





			Bread Sticks





Put 1 tablespoon of both sugar and normal yeast in a 1-cup measuring cup (glass if possible).  Add water to bring the level to ½ a cup.  Stir a little and set aside with a small plate on top to protect the yeast from breezes.  (It will also keep it from overflowing too quickly if you forget about it for a little too long.)





Put 2 cups of all-purpose or unbleached flour in a large plastic bowl along with a teaspoon of salt.  Mix with a wooden spoon.  When the yeast has risen to the top of the measuring cup, add it to the flour and salt as well as ¼ cup of vegetable oil.  Fill the yeast measuring cup about ¾ full of warm water (so as to rinse out any remaining yeast), and add it to the flour mixture as well.  Mix.  It should be wet and ‘glitchy’.  Add flour a little at a time until it gets difficult to mix with the spoon.  Now it’s time to start kneading.  Add flour, a little at a time, each time the dough gets too sticky to handle until it doesn’t get sticky too quickly after each addition.  Certainly stop kneading if you feel the dough getting tough.  Sprinkle flour on the dough (because it will become sticky as it expands) and put a cover on the bowl.  Set the bowl somewhere sort of warm and check it occasionally until it has doubled.  





Meanwhile you can grease a cookie sheet. A mixture of ½ liquid lecithin and ½ olive oil is best (and can be used for all your greasing needs) but Pam is fine too.  When the dough is ready divide it into quarters.  Divide each quarter into three.  Roll each piece between your hands and lie it on the cookie sheet parallel to the last one.  Let the rolls rise a while in the middle of a slightly warmed oven and then turn the heat up to 350F.  You can take them out when they are golden brown.  If they’re too crisp, brush the tops with butter 





The elapsed time from starting the yeast to hot bread sticks should be about 2 hours and you can do all sorts of things at the same time.  Enjoy! 











Peanut Butter and Jam Muffins   (originally from the Citizen)





Mix in a large bowl: 	1 ½ cups unbleached flour


			½ cup sugar


			2 teas baking powder


			½ teas salt


Mix in a smaller bowl :	½ cup smooth or crunchy peanut butter


(until well blended)	¼ cup melted butter


			¾ cup milk


			2 eggs


Grease muffin trays to make 12 medium muffins.  Turn oven on to preheat to 375F.  Now add the ‘wets’ to the ‘drys’ and mix only until flour has been moistened.  Put a dollop into each muffin section and put a small amount of jam into the middle of each dollop.  (Try to put the jam into a depression in each dollop.)  Add the rest of the dough to cover each muffin trying not to let the jam squeeze out as it will burn.  Bake for 20 minutes. 





