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b r e a d  is a standard food for most Texas families three times a day. 

Bread combines energy-giving carbohydrates and body-building 
a 

proteins in a tasty product that is low in cost. 

The tantalizing smell of homemade bread browning in the 
a oven is reason enough for making bread at home. It is fun, too, 

and the art of bread making can be learned easily. A variety of 

homemade breads and rolls can add interest to family meals. 
- ,.. 
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\\/heat flour generally is used for bread mak- 
ins because it contains a protein called gluten. 
Tile sluten stretches to form an elastic framework 
tip~ble of holding the bubbles of gas produced 
b/ vast. Stirring and kneading help to develop 
he sluten. The varieties of wheat and the mil- 
11s~ process influence the character of the flour 
~11d  the amount and kind of gluten which in turn 
d e c t  the volume and texture of the yeast bread. 
This is n~hy yeast bread recipes usually specify 
,,;/roxi~~rate amounts of flour and do not indicate 
JII ui.~i:t nurnber of minutes for kneading the 
Joupl1. 

liquid 
Milk, water and potato water are the liquids 

used most often in making yeast breads. Bread 
and rolls made with water only have a wheaty 
flavor and crisp crust. Those made with milk 
have more food value, more velvety grain and 
creamy white crumb. Breads made with milk 
also keep better and toast more evenly. Fresh 
milk or buttermilk is first scalded to obtain the 
best grain and texture in bread. Evaporated milk 
needs no scalding but can simply be diluted with 
an equal amount of water. When using dry 
milk solids, add them to the dry ingredients and 
use water as the liquid. 

The flour used most for bread making in the yeast 
! ,me is all-purpose flour. Bread may be made Yeast is responsible for the fermentation 
tiit~rely of whole wheat or rye flour or in com- which produces the light porous grain and un- 
hnrt~nn with white flour. Rolled oats, bran and usual texture of yeast breads. Active dry yeast 
,)rnmeal are sometimes used in combination and compressed yeast are used most often in 
\.itti all-purpose flour to make special breads making bread. Compressed yeast is perishable 
rnd rolls. and must be kept in the refrigerator. For best 



results, keep it no longer than a week. Active 
dry yeast is less perishable and may be kept 
several weeks without refrigeration. It may 
substitute for compressed yeast in any recipe 
when dissolving directions on the package are 
followed. 

sugar and salt 
Yeast and sugar work together to form 

carbon dioxide gas which causes the dough to 
rise. Salt helps control this rate of rise and also 
flavors the bread. Sugar helps give a golden 
brown color to the crust. 

fat 
Some type of fat or oil is included in nearly 

all yeast breads. It conditions the gluten, making 

a dough that stretches easily as the bubbles ( 
expand. Fat in bread improves flavor, he1 
increase its volume, and contributes to a t 
crust and an attractive sheen. 

+. " : i 

other ingredients 
Eggs give extra flavor and richness and 2 

the food value. They help produce a fine, dt 
texture and a golden brown crust. Roll: 
breads made with egg whites and water u 
have an open grain and a somewhat thick, 
crust. For various kinds of fancy breads and 
fruits, nuts, spices and other flavorful ingrel 
may be added. 

straight dough method 
place to become bubbly and light. Whe 
sponge is light, the sugar, salt, shortenin) 

In the straight dough method, the completed more flour are added for the desired consis 
dough is made up at the first mixing. All of the When this mixture rises; it is handled jus 
ingredients are combined, and the finished dough straight dough. 
is set aside in a warm place to rise. 

batter method 
sponge method All ingredients are combined and the glu 

In the sponge method, the liquid and yeast are developed by stirring and beating the batter I 
.-. combined and only enough flour is added to than by kneading. Batters are allowed tc 

make a thick batter. This batter is set in a warm either in the bowl or baking pan. 

Combining i ngre for bre rolls. 
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refrigerator rolls , . 

Some recipes are designed for refrigerator 
storage; however, any good roll dough, a little 
sweeter and richer than plain bread dough, may 
be refrigerated successfully. Increase the yeast by 
one half or even double it in a plain roll dough 
you wish to refrigerate. Roll dough keeps well in 
the refrigerator for 3 or 4 days at 45 to 50 
degrees. Grease the surface and cover tightly so 
the dough will remain moist and elastic. Remove 

I dough from refrigerator, shape into rolls and let 
rise at room temperature until light. 

Measuring temperature of milk with dairy 
thermometer. 

