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(LESSON 8 CONTINUED) 

Batter, Spoil* r and Dough Method 
Dry Yfut) 

1 day yeast cake; l pint liquid; 
|r S tablespoons sugar; 2 tablespoon; 
B shortening; 2 tablespoons salt; 3 
r pints liquid; 2 quarts bread flour; 

t 1*2 quarts bread flour. 
Dissolve the sugar in 1 pint hot 

water; cool to lukewarm— 90deg F. 
Drop in the yeast cake, let stand 
lor 45 minutes or until soft. Scald 
the remaining liquid with the 
ahortening and salt. Cool to 90 deg 
F. or lukewarm. Seat in the two 
quarts of flour to make a batter 
which may be beaten without splat- 
tering. Stir in the yeast mixture, 
beat for a few minutes with a 
double Dovei beater. Cover, let 
stand in a warm place, 85 deg. F., 
until light (over night). Stir in tne 
remainder of the flour gradually, 
mixing with the nand when it be- 
comes too thick to use a spoon. 
Turn on to an unfloured board, 
knead lightly until very smooth 
(Tne surface should ot covered 
with tiny bubbles and the dougn 
should snow small even-slxed ouo- 
ble® when eut through). Place in 
a greased pan, warming both pan 
ana pover to prevent chilling the 
dough. Cover closely, set in a warm 
place, 80 deg 85 deg. F., until doubl- 
ed^ bulk (2 to 3 hours). Knead m 
lightly with the fingers to break up 
the large air bubbles. Do not re- 
move from the pan. Put back to 
rise to double its volume t2 to 3 
hour;). Knead down lightly on an 
uaXloured board, shape into loaves, 
which will half fill bread pans.! 
Place in greased pans, cover, let 
rise in a warm place. 80 deg. to 85 
dag. F., until doubled in volume. 
Place in the oven at 400 deg F lor 
15 minutes, lower to 375 deg. F. and 
bake until done. Makes 4 two- 
pound loaves. 

(Using Csviprmrd Yeast) 

1 cake compressed yeast; l pint 
liquid; 2 tablespoons sugar: 2 table-! 
spoons shortening; 2 tablespoons 
salt; 3 pints liquid; 2 quarts bread 
flour; 3 1-2 quarts bread flour. 

Prepare exactly as In directions 
for Batter, Sponge and Dough 
Method, using Dry Yeast, except 
that yeast wik dissovle in 15 to 
25 minutes. 

ifiomnraised 
yeast will take about 

the length of time re- 
dry yeast, considering the 
cesa.- 

rk Dough Method 
Compressed Yeast) 

milk; 3-4 cup water; 11 
messed yeast; 1 teaspoon 
lespoon sugar; 1 teaspoon 1 

; Bread flour. 
the sugar in 1-4 cup 

ter, cool to lukewarm, 85 
op In the yeast, and let 
15 to 25 minutes to dis 
d the milk; add 1-2 cup! 
er. stir in salt and snort- 
cool to 85 deg. F. Warm 
and stir sufficient of it 
nllk mixture to maxe a 
ch may be beaten with 
ring. Add the yeast mtx- 
eat very thoroughly with 
poon. (The mixture must 
rr.ooth and elastic.) Tnen 
>ugh warm flour with the 
make a dough that will 
n tne fingers. Kneaa on 
ured board until very 
d elastic, so that finger 
ill leave no firm depres-, 

m s greased pan. cover 
1 let rise at 85 deg. F 
bled in bulk (2 to 3 
ead in from the sides of 
work out large air bub-l 
and let rise until douDle 
(1 to 3 hours). Knead 

s.i.ooth. Place in butter- 
)ver, let rise in a warm 
1 doubled in bulk. Bake 

Made Fancy Breads 

iread—Unng any of the 
;ures, increase the sugar 
nd shortening by 1-2 cup ! 
quarts of flour. Add 11 
diess raisins, 1-2 pound 
cashed and dried, to the 
‘fore forromg into loaves i 
Bread— To 2 1-2 quarts 

ease the sugar about 1-2 1 

shortening by 1-4 cup. 
Graham or whole wheat 

1-2 the amount of flour 

Ir Luncheon Bools 
Quick Method with Coin- 

»m pressed yeast; 1 1-3 
4 teaspoons sugar; 2 
butter; 2 cups bread 

flour (sifted and warmed); 1 egg; 
1 teaspoon salt; 1 1-2 cups bread 
flour (sifted and warmed). 

