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WAR BREAD RECIPES




WAR BREAD RECIPES

The following compilation of recipes for war breads has been

prepared in the hope that it may be helpful in lessening the uge of
wheat.

BREAD

: Bread is made from flour of wheat or other cereals by the addi.
: tion of water, salt, and a ferment. Wheat flour is best adapted for
| bread making, as it contains gluten in the right proportion to make
| a spongy loaf. Gluten, the protein of the wheat, i1s a gray, tough,
E elastic substance, insoluble in water. Gluten, being elastie, is ex-
i panded by the gas developed in bread dough by fermentation,
E thereby causing the bread to rise. Flour should always be sifted
E before measuring.
Yeast is a miceroscopic plant of fungus growth, and is one of
t the lowest forms of vegetable life. The yeast plant reproduces by
a process known as budding, multiplying very rapidly. Like other
plants, favorable conditions for its growth are (1) food, (sugar);
(2) warmth, (25° to 35° C. or 70° to 90° F.); (3) moisture. Fer-
- mentation, the produection of alecohol and carbon dioxide, is the re-
Ry .ault of the growth of the yeast plant. The yeast plant 1s killed at
- a temperature of 100° C. or 212° F. Liquid, dry, or compressed
ST - yeast may be used for raising bread. Good bread depends pnmarlly
: _Epan 890& yeaat Fe‘rmant%d bread is made by mixing flour to a
- ~water or milk, salt, and a fment. The dough should
roly kneaded to mix the i ’ ’m wd shmlld be allow&d
ady to be shaped into I Stten: hen it m danbled 13




WAR BREAD RECIPES
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YEAST

Yeast Foam i« used m this demonstration. For veast mixture
vhen Magic Yeast or Yeas F'oam 1s used :

9 cups water 2 tablespoons flour
1 cake dry yeast Y2 cup boiled mashed pota-

) dh]chpn(‘illb sugar toes
4 teaspoon salt

Soak yeast in one cup of water. Mix dry ingredients, add pota-
toes and the other cup of water. Add soaked yeast, beating it
thoroly. Let rise over night. The yeast will be ready for use in

the morning.
WHEAT BREAD

3 tablespoons lard 1 cup lukewarm (scalded)

2 tablespoons sugar milk
1 cake dry yeast prepared 1 teaspoon salt

according to directions

Mix ingredients, adding yeast mixture last. Beat'*te._."r"1-_-'-‘

thoroly and add flour, beating with spoon or egg beater. Add ?‘ :
and knead until a ﬁrm elastic dough is obtained. Let rise ;-;-g?___f ’;
mass has doubled its bulk Shape into loaves. Let rise again “

the loaves have doubled their bulk. Bake aceerdmg to pm cedir ,
directions. , W
PARKER HOUSE RQLLS

For Parker House Rolls add an unheam gg, two tablespoo:
sugar, and two tablespoons butter at t mixi Let the mass 1
until it has doubled its bulk. Rol ut on floured board, mot

shape, and let rise again untﬂ shg in in bulk. Sp

melted butter over half of eaﬁh rea old over, pre
edges together. Place on butte \n. one inch
Bake from twelve to ﬁﬁg@ mi




4 ExTENSION CIRCULAR NO. 13 [Augm
eitron: roll like a jelly roll and cut into three-fourths inch Pieces.
Again let rise. When taken from oven, brush over with white of
ege slightly diluted with water; return to oven to perfect the glage

BREAD, USING ONE-THIRD STALE BREAD CRUMBS

Use proportions as for Wheat Bread recipe given above, working
into the batter one cup of stale bread erumbs. The al)borhent quality
of the erumbs permits the use of less flour than in other dough
mixtures.

