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- o Company9s coming- constantly. 
7 g I always like to serve fresh-baked bread. 

But I d o n " t .  get the 
3 

What can I do? 
0 

s 
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66 8 Busy, Busy, Busy." 
Dear Busy, 
Relax! If you've got 
a refrigerator and 
Fleischmann's Yeast 
you've got the time. 
It's almost like baking in your 

refrigerator first. And 
it gives you time to 
take the children to 
school, go to the of- 
fice, attend a meet- 
ing or play tennis. 
We call it the 
CoolRise Method. 

Your dough is mixed, kneaded 
and shaped all at  once. Then. 
left to rise in the refrigerator. 
You can bake whenever 
it's convenient.. .from two 

The fun begins. 
In a large bowl thoroughly mix 1 % 
cups flour, sugar. salt and undissol- 
ved Fleischmann's Active Dry Yeast 
Next. add softened Fleischmann's 
Margarine. 

Gradually add tap water. Beat 2 
minutes at medium speed of electric 
mixer. scraping bowl occasionally. 
Add =/!cup flour. Beat a t  high speed 
2 minutes. scraping bowl occasion- 
ally. Stir in enough additional flour 
to make a stiff dough. 

mately 15 x 10 inches. Beginning at 
wide side, roll up tightly: pinch 
seam to seal. Taper ends by rolling 
gently back and forth. 

Rising on ice. 
Place on greased baking sheets 
sprinkled with corn meal. Brush 
dough with Planters Peanut Oil. 
Cover loosely with plastic wrap. Re- 
frigerate 2 to 24 hours. 

When ready to bake, remove from 
refrigerator. Uncover and let stand 
a t  room temperature 10 minutes. 
Make 3 or 4 diagonal cuts on top 
of each loaf with sharp knife. 

Bake a t  425°F for 20 minutes. 
Remove from oven. Brush with egg 
white mixed with cold water. Re- 
turn to oven: bake 5 to 10 minutes 
longer. until golden brown. 

to twenty-four hours later. And enjoy.. .That aroma and 
You can make CoolRise taste of fresh-baked.. .the crea- 

white bread or dinner rolls, tive satisfaction of baking from 
oatmeal bread or poppy seed scratch with Fleischmann's 
braid, apple cake or rich Yeast. It's more 
cherry walnut coffeecake. than a matter 
Why not start now? With of doing your 
this easy recipe for authentic 

Turn out onto lightly floured own baking. 
Italian bread. 

board. Knead until smooth and It's a wonder- 
You'll need: 
4 % to 5 '/2 cups unsifted flour 

elastic-about 8 to 10 minutes. Cover warm way 
with plastic wrap. then a towel. Let to express 

1 tablespoon sugar rest 20 minutes. yourself and to 
1 tablespoon salt 

Makes 2 loaves. express your love 
2 packages FleischmannS 

Active Dry Yeast Divide dough in half. Roll each half for family and 
1 tablespoon softened into an oblong shape. approxi- friends. 

Fleischmann'sa Margarine 
1 =/4 CUPS very warm Another fine product of L%nt&dL&md 

tap water 
(120"E-130°F) 

Corn meal 
plantersa peanut Oil 
1 egg white 
1 tablespoon cold water 
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You get more than a rise out of Fleischmann'sYeast. 
For addlllonal CoollUsc reclpcs sends1 lo: Flelschmann's Yeast Bakc.it-Easy Book. PO. Box 3050. Tcancck. N.J. 07666. Allow 4 6  tvecks lor dcllvery Noorclrr 
accepted w l t h o ~ ~ t  zlp code. Offer good I n  U.SA. whllc supply lasts. Oilcr void whcrc prohil>iled or reslrlctcd. 
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