BREADS


Yeast Bread

Hints for Yeast Bread

· Yeast is a tiny living fungus that likes warmth and sweetness.  

· Yeast should be stored in a cool, dry place.  It will not last forever, so look carefully at the dates on the package, and replace it if it isn’t working.

· It’s important to have the right temperature water.  Cold water will prevent the yeast from growing.  Hot water will kill the organisms you’re trying to grow.  The water should be about 100 to 115°F (38 to 46°C), but who’s going to use a thermometer?  Not me.  Test it with your fingers, and think that it should be only slightly warmer than your body temperature.

· If you store your flour in the refrigerator, bring it to room temperature before you start so it won’t cool down your dough.

· For a crispier crust, toss a little water or a few ice cubes into the oven when the bread goes in to bake.

· To test yeast bread for doneness, thump it.  It should sound firm and hollow.

white bread XE  "white bread"   XE  "bread:white b." 
1/2 cup lukewarm water

1 tablespoon yeast

1 cup milk

1 cup boiling water

2 tablespoons butter or oil

2 tablespoons sugar

2 teaspoons salt

6-7 cup flour

Pour the lukewarm water in a large mixing bowl.  Sprinkle the yeast over the water and let stand 5 minutes.  Stir to dissolve.  In another bowl, combine:  milk, boiling water, butter, sugar, and salt.  Stir until lukewarm.  Add to the yeast mixture.  Add three cups of flour and mix well.  Add more if dough still sticks to the bowl.  Stir vigorously.  Put 1/2 cup flour on a board and use some to dust the board very lightly.  Turn dough out onto board.  Cover with inverted bowl and let sit 10 minutes.  Knead 5-8 minutes, until dough is smooth and elastic.  Grease a bowl that is 3 times the bulk of the dough.  Place the ball of dough in the bowl.  Turn the ball so that the top will be greased.  Cover with a slightly damp cloth and leave in a warm spot to let rise for about 1+1/2 hours, or until doubled in bulk.  Punch down dough.  Divide into two equal parts.  Knead each to make a smooth ball.  Cover with cloth and let rise 10 minutes.  Fold and pull to shape loaves.  Put in two greased loaf pans, placing the seam underneath.  Cover and let rise again about one hour.  Bake at 400°F (205°C) for 40-60 minutes.

simple white bread

 XE "simplest white bread" 

 XE "bread:simplest white b."  Peace Corps Gabon

2 teaspoons yeast

5 cubes of sugar

1 teaspoon salt

1+1/4 cups warm water (not hot)

2 tablespoons oil

4+ cups flour

Put the yeast, sugar, and salt in a large mixing bowl.  Add the warm water, 100 to 115°F (38 to 46°C).  See the hints at the head of this section for why water temperature is important.  Add the oil and stir all that stuff together.  Let that sit for a minute or two (this stuff dissolves quickly).  Add two cups of flour and stir it around with a fork until it makes a smooth paste.  Add another cup of flour and work that in.  Add a fourth cup of flour and stir that in, still with the fork.  When It’s too tough to stir with a fork, turn it out onto a floured board and knead it for a long time.  Add flour little by little if it’s too sticky, until you reach a good consistency.  It should be not too tough, but not runny and sticking all over the place.  You know, like dough.  When it’s thoroughly kneaded and a good consistency, place it in an oiled mixing bowl and turn it over once so it’s oily all over.  Cover the bowl and let it rise until doubled (about an hour).  Punch the dough down and knead it briefly.  Then form it into a loaf and put it in a greased pan.  Let it rise as much as possible, then bake it until it’s done.  This dough can also be used for pizza dough, dinner rolls, sweet rolls, and focaccia.  It’s all-purpose dough.

cinnamon swirl bread

 XE "bread:cinnamon swirl b."   XE "cinnamon:c. swirl bread"  Peace Corps Gabon

Simple White Bread
1/4 cup sugar (8 cubes)

1 tablespoon ground cinnamon

Make Simple White Bread, as directed above.  After the first rise, punch the dough down and roll it into a square about 1/2 inch thick.  Combine the sugar and the cinnamon and sprinkle the mixture over the square.  Roll up the square and place it seam-side down in a greased loaf pan.  Bake until done.

whole wheat bread XE  "whole wheat:w. w. bread"   XE  "bread:whole wheat b." 
1 generous tablespoon yeast

2 cups warm water

2 tablespoons sugar

2 teaspoons salt

4 cups white flour

1/2 cup hot water

1/2 cup brown sugar

3 tablespoons shortening (butter)

4 cups whole wheat flour

Soften yeast in 2 cups warm water.  Add sugar, salt and white flour and beat until smooth.  Keep the dough in a warm place until light and bubbly (about an hour).  Combine 1/2 cup hot water with brown sugar and butter.  Stir and let cool to lukewarm.  Add to the yeast-flour mixture.  Then add 4 cups of whole wheat flour.  Mix until smooth.  Turn the dough onto a lightly floured surface.  Knead until smooth, about 10 minutes.  Place in a greased bowl.  Turn over to grease the top.  Cover and let rise in a warm place until doubled in bulk.  Knead down dough.  Cut in half with a knife.  Shape each half to into a ball.  Cover, let rest 10 minutes.  With a rolling pin or bottle, roll out each ball into a 10" x 14" rectangle.  Break bubbles in surface.  Roll up the dough, rolling toward yourself.  Seal each loaf with the heel of your hand; seal the ends of the loaves with the side of your hand.  Fold the seams under the loaf.  Place in 2 lightly greased loaf pans.  Cover, let double in bulk.  Bake at 375°F (190°C) for about 50 minutes.

Low-Cal Bran Bread

3 cups flour

½ cup instant nonfat dry milk

1 ½ tsp salt

2 pkgs active dry yeast

¼ cup sugar

1 ½ cups warm water (not hot)

2 cups all-bran cereal

1 egg

⅓ cup butter, softened

Stir together flour, dried milk, and salt.  Combine yeast, sugar, warm water, and cereal in large bowl.  Let stand 2 minutes.  Add egg, butter, and 1 cup of the flour mixture.  Beat for two minutes.  Gradually mix in the remaining flour by hand to form a stiff, sticky dough.  Cover .  Let rise in warm place until double in volume.  Spoon into greased 9 x 5 inch loaf pan.  Bake at 375 degrees for about 40 minutes or until browned.  Remove from pan and brush bread with melted butter.  Makes 1 loaf.  

Challah (Jewish Egg Braid)

2 Tbsp. dry yeast

1/2 cup warm water, not hot

2 Tbsp sugar

3/4 cup milk

1/4 cup butter

2 tsp. salt

5 cups flour

2 eggs
Combine yeast, water, and sugar and let stand.  Heat together the milk, butter, and salt, and then allow to cool.  Stir in 2 cups of the flour into the milk, and beat well.  Add yeast and the eggs to the milk, flour mixture.  Beat well.  Add 2 more cups flour, and mix well.  Turn out onto floured surface, and knead, using the final 1 cup of flour to knead.  Knead 8 to 10 minutes.  Place in a greased bowl, cover, let rise till double in size.  Punch gently braid the 3 strands together and fold the ends under.  Place on a large greased baking sheet.  Cover with a towel and let rise for about 30 minutes.  Brush with glaze (1 egg yolk beaten with 1 Tbsp. water) and sprinkle with poppy seeds if desired.  Bake at 375 degrees for 45 minutes. 

Bonnie bread

 XE "bulgur:Bonnie bread"   XE  "Bonnie bread"   XE  "bread:Bonnie b."  
Peace Corps Gabon

1 cube sugar

1 cup water

1 cup flour

1 teaspoon dried yeast

Combine the first list in a bowl and mix well until blended.  Cover and allow to ferment (at room temperature) a couple hours or overnight.