BREAD, USING ONE-THIRD CORN MEAL

1 eup boiling water 24 cups corn meal
15 cup lukewarm scalded 2 tablespoons sugar
milk 1 teaspoon salt
2 tablespoons lard 1 cake dry yeast prepared
according to directions

Add the boiling water to the ecorn meal, cook in a double boiler
- for a few minutes, and proceed in the manner given in directions for
bread.
%y Three cups of liquid of the recipe requires about seven cups of
varying slightly according to the quality of the flour and meal

OLD VIRGINIA BATTER BREAD

1 quart sealded milk
' 1 teaspoon sugar (may be
gl omlttod)

art éi sealded milk; stir and cook
m salt, sugar, and the milk,
| in the white beaten stlﬁ




WAR BRrREAD RECIPES

CORN MEAL AND RICE WAFFLES

14 eup flour

I tablespoon melted butter
2 eges, well beaten

|l cup sour milk

14, eup corn met al
14 teaspoon soda
1 eup boile d rice
1 teaspoon salt

Qift together the flour, soda, and salt; add the other ingredi-
ents and beat thoroly; have irons hot and well greased.

GEM CRACKERS

Sift one and one-half pints of flour, one-half pint corn meal, one
teaspoon baking powder, and the same amount of salt. Rub in two
tablespoons butter, two-thirds of a pint of milk; work into a smooth,
fine dough. Place on bread board, kneading a few times and roll'
to quarter-inch thickness; ecut WJth a small oval or round cutter,
lay on greased baking tin, puncture the top of each cracker 'mth
a fork, brush over with milk, and bake in hot oven. B 2

CORN MEAL PUFFS

Into one quart of boiling milk stir eight MbIWG'-'T'_,"_' |
four tablespoonfuls powdered sugar, and one teaspoonful nutmeg.
Boil five minutes, stirring constantly. Remove fron

cool stir in six well beaten eggs. Mix well md
into buttered cups, nearly filling them. Ma m 1 rate oven one-
half hour. Serve with lemon Eauﬁe. X3

.#‘ .1‘ ] *

COBNMm hu '} ? :
Ty :'.'! f ® PRI LY N
1 cup yellow eer,n_ #‘:..L:" ’f
Put the meal into a s oW pan .
i delicate brown, stirrin :f-. ;i;.
thﬁ ﬁﬂnﬁmq
m the eﬂmm
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)
Boil milk and sift meal in slowly; add butter, sugar, and alt

Set aside to cool, then add beaten eggs. Put in a bakmg pan ang
cook for three-quarters of an hour.

OAT MEAL BREAD

Oat meal or rolled oats, passed thru a food chopper, may he
used in the same proportion as corn meal. Cooking before adding
to dough mixture as with corn meal is, however, not necessary,

OAT MEAL AND CORN MEAL BREAD

115 cups rolled oats 3% cups flour

14 cups corn meal 2 eups boiling water
15 cup brown sugar 2 teaspoons salt

1 yveast cake

, i Dissolve the yeast cake in the lukewarm water. Pour the boil
mg water over the rolled oats, salt, and sugar, and let stand until
~ lukewarm; add the dissolved yeast, corn meal, and flour. Let rise

¥ ‘mﬁl hght Beat well, let rise again, and put into pans. Bake when

xu““ *’

b

mmbmation ﬁat meal corn meal, and wheat makes *
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19171
Th(‘ ””mg”m HrtnlptH for lmllty bread are rocmnmonded b}'
the University of Wisconsin and were published in the Journal of
1€

{
Home Economics for July, 1917.

BARLEY BREAD 1

4 cups whole wheat flour 1 ecup milk
2 cups barley meal 2 tablespoonfuls molasses

L

1 ecup water 1 teaspoonful salt
15 yeast cake

Boil milk and water and cool; add molasses, salt, and yeast
mixed with a little cold water; stir in flour and barley meal which
have been sifted together. Knead to a soft dough, adding more
flour, if necessary. Cover and let rise until the mixture is double
its bulk. Knead a second time, form into loaves, place in well
greased pans and let rise a second time until dough has very nearly
doubled its bulk. Bake in a hot oven from one-half to one hour,
depending upon size of loaves. |

BARLEY SPOON BREAD

Y4 cup salt pork eut in ¥4 1 eup barley meal
inch cubes 4 cups boiling water
2 or 3 eggs

Cook salt pork in saucepan until slightly brown, a,_“'; ter and
when boiling, sprinkle in barley meal, stlrnng ‘constantly. Cook

into a buttered dish and bake in a mpd&mtg
an hour,

1 ecup whole wheat ﬁnm’
1 cup barley meal '.
Y teaspoonful s |
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a little cold water and add to sour milk. Combine flo
and sour milk to form a soft dough. Turn out on a
board, knead slightly, roll to one-half inch in thickn
diamond shapes and bake in a hot oven.

