Crusty French Bread

Ingredients
Shortening


1 T.

Salt



1 T.

Sugar



2 T.

Boiling water


1 c.

Cold water


1 c.

Yeast



1 pkg.

Flour, white all-purpose
6 c.

Procedure
Measure all ingredients into a large bowl, except flour.

Gradually add flour; mix well.  Knead 5 minutes.  Place in greased bowl; cover with wet towel.  Let rise 1½ hours.

Shape into rolls, place in greased pans.  Let rise 1 hour.

Bake at 400° for 15 minutes.  Reduce heat to 350°; bake for 45 minutes.
