


				In A Whirl
	Whir-r-r-ee! My white Kitchen-Aid mixer is wound up to do its thing one more time.it sits at the end of the counter in my small kitchen, right next to my kitchen range. Actually, this model, I believe, an Artisan, is fourth in line to its predecessors I have worn out. I’ve used one of these machines or other to whip up mashed potatoes for a family meal, to mix a cake for a birthday celebration, to beat the filling for my cream pies, to mix cookies, and most of all bread: white bread, wheat bread, cinnamon-raisin bread, the list goes on.
	Just a week or two ago, my oldest granddaughter, Jen paid us a visit. No sooner had she poked her pretty dark hair and eyes in the door of the kitchen than she asked, “Grandma, can we make some of your banana bread, and maybe some Garden Herb Braid Bread?” The former is a favorite of nearly all my grandchildren and the latter is a signature bread made by the two of us. This recipe, for us, dates back quite a few years ago when she was preparing to go with her church group on a mission trip to San Francisco. Trying to raise funds for the adventure, her youth group decided to hold a bake sale. While looking for some unique, yet tasty offering, we came across the Garden Herb Bread Recipe. This Bread, made with the aromatic herbs, Marjoram, thyme, and rosemary, is a yeast bread, which when mixed and risen, is then shaped into a 
large braid, placed on a greased cookie sheet to rise again until doubled. It is then baked, buttered, and sprinkled with more of the herbs before
baking.
	Dutifully, the mixer rises to the challenge of mixing, even some of the kneading, since my shoulders aren’t what they use to be.  This is due, in no small part, to the fact I spent over twelve years as a farmers market baker, supplying the area with dozens of loaves of yeast breads, quick breads, cinnamon rolls, cookies, kolache, and pie on a twice a week basis.
After the Ingredients are mixed with the paddle attachment, it’s time to switch it out for the dough hook. The mixer sound goes from a steady hum to a protective groan as the dough gets stiffer. By the time the bread is kneaded, the mixer’s motor starts to heat up, begging for a rest.
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