Uploaded to the VFC Website
» M June 2014 44 «

This Document has been provided to you courtesy of Veterans-For-Change!
Feel free to pass to any veteran who might be able to use this information!

For thousands more files like this and hundreds of links to useful information, and hundreds of
“Frequently Asked Questions, please go to:

Veterans-For-Change

Veterans-For-Change is a A 501(c)(3) Non-Profit Organizaton
Tax ID #27-3820181
CA Incorporation ID #3340400
CA Dept. of Charities ID #: CT-0190794

We appreciate all donations to continue to provide information and services to Veterans and their families.

https://www.paypal.com/cqgi-bin/webscr?cmd=_s-xclick&hosted button id=WGT2M5UTB9A78

Note: VFC is not liable for source information in this document, it is merely
provided as a courtesy to our members & subscribers.

11901 Samuel, Garden Grove, CA 92840-2546


http://www.veterans-for-change.org/
https://www.paypal.com/cgi-bin/webscr?cmd=_s-xclick&hosted_button_id=WGT2M5UTB9A78

Cup Warm Water, 110-120 degrees
Thsp Sugar

Pkg Yeast or 1 1/2 Thsp

Cup Honey

Thsp Oil

Eggs, room temp

Tsp Salt

Cup Bread Flour, plus more

Egg Wash/toppping

Egg

Thsp Cream or Milk

Coarse Sea Salt, sesame seeds or poppy seeds, optional

Combine warm water, sugar and yeast in large mixing bowl. Let stand 5-10 min. until foamy. Then add
honey, oil, eggs, salt and 5 cups of flour. Using dough hook, turn mixer on low to medium low and mix
well. Once all mixed together add 1/2 cup of additional flour at a time with mixer running on low-medium
until dough is smooth and pulls away from sides of bowl, then knead with mixer for 4-5 min. (In total |
added 1 1/2 cups additional flour; this will vary depending on the humidity levels in your area.) Once
done kneading, turn into a sprayed or oiled bowl, flip dough over so as to coat both sides, cover with
plastic wrap, then a towel and place in warm area to rise. It should rise for at least 45 min or until doubled
in size.

Remove wrap and towel, dump onto a lightly floured surface and cut dough into 6 pieces to make 2
braids or into 2 pieces, if you just want to make basic loaves. For loaves, spray or grease two large loaf
pans and place dough halves into them, cover with plastic wrap then a towel and let rise 30-45 min. or
until nearly doubled in size.

For braids, take 3 pieces of dough; roll, stretch and pull into 3 rope shapes. Pinch three ends together
and tuck under loaf, braid and pinch - .

together the ends and tuck under, place ' : 2

onto parchment-lined, or sprayed or

greased large sheet pan. Repeat with

rest of dough and place onto same

sheet pan. Cover and let rise in warm

place for 30-45 minutes or until nearly

doubled in size. Preheat oven to 350.

For Egg Wash, in a small bowl, beat 1
egg with 1 Th milk or cream and brush
over loaves; sprinkle coarse sea salt or
sesame seeds or poppy seeds over top,
if desired. (You can just do only the egg
wash and call it good as well') And
when oven is preheated, place loaves
in oven; bake 30-40 minutes, until a
beautiful brown color and internal temp
is 160-175...remove from oven. Cool on
wire racks.
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