Roundbava:DMdedoughlnhalf.Shapeeachhalfintoasmooﬁ\ roundbalI.
Place on a greased baking sheet. Flatten slightly. Cover; let rise until doubled,
.- about 1 hour. Bake at 400°F; about 30 minutes, or unﬁl done: Remove fmm
baking sheet and place on wire racks to cool.
= Rolls: Divide dough:. in: half; divide: each: half into 12 equal pieces. Form =
~"each piece'into a pencil-shaped 9inch roll. Hold one end of dough firmly.and "
- wind dough loosely around; tuck end underneath: Place on a greased baking
sheet. Cover; let rise until doubled, ‘about-1-hour. Bake: at 375°F about: 15
.- minutes, or until done. Remove from baking sheet and cool on wire racks. >
‘Wainut bread: Divide dough in halfs Knead V4 c. chopped walnuts into each
.Roll each halfto a 8 x. 12-inch rectangle: Shape into loaves. Place in 2 greased :
414 x 2V-inch loaf pans. Cover; let rise until doubled in bulk, about 1 hour-15 =
es. Bakea!lerO°Fabo t30m Qn,orunﬁldone Remowfmmpansandplaoe
: rackstocoo 5

muMwmandaddmspﬁmW(mﬂmnmpbaw)fora~ %
Easy Yeast Book to: Fleischmann's Yeast, Box' 1396, Elm City, Norlh

weeks for delivery: No orders accepted withos
!upplylasts.\lddmreprohtbﬂed rrestdded.

r sYeast.Bake




