
 H  e  r  b    b  r  e  a  d

(Quick yeast bread)
Mix 4 C flour & yeast in a large bowl.
In a separate bowl, heat water, oil, sugar & salt to lukewarm in microwave.
Add all at once to flour mixture and beat till smooth.
Mix in enough flour to make a soft dough (2 - 2 1/2 Cups).
Mix well until dough is soft and slightly sticky. Let rest in the bowl for about 10 
minutes.
Kneed the herbs in the dough and shape into small balls. Place on greased baking 
sheet to rise until doubled in size. (approx 45 Mins).
Preheat oven to 400 degrees.
Bake for 12-15 minutes and let cool on a wire rack.

- 6 1/2 cups bread flour (825 g) Optional
- 2 Tsp yeast (active dried yeast) - Herbs & spices (basil/garlic, rosemary, 
- 2 1/2 cups warm water sage, thyme)
- 3 Tbs oil - Nuts
- 3 Tbs sugar - Dried fruits
- 1 Tbs salt


