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Business

- fMaory Jean Matsche and Betty Pischke pack grophens for annual sale

Improved products aid

bread-making ar

| Yeasl baking 15 certainly an‘ard, but ne matter how
(shillful @ person ks, the right ingredients are needed 1o
Jorele wsuccess. 11 also helps o work with an experi
{eaced haker

Helty Pischie, 740 Bumarck Ave - Oshkosh, is now
anavcompltshed ba but she recalls her first ex.
perience (n baking bread. She tad asked her older
vousin to teach her how to make ulid-i@shioned German
ryebread. The cousin came to her hogse and helped
her prepire 1he dough

“Now 'm going heme for aboul an howr and 4 bhalt "
announiced the cousin. “We'll just let the dough sit in
hibs bowh, and 1 will rise meanwhile

Betty peered at the dough about every five minutes
Eye duuich is heavy, and nothing seemed (o be happen-
b T decided the yeasl must be teo ald, so ! ran o the
store and sskea for the [reshest yeast they had 1
stirred up a new batch of dough Then 1ihrew the Bes
batch in the garbage so my cousin wouldn't know what
happened T

The cousimn returned. and the dough had rises bigh
abave the pan They baked the bread with great sue.

ey

Later that aiternoon. Mrs. Pischke's grade-school
TE BON CRIW FURBINE inte the house “Mom, there's
something growing in our garboage can’ " I was. of
course. H orlzinal douh rescling as il was supposed
o

Mrs Pischike also recalls a recipe contest she won in
the 1960 ot what was (hen Stengel's Super Valu store
on Buwyer Street. Her recipe was lar Bohemian gro-

.. bhens The store’s bakers thought they would create
their vwn grophens 1o sell. but after a few unsuccess-
Tul atteimpts. they called Lo ask il she would come 1o
e store “and show them how

Mrs Pischike advises yeant bakers ““nal (o fuss’
with the dough Like pastry, bread dough may end up

ri

LoaTizh af @ person fusses sver o0 and keegs addine flour
The fosd industry in recent years has offered se
eral improved wares for huine bread-bakers. Since the
lalr 1970s. homemakers have been able 1o buy what
used to be the provinee enly of eommercial ba-

kers high protein bread four

High protein four has strong gluten content, and
i i essential for the best yeast doughs . Bread four
will not replice all-purpose flour, w
quick brewds, pastries, cakes, biscuils o

Heowever. high protein Ouur yields a higher, I||.rhu'r
finerdextured yeast dough than regular lour

Verna Mikesh. a retired Extension nutritionisi wha
has judged bread for years at the Minnesuta State
Fair_olfers this advice in working with bread Mour:
DPeaple whi have slways used ali-purpose Houi io
bread-making will have to adjust thelr techniques. 1t

snecessary Lo knead the dough for 10 minutes tode- |

welop the gluten This is true whether you are making
a basic white bread or richer sweet dough. Too liitle
kneading will produce a coarse, low volume product.

The dough mus! rise to double its bulk, which can

take upto 1172 hours. Dough made with bread Hour -

absa needs o reston the board, covered. for 15 minutes
before shaping, in order for optimum ristng in the
wen

Yeast is a living organism and can be killed by heat
Therefure, always follow the temperature advised in
the recipe for the milk or water which will be used to
disselve the yeast. Usually the recolmmendation is
“lukewsrim,'" which means 10 10 115° F.

e food processer (s a handy ool for people whao
like the idea of homemade bread but mot the effort in-
volved

Several bread recipes inside today's food section
ulilize these currenl preducts.
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By MARY ANN DEDOW
of the Northwestern

Trv telling

Sacred Heart Pa

that you"ve hadd your share of val-

unteer wark after two. or five, or

even 10 years. Try explaining

that somenne else should take

her turn, oreven that the church

ought to invenl new ways of fund-
Taising.