Scald the milk with the sugar 
and butter, and cool to 9J deg. F 

Drop the yeast into the cooled 
milk, let stand for 20 minutes at 
86 deg. F. Beat In the 2 cups flour 
and beat until full of bubbles. Add 
the wellbeaten egg and the salt 
combine thoroughly, sift In the re- 
maining flour to make a soft dough 

; Just stiff enough to handle. Turn 
onto a lightly floured board, knead 
Ughtly until very smooth (test by 

i finger pressure). Place In a lightly 
greased bowl, brush over with melted 

! butter, cover closely and let stand 
at 90 deg. F. until doubled m bulk 
Turn onto board, form Into clover 
leaf rolls by pinching oft small 

£ieces of dough and rolling lightly 
ito a ball; mace three together on 

j a greased baking sheet or in muffin 
tins to represent clover leaves <or 
any other way desired). Cover 

. again let rise until doubled In bulk 
I Brush over Ugntly with milk. bak. 
tn a hot oven. 400 deg. F. until 
brown—-about 20 minutes. 

Variations of Luncheon Rolls 

Marmalade Buns— Form dough 
before last rising In balls a little 
larger than a walnut. When ready 

| for baking, place l teaspoon mar- 
malade on top of each bun. Bake 

| as usual. 
Coconut Buns — Sprinkle risen 

buns before baking with shredded 
coconut. (If shreds are very long 

i chop). 
Prune Folds—Roll dough before 

last rising to 1-4 inch thickness 
Cut out with round cutter; on one 
half of round, place a sweetened 
cooked prune, stuffed with an al- 
mond; wet edges of dough, fold 
over, seal well. (Stoned, stuffed 
dates may be substituted.) Com- 
plete as usual. 

Nut Buns—Press a half English 
walnut into center of small round 
bun before last rising. 

Chelsea Rolls— Using the Lun- 
cheon Roll dough, roll after the 
second rising of the dough to 1-4 
inch thickness. Spread with a mix- 
ture of 1 part melted butter and 2 
parts brown sugar, sprinkle over 
with currants and cinnamon. Roll 
up as a Jelly roll, sealing well at 
the edges. Cut down 3-4 inche thick 
with a sharp knife. Place in a 

greased pan, cut side down, 1 inen 
apart. Complete as luncheon rolls. 

Old-Fashioned Coffee Cake 

Pat “Luncheon Rool Dough" be- 
fore last rising, Into a square or 
oblong pan to 1 Inch thickness 
When ready for even, brush with 
melted butter, sprinkle generously 
with brown or granulated sugar 
and cinnamon. Bake as usual; cut j 
in strips, 4 by 1 inch, for serving j 

Rich Coffee Cake 

Prepare as Old-Fashioned Cof- 
fee Cake, but use to sprinkle over 
it a generous layer or tills mix- 
ture: 1-4 cup butter; 1-2 cup 
brown sugar; 3 tablespoons flour; 
1-8 teaspoon salt; 1 tablespoon 
cinnamon; 3-4 cup roughly chopp- 
ed almonds. 

Cream butter with sugar, flour 
cinnamon and salt; spread over 
dough, sprinkle with nuts. Bake at 
375 deg. F. (If the topping shows a 
tendency to burn, cover with brown 
paper). 

