BREADS & CEREALS… RECIPES
FOODS & NUTRITION I


NAME:  _________________________________

YEAST DINNER ROLLS
3 ½ cups flour

1 pkg. active dry yeast

1 ¼ cups milk
¼ cup sugar

¼ cup shortening

1 tsp. salt

1 egg

Mix 2 cups of the flour and yeast.  Heat and stir milk, sugar, shortening, and salt till warm (just warm enough to melt the shortening, but not hot enough to kill the yeast).  Add to flour mixture;  add egg.  Beat at low speed for ½ minute.  Beat 3 minutes at high speed.  By hand with a spoon, stir in as much of the remaining flour as you can.  Knead in enough of the remaining flour to make a moderately stiff dough.  Knead till smooth, 6-8 minutes.  Shape into ball. Place in greased bowl;  turn.  Cover and refrigerate overnight.

On day 2, punch down dough. Divide in half. Cover;  let rest 10 minutes.  
PINCH, do not tear the dough in pieces.  Each dough half will make about 8-12 rolls.  Shape into rolls.  Place in greased baking dishes. Let rise again, overnight in the refrigerator, and then transfer to a warm place (on an open oven door?) till doubled in size.  

Bake in 400º oven for 10-12 minutes.  Brush tops with butter as soon as they are removed from the oven.  Invent onto cutting board or countertop. 
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Cloverleaf rolls:  Take an amount of dough designated for a single roll, and divide it into 3 equal parts. Form each part into a mini-roll… folding over and tucking under the dough, so the top is smooth. All 3 parts are placed in a single muffin cup to rise.
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Butterhorn rolls:  Take an amount  

       of dough designated for 4 rolls. Use a               

       rolling pin to  roll out the dough into a                                                      

                                                      circle.  Brush with melted or very soft         

                                                      butter.  Cut into 4 parts.  Starting on  

[image: image3.jpg]


                                                      the wide end, roll up each quarter.  

                                                      Place rolls, point-side-down, on baking sheet to rise.
For plain dinner rolls, take the amount of dough designated for a single roll. Fold and tuck under the dough, so the top is very smooth.  Place them in a greased baking dish. As rolls rise, they
should crowd the baking dish.


To make rosettes, take the amount of dough designated for a single roll;  roll it out into a 12” long snake-like strand.  Tie the strand into a loose knot;  tuck the ends under. 

SPAGHETTI  & GARLIC ROLLS

Long spaghetti, a bunch about the diameter of a quarter

1 tsp. salt

1 tsp. oil

½ # ground beef

½ tsp. salt

1 cup prepared spaghetti sauce

2 hamburger buns

Soft or softened margarine

Garlic powder or salt
¼ cup (4 T.) shredded mozzarella cheese

Parmesan cheese

Fill a large saucepot half full of water.  Add 1 tsp. salt;  bring to a boil.  When boiling, add the spaghetti, using care not to break it.  (as it starts to cook, the spaghetti will soften so you can get it all down under water)  Add oil to water;  cook until spaghetti is ‘al denté’.  Drain.

In a small skillet, brown ground beef. Add ½ tsp. salt.  Drain grease, if necessary. Add spaghetti sauce;  simmer till hot.  
To prepare garlic rolls, begin by splitting hamburger buns in half.  Butter the cut sides of the buns.  Sprinkle on garlic powder or salt, to taste.  Distribute 1 T. mozzarella cheese over each bun half;  sprinkle with parmesan cheese. Place buns on broiler pan and put under the broiler until cheese is melted and slightly browned… only about 3 minutes.  The garlic rolls must be served hot, so plan your preparation of the spaghetti and meat sauce around the completion of the rolls.

WAFFLES
2 egg whites

2 cups flour

1 T. baking powder

1 tsp. salt

2 egg yolks

1 ¾ cup milk

¼ cup + 2 T. oil

Butter and warm syrup

Preheat waffle baker.  Beat the 2 egg whites until soft peaks form. Set aside.

Sift together flour, sugar, baking powder, and salt.  Combine egg yolks, milk, and oil in a bowl.  Beat with an electric mixer until smooth.  Blend in dry ingredients. Using a rubber spatula, fold in egg whites.

Pour batter onto waffle iron according to manufacturer’s directions.  Bake at medium heat until steaming stops and waffles are golden. Serve with butter and syrup.

FRENCH TOAST w/eggs and sausage
4 pieces white bread

2 eggs

Dash salt

Scant ¼ cup milk

1 T. butter

Powdered sugar and/or syrup

Eggs

Fully cooked sausage links

In a pie plate, beat 2 eggs.  Add dash of salt and milk. Stir. Don’t add too much milk;  mixture should still be yellow.

Melt 1 T. butter onto griddle or in large skillet.  Dip one slice of bread QUICKLY in the egg mixture (dipping too slowly allows bread to soak up too much liquid and become soggy);  turn over and dip other side.  Place on hot griddle. Repeat with 3 remaining pieces of bread.  Brown;  flip over to brown second side. Do NOT pat down! Remove to plate;  cut diagonally and serve with powdered sugar and/or syrup. 
In another skillet, prepare eggs as assigned:  over, over-easy, sunny side up,  or poached.  Prepare one egg per person. All eggs should go into the skillet at the same time, and time them to be done at the same time the French toast is done.

