Hmount Measurs Imoredient - Freparation Method
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Irv & lavos bowl o bowd of & stardd mixer thoorooahlu combins 211 of the ehols ahest flour ard
4o cups of the all-poreoss Ploor with wuesst, zest, salt, coviandsr, mobneg ard oloves,

Iy s smalleyr bowl, combirns eater, milk, surue ardd melbed buthsr.
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Shiv flour mixture on low and add guid mixture until 8 mgitoh to the doush book, and,
#till on low, knesd until doush is cohesive. Inoressse speed to medion low and kbneasd for B
mimutes. The doush shouwld clesr the sides of the bowl., ¥ not add move Tlour.

A

Form cdoush dnto ball by using fingers o streboh edoss underneath, forming ball in palms.
Flace douoh in bowl spritzed with oil and spreite top of ball with oil. Cower with plastic and
let rize until doubled, about L houre.

Furmch down doush and scoop out into unfloured bowl. Fold over twice, pressing fivmly with
Farads, Cover and let vest U8 minutes, Strebob argd voll indo 12Y loo.

Cut log in half, then oub each half in helf, then sach quarter in half. Cover with plastic,

oo guarher, oot i half, and form sach plscs dinto 5 small bell by sousering edoss inbo
merter. Flace s bell ssam side down onoan unfloured surfecse. Cup one hend over and roll in
civoular motion o form & ball. Place on a baking sheet arnd repsat.

Sprits top with odl, cover with plastic, and let vize il doubled in size.
Hest owven to 408, Mhisk soo and L theen water.

Brush tops of rolls wedth wash then placs in certer of over, immechiabely reducing hsat o
EVE. Babke until well browned, 28 o 25 minubes, turning pan halfeay theoush.



