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BREAD BASICS

TO FREEZE BREADS: Breads freeze better baked.
Bakery bread should be over-wrapped. Thaw in about 
1 hour at room temperature - leave in freezer wrap until
ready to serve.
TO HEAT: Wrap in foil and place in 350° F. oven for 10
to 15 minutes, depending on size. 
STORAGE TIME: Baked - 2 -3 months; Unbaked - 
1 month

BASIC CREPES

3 eggs 3 tablespoons melted 
1/2 cup milk butter
1/2 cup water 1/2 teaspoon salt
3/4 cup flour

In electric blender, blend ingredients about 1 minute;
scrape down sides of container and blend until smooth,
about 30 seconds. Refrigerate batter 1 hour. Smaller pans
will take about 2 to 3 tablespoons batter, larger pan 1/4
cup. On medium high heat, heat seasoned pan until just
hot enough to sizzle a drop of water; brush lightly with
butter. Add batter and tilt pan to coat bottom; cook until
lightly browned on bottom and dry on top. If desired,
turn and brown other side. Cool pan slightly between
crepes. Yield: 2 cups batter.
To freeze: Layer crepes with waxed paper, foil or plastic
wrap; place on paper plate and cover tightly with 
moisture-vapor-proof wrapping. Storage time: several
weeks.
To thaw: Place in refrigerator overnight or unwrap crepes
and thaw in 250° F. oven, carefully peeling crepes apart as
they thaw. In microwave oven, thaw 1 to 2 minutes.

BISCUITS

1/4 cup shortening 1 teaspoon salt
2 cups sifted flour 4 teaspoons baking 
3/4 to 1 cup milk powder

Cut shortening into sifted dry ingredients. Gradually add
milk to form a soft dough. Knead 1/2 minute on lightly
floured board. Roll out to 1/2-inch thickness. Cut with
floured biscuit cutter. Place on greased baking sheet. Bake
in 450° F. oven for 12 to 15 minutes. Yield: 12 biscuits.

Variations:
Olive-Pimento Biscuits: Add 1/4 cup chopped stuffed
olives to dry ingredients.
Cheese Biscuits: Add 1/2 cup grated cheese to dry 
ingredients.
Cinnamon Pinwheels: Roll dough to rectangular shape,
1/4 inch thick. Brush with 1/2 stick melted butter.
Combine 1/4 cup sugar and 1/4 teaspoon cinnamon;
sprinkle over dough. Roll jelly roll style and cut into 
3/4-inch slices. Put each pinwheel in greased muffin pan.
Drop Biscuits: Increase milk to 1 1/4 cups and drop from
tablespoon onto greased cookie sheet.
Southern Biscuits: Omit baking powder and add 
1/2 teaspoon baking soda; use buttermilk instead of milk.

BISCUIT MIX

8 cups sifted flour 4 teaspoons salt
1/4 cup baking powder 1 cup shortening

Sift dry ingredients together. Cut in shortening until 
mixture resembles coarse crumbs. Store in covered 
container. Yield: 2 quarts or enough for 4 recipes of 
biscuits.
To make rolled biscuits: Gradually add 2/3 cup milk to 
2 cups biscuit mix to form a soft ball. Knead 1/2 minute
on lightly floured board. Roll out to 1/2-inch thickness
and cut with floured biscuit cutter. Bake on ungreased
baking sheet in 450° F. oven for 12 to 15 minutes. Yield: 
12 biscuits.
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CHEESE BREAD

2 cups sifted flour 1 cup grated American
3 teaspoons baking powder cheese
3/4 teaspoon salt 1/2 cup chopped pecans
1 1/2 teaspoon sugar 1 egg, lightly beaten
2 tablespoons melted 3/4 cup milk

butter

Into a mixing bowl, sift flour, baking powder, salt and
sugar. Add cheese and pecans. Combine egg, milk and 
butter; pour liquid ingredients into dry ingredients. Stir
only until dry ingredients are moistened. Batter should
not be smooth. Pour batter into a greased 8-inch loaf pan.
Let stand for 15 minutes. Bake in 350°F. oven for 1 hour.

CINNAMON BUNS

1 package active dry yeast 1 cup lukewarm 
1 1/2 cups warm water mashed potatoes

(105° F. to 115° F.) 7 to 7 1/2 cups flour 
2/3 cup sugar (regular or instant
1 1/2 teaspoons salt blending)
2/3 cup shortening Soft butter
2 eggs

In mixing bowl, dissolve yeast in warm water. Stir in
sugar, salt, shortening, eggs, potatoes and half the flour.
Mix with spoon until smooth. Add enough remaining
flour to handle easily; mix with hand or spoon. Turn onto
lightly floured board; knead until smooth and elastic.
Place in ungreased bowl; turn greased side up. Cover bowl
tightly with double thickness waxed paper, then with
dampened clean cloth. Place in refrigerator until ready to
use. (Dough can be kept up to 5 days in refrigerator.
Keep well covered and dampen cloth when needed.)

