
  The Walking Bread; The Bread Will Rise!


  TITLE


   


  [image: The Walking Bread; The Bread Will Rise!]



  a cookbook (and a parody)



  by Hallee Bridgeman



  a.k.a. "Hallee the Homemaker"



   


  BRINGING NEW LIFE TO OLD GRAIN



  



  Published by

  House of Bread Books™



  [image: House of Bread Books]



  The Walking Bread; The Bread Will Rise!


  COPYRIGHT NOTICE


  The Walking Bread; The Bread Will Rise!
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  This parody cookbook is intended for entertainment, education, and ministry as is clearly evident upon any reasonable inspection. Any and all trademarks, registered trademarks, service marks, copyrights, trade names, trade dress, product names, logos, and depictions or images of same appearing on any part of this work are the property of their respective owners. In producing this work, reasonable efforts have been made by the author, contributors, and the publisher to create an educational and entertaining parody in accordance with fair use.

  

  Some scripture quotations courtesy of the King James Version of the Holy Bible.

  

  Some scripture quotations courtesy of the New King James Version of the Holy Bible, Copyright © 1979, 1980, 1982 by Thomas-Nelson, Inc. Used by permission. All rights reserved.

  

  Cover Art by Debi Warford (www.debiwarford.com)
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    "I was in a loaf or death situation yeasterday, then I found this cookbook! Now I'm on a roll." -

    – a homemaker in the USA TODAY said


     

  


  
    "I used to rack my grain for hours trying to bake. I made such great bread with this book, my husband brought me flours." –

    – THE TIMES this has been said are numerous


     

  


  
    "If you knead to get serious about the zombie apocalypse, this cookbook is ammunition." –

    – we're sure the DAILY MIRROR wishes they had quoted this


     

  


  
    "Instead of loafing around, I learned how to bake! Now I don't feel so crumby!" –

    – part of SOUTHERN LIVING involves overhearing these kinds of remarks now and then


     

  


  
    "Muffin wrong with this cookbook. If you're serious about saving some dough, you butter memorize it. It's the yeast you can do." –

    – a reader in WEST VIRGINIA JOURNALed
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  FOREWORD


  For years now I have been preparing recipes for the Hallee the Homemaker blog with the intent of publishing a cookbook. In all those years of preparing myself, until very recently, I never imagined that my first cookbook would be about GRAVY or that in writing my second cookbook, I would find myself parodying the flesh eating ZOMBIE fad. Seriously, who equates the undead with life-giving bread?


  After writing 50 Shades of Gravy, I developed my writing mission statement: To prayerfully craft stories as modern day parables to uplift fellow believers and minister to seekers in our fallen world.


  The Bible constantly and continuously references bread as a nourishment, as a gift from God, as life sustaining.


  
    "And wine that maketh glad the heart of man, and oil to make his face to shine, and bread which strengtheneth man's heart." Psalms 104:15
  


  
    "And your threshing shall reach unto the vintage, and the vintage shall reach unto the sowing time: and ye shall eat your bread to the full, and dwell in your land safely." Leviticus 26:5
  


  As long as God's chosen people had bread, they survived. In times of famine, it was grain they sought, grain to make bread that would sustain physical life. It was even considered a worthy sacrifice to God:


  
    "Then it shall be, that, when ye eat of the bread of the land, ye shall offer up an heave offering unto the LORD. Ye shall offer up a cake of the first of your dough for an heave offering: as ye do the heave offering of the threshing floor, so shall ye heave it." Numbers 15:19-20
  


  When Christ spoke of Himself, he referred to Himself as The Bread of Life.


  
    "For the bread of God is he which cometh down from heaven, and giveth life unto the world. Then said they unto him, Lord, evermore give us this bread. And Jesus said unto them, I am the bread of life: he that cometh to me shall never hunger; and he that believeth on me shall never thirst." John 6:33-35
  


  Much like bread feeds our body, a relationship with our Lord Jesus Christ is what feeds our soul (see the "Invitation" in the back of this book). Much like Christ with his parables and sarcasm, I'm presenting this information to you in the form of a parody of a popular cultural phenomenon. I pray that you have fun with this book, that it gives you some tools and insight, and that you create amazing breads for your family and friends.


  The Walking Bread; The Bread Will Rise!


  INTRODUCTION


  Bread is an integral part of my family's daily diet. Because we use fresh ground grains, we get the full benefit of the range of vitamins and minerals found in wheat. At nearly every meal, there will be some form of bread served, be it a muffin or pancake for breakfast, sandwiches for lunch, or a roll at dinner.


  I make all of the breads we eat in this house by hand. This cookbook is not the kind of comprehensive collection of several different kinds of breads so that you could pull it out and look up almost any kind of bread recipe. What it is instead is the collection of grain recipes that I use, that I make for my family, on a regular basis.


  It ranges from Honey Oatmeal Bread to Blueberry Muffins to Tortillas to Cornbread Stuffing and a host of recipes in between. All of the flours used are fresh ground (see more on that in the INGREDIENTS section of this book).
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  EQUIPMENT


  I made the decision long ago not to hand-knead my bread dough. I did this for a couple of reasons. First, all the breads I ever made by kneading by hand turned out kind of heavy and dense — without exception. Second, what you must do for 10 minutes by hand can be done in 2 minutes by a stand mixer.