Rich French Yeast Rolls 

One cake oompressed yeast; 2-3t 
cup milk; 2 cups bread flour (warm-1 
ed and sifted); 4 tablespoons fruit 
sugar; 2 cups flour (warmed and 
silted); 3 4 teaspoon salt; 1 cup 
buuer; 4 eggs. 

Scald the milk, cool to lukewarm. 
90 deg. F. Drop in the yeast cake, 
let stand for 20 minutes to dissolve 
Sift In the 2 cups flour with the 
fruit sugar, beat thoroughly. Cover 
with wsxed paper, closely. Set in 
a warm place, 90 deg F.. until 
doubled In bulk, 45 to 60 minutes. 

Cut the butter finely into the re- 

maining 2 cups of flour, with which 
the sail has been sifted. Mix in the 
well-beaten eggs. Combine the two 
mixtures, beat until very smooth 
and light, using the hands, if too 
heavy for wooden spoon. (The 
dough should break off in tiny 

pieces, rather than be. sticky). 
Place In a greased bowl, cover close- 
ly, aet In a warm place, 90 deg P„ 
until doubled in bulk (about 2 
hours). 

When very light, set in a odd 
place until firm enough to handle 
on the board, about 1 hour. Roll 
lightly on a slightly floured board 
to 1-2 Inch thickness. Spread thin- 
ly with melted butter, cut Into 4 
to 5 inch squares, then cut each 
square in hall crosswise to form 
a three-cornered piece of dough 
Brush lightly with butter. Roll from 

; the wide aide to the point. Place 
on a greased baking sheet, let stand 
until doubled in bulk, and bake in 
a hot oven, 40j deg. F., until golden 
brown (20 to 30 minutes). 

Coconut Brioche—Using the Rich 
French dough, roll after chilling to 
1-6 inch thickness. Spread very 
thinly with melted butter, sprinkle 
over with brown sugar and cinna- 
mon. Roll up as a Jelly roll. (Roll 

i should be 4 Inches thick). Slice 
down 1-3 Inch thick, place cut-side 
down in greased baking dish, 1-2 
Inch apart,' sprinkle with coconut 
Complete as Rich French Rolls, 

To Glaae Yeast Breads 

(a) Brush with milk before bak- 
ing. 

<b) Brush with beaten egg ana 
milk or water before baking (1 egg 
to 1-2 cup liquid). 

(e) Brush with a sugar syrup (1-3 
cup sugar dissolved in 3-4 cup wa- 
ter > just before browned. 

(d) Ice thinly with a plain con- 
fectioners frosting when almost 
cold. 

Confectioner’s Frosting for 
Yeast Bread 

Two tablespoons hct milk or wa- 
ter; 1 cup icing sugar; 3-4 teaspoon 
vanilla 

Sift icing sugar Into hot liquid 
until thick enough to spread Fla- 
vor. Use to Ice fancy breads Just 
before cold. 

Of course, there are delightful 
quick breads (made without yaest) 
In other lessons and in the books 
of the Easy Way series. Whilst 
every one may not care to go in 
much for yeast mixtures in these 
days of good and varied bakery 
service, every cook will find keen 
Joy In trying the quick types. 

“Full Feeling” 
After Meals 

Here is how Thedford’s Black- 
Draught proved helpful to Mr. 
inchle W. Brown, of Fort Green, 
i la.: “I have taken Black-Draught 
vhen I have felt dull from over- 
eating or eating too hurriedly,” he 
writes. “Small doses right after 
neals rid me of gases and heavy 
eeling. I am a great believer In 

.Hack-Draught.” 
Thedford’s BLACK-DRAUGHT 

Purely Vegetable Laxative 
"CHILDBEN UKK THE 6TBCF" 

tr^-m. ~™= 

PACKAGE 

Texas' largest seller | 

Inter-Racial 
Marriage Is 

Her Problem 
By VIRGINIA LEE 

A question that frequently comes 

up for discussion in this column is 

that of marriage with a person of 
another race. 