30 large marshmallows 1 cup (2 sticks) butter,
2 cups sugar melted
2 tablespoons cinnamon

Punch down dough. Roll to 1/4-inch thickness; cut into 
3 1/2-inch circles. Mix sugar and cinnamon. Dip each
marshmallow into butter, then into sugar mixture. Wrap
each circle around marshmallow, pinching tightly at 
bottom. Dip bun into butter, then into sugar mixture. Place
in greased muffin cups. Let rise 1 1/2 hours. Bake in 400°
F. oven for 20 to 25 minutes. Yield: about 2 1/2 dozen.

Confectioners Sugar Icing
Moisten 1 cup sifted confectioners sugar with 1 teaspoon
vanilla and 1 tablespoon hot water. Mix to spreading 
consistency.

CORN PANCAKES

1 cup cut corn 1 tablespoon melted butter
1 egg, well beaten 1 tablespoon milk
1/2 teaspoon salt 3 tablespoons flour

Cut corn from cob by first cutting down through kernels,
then scraping the pulp from the cob with back of knife;
measure 1 cup. Add egg, salt and melted butter. Stir in
milk and flour. Pour onto lightly greased griddle and 
cook until cakes are bubbly. Turn and brown. Yield: 
8 pancakes.

CORN BREAD STUFFING FOR VEGETABLES

4 cups corn bread 1 onion, grated
4 cups boiling water 2 cups diced celery
1/2 cup diced salt pork fat 1/8 teaspoon red pepper
2 eggs, beaten

Break corn bread into chunks; add boiling water and
squeeze out water while still hot. Render salt pork in a
skillet to form cracklings. Remove cracklings, add onion
and celery; sauté. Remove from heat; add moistened 
cornbread, cracklings, red pepper and eggs. Mix 
thoroughly. Use as stuffing for 6 parboiled green peppers,
boiled onions, or tomatoes. Bake in 350°F. oven for 25
minutes. Yield: 6 servings.

CORN MEAL TORTILLAS

3 cups yellow corn meal 1 to 1 1/4 cups 
2 cups sifted flour lukewarm water
3 teaspoons salt 1/4 cup shortening

Combine corn meal, flour and salt. Cut in shortening
until mixture resembles coarse corn meal. Make hole in
center of corn meal mixture; fill with 1 cup water. Stir
until ball forms (add more water if necessary). Turn onto
bread board and knead. Form dough into small balls
about 1 1/2 inches in diameter. Let stand 15 minutes.
Roll each very thin, about 6 inches in diameter. Cook on
hot ungreased griddle or in skillet about 2 minutes. Turn
and cook about 1 minute longer. Yield: approximately 
24 tortillas.
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HASTY-TASTY ROLLS

1 cup warm water 1 egg
1/3 cup melted shortening 3 1/2 cups sifted flour
1 tablespoon sugar 2 tablespoons butter, 
2 teaspoons salt melted
2 packages dry yeast

In a bowl, combine water, shortening, sugar and salt. Add
yeast; mix well. Blend in egg. Add flour gradually and mix
until dough is well blended and soft. On a floured board,
roll dough into rectangular shape. Fit dough into a
greased 12 3/4 by 9 by 2-inch pan. With a knife, cut
dough into 24 rectangles, each 1 by 4 inches. Brush cut
sides with melted butter. Let rise in a warm place until
doubled in bulk, about 30 minutes. Bake in a 425°F. oven
for 20 minutes. Yield: 24 rolls.

HOE CAKE

1/4 cup shortening 1 teaspoon salt
2 cups sifted flour 4 teaspoons baking 
3/4 to 1 cup milk powder

Cut shortening into sifted dry ingredients. Gradually add
milk to make a soft dough. On lightly floured board,
knead dough for 30 seconds. Form into a ball. Heat a
small amount of shortening in a 10-inch skillet over
medium heat. Place ball of dough in center of skillet;
press dough to shape of skillet. Cook over medium heat
until the center of the dough is dry, about 10 to 15 
minutes. When turning cake, add a small amount of 
shortening to skillet; brown the other side over high heat,
about 5 minutes.

HUSH PUPPIES

1/2 cup sifted flour 1 egg
1 cup cornmeal 1 teaspoon salt
1 onion, minced 1 teaspoon sugar
1 1/2 teaspoons baking 1/2 cup milk,

powder approximately

Combine ingredients with just enough milk to make a
rather stiff dough. Drop by teaspoonfuls into deep hot fat
(350° F.) and fry until brown about 3 to 4 minutes. Yield:
24 hush puppies.

