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Sourdough Pie Crust - Modified

Intmduchon
mdmvnblul Westand
wuldmlgh Wzkmwtlunkwasﬂvemmdposmmdulwmdam
ind American mem
3 Egypti
years ago. ly by acci iscovered ‘wheat flour

- and if th
newhk‘hmuube “started ” m;w-shmlyﬁmahm-gﬁrm
Altitud

rﬁhﬁdﬂngﬁhhhksiylso{my(okﬂdamshmmks,y&s(m
used. chznloﬂhempshvebeummdlﬁadmudmfatﬂltmdww A

Sgn itha food dough hook, ”
by Ao e Have Beat
deleted popularity
ipes have been adjusted for one basic batter so that after cooks have
mSmpdﬂkhmhrhud,ﬁzywnﬂpmbablyhaw for cake or
.....muﬂn ic batter
y i ithin 4 to 5 weeks.

Sourdough sartr is best at room temperature. Hy(musehdm.ly,llcanbe

covered, mhdﬂmkxfwsﬂa‘lwﬁkxmmd’&bﬂw&nmum
dmlbuhuﬂ:n

'ga mdwxm 12 hours. A
dear tan or gay oy liuid wi iop
tter Discard any starter that turns
vgeor g P
i i if yx ‘does not
‘work. Try again! Wh treat it well. Of y

mﬁ'sommyanmuwummmm@mhwbmgm.
nustmdm,uﬂﬂwtll.lﬂumlglﬁ,

8000 feet altitue. (}mudll‘in}ahhu, "nghAltltude Food Preparation,”
Yeast ds

Alﬁnldu, BullﬂlnsﬂA,CdondoShl:Ummlndop:nﬂnEx‘umn
also can be helpful.




Making the Basic Batter Step 2: Make a Permanent Starter Pot
1 cup starter 1cup all-purpose flour
Step 1: Make One of the Foﬂnwlng Starter Recipes: 1 cup lukewarm water 1 teaspoon sugar
Yogurt - will Mix well in a 2-quart glass, crockery or plastic container. Allow to set at
container if contains live e\llmlu) % 4
' cup low-fat or no-fat yogurt 1 cup flour you take out ] cup for basi , stir in another cup ‘water,
Teup water Haklespom segar 1B 1 RO I0 B S DD s e Tl
i ¥ ightly refrigerator. Do 8 you take
1cup lukewarm water (75-85°F) Itablespoon sugar and you are always ready to make the basic batter.
1cup flour lk-lwo.nywl“hmﬂﬂh Note: Step 2, Making a Permanent Starter Pot,is an optional, but recom-
yeast
Potato Water 2 pre-made initial starter or
d cutin eighths) in 5 cups ma-pnlwmmwmsmmmmumme«mm
wzramhrgepm and bring t0.a bol. Si i easily can be used
pmmd Mabrkmlnpm:mtswlthamhldﬂovauhtgebwwlMeamm without “mmm“u
ps. Let cool po
000°P) before making startr. mumm[;aww«amw
Potato Water Starter (Use gallon container) poton top of container. 3
5 cups flour 2 tablespoons sugar
2 teaspoons salt 4 cups lukewarm potato water Step 3: Make the Basic Batter
lmplhﬂzr(lnmll.pﬂmlnzllt, 2% cups flour
Commercial ‘basic batter) Itablespoon sugar
t ¥ o Zmplwmr(lukmlm)
and/or basic batter directions. S i and allow 10 set loosely
. night. If used in 6
thuomfunmw houls,lfspm‘sabhmkeepnmcalbngusmwhv?phshc
Mix ingredients for the starter you choose in a glass, crockery, or plastic that the
mmmmxmmxmuuy\medwmmmmmrumm ind:
thelop of the contine befoe you Yield: Approximately 4 ups.
Non!hfﬂnuldmudlh or plastic spoons. Let mixture
ma;v:nnhnpanmnmdﬂxdapr,foﬂsmormﬂhlhaaplmm
Note: The potato i your permanent
potand your yog! yeast: ipes
ly for your p pot. yog!
your your po
- You may

make the basic batter with whole wheat flour.
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Rising Yeast Breads in the Microwave Oven