Temperature is highly important in preparing 
I yeast breads. The best temperature at which 
i yeast ferments, and the temperature a good dough 

develops most satisfactorily, is 80 to 85 degrees F. 1 If the dough is allowed to become warmer than 
81 degrees F., the conditions become more favor- 
able for the growth -of less desirable organisms 
which may give the bread an off-flavor or even 
kill the action of the yeast. Not enough heat can 

I 
slow down the action of the yeast. 

A dairy thermometer is helpful in bread mak- 
ing, since it is an accurate guide in keeping the 
correct temperature. Active dry yeast is dissolved 
in warm, not hot, water. The "feel" test may 
be used by experienced bread makers. Place a 
drop of liquid on the inside of the wrist. If the 
liquid feels neither warm nor cool, it is probably 
80 to 85 degrees F. or lukewarm. A drop of warm 
liquid on the inside of the wrist feels comfortably 
warm. 

' Kneading changes the rough, uneven textured 
dough into a smooth elastic ball. Kneading helps 
blend ingredients. It develops the gluten which, 

1 n turn, develops good grain and texture in the 
1 bread and rolls. 
I When kneading, first fold the dough toward 

you with a rolling motion, using the fingers of 
, both hands. Push the ball of dough away from 
I YOU, using the heels of your hmds. Repeat this 

process rhythmically, turning the dough as you 
knead it. 

A good dough;.usually requires from 5 to 10 
m~nutes kneading.' A well-kneaded dough looks 
full  and rcunded, smooth, satiny and tightly \ 

Kneading dough. 



Testing dough for lightness. Punching down risen dough. 

stretched. Tiny gas bubbles appear under the sur- hand. 
face. The dough feels springy and elastic. An- Avoid adding too much flour in kneadins. 
other way to judge whether the dough has been A stiff dough rises slowly and makes coarse. 
kneaded enough is to hold your hand lightly on textured bread or rolls. Kneading on a pastrr 
the dough while counting to 30. If the.dough has cloth makes a moderately soft dough easy rn 
been kneaded enough, it will not stick to your handle. 

Remove bread and rolls from the pans as soon 
as they come from the oven. This prevents mois- 
ture from condensing and spoiling the crispness 
of the crust and lightness of the crumb. Most 
rolls are served hot, while loaves and fancy breads 
usually are cooled before serving. Cool on a 
rack, spacing the loaves to. allow circulation of 
air but away from a draft to prevent cracking of 
the crust. Brushing the tops of hot loaves with 

fat helps keep them from becoming dry. When 
thoroughly cooled, store bread in a ventilated 
bread box at room temperature. Wrapping in. 
dividual loaves in waxed paper helps preserve the 
fresh quality. For longer storage, wrap individual 
loaves in moisture-vapor-resistant packaging ma 
terial and store in the freezer. Bread retains its 
freshness for 2 months in the freezer. Thaw in 
the wrapper at room temperature. 



Bread Faults and Their  Causes 
IORLY SHAPED LOAF CRUST SPLITTING O N  T O P  O R  SIDES 1 , 

\~xrience in handling: Oven too hot at first or uneven heat in oven. 
ugh too stiff or not stiff enough. Size of loaf too large for pan. 
~rgll too light (too much r,ising) before baking. 

SOGGY OR HEAVY t n  not hot enough or heat uneven. ' !  

IARSE GRAIN 
en temperature too low. 
7 much rising before baking. 
t cnouph kneading. 

Insufficient rising or baking. 
Poor yeast or poor flour. 

' R E A K S  Old yeast. 

ugh nllowcd to dry on top during rising period. Too long rising of dough. 

even mixing or kneading. Too high temperature during rising. 

;flour folded into loaves during shaping. Too slow or incomplete baking. 
ugh too heavily greased on top during rising. Insufficient scalding of milk. 
ugh allowed to rise in too warm place; allowing Wrapping while warm. 
'-- of pan to become too hot. Dirty utensils. 



Step 3. Stretch dough to about 3 times the length Step 6. Fold again, and seal by pressing edge fin. 
the finished loaf will be. Slap dough gently on table to ly with fingertips. 
aid in stretching. 

Step 4. Fold one-third of dough over on itself length- Step 7. Roll loaf lightly to make it round and smooth 
wise. Then fold over other third. Press down lightly. 

Step 5. Flatten roll slightly. Fold one-third of dough Step 8. Place loaf in greased pan to rise. 
over on itself. 

