ST/EO NG CoFFeE
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[, Preheat Oven to 3% F INGREDIeNT S
ozt
2. Add FlovR to a Large Bowe and | 5 . Frove
Mhke 2 hollocy sSpot /"] The 20 water.
CenteR. add the Femainder | eqq
oF The |mredents exeept tor YeC ShFFLoweR oiL
the Lvater +3ed5t 4 Va.c HoveX
3, MiX Warm water, (Abevt /00°F) Yc Motasses
and Yeastth a Smhllen. Bouw L . | VRS Jfetst
, | DAsH SaLt
L,l' Bue w ater+ qeist thto Ehe Flove

A

Bowl > Mix INg Wbk panvds e |
Ehe qough (s Consistent and not STeky, adding TLovr. Stowey
=S hecded -

S knead C{Oogh o a Flopeed boakrd vptiL €asy ts handce .
lo, Let Rise n warm Spot For. 2hsves.

7. posnch dowm * rotl snto hread Stcks the thickhess of Loue.
SMa L Fmngenr, bol L [n SeSame Seeds.

8. PLACE o v butlered Took. e Sheet , Let rise 20 Mih,

g Bake At 350°F For /86 -20 m'in. o~ yNtiL gotden brown oh
bdZ‘Z'aM ..

. ENJOY -
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(INGRED\EM'I‘S

2%c. ww.FLoUl
2Jac, unpleacheq FLovr
2C WAteR_

| eqq

YeC SAFFLoweR oiL
Ya.c HoveYX

Yeec MoiAsSses

| TBSP. YeAst

| PASH [Alt
RAisihs

Greu D CINNAMON

% TBSP SUSAR.

/B. Butter_

/

¢O\<\__@Iﬂ STONEME&

0innAMon + Kar'sin Bread
=
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[« Tolow Breadstck recipe. Aftep
Dovgh has Fisen pivde Toughinte
4 EQuaL Pleces.

2. Kol ot a 19" x 3- L{ Coil. with a

Fo ¢ Ibﬂ-P,V\ on g Butlered pbread board
to YA THickness.

3. SPRivkle W ith TBSE Sugar then add
Dasy oF GRoUND C(MnAMon And
plAce 50-75 RAisins ontop -

‘. Rolr vP And Pplace in BoHered
bread Rovwd Bowt and Let Rise
PR 45 mins,

S Place in Pre-Headed oven ror 35Mins
at 350°F.

Gene’s He(PruL HINTS

¥ Regular (ears
and Cinn nMOh-ﬁ-RA\S\v\

% TAStes GReat
Toasted (L ith Butier
and Strove coffee. ..

the SAMe batch. .. .
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