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MARIE, WHAT'S WRONG

'VE MADE A NEW CISCOYERY AND
YOU SHOULD BE THE YERY FIRST

\' THINK THIS IS
) WHAT'S MISSING
FROM YOUR

ARE LOOKING AT A LIYING THING:
A TYFPE OF YEAST CALLED
SACCHAROMYCES CEREVISIAE.
YEAST CELLS ARE
INFINITESIMALLY' SMALL, 20
COULE STRETCH ACROSS THE L
£ ETER OF A HUMAN HAIR.

/SSSHHH CON'T WAKE Him! You

HE'S AN UGLY
LODKING CHAF.

ME AND MY FAMILY HAYE SPENT
OVER 5000 YEARS MAKING
BREAD RISE. IF YOU FEED LIS SOME

SUGAR WE MAKE A GAS WHICH
MAKES YOUR BREAD FLUFFY!!

BABIES HERE,
() ! BUP TO HAVE
CHILDRENT,




7 cON'T
UNDERST AND...
WHAT'S ALL THIS
GOT TO DO WITH

THEIR FAYOURITE FOOP IS SUGAR.

WHICH IS AN INGRECIENT OF
DOUGH,

CouGH

WHY DOESN'T THE YEAST JUST
KEEF PRODUCING GAS MAKING
THE BREAD GET BIGGER AND

ONE MORE THING...WHY
DOESNT THE GAS JUST

WHEN YOU BAKE BREAD, THE OVEN

IS AT A HIGH TEMPERATURE — THIS |
K/LLS THE YEAST.

S0..WHERE DOES YEAST
COME FROM?T

! THINK § Canv
GROW JUST
THIS ONE TYFPE
OF YEAST AND
WE CAN ApP IT

TO ALL OF YOUR

POUGH ...

s0 rou
CAN ALWAYS
MAKE THE

BEST BREAD
/N PAR/SE

IN THE FLOUR THERE IS GLUTEN
WHICH MAKES THE BREAD ELASTIC
S0 THE BUBBLES GET TRAFPFPED

THANK YOU MY HUSBAND, N
LET'S GO HOME AND BAKE
SOME BREAD.




YEAST IS THE RAISING AGENT IN BREAD. THE WORED "YEAST' COMES FROM THE SANSKRIT 'YAS" MEANING TO SEETHE
OR BOlL. TWO TYPES OF DRIED YEAST ARE A& AfLABLE /N SUPERMARKETS: DRIED ACTIVE ANE INSTANT CAkaA FAsST
ACTING, EASY BAKE, QUICK OR RAPID RISEJD, THESE CAN BE USED INTERCHANGEABLY, YOU CAN ALSD SUBSTITUTE

DRIED YEAST FOR FRESH YEAST COFTEN Av AILABLE FROM THE BAKERY IN LOCAL SUPERMARKENS).
THE MalN DIFFERENCES ARE LISTED BELOW:

DRIEC ACTIVE INSTANT FRESH
DRIED YEAST WITH PRESERY ATIVE
RED/ YEAST ¥i
NGREGIENTS OR REHYDRATING AGENT £asr
PROVING -2 PROVING PERIODS
oo 2 PROVING PERIODS ! PROVING PERIOD DEPENDING ON
FRESHNESS
ACTIVATION ves wo YEs
FLAYOUR FULL FLAVOURED FLAVOUR DOES NOT HAWE TIME VERY FULL FLAVOLRED
TO DEVELOP
& 1:45:;:..;«; NOT RECOMMENDED RECOMMENPED RECOMMENPED
SHELF LIFE APPROX. 2 YEARS SEALED, YEAST BEGINS TO PERISH UP TO 3 MONTHS IN A
AFTER OPENING FREEZER
QUANTITIES PER 7 ss
STANPARD LOAF e

NOr ALl BREAD RECIPES HAVE SUGAR ADDED AS YEAST CAN BREAK DOWN STARCH IN FLOUR TO SUGAR CAND USE IT AS FOOD D,

SIMPLE WHITE LOoAF

INGREDIENTS: TOOG STRONG WHITE BREAD FLOUR, | HEAPED TEASPOON DRIED ACTIVE YEAST, | LEVEL
TABLESPOON OF SALT, OR LESS ACCORDING TO TASTE, | TEASPOON SUGAR, 425 ML WARM WATER

1. Mix DRY INGRED/ENTS TOGETHER IN A LARGE BOWL. FOUR IN THE WARM WATER AND MIX WELL

2. TRANSFER THE BALL OF DOUGH ONTO A FLOURED WORK SURFACE., KNEAD (FPRESS-FOLD-TURN ACTIOND THE
POUGH FOR 3-5 MINUTES UNTIL IT BECOMES SMOCTH ANE ELASTIC BUT NOT STICKY.

3. PLACE THE POLIGH IN A CLEAN BOWL AND COYER WITH A WET TEA TOWEL OR SOME CLING FIiM WITH OLIVE O/t ON
THE DOUGH SIDE. LEAVE IT IN A WARM PLACE FOR ABOLUT 2 HOURS UNTIL IT POUBLES /N S/ZE.

&, REMOVE THE DOLGH FROM THE BOWL ANG KNOCK OUT THE GAS, KNEAD THE DOUGH AGAIN FOR ABOUT 2
MINUTES, THIS IS THE FIRST PROVING PERIOD, THEN SHAPE INTC ONE LARGE, OR TWO SMALL OBLONGS.

5. PLACE INTO A GREASED LOAF TINCS), THEN PLACE IN A WARM FPLACE UNT/L THE DOUGH RISES ABOYE THE TOF OF
THE TIN, THIS IS THE SECOND FROYING FERIOD, AND SHOULE TAKE ABOUT AN HOUR AT ROOM TEMFPERATURE.

6. BAKE IN THE OVEN AT GAS MARK B, 230°C, FOR 3040 MINUTES, OR UP TO 45 MINUTES FOR THE LARGE LOAF.

7. LEAVE TO COOL ON A WIRE RACK.
TUCK IN - PELICIOUS!
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