\ 

6 I 



I WHITE YEAST LOAF BREAD 

I 2114 cups milk 
cup lukewarm water 

I 
2 packages or cakes yeast 
4 tablespoons sugar , 

I 4 teaspoons salt 
2 tablespoons shortening 

I 
About 9 cups flour 

Soften yeast in water. Scald milk, pour over the 1 ,ilpr, salt and fat Cool to lukewarm and add yeast 
I m~xture. Add the flour except about 1 cup and mix 

~liorougtlly. If the mixture is not stiff enough, add 
reqt of the flour. When thoroughly mixed and the 
Jough no longer sticks to the mixing bowl, turn on 
ilcnn canvas covered board that is lightly floured and 
Lnend until smooth and elastic. Shape into ball and 1 plin in lightly greased bowl. Grease surface of dough 
h Cover and let rise in warm place (80 to 85°F.) 
until  doubled in bulk. Punch down; let rise again until ( Joubled. This second rising helps to give a fine even 
itstuie and grain. Divide dough into 3 equal portions. 1 Shnpe each portion into a smooth ball. Let covered I pieccs of dough rest for 10 minutes. Shape into loaves 
:nd place in greased 1 pound loaf pans. Let rise until 
doubled. Bake in a 400°F. oven about 50 minutes. 
\\"hen loaves shrink from sides of pan, are a golden 
bronn and give a hollow sound when tapped, the bread 
t i  done. As soon as loaves are taken from the oven, 
a r n  top side up on racks to cool. Do not cover while 
sum. Makes three 1-pound loaves. 

I SPONGE METHOD 

1 SPONGE: 

I 
1 package or cake yeast 
1 cup lukewarm water 

I 1 teaspoon sugar 
2 cups flour 

1 Soften yeast in water. Add sugar. Add flour to 
iorm a thick batter, beating until smooth. Cover and 

1 la rise in a warm place (80 to 85°F.) until very / hubbly (about 1 hour). 

1 DOUGH: 

I Sponge mixture 
1 cup milk 
2 tablespoons sugar 

1 2 teaspoons salt 
1 tablespoon shortening 
4 cups flour (about) 

Stir down risen sponge. Scald milk and add sugar, ' \!it and shortening. Cool to lukewarm. Add to sponge. 
ddd enough flour to make a moderately stiff dough. 

I Ti!rn out on lightly floured board or pastry cloth and 
hread until ~mooth and satiny (5 to 8 minutes). Shape 
~o ball and place in lightly greased bowl. Grease 

surface of dough lightly. Cover and let rise in warm 
place (80 to 85°F.) until doubled (about 1% hours). 
Punch down. Let rise again until doubled (about 45 
minutes). Divide dough into two equal portions. Shape 
each portion icto a ball. Cover and let rest 10 minutes. 
Shape into loaves. Place in greased bread pans. Let rise 
until doubled (about 1 hour). Bake in a 400°F. oven 
50 minutes. Makes two 1-pound loaves. 

WHOLE WHEAT BREAD ' 

STRAIGHT DOUGH METHOD 

314 cup milk 
3 tablespoons sugar 
4 teaspoons salt 
1/3 cup shortening 
1/3 cup molasses 
ll/z cups lukewarm water 
2 packages yeast or 2 yeast cakes 

cups whole wheat flour 
2 cups white flour . .... 

Scald milk. Stir in sugar, salt, shortening and 
molasses; cool to l~lkewarm. Sprinkle or crumble yeast 
into water; add to milk mixture. Add half of flour 
mixture and beat until smooth. Stir in remaining flour 
mixture. Turn dough out on lightly floured board or 
pastry cloth. Knead until smooth and elastic. Place in 
greased bowl ; brush top with soft shortening. Cover. 
Let rise in warm place, free from draft, until doubled in 
bulk, about 1 hour and 15 minutes. Punch down. Di- 
vide in half; shape into loaves. Place in greased bread 
pans. Cover. Let rise in warm place, free from draft, 
until center is slightly higher than edge of pan, about 
1 hour. Bake at 400°F. about 50 minutes. Makes 2 
loaves. 

CHEESE YEAST BREAD 

2 cups milk 
3 cups shredded American cheese 

(3/4 pound) 
2 tablespoons butter or margarine 
4 tablespoons sugar 
2 teaspoons salt 
1 package yeast or 1 yeast cake 
1/4 CUP lukewarm water 
51/z cups flour (about) 
Melted butter or margarine 

Soften yeast in water. Scald milk; add 2 cups of 
cheese, sugar, salt and butter or margarine. Stir until 
the cheese melts; cool to lukewarm. Add yeast. Let 
stand 3 minutes. Mix remaining cup of cheese and 
all but -1/2 cup of the flour. Mix thoroughly. Turn 
out on board or pastry cloth sprinkled with the re- 
maining 1/2 cup flour. Knead until the dough is 



Rye bread. 

smooth and satiny. Place in greased bowl, brush 
top with melted butter or margarine. Cover with 
a cloth; put in warm place to rise until doubled 
in bulk. Punch down, cut in half. Round each half 
into a smooth ball, cover and let rest for 10 minutes. 
Shape into 2 loaves and place in greased 1-pound loaf 
bread pans. Cover and let rise until almost doubled in 
bulk. Bake in a 375°F. oven for about 45 minutes or 
until loaf gives a hollow sound when tapped. 