ITALIAN BREAD STICKS

1 teaspoon dry yeast 1 teaspoon sugar
5 tablespoons warm water 1 teaspoon salt
2 cups sifted flour 1/4 cup lukewarm milk
3 tablespoons melted butter Sesame seeds

Dissolve yeast in water. Stir into 1 cup flour and knead
until smooth. Place in floured bowl; cover with damp
cloth and let rise until doubled in bulk, about 1 hour.
Mix remaining 1 cup flour, butter, sugar, salt and milk
into smooth paste. Place on floured board and add
dough; mix and knead until smooth. Place in floured
bowl; cover and let double, about 45 minutes. Knead
until smooth. Divide into 24 parts, rolling each into a
rope 6 or 7 inches long. Brush with milk and roll in
seeds. Place 1-inch apart on greased baking sheet. Bake 
in 425°F. oven until brown, about 10 minutes.

JALAPENO CORNBREAD

3 cups cornbread mix 1/2 cup very finely
2 1/2 cups milk chopped Jalapeno
1/2 cup salad oil peppers, remove seeds
3 eggs, beaten 1 1/2 cups grated sharp
1 large onion, grated cheese
2 tablespoons sugar 1/2 clove garlic, pureed
1 cup cream-style corn 1/4 cup chopped pimiento

In a mixing bowl, combine cornbread mix and milk. Add
other ingredients in order given. Bake in a large, greased
iron skillet in a 375°F. oven for 35 to 40 minutes. Or use
three greased 8-inch square pans and bake in a 400°F.
oven for about 35 minutes. This freezes well and is 
excellent served with vegetables.

BRAN MUFFINS

1 cup shortening 5 cups sifted flour
3 cups sugar 5 teaspoons baking soda
2 cups boiling water 1 teaspoon salt
2 cups 100% bran cereal 4 cups all-bran cereal
4 eggs, beaten 1 quart buttermilk

Cream shortening and sugar. Add water, bran and eggs.
Add sifted dry ingredients and all-bran to creamed mix-
ture alternately with buttermilk. Fill greased muffin pans
2/3 full. Bake in 400° F. oven 15 to 20 minutes. Yield:
Approximately 90 muffins. (Batter can be stored in 
covered container in refrigerator for 6 weeks.)
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PAIN PERDU 
(LOST BREAD)

2 tablespoons sugar 6 slices stale bread
1/2 cup milk 2 tablespoons shortening
1/8 teaspoon salt 1 tablespoon butter or
1/4 teaspoon brandy bacon drippings 

or vanilla Confectioners sugar, 
2 eggs, beaten honey or syrup

Combine sugar, milk, salt, flavoring and eggs. Soak bread
in mixture. Cook in hot shortening and butter until well
browned on both sides. Sprinkle with confectioners sugar
and serve hot with syrup or honey. Yield: 6 servings.

PANCAKES

1/2 cup milk 1 cup sifted flour
2 tablespoons melted butter 2 teaspoons baking powder
1 egg, slightly beaten 2 tablespoons sugar
1/2 teaspoon salt

Add milk and butter to egg. Stir in sifted dry ingredients
just enough to moisten flour. Add more milk if necessary
to make batter thin enough to pour. Cook on hot, lightly
greased griddle until cakes are full of bubbles. Turn. Serve
immediately. Yield: 6 to 8 pancakes.

PETAL BREAD

1 1/2 packages yeast 1 1/2 teaspoon salt
1/4 cup warm water 3 eggs, beaten
1 tablespoon sugar 4 cups sifted flour,
1 cup milk, scalded approximately
1/2 cup (1 stick) butter

Sprinkle yeast over water in 3-quart bowl; let dissolve.
Blend in sugar. Scald milk and add butter; let melt as
milk cools. When warm, stir into yeast mixture along
with salt and eggs. Beat in flour gradually, using enough
to make a soft dough. Transfer dough into greased bowl.
Cover and let rise in warm place until doubled in bulk.
Punch down dough. Turn onto lightly floured surface.
Divide into 2 portions. Roll out each portion until 
1/2-inch thick. Cut with floured biscuit cutter. Dip each
piece in melted butter; arrange with edges overlapping, in
buttered and floured 10-inch ring loaf pan. Fill only 
3/4 full. Let rise until light, about 45 minutes. Bake in 
400° F. oven until lightly browned, about 30 minutes.
Yield: 1 ring loaf.

