Grandma Scafuro’s Bread
2 pkges yeast

4 lbs sifted flour

1 heaping teaspoon Crisco
2 ½ Tblsp salt

Olive Oil

Large Pot

Water

1. To 1 1/3 cup warm water add yeast

2. To another 1 1/3 cup water, add Crisco and salt and heat until Crisco melts

3. In large pot combine yeast, Crisco, 2 cups water, 2 cups flour and stir

4. Keep adding flour until it’s too sticky to stir; knead 20 to 30 minutes adding flour when it’s too sticky and water when it’s too tough; N.B.:  the longer you knead it, the better

5. Cover pot with towel; set in draft free place, e.g., an unlighted over.  Let rise to double its original size.
6. Grease and flour baking pans;  put oven rack on lowest rung; heat oven to 400 degrees

7. Flour a board and roll dough by hand into oval shape;  cut pieces off for baking pans; roll and shape; fill baking pans to about half full

8. Cut a slit in the loaves lengthwise with a scissor; cover, let rise to almost level

9. Bake at 400 degrees for about ½ hour, until golden brown

10. Pizza:  Smaller pieces of dough may be shaped into pizza crusts; bake on corn meal, brush top with olive oil and addd toppings

11. Pizza Frita:  put small stretched pieces in hot olive oil