FRENCH BREAD 

3 packages yeast or 3 yeast cakes 
2 cups lukewarm water 

cup sugar 
ll/z tablespoons melted fat 
1 tablespoon salt 
Flour 

Sprinkle or crumble yeast into 1 cup lukewarm 
water. Add sugar and stir until dissolved. Add remain- 
ing cup water, melted fat and salt. Mix enough flour 
to make a batter and beat thoroughly. Add flour to 
make a dough to knead. Knead in flour until dough is 
stiff. Let rise until doubled in bulk. Punch down and 

let rise again until doubled. Divide in 3 equal portlor 
and shape into oblong loaves. Place on cook~e sher 
Cut slashes in top. Let rise until doubled in bulk. Bal. 
at 350°F., 30 to 40 minutes. Remove from oven. Bt 

1 egg or 1 egg white with 1 tablespoon water. Bru 
top heavily and cover with poppy or sesame seed R 
turn to oven, and bake 10 minutes longer. (For a \tr 

hard crust, bake with a pan of watef in bottom of over 
For hard rolls, sprinkle with dry cornmeal.) 

RYE BREAD 

1 cup milk 
2 tablespoons shortening 
2 packages yeast or 2 yeast cakes 
1 cup lukewarm water 
3 cups white flour 
31/4 cups whole-rye flouri 
1 tablespoon salt 
2 tablespoons caraway seeds 

Scald milk. Stir in the shortening and cool mixtor: 
to lukewarm. Sprinkle or crumble yeast into lukexarr 
water to soften. Mix flour, rye-flour, salt, and caranir 
seeds in a bowl. In a second bowl, stir milk mixturi 

and yeast together. Add half the flour mixture to th: 
liquid and beat vigorously. Place bowl in a warm syo 
away from drafts; cover with towel and let rise unt~' 
doubled in size. Stir in remaining flour; dump dout 
on a lightly flowered board or pastry cloth and knell 

until ingredients are mixed thoroughly and dough i> 
springy. Place in a greased bowl and let rise unt~' 
doubled in bulk. 

Grease a baking sheet. Halve dough and shape tnr 
round loaves, two neat squares, or two long sausxrc 
shaped pieces. Place on baking sheet and let rlse io. 
30 minutes only. Bake in a 375°F. oven for 50 m~nu te s  

or until crust is brown and bread sounds hollow \{he, 
tapped. Remove bread from oven and, while still ho. 
brush tops with a little raw egg white and spr~nllr 
with coarse salt or caraway seeds. Cool loaves on a r r ~ r  
rack. Both flavor and texture of bread are improved I, 
stored in the breadbox for 24 hours. 

*If you have difficulty in finding rye flour at IOU. 
local markets, it is always available at specialty foo! 
stores. , 



Fantans 

CLOVERLEAF ROLLS-Form dough into small balls. Dip 
each into melted butter or margarine. Place three balls in 
e2cll cup of a greased muffin pan. 

FANTANS-Roll dough into a very thin rectangular sheet. 
Rrurh with melted butter or margarine. Cut in strips about 1 
inch wide. Stack six or seven strips together. Cut pieces 1y2 
inches long, and place on end in greased muffin pans. 

Butterfly 
Rolls 

FUTTERFLY ROLLS-Roll dough into rectangular sheet 1/4 
inch thick and 6 inches wide. Brush with melted butter or 
margarine. Roll like a jelly roll. Cut in pieces 2 inches long. 
Press across center of each piece with knife handle or wooden 
spoon handle. 

BOII"KN0TS-Roll dough under hands to %inch thickness. 
Cut roll in pieces about 6 inches long. Tie in knots. Place on 
Ireaced baking sheet. Longer pieces may be made into rosettes. 
l i t e r  tying in bow knots, bring one end through the center 
~ n d  the other over the side. 

Bowknots 

CRESCEhrTS-Roll ball of dough into circular shape about 1/4 
~ n c h  thick and 6 inches wide. Brush with melted butter or 
margarine and roll up, beginning at the wide end. Curve into 
crescents on greased baking sheet. 

