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Egg Preserver

Sold in Liquid or Pgste Form.
Mirs.: J. T. NORTON LTD., Lyttelton,
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a Little Tin/

INSTANT RELIEF
PAINLESSLY REMOVES CORN,
CURES WARTS T0O !

4 PER CARTO

.CORNCAPS

'FROM ALL CHEMISTS-AND STORES
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ROLLS AND QUICKBREADS

AST week our rolls and
fancy bread were made
with baking powder. ‘This

week we will consider those with
yeast. Many people are diffident
about using yeast. They think it
takes such a long time, and are nervous
about the quantity to use, and whether
to use compressed or dried yeast. The
American recipes using yeast read so
invitingly, and the illustrations of the
rolls and pastries made from them look
so alluring, that people are attracted and
anxious to try them; but the recipes
usually say “one cake” or “two cakes”
of yeast; and we do not know what
weight those cakes are—whether larger
or smaller than our own.

There is really no need to worry, be-
cause no harm can result from using a
little more or a little less. The chief
difference will be in the length of time
it takes the article to rise. Most recipes
say to let the mixture rise till doubled
in bulk, and also give the time this
should take-—perhaps 30 minutes. If
you find that your mixture has reached
the requized size in 15 minutes you will
know tHat you. have had too much
yeast, or have set it in' too warm a
place. Even then, your mixture would
not be wasted, but would be a bit holey
and the texture not so good; and you
would know exactly what to do next
time. Experience is an excellent teacher,

Dried Yeast

This is very convefiient to use, be-
cause it is easier to keep in the house
than the compressed, although the lat-
ter makes beautiful bread. All yeast
must be kept in as cool a place as pos-
sible, and the fact that dried yeast is
packed in dark glass jars is an intima-
tion that it should not be kept in the
light. A heaped tablespoon of dried
yeast weighs about an ounce, and equals
114 level tablespoons of compressed
yeast. The date of packing is given on
the dried yeast jars. As it gets older
you need to use a little more.

Temperature: Use lukewarm liquid for
yeast (about 84deg.). Hot water will kill
yeast,

Quantity: Roughly speaking,
150z, yeast to 1lb, flour.

Bath Buns (Yorkshire)

Cream loz. yeast and Y20z, sugar well
together. Add sbout Y2 pint lukewarm
milk., Rub 30z. butter (or other short-
ening) into 13o0z. flour and make into
a dough with the milk and yeast, add-
ing 1 beaten egg. Allow tq rise 34 hour
in warm (hut not hot) place; then. work
into the dough 2o0z. of chopped candied
peel and 2oz. sugar. Make into round.
buns, put on greased sheet, brush with
beaten egg (or milk), dredge with a
little sugar, and “prove” (which means
set to rise in a warm place) for 15
minutes. Bake for 10 minutes (approxi-
mately) in hot oven (about 425deg.). A
handful of raising may be added if de-
sired, - :

Parker House Rolls

Most people have read about the
famous Parker House rolls. The Parker
House is an old-established hotel in Bos-
ton, very conservative, very “Bostonian.”
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It seemed to me, when I lunched there,
that the distinctive feature about the
Rolls was their appearance — for all
American rolls and “hot breads” seemed
equally delicious—so light and crisp.
But the special Parker House roll shape
is got by cutting out the dough in half-
inch thick rounds, about 2Y4in. diameter;
dipping a knife blade in flour, and, with
the blunt edge, lightly creasing each
round across a little to one side of the

centre; brushing over with megted but- -

ter (or substitute nowadays), and then

folding the larger half over the smaller o

from the crease, pressing the edges to-
gether, Here is the recipe:

To 2 cups of scalded milk add 3 table-
spoons of butter (or other shortening), 2
tablespoons sugar, and. 1% teaspoons
salt, When Ilukewarm add loz. yeast
dissolved in ¥ cup tepid water, Then
beat in 3 cups flour. Cover and let rise
in warm place till spongy. Then add
flour to knead, and let rise again, Toss
on a floured board and roll out to 1-3
or Y4-inch in thickness. Cut into rounds,
brush with melted shortening and crease
across with floured knife and a little
to right of the centre, as described

above. Fold over and press edges to-

gether. Place on greased tray one inch
apart. Let rise until double in size.
Bake in hot oven (about 400deg.) from
15 to 20 minutes. Take out and brush
with melted butter while hot.

Orange Marmalade Bread

Half a cup each of water and milk; 2
tablespoons shortening; % teaspoon salt;
loz. yeast; V4 cup lukewarm water; 412
cups sifted flour; % cup thick matma-
lade; 1 egg yolk. Heat the water and
milk mixed together to boiling point,
and pour it over the shortening and
salt in a mixing bowl. Crumble the
yeast and dissolve it in the lukewarm
water; add to the cooled mixture in the
bowl. Add enough of the flour to this
mixture to make a stiff batter, and beat
until smooth. Stir the marmalade with
the egg-yolk and add; add also the re-
maining flour, until the dough ig stiff
enough to handle easily on a floured
board. Knead until smooth and soft,
Place in an oiled bowl. Cover and let
rise in a warm place until doubled in
size—perhaps 3 hours. Knead again
on floured board, and shape into a loaf
in an oiled loaf tin. Cover and let rise
again until doubled in size, Bake in a
moderate oven (about 375deg.) about
0 minutes. Brush over crust with
melted butter while hot, )

FROM THE MAILBAG

Coal Briquettes
Dear Aunt Daisy,
1 was very interested in the “Mira-
mar” use of coal dust with soda, but

could you tel]l me if she means* washing -

soda or not! Would you also tell me

how to make coal briquettes, as'I have ~

quite a lot of coal dust I would like to
use up.-] know you heve had it in The
Listener before, but I have misplaced
it and would be very grateful if ybu
would- tell me again. Thanking you very
much. . Taranaki,

Yes, it is washing soda which is used
with the coal dust. Here is the recipe
for briquettes, but I think it is rather
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