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Dear Marry?

O n F a b ranr j  1 , 1 ? ^ «  M rs . S e M r a s r h a »  baked a  I t v  lo s v is  of b ran d  of 
v ariM S  r s d p N i  T M  m ain  ob ject la  salad  v a n  to  co m p are  tbeeo b re a d s  
fo r  a a U « l s r a d a f  gaaU&ies a g a ia s i  s u n p la a  of n o rm a l b reed  e l i e l  e a a  
baked ia  Me mmma k itchen  a a la g  id eo tte a l r e c ip e , ax eep t to r  su b s titu tin g  
vermlcufeSe F ood  G rad e  Ho» 4  to r  f lo o r . T h ey  w e re  a l l  baked s im u lta n e ­
ously  to  g ive th em  aa n e a r ly  Iden tical cond itions a s  possible*  .
T be r e s a l t s  in  a b o rt w ere  c e r ta in ly  encouraging* We have kept them  in  
a tilin g  c a b in e t a t  tbs office w hich has b ean  hum id ified  by e g la s s  fu ll of 
w et varaoActtUte* T he sa m p le s  have been  In sp ected  e v e ry  day  s in e s  and 
so  fa r  none have developed any  m old . G u e s t our a i r  out hare  m ay be too 
pure to c a r r y  m old o r to m e  th ing , b u t a t any ra te  th e re  c e r ta in ly  h as  not 
been nay a ign  a t  mold* T he v erm icu lite  need wee a  e m a i l  sam ple of No* 4 
produced u n d e r  o a r  F eed  G rad e  s p e c s - -n o t  under o u r e x tra -p re c a u tio n s  
tak en  in  hum an  feed  g rad e  production*
T h ere  w as an  in te ra c tin g  c h a ra c te r is t ic  o£ th is  v s rm ic u iite  which the cook 
im m ed ia te ly  not ic e d . She sa id  the brand  ra is e d  m uch  ta s te r  than  tha b read  
m ads wit b ee t v e rm  Seal I ts .  I t  wee kneaded 15 m in u tes  a f te r  m ix in g --re g u ­
l a r  b read , 30 wd n a te s  a f te r  m ix ing. She u sed  F la la c h m n a 's  d ry  pow der 
y e a s t . O ur ex p lan a tio n  a t  th is  i s  that U e y e a s t  is  supplied  w ith m ore 1 
ev en  a t mm sp h e re  a t  w a te r e e l  a i r  and th u s helped the y e a s t growth*

3 eups whole w heat f lo u r 
3 cu p s No* 4 Y ou F eed  G rade 
l / 4  cup  w hite flo u r

T he b read  re c ip e s  seed  a r e  ae  fo llow s ;
Whole rheat Z eno-Bread 

2 pkg* dry yeaet in i /2  cep warm aratsr 
1-1/2  cwp w a te r  

1 U p. M il
' l / 3  cop e n ta s s e «  •

1 /4  cup s e g a r
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