o shorten < oriseyeas bread.
Bread which s to be baked i inamicrowave
oven i you use a container suitable to both.
oo doughina microwave oven, pace thedoughina well e
Turn dough
o cover with oil. mm?wmﬁngmmmwmwmbahng pbu dnugh

below:
‘moderately hot water (120°F); cover loosely with wax papeni
dough willtouch paper when doubied. O Oeower vl plashc wrap, folding

ise the dou
L. Microwave at 50% (medium power) for 1 minute, let stand for

2. Microwave at 30% power for 1 minute, let stand for 15 minutes.

3. Microwave at 10% power for 4 minutes,let stand for 15 minutes.

4 10% power for 6-8 minutes, d check for hot

spots. Letrest f too warm. Microwave at 10% power for
6-10 minutes more.

‘Towel method: thudoug'x wxzhm.led ‘wax paper plus a layer of plastic
‘wrap. Saturate a hand size terry towel approximately 18-x 27-inch with hot
‘water Wring out enough waler 0 the towel st dripping. Lay owel n cener

towel. Fold

fowelses up and over overed bowlor pan.
Microwave at 10% power for 6.8 minutes. Fod back towe; close micro-
Mo 5

size. Tes forlightness. May take 510 minutes.
Note: At higher ing will improve the
and texture dough. Be very power;
ly at full power (High ¥

Yeast Breads
Sourdough White Bread
Jted butter Ltabl ctive dry yeast
i hy 1
fat 45 cups all-purpose flour
4 cup milk (unsifted)

honey

Prepare bread dough according to “Conventional” or Quick Step Methods
as given below:

all pan. Add milk or honey; st until dissol

ith 4 cups flour in large bowl. il b
mwhms«:mm.mwmmmumm Gradually add |
‘more cup of flour; knead in as much as possible. Knead until dough is smooth
and elastic,about 8-10 minutes. An easy tes for elasticity s to hold your hand
lightly 30 seconds.

, itis ready. inali iy
Cover and allow to rise in a warm place (80-85°F) until doubled in size (45
minutes-1 hou. Punch down and allow o rise in bowla second time (3045
minutes). Punch down Placein
b p 375°F for

45-55 minutes. When done, d!lﬁvsi}o\nldbewellbmwnedmdsonnd

hollow when ta
‘melted pped if desired. For i '5,",
mmmwmﬁzu
Quick Steps
1. Mieeror. hook: preceding reci ing with 2cups of
flour.

mummmbymmmmwimkmmkuwﬂ

2. Muwmwhmg-hﬂowd:mmmlmmngdm@mmnwwaw
3. OneRise t’splmblﬂosldp nd to
place i

shorter time

arﬂhmndardprmalillimdsbehwmm
Variations:
om-m.pwmunwmmmnlmramn@mmwf
flours makes a tasty bread.




llefdmlar Rolls
Y cup w Y cup nonfat dry milk
s cup nuryrlnenxml 1 teaspoon salt
'/thﬂlplflwrwinlg, Ys cup sugar
‘wheat or combination 22 cups basic batter

2'% teaspoons active dry yeast
(1 package)

lace water

'microwave oven. Combine 1 cuj ﬁauryusg mdk.sallami
bowl. Add basic batter and P d.ry Nﬁl\d

witha spoon until ﬂoulsaddedmnukeashifdou Tum outona
peee s e L i msem?nlagmedbo 1

until doubled in bulk (either microwave or conventional method). Punch

down and cover with oiled or floured ta plate on top so

dough will not overproof. Store: ml&ngmmamhmns runil ready o

use (up to 2 to 3 days). If dough

?ﬁngbbeuxd mmd'lltdownmgu&nmmswmnr‘\:ibmkmsmy

plate may be
weighted with a ull soda can or similar item.

‘When ready 15
i (eg. dinner rolls, fan
t doverleaf, s, i il doubled in
ing el ‘method. Bake at 375°F for
il brown. ith oil i

aid in browning. Mak

o
Food Processor Breads

Note about food processars: Check to be certain your processor hasa
; (et L

motor
and/or recipe book for instructions or caution notes.

