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Follow it exactly and you've got old-fashioned oatmeal bread. 
Give the dough a twist and you'll get rolls. Add walnuts, and pretty 
soon you'll be serving your family walnut bread. 

It's that simple. Why not open a package of Fleischmann's" 
Yeast and start with the basic recipe. Then, divide it up  to make 
one or more of these tempting ideas. But don't stop there. 
Because creativity's the whole idea, behind this basic recipe. 
Experiment. Design. Let your imagination go wild. And pretty soon 
you'll find there's no more fun than baking, especially if you're 
baking with Fleischmann's Yeast. 

In a large bowl thoroughly mix 1 c. flour, l l h  tsp. salt and 1 paika 

Rlh x 41,'' x 2'/2.inch loaf pans. Cover; let rise until doubled In hulk. about 1 hour 15 
minutes. Bakeat400°F. about30minutes;oruntildone. Remove from pans and place 

on wire racks to cool. 

For more tempting baklng Ideas, send your name and address plus 50C (no stamps please) for a 
copy of Flelsclimann's Bake-lt.Easy Yeast Book to: Fleischrnann's Yeast, Box 1396, Elm City, North 
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