Sacred Hearl women have
Been mmaking the same dough-
nuts since 1922, Some of the val-
unteers are 75 or 80 years old,
and they have been standing over
hat sloves Irying the Bohemian
Cpreplens’ for W oor 40 Fears
wijhout mssing & year

At ane time, the wemen wauld
Fave hesrur miving a1 4 s m o and
Tead their sale at noon. Now they
bein at midnight Tresale Kaul.
man, 84, is ene of these indefaty
sihle prople who worked all
mght te produce this year's
batehes

Grophens are a “High-Holder™
tradition. and the High-Holders,
Lt peaders wha are nol nalives of
tkshkesh, are a sefect group of re
sidenls with rouls 10 Bulemia
Their grandparents settled vn
the satth side of Oshkesh around
Lhe beginnimnge of the 2th century
Mot wurked in the lumber milks
of the ity

A vertain disdain on the part of
Ustikasdy residents [rom olber na-
Liomalities coused the “*High-
Helders™ to close ranks among
themselves. They spake a Ger
man dialect and teok pride both
e their work ethie and in their
eluse family tes

The best uf thewr traditiuns, in
eludeng; the breads for which they
were famed, have survived to
this day

When the Sacred Heart crew
say they have slowed up on the
amenunt of grophens they make,
that s an understatement In
June. they deep-Tried 1,800
doughnuts, all betwesn midoight
and § a m en the day of the
whurch pienac. OF course, com-
ety Hetty Prschke. who is cur-
renily In charge of the baking.
O year we made 3,000

Advertising i strsctly word-of .
mouth but the grophen tradition
15 s emirenched (hat people line

up for Blocks wailing to buy &
Imdul. Thirty minutes after the
23 1 e

The nakl»x wenl :hrnugh a
vsophisticated” phase in which
ihe women used an electric
mixer. but they have returned Lo
hand-mixing OUne batch pro-
duces 80 grophens

“'We find the consistency of Lhe
clough b5 beiler in small amounts
and if we mix by hand.” explains
Mrs Puschie It is assemhiy.dine
wurk, One measures ingredients,
another ~proofs” the yeast. some
mix and some cul Lhe doughnuts
There are workers assigned as
dishwashers.

Adler cutting, he grophens are
tand-shaped by pulling the edges

lh(' cumu When the g'mph!m
are dropped into hot fat, the
edges pull up. aceenting the cen-
1er

“*1t's an arl when you
make them just right " save
Mrs Pischie

A gruphen 15 a special kind of
doughnut. The resemblance
stops with *round. ™ It bs rich bal,
nol sweed. except for the taste of
saisins which are always placed
insade

Grophens tasie best when
warmn bul, like all breads, can be
resurrecied fo fresh taste by
placing in the microwave for 2
few seoomds

Always place a piece of paper
towed oF sapkin umder grophens
uf @y bread in the microwave
Breads tend to sweat and will be-
vume soEEy withoul the paper to
vullext the magsture .

All the ingredients lor gro.
phen-making aré donaled by
members of the parish. The
enormity of ihis can best be de-
scribed by Lsting some reguire
ments fur §600 doughnits:

145 pounds of Noeur, 22 poundy
al rassins, 10 dozen egps. 5
pounds of yeast, W pounds of
shortening, 119 pounds of vegeta
ble shurtenieg for deep-lrying

Frafits from the sales are
donated to the parish Sacred
Heart women will held another
grophen sale Sunday, Ot 28, be-
wrinming at approvimately 8 a.m
dirophens may be purchased in
batehes of 3 dozen or hall-dozen.

} cup ik, scaided

G&OPHENS

unnum

1 weaspoon sall  1/2 cup lukewarm waler

cup mashed potaloss I hnlm 4110 Mour
I(I cup shariesing Pﬁkl Ihnh:u

73 cup sugar

Bix salded milk with mashed
Inlm nmlmlm suear and sall.

In r bowl, beal eggs. Dis
wlvry!ul in lulew-rm wiler Add
egus wnd yeast mixiure to milk mix.
ture Gradually add feur, beating Lo
'l'lr:::l soll dough. Add raising an de
sl

Turn out on foured board. Knead

Lizghtly. Holl out mm 1/24nch thick
and cul with biscall catter {without
center hole). Be sure the whole culler
bs filled with dough Streich sides
with fingers ta form slight hollow in
venter
Let grophens rise for one hour Prr
ki 375° F, deep-lnt unill lgni brow:
While warm, shake grophens in

paper bag wilh sugar. A pinch of nul-
@ may he added 10 (he sugar ha,
fore shaking. 4

Note: Onginultu yrophens were
made withoul mashed polatoes, bud
they would

have o be eatm the same
clay they were baked or would furn
hard. ¢ polalees kelp keep the
chough moist and zofi.

Anna Matsche deep-fries grophens