Crescents 



BASIC ROLL DOUGH 

cup milk 
114 cup sugar 
2114 teaspoons salt 
4112 tablespoons shortening 
314 cup lukewarm water 
1 package yeast or 1 yeast cake 
4112 cups flour, about 

Scald milk. Stir in sugar, salt and shortening. Cool 
to lukewarm. Sprinkle or crumble yeast into water. Let 
stand until dissolved. Stir. Add lukewarm milk mix- 
ture. Add about half the flour. Beat until smooth. 
Stir in additional flour. Turn out onto lightly floured 
board or pastry cloth and knead. Place in a greased 
bowl and brush top lightly with fat. Cover with a towel 
and let rise in a warm place, free from draft, until 
doubled in bulk. Punch down and shape into rolls. 
Bake in a 425°F. oven 15 to 20 minutes, depending on 
the shape roll. 

WHOLE WHEAT ROLLS ( S O U R  MILK) 

cup lukewarm water 
1 package yeast or 1 yeast cake 
11/2 cups lukewarm buttermilk 
5 cups whole wheat flour 
112 cup melted shortening 
114 cup sugar 
112 teaspoon soda 
1 teaspoon salt 

Sprinkle or crumble the yeast into the lukewarm 
water. Dissolve and add to the lukewarm milk. Let 
stand 10 minutes. Add the sugar to the melted fat and 
mix with the liquid ingredienys. Add the flour which 
has been mixed with the other dry ingredients. When 
stiff enough to knead, place on a floured board or 
pastry cloth and knead until smooth and elastic. Place 
in a greased bowl and let rise unti! doubled in bulk. 
Punch down, and shape into rolls. Let rise until almost 
doubled in size. Bake in a 425°F. oven 15 to 20 
minutes. 

BUTTERMILK ROLLS 

1 cup buttermilk 
cup lukewarm water 

1 teaspoon sugar 
114 teaspoon soda 
1 teaspoon salt 
3 tablespoons soft shortening 
1 package yeast or 1 yeast cake 
2112 to 23/4 cups flour 

Scald milk. Cool to lukewarm and add sugar, sodl 

salt and shortening. Crumble in yeast and stir unt 
dissolved. Stir in flour and beat well. Turn doufl 
onto floured board or pastry cloth..-Cover and let sianr 
10 minutes to tighten up. Knead until smooth an? 
elastic. Shape into rolls and let rise until doubled s 
size, 1 to 1% hours. Bake 15 to 20 minutes in 400'r 
oven. 

CRUSTY WATER ROLLS 

1 package yeast or 1 yeast cake 
1 cup lukewarm water 
1 tablespoon sugar 
1 teaspoon salt 
2 tablespoons melted shortening 
2 egg whites, beaten 
4 cups flour (about) 

Soften yeast in 1/4 cup water. To the remainin! 
water add sugar, salt and shortening. And 1 cup flour. 
beating well. Add softened yeast and egg whites. Mix 
thoroughly. Add enough more flour to make a soh , 
dough. Knead until smooth and satiny ( 5  to S 
minutes.) Shape into smooth ball and put into 
greased bowl. Grease surface lightly. Cover and let 
rise until doubled (about 1% hours). Punch down 1 
Let rise again until doubled (about 45 minutes). Punch 
down and let rest 10 minutes. Shape into buns or 
Vienna rolls. Place 2% inches apart on greased bakin~ 
sheet. Cover and let rise until doubled in bulk (about 
45 minutes). Bake in 450°F. oven 20 minutes. Plate 
large flat pan filled with boiling water on bottom of ' 

oven to give crustiness. Makes 2 dozen large rolls. 1 

Crusty water rolls. 



TOMATO CHEESE ROLLS 

314 cup lukewarm tomato juice 
1 package yeast or 1 .yeast cake 
1 tablespoon sugar 
1 teaspoon salt 
3 tablespoons .melted butter 

or margarine 
2114 CUPS flour 

Add yeast and sugar to lukewarm tomato juice and 
Irt $ t d n d  unti l  dissolved. Add salt and fat. Add half 
the f l n ~ l r  and beat until smooth. Add remaining flour 
Place in greased bowl and brush with melted fat. Cover 
2nd let rise until doubled in bulk (about 13'2 hours). 
Turn out on lightly floured board, knead gently 3 
minutes, and roll into circle ?h inch thick. 

2 tablespoons melted butter or margarine 
314 cup grated sharp cheese 
1 tablespoon celery seed 

Rruth circle with melted butter or margarine and 
5prinkle with cheese and celery seed. Cut into 16 pie- 
q h ~ p c d  pieces. Roll each piece from edge toward point. 
I'lace rolls, point side down, on greased cookie sheet. 
Rru<h with melted butter or margarine and let rise 
unt i l  doubled (about 45 minutes). Bake at 400°F. 
15 minutes. 

