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Soft Green Chiffon Velvet, Gold Cloth
and Sable Combine Beautifully.
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Cut down the dough from the sides
of the bowl and knead. Should the
dough be too woft, add flour, a little at
a time, kneading tmtil it Is smooth,
elastic and free from large gas
bubbles. If the dough be too stiff,

dd a little water, working it in well,
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for an bour or an hour and a balf, or
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