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T ol aeliom if may concern:

Be it known that I, Davio Gmovann, a
citizen of the United States, residing at
Leominster, in the counly of Worcester and
State of Massachusetts, have invented oer-
tain new and useful Tmprovements in Mix-
tures for Making Bread and Pastry and
Processes of Making the Same, of which the
following is a specification.

My invention relates to food and more
particularly to bread and pastry, and espe-
cially to the dough and the process of mak-
ing the same, and has for its special object
the economizing of milk and shortening, and
of eggs used in making pastry dough.

Tn the practice of my invention T employ
degiceated wilk known as milk-flour and
sometimes called powdered millk, water, and
{flonr, and T compound them in the following
manner and proportions: I first mix one
quart of Inkewarm water with eight cunces
of mille-flour pnd stir the mixture thoroughly
and then allow it to stand for three or four
hours. T then whip it into a stiff frosting,
T then place in one end of a snitable mixing
trough four-fifths of a barrel of flour and
into the other end of the trough T pour ap-
prosimately four ordinary pails of water,
which may be either hot or eold, and add
yeast sufficient for ordinarily making four-
fifths of a barrel of flour into hread. The
water will back up to the flour, and T then
draw some of the flour onte the top of the
water and then sprinkle some of the mixture
of water and desiceated milk or mill-flour,
previously prepared as above, onfo the top
of the flour, and 1 eontitme this drawing of
the flour over the water and sprinkling of
said mixture on top of it until all of the
mixture has been thus added to the flour,
taking striet care throughout the process nof
to have the mixture fouch the water m the
trough for the reasom that if the mixture
came in direet contact with the water the

5 water would dissolve the mixture and the

benefit of the process would be lost, After
the flour, with the mixture sprinkled through
1t, and the water have become blended the
mass is thoroughly kneaded until it becomes
a dough when it 15 ready to be divided into
loaves or
baking.
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It will be observed that the process and
the relative quantities of the ingredients are
the same whether the dough is to bhe used
for bread or pastry, and that in the case of
bread there is a preat saving as to milk and
shortening, and in the case of pastry, that
as the mixture made of one ¢uart of water
nnd eight ounces of desicented mill or milk-
flour is equivalent to twenty eggs and iz a
substitute for the eggs, eggs arve entively dis-
pensed with by my process. It will also be
apparent that the quantity of dough whether
for making bread ov pastry can be enlarged
or made smaller than the guantity speeiﬁgd
by simply increasing or decreasing the quan-
tities of the ingredients keeping up their re-
lative proportions, and inasmuch as one ping

of wy mixture of water and desiccated millke 4

or mille-flour is equivalent to the use of ten

“egps the quantity of dough desired for

pastry may be determined where it is known
how many eggz in the ordinary process of
making pastry would be required to malke
the desired quantity of dough.

Having-thus described my invention what
I claim is:

1. A dough for bread and pastry compuris-
jnlg a frosting composed of one quart of
Inkewarm water and eight ounees of desie-
cated milk thoroughly whipped together,
mixed with four-fifths of a barrel of wheat
flour, four pails of water, and yeast.

2. A dough for bread and pastry compris-
ing a frosting composed of one quart of
lulsewarm water and eight ounces of desic-
eated milly, thoroughly whipped together,
mixed with wheat flour, water, and yeast
gubstantially as and in the proportions set
out.

3. The process for making a dough for
bread or pastry consisting in mixing with
appreximately fonr-fifths of a barrel of
flour, approximately four pails of water,
and yeast, a mixture of approximately one
quart of water, and approximately eight
cunces of desiceated or powdered mills,
which has been whipped into a stiff frosting,

4, The process of making a bread or
pastry dough consisting in mixing one quart
of water mixed with eight ounces of desie-
cated milk, with four-fifths of a harrel of
flour, four pails of water and veast; the flonr
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being deposited in one end of the lmeading the whole then kmeaded until it becomes a
trough, the water in the other end, and the dough.

{Ioln dra.Wn over the water, pnd the mixture

In testimony whereof I hereto afix my

of water and desiccated mill distributed signature in the presence of two witnesses.

over the flour so drawn, alternately, until
gald mixture has become exhausted and
Torms with the four above the water alter-
nate layers of flour and said mixture, and

DAVID GIROUARD.

Witnesses:

Anorr B. Licere,
ALETANDER Sxow,
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