It Is something that never should 
be decided in a hurry ***** 

of emotion. It requires grave consid- 
eration, with the head leading the 
heart. 

It is possibV that such a marriage 
could be sv#*"»sful. There have 

been such. But such a union re- 

quires greater love, intelligence, co- 

operation and tolerance than any 
other. The opposition of both seta 
of parents and many friends usually 
is to be overcome or ignored, de- 
pending upon circumstances, and 
Sat takes some doing. 

This is the problem on which 
ORPHAN L. asks my advice. She la 
under 20, and while she has been on 

her own tor many years, she wrttea, 
she Is net the flapper type she still 
is too young to decide such a prob- 
lem. 

So. Orphan L. X think you should 
watt awhile before making a ded- 
ri B. Read books on inter-radal mar- 

riages and compare the circum- 
stances cited with your own to see 

if you are likely to meet with similar 
ones. 

Talk with the young man and try 
to get his views on various matters 
like women s place, home life, the 
upbringing of children, etc. If you 
are congenial, hold similar views in 
general, and you think you can be 
happy with the disapproval of many 
of your relative* ar.d friends, on both 

; sides, it may be that you can make 
a success of suck a marriage. The 
criticism you mention may be ig- 

1 nored. I think, so long as he is such 
i a gentleman and treat* you so well. 

Keep your friendship with him un- 
less you And you are being swept 

I off your feet by your emotions and 
■ 

your Judgment may thus be im- 
1, paired. 
II • • • 

‘ 
| B. E.: X am afraid all you can do 

,1 is Just wait dear. If ha has decided 
l that he doesn’t want to go with a 

j girl, you cant do a thing. Possibly 
‘ 

his mother is bo blame, and maybe 
not. He may simply prefer to go 
with his boy friends for the time 

» being. • 

•1 Those who walk on Delaware’s 
i highways at night are required to 

carry a lighted lantern or a white 
i handkerchief. 

I B^ 
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IT TAST6S bETTEFV 
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BREAKFAST ROLLS 

^CHEESE 
SNACKS 

Fresh every day from our 

clean sunny bake rooms. . 

Maybe a loaf of tasty La *nstsi on 

Perla Bread, a rich pastry, La Perla 
os a luscious cake. Products 

But no matter what your 
choice, you know you are 

getting the very best when 
you insist on La Perla. For 
that next meal just try one Mad* 
of our products—the whole 
family will be grateful to Fresh 
you for your choice. Daily 

La Perla Bakery 
JUAN M. PEREZ, Prop. 

13th St. at Van Buren 

BITS OF FOWL MAKES FANCY DISH 
SaiS TT 

" 
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This Is Chicken Turban as prepared by Chef Joseph B ostia, the pink sauce on the chicken contrasting with 
the white of the rice and green of the peas border. 

% 

Prom Hotel Plaza, New York. 
By MARY E. DAGl’E 

NEA Service Staff Writer 
Joseph Boggle, chef of the Plaza 

Hotel, New York City, created tur- 
ban of chicken and naturally used 
chleken for the base, but you can 
do It with left-over turkey, too. 

To be sum, you will have to sac- 
rifice some of the beauty that is 
so satisfying to Chef Boggia’s ar- 
tistic soul because the mixture of 
Ught and dark meat of turkey in- 
stead Of the creamy white meat 
of chicken man the smooth even 
tone of the filling. Even so, the 
concoction will be s picture with 
the flaky white of the rice ring, 
that rich pink paprika sauce and 
the garland of buttered green peas 

Totnmnmw’s Mena 
BREAKFAST: Grape*, cereal, 

plain omelet, graham muffins, 
marmalade, milk, coffee. 

LUNCHEON: Polish beet soup, 
hot biscuits, cottage cheese, 
steamed figs with cream, milk, 
tea. 
DINNER; Broiled sirloin steak, 
French friend sweet potatoes, 
creamed onions, tomato Jelly sal- 
ad. canned blueberry pie. milk, 

j 
coffee. 

