White Bread: (Cool Rise Recipe)

Ingredients:
250-330 mL all purpose flour
250 mL whole wheat flour
7 mL  yeast
10 mL sugar
175 mL warm water
5 mL salt

30 mL  vegetable oil
1 egg, beaten

Procedure:
1) Combine water and sugar. Sprinkle with yeast. Let sit 10 minutes.

2) Measure 330 mL AP flour into a small bowl.

3) In a large bowl combine salt and WW flour.

4) After yeast has sat, add oil and egg, mix well and add to flour/salt mixture using a wooden spoon.

5) Stir well and continue to gradually add flour until a soft dough forms.
6) Turn out onto a floured counter. Knead until smooth and elastic.

7) Place in bag and place in freezer.

Day 2

8) Punch down and knead.

9) Form into a loaf of bread as shown and let rest 10 mins 
10) Bake at 375 until golden brown and hollow sounding (30 min). Use foil if necessary.
Quick Vegetable Soup for Four

Ingredients:

10 mL  
olive oil 
1

carrot, diced
1/2 stalk 
celery, diced or pepper

1 chunk  
onion, chopped
2 mL  
spice (what kind?? You decide!)
1 clove 
garlic, minced
500 mL  
broth (1 cube+500 mL water, you choose)
125 mL 
tomatoes
80 ml  
uncooked small pasta 
125 mL 
frozen veggies, you choose
Choose:
 turnip, cabbage
Procedure:
1) Saute onion, carrots and celery (or pepper) on medium heat.

2) Add garlic, cook until fragrant.

3) Add broth and tomatoes, mix well. Taste, adjust spice. 
4) Add pasta, cook until tender.  Add frozen veggies.

5) Serve with fresh bread.
	Next time I would….
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