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Q)ea/t ^friend:
This booklet is dedicated to you
“kitchen travelers” who have discov
ered the fascinating world of foreign
cookery.
Every land has its special foods —
and breads are among the most inter
esting, delicious and attractive. Breads
are likely to have greater appeal for
American tastes than other foreign
dishes, and the ingredients for them
are readily obtainable in your grocery
or supermarket.
Some of the following specialties,
such as Danish Pastry and French
Bread, may be quite familiar to you.
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The recipes were brought to this coun
try many years ago, and since then the
breads have become so popular that
they’re now a part of American cuisine.
All foreign breads in the Fleischmann Treasury of Yeast Baking are
fun to make. Their goodness adds zest
to menus; their attractive appearance
adds interest to table settings. The
recipes have been adapted in our test
kitchens to fit American methods and
ingredients, but the finished products
still retain the traditional old-world
flavor and appearance.
I hope these breads will become part
of your repertoire of foreign recipes,
and will add to the pleasure of your
“kitchen traveling.”
Cordially,
jUa/ty

QVoods
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iDanish)
|pastryJ
The flaky, flavorful filled pastry known to us as “Danish” actually
originated in Vienna. From there it traveled to Denmark, and
became so popular that we now associate it with its adopted country
rather than with its country of origin. In Denmark it is still called
“Vienna bread,” but it’s “Danish pastry” to us.
The secret of its delicate flakiness is two-fold: first, a basic
yeast dough made without kneading; second, careful rolling in of
flavorful margarine which causes the dough, on baking, to separate
into thin, extra-light layers. Remember that it’s necessary to chill
the dough well between rollings. In this way the margarine does
not blend into the dough but remains separate, which produces
the mouthwatering flavor and characteristic flakiness.
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DANISH PASTRY
Makes 2b pastries
3/4 cup milk
1/2 cup sugar
11/2 teaspoons salt
1/4 cup (1/2 stick) Fleischmann’s Margarine
1/2 cup warm water (105°-115°F.)
2 packages or cakes Fleischmann’s
Yeast, active dry or compressed
2 eggs
11/2 teaspoons lemon rind
31/2 cups unsifted flour
2 tablespoons cornstarch
11/2 cups (3 sticks) Fleischmann’s Margarine
Sugar
Jelly

Scald milk; add sugar, salt and
cup Fleischmann’s Margarine. Cool
to lukewarm. Measure warm water
into large warm bowl. Sprinkle or
crumble in Fleischmann’s Yeast; stir
until dissolved. Add lukewarm milk
mixture. Beat egg yolks and 1 egg
white; reserve remaining white. Add
yolk mixture and lemon rind to
yeast mixture. Add 1 cup flour and
mix well. Combine cornstarch and
remaining flour; stir into batter until
just mixed. Refrigerate.
Spread P/2 cups margarine on
waxed paper to 10 x 12-inch rec
tangle. Chill 1 hour.
Roll chilled dough into 12 x 16-inch
rectangle. Place margarine slab on
% of dough. Fold uncovered third
over middle section; cover with re
maining third. Give dough a quarter
turn; roll to 12 x 16-inch rectangle;
fold as above. Turn, roll and fold
once more; chill 1 hour. Repeat pro
cedure of two rollings, foldings, turn
ings and chilling two more times.
Then refrigerate overnight.

Shape half of dough at a time, re
frigerating remainder. Shape gently
but quickly into spiral rolls or jelly
triangles as below, and place 2
inches apart on greased baking
sheet. Chill 1 hour. Combine re
served egg white with 1 tablespoon
water. Brush dough with egg white
mixture. Sprinkle lightly with sugar.
Bake in moderate oven (375° F.)
15-20 minutes.
SPIRAL ROLL
Roll half the dough to a 15 x 6-inch
rectangle. Cut strips 15 x Vn inch.
Twist each strip and form into a
spiral roll.
JELLY TRIANGLES
Roll half the dough to a 9 x 12-inch
rectangle; cut dough into 3-inch
squares. Put V2 teaspoon jelly in the
center of each square. Fold to form
triangles, then seal edges.
Note: It is important to work the
dough as little as possible.
Handle quickly to keep
dough cold.
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Kringle is another pastry said to
have originated in Vienna before
it was “adopted” by Danish
bakers.
COFFEE KRINGLE
Makes 1 large cake
1/4
2
1/4
V2
1/4
1/2

cup milk
cups unsifted flour
cup sugar
teaspoon salt
cup (1/2 stick) Fleischmann’s Margarine
cup warm water (105°-115°F.)
2 packages or cakes Fleischmann’s
Yeast, active dry or compressed
1 egg, beaten
1V2 cups chopped stewed prunes
3 tablespoons sugar
3 tablespoons lemon juice
1/2 teaspoon grated lemon peel