Processor Honey Wheat Bread
272 cups whole wheat flour Y cup honey
¥ teaspoon salt 3 tablespoons margarine or oil
1 package quick rising yeast or ¥ cup water
5 .
1601 Y p

With metal e place,combine o, sltand yestinfood procssor
for 5-10 seconds. C« =

container. Heat o 115%F in microwave oven o on iop ofrange. e bane baer

ﬂ\m@lzedh&msmdymnmnlhﬂfoﬂmabwﬂsmndm@

er top of dough mmpmmunindh“
should form. o P pr
immediately if stops.
ly floured surface.
or use another bowl
L inutes. Shape into a loaf and place n

ise). Cover with oiled wax
plpaaldktrheunﬂdauﬁedmbulkunmouwivtn!ﬁndwuﬂ\nwdw
tional rising.

from pan to
mammmmkmhglm wlmlluspwnmaxynmomd.mva ith
Paper towelfsoter crust s s .
Variations: 1. Submlukwhhziburiorwhntﬂmlr.
2. Shape into rolls instead of loaf.



Processor Herb Bread
2Y% cups all purpose flour h teaspoon salt
1tablespoon dried crushed Ipadage ugl.“:-‘k rising nsﬁ:"
or
ts tespoon dred,minced garlic dry yeast
basil
‘h'::uyum dried thyme Ay
lespoon dried, minced cup wi
Leup basic batter
' tablespoon sugar

cm«mdr‘nwmummmw.mmmmm
and water in medium-

sized container. Heat 0 115°Fin microwave oven oron top of range. Stiin

basic batter.

mumassdymumawmm\s abmnlSs«xmds If dough is not stiff

enoughto

(yverdnug’Lchhm

mmprmmadbanmndlnmnm
one minute longer to knead dough. Stop processor immediately if dough
catches and/or blade labors or stops.

Carefully floured surface. Remove

. Let
dough rest 10 minutes. Sh.lp! inioa 'zpuui halwhld\wdl it dugpmuymn
9x13-inch

Pere lﬂmmnﬁrdoubhdh\bulkmlnuwuhwamr Makgdngcm.l

"""Farunmdmw
molnnawk!nck!rushhghdywnhlmspoonmugpmwwmlandm«
with paper towel if softer crust is desired.

Breadmaker Recipes
using the

bvudtydgal?()micﬂ Dnlfutnndylmma\lsmlybemeded for lower
urh-@enlumdsonpwm loaf breadmakers.
Breadmaker Sourdough Bread

1A teaspoons yeast 3 cups bread flour

1'4 teaspoons salt 1tablespoon olive oil

1V teaspoons gluten 14 cups basic batter

Y cup nonfat dry milk 14 cup +1 tablespoon water

1tablespoon sugar ©25n

Add ingrediens o bresimaker i order e and fllow breamaker

wstructi ‘and hot water)
ekt
Breadmaker Sourdough Oatmeal Bread

1 ns yeast tablespoon sugar

1% teaspoons salt 3 cups bread flour

1% teaspoons gluten olive oil

1Y% cups basic batter
" cup water (125°F), 1 cup less.
2 tablespoons

and

nmmmNmCmmhs{Zthsmbimmdwam)bdm

lddmgmbrud:mka
2062 cupsbread flour with 2 cups whole whest four

Addlﬂblspoon
medmbudp-sedmavmdovapmﬁngnfdauywwlsym adding
abit:

Ccmmyour(‘ Jmm.yr i

you need Ip wil




Quick Breads
Sourdough Banana Bread
¥ cup shortening 2 cups all-purpose flour
!2/. cup sugar 1 teaspoon salt
¥ teaspoon baking powder
1 cup mashed banana ¥ teaspoon baking soda
1 cup basic batter %% cup chopped walnuts

Variation: 1 cup i ituted for banana.
Jalapeno Com Bread
ip chopped 1large can reamed com 4303
 cup chopped jalapeno
(reduce if a less hot ‘hruplwmnunl
product i desired) 2 tablespoons sugar
1 cup grated cheese 1Y% teaspoon salt
1Y cups mil 1'% teaspoon cream of tartar
s lightly besten oregg 1V teaspoon baking soda
substitute 1Y% cups basic batter
3 tablespoons vegetable oil
Chop onions and peppers. Grate pepper, cheese,

baking.

batter. Mix well. Pour into  greased baking dish. Bake at 425°F for 30 minutes.

