Nam’s White Bread

Preheat oven to 400 degrees

About 13 cups flour (sifted before measuring)

4 cups milk

1 cup lukewarm water

5 TBSP. sugar

5 tsp. salt

5 TBSP. shortening

2 yeast cakes

Scald the 4 cups of milk, then add sugar and salt.  Dissolve yeast  with 1 cup lukewarm water.  To it add 1 tsp. sugar.  Let stand 10 minutes.  When the four cups of milk have cooled add dissolved yeast to milk mixture.  Next add flour and softened shortening.  Mix well.  Turn on floured board.  Knead until dough begins to double in bulk, then punch down.  Allow to rise a second time until doubled.  Remove dough from bowl and cut into four equal size loaves.  Allow to stand 20 minutes, then flatten out each loaf and again reshape.  Place in greased pans.  Allow to rise double or until when pressed with finger imprint does not disappear.  Before placing bread in oven sprinkle top of unbaked bread lightly with lukewarm water – this makes the crust softer.  

Bake at 400 degrees for 10 minutes then 375 degrees for 50 minutes.