  For a few years I used my stand mixer for kneading. I don't know that it was designed to be put through that kind of use on nearly a daily basis because I burned out the motor in it. After a hefty repair bill, I decided to use a bread machine that I had on hand (but had never used) to do everything but actually bake the bread. I don't like the shape of the final loaf the bread machines make, but my machine has a setting to just make the dough. After the first rise it will end the cycle. Bread machine motors were designed exclusively for kneading dough, and after a year of using it on a nearly daily basis, I'm not noticing that the motor is getting worn on any level.


  So, while the recipes in this book all call for stand mixer mixing and kneading, and there are instructions on how to knead by hand, I typically put all of my bread ingredients into my bread machine and let it make the dough for me. I layer the ingredients — liquid, yeast, sweetener, etc., go on the bottom — followed by the flour and then any other ingredient such as salt, oats, etc.
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  YOU ARE WHAT YOU EAT: INGREDIENTS


  While the title and introduction of this book are meant to be fun and a parody, the recipes are absolutely real. I find no greater way to show my love to my friends and family than to provide them with amazing food created with good ingredients. There are three main principles I follow in cooking:


  
    	Eat only substances God created for food. Avoid what is not designed for food.


    	As much as possible, eat foods as they were created – before they were changed or converted into something humans think might be better.


    	Avoid food addictions. Let no food or drink become your god.

  


  In keeping with these three principles, nearly everything I cook I make from scratch. While this notion may sound odd to modern readers, cooking with fresh, whole, organically and locally grown food was common and "normal" until as recently as just 25 years ago.


  I grind my own wheat to make flour. Every recipe in this book is made with fresh ground flour. I use either soft white wheat berries (for "quick" breads and pastries), or a combination of hard red and hard white wheat berries (for yeast breads). However, this is not the same as whole wheat flour found in the grocery stores. Store-bought whole wheat flour will not act the same, and store bought processed "enriched" white flour is incredibly bad for human health. So, experiment with flours and see what works and what doesn't work for you. Make adjustments. It may be that you have to mix whole wheat and white flours to make the recipes work for you.


  When purchasing supplies, look for "aluminum free" baking powder. One of the reasons I use aluminum free is because I don't really want to be consuming the metal. But, another major reason to use it is because it will drastically improve the taste of your end product. Baking powder with aluminum creates a "tinny" taste that some palates pick up on right away.


  When you're stocking ingredients for bread baking, one thing to be aware of is how unevenly priced yeast is. If you plan to make bread on a regular basis, it's SIGNIFICANTLY cheaper to buy a block of yeast [image: information] from a baker's store or a shopping club (like Sam's or Costco) than it is to purchase individual packets of yeast. Each yeast packet contains 2 1/4 tsp of yeast – and each recipe will be marked accordingly.


  Whenever milk is called for in a recipe, I use whole milk [image: information]. I either use fresh raw milk or else non-homogenized organic milk. I do not cook with milk that has lower fat content than whole. If you do, you may need to adjust your recipe accordingly.


  Whenever I refer to butter, I am talking about actual butter from an actual cow, never substitutes. Butter should be unsalted, real butter. I do not cook with salted butter or any kind of margarine or any kind of "buttery spread".


  I do my best to avoid genetically modified foods (GMOs). Topping the list of GMOs are corn, soy, and canola. This is why, when a recipe calls for corn meal, I always recommend using organic meal, because in order to be labeled organic in the United States, it also cannot be GMO. I actually grind my own cornmeal from organic popcorn. If you have a grain mill, you can too.


  I use extra virgin olive oil almost exclusively in my cooking. At time of print for this cookbook, organic canola oil is incredibly expensive. Generically labeled "vegetable oil" is almost always genetically modified (GMO) corn oil or processed and/or genetically modified soy oil or a combination of the two. Any kind of processed soy [image: information], even from organic soy bean, is very toxic to men and boys and not really recommended for girls and women either!


  On my Hallee the Homemaker website, I list the "Dirty Dozen [image: information]" – that is, the top GMO foods and the foods you should always try to purchase as certified organic if you don't grow your own or have access to a trusted sustainable local farm.


  The "Dirty Dozen" foods that are the most contaminated on average are:


  
    	Peaches


    	Apples


    	Sweet Bell Peppers


    	Celery


    	Nectarines


    	Strawberries


    	Cherries


    	Lettuce


    	Grapes (imported)


    	Pears


    	Spinach


    	Potatoes

  


  Probably the thing you'll notice most throughout this cookbook is that I never cook with pork. My family follows a Levitical Diet [image: information] – in that we don't eat foods that are specifically prohibited by the Bible. This means pork and bottom feeders like catfish and all shellfish are out.


  The truth is we don't miss pork. Turkey breakfast sausage is a favorite in our home as is beef bacon. Turkey ham is a substitute that works in moderation for ham. And beef bacon is amazing and wonderfully versatile - as well as better tasting than any pork bacon any of us ever tasted.


  [image: information] For more information on the world wide web, visit:


  http://www.halleethehomemaker.com/2010/10/tip-saving-money-on-yeast/


  http://www.halleethehomemaker.com/2011/04/the-dirty-dozen/


  http://www.halleethehomemaker.com/levitical-diet/


  http://www.halleethehomemaker.com/2009/09/soy-oh-boy/


  http://www.halleethehomemaker.com/2012/10/milk-it-does-a-body-good/
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