Bread will e morelke scalloped cornand bes caten with ok Yield: Two
-inch square or one 9-x 15-inch pan.

Sourdough Pancakes or Crepes
1 tablespoon milk i teaspoon salt
1 tablespoon melted fat or oil Ya to s teaspoon baking soda
basic batter % for fluffier pancakes)

Lcup
Y cup flour (wheat or white)

egg, milk, and fat in medium sized bowl. Sir in basic batter. Sift or
wﬂmnr,sugax salt, and soda mggthu mhmer Ladle onto hot, 400°F

top
Cl!pu.Delet:'/ampﬂmlrmdmdl Addllddnmm]ubleq;mno{m]k

(total
‘maker. batter i ed Yield: 10-12
‘pancakes or 12 crepes.
Sourdough Biscuits
1% = becbatier 1 tablespoon sugar
¥4 cup melted margarine (salad ¥ teaspoon salt
uumayhe substituted for 1 teaspoon baking powder
h of the margarine) Y teaspoon baking soda
1Y% cups flour
P e i e, M ok o Mo
salt, baki
Stir with fork dolighinio a ball d place o
lightly floured board. Rollovermdlmmdhghdylﬂbﬁnm Roll or pat out
to/zinch hck:u(\n with biscuit cutter. Coat both sides with melted
‘margarine; in gresed nchsquare or 7 12inch blong pan, dose
" Rake at 75°% for 1520 minus o unel goden
Yield: 10-12 biscuts.
Super Quick Biscuits
1 cup basic batter 1 cep peepered o commerral.
iscuit mix

Mix ingredients in medium-sized bowl. Turn out on floured board and
u formed. Rol o pat out as for regular biscuits. Bake at
375'Fﬁ.7r|5-20mh|m Yield: 1012 biscus.

or, 1 parts of the
twnhwedummuud
M e’ i place on mic

tes on 30% power or
mrm‘/.mmmmwz'/zamuuonﬁmwwa

‘white




Specialty Products
Oatmeal Muffins
1 cup oatmeal (rolled oats) lknpmb:knqmda
1 cup flour 1 egg or egg substitute
% cup brown sugar s cup vegetable oil
11 teaspoon salt 1% cups basic batter

Combinecatmesl flour,sugar, st and baking soda together nlarge
bowl. Combine ege o and basic batteinseparae bow. Make a weln ry

d basic dry
ingredients. nersl'nuldsﬁﬂb:hmpyﬁllgpmsedmulﬁnnns’/;hdl.&k:
at375°F for 30-35 minutes. Yield: 12 muffins.

Microwave variation: Add 1 tablespoon vegetable oi to the /s cup oil in
the recip above. Line microwave safe mulfin pan with 2 paper lners per cup.
Fill to slightly less than one-half full. Bake 3 minutes on 30% power or defrost.
Bake 1'/2-2 minutes on High. Mulﬂrswl.ﬂbesllghﬂymmmmpwhs\dm

English Muffins (Microwave and Range Top)

1 envelope active dry yeast 1 teaspoon baking soda
(2 teaspoons) 1 teaspoon salt

Y4 cup warm water (105°F) 1 cup basic batter

2% cups all-purpose flour ¥4 cup buttermilk

Yo cup yelow cormesl
m:la-gehowmega}e h.kmgsoda Rt
mmumwmmuxmmmymnmm mix well. St into

ek if necessary.
inch thick. Cu inch b

cutter lined with
‘waxed paper and th commeal. Sprinkle muffin ops with corn-

meal. Cover with ishcwrdp Repeat with second plate of muffins.
To rise in microwave, place tray in microwave oven and heat on 10%
PowerfclSmmumRmm ve from oven and let set covered, o counter.
irues on 10% power. Repeat
a total ime of

proper mumg,uﬂudugmdugmm
To cool for 5 minutes
almwwa', /4 tum, and microwave 1'/2 minutes on High.

To cook on range: preheat 10 or 12- inch skl gressed ghty Brown
‘muffins on each side, cool on rack, and serve. Yield: 10-12 mi

Microwave Zucchini-Nut Loaf
A tasty way to use vegetables. This bread stays moist for a week when it is kept
wrapped.

