Hmoumt Measurs Imovredient - Freparation Method

doah
2 tablespoorns  unsalited bubiser

F A cups brrsad Tlour
e o ronfat dreg milk powder
s cup ELIEET
1 tablespoon irsEhant o rapid risse gsash
145 cups warm water (118 degressd
1 laros sonm - liohtly beaten
148 tesspoons =alt
Fillimg
1 oo pomciered suoaT
0 tablespoons cinmamon
1 teaszpoon wvarilla sxtvract
A2 bmaspoon sall
snn wash
1 laros som - Liahtly besten with & pinch of salt
For the Doushe Cob bother into 32 pieces arnd toss with L tablespoon flours sset aside fo

zoften while mixing douoh. Whisk remaining flour, milk powder, suoar, and o
im bl of stand micer. Using stard micer fitted with doush boolk, add water :H"E!j @ &
=, movapireg down bowl 4F
i

mix o medivm-lon speed until cohessive mass forms, aboot 2 minots
28 mirutes,

FECEEEETY. Lover mixing bowl with plastic wrap and et stand for

Aobivst oven rack o middle pozition argd place losf or cake panoon bobtbom of overn. Bemowve
plaztic from moxsy bowl, acdd =alt, and mix on medivm-low seeed ontil doooh s smooth ard

1
alastic and clears sides of bowl, Vo 45 minutes. With mixer runnins, add butier, Tew pleces
toa time, and continue to knssd until botter iz fully incovporsted and doush is smooth
arwd elastio arnd clears sides of bowl, 2-5 minutes longer. Transfer doush o laroe oreased
Pl mrdd, using bowl =oraper or rhiber spetuls, Told dough over itself by gently lifting amd
folding edos of doush towards midodle, Turm Dowl 989 degresst Told sosin. Turn bomd ardd fold
condoh & more times. Cower tiohtly with plastic arnd transfer o midodls rack of oven. Four 3

oo bodlire weber dndo losf pan in oven, olose oven door, and s2llow o rise for 45 minutes.

Femows bonl from oven and cently press down on cender of dooah fo deflate. Bepe

at folding
stap 08 foldsh, recover, and rebturn o oven until doubled inowolume, about 45 minutes,

Fillimms bdihisk filling drngredisnts boosthee ordil eell combinsc set asides.

Grasze £ B5 « 45 loal pans. Transfer doush to lishily flouved counter and divide into 2

Wlvking with 1L plece of doush, eat into roush 211 ractan ;;1:-3 Eoll doush seay from
wiond irho balls Dust bell with flooe arndd flatten with rolling pininto PalE inch rectansle with
v LAY thickness, Using seray bobils, sprag doush lighitly mli"h water. DSprinkls half of
Fillirmg evenly over douch, leswing & U4 border on sides andgd 354 on top and Dottons spray
Fillirmg liohtly with water. WHIth short side Tacimg gou, roll doosh swesy from o god inbo fivm
culindar. Turm loaf ssam side up and pinch closeds pinch ends closed. Dust liahtly on sl
sichss with flour and let rest for ;UZ mirndbes, Bapaest with Sl ball of dough and Filling.



Workimg with D loaf st s fes, use bench sovapsr o oot losf in half lengthedss: burn halves
=0 oout sides are Tacing oub. Senitly stesboh sach haelf irho 14° lemoth. Lirs up piscss of
douah and pinch 2 ends of strips together. Take piece on left and lay over piece on right.
Fepazt, keeping cub zide up, until pieces of dough are ;xhﬂu twizted. Pinch ends togethar.
Transfer loaf, cut side up, o prepaved loaf pan. FEepes

il

pith second loaf. Cover losves
loozely with plastic, return fTo owen, and allow o vize for 45 minutes. Bemowe losves and
water pan from owvere heat oven to 358, Allow losves o vise at room temperature until almost
choubded in size, sbout 45 minubss lonosr.

Brush loaves with soo misburs. Babe until orvost iz eell browrnsd, about 25 minotes, Beduos
owen temperature to 325 degress, tent losves with aluminum foil, and continoe to bake unkil
irhernal tempervaturs registers 288 deovess, 1525 minutes lonoer.

Transfer pans o wive vack and let cool for D minotes. Hemowve losves from pans, return to

!'.:i“!-', arpd conl o oroom '!”s-—xm[:'!-’ﬁ'f' abturae batfore =lic 1[“‘;!,4, bt 2 Pouvs.

Yielod: Y2 loaves®



