French Bread           from Linda’s  Gramma Callie Chesarek
1 ¼ cup warm water
1 pkg. Yeast
½ tsp. Salt
3 TBSP. soft shortening
3 ¾ - 4 cups sifted flour


Dissolve yeast.  Stir in salt, shortening & ½ the flour. Mix. Add the rest of the flour & mix again.  Turn onto a lightly flour board & knead.  Put in greased bowl – greased side up.  Cover with damp cloth & let rise 1 ½ - 2 hours.  Punch Down let rise again for 45 minutes.
Punch Down let rise again for 15 minutes.

Roll into oblong 15 x 10”, Roll up tightly, seal the edge.  Roll back and forth to taper the ends.  Place on greased baking sheet sprinkled with corn meal.  Make ¼ “ slashes at 2” intervals  (or score lengthwise).  Brush top with cold water.   Let stand about 1 ½ hours.

Brush again.  Heat oven to 375°.

Bake 20 minutes then remove from oven & brush with mixture of 1 egg white & 2 TBSP. of water.
Return to oven & bake 25 minutes longer