Tegg 2 cups all-purpose flour
4 cup vegetable oil 1 teaspoon bakh\g powder
Tcop sugar s tesspoon baking

1 _,,' 1

aspoon ground m.m;
plzd lemon peel e S chopped walnuts or

i cup Cop il 5% o s

il, zu h i, lemon peel and

‘milk i
salt, cinnamon, lmegmdwalmns Surmwwelmyedsemsﬂlmdatlow
speed 15 seconds; beat at medium speed 2 minu

Spread bater | 4 ishes lined
‘bottom with wax plwm.:rnnklewld\smselmppmg.(ll 1sing pinea
k)‘pp# hmbputmdmbppug

MMMM(Zh\d\wndz)smpsouml mvﬂmglin:holbanaatd
molding remainder around handles o dish.

Center loaf di oven. Medi
3 minutes. toFigh. Spread on
llused)" 47'/2mi
‘minutes and n mlahzcv:ryz minutes.
Ch looking sh. Top should also

i iy, L
removing from dish. Yield: 2 loaves.

Note: Bread may be baked in a 6-cup or large ring dish. Line bottom with
waxpaper,nrgune Bread also may bemmmnmnmlovmmn

Streusel Topping:
together s cup flour,
d

Pineapple Topping Variation:
s cup drained crushed pineapple
1tablespoon brown sugar
' teaspoon

Spread

dum\guﬂay\puwsmung;egm




Bagels
2%t03 legg itute, slightly
1 tablespoon active dry yeast beaten
2 tabl ar wm-p. basic batter
% teaspoon salt 1p margarine or oil
For Cooking Bagels:
4 cups water 1 egg white
1 tablespoon sugar 1 tablespoon water

/s cupflour and yeas wgether i arge mixing bowl St sgar,
salt egg and basi bater;add melied margarine or ol Beat at high speed for
inko motor: Add vemainig flour, tiring by han unl he dough becomes
quite stiff. Knead on a well-floured surface until smooth and elastic (can be
‘mixed in a mixer with a dough hook).

Place ina lightly greased bowl, cover and letrise until doubled in bulk.

P\nd\den.Gmasebah sheet.Divide dough o equal i shape
into balls and wilh wex pape. Let et 15 minutes.
Poke hole all wayﬁvwglmbnllwllhlndexﬁwm
o0 enlarge hole (should look ke donut). Set aside on baking sheet, i

wax paper.
Combine 4 cups water
1hblerpoonmsuinn3quangasasseml&€mwxlhplasucwmp
‘water . Water and steam are very

hl,opalwupawayﬁnmfaﬂonluddeolbowl
Slide bagels into water, 3 or 4 at a time, don’t crowd. Microwave, covered,
onHigh? minutes. Uncover carfully. Use bl ofwooden spoon o prevent
holes o
‘wave 1-2 minutes covered, it o DR A bl T s
tional oven o 400°F. Drain bagels on paper towels.

Pres hard spots where
partly cooked dough compresses.
wmlepwhmmdhahlespnmwamrbmshmbagels Sprinkle
POPPY
de Split and

whukla!mﬁmweﬂ Yield: 8 bagels.

Note: Bagels also may be pre-cooked in boiling water on top of range.
Sirner 2 minaes pe e or il i o the o

Sourdough Pizza Crust
1 cup basic batter 1 teaspoon salt
1 i 1eup
or1 tablespoon oil
S00°F. enough

i work in
e volled Gt kS s thin

pme nn‘i\mhyaulduughmﬂumpnummbmmbwmmon

Putitin y to spread your
i on the pi dough is done and
d'eueisndnd,ahnnlimm“m.ﬁeld:lpimm&
Sourdough Pie Crust
1Y% cups flour Y cup shortening
¥4 teaspoon salt h cup basic batter
'/um-pmbakmgwdz
th salt and baking

soda in bowl. oxxmdonumg,swlnhskh-m»nmnlmkunmm
freezer 10 minutes. Roll

ud.ban"mmmmmvuuzam

1'% cups cake flour 1 egg white

¥4 teaspoon salt, optional 4 teaspoon vanilla

s easpoon baking soda % cup basic batter
cu

Cut in margarine to resemble coarse meal. aunq;gwmunnlmmya:dm
wm;vmﬂhmdhscb-m Stir batter mixture info flour it witha fork
] the dough chill i
freezer 10 miutes, Roll ach bl ot between sheets of plastic wrap 1 11-nch
size for S-inch pie. Use as any pie crust.

