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Discover the pleasure of
making your own bread

mericans are rediscovering the imper-

tance of brend. The bread you and I wore

raised on (wrapped in o colorful package
with a texture as soft as & marshmallow and just
nbout as much nutrition) ia now posse.

Quality bread bakerics aro helping chango the
old vigw that bread is fattening and full of empty
calories, High quality bakeries aro producing real
bread — bread that is wholesome and nutritious.

Prople who make their own v tho spo-
cinl satisfaction thot comes from producing a
homemade loaf — the satiny feel of the dough
when kncaded, the smell of the yeast, the miracle
of the dough doubling and tripling in sizo, tho aro-
ma of the finished bread when it comes out of tho
aven, brown and crusty, and the hollow sound the
bottom of the loaf makes when tested for donenesa.

While growing up in Wyandotte, wo had o
neighbor who used to bake bread overy Satur-
day. Mra. Roasini lived two doars down, but all it
took was a bike ride paat her houso on Sycamore
Street to know sho waa making bread.

Now I have nothing personal against those
modern day wonders dubbed “bread machines.”
As a matter of fact, I got ono last year and sent
it back. [ was more than satisfied with the fin-
ished results — all accoraplished fn less than
four hours. The prico was right, and it can't get
much easier, but I missed something. To make
bread in the machine all you had to do was mea-
suro flour, salt, liquid, and ycast. But that was
just it; T needed to knead.

The machine dunked and rattled as a tiny two-
inch steel knob did the work of two powerful
hands. The machine heated itself to just the per-
fect temperature for the first rise za | recailed that
sky biue checked dishtowel Mrs. Rossini always
uzed to caver her massive glazed mixing bowl.

The machine baked the bread perfectly and
cvc? dispensed of the heat and steam after the
baking had finished, not unlike tho way Mrs.
Rossini would throw in n quarter cup of warm
water to *help sct the crust™ of her bread. The
machine was just too good and too casy.

Gratifying task

Few tasks gratify me more than making
bread. Plugging in o machine and allowing it to
do all the work took nway all the fun.

Ono of the many pleasures of bread making is
that the ingredients aren't hard to find or expen-
sive, The utensils you need aren't complicated
cither,
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The Great
American Meatout
Saturday, March 25th

The food will
be vegan, meaning
meatless & dairy-free

Deliclous moatless dishes: Mary Melville (left} and Lynn Donell present some of their favorite meatless dishes : :

including walnut burgers and pasta with bean tomato sauce.

EVENT CELEBRATES

VEGETARIANISM

STAF? PHOTOS BY AXT EMAN

BY BRIAN LYBAGHT
BTAIY WIITER

According to “Vegetarinn

burgors

hot doga (calied Not Dogs), but
there won't bo a chop or filet to

(of s0y, not beel} and

raised for food. They also don't T X T
liko furs worn as clothing and oc- ‘The Oreet Amorioan Meatout [
casionally protest against it,
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