Scald milk; cool to lukewarm. Com
bine flour, sugar and salt. Cut in
Fleischmann’s Margarine with a
pastry cutter. Measure warm water
4

into large warm bowl. Sprinkle or
crumble in Fleischmann’s Yeast; stir
until dissolved. Stir in lukewarm
milk, beaten egg and flour mixture.
Stir until well blended. Place in
greased bowl, turning to grease top.
Cover; let rise in warm place, free
from draft, until doubled in bulk,
about 40 minutes.
Combine prunes, sugar, lemon juice
and lemon peel. Set aside.
Punch dough down and turn out
onto well floured board; divide in
half. Roll each half to a 16 x 12-inch
rectangle. Place one half on a
greased 15 x 10 x 1 ¥2-inch pan.
Spread with prune mixture. Cover
with second half of dough. Seal
edges well. Cover; let rise in warm
place, free from draft, until doubled
in bulk, about ¥2 hour.
Bake in moderate oven (350° F.)
about 20 minutes. Turn out of pan
at once. When cool, ice with con
fectioners’ sugar frosting if desired.

HOSKA

Hoska is a spectacular braided
bread from old Czechoslovakia.
It’s light and delicately sweet.
Fruit and chopped almonds
throughout the tender bread pro
vide delightful texture contrast.
It is not frosted, but is glazed
and decorated before baking
with whole almonds that toast
to a beautiful brown.
HOSKA
Makes 2 breads
3A cup milk
3/4 cup sugar
V2 teaspoon salt
I/2 cup (1 stick) Fleischmann’s Margarine
V2 cup warm water (105°-115°F.)
2 packages or cakes Fleischmann’s
Yeast, active dry or compressed
2 eggs
51/2 cups unsifted flour (about)
1/4 cup chopped citron
1/4 cup raisins
1/4 cup chopped almonds
Melted Fleischmann’s Margarine
1 egg
1 tablespoon water
1/4 cup whole blanched almonds

Scald milk; stir in sugar, salt and
Fleischmann’s Margarine. Cool to
lukewarm. Measure warm water
into large warm bowl. Sprinkle or
crumble in Fleischmann’s Yeast; stir
until dissolved. Stir in lukewarm
milk mixture, 2 eggs and 3 cups
flour. Beat until smooth. Stir in
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enough additional flour to make a
soft dough. Turn out onto lightly
floured board. Knead until smooth
and elastic, about 10 minutes. Place
in greased bowl, turning to grease
top. Cover; let rise in warm place,
free from draft, until doubled in
bulk, about 50 minutes.
Punch down. Turn out onto lightly
floured board. Knead in citron, rai
sins and chopped almonds until well
distributed. Divide into four equal
pieces. Set two pieces aside. Divide
one piece into 3 equal strips about
14 inches long. Place the 3 strips on
a large greased baking sheet; form
into a braid. Brush top of braid with
melted margarine. Divide % of the
second piece into 3 equal strips
about 12 inches long. Form into a
second braid and place on top of
first braid. Brush top with melted
margarine. With remaining dough
from second piece make a third
braid about 10 inches long and place
on top of second braid.
Form second bread with reserved
dough. Cover; let rise in warm place,
free from draft, until doubled in
bulk, about 1 hour.
Beat 1 egg and 1 tablespoon water
together until well blended. Brush
braided loaves with egg mixture.
Decorate with whole blanched al
monds.
Bake in moderate oven (375° F.)
about 40 minutes; loaves will be well
browned.
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Jule Kaga is a Norwegian fruited
sweet bread flavored with carda
mom, a favorite spice in Scandi
navian countries.
JULE KAGA
Makes 1 large round loaf
%. cup milk
1/2 cup sugar
1 teaspoon salt
1/2 cup (1 stick) Fleischmann’s Margarine
V2 cup warm water (105°-115°F.)
2 packages or cakes Fleischmann’s
Yeast, active dry or compressed
4 cups unsifted flour (about)
1 teaspoon ground cardamom
1/2 cup raisins
1/4 cup chopped citron
1/4 cup chopped candied cherries
1/4 cup chopped almonds
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Scald milk; stir in sugar, salt and
Fleischmann’s Margarine. Cool to
lukewarm. Measure warm water
into large warm bowl. Sprinkle or
crumble in Fleischmann’s Yeast; stir
until dissolved. Stir in lukewarm
milk mixture, 2 cups flour and
ground cardamom. Beat until
smooth. Stir in enough additional
flour to make a stiff dough. Turn out
onto lightly floured board. Knead
until smooth and elastic, about 10
minutes. Place in greased bowl, turn
ing to grease top. Cover; let rise in
warm place, free from draft, until
doubled in bulk, about 1 hour.
Punch down. Turn out onto lightly
floured board. Knead in raisins,
citron, candied cherries and almonds
until well distributed. Form into
round ball; place on large greased
baking sheet. Cover; let rise in warm
place, free from draft, until doubled
in bulk, about 1 hour.
Bake in moderate oven (375° F.)
about 40 minutes. Cool on wire rack
away from draft. Frost with confec
tioners’ sugar icing and decorate
with almonds and candied fruit.