1 cup boiling water

6 cubes sugar

1/2 cup bulgur, or Quaker oatmeal, or coarse cornmeal, or a combination

2 tablespoons NIDO

1 teaspoon salt

1 or 2 tablespoons oil

Combine the second list in a bowl and let cool to room temperature.  Add both mixtures together with 3+ cups of flour and knead 8-10 minutes.  Let rise to double in size (about one hour at room temperature).  Punch down, form into loaves and let rise to double.  Bake in preheated oven until golden, about 30-40 minutes.  

multi-grain bread XE  "multi-grain bread" 

 XE  "bread:multi-grain b." 
2 cups boiling water

1 tablespoon salt

2 tablespoons butter

2 tablespoons cane molasses or honey (or 4 tablespoons sugar)

1 cup cornmeal

1 cup oatmeal

1/2 cup lukewarm water

2 tablespoons yeast

3 cups whole wheat flour

white flour (about 2 cups)

Pour boiling water over salt, butter, molasses, cornmeal, and oatmeal.  Stir and set aside.  While waiting for mixture to cool, combine yeast and lukewarm water.  When yeast has dissolved and mealy mixture is lukewarm, blend in yeast.  Sift in whole wheat flour, stirring vigorously.  Add enough white flour to make a stiff dough.  Turn dough out onto lightly floured board and knead, adding flour to prevent sticking.  When dough is smooth and elastic, form it into a ball.  Oil the batter bowl and place dough within, turning once to grease all sides.  Cover with a moist towel and let rise until doubled in bulk.  Preheat oven to 375°F (190°C).  Punch dough down and form two loaves.  Place loaves on baking sheet (or in loaf pans) that has been buttered and sprinkled with cornmeal.  Allow loaves to rise to nearly double in size.  Bake about 45 minutes.

focaccia with rosemary

 XE "foccacia:f. with rosemary"   XE "bread:foccacia with rosemary"   XE "rosemary:foccacia with r."  Peace Corps Gabon

2 tablespoons rosemary (or any herbs)

1 cup boiling water

1 tablespoon yeast

1 teaspoon sugar

1 teaspoon salt

3 tablespoons olive oil

2+1/2 cups flour (half of it whole wheat, if possible)

Crush the rosemary.  Pour the boiling water on top in a large bowl.  Let the water cool to about 100°F (check it on your wrist like a baby bottle; see page 102 for why temperature is important).  Add the yeast and the sugar.  After 5 minutes, when the yeast gets bubbly, add the salt and a tablespoon of the oil.  Stir in half the flour.  Add as much of the rest of the flour to make a dough that pulls away from the sides of the bowl.  Knead the dough for 5-10 minutes, adding flour to prevent sticking.  Put dough into an oiled bowl and let rise until doubled in bulk (around 1+1/2 hours).  Punch down the dough and knead it for a minute.  You could also press tomato or onion into the dough at this point, if you were so inclined.

Oil a 12" x 12" pan with olive oil.  Stretch the dough into the pan.  Cover the pan and let it rise again for 45 minutes.  Preheat the oven to 375°F (190°C).  Poke the dough with your fingers, to give it dimples.  Sprinkle the dough with salt, more rosemary, and the remaining olive oil.  Bake for 25 minutes, until golden.

ciabatta

 XE  "ciabatta"   XE  "bread:ciabatta"   XE "Italian:I. \"slipper\" bread"  Peace Corps Gabon

1 teaspoon yeast

1 cup water

1 c flour

1 teaspoon sugar

1 teaspoon salt

1 tablespoon olive oil

 2 to 3 cup flour

Ciabatta is Italian “slipper” bread.  To make it, mix yeast, water and 1 cup flour in one bowl.  Mix remaining ingredients in another bowl.  Add the mixtures.  Beat 10 minutes.  Allow to double in size.  Pour onto pan and allow to double in size again.  Bake for 30 minutes.

Herb and Onion Bread

1/2 cup milk

1 1/2 tsp sugar

1 tsp salt

1 Tbsp. butter

2 tsp. dry yeast

1/2 cup warm water

2 1/4 cups flour

1 small onion, minced

2 tsp. herbs (dill, thyme, rosemary, etc.)

Scald milk.  Dissolve sugar, salt, and butter in the milk, and let it cool.  Dissolve yeast in the warm water, and add cooled milk mixture, flour, onion and herbs.  Stir the mixture well, until the batter is smooth.  Cover with a towel and let the dough rise until triple the size, about 45 minutes.  Stir down and beat for a minute, then pour into a greased pan and let stand in a warm place for 10 minutes.  Bake until done.  

Bagels

1 egg

1 1/2 cup warm water, not hot

1 pkg dry yeast

1 tbsp. salt

3 tbsp. sugar or honey (more for cinnamon raisin)

4 to 6 cups flour

In large bowl mix water, yeast, add salt and sugar or honey.  Cover.  Let stand 5 minutes.  Gradually add flour until soft to medium (but not stiff) dough.  (For cinnamon raisin bagels, add cinnamon--1 tbsp or to taste--and raisins--about 1/2 cup or to taste.  Knead 5-10 minutes until the dough is shiny and smooth.  Add flour as needed during kneading.  Place in greased bowl, turning to grease top.  Cover and let rise in a warm, draft free place until doubled, about 30 minutes.  Punch down and knead lightly.  ROLL 1/4 cups of dough into a strand 7 inches long and pinch ends firmly together to make bagels.  Place close together on a floured board.  Cover and let rise 30 minutes in a warm place.  As bagels are rising, bring 5" of water to a boil in a pot, turn down heat so water is simmering.  When bagels have risen, gently lift one at a time and drop into water.  Turn them immediately and simmer 2 minutes, until puffy but not disintegrating.  Several may be in the water at once, but don't crowd.  Remove to a cloth covered area to drain and cool.  When cooled, place on a greased baking sheet.  Beat egg with 1 Tbsp.  water, brush on top of bagels.  Bake.  

herb bagels XE  "herb:h. bagels"   XE  "bagels:herb b." 
2 teaspoon dried crushed marjoram

1 teaspoon dried dill weed

1 teaspoon dried crushed tarragon

1/2 teaspoon garlic powder.

Add these to the dry ingredients when first starting the dough.

onion bagels XE  "onion:o. bagels"   XE  "bagels:onion b." 
1/2 cup onion, finely chopped

3 tablespoons butter or oil

Cook the onion in the butter until tender but not brown.  Brush the onion mixture over the tops of the bagels after the first 15 minutes of baking.

Rolls

rolls

1 tablespoon yeast

1/4 cup warm water

1 cup milk, scalded with 1 tablespoon butter and cooled to lukewarm

1 tablespoon sugar

1 teaspoon salt

3+1/2 cups flour

Sprinkle yeast over warm water in another large bowl and let stand 10 minutes.  Stir in milk, sugar, and salt.  Add 2 cups flour and mix well.  Add 1 more cup flour and mix thoroughly.  Turn onto floured board and knead in remaining flour until dough is smooth (about 10 minutes).  Place in a generously greased bowl, turning to grease entire surface.  Cover and let rise in a warm area until doubled in bulk (1+1/2 hours).  Punch down the dough and knead several times.  Shape into rolls (16) and arrange in greased 10" pans so sides of each roll barely tough each other.  Brush with butter.  Let rise until doubled (30-40 minutes).  Bake 30 minutes at 375°.

onion rolls

Prepare the dough for Rolls as described above.  Roll the dough into a rectangle after first rising.  Sprinkle with sautéed onions and garlic.  Roll into a log shape and pinch closed.  Cut into cross-sections and allow to rise until doubled.  Bake as above.