Ur mixtyps
€88 cut ip

POTATO BREAD' (STRAIGHT-DOUGH METHOD)

The following recipe for potato bread has been so mad
use a large amount of potato as compared with flour Exec {}T g
bread can be made with less potato. In making recip'es 1t slel e?c;
% be remembered that a pound of mashed potato contains about(]'u
M and one-fourth cupfuls of water and starch and other substanﬁ:

b about equivalent f | -
! - oo q or the purpose to those in one cupful of wheat

; ?";r',-r’#"ﬂ'-ﬁ?”#" x ripd .-_.;-._ * 4 = ;.._ﬁ'. '_ : -_.

3 pounds boiled and peeled 174 level tablespoons salt

potatoes (equivalent to 3 level tables
poons sugar
about 3% pounds water 2 cakes compressed yegaaat

e and 3 cups flour) 4 tablespoons wat

| 2% pounds bread flour : o

dinmm?m thoro!y and boil, without paring, twelve potatoes of me-
Sy~ dmm size, allowing them to become very soft. Pour off the water,

L %‘;1 lndTmash the potatoes while hot, being careful to leave no
- umps. Take three pounds, or five solidly packed half-pint eupfuls

A =
ey ma&hed potato, and whe

TR b MR L the cup m which the yeast was mixed with
oy tablespoontful of water and add to the potato. Next add the
el Vi gar, ‘sbc_:;nt ftfmr ounces of the flour, or one scant half

re watan o o1 X thoroly with the hand, but do not add any
his mixture rise until it has become

i 4
- . g - B - s s 1 s
¥ i I; 5 “ - .l. H. i - ! b l - - . " .‘
- 1 AL ! . . . * ol &
S A i
AC " Eask A ARKE : " ‘
g L ; by i {ﬂl ,' v - y f h "
; | . 5 . L 5 |
. o W . ¥ B | | B .I A 1-1 i 1
; . ‘ . i L] N YV I . : - ‘*F-I.' T
i | = - i N i ‘- & |
ot ik » ”‘l n | > |
l S [ o -
| .

= ’-'.“F . '. I - - it
- r J o :.u — . J:I = e - - uif 2

-&j‘.ﬂ . & -{"' - J -3
B dil W S ] » i i

= ] = T g - I' .o . i -l 13 e " I

‘r 1 = B |l i : I :

i ok o . ¥ : "
s

- - 3 - W | .F . A -..'

- b & B B T 1 d ﬂ :|l: -*-_. £ -
L T - - - :_ "'*ﬂw
. e B, TN
”; A e - -. 4 i : ' ] j I ‘ ' B
., 1&_!;!": qr_:- ] e : L F "

‘I_I_" & \ .-. * w l,ﬁ. L i
| okl él,'ﬁ e >,
= !—_ =~
. T : . £ &

:_ & N B I h 1' - -
| d & L i i | - s r“ W
N I % i MRS o
' S ’“.' i
3
b, 1 3

+

W ! = B ', l'i F ¥ . :i".]' -‘ L '*_4 i =
Y R “‘?"ﬂr"bﬁu‘"ﬁ
n N __' g e J :
v I {‘.‘ I i!‘- B 8 W I "
. s B A WA | -
¥oi b g ey I. { -~ .‘I_._:.- g
i f-f, ¢ ia e 1 |

p: 1
- I‘_ =
il d -‘
: PO | ." 5
- ' .

" 3
r i

4 i-'-‘
. I

» i
v