Note: This modified crustis more fragile than a regular pie crust. To

p layer of paper
crust, then peel off other layer of paper or wrap. A
- P ek

h i lowered fat content.
Yield: Two crusts.

over fruit filling. Positic
L




Sourdough Applesauce or Carrot Cake
1'% cups basic batter ‘/x teaspoon salt
'/. mp nonfat dry milk teaspoons baking soda
applesauce or 1 cup i teaspoon cinnamon

-ud ¥ teaspoon nutmeg

s cup white sugar ‘/x teaspoon allspice

' cup brown sugar Y teaspoon ground

2eggs, besten o egg substitute ‘I= cup dmpped nuts

¥ cuy 1 cup raisins

1 cup all purpose flour

e dry milk, and

aside. In medium bowl, cream mee sugar, brown sugar, eggsmd

mmhsmmwbskwﬂbym l’wmmxs-xﬂ—ndn.

ield: 1 cake.
Chocolate Cake
'h cup water 2 egg yolks or 2 egg substitutes
3 1 teaspe
chocolate cup.
1 teaspoon baking soda Y teas
¥ cup 1Y% cups basic batter
2 cups sugar 4 egg white
or - pans or one 10-x 15- panand
dust with ine wit paper. Bring water il
small Pour mi bowl; stirin
i foam. C &
[ M time.
toge! egg
Add vanil ‘Mix well. C and salt. Alter-
nately beat i

lour whites
until stiff. Gently fold into cake batter until no whites are visible. Pour into

ble

it 350°F. Cool on

ir spaces. Bake
racks. Yield: One 3-layer cake; one 2-layer cake and one!

‘one small loaf; umwx

1-inch eetcake. Cake will make 6 layer lori with whipped topping cing

Whipped Topping
1 tablespoon unflavored gelatin 2 tablespoons cocoa powder (if
' cup skim milk chocolate is desired)
16 0z. container frozen whipped
topping
Hat 4 Rk e
Pl about 20 minutes), Beat

w)nppedbppkgnm]soﬂpuksfmmAddm, thickened gelatin
‘mixture. Beat until stiff. Frost cake. Mmsmg:mm«yayumq;mm
form 6 ayer torte. Keep in efigeraor, covered. Will keep several

ariations:
chocolate if desired.
Oatmeal Cookies

%4 cup margarine ' teaspoon baking soda

% cup brown sugar 'h teaspoon salt

s cup white sugar 'k teaspoon ground cinnamon

legg Ys teaspoon nutmeg

Y cup water % cup nonfat dry milk

1Y% cups basic batter 1% cups rolled oats

1 teaspoon vanilla

2cupa flous, white wheat o

In large bowl, ind white sugar.
snxmAndwnaaldbe:kunhlughurﬂﬂuﬁy Stir i the basic batter and

vanilla and mix well. Stir or whisk together flour, baking soda, salt, cinnamon,
mnmg,mivmmd:ym]kwdmmdubam,‘/uupauummmng
Addmlledoats,‘/zcupmm and mix well. Drop'

thespmmlu.l(mmaymd sheet. Bake at 350°F for 8-10 minutes.
‘When done, cool on wire rack. Yield: Five dozen 2 Vzinch cookies.

Cookies will be cake-lke. Test cooki; fit spreads out too much, add /s to
/4 cup more flour.

Variations: 1 mpo{msm,]cupo{dxm‘!dups, or'/2 cup of chopped
nuts or any variation may be added to the rolled oat

Micro-Quick Brownies
Use mi P avail-
able). Substi 1 basic batter for water used in recipe. Add egg
substitute instead of 1 egg.
Pour into 8- i Cover with wax
paper. Microwave 7 30% power or.
on High i de. Set

covered on flat surface 5 minutes to finish cooking.

19
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