REFRIGERATOR ROLLS 

2 packages yeast 
cup lukewarm water 

ll/z cups milk 
cup sugar 

2 teaspoons salt 
CUP shortening 

1 egg 
51/2 cups flour (about) 

Soften yeast in lukewarm water. Scald milk and 
;dd sugar, salt and shortening. Cool to lukewarm. 
Add 2 cups flour. Mix thoroughly. Add egg and 
coftcned yeast. Beat well. Add enough more flour to 

make a soft dough. Turn out on lightly floured board 
and knead until smooth and satiny. Place in lightly 
greased bowl. Grease surface. Cover and put into 
refrigerator, or let rise in warm place (80 to 85°F.) 
until doubled in bulk (about 1y2 hours). Punch down. 
Shape the desired amount of dough into rolls and let 
rise until doubled in size (about 45 minutes). Form 
remaining dough into ball. Grease surface lightly. 
Cover and put into refrigerator. If dough- rises in 
refrigerator, punch it down. When wanted, remove 
dough from refrigerator and punch down. Mold at 
once in any desired shape. Or, if preferred, let dough 
stand in warm room an hour before molding. Place 
in greased pans and let rise until doubled in size 
(about 1 hour). .Bake in moderately hot oven (425 OF.) 
15 to 20 minutes. Makes about 2% .dozen rolls. 

OATMEAL REFRIGERATOR ROLLS 

2 packages or cakes yeast 
112 CUP lukewarm water 
ll/z cups milk 
112 cup shortening 
112 cup brown sugar 
2 teaspoons salt 
5 to s1/2 cups flour .. . 
2 eggs, beaten 
1112 cups rolled oats (uncooked 

quick or old-fashioned) 

Soften yeast in water. Scald milk and pour over 
shortening, sugar and salt. Cool to lukewarm. Stir in 
1 cup flour and eggs. Add yeast. Fold in rolled oats. 
Add enough flour to make a soft dough. Turn out on 
lightly floured board or cloth and knead until smooth 
and elastic. Place in greased bowl and grease surface. 
Cover and let rise in a warm place until doubled in bulk. 
Punch down, grease surface. Cover and refrigerate over- 
night or for 3 or 4 days. When wanted, remove dough 
from refrigerator and punch down. Mold into any de- 
sired shape. Let rise until doubled in size. Bake at 
400°F. 15 to 20 minutes. Makes 4 to 5 dozen rolls. 

I COCONUT PINEAPPLE COFFEE CAKE 

3 tablespoons butter or margarine 
2 tablespoons dark brown sugar 

CUP shredded coconut 
113 cup pineapple tidbits 
1/3 cup milk 

! 113 cup sugar 
3/4 teaspoon salt 

CUP shortening 
114 cup lukewarm water 
1 package yeast or 1 yeast cake 

or crumble yeast into water and stir until dissolved. 
Stir in lukewarm milk mixture. Add egg, vanilla and 
flour. Beat until well blended. Turn batter into 
prepared pan. Let rise in warm place, free from 
draft, until doubled in bulk, about 1% hours. Bake 
at 375°F. about 35 minutes. Turn out of pan im- 
mediately. Serve warm. 

ORANGE COFFEE .CAKE 
1 egg, beaten 3 tablespoons butter or margarine 

teaspoon vanilla cup dark brown sugar 
2 cups flour 2 oranges, peeled and sectioned 

1 recipe of above batter 
hlelt butter or margarine in bottom of 8" x 8" 

s 2" pm. Spread evenly with brown sugar and coconut ; Melt butter or margarine in 8" x 8" x 2" pan. 
rrrange pineapple over this. Scald milk, and stir in Spread brown sugar evenly and arrange orange sections. 
supr, salt and shortening.' Cool to lukewarm. Sprinkle Proceed as for coconut pineapple coffee cake. 



APPLE COFFEE CAKE 

3 medium apples 
2 tablespoons melted butter 

or margarine 
1/4 cup sugar 
1 teaspoon cinnamon 
1 recipe of batter for coconut pineapple 

coffee cake 

Spread batter evenly in greased 8" x 8" x 2" or 
9" round pan. Peel and slice apples. Arrange apple 
slices on top of batter overlapping them. Brush with 
melted butter or margarine. Mix sugar and cinnamon. 
Sprinkle over apples. Let rise until doubled. Bake at 
375"F., 35 minutes. 

