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BAKING CLUB LESSON NO. I 

Circular No. 3 

LIGHT BREAD 

Read carefully the first four pages in.the bulletin, "Essen
tials of Bread Making" before you do any"baking, so that you 
may have an intelligent idea of what you at~ tktl:ng. 
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You may use compressed yeast in place of thiltqtj,f dJ;~east 
called for in the recipe. If you do, you will require f>Je0<$k,e. 
of the yeast dissolved in ¼, cup of lukewarm water to take Mie 
place of 1 cup of the liquid yeast. ~:,.:;_:;?' 

You will find the recipe for liquid yeast, which is given at 
the bottom of page four in your baking bulletin, very good. 
If your mother has a different way of making yeast, however, 
and you find after trying the recipe in the bulletin that for 
you, mother's recipe gives the best result, you may use her's. 

If you use the liquid yeast, follow the recipe at the bot
tom of page 4 in your bulletin, making your yeast at least 
24 hours before you set your bread. 

When you are ready to do your baking, read the recipe for 
bread at the top of page 5, and follow the instructions care
fully. Little girls may m:ake one loaf at a time. To do this, 
divide the recipe in fourths. 

After you have baked light bread four times according to 
these directions, and recorded your work in the record book 
in the space allowed for Lesson 1, fill in the report card 
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and mail it to the State Club Leader. This card requires no 
postage. Then begin working on lesson No. 2 while instruc
tions for Lesson No. 3 are being sent to you. 

HELEN COWGILL, 

Asst. State Club Leader. 

STEP SAVING 

Always read your recipe over carefully before you begin 
to work. Then collect all the utensils and ingredients. Try 
to bring everything from the pantry in one trip. Perhaps if 
you ask her, your mother will let you help her plan a re
arrangement of the kitchen and pantry, if it is not as conven
ient as you both feel it might be. 

Try grouping near each other utensils and supplies that 
are used together. For example, have the bread, cake, and 
pie pans, mixing bowl, measuring cup, spoons, and spatula 
near the sugar, flour, baking powder, and flavoring extracts; 
and the dish pan, draining pan, dish towels, and cleaning 
agents grouped near the sink. You will readily think of other 
combinations when you begin working on the problem and 
you will find the subject fascinating and well worth while. 

If you wish for any assistance in your planning, I shall be 
glad to do all I can for you, if you will write to me and tell 
me what your problem is. 


