
Bread 



Banana Bread 

 1 cup butter 
 2 cups white sugar 
 2 eggs 
 2 tbs mayonnaise 
 6 very ripe bananas, 

mashed 

 3 cups all-purpose flour 

 
 1/2 tsp salt 
 1 tsp baking powder 
 2 tsp baking soda 
 1 cup semi-sweet 

chocolate chips 
 1/2 cup chopped 

walnuts 

 Preheat oven to 350 F. Lightly grease two 9x5 inch 
loaf pans. 

 In a large bowl, cream together the butter and sugar 
until light and fluffy. Stir in the eggs one at a time, 
beating well with each addition. Stir in the 
mayonnaise and bananas. Stir together the flour, 
salt, baking powder and baking soda. Blend the flour 
mixture into the banana mixture; stir just enough to 
evenly combine. Fold in the chocolate chips and 
walnuts. 

 Bake at 350 F until a toothpick inserted into the 
center of the loaf comes out clean, about 50 to 75 
minutes. Cool loaf in the pan for 20 minutes before 
removing to a wire rack to cool completely. 



Beer Bread 

 1 (12 fluid ounce) can or bottle beer 

 3 cups self-rising flour (or: 1 cup flour to 1 
tsp baking power to ½ tsp salt) 

 1/3 cup white sugar 

 Handful mexican blend cheese 

 In a large bowl, mix together the sugar 
and flour and beer. Add beer and 
continue to mix, first using a wooden 
spoon, then your hands. Batter will be 
sticky. Pour into a 9 x 5 inch greased loaf 
pan. 

 Bake at 350 degrees F (175 degrees ) for 
50 for 60 minutes. The top will be 
crunchy, and the insides will be soft. 
Serve topped with butter or cheese 
spread. Can brush with butter and garlic 
powder midway through 



Biscuits 

 2 cups all-purpose flour 

 2 tsp baking powder 

 ½ tsp baking soda 

 1 tsp salt 

 

 1 tbs white sugar 

 1/3 cup butter 

 4 tbs saco buttermilk 

powder 

 1 cup water 

 Preheat oven to 425° F 

 In food processor, pulse to mix the flour, baking powder, 

baking soda, salt, and sugar. Pulse to cut in the 

shortening until the mixture resembles coarse meal. 

Gradually pulse in buttermilk powder and water until 

dough pulls away from the side of the bowl.  

 Turn out onto a floured surface, don’t knead much so it 

stays fluffy. Pat dough out to 1 inch thick. Cut biscuits 

with a large cutter or juice glass dipped in flour. Repeat 

until all dough is used. Brush off the excess flour, and 

place biscuits onto an ungreased baking sheet. 

 Bake for 13 to 15 minutes in the preheated oven, or until 

edges begin to brown. 



Braided Bread 

with Filling 
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Chocolate 

Peppermint Bread 

 1 3/4 cup flour 

 1 cup sugar 

 1/2 cup unsweetened 

cocoa powder 

 2 tsp. baking powder 

 1/4 tsp. baking soda 

 1/4 tsp. salt 

 1 cup milk 

 

 2 large eggs, lightly 

beaten 

 1/2 cup (1 stick) butter, 

melted 

 generous 1/4 cup 

chocolate chips 

 generous 1/4 cup Andes 

peppermint crunch chips 

 Preheat oven to 375ºF. Grease and flour 4 mini loaf pans. 

 Combine the flour, sugar, cocoa, baking powder, 

baking soda and salt in a medium bowl. Stir to blend. 

 Add the eggs, milk and melted butter. Stir until just 

blended. Stir in chocolate chips and peppermint crunch 

chips.  

 Divide evenly among the 4 loaf pans. Bake until bread 

springs back when lightly touched, 20 - 25 minutes. Let 

cool in pan for ten minutes. Run knife around edge of 

pan and remove bread to wire rack to cool completely. 

 Yield: 4 mini loaves 



Cinnamon Pull-

Apart Bread 

 2 3/4 cups plus 2 tbs all-purpose flour 

 1/4 cup granulated sugar 

 2 1/4 tsp (1 envelope) active dry yeast 

 1/2 tsp salt 

 2 ounces unsalted butter 

 1/3 cup whole milk 

 1/4 cup water 

 

 2 large eggs, at room temperature 

 1 tsp pure vanilla extract 

 For the Filling: 

 1 cup granulated sugar 

 2 tsp ground cinnamon 

 1/2 tsp fresh ground nutmeg 

 2 oz unsalted butter, melted until browned 

 In a large mixing bowl whisk together 2 cups flour, sugar, yeast, and salt.  Set aside. 

 Whisk together eggs and set aside. 

 In a small saucepan, melt together milk and butter until butter has just melted.  Remove from the heat and add 
water and vanilla extract.  Let mixture stand for a minute or two, or until the mixture registers 115 to 125 degrees 
F. 

 Pour the milk mixture into the dry ingredients and mix with a spatula.  Add the eggs and stir the mixture until the 
eggs are incorporated into the batter.  The eggs will feel soupy and it’ll seem like the dough and the eggs are 
never going to come together.  Keep stirring.  Add the remaining 3/4 cup of flour and stir with the spatula for 
about 2 minutes.  The mixture will be sticky.  That’s just right. 

 Place the dough is a large,  greased bowl.  Cover with plastic wrap and a clean kitchen towel.  Place in a warm 
space and