1958 Bread Overhead, Fritz Leiber
humpbacked appearance added water, shortening, salt and other ingredients, some named and some not. The dough was at the same time infused with gas from a tank conspicuously labeled "Carbon Dioxide" ("No Yeast Creatures in Your Bread!").


Thus instantly risen, the dough was clipped into loaves and shot into radionic ovens forming the midsections of the metal serpents. There the bread was baked in a matter of seconds, a fierce heat-front browning the crusts, and the piping-hot loaves sealed in transparent plastic bearing the proud Puffyloaf emblem

Fritz Leiber. 
MEANWHILE, the monstrous flight of Puffyloaves, filling midwestern skies as no small fliers had since the days of the passenger pigeon, soared steadily onward.

"LISTEN to this!" he cried in a ringing voice. "As a result of the worldwide publicity, Puffyloaves are outselling Fairy Bread three to one—and that's just the old carbon-dioxide stock from our freezers! It's almost exhausted, but the government, now that the Ukrainian crisis is over, has taken the ban off helium and will also sell us stockpiled wheat if we need it. We can have our walking mills burrowing into the wheat caves in a matter of hours! "But that isn't all! The far greater demand everywhere is for Puffyloaves that will actually float.


"Good!" Roger cried. "We'll tether 'em on strings and sell 'em like balloons. No mother-child shopping team will leave the store without a cluster. Buying bread balloons will be the big event of the day for kiddies. It'll make the carry-home shopping load lighter too! I'll issue orders at once—"


