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olympiaoiympiaoiy4ia washington
I1 sent si copy ofor tundra

times down to the hopi reser-
vation in new mexicomexkomeako and sotoi

back some a1ceefnice kttrjflWsk one0
i

atefte ofor
which WWMW 3ahoihopf recipe torfor
bread afl4ikwikc the writtidakodwriter claimed
she found taktthttkt typical hoi
bread frequently serves as the
plate spoonafibfi or fork in the
southwest

thetha bread isaish a large round
stsljhtlyjohoybohoy kavwedjeavwd fiatfltalt iirwhtchlof which
drisdries

i
outquicklyout quickly toin that country

becausebicauddausd it cofltaifiscomemscomens no milk or
shorteninghortening A portion of it is put
away each day as a starter in
placeorplace of yeast in making bread
thethemcxtdaynexiday

use dry yeast tnin 2v42 cups of
warm water

2 tabletablespoonsoons ofsugarofsugar
2icups21icupsnan1flaurrflourrour
let stand overnight then stir

in 3 cups warm water onetableone taafetabfe
spoonvoon saltysalt 9 cups flour

let it raisetai and then punch
it down

always keep one thirdwid ofsheoflheof at
roll for a starter makemae up thetho
rest into ballsdienballs thendien rolltoll into thin
disks groundcornground corn can bemusedbeusedbe used
with the flour the breadjsbread Is flat
much like swedish breadorhardbread or hard-
tack

it tastastesi tes a little like alaska
sourdough bread buanobutnobut notf quite

it11 smM W fd 4 carcvr a hot
reck to efaefc ikm aatA
tiyyn90vi vpM teto Vth SIVAeafewflejbl&jb
We hupk&rwiwf4kar ablaialedkdavwavwbl 400 of
tahathhaIN

ahkthktk bodaejajja jj aujaej aftakfta altrattrWW CT f MIB wolflwlfl

or au9u 34 theydftei M aliea M a
spoofspoohso0waw T attywttytv dcw fedrf9dr8ffk aarakrair thebe

aakajk adfidf owkiajmtl llkajiSO W Mw jw WVW B JH f blaien04klufthwechweC were 61few t416few bfriuoofpuenorwuo
ifhmmsf4a6k ouwo4wofteoftc ard iwucfiiwucfi kH me04
he


