[bookmark: _uex521fhqws]Lightly Wheat Bread
Makes 4 larger full sized loaves.
This recipe is easily cut in half.

Ingredients
4 cups warm water
2 Tbsp yeast
1 Tbsp sugar
½ cup powdered milk

2 cups wheat, ground
1 cup oats,  ground

I like to put the oats in the grinder and put the wheat on top as the wheat helps push the lighter oats on through.

more or less of either wheat or oats as desired.

1 Tbsp salt
½ cup butter, softened
1 cup brown or white sugar
White flour

Instructions
· Combine warm water and milk.
· Add yeast and 1 Tbsp sugar and let sit until the yeast is bubbly.
· Add the freshly ground flour and oats and stir lightly to combine.
· Add the salt, butter, sugar. Add white flour a little at a time while mixing until it forms a ball that is still slightly sticky.
· Heat oven to 170. Once it reaches temperature, turn it off.
· Allow to knead for 10 minutes either with mixer or by hand (to develop gluten.)
· Spray a clean surface with Pam spray. Spray a little on your hands.
· Divide dough into 4 equal lumps.
· Roll them out with rolling pin into a rectangle.
· Roll the rectangle up from the short side.
· Place in greased loaf pans and place in oven.
· Allow to rise for about 50 minutes to an hour.
· Bake at 375 degrees for about 30 minutes.

[bookmark: _b4u4hmte2rzz](Fake) Sourdough Bread
Makes 1 loaf

Ingredients
3 cups flour
1 ½ tsp salt
¾ tsp yeast
About 1 quart plain yogurt.

Instructions
· In a medium bowl, mix the flour, salt and yeast, mixing with a fork to combine ingredients.
· Add most of the yogurt. At this point it is easiest to combine everything with your hands, squeezing, scraping, combining until dough is thoroughly mixed. It should be a slightly sticky ball. If it is too dry, add a little more yogurt. If it is too wet, add a little more flour..
· Spray a second bowl with Pam spray and put the lump into it. Let it rise in a warm place. (I use an oven with a pan of warm water placed underneath the rack.
· Let rise until double. This can take from 5 to 9 hours. I usually figure on 6. Longer is better than shorter.
· On a lightly floured surface, gently fold the dough a few times. Gently shape into a long loaf or leave rounded.
· Place on a baking pan. I recommend using a sheet of parchment paper on your pan.
· Let rise again until almost doubled. (Another 2 or more hours)
· Bake at 375 for 30 minutes. It will continue baking for a few minutes after coming out of the oven, so let it sit for several minutes before serving.

[bookmark: _ny5jwtck3hhk]Grandma's Rustic Raisin Bread
[bookmark: _6d1vjstw7h6u]What do you do when someone gives you 10 cases of 30 year old wheat? Well… Elaine developed this recipe. This recipe combines the wholesome goodness of freshly ground wheat with the lightness of a white loaf.
Prep Time: 30 minutes
Total Time: 1 hour 45 minutes to 2 hours

Ingredients
1 cup hard red or white wheat
1 cup oats (quick or regular)
4 cups very warm water (warmer than lukewarm!)
2 Tbsp yeast
1 Tbsp white sugar
1 cup dry powdered milk
1 Tbsp salt
¼ cup butter, softened
¾ cup brown sugar loosely packed (can be increased to 1 cup if you like it sweeter).
2 tsp Cinnamon
5+ cups white flour, divided 
1 to 2 cups raisins. (Depends on how much you like raisins!)
Cinnamon Sugar Mix (2 Tbsp Cinnamon and ½ cup sugar). - More or less to taste.

Directions
· Set up mixer with the whisk attachments.
· Mix the hard wheat with the oats and run them through your grinder.
· Combine water, yeast, sugar and powdered milk in your mixer and give it a stir with the mixer. Leave it to  proof until the yeast is bubbly.
· When the yeast mixture is ready add the ground hard wheat and oat mixture and give it a stir.
· Add the salt, the softened butter, brown sugar, cinnamon and 2 cups of the white flour.
· Pulse (so that it doesn’t spatter), continuing to add white flour until it becomes the consistency of a heavy batter. Allow to whip for 5 minutes (to develop the gluten.)
· Remove the whisk and switch to the bread hook.
· Add raisins.
· Slowly add more white flour until the dough begins to clean the side of the bowl, but is still somewhat sticky.
· Continue to knead for another 5 minutes.
· Turn the dough out onto a greased surface.
· Knead the dough into a shape you can divide and divide it into loaves. (4 lumps for large loaves, 6  lumps for medium loaves)
· Roll each lump out with a rolling pin until it is fairly thin and in a rectangle.
· Sprinkle the rectangle generously with Sugar Cinnamon mixture.
· Starting at one end, roll tightly, seal the ends and place in a greased loaf pan.
· Let rise for 45 minutes to an hour until doubled in size.
· Bake in 375 degree oven for 25 to 30 minutes. Slices best if cooled first (if you can wait that long!)

[bookmark: _d7zh2xaeijem]Authentic French Bread
[bookmark: _akhkxmhol6cs]This is in the Card Family Cookbook. Submitted by Elaine Senior
Ingredients
1 pkg. yeast
3 cups warm water
1 Tbsp sugar
1 Tbsp salt
2 Tbsp shortening
6 cups flour

Directions
· Dissolve yeast in water.
· Add sugar, salt, shortening and 2 cups of the flour. Beat until smooth.
· Add the remaining flour, one cup at a time until the dough is stiff and easy to handle.
· Knead the dough until it is smooth.
· Place in a greased bowl. Let rise until double.
· Knead dough again and shape into boat-shaped loaves by rolling dough (about ⅓ of the dough for each loaf) into rectangles and rolling from the long side. Seal the sides and bottom.
· Place on a cookie sheet that has been greased and sprinkled with cornmeal.
· In a saucepan combine:
½ cup water
½ tsp salt
1 ½ tsp cornstarch

Cook over medium heat until mixture is thick and clear. Let cool slightly, then brush on the loaves.

· Sprinkle the loaves with sesame seeds. 
· With a sharp knife, slash the loaves on the diagonal about one inch apart and ¼ inch deep.
· Let bread rise again for about one-half hour.

	Bake at 425 degrees for 5 minutes, then lower heat to 325 degrees for 50 minutes.

[bookmark: _2zbedqez1lfz]Jesse Evans Smith's 90 - Minute Bread
[bookmark: _bzv8srjktzoh]From the Lion House Bakery Recipe book. There was a contest where people were to write in and tell what they liked best about the Joseph Smith Building. Elaine wrote in and said that what she loved about it was the acoustics in the lobby. Elaine had sung there with the DeciBelles. She won the contest! And as a result, the recipe book.
Prep Time: 15 Minutes			
Total Time: 90 Minutes
Servings: Makes 2 loaves

Ingredients
2 cups warm water (105 to 115 degrees)
2 Tbsp active dry yeast
2 tsp salt
¼ cup granulated sugar
3 Tbsp vegetable oil
4 to 5 cups all-purpose flour

Directions
· Grease two 5 X 9 - inch loaf pans. Set aside.
· Pour water into a large bowl and sprinkle yeast over it.
· Sprinkle sugar and salt over yeast and wait until yeast bubbles and comes to the surface.
· Stir in oil.
· Add 2 ½ cups of the flour and whisk smooth with a wire whisk (or wooden spoon).
· Add 2 more cups of the flour and mix until dough gathers together in a ball.
· Sprinkle the remaining flour on work table. Turn dough onto it and knead in flour until the dough is no longer sticky but is elastic and slightly stiff, about 10 minutes.
· Divide dough into two loaves.
· Shape each loaf and place into greased bread pans; lightly cover with plastic wrap.
· Let dough rise until it peeks over the edge of the pan or doubles in bulk, about 45 minutes.
· Place in a 375 -degree oven for 30 to 35 minutes, or until brown.
· Turn loaves out on a rack to cool.
· Brush tops with butter while hot
How the instructions translate to me:
· Spray pan spray into two 5 X 9 - inch loaf pans. Set aside.
· Pour water (just warmer than tepid) into the Bosch with the whisks mounted and sprinkle yeast over it.
· Sprinkle sugar and salt over yeast and wait until yeast bubbles and comes to the surface.
· Stir in oil.
· Add 2 ½ cups of the flour and run on low until smooth. Doesn’t take long.
· Remove the whisk and mount the dough hook.
· Add 2 more cups of the flour and mix until dough gathers together in a ball.
· Use Spatula to clean sides.
· Run on low for 10 minutes to knead.
· Sprinkle a little flour on the counter and work loaf into an even ball.
· Divide the ball into two.
· Shape loaves and place into bread pans; lightle cover with plastic wrap.
· Allow to rise for about 45 minutes, until dough is peeking just over the edge of the pan.
· At the 30 minute mark, preheat the oven on convect, 375 degrees.
· After rising for 45 minutes place in oven for 30 to 35 minutes, until brown.
· Turn loaves out on a rack to cool.
· Brush tops with butter while hot.

[bookmark: _citcg4n7mimw]French Toast Casserole
[bookmark: _hcimeb9in7ag]From the EMME book
Ingredients
14 ounces of bread (1 - 8 pk hamburger buns is what we used the first time. Can be anything. Quality of finished product depends on quality of bread)
6 eggs
1 ½ cups milk
1 stick butter, melted
1 cup sugar
1 cap of vanilla
Whipped topping, if desired 
A secret ingredient that really adds to the mixture is a couple of drops of orange oil. I highly recommend it. 

Directions
· Beat eggs until smooth
· Combine with all other ingredients besides bread and beat until smooth
· Tear or cut bread into 1 inch pieces - does not need to be bite size
· Use  a half size aluminum pan
· Either place bread in pan and pour mixture over bread or gently combine bread with mixture in a bowl and then put into pan.
· Bake at 350℉ for 40 minutes. Check for doneness and bake longer if needed. 
· This can be prepared the night before and refrigerated, then baked in the morning. Heating times really do vary. Check for doneness in the center of the pan. It should be moist but not wet.

This is a highly versatile recipe.
Here are some of our variations:
For the ward breakfast we made two varieties. To the first we added leftover homemade cranberry sauce to a can of apple pie filling, then put dollups of the mixture throughout the bread cubes before adding the custard mixture. We also used store bought cinnamon bread from Costco. 
  For the second variety we used a caramel topping (we used Litehouse brand, in a tub) and dropped dollups throughout the bread. Then we added pecans that we had heated in a frying pan with a good amount of butter and lots of cinnamon. We poured it throughout the mixture as well, butter and all. We also used cinnamon bread for that one.
   We have also used fresh blueberries, and well drained canned peaches as add ins. 
[bookmark: _nyn1rkks6wnk]Pizza Dough
[bookmark: _nh8tmbp0wg]Submitted by Elaine to the Card Family Cookbook
Ingredients for Triple Recipe:
3 cup water
3 pkg. Yeast (6 ¾ tsp or 2 Tbsp and ¾ tsp)
3 tsp sugar
3 tsp salt
6 Tbsp vegetable oil
6 to 7 ½ cups flour

Directions
· Put the wire whisk on the Bosch.
· Put 3 cups of barely warmer than lukewarm water in the Bosch.
· Add the yeast. Sprinkle the top of the yeast with sugar trying to get as much of the yeast to sink as you can.
· Wait 5 minutes or so for the yeast to blossom as it rises and explodes from the bottom.
· Add the salt and vegetable oil and give it a quick spin.
· Add about a third of the flour and spin until smooth.
· Change to the dough hook, scraping the bowl down with a rubber spatula.
· Add the remaining flour with the Dough hook spinning. If the dough is not cleaning itself from the sides and middle of the Bosch, add a drizzle of water slowly a bit at a time until it does.
· Once the dough has cleaned the bowl, allow to continue running for 10 minutes.
· After kneading dough, let it rest for 30 minutes.
· Heat oven to 425 degrees.
· Spread the dough onto greased pizza pans
· Large pans use 12 ounces
· Smaller pans use 8 ounces
· Breadstick pan uses 16 ounces.
· Baby pan uses 4 ounces.
· Bake in oven for 8 minutes to establish crust.
· When ready to make pizza and breadsticks, Spread with your favorite pizza filling.
· Bake at 425 degrees until bubbly.

[bookmark: _jdit6jjxde1r]Pizza Rolls
[bookmark: _wmshosdjydks]By Reanna Senior
Ingredients
1 cup water
1 pkg. Yeast
1 tsp sugar
1 tsp salt
2 tbsp shortening
2 to 2 ½ cup flour
2 cups shredded mozzarella cheese
1 cup chopped pepperoni
Other pizza toppings (optional)

Directions
· Dissolve the yeast and sugar in the warm water.
· Add salt, shortening and flour and mix until smooth.
· Knead lightly, then let the dough rest for 30 minutes.
· Roll the dough out into a long rectangle.
· Sprinkle cheese and pepperoni and other optional toppings on the dough.
· Roll the dough up jelly roll style and cut into ½ inch slices.
· Place the rolls cut side up on a cookie sheet and let rise another 30 minutes.
· Bake at 425°F for 15 to 20 minutes.
· These can be dipped in warmed pizza sauce, but easily stand alone.
[bookmark: _j3z22veq0k9g]Breadsticks from Pizza Dough
This is great! Especially when smothered I Mozzarella 
Ingredients
Pizza dough, enough for an 9X13 Pan (16 oz)
Olive oil (for brushing and oiling the sheet pan
4 Tbsp butter (melted)
3 cloves garlic (finely minced or grated on a microplane)
1 Tbsp parsley
1 tsp dried basil
1 tsp garlic powder

Directions
· Shape dough into a rectangle roughly the size of the sheet pan. Doesn’t have to go to the edges
· Combine the ingredients except mozzarella and brush onto pizza dough
· Sprinkle top with Mozzarella
· Bake at 425 for 15 minutes or until done
· Cut into strips

[bookmark: _j6si6evmb1al]Dried Bread Crumbs. Seasoned with Italian seasonings.

Ingredients
5 - 6 slices of dried or toasted bread
1 teaspoon dried parsley
¼ teaspoon dried basil
¼ teaspoon dried oregano
salt and pepper

Directions
1. If bread is not dry, place on a cookie sheet in a preheated 400 degree oven for 10-12 minutes. Let cool slightly.

2. cut bread into cubes

3. Place cubes of bread in a blender, add herbs, salt and pepper. Process for 15-20 seconds until the mixture is fine crumbs.

