BREAD STICKS – EASY
1 PKG YEAST

1 ½ CUPS WARM WATER

2 TBSP SUGAR

½ TBSP SALT

3 CUPS FLOUR

½ CUP BUTTER OR MARGARINE

DISSOLVE YEAST IN WARM WATER.  ADD SUGAR AND SALT.  MIX.  ADD FLOUR AND KNEAD FOR 3 MINUTES.  LET RISE FOR 10 MINUTES. MELT ½ CUP BUTTER OR MARGARINE.  ROLL DOUGH OUT SO IT IS 1 – 1 ½ INCHES THICK.  CUT INTO STRIPS.  ROLL IN BUTTER AND PLACE ON PAN.  SPRINKLE WITH PARMESEAN CHEESE, SALAD SUPREME, GARLIC OR PARSLEY.  BAKE AT 375 FOR 15 MINUTES.  
BUTTERMILK ROLLS

1 CUP BUTTERMILK

3 TBSP SUGAR

½ TSP BAKING SODA 

1 TSP SALT

3 CUPS FLOUR

4 TBSP VEGETABLE OLI

1 TSP BAKING POWDER

1 TBSP YEAST

¼ CUP WARM WATER

PUT THE YEAST IN WARM WATER AND SPRINKLE WITH SUGAR.  LET SET WHILE YOU MEASURE THE REST OF THE INGREDIENTS.  MIX ALL INGREDIENTS TOGETHER EXCEPT FOR THE FLOUR.  THEN ADD YEAST, NOW ADD THE FLOUR SLOWLY. KNEAD THE DOUGH UNTIL SOFT AND THEN ROLL IT OUT IN A CIRCLE.  CUT INTO PIE SHAPED PIECES.  ROLL THEM UP, PLACE ON PARCHMENT PAPER WITH CUT SIDE DOWN.  SPREAD MELTED BUTTER ON THE TOP.  LET THEM RISE FOR 10 MINUTES.  THEN COOK FOR 3 MINUTES.  TURN ½ WAY AROUND AND COOK FOR ANOTHER 3 MINUTES.  PLACE ON TOP OF OVEN TO COOL.

CINNAMON ROLLS

1 TBSP YEAST

¼ C WARM WATER

¼ C SUGAR

3 TBSP MARGARINE

1 ½ TSP SALT

¾ C MILK

1 EGG

2 ½ C FLOUR

DISSOLVE YEAST IN WARM WATER.  SET ASIDE.  IN A MIXING BOWL COMBINE SURAR, MARGARINE (MELTED), SALT AND MILK.  STIR IN EGG AND YEAST.  GRADUALLY ADD FLOUR TO MAKE A STIFF DOUGH. 

KNEAD ON A FLOURED BOARD FOR 5-8 MINUTES.  PLACE IN A GREASED BOWL AND LET RISE IN A WARM PLACE UNTIL DOUBLED.  

WHEN RAISED, PUCH DOWN, THEN ROLL OUT TO ¼ IN THICK.  SPREAD DOUGH WITH 3 TBSP MELTED MARGARINE.  SPRINKLE ON ½ TSP CINNAMON AND 1/3 C BROWN SUGAR.  LET RISE FOR 30-45 MINUTES OR UNTIL DOUBLED.  BAKE AT 375 FOR 25 MINUTES.  

WHILE HOT, DIRIZZLE WITH GLAZE.

GLAZE:

½ C POWDERED SUGAR

1 TSP VANILLA

1 TBSP MILK

MIX ALL INGREDIENTS UNTIL SMOOTH.

FOCACCIA BREAD

1 C WARM WATER

2 TBSP VEGETABLE OIL

2 TSP SUGAR

½ TSP SALT

1 PKG YEAST

3 C FLOUR

2 CLOVES GARLIC, MINCED

2 CUPS MOZZARELLA, GRATED

2 TOMATOES, SLICED VERY THIN

1 GREEN BELL PEPPER

½ C MUSHROOMS

½ C ROMANO CHEESE OR PARMESAN CHEESE, GRATED

COMBINE WATER, OIL, SUGAR AND SALT IN A MIXING BOWL.  SPRINKLE YEAST OVER THE MIXTURE, STIRRING UNTIL DISSOLVED.  GRADUALLY ADD FLOUR, MIXING WELL AFTER EACH ADDITION.  TURN DOUGH OUT ONTO A LIGHLY FLOURED SUFRACE AND KNEAD UNTIL SMOOTH AND ELASTIC.  

PREHEAT CONVENTION OVEN TO 320 DEGREES,  DUST CORNMEAL LIGHTLY ON 2 PIZZA PANS.  PAT DOUGH ON EACH PAN, IT SHOULD BE SOMEWHAT THICK.  PROOF FOR 10 MINUTES.  

PRESS GARLIC AND SPREAD EVENLY OVER CRUST.  GRATE SOME OF THE ROMANO CHEESE OVER THE CRUST.  SPRINKLE WITH SOME MOZZARELLA THEN LAYER TOMATOES, PEPPERS AND MUSHROOMS OVER DOUGH TOP WITH REMAINING MOZZARELLA AND ROMANO CHEESE.  

BAKE FOR 25-30 MINUTES.  SLICE LIKE A PIZZA.  SERVE HOT.

PIZZA DOUGH
¼ C WARM WATER

1 TBSP YEAST

1 TSP SUGAR

1 ½ CUPS FLOUR

½ TSP SALT

2 TBSP VEGETABLE OIL

½ C WARM WATER

DISSOVE YEAST AND SUGAR IN ¼ CUP WARM WATER.  SET ASIDE.

MIX TOGEHER FLOUR AND SALT.  MAKE A WELL AND ADD OIL AND ½ C WARM WATER AND YEAST MIXTURE.  STIR TOGETHER.

KNEAD DOUGH ON FLOURED BOARD FOR 3 MINUTES.  PUT DOUGH IN COVERED GREASED BOWL.  LET RISE IN A WARM OVEN UNITL DOUBLED IN SIZE.  PUNCH DOWN. SPREAD DOUGH ON GREASED PAN.

BAKE AT 400 DEGREES FOR 10 MINUTES.  SPREAD ON SAUCE, CHEESE AND TOPPINGS.  BAKE 10 MORE MINUTES.  

SOFT PRETZELS

2 C WARM WATER

1 ½ TBSP YEAST

1 ½ TSP SALT

3 ½ C FLOUR

1 TBSP SUGAR

2 QUARTS WATER, BOILING

1 EGG WHITE, BEATEN WITH 1 TSP WATER

IN A LARGE MIXING BOWL COMBINE THE YEAST, SUGAR AND WATER.  LET STAND FOR ABOUT 5 MINUTES, OR UNTIL FOAMY.  

ADD THE FLOUR 1 CUP AT A TIME, STIRRING AFTER EACH CUP.

KNEAD THE REST OF THE FLOUR INTO THE DOUGH.  KNEAD FOR 10 MINUTES.  
GREASE A METAL BOWL WITH CRISCO AND THEN ROLL YOUR BALL OF DOUGH IN IT.  COVER WITH A DAMP TOWEL AND SET IN THE OVEN TO PROOF.

WHEN THE DOUGH AHS RISEN, REMOVE FROM THE OVEN.  PINCH OFF PIECES OF DOUGH AND ROLL OUT INTO “SNAKES” 14-16 INCHES LONG.

SHAPE THE SNAKES INTO PRETZELS.  

BEAT THE EGG WHITE MIXED WITH 1 TSP WATER AND BRUCH ONTO THE PRETZELS.  

SPRINKLE WITH WALT, POPPY SEEDS, SESAME SEEDS, ETC. 

IF YOU USE CINNAMON AND SUGAR DO NOT USE THE EGG WHITE.  USE MELTED BUTTER.

BAKE AT 400 DEGREES FOR 15 MINUTES UNTIL GOLDEN BROWN.

HAMBURGER BUNS

2 Tbsp yeast

4 ½ c warm water

1 c dry milk

½ c shortening

½ c sugar

1 tsp salt

3 ½-4 c bread flour

Combine water and milk in large bowl.  Add yeast, margarine, sugar and salt and 2 cups flour and beat well with electric mixer.  Stir in additional flour to make a soft dough.  Knead well.  Let rest for 10 minutes then shape as desired.  Let rise until doubled.  Bake at 400 degrees for 10-15 minutes or until golden brown.  

Yield: 3 dozen rolls.

Refrigerator Bread Dough

1 Tbsp. dry yeast

1 c. warm water

2/3 c. sugar

1 ½ tsp. salt

2/3 c. shortening

2 eggs

½ c. instant potato flakes (mixed with 1 cup warm water)

7 to 7 1/2 c. flour

Dissolve the yeast in warm water. Stir in the sugar, salt, shortening, eggs, mashed potatoes, and 4 cups of flour. Beat until smooth. Mix enough of the remaining flour to make the dough easy to handle. Turn the dough onto a lightly floured board. Knead until smooth and elastic, about 5 min. Place dough in a greased gallon zip lock bag, making sure the air is out. Refrigerate at least 8 hrs. 

Cinnamon Rolls

3 Tbsp. butter

2 Tbsp. white sugar

2 Tbsp. brown sugar

2 tsp. cinnamon
1/3 bag refrigerator bread dough
Roll 1/3 of dough into a 12 x 6 in rectangle. Melt butter, spread over dough. Combine both sugars & cinnamon. Sprinkle over dough. Roll up jelly roll style, beginning from the longest side. Seal Seams. Cut into 12 pieces with dental floss. Place in a greased square pan. Cover. Let rise for 15 min. Bake in a 375 preheated oven for 20-25 minutes. Cool slightly. Remove from pan. Ice.

Icing:

1 c. powdered sugar

¼ tsp. vanilla

2-3 Tbsp milk

Pyramid Pizza

1/3 to 1/2 bag of dough

1/2 tsp. oregano

1/2 tsp. basil

1/2 tsp. garlic powder

1/2 c. tomato sauce                    

1 c. mozzarella cheese

2 Tbsp. Parmesan cheese

Toppings: Pepperoni, sausage, onions, peppers, olives, pineapple



    

Preheat oven to 400. Knead for 5 min. Press dough into pizza pan & bake for 5 min. Mix in a bowl the tomato sauce & all seasonings. Put sauce on pizza, top with cheese and toppings. Bake for 15 more min. 

Scones

1/3 c. oil 

1/2 c. butter

1/4 c. honey

1/4 c. powder sugar

1/3 to 1/2 bag refrigerator dough

Add oil to frying pan. Test the oil and when oil is ready Cook dough in oil on 3 heat till golden. Turn with tongs and cook other side. Remove and place on paper towel covered plate. Top with Honey Butter and or Powder Sugar.

Navajo Tacos

1/4 lb. hamburger


1/4 c. lettuce

1/2 c. chili



1/2 tomato

1/2 c. grated cheese

1/4 c. salsa

1 roll per person


2 T. sour cream

1/4 c. oil

Cook the hamburger in a skillet on medium. Drain. Roll each roll into a very thin circle on a floured counter. Add oil to frying pan. Cook dough in oil on 3 heat till golden. Turn with tongs and cook other side. Warm chili in microwave for 1 min covered with plastic wrap. Chop tomato and lettuce. Add desired fillings to taco.

Bread Sticks

3 Tbsp.  butter or margarine, melted 

1/2 cup Grated Parmesan Cheese 

1/2 tsp. Italian seasoning

1/3 bag refrigerator dough

PREHEAT oven to 350°F. Roll 1/3 of the bag of dough into a 3/4 inch thick 12x6 rectangle. Cut long 1 inch strips to make breadsticks. Dip breadsticks in butter; lightly coat with cheese. Sprinkle Italian seasoning or garlic if desired. TWIST breadsticks; place on ungreased baking sheet. BAKE 13 to 15 minutes or until golden brown. 

Donuts

2 to 3 cups oil

1 cup flour 
1/3 bag of refrigerator bread dough
Turn the dough out onto a floured surface, and gently roll out to 1/2 inch thickness. Cut with a floured doughnut cutter. Let doughnuts sit out to rise again. Cover loosely with a cloth. Heat oil in a deep-fryer or large heavy skillet to 350 degrees (medium). Slide doughnuts into the hot oil using a turner. Turn doughnuts over as they rise to the surface. Fry doughnuts on each side until golden brown. Remove from hot oil, to drain on a wire rack. Dip doughnuts into the glaze while still hot, and set onto wire racks to drain off excess. Keep a cookie sheet or tray under racks for easier clean up.

Glaze:

1/3 cup butter 

2 cups confectioners' sugar 

1 1/2 teaspoons vanilla 

4 tablespoons hot water or as needed

Melt butter in a saucepan over medium heat. Stir in confectioners' sugar and vanilla until smooth. Remove from heat, and stir in hot water one tablespoon at a time until the icing is somewhat thin, but not watery. Set aside.

Bread Wreath

3 TBSP. Butter
1/3 bag of refrigerator bread dough
Topping: 

1 packet jell-o, 1 packet pudding, 1/2 c. cinnamon/sugar or 

1/2 c. cheese  

Grease cookie sheet. Roll 1/3 of dough into a 12x6 rectangle. Melt Butter. Spread over dough. Sprinkle desired topping over the dough. Roll up Jelly roll style, beginning from longest side. Pinch and seal the seam. Place on cookie sheet, forming circle; pinch ends to seal. Snip dough from the outer edge of the circle at about 1/2-inch intervals, cutting two-thirds of the way through, using kitchen scissors. Alternate lifting and turning every other section of dough toward the center or outside of the circle, so the dough resembles branches if desired. Decorate with cherries, candies, etc. if desired. Cover and let rise in warm place. Heat oven to 375ºF. Bake 20 to 25 minutes or until golden brown.
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Flower (Knot) Rolls.

Dride the Gough nto 8 t0 12 equal preces. Roll each piece nto an 8t 10-1ncn ope, 800ut 1/2 1nch in lamet
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Cloverleaf Rolls
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Ilghly reased muffn cup. Cover, et rse &n bake according o drectons.
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Parker House Rolls
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Mock Braid
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Form the dough nto 10 equal bats, Roll each bal nto 3 1ong rope, abut 15 o 20 Inches eng, and shape nkc
e . Cross ane and over i other and eess togecher gently. Rck up the ends Ehat are crossed and cross
Seond tme.Fald the twisted parion over e botior of te U folowing the llusiratin. Cover, et e and be

o /U585 @

Pretzels




