttitcctsestsncosessssBEAT in & beat 2 min. or 300 strokes.

13720 BEBLBUT s sia voidermens el *sseseecsee...BEAT in by hand (batter will be
thick.)

Cover, let rise until double, about 1 hr. Stir batter down, spoon into greased

muffin cups, filling about 2/3 full. Cover, let rise until double, bake, brush

with butter.
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MAUDE'S BISCUITS Maude Lawrence
rla Temp: 425°
50 - ﬁ Time: 12-15 min.

Yield: 100 1g.
4 1bs. self-rising flour (4 qts.) :
1 1/2 cx dey milk cesssssssess MIX together in a large bowl.

r~
¢

1 1b. 10 oz. shortening (Crisco) ...............CUT into dry ingredients.

(=1

1/2°GEBs WALOY wiwsswniwsiwss ca ssisiosisssnionissois +ADD to: above and NN cently to-
gether until all is moistened.
Roll out on well-floured board.
Cut out.

1/2 c. margarine, melted ......eecevuveseessst..BRUSH tops with melted margarine. j‘h
Bake. 'Split & butter while hot.

HINTS: 1. When cutting miniature hiscuits for recentions; use Same cutter to cut
ham for attractive appearance.

2. Digcuit mix may be prepared ahead, all but adding the water. Mix can

be keot in refrigerator several days and water added just before
baking.
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CORN FRITTER PUFFS Grace Loffler
* Yield: about 40

S 5tte,r’€j

2 c. flour

1 T. baking powder #
172 ¢, sil sessessssescsisssssscssnsssesSLFT together.

1 T. sugar

1 egg, lightly beaten
1 T. melted butter or margarine

l1c. mlk teesssessses COMBINE and add to dry ingredients.
1 1/2 c. drained, whole kernel Stir until just blended.
corn (or 1 can vacuum pack)

Bat for deep £rying oives dBiil iascsnncivarsnsen HEAT to 365°

DROP batter by tspn. into hot fat,
turning and frying until golden.
Drain on paper towels.

1 c. 10X48UZAr y.covsencccasccsscasnsssnssasssss SPRINKLE generously on fritters.
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BANANA BPEAD

Lorraine Nevton
Temn: 350°

Times 1 hrE.
1/4 c. shortening \ veseeevsesesesse. .CROAM together.
3/4 c. sugar
1 egg Gelelereisie vioiile s lersratelnls e e s cADD EOiaboves:
2 lg. bananas, mashed
2 ¢, flour
1 t. baking powder 'S Sls oo <istatete sisisineluin aisleiniaieie sOLFYL tOgethexs
l t. soda
i 4 S°“§1§'“k i R B vev....COMBINE and add alternately with
St it el flour mixture to banana mixture.

T2 85 DULS snieca sranraesioe sieiiasteis st e s atvnaeeras FOLD; i Bake 1n' a loaf ipans
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STRAWBERRY IUT BREAD Betty Ogden
Temp: 350°
Time: 50 min.,
Yield: 2 loaves

c. margarine
1/2 c. Sugat l........l..!‘...l.l..l'l'..c.CnEA)z.
t. vanilla

e

b BPPR 5o b sk eaiaiok e i e ees e swamae» ADE jOHEY B 8 ‘tiwe, ‘beating well
after each.

3 c. sifted flour

1 t. salt

3/4 t. cream of tartar
1/2 t. soda

O Lo e S o (4 e e oo B 0 WS o L= o el p o o

vees.MIX together. Add alternately with
the flour mixture to the creamed
mixture. Beat well.

1/2 c. sour cream
lc. strawberry 1am L B B B BN ) L I I I IR I DL B B

1/2 c. chopped NULS ..cevesesccosasccacscnnscsesssaslNl. Bake in paper lined pans.
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PUMPK I BREAD Retty "oods

Temp: 350°
Time: 1 hr.,
Yield: 2 loaves
3 ¢c. sugar TSSOLY i i
T e mated soid 7}...............................D-S OLVE sugar in oil.

& BOOB Sissiaiisieysiaia wieeisie vie e sie siaiare os e srelnlste el ADD  “Beat well.

2 c. purpkin (or squash) ADD Wiz well
38 By Uotas S R P O I T e . ”
31/2 c. flour
L 12 t. salt
1 t. cinnaron
1/2 t. nutneg

S (Biw s sTelvie)e sraletie elale ulsliois retslalsiate nie s MCOMBENE andiadd;  Mix welid

2 t. soda
2 ¢. raisins .
sewssnsssnsessessswnsesssssssLOLD dn, Pour into greased and
1 c. walnut meats
floured nans. Bake.

ROTES.
I don't use water with homegrown pumpkin or squash.
For Christmas cake, add 1 c. chonped candied cherries in nlace of 1 c. raisins.
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"FRENCH" FRENCH TOAST Louise Dean
Temp: 450°
Time: 18-20 min.
Yield: 4 serv.

4 eggs, slightly beaten
1 c. milk *eseesscecscenes...MIX together.
1/2 t. salt

1 loaf French bread SRR s ue canmweneiness sieaeesivss CUT dlagonally 1iito 1-1/2"™ thick
pieces. Leave crusts on. Soak
the slices in the above mixture

for 20 min., 10 min. on each side.

6 T. butter Stteeccscrrcrecctttcstestcresecssss . MELT in a small, shallow baking pan.
Lay the slices of soaked bread in the
butter, then turn over immediately.

BAKE until brown. (see above)
4 T. 10X sugar Trotttcteerecccccctectccttneees...DUST with sugar. Serve at once.

(If top is not browning during baking, turn pieces over) .
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