{ KUGELHUPF

Kugelhupf is a rich cake-like
bread made from a batter instead
of a dough. In Vienna, where this
cake-like bread was perhaps most
famous, it is frequently served
for dessert, or as a special-occa
sion refreshment.
KUGELHUPF
Makes 1 cake
1/2
1/2
1/2
1/4
1/4
1
2
2
2
14-16
V2
1/2

cup milk
cup sugar
teaspoon salt
cup (1/2 stick) Fleischmann’s Margarine
cup warm water (105°-115°F.)
package or cake Fleischmann’s
Yeast, active dry or compressed
eggs, beaten
cups unsifted flour
tablespoons fine bread crumbs
whole blanched almonds
cup seedless raisins
teaspoon grated lemon rind

Scald milk; stir in sugar, salt and
Fleischmann’s Margarine. Cool to
lukewarm. Measure warm water
into large warm bowl. Sprinkle or
crumble in Fleischmann’s Yeast; stir
until dissolved. Stir in lukewarm
milk mixture. Add beaten eggs and
flour. Beat vigorously about 5 min
utes. Cover; let rise in warm place,
free from draft, until doubled in
bulk, about 1^ hours.
Sprinkle fine bread crumbs over sides
and bottom of well-greased IV2 quart
casserole or fancy mold. Arrange
almonds on bottom.
Stir batter down. Beat thoroughly.
Stir in raisins and grated lemon
rind. Carefully pour into casserole
or mold. Let rise in warm place,
free from draft, until doubled in
bulk, about 1 hour.
Bake in moderate oven (350° F.)
about 50 minutes.

Brioche is a yeast-raised bread rich in eggs and shortening. It takes
many shapes and sizes in France, but the most familiar form is the
little bread with a cocky “top hat” and fluted, sloping sides.

BRIOCHE
Makes 2 dozen individual brioches
1/2 cup milk
1/2 cup (1 stick) Fleischmann’s Margarine
1/3 cup sugar
1 teaspoon salt
1/4 cup warm water (105°-115°F.)
1 package or cake Fleischmann’s
Yeast, active dry or compressed
3 whole eggs
1 egg yolk
31/2 cups unsifted flour
1 egg white
1 tablespoon sugar

to the creamed mixture. With a
wooden spoon, beat vigorously for 2
minutes. Cover; let rise in warm
place, free from draft, until more
than doubled in bulk, about 2 hours.
Stir down and beat vigorously for 2
minutes. Cover tightly with alumi
num foil and refrigerate overnight.
Beat down; turn soft dough out onto
lightly floured board. Divide into 2
pieces, one about % weight of dough
and the other about
weight of
dough. Cut larger piece into 24 equal
pieces. Form into smooth balls. Place
in well greased muffin pans (2% x
P4 inches). Cut smaller pieces into
24 equal pieces. Form into smooth
balls. Make a deep indentation in
center of each large ball; dampen
slightly with cold water. Press a
small ball into each indentation.
Let rise in warm place, free from
draft, until doubled in bulk, about
50 minutes. Brush with a mixture of
1 egg white and 1 tablespoon sugar.
Bake in moderate oven (375° F.)
about 15-20 minutes.