Place fully-cooked sausages on the side of the griddle or in a small skillet.  Prepare one sausage link per person. Time the sausages so they are heated through by the same time the French toast is done.

PANCAKES 

1 ¼ cups flour

1 T. baking powder

1 T. sugar

½ tsp. salt

1 beaten egg

1 cup milk

2 T. oil

Sift flour with baking powder, sugar, and salt into a bowl.  

In a two cup liquid measuring cup, beat the egg. A large egg will be ¼ cup. Add milk and oil to the cup measure with the egg.  Mix.

Pour liquid ingredients into the dry ingredients, all at once. Stir just till moistened.  Batter should be lumpy!

Bake on ungreased griddle. When underside is brown, flip over. Do NOT pat down.

Blueberry pancakes:  When underside of pancakes are nicely browned, sprinkle about 2 T. fresh or drained, canned blueberries on each cake.  Turn and brown. 

CREPES
1 cup flour
1 ½ cup milk

2 eggs

2 T. sugar

1 T. oil

Dash of salt

In a mixing bowl combine the flour, milk, eggs, sugar, oil, and salt.  Beat with an electric mixer or whisk until smooth.  

Lightly grease a skillet.  Heat until water dropped on the surface sizzles.  Pour in about 2 T. batter, twirling and tilting the pan while pouring… to distribute the batter thinly and evenly over the entire surface. Return to the heat and cook until underside is browned.  

Loosen crepe by running a small spatula around the edges. Roll the crepe with a fork, and remove from the pan. Keep warm. Repeat until all batter is used. 

Swedish crepes:  Place 1 T. butter on a plate. Pour over 2 T. white corn syrup. Using a fork, mash syrup and butter together. Cut off pieces of the rolled crepe;  dip in butter/syrup mixture and eat.

French crepes:  Lay crepe flat.  Place 2 T. cherry or other fruit pie filling down the center, and fold over the sides. Top with whipped topping.
BREAD PUDDING
2 cups whole milk (or 2 cups half & half)
1/4 cup butter
2/3 cup brown sugar (light or dark, depending on taste preference)
3 eggs
2 teaspoons cinnamon
1/4 teaspoon ground nutmeg
1 teaspoon vanilla extract
3 cups bread, torn into small pieces (slightly stale bread works best)
1/2 cup raisins (optional)
Powdered sugar mixed with vanilla and milk to form thin icing
 In medium saucepan, over medium heat, heat milk (or half & half) just until film forms over top. Combine butter and milk, stirring until butter is melted. Cool to lukewarm.                                      Combine sugar, eggs, cinnamon, nutmeg, and vanilla. Beat with an electric mixer at medium speed for 1 minute. Slowly add milk mixture.                                                                                      Place bread in a lightly greased 1 1/2 quart casserole. Sprinkle with raisins if desired. Pour batter on top of bread.                                                                                                                            Bake at 350 degrees F for 45 to 50 minutes or until set. Pour over icing when removed from the oven.  Serve warm.

BEST-EVER MUFFINS
1 ¾ cup flour
¼ cup sugar

2 ½ tsp. baking powder

¾ tsp. salt

1 well-beaten egg

¾ cup milk

1/3 cup oil

Grease, or 10 cupcake papers to line muffin cups

Sift dry ingredients into bowl;  dig a well in the center.  Combine egg, milk, and oil.  Add all at once to dry ingredients.  Stir quickly just till dry ingredients are moistened.  Fill greased muffin cups 2/3 full.  Bake at 400º for 20-25 minutes.  Makes 10

Blueberry muffins:  Thoroughly drain 1 can or thawed, frozen blueberries;  dry on paper towels.  Gently stir into batter before putting into muffin cups.
Note:  Good muffins have pebbly tops, slightly rounded and golden brown. No knobs or peaks on the top.  When broken apart from top to bottom with the fingers, you will not see tunnels. All problems are usually related back to over-mixing. 
BAKING POWDER BISCUITS

2 cups flour

3 tsp. baking powder

½ tsp. salt

1/3 cup shortening

¾ cup milk

1 T. milk for brushing on tops of biscuits

Sift dry ingredients into bowl. Using a pastry blender, cut in shortening till like coarse crumbs.  Make a well;  add milk all at once.  Stir quickly with a fork, just till dough follows fork around the bowl.  Turn onto lightly floured surface.  Dough should be soft.  Knead gently, 10-12 strokes.  Roll or pat dough to a ½ inch thickness. (this is the key to success...rolling biscuits too thin is a big mistake!) Dip 2 ½” biscuit cutter in flour;  cut straight down without twisting.  Try to cut as many as possible before picking up scraps and re-kneading and re-rolling them. Brush or finger-paint tops of biscuits with milk.  Bake on ungreased or parchment-covered baking sheet at 450º for about 12 minutes or until lightly browned.  Makes 8. 

Cheese swirls:  Add 1 cup grated American or cheddar cheese to dry ingredients before adding milk.  

Buttermilk biscuits:  Sift ¼ tsp. soda with flour mixture.  Substitute buttermilk for the milk in this recipe. 