Before the turban serve a clear 
consomme with a very thin slice 
of lemon floating in each cup 
Follow it with alligator pear sal- 

ad, mint mousse, petit four* and 
coffee for an unparalleled holiday 
luncheon far compear. 

The trick about the rice ring is 
to use plenty of butter. Jf you 
don't, the ring wont come out in 
good shape. 

Rice Ring 
One cup igished rice, one small 

onion, S cups chicken broth, 6 ta- 

blespoons butter. 1 teaspoon salt, 
1-4 teaspoon white pepper. 

Peel and mince onion Meit 1 
tablespoons butter in large sauce 
pan, add onion and eook over a 
low fire until • golden straw color 
Add rice and mix thoroughly 
Add broth, salt and pepper. Bring 

to Um boiling point and add I 
more tablespoons butter. Stir con- 

stantly with • wooden fork after 
rice begins to bolL As soon, as the 
rice swells and begins to cook ten- 

der oo. the outside of the grains* 

cover saudf pan and cook In a mod- 
erately Wi oven <S75 degress F.) 
until moisture Is practically ab- 
sorbed and rice is tender. .Add more 
butter, separate with fork and pack 
In a hft, well buttered ring mold 
Let stand a few minutes In a pan of 
hot wafer and turn out on a hot 
serving dish. Fill center with a rich 
cream sauce made pink with Span- 
ish paprika and pungent with Hun- 
garian paprika. Reheat white meat 
of chicken in sauce over hot water. 
Surround mold with e border of 
buttered green pees. Serve more 
paprika sauce In a separate dish. 

Petit Fran 

These little cakes, by the way, 
are so attractive to serve on so many 
occasions that I want to make a few 
suggestion* about decorating them 
for holiday parties when the boya 
and .girls are at home from school. 

Bake a rich light cake tn a sheet. 
Use your favorite recipe for the 
cake but be sure It’s a fine pained 
moist cake. When the cake Is 
thoroughly cooled cut in squares, 
diamonds and circles. Stars are 
Chrtstmasy and assy to make if 
you use a sharp knife and cut 
around a pattern. Dtp the Utle 
shapes Into melted fondant. covering 
top and sides. If you use snipe of 
candied cherries and thin slices of 
citron you can make sprays of holly 
that are charming on the snowy 
fondant. 

Another delicious cake Is made 
by splitting ths cake after baking 
In a thin sheet. Cut in rounds and 
put together, sandwich fashion, 
with whipped cream. Cover with 
chocolate icing and whilr the icing 
is still soft sprinkle with grated 
Brazil nuts. 

i 
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YOU recently received a free sample of 

the new Kellogg’s Wheat Krispies. If you 
have tasted this new cereal—you know 

why the Kellogg Company selected samples 
to introduce this product in Brownsville! 

A sample is better than any words to 

describe the new blended wheat cereal. 

Notice this about Kellogg's Wheat 

Krispiest Pour on milk or cream. And 

taste them! They actually keep their 

crackling crispness—right down to the 

last delicious spoonful! 
That’s a brand-new feature. For years 

the vast Kellogg kitchens have experi- 
mented with whole wheat in various forms. 

Just recently, came the blending idea. At 
coffee is blended from berries that grow 
in different parts of the world-—so a 

ready-to-eat cereal was blended. Different 
combinations of grains were tried and dis- 

carded. Finally this new cereal was created 
with surpassing crispness and flavor. 

Just enough rice is btended with whole 
wheat to make a marvelous difference in 

crunchy goodness. Wheat Krispies have 

something that no wheat cereal ever had 
before. Enjoy them often for nourish- 
ment. For flavor. For new crackling 
goodness. Buy a big package from your 

grocer. Always oven-fresh. Always ready 
to eat. Made by Kellogg in Battle Creek. 

NOW ON SALE I J 
AT YOUR GROCER'S I | 

\ * i 


