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CRUSTY FRENCH BREAD

Package Granular Yeast

Cup Lukewarm Water
Teaspoons Sugar

Teaspoons Salt

Tablespoon Shortening

Cups Sifted All Purpose Flour
Egg White, Beaten

DIRECTIONS

Soften yeast in ¥4 cup of the water.

Let stand 10 minutes.

To the remaining water add sugar, salt, shortening, and 1 cup of the flour.

Beat until very smooth.

Add the yeast mixture and stir well.

Thoroughly fold in egg white, then add flour to make a stiff dough.

Turn out on a lightly floured board and knead until smooth and satiny, about 10 minutes.
Place in a greased bowl, turn once to bring greased side up.

Cover and let stand in a warm place for about 1 hour.

. Knead down. Cover and let rest for 10 minutes.

. Form into a narrow rounded loaf about 14 inches long.

. Place on a greased baking sheet that has been sprinkled with cornmeal.

. Make diagonal cuts ever two inches across the top of the loaf.

. Brush loaf with a mixture of one beaten egg white and 1 tablespoon of water.

. Cover with a damp cloth and let rise until doubled in size.

. Bake loaf in a 350 degree oven for 1 hour.

. Place a shallow pan of boiling water on the floor of the oven to produce the crustiness on the loaf.
18.
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After 10 minutes in the oven brush again with egg wash.
After 20 minutes of baking, brush with egg wash.