Easy Cinnamon Rolls

1 pkg yeast

¼ cup warm water (not hot)

½ cup sugar

½ cup oil or ½ cup butter, melted

1 egg beaten

1 cup lukewarm milk

½ tsp salt

4 ½ cups flour

brown sugar

white sugar

cinnamon


Dissolve yeast in water in a big bowl without stirring.  Then add the following six ingredients and mix.  Knead on floured surface.  Roll into rectangle.  Top with melted butter and sprinkle generously with brown sugar and lightly with white sugar and cinnamon.  Raisins or nuts are optional.  Roll up the rectangle and cut with a greased string or buttered knife.  Place in greased pan.  Cover with a towel and let rise until double in size.  Bake at 400 degrees for 12-15 minutes, or until golden brown.  Do not over bake.  Frost while warm, if desired.

sweet rolls

2 cups flour

1 tablespoon yeast

1 cup milk

1/3 cup sugar

1/3 cup butter

1 teaspoon salt

2 eggs

2 to 2+1/2 cups flour

In a mixing bowl, combine 2 cups flour and yeast.  Heat milk, sugar, butter, and salt, just until warm (115°F-120°F/~46°C).  Stir constantly.  Add to flour mixture.  Add eggs.  Beat until well mixed (about 10 minutes by hand).  Stir in as much of the 2+1/2 cups flour as you can with a spoon.  Put dough on a floured surface.  Knead in enough more flour to make a moderately stiff dough that is smooth and elastic (about 8 minutes).  Shape into a ball and put into a greased bowl.  Turn over once.  Cover with a plate or damp cloth.  Let rise until double (about an hour).  Punch down and divide in half.  Cover and let rest 10 minutes.  Shape into rolls and bake at 375°F (190°C) for 20 to 25 minutes.

cinnamon rolls XE  "rolls:cinnamon r." 

 XE  "cinnamon:c. rolls" 
Prepare the dough as for Sweet Rolls, above, although any similar dough could work.  After the first rise, roll the dough into a rectangle (about 1/4" thick).  Spread 3 tablespoons melted butter over dough.  Combine 1/2 cup sugar and 2 teaspoons cinnamon and sprinkle over dough.  Next sprinkle with 3/4 cup raisins.  Roll up and seal.  Slice into 24 pieces.  Place in two greased 9" round pans.  Cover and let rise until double.  Bake at 375°F (190°C) for 20-25 minutes.  Drizzle with powdered sugar icing.

caramel rolls XE  "caramel:c. rolls"   XE "rolls:caramel r." 
Prepare the dough as for Sweet Rolls, above, although any similar dough could work.  After the first rise, roll out the dough into a rectangle.  Spread with melted butter and sprinkle with cinnamon sugar.  Roll up, seal, and slice.  In the bottom of greased baking pans, put a thin layer of brown sugar.  Put many dots of butter over the sugar.  Place rolls over sugar and butter.  Let rise and bake.  When done, turn over pan and let caramel finish drizzling down over rolls.  These could also be flavored with pecans.

bread sticks XE  "bread:b. sticks" 
1 cup hot milk

1 teaspoon sugar

4 tablespoons butter

2 teaspoons salt

1 tablespoon yeast

1/4 cup warm water

3 cups (or more) flour

1 egg white mixed with 1 teaspoon water

Combine hot milk, sugar, butter, and salt in a large bowl.  Let mixture cool.  In a small bowl, sprinkle yeast over water and let stand 5 minutes.  Add yeast and 2 cup flour to milk mixture.  Stir well.  Stir in remaining flour until dough pulls away from the sides of the bowl.  Knead for 2 minutes and let dough stand for 10 minutes.  Knead again until smooth.  Put in an oiled bowl and let double in bulk.  Punch down.  Take golfball size pieces and roll into little "logs", about 1/2" in diameter.  Put on a well greased cookie sheet.  Let rise again.  Brush with egg white and water before baking.  Bake at 300°F (150°C) for 30-35 minutes or until golden brown.  Try these bread sticks sprinkled with coarse salt, parmesan, sesame seeds, or poppy seeds.

English Muffins (makes 19 muffins)

Heat in saucepan until very warm:

1 ½ cups milk

¼ cup margarine

In a large bowl combine: 

2 Tbsp. Sugar

1 t. salt

1 Tbsp dry yeast

1 ½ cups flour

Mix until well blended.  Beat in 1 egg and 1 cup flour.  Then gradually add up to 2 cups flour (enough to make a stiff dough).  Knead until well mixed (2 minutes).  Shape into ball and put into greased bowl.  Cover and let rise until doubled (1 ½ hours).  Punch down.  Turn onto lightly floured surface; cover for another 15 minutes.  Roll to 3/8” thick.  Cut into 3” circles (ovaltine or hot chocolate lids work well).  Dip both sides into cornmeal (the Guinean corn cous-cous works well, optional).  Cover and let set for 45 minutes.  Cook muffins in a skillet on both sides until brown and then cut open and cook the insides (between 3-8 minutes per side, be sure to check it because it’s hard to regulate the temperature.)

Pizza

pizza dough 1 XE  "pizza:dough:p. d. 1"   XE "dough:pizza d. 1" 
1 tablespoon yeast

1+1/3 cups warm water

1 teaspoon salt

(2 to 3 tablespoons sugar, optional)

2 tablespoons oil

4 cups flour

Sprinkle yeast over warm water.  Let stand for 5-10 minutes.  Add salt, oil, and flour (and optional sugar).  Knead on a floured board for about 10 minutes.  Shape into a ball.  Grease the ball lightly with oil.  Put in a bowl and cover with a damp cloth.  Let rise 1+1/2 hours, or more.  Preheat oven to 400°F (205° C).  Press dough into buttered pizza pans.  Perforate dough with a fork.  Bake 10-15 minutes.  Cover with sauce and toppings.  Bake an additional 10 minutes, or until cheese is melted and crust is ready.

pizza dough 2

 XE  "pizza:dough:p. d. 2" 

 XE "dough:pizza d. 2" Peace Corps Gabon

1 cup warm water

1 tablespoon sugar

1 teaspoon yeast

1 tablespoon olive oil

1/2 cup yellow cornmeal, if possible

1 teaspoon salt

2 cups flour

Combine and dissolve water, sugar, and yeast.  Add in remaining ingredients and knead 8-10 minutes.  Allow to rise until double in size.  Roll out and cook, as with pizza I, above.

Pizza Dough, Baking Powder

1 cup flour

1/2 tsp. salt

1 tsp. baking powder

2 tsp. oil

water

Mix dry ingredients well.  Add oil and mix well.  Slowly add water, mixing in with your fingers, until you have a soft dough (do not add too much water, or the dough will be sticky.  If this happens, add a little more flour.)  Roll out the dough on baking sheet and Bake for 5-10 minutes before putting on the toppings.  Makes 1 10 inch crust.

Calzones

Dough:

Soften together 

1 1/2 teaspooons dry yeast

1 Tablespoon honey (or sugar)

1 cup warm water

Add 

1 1/2 tsp salt

2 1/2-3 cups flour

Knead 10-15 minutes.  Cover and set in warm place to rise until double the size (takes about 1 hour so start preparing the filling!)

Punch down.  Divide into six sections and roll out in rounds 1/4 inch thick.  Fill with 1/2-3/4 cups filling, placing filling on one half of circle, leaving a 1/2 inch rim.  Moisten the rim with water, fold the empty side over, and crimp the edge with a fork.  Pick it here and there.  

Bake on an oiled tray in a preheated 450 degree oven for 15-20 minutes or until crisp and lightly browned.  Brush each pastry with a little butter as it emerges from the oven.

Filling:

1 pound ricotta cheese

2 cloves crushed garlic

2 cups grated mozzerella

salt, pepper to taste

1/2 cup grated parmesan 

1/2 cup minced onion

1 pound spinach (feuille de manioc)

2 Tablespoons butter

Wash, stem and finely chop spinach.  Steam it quickly on medium high heat, adding no additional water.  When wilted and deep green it is done and should be moved to a mixing bowl.  

Sauté onion and garlic in butter until translucent and soft.

Combine all ingredients, mix well, add salt and pepper to taste.  

Pesto is also a good filling.

