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Dissolve 2 Tbl yeast in V2 ¢ water.

Mix together in bread mixer:

5 ¢ hot water 7 ¢ flour
2/3 ¢ sugar 2 Thbl salt
5 ¢ oil

Y5 ¢ powdered milk

Mix the above well. Add yeast; mix. Add 5 — 6 cups more white flour. Put in pans and let
rise until double. Bake 350 degrees for 30 minutes.
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Dissolve 2 Tbl yeast in %5 ¢ warm water

In a bread mixer add:

5 ¢ hot water 7 ¢ whole wheat flour
2/3 ¢ honey or sugar 2/3 coil
2 Tbl salt

Mix well. Add yeast. Add 5 — 6 more cups of whole wheat flour. Put in pans and let rise until
double. Bake 350 degrees for 30 minutes.
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2 pkg. dry yeast Y2 c. warm water
2 c. hot water 3 Tbep. sugar

1 Tbsp. salt 5 Tbsp. oil

6 c. flour

Dissolve yeast in the Vo cup water; set aside in large bowl. Combine the 2 cups
water, sugar, salt, and oil and half of the flour. Beat well. Stir in yeast and
remaining flour. Mix well. Leave spoon in batter and stir every 10 minutes for 1
hour. Turn out on floured board and knead twice. Divide in half. Roll each half to
O9x12 inch rectangle. Sprinkle with water and roll up like jelly roll. Slash diagonally
with sharp knife. Brush with €gg white and sprinkle with sesame seeds. Let rise
20 minutes. Bake 30 minutes at 400°.
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