Scald milk; cool to lukewarm. Cream
Fleischmann’s Margarine in large
mixer bowl. Gradually add ¥3 cup
sugar and salt. Cream together.
Measure warm water into small
warm bowl; sprinkle or crumble in
Fleischmann’s Yeast; stir until dis
solved. Add lukewarm milk, dis
solved yeast, eggs, egg yolk and flour
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The French call their long, slender loaves of crusty bread “pain ordi
naire,” or “everyday bread.” They serve it at almost every meal, from
breakfast where it accompanies the morning coffee or hot chocolate,
through dinner, where it is used to “mop up” every bit of sauce or
gravy.
Because of its bland flavor, it may accompany any main dish. Its
crispness makes it a special attraction with soups, salads and soft
entrees such as spaghetti or eggs. It may even appear at the dessert
course when dessert is cheese and fruit.
FRENCH BREAD
Makes 2 loaves
21/2 cups warm water (105°-115°F.)
2 packages or cakes Fleischmann’s
Yeast, active dry or compressed
1 tablespoon salt
1 tablespoon melted Fleischmann’s
Margarine
7 cups unsifted flour
Cornmeal
1 egg white
1 tablespoon cold water

Measure warm water into large
warm mixing bowl. Sprinkle or
crumble in Fleischmann’s Yeast; stir
until dissolved. Add salt and
Fleischmann’s Margarine. Add flour
and stir until well blended (dough
will be sticky). Place in greased
bowl, turning to grease top. Cover;
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let rise in warm place, free from
draft, until doubled in bulk, about
1 hour.
Turn dough out onto lightly floured
board. Divide into 2 equal portions.
Roll each into an oblong 15 x 10
inches. Beginning at wide side, roll
up tightly towards you; seal edges
by pinching together. Taper ends
by rolling gently back and forth.
Place loaves on greased baking
sheets sprinkled with cornmeal.
Cover; let rise in warm place, free
from draft, until doubled in bulk,
about 1 hour. With razor, make 4
diagonal cuts on top of each loaf.
Bake in hot oven (450° F.) 25 min
utes. Remove from oven and brush
with egg white mixed with cold
water. Return to oven, bake 5 min
utes longer.

f SWEDISH 1
¿ALMOND J
IBUNS J
Swedes are a coffee-loving people,
and are especially fond of baked
sweets to accompany their coffee.
Swedish Almond Buns are made
by the batter method, and may be
classified as a “quick and easy”
yeast treat.
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(MUFFINSJ
Crusty, flavorful English muffins
are now a popular breakfast and
brunch treat in America. They
have a crusty texture outside, ob
tained by a coating of cornmeal.
ENGLISH MUFFINS
(Makes 20)

SWEDISH ALMOND BUNS
Makes 12 Imns
3/4 cup warm water (105°-115°F.)
1 package or cake Fleischmann’s
Yeast, active dry or compressed
1/4 cup sugar
1 teaspoon salt
13/4 cups unsifted flour
1 egg
1/4 cup (1/2 stick) Fleischmann’s
Margarine, softened
2/3 cup chopped blanched almonds
3 tablespoons sugar

Measure warm water into large
warm bowl. Sprinkle or crumble in
Fleischmann’s Yeast. Stir until dis
solved. Add
cup sugar, salt and
half the flour. Beat 2 minutes at
medium speed on electric mixer, or
300 vigorous strokes by hand. Add
egg and softened Fleischmann’s
Margarine. Blend. Gradually beat in
remaining flour until smooth. Mix
in ¥3 cup chopped almonds. Spoon
into greased muffin cups, filling each
approximatley V2 full. Combine re
maining V3 cup chopped almonds
and 3 tablespoons sugar. Sprinkle
mixture over tops. Let rise in warm
place, free from draft, until doubled
in bulk, about 50-60 minutes.
Bake in moderate oven (350° F.)
20-25 minutes or until done.

1
2
1
1/4
1
1

cup milk
tablespoons sugar
teaspoon salt
cup (1/2 stick) Fleischmann’s Margarine
cup warm water
package or cake Fleischmann’s
Yeast, active dry or compressed
51/2 cups unsifted flour (about)
Cornmeal

Scald milk; stir in sugar, salt and
Fleischmann’s Margarine; cool to
lukewarm. Sprinkle or crumble
Fleischmann’s Yeast into warm
water in large warm bowl; stir until
dissolved. Stir in lukewarm milk
mixture. Add 3 cups flour; beat until
smooth. Add enough additional flour
to make soft dough. Turn out onto
lightly floured board; knead until
smooth and elastic, about 8-10 min
utes. Place in greased bowl, turning
to grease top. Cover; let rise in warm
place, free from draft, until doubled
in bulk, about 1 hour. Punch down;
divide in half. On board heavily
sprinkled with cornmeal, roll each
piece to thickness of V2 inch. Cut
into circles with 3-inch cookie cut
ter. Cover; let rest on board 30 min
utes. Carefully place on lightly
greased medium-hot griddle, corn
meal side down. Bake until bottom
is well browned, about 15 minutes;
turn and bake about 15 minutes
longer.
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