DATE BREAD.

cup warm wheat mush.
cup brown sugar.
teaspoon salt.
tablespoon butter,
yeast cake. ;
cup luke warm water.

2 3 cup walnut meats, br oken,

2-3 cup dates cut in pieces. |

Mix first four ingredients, add|
yveasteake dissolved in the lukewarm
water, and flour to knead., Cover
and let rise over might. In the
morning, cut down and while knead- |
ing, add the walnut meats broken|
in small pieces; also dates, stoned
and cut in pieces. Shape into a
loaf, let rise in pan and bake 50
minutes in a moderate oven (350 de-
grees F.) This bread is delicious for
sandwiches.
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