White Bread               
                                                                      (Regular Yeast)
5 cups hot water

1 tbsp salt

2 tbsp shortening

              (Put in one bowl and cool to lukewarm)
In second bowl put:
1 tbsp regular yeast in ½ cup wqrm water and

tsp sugar, let yeast foam. Add 5 cups flour

and make firm (5 more cups flour)

let rise ½ hour or till double in bulk.

Put in pans and let rise again. Bake at 400 F

For 30 minutes. If making  rolls bake at 400 F

For 20 minutes.
White Bread

                                                                       (Robin Hood Instant Yeast)
5 cups hot water

1 tbsp salt

2 tbsp shortening

(Put in one bowl and cool to lukewarm)

In second bowl put:

5 cups sugar

2 tbsp yeast

½ cup sugar

Mix and add to water, add 5 more cups of flour

and 1 cup to knead with. Let rise put in pans

and let rise again then bake 400 F for 30 minutes

or 20 minutes for rolls.