Quick Bread

Quick breads are usually leavened with the help of our friends Baking Soda and Baking Powder.  For more information about these two bandits and how they operate, see About Baking Powder and Baking Soda.
Hints for Quick Breads

· 1 envelope (11g) of levure chimique is approximately 1/2 tablespoon of baking powder.

· Make sure your baking powder is good.  Baking powder activates when it is wetted, so be wary of old or damaged packages.  

Corn Bread

1/2 cup flour

2 1/2 tsp baking powder

1 Tbsp. sugar

3/4 tsp salt

1 1/2 cup corn meal

1 egg, beaten or 2 Tbsp oil

2 Tbsp melted butter 

1 cup milk

Mix all dry ingredients.  Add egg (or oil), butter, and milk, mixing well.  Pour into a well-greased enamel plate or pan.  Bake at 400 degrees for 20 minutes, or until done.  Chopped green onions or hot peppers can be added to the dough.

REALLY GOOD CORNBREAD

¾ cup corn meal

1 cup flour

1/3 cup sugar

3 tsp baking powder

1 cup milk

1 egg

2 Tbsp vegetable oil

Combine the dry ingredients.  Beat egg and combine with oil, then milk.  Add to dry mix, stir well.  Pour batter into a greased 9"x9" (or equivalent).  Bake at 425 F for 20 minutes.

BUTTERMILK CORNBREAD

Mix:

1 cup cornmeal

1 cup flour

½ tsp salt

1 tsp baking powder

1 tsp baking soda

Pour in:

¼ cup honey

1 beaten egg

2 cups buttermilk (milk and juice of 2 lemons)

Pour into cake or loaf pan.  Cook in Dutch oven.

Beer Bread

12 oz/ 1 1/2 cups beer of your choice

3 cups flour

3 teaspoons baking powder

1/2 teaspoon salt

6 Tablespoons sugar

Mix ingredients, bake in greased loaf pan at 350 degrees for 30-45 minutes or until brown

peanut butter bread XE  "peanut:butter:p. b. bread"   XE  "bread:peanut butter b." 
2 cups flour

1/3 cup sugar

2 teaspoons baking powder

1/4 teaspoon salt

3/4 cup peanut butter

1 cup milk

1 egg, well beaten

Preheat oven to 350°F (180°C).  Grease a loaf pan.  Mix together the dry ingredients in a large bowl.  Add the peanut butter, milk, and egg.  Mix well.  Spoon batter into loaf pan and bake for about 50 minutes.  Remove from the pan and let cool on a rack.

raisin loaf

 XE  "raisin:r. loaf"   XE  "bread:raisin loaf"  Peace Corps Tonga

1 cup seedless raisins

1 cup cold tea

1 cup sugar

2 cups flour

2 teaspoons baking powder

1 teaspoon each cinnamon and nutmeg

Mix raisins, tea, and sugar and let stand for 2 hours or more.  Stir frequently.  Sift together dry ingredients and add to the liquid mixture.  Bake in a greased loaf pan for 40 to 60 minutes.  Serve sliced thin with butter or thin icing.

lemon bread

1 cup sugar

6 tablespoons margarine or butter

1 tablespoon grated lemon rind

2 eggs

1+1/2 cups sifted flour

1/2 teaspoon salt

1 teaspoon baking powder

1/2 cup milk

1/2 cup nuts, chopped

Preheat oven to 325°F (165°C).  Cream 1 cup of sugar with margarine.  Add lemon rind.  Beat in eggs.  Sift flour, salt, and baking powder together.  Add alternately flour and milk, beginning and ending with flour mixture.  Stir in nuts.  Pour into a 9" x 5" loaf pan.  Bake for 35 to 40 minutes.

1/4 cup sugar

3 tablespoons fresh lemon juice

In a saucepan, heat 1/4 cup of sugar with lemon juice.  Heat until sugar is dissolved.  Pour over hot bread.  Let bread cool in pan.  Remove.  Slice and serve with butter.

orange honey bread

 XE  "orange:o. honey bread"   XE  "honey:orange h. bread"   XE  "bread:orange honey b."   XE "mandarin:orange honey bread"  Peace Corps Tonga

1+1/2 cups flour

2 teaspoons baking powder

1/2 teaspoon baking soda

1/2 teaspoon salt

2 tablespoons butter

1/2 cup honey

grated rind of 1 orange

1 egg

1/2 cup orange juice

1/2 cup chopped mixed nuts

Preheat oven to 350°F (180°C).  Sift dry ingredients.  In a large mixing bowl, cream butter with the honey and orange rind.  Beat in egg.  Add dry ingredients and orange juice alternately to the creamed mixture to make a fairly thick batter.  Stir in the chopped nuts and beat until well blended.  Turn into a greased loaf pan.  Smooth over the top, and make a slight hollow in the center.  Bake until it’s done (1/2 to 1 hour) or until bread is golden brown and firm to the touch.

Honey Bread

3 cups flour

2 tsp baking powder

1 tsp baking soda

1 tsp salt

½ cup unsalted butter, softened

1 cup honey

1 ½ tsp vanilla

2 large eggs

1 ¼ cups buttermilk

2 cups chopped nuts


Combine first 4 ingredients.  Cream butter with the honey and beat in vanilla, eggs (one at a time) and buttermilk.  Add dry mixture and beat until just combined.  Stir in nuts if desired.  Pour batter into 5 small (6x3x2 inch) buttered and floured loaf pans.  Bake at 350 degrees for 40-45 minutes, or until a toothpick comes out clean.  Remove from pans and let cool on racks.  Makes 5 mini loaves.

coconut quick bread

 XE  "coconut:c. quick bread"   XE  "bread:coconut quick b."  Peace Corps Gabon

4 cups flour

1/3 cup sugar

pinch of salt

1 egg

1 cup coconut milk or regular milk

1/2 cup melted butter

1 teaspoon vanilla

2 cups fresh grated coconut

(1 cup raisins, optional)

Preheat oven to 350°F (180°C).  Combine the flour, sugar, and salt.  Blend in the egg, milk, butter, and vanilla.  Mix in the coconut and raisins.  Turn on to a floured board and knead lightly.  Shape into 2 loaves and pat into 2 loaf pans.  Bake for 45 minutes, or until a toothpick or knife comes out clean.

Zucchini Bread I

2 cups flour

2 tsp baking powder

1 tsp baking soda

1 to 2  tsp cinnamon

½ tsp nutmeg

½ cup butter

⅔ cup sugar

2 eggs

peel of 1 orange, grated

1 cup grated zucchini

½ cup milk


Mix dry ingredients.  Cream sugar and butter then add eggs one at a time.  Beat well.  Mix in orange peel and zucchini.  Combine wet and dry.  Pour into a greased, floured pan and bake in an oven until done, about 1 to 1 ½ hours.

Zucchini Bread II

3 eggs

1 cup oil

1 ½ cups sugar

2 cups zucchini, grated and drained

2 tsp vanilla

2 cups flour

¼ tsp baking powder

2 tsp baking soda

3 tsp cinnamon

1 tsp salt

1 cup raisins

1 cup nuts


Beat eggs lightly, and stir in the sugar, zucchini and vanilla.  Mix dry ingredients then sift into the egg mixture until well blended.  Stir in raisins and nuts (optional).  Spoon batter into 2 greased 9x5x3 inch pans and bake at 375 degrees for 1 hour, or when the center springs back when lightly pressed.

Orange Peel Bread

5-6 oranges, peeled and chopped

1 cup orange peel, grated

1 ½ cups sugar

1 Tbsp butter

1 egg

2 cups milk

4 cups flour

4 tsp baking powder

½ tsp salt


Place oranges in a pan and cover with water; cook over medium heat for 15-20 minutes until tender.  Add 1 cup of the sugar to the oranges and continue cooking until the mixture is thick and syrupy.  In a separate bowl cream butter and remaining sugar.  Add egg and milk, mix well.  Mix flour, baking powder and salt together and add to the batter, beating well.  Add the cooked orange peel and syrup.  Pour batter into 2 greased and floured enamel plates or pans, and bake until done (when a toothpick comes out clean).