.-.BATTER ROLLS 

11/4 cups milk 
21/z tablespoons sugar 
ll/z teaspoons salt 

cup shortening 
1/4 CUP lukewarm water 
2 packages yeast or 2 yeast cakes 
39'4 CUPS flour 

Apple Coffee Cake. 

Scald milk and stir in sugar, salt and shorten~r , 
Cool to lukewarm. Sprinkle or crumble yeast tnto nit1 

Stir until dissolved. Combine with milk mixture A" 
flour and beat until well blended. Cover. Let rlte 

warm place, free from draft, until doubled In  but 
about 30 minutes. Stir down batter and beat vigorol? 
about 1/2 minute. Fill greased muffin pans 2%'' x 1 1 ,  
about two-thirds full. Bake at 400°F. about 25 m~nub 
Makes 12 rolls. 

CHEESE P U F F S  

2 packages yeast or 2 yeast cakes 
1 tablespoon sugar 
l/z cup lukewarm water 
1/4 cup shortening 

2 eggs 
1 cup shredded sharp cheese 

(4 ounces) 
3/4 teaspoon salt 
ll/z cups sifted flour 
ll/z teaspoons dry mustard 
1 tablespoon milk (if desired) 
Shredded cheese for topping 

(if desired) 

Combine yeast, sugar and water. Cream shorteniy 
Add eggs, one at a time, beating after each addition 
Add cheese and salt. Mix well. Add yeast mixturc. , 
beating thoroughly. Sift together flour and mustard 
Add gradually, beating well. Drop batter by teaspoon. 
fuls on greased baking sheets. Let rise until doubled 
in bulk (about 1 hour). Bake at 375°F. about lfl 
minutes. If desired, brush hot puffs with milk and 
dip into cheese. Makes about 4 dozen 2-inch puffs ' 
NOTE: Batter may be dropped by tablespoons into I 
greased 2-inch muffin pans. 

BASIC SWEET DOUGH 

2 packages or cakes yeast 
cup lukewarm water 

2 cups milk 
1 cup butter or margarine 
2 teaspoons salt 
1 cup sugar 
Rind and juice of 1 lemon 
ll/z cups chopped nuts, raisins, 

citron or candied orange peel 
(if desired) 

4 eggs 1 
teaspoon ground nutmeg. mace 
or cardamon I 

8 to 10 cups flour 
I 

Soften yeast in water. Scald milk and cool to luke. i 
warm. Cream together butter, salt and sugar. Add I 
slightly beaten eggs, lemon, spice, lukewarm milk and I 
soaked yeast. Work in flour. Follow the straight d o u ~ h  
method, keeping dough softer than for loaf bread. Mold 1 

in some of the following shapes, brush with butter or , 
margarine, let rise and bake at 350°F. 



CINNAMON ROLLS 

Roll basic sweet dough gently into redangle Ya inch 
:hick, 15 inches wide, any ,length. Brush with' butter 
~ c d  sprinkle with sugar and'cinnamon. Roll up as for 
id ly  rolls, pressing down last edge firmly. Cut into 
].inch slices. Place close together, cut side up, in 
thallow, greased pan. Sprinkle tops with sugar and 
rinnnmon. Let rise until doubled in size. Bake at 
i?OcF. about 25 minutes, depending upon the size of 
rhe cinnamon rolls. Spread with powdered sugar or but- 
!cr icing, page 15. 

SWEDISH TEA RINGS 

Roll basic sweet dough into rectangular sheet about 
'i inch thick and 8 inches wide. The length depends 
on size ring desired. Sprinkle with mixture of 1/2 
(up brown sugar and 1 teaspoon cinnamon. Roll up 
like jelly roll, sealing edge. Form into ring on greased 
hiking sheet. With scissors cut through ring almost to 
renter i n  slices about 1 inch thick. Turn each slice on 
its side slightly overlapping. Brush lightly with melted 
butter or margarine. Let rise. Bake at 350°F., 25 to 30 
minutes. When cool, frost with powdered sugar icing 
orhutter icing, page 15, and sprinkle with chopped nuts. 

HONEY TWIST COFFEE CAKE 

Shape basic sweet dough into long roll about 1 inch 
In diameter. Coil the roll loosely into greased pinch 
Ibrer pan or 8" x 8" x 2" pan, beginning at the outer 
e l l ~ c  and continuing to center. Brush with honey 
topping. Let rise until doubled in size. Bake at 350°F. 
for 30 minutes. 

HONEY TOPPING 

1/4 cup softened butter or margarine 
213 cup powdered sugar 
1 egg white 
2 tablespoons honey 

Combine all ingredients and mix until smooth. 

Cinnamon rolls. 

