: S ne ! CC uttC? " sy
p crea Jn l-%m raisins & L21)
1 co guttcrm . 1
Sift the £ lour, soda, creaﬁ salt, and s gar togethe
tablespoons of buttermilk, then ad dd thc a}ld maining
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Dust with%addition ﬂour if'the dough is tog istick
transfer th dou.g"l to ali hdy-ﬂourcd surfice. Knez

mmutes’ﬁnul dough is ﬁrm Shape mt?‘{o ind loaf.
¢ . L
Moisten the loaf with the reserved burtermilk'and St »

the bread on a burtered and ﬂoﬁrcd,bakmg sheet {, he top with'an
X, and b eat37,5° until nigely bi wned, about oneiiour.
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