POPOVERS

1 cup milk 1/4 teaspoon salt
2 eggs 1 tablespoon melted 
1 cup sifted flour butter

Grease popover pans or custard cups thoroughly with
shortening. Put all ingredients in blender container 
in order listed; cover and blend on high speed for 
15 seconds. Fill pans 1/3 full. Bake in 450° F. oven for 
20 minutes; reduce heat to 350° F. and bake 20 minutes
longer. Serve hot. Yield: 10 popovers.

QUICK RISING BREAD

3 cups warm water (110° F.) 1/2 cup soft shortening 
4 packages active dry yeast or butter
1/4 cup sugar 3/4 cup instant nonfat 
1 2/3 tablespoons salt dry milk
2 eggs 8 cups flour, unsifted

Combine water, yeast and sugar; let stand while 
assembling other ingredients. Stir in remaining 
ingredients and mix until thoroughly blended. Allow
dough to stand in bowl five minutes. Turn out on lightly
floured board; knead until dough is smooth and elastic,
about 5 minutes. Divide dough into three parts; roll each
portion into a rectangle or circle. Fold ends into the 
center or roll up jelly roll fashion, shaping into a long 
narrow loaf. Place loaves on greased baking sheets, open
ends down. Let stand in warm place for 10 minutes. Bake
in a 350° F. oven 30 to 40 minutes. Cool on wire rack.
Yield: 3 loaves.

SOUTHERN SPOON BREAD

2 cups white corn meal 3 tablespoons melted butter
2 cups boiling water 1 1/2 cups milk
1 teaspoon salt 3 eggs, separated

Sift corn meal three times and mix with boiling water,
stirring until smooth and free of lumps. Add salt, butter,
and milk. Stir in beaten yolks. Fold in stiffly beaten egg
whites. Pour into a greased baking dish. Bake in 350° F.
oven for 45 minutes. Serve in the dish in which it is
baked. Yield: 8 servings.
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RAISIN BREAD

1 package yeast 1 teaspoon cinnamon
1/4 cup warm water 1 1/2 teaspoons salt
1 cup seedless raisins 1/2 cup buttermilk, scalded
1/2 stick butter, softened 3 3/4 cups sifted flour
1/2 cup sugar 2 eggs, beaten

Dissolve yeast in water. Combine raisins, butter, sugar,
cinnamon, salt and buttermilk; stir to dissolve sugar. Cool
to lukewarm. Add 1 1/2 cups flour; beat well. Add yeast
and eggs; mix well. Add enough remaining flour to make
a soft dough. Turn out on lightly floured board. Knead
dough until smooth and elastic, 10 to 12 minutes. Place
in greased bowl, turning once to grease surface. Cover; 
let rise until doubled in bulk, 1 1/2 hours. Punch down;
divide dough in half, rounding each into a ball. Cover; 
set aside 10 minutes. Shape into loaves. Place in 2 greased
loaf pans; cover and let rise until almost doubled in bulk,
about 45 to 60 minutes. Bake in 375° F. oven about 
25 minutes; place foil over top last 10 minutes, if 
necessary. Yield: 2 loaves.

WAFFLES

1 1/2 cups milk 1 tablespoon sugar
2 egg yolks, beaten 6 tablespoons melted 
2 cups sifted flour shortening
4 teaspoons baking powder 2 egg whites, stiffly beaten
1/2 teaspoon salt

Add milk to yolks and stir quickly into sifted dry 
ingredients. Add shortening. Fold in whites. Bake in 
preheated waffle iron. Yield: 6 waffles.

Variations:
Bacon: Broil or fry 6 strips bacon crisp; drain. Cut into
small pieces and stir into batter before folding in egg
whites.
Cheese: Stir 1/2 cup grated cheese into batter.
Nuts: Sprinkle 2 tablespoons minced nuts over each waffle
before baking.

WHOLE WHEAT BREAD

3/4 cup milk 2 packages yeast
3 tablespoons sugar 1 1/2 cups warm water
4 teaspoons salt 4 1/2 cups whole 
1/3 cup shortening wheat flour
1/3 cup molasses 2 cups sifted flour

Scald milk and stir in sugar, salt, shortening and molasses;
cool to lukewarm. Dissolve yeast in warm water. Stir in
lukewarm milk mixture. Combine flours and add 1/2 of
the flour mixture. Beat until smooth; stir in remaining
flour mixture. Knead dough on lightly floured board until
smooth and elastic. Place dough in greased bowl; brush
top with shortening. Cover and let rise in warm place
until doubled in bulk, about 1 1/4 hours. Punch down
and turn out onto lightly floured board. Divide dough 
in half; shape into loaves. Place in greased bread pans, 
9 x 5 x 3 inches. Cover and let rise in warm place until
center is slightly higher than edge of pan, about 1 hour.
Bake in 400° F. oven about 50 minutes. Yield: 2 loaves.

.
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