Swedish tea ring. 

Honey twist. 



Streusel coffee cake. Butterscotch pecan rolls. 

STREUSEL COFFEE CAKE 

2 tablespoons butter or margarine 
2 tablespoons sugar 

cup flour 
CUP fine bread crumbs 

1/2 teaspoon cinnamon 

Cream fat and sugar. Add flour, bread crumbs and 
cinnamon. Prepare basic sweet dough as for honey 
twist coffee cake. Sprinkle with Streusel topping. Let 
rise until doubled in size. Bake at 350°F. for 30 
minutes. 

Into each muffin cup put y2 teaspoon buttir (i. 

margarine, 1 teaspoon brown sugar and 3 or 4 pctm 
halves. Sprinkle with y2 teaspoon water. Roll bacl 
sweet dough into long narrow sheet 1/2 inch thick an! 
8 inches wide. Brush with melted butter or margarlno , 
Sprinkle with brown sugar. Roll like jelly roll, seal~n; 
edge. Cut into 1 inch-slices. Place slices, cut side doun 

into prepared muffin pans. Let rise until doublrli 
Bake at 350°F. for 25 minutes. Let rolls stand ~n plr 

1 minute before turning out. 

.*- 
BUTTERSCOTCH PECAN ROLLS 

'/z cup melted butter or margarine 
ll/. cups brown sugar 
1 cup pecan halves 
Water 

Bubble loaf. 

BUBBLE LOAF 

Divide basic sweet dough into pieces about the size 
of a walnut. Shape into balls. Place one layer of balls, I 
1/2 inch apart, on bottom of greased loaf pan 81/211 
x 4195". Arrange the second layer on top of iirtt, 
placing over spaces in first laver. Arranee the third , 
layer Gf balls.' Pour caramel K~aze over ~ I I .  Let 
until doubled. Bake at 350°F. for 35 to 40 mln 
Let stand in pan 5 minutes before turning out. 

CARAMEL GLAZE 

cup dark corn syrup 
1 tablespoon melted butter or 

margarine 
teaspoon lemon extract 

1/q teaspoon vanilla extract 

rlcr 

utes 

Combine all ingredients and mix thoroughly. 



KOLACHES r DOUGHNUTS 

Divide basic sweet dough into pieces the size of a 
nalnut. Shape into balls.. Place one layer of balls, 
apnrt on greased baking sheets. Let rise 15 minutes. 
Presr down center of each roll to make hollow. Brush 
with butter or margarine. Fill hollows with fruit filling. 
Let rise until doubled. Bake at 350°F. for 20 minutes. 

I Sprinkle with powdered sugar, if desired. 

r 
FRUIT FILLING 

1 ll/z cups chopped cooked 

prunes or apricots 
cup prune or apricot juice 

'Iz cup sugar 
1 tablespoon lemon juice 

(more may be used in prune 
filling) 

teaspoon grated lemon rind 

1 Combine all ingredients and mix well. 

Roll basic sweet dough into a sheet $6 inch thick. 
Cut into rings. Let rise until doubled in bulk. Fry with 
raised side down in the fat first. Turn. Fry in enough 
fat to cover, at 350 to 375°F. Drain. Roll in sugar or 
spread with powdered sugar or butter icing. 

POWDERED SUGAR ICING 

314 cup powdered sugar 
2 tablespoons hot milk 

teaspoon vanilla 

Combine ingredients and mix until smooth. 

BUTTER ICING 

4 tablespoons butter or margarine 
2 cups powdered sugar 

teaspoon vanilla or 
ounce melted chocolate 

Milk or cream 

Cream butter or margarine. Sift in sugar gradually 
and mix until smooth. Add flavoring and milk or cream 
to make desired consistency. 
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. . . . YOUR COUNTY EXTENSION AGENTS? If not, drop by to see them soon. 
They represent both the United States Department of Agriculture and The Texas 
A. 6; M. College System in your county and they can furnish the latest infor- 
mation on farming, ranching and homemaking. 

Most county extension agents have their offices in the county courthouse or agri- 
culture building. Get to know them and take advantage of their services. 

This publication is one of many prepared by the Texas Agricultural Extension 
Service to present up-to-date, authoritative information, based on results of re- 
search. Extension publications are available from your local agents or from the 
Agricultural Information Office, College Station, Texas. 

Cooperative Extension Work in Agriculture and Home Economics, The Texas A. & M. College System and United ' 
States Department of Agriculture cooperating. Distributed in furtherance of the Acts of Congress of May 8, 1!111, ' 1 
as  amended, and June 30, 1914. 
25M-5-57 
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