Banana Bread, 1 loaf

½ cup oil

1 cup sugar

2 eggs, beaten

3 ripe bananas

2 cups flour

1 tsp baking soda

½ tsp baking powder

½ tsp salt

3 Tbsp milk

½ tsp vanilla

¼ cup chopped nuts

¼ cup raisins

Beat oil and sugar.  Add eggs and banana, mix well.  Mix dry ingredients and add to wet.  Add milk and vanilla.  Add raisin and nuts (optional).  Pour batter into greased and floured loaf pan.  Bake at 350 degrees for about 1 hour.  Cool well and keep overnight (if you can) before cutting. 

Variations: replace some white flour with wheat;  add wheat germ or bran; try peanuts or grated coconut or dates; more than 3 bananas will not hurt the bread.

Beth Ann's Easy Banana Bread

1 ¾ cups flour

2 tsp baking powder

½ tsp salt

¾ cup sugar

½ cup oil

2 eggs

4 large/6 small bananas

1 tsp cinnamon

½ tsp nutmeg


Combine first 5 ingredients.  In a separate bowl, combine sugar, oil and eggs.  Add bananas to this mixture and mash with a fork.  Add flour mixture and combine well.  Pour into greased baking pan and bake for 40-50 minutes

Beth Ann's Squash Bread

1 ¾ cups flour

1 ¼ cups sugar

1 tsp baking soda

½ tsp salt

2 tsp cinnamon

1 tsp nutmeg

1 ½ cups cooked orange squash, mashed

½ cup oil

2 eggs


Mix first 6 ingredients.  In another bowl, mix squash, eggs and oil.  Add flour mixture and stir well.  Pour into greased baking pan and bake for about 45-50 minutes or until done.

Cinnamon Bread

¼ cup oil

1 cup sugar

1 egg

1 cup buttermilk or soured milk

1 tsp baking soda

2 cups flour

½ tsp salt

1 Tbsp cinnamon

½ cup sugar


Combine and mix all but last two ingredients.  Place ½ of the dough in a greased pan.  Combine the sugar and cinnamon, sprinkle half of the mixture on top.  Run a knife through the batter to make swirls; be gentle, but thorough.  Bake 40-50 minutes.

Muffins

Hints for Muffins

· Many of the batters for quick breads can also be baked into muffins.  And many of the batters for muffins can be baked into loaves of quick bread.

· You can use small tomato paste cans for mini-muffins.  You can use tuna fish cans for bigger muffins.  They only problem with these is that they’re hard to clean.

basic muffin mix

 XE  "basic:b. muffin mix"   XE  "muffin:basic m. mix"  the St. Pierres

2 cups sifted flour

1 tablespoon baking powder

1/2 teaspoon salt

3 tablespoons sugar

1 egg, beaten

1 cup milk

3 tablespoons oil

Preheat oven to 450°F (230°C).  Sift together dry ingredients.  In another bowl, combine the remaining ingredients.  Pour this mixture over dry ingredients.  Stir only until dry ingredients are moist.  Do not over mix.  Spoon batter into greased muffin pans or a 9" x 9" pan or cake pan.  Bake 20 to 25 minutes for muffins, and 25 to 30 minutes for a loaf.

sugar apple muffins

 XE  "sugar:s. apple muffins"   XE  "apple:sugar a. muffins"  : XE  "muffin:sugar apple m."  Peace Corps Tonga

2 cups flour

1 teaspoon baking powder

1/4 teaspoon cinnamon

1/4 teaspoon nutmeg

1/2 teaspoon salt

1 egg, beaten

3 tablespoons melted butter

1 cup milk

1/2 cup sugar

1+1/2 cups finely chopped apples

Preheat oven to 425°F (220°C).  Sift flour, baking powder, cinnamon, nutmeg, and salt.  To beaten egg, add butter, milk, and sugar.  Add liquid ingredients to dry ingredients.  Stir thoroughly.  Fold in apples.  Put in greased muffin tin.  Bake 25 minutes.

ginger muffins

 XE  "ginger:g. muffins"   XE  "muffin:ginger m."  Peace Corps Tonga

1/2 cup shortening

1/2 cup sugar

1 egg

1 cup molasses

3 cups sifted flour

1+1/2 teaspoons baking soda

1 teaspoon cinnamon

1/2 teaspoon salt

1 teaspoon ginger

1/2 teaspoon ground cloves

1 cup hot water

Preheat oven to 375°F (190°C).  Cream shortening and sugar, add egg and then molasses.  Sift together dry ingredients and stir molasses mixture into them.  Gradually add hot water, beating until smooth.  Fill greased muffin cups 2/3 full.  Bake 20 to 25 minutes.

Biscuits

BUTTERMILK BISCUITS

Combine:

4 cups flour

1 tsp salt

2 Tbsp sugar

2 Tbsp baking powder

10 Tbsp butter or marg, cut into cubes

Break up butter and flour mix until it looks like course crumbs.  Make a well in center and pour in buttermilk (1 ¼ cups milk + ¼ cup vinegar).  Gently stir until mixture is a soft dough.  Dump onto clean surface and knead 2-3 times until almost smooth (it will look rough around the edges) and let rest for 10 minutes.  With the palm of your hand, pat dough until ½ - ¾ inch thick.  Using a glass dipped in flour, cut out biscuits.  Keep glass well-floured so things don't get sticky.  Place on ungreased sheet and bake 15 minutes.

Pilgrim Biscuits

2 cups flour

1 tsp. Salt

1 cup water

4 Tbsp oil

4 tsp baking powder

Mix all ingredients until just blended.  Drop batter from spoon onto well-greased, heated frying pan.  Fry, flip over, and fry till brown.  Drain, and serve warm.  

Dinner Biscuits

2 cups flour

1 Tbsp baking powder

2 tsp. Sugar

½ tsp cream of tartar

14 tsp salt

½ cup margarine

⅔ cup milk

Combine all ingredients well, and bake at 450 degrees for 10 to 12 minutes.

Yogurt Biscuits with Basil

2 cups flour

1 tsp salt

1 Tbsp. Baking powder

½ tsp baking soda

2 tsp sugar

3 Tbsp chopped basil

1 cup plain yogurt

5 Tbsp butter, melted 

Combine all dry ingredients; slowly stir in about a cup of yogurt with a wooden spoon, gathering up the dough.  The trick here is not to let the dough get sticky; when it just comes together and feels tender, you have used enough yogurt.  Moisten any left over dry pieces with a little yogurt.  On a lightly floured board, knead the dough for 1 minute.  Flatten out into a circle about ½ inch thick.  Cut biscuits into circle of a 2-inch diameter.  Dip each biscuit, to and bottom, in melted butter, and place on a heavy, ungreased baking sheet.  Bake at 425 degrees for 15 minutes.  Serve hot.  Make 12-14 biscuits.  

Easy Wheat Flour Biscuits

1 cup wheat flour

2 ½ baking powder

¼ tsp. Salt

2 ½ tsp sugar

⅓ to ½ cup condensed milk

2 Tbsp butter or margarine

Mix dry ingredients, then add milk, stirring until flour is just moistened.  Melt butter in a pan.  Pat or roll out the biscuit dough until it is ¾” thick, and cut it into 1 ½” squares.  Dip them in butter then turn them over and bake them in the same pan for 12-15 minutes.  In an oven they take about 30-45 minutes.  Make abuot 8 biscuits.  

simplest biscuits

 XE "simplest biscuits"   XE "biscuits:simplest b."   Peace Corps Gabon

2 cups flour

1 teaspoon salt

1 envelope levure chimique
1/4 to 1/2 cup margarine

2/3 to 3/4 cup water

4 sugar cubes

Mix the flour, salt, and levure chimique in a large mixing bowl.  Cut in the margarine with two knives until it is the consistency of breadcrumbs.  Dissolve the sugar in the water, and add the water.  Mix the water in with as few strokes as possible.  If you stir it too much, the biscuits won’t be flaky.  When the dough is combined, roll it out or pat it out on a floured board about an inch thick.  Cut the biscuits into squares, circles, triangles, pink hearts, yellow moons, blue diamonds, etc.  Bake until done, about 15-30 minutes.  In my oven I have to flip them over halfway through because it doesn’t cook evenly.

cheese biscuits

 XE  "cheese:c. biscuits"   XE  "biscuits:cheese b."  Peace Corps Tonga

3 cups flour

2 teaspoons baking powder

1 teaspoon salt

4 tablespoons milk powder

4 tablespoons shortening

1/2 cup grated cheese

1 cup water

Sift dry ingredients into a mixing bowl.  Add shortening and cheese, and blend until mealy-textured.  Stir in water, adding a few drops more if needed, until dough is a clean ball.  Knead lightly, 25 times.  Roll and cut into desired shape.  Bake on greased and floured cookie sheet until lightly browned, about 10 minutes.

Popovers I

1 egg, beaten

⅓ cup milk

2 tsp butter, melted

pinch of salt

1 tsp sugar

⅓ cup flour

Mix all ingredients together, making it as smooth as possible.  Fill 70 gram tomato paste tins about ⅓ - ½ full.  Bake in hot oven for about 10 minutes until they are puffy.  (Opening the oven during baking can cause the popovers to fall.)  Remove and eat at once.  Makes about 6 popovers.

Popovers II

1 cup flour

1 cup milk

½ tsp salt

2 large eggs

Combine flour and salt; whisk eggs and milk together.  At 450 degrees heat 6 custard cups for 5 minutes, or until hot.  Brush cups with butter and fill them ½ full with the batter.  Bake at 450 degrees for 20 minutes; reduce heat to 375 and bake 20 minutes, or until golden brown and crisp.  Makes 6.

Scones

2 cups flour

1 Tbsp baking powder

2 Tbsp sugar

⅓ cup milk

½ tsp salt

5 Tbsp butter

2 eggs, beaten


Combine all dry ingredients, then cut in the butter until the mixture looks like fine crumbs.  Stir in the eggs and milk.  Knead about 5-6 times on a floured board.  Divide dough in half.  Pat or roll each into a 6" diameter circle.  Cut each circle into quarters.  Bake the quarters ½ inch apart about 25-35 minutes in a Dutch oven.  Serve split in half with jam.  Makes 8 scones.

Oatmeal drop scones

¾ cup milk

1 large egg

Tbsp brown sugar

1 tsp vanilla

2 ¼ cups flour

1 cup oats

1 Tbsp baking powder

½ tsp baking soda

½ tsp salt

6 Tbsp butter or oil 

½ cup raisins, if desired

Whisk together wet ingredients until well combined.  Mix dry ingredients and blend in the butter until mixture resembles coarse sand.  Combine wet and dry until a sticky dough is formed.  Drop by ⅓ cup measures onto an un-greased baking sheet.  Bake at 400 degrees for 15-18 minutes, or until golden.  

The scones may also be dropped onto a hot greased griddle and cooked over moderate heat, turning them periodically for 15-18 minutes or until golden and cooked through.

dumplings

 XE  "dumplings"  Peace Corps Tonga

1 cup flour

1/2 teaspoon salt

2 teaspoons baking powder

1 tablespoon onion, chopped

3 tablespoons green pepper, chopped

1 egg

milk

Sift all dry ingredients together.  Add onion and pepper.  Break the egg into a measuring cup.  Add enough milk to the egg so that the total volume measures 1/2 cup.  Mix all ingredients.  Cook 10 minutes in simmering broth, soup, or stew.

Tortillas

Hints for Tortillas

· Bottles make good rolling pins.  

· You need to roll the tortillas out really thin.

· Rolling out dough in a clean plastic bag makes rolling and clean-up easier.

tortillas

 XE "bread:tortillas" \t "See tortillas" 

 XE "tortillas:t." Peace Corps Gabon

3 cups flour

6 tablespoons vegetable oil

1 teaspoon salt

1 cup warm water

Mix the oil into the flour until crumbly, like you do with a pie crust.  Mix the salt with the water and slowly add to the flour mixture.  Knead until smooth.  Let the dough rest at least 30 minutes, and not more than 2 hours.  You must let the dough rest, or else.  Divide the dough into 10 equal balls, about the size of a golfball.  Roll out each ball on a lightly floured surface.  Roll them out into a really thin circle.  Cook tortillas in a heavy skillet over medium-high heat until opaque (about 30 seconds on each side).  Cook longer if crispier tortillas are desired (like chips) or shorter if softer tortillas are needed (like for enchiladas).

corn tortillas 1 XE  "tortillas:corn t. 1"   XE  "corn:c. tortillas 1" 
Make Tortillas, as above, but use 2 cups white flour and 1 cup cornmeal.

whole wheat tortillas XE  "tortillas:whole wheat t."   XE  "whole wheat:w. w. tortillas" 
Make Tortillas, as above, but use 1+1/2 cups white flour and 1+1/2 cups whole wheat flour.

Flour Tortillas

2 cups flour

1/4 cup oil

1 tsp. salt

2/3 cup hot water

Blend flour and oil with a fork until the mixture resembles fine meal or sand.  Stir together hot water and salt to dissolve the salt.  Add hot water to the flour, and knead dough for 2-3 minutes until soft smooth.  Divide dough into 12 equal balls, and let stand, covered, for at least 30 minutes.  Heat a griddle over moderately high heat until it is hot.  On a lightly floured surface roll the balls out to 7- inch rounds.  Cook the tortilla on the griddle, turning it once for 1 to 1 1/2 minutes, or until it is puffy and golden brown on both sides.  

Tortilla Chips

Cut tortillas into small triangles and fry in hot oil.  Oil may be saved and used gain.  Sprinkle on salt for traditional tortilla chips, or sugar and cinnamon for a sweet tortilla chip.

sopaipillas

 XE "tortillas:sopapillas" Peace Corps Gabon

Tortillas
2 teaspoons sugar

1 tablespoon baking powder

oil for frying

1 cup sugar

1 tablespoon cinnamon

Prepare Tortillas as above, but add the sugar and baking powder into the dough.  Let the dough rest and prepare the tortillas like normal.  Then slice the prepared tortillas into wedges.  heat 1/4 inch oil in a heavy skillet.  Drop tortilla wedges into the oil, flipping them as they puff and turn light brown.  Remove them from the oil when both sides are golden.  Meanwhile, mix the sugar and cinnamon in a bowl or plastic bag.  Place the fried wedges in with the cinnamon sugar and shake to coat the wedges.  Remove and let cool.

Flatbread

roti

 XE  "roti" Peace Corps Gabon

2 cups flour

1/2 teaspoon baking powder

1/2 teaspoon salt

1/2 - 3/4 cup milk

oil

Roti is Indian flatbread.  To make it, sift together the dry ingredients.  Stir in 1/2 cup milk; add more as needed to create a stiff dough.  Knead on a well floured board.  Shape into four balls.  Roll each ball into a 8-9" circle.  Brush each with oil and then roll into a ball again.  Cover them and let sit 15-20 minutes.  Roll them out again to their original size.  Heat a heavy skillet and cook each roti for about 1 minute, then flip it and cook until lightly browned on both sides.  Let it cool until you can handle it, then pat it in your hands until it is supple.  Keep them moist by covering them.  Eat them as a flatbread or stuff them like tortillas.

non

 XE  "non"   XE  "bread:non"   XE "Russian:flat R. onion bread"   XE "bread:flat Russian onion b."   XE "onion:flat Russian o. bread"  Peace Corps Zaïre

6 tablespoons butter

1+1/2 cups onions, finely chopped

3/4 cup lukewarm water

1 teaspoon salt

2+1/2 to 3 cups flour

Non is flat Russian onion bread.  To make it, melt 1 tablespoon of butter in a heavy skillet set over high heat.  Add the chopped onions, reduce the heat to low and, stirring constantly, cook 3-5 minutes, or until the onions are soft but not brown.  Transfer them to a bowl and let cool to room temperature.  Melt the remaining 5 tablespoons butter in the skillet and pour it into a large mixing bowl.  Add the lukewarm water and (with a large spoon) stir in onions, salt, and 2+1/2 cups flour--1/2 cup at a time.  If necessary, beat in as much of the remaining 1/2 cup flour as you need to make a dough that does not stick to your fingers.  Gather the dough into a large, compact ball and divide it into 16 pieces.  With the palms of your hands, shape each piece into a 1+1/2" to 2" ball.  Then, with a lightly floured rolling pin (or bottle), roll out the balls into circles about 8" in diameter.  Set aside.  Set a heavy, ungreased frying pan over high heat.  When it is hot enough that a drop of water flicked across its surface evaporates instantly, place one round of dough in the center.  Brown 3-4 minutes on each side.  Do not be concerned if the bread does not brown evenly.  Cool on a rack.  If the bread becomes limp after a day or so, bake them 5-10 minutes in a 300°F (150°C) oven.

Indian Chapatis

1/2 cup flour

3/4 cup wheat flour

1 tsp. salt

1 Tbsp oil

1/4 - 1/3 cup water

Mix the flours and the salt together well.  Add the oil and work it in with your fingertips until the mixture is a little like coarse sand.  Then begin to add the water, mixing with your hands constantly, until you have a soft, slightly sticky dough.  Knead until it has consistent texture, about 2 minutes.  Cover and let it rest for 10-30 minutes.  Then knead until it has a smooth, shiny surface and springs back when pushed with a finger.  Divide into 8 balls, and roll out on a lightly floured board until it is thin and about 16 cm in diameter.  Cook on a hot ungreased skillet.  Cook first side until little bubbles form and then the other side is browned.  The chapati may puff up as you are cooking the second side, just push it down.  To keep them soft, lightly coat with butter while they are still hot.  

chapatis

 XE  "tortillas:chapatis"   XE  "chapatis"  Peace Corps Zaïre

flour

corn meal

salt

water

Use half corn meal and half wheat flour.  Add a pinch of salt and enough water to make a stiff dough.  Make small balls one at a time and roll out to a very thin circle, about 6" in diameter.  Fry on a flat, dry skillet, very hot, or use oil for a heavier bread.  Fry until one side puffs up, then turn over.

Pita Bread

5 to 6 cups flour

1 Tbsp salt

2 cups warm water

1 Tbsp yeast

Beat 3 cups flour, salt, warm water, and yeast together until very well mixed.  Add 3/4 cup flour, and beat again.  Add remaining flour, and beat.  Let rise 1 hour, and then punch down.  Let rise 10 minutes, and then divide into 12 balls.  Roll out into rounds.  Bake 8 to 10 minutes on floured cookie sheet at 450 degrees.  Cut each pocket bread in half while warm.

Breakfast

FRENCH TOAST

Stale bread only (not moldy!).  Cut into pieces and dunk bread into this mixture:

1 egg

1 cup milk/cream

1 Tbsp vanilla

½ tsp cinnamon

¼ cup butter/marg

3 tsp sugar

Beat with a fork.  Place dunked pieces into a hot skillet and brown on both sides.

STEWART KING'S FRENCH TOAST

2 eggs

1/2-3/4 cups milk

1/2 tsp sugar

slices of bread

cocoa powder/cinnamon to taste

 vanilla/vanilla sugar to taste

Beat the eggs and mix in the milk and vanilla. Soak bread slices in batter 15 to 20 seconds, then sprinkle on the cocoa or cinnamon. Fry both sides in a hot (but not scorching) oiled pan. Makes three servings. 

QUICK POP-TARTS

Make pastry dough using

1 cup of flour

3 TBSP of sugar

1 pinch of salt

2 TBSP margarine
Add water to make dough. Roll out as flat as you can in a symmetrical shape. Spread margarine or butter on one half. Sprinkle a little cinnamon and lots of sugar on the buttered half. Fold pastry in half and pinch all edges securely shut. Cook in a Dutch oven for 10-15 minutes or until cinnamon/sugar/butter mixture is caramelized or until outside is golden brown.

EASY BREAKFAST PANCAKES

2 cups white flour

1 tsp salt

2 tsp baking powder

2 TBSP oil

2 TBSP sugar

1 egg

1 cup milk

Mix flour, salt sugar, and baking powder. In a separate container, mix the milk, egg, and oil. Pour the two together and mix (a few lumps won't hurt anything). Any spices such as cinnamon or nuutmeg can be added to the batter. Heat a pan with a little oil, pour in the batter in large spoonfuls; when all of the bubbles of the pancake have popped, flip it and cook until done. Makes about 8 pancakes.

LINDSAY'S PILGRIM PANCKAES

1 cup flour

1/2 tsp salt

2 TBSP oil

2 tsp baking powder

1 package vanilla sugar

1 tsp cinnamon

1 cup water

1/3 cup milk powder

Mix all ingredients together until smooth and then cook on a hot skillet. Tasty. No egg! Makes 7 or 8 pancakes.

pancakes from IHOP

 XE  "pancakes:p. from IHOP"  Peace Corps Gabon

1+1/4 cups flour

1 egg

1 cup buttermilk (1c milk + 1 tablespoon lemon juice or vinegar, let stand 5 minutes)

1/4 cup sugar

1 teaspoon baking soda

1/4 cup cooking oil

Preheat skillet on medium heat.  Combine all ingredients and mix until smooth.  Pour batter by spoonfuls into hot pan, 5 inch circles.  When edges appear to harden, flip.  Should be light brown.  Cook other side the same time.  Makes 8-10 pancakes.

banana topping for pancakes

Stew ripe banana together with a little water, very little sugar, and cinnamon.

oatmeal pancakes

 XE  "oatmeal:o. pancakes"   XE  "pancakes:oatmeal p."  Peace Corps Tonga

1/2 cup flour

1 teaspoon baking powder

1/2 teaspoon salt

1 egg

1+1/2 cups cooked oatmeal

3/4 cup milk

2 tablespoons oil

Stir all ingredients together.  Cook on a griddle or in a pan, as above (Pancakes I)

cinnamon oatmeal pancakes

 XE  "cinnamon:c. oatmeal pancakes"   XE "oatmeal:cinnamon o. pancakes"   XE "pancakes:cinnamon oatmeal p."  Peace Corps Gabon

1 cup water

1/3 cup NIDO

1 egg

1/4 cup oil

1 cup oats (Quaker)

8 sugar cubes

1 cup flour

2 teaspoons baking powder

1 tablespoon ground cinnamon

1 teaspoon salt

Blend, rest, drop by 1/4 cups onto hot pan.

crêpes 1 XE  "crêpes:c. 1"   XE "pancakes:crêpes" \t "See crêpes" 
2 eggs

1 cup milk

1 cup flour

2 tablespoons butter, melted

add 1 tablespoon sugar for sweet crêpes

Beat the eggs well.  Then beat in the milk, salt, flour, and the butter.  Heat a 7" or 5" skillet or crêpe pan until moderately hot.  Grease it very lightly with butter or shortening using a brush or whatever you have.  Using a ladle or small cup, pour in the batter, spreading it evenly in the thinnest possible layer.  Cook for a few minutes, until the bottom is lightly browned and the edges lift easily from the pan.  The crêpe should then lift easily from the pan.  Turn it with a spatula or by catching the edge with your fingers.  Cook the second side for a minute or so.  It will brown in spots.

crêpes 2

 XE  "crêpes:c. 2"  Peace Corps Gabon

1 egg

1 pinch of salt

3 cubes sugar

1/2 cup water

1/2 teaspoon vanilla

2 heaping tablespoons NIDO

1/2 cup flour

Follow directions for Crêpes 1, above.  Makes about 8 crêpes.

FRENCH CREPES

1/3 cup flour

1 cup milk, scalded and cooled

1 large egg (or two small) 1/2 tsp salt

1 TBSP butter, melted

1 TBSP cognac (optional)

Mix the dry ingredients. Beat in the eggs and add the milk, stirring well. While you continue to stir, add in the melted butter and the cognac. Try to make the batter as smooth as possible and set it aside for 1-2 hours if you are able. Heat a skillet and pour 2-3 TBSPs of batter on the pan and spread it out. Cook and flip until it is thoroughly cooked. Makes about 10 crepes. 

Fried Bread

yeast doughnuts XE  "yeast:y. doughnuts"   XE "doughnuts:yeast d." 
3 to 3+1/2 cups flour

2 tablespoons yeast

3/4 cup milk

1/3 cup sugar

1/4 cup shortening (butter)

1 teaspoon salt

2 eggs

shortening or cooking oil for deep-fat frying

powdered sugar icing or sugar

Combine 1+1/2 cups flour and yeast in a large mixing bowl.  In a saucepan, heat milk, sugar, 1/4 cup butter (shortening) and salt until warm.  Stir constantly.  Add to flour.  Add eggs.  Beat for about 10 minutes by hand.  Then stir in as much of the remaining flour as you can stir in with a spoon.  Turn out dough onto a lightly floured surface.  Continue kneading in flour until dough is moderately soft and smooth and elastic.  Shape into a ball.  Put in a greased bowl and turn over once.  Cover and let rise until double (about an hour).

Punch down.  Turn out again onto lightly floured surface.  Cover and let rest 10 minutes.  Roll out dough (1/2" thick).  Cut with a glass or tin can.  Cut hole out of center.  Cover and let rise again until very light, about an hour.  Heat oil to 375°F (190°C).  Cook 2-3 doughnuts at a time, frying about 1 minute on each side.  Drain.  Glaze with icing or sprinkle with sugar.

Raised Doughnuts

1 ½ Tbsp yeast

½ cup warm water (NOT hot!)

6-8 cups flour

2 cups water

3 eggs

½ cup sugar

1 ½ tsp salt

½ cup melted shortening

1 ½ tsp butter

3 tsp milk

1 cup powdered sugar

1 tsp vanilla


Dissolve yeast in water, and mix in next 6 ingredients.  Place in warm spot to rise until double, about 3 hours.  Cut into doughnut shapes or make doughnut holes, and let rise for another ½ hour.  Deep fry in oil (oil can be saved and used multiple times).  Combine remaining ingredients to make a glaze.  Glaze doughnuts while hot.

Hush Puppies

1 beaten egg

1 cup sour milk (sour milk = 1 cup milk + 1 tsp. Vinegar. Let rest 5 minutes)

½ cup finely chopped onion

¼ cup water

1 ¾ cups cornmeal

½ cup flour

1 tsp. Sugar

2 tsp. Baking powder

1 tsp. Salt

½ tsp baking soda

cooking oil for deep frying

In a mixing bowl stir together egg, sour milk, onion, and water.  Set aside.  In a large mixing bowl, combine cornmeal, flour, sugar, baking powder, salt and baking soda.  Add egg mixture to cornmeal mixture.  Stir just till moistened.  Drop batter by tablespoons into deep hot oil.  Fry about 2 minutes or till golden brown, turning once.  Drain on paper.  Serve hot with butter or margarine, if desired.  

Spice Doughnuts

1 egg, beaten

½ cup sugar

½ cup milk

2 Tbsp butter, melted

2 cups flour

2 tsp baking powder

1 tsp cinnamon

¼ tsp nutmeg


Mix all ingredients together, adding more flour if necessary; the dough should be soft, but not sticky.  Roll the dough on a lightly floured board until it is about ¼ inch thick.  To cut into the doughnut shape, use an empty can for the outer circle and a cap or bottle for the hole.  Fry the doughnuts in hot oil or fat until golden brown.  Test to make sure they are cooked all the way through.  Sprinkle with sugar or cinnamon or both.

Yellowstone Doughnuts (Beignets)

3 eggs

5 tsp baking powder

1 tsp nutmeg or vanilla

1 cup sugar

1 tsp salt

3 tsp oil

1 cup milk

4 ½ cups flour

oil for frying

Separate whites and yolks of the eggs.  Beat whites for 5 minutes or until stiff and dry.  Beat in the yolks, one at a time.  Beat in sugar gradually.  In another bowl, combine flour, baking powder and salt.  Add dry mixture, a little at a time to eggs mixture alternating with milk.  Add nutmeg, vanilla and oil.  Stir well.  Heat oil.  With 2 spoons, drop small balls of dough into oil.  Turn as they are brown.  Remove and drain.  When cool, roll in sugar and/or cinnamon, powdered sugar, honey, etc.

More Bread

skillet garlic bread

 XE  "skillet garlic bread" Peace Corps Gabon

1 spoonful minced garlic

3 spoons full of butter

a little parsley

Smash these together to make garlic butter, and then store it in your fridge for when you need it.  When that time comes, slice part of a loaf of French bread at an oblique angle, to maximize surface area.  Spread garlic butter on each slice.  Heat up a skillet, then place bread slices, butter side down, on the skillet.  When it looks right--I like mine golden brown with a little black around the edges--turn it over for just long enough to barely toast the other side.

Wonton Skins

3 cups flour

1 tsp baking soda

4 eggs

¼ cup water

½ cup cornstarch

Mix flour and soda; add eggs and work dough with your fingers until all of the egg is absorbed.  Slowly dribble in the water, mixing, until the dough is thoroughly mixed.  Knead for 10 minutes, or until it becomes elastic.  Set aside, covered with a damp cloth, for 6 hours.  

When dough is ready, dust the work surface with cornstarch.  Roll out dough to ¼” thick.  Pick up dough in a sheet, and dust work surface again, and roll dough out to ⅛” thick.  Roll up dough around a dowel or other similar object.  (If you try to pick the dough up it will break.)  Dust surface again with cornstarch, and roll out dough again, as thinly as possible.  Continue rolling and dusting and re-rolling until the dough is a sheet measuring 22 x 20”.  Before cutting, dust work surface again and then cut squares of 3 x 3”.  (Note: Skins will be more elastic if made, then stored overnight in a refrigerator after being wrapped in plastic.)

Skillet Corn Bread

1 1/4 cup corn flour

3/4 cups flour

3 tsp sugar

1 tsp salt

2 1/2 tsp baking powder

1 egg beaten

1 cup milk

3 tsp. margarine

Combine dry ingredients.  Add wet ingredients.  Pour into skillet and cook uncovered 25-30 minutes.

Heidi's Bread Dumplings

Day old Bread

1 medium onion, chopped

2 to 3 Tbsp. oatmeal, or couscous

oil

2 to 3 Tbsp flour

salt and pepper, to taste

1 large egg

1 Tbsp dried parsley

Slice the bread and soak in water, then squeeze out most of the water (about 1 small loaf of Pan au four is good for 2 people).  Sauté onion in oil until tender, and add the onion and oil to the bread, along with the oatmeal, flour, salt and pepper, parsley, and egg.  Mix well.  Put a bit of flour on a plate.  Take a small amount of mixture, form into a ball with floury hands, and roll in the flour on the plate. In a pot bring enough water to boil to float the dumplings; add salt, Maggi, or bouillon to the water, if desired.  When the water boils, drop in the dumplings, return to a boil, and simmer 10 minutes.  Remove from broth, and serve.
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