Halloween Djppng Bread

Ingredients

[ Tablespoon acfive dry yeasf (or subsfifufe one packef)
[ Tablespoon sugar

1 Cup warm water (105°-1I5F)

2 % Cups flour, separafed

[ feaspoon salf

2 Tablespoons buffer, melfed

INSTRUCTIONS:

/

Combine yeast, sugar, and wafer in a large bow/ and allow mixfure fo become bubbly (5 minufes
ormore).

Add 2 cups of flour and the salf. Place onfo a floured surface and knead for abouf 10 minufes by
hand adding addlifional flour as necessary.

Place dough ball info an oiled bow/ and cover with a fowel. Lef dough rise unfil doubled (fakes
abouf an hour or so).

Punch dough down and divide info sectfions. Lef dough rest for 5 minufes. Roll dough secfions ouf
fo about 1/4 thickness.

Use Halloween Shape Cookie Cuffers fo cuf douygh info shapes. Place on lightly greased, lightly
floured baking sheef. Brush with melfed buffer. Lef rise for 25 minufes.

O. Bake af 400 for 8-10 minufes unfil golden.



