
Yeast

1 pound of good flour

¼ pound of brown sugar

A little salt

Boil in 2 gallons of water for 1 hour

Once lukewarm, bottle it closed and it will be fit 

to use in 24 hours. 

One part of this will make 18 pounds of bread.

Try this recipe at home and tag us on Instagram 
@nmhistoricsites and #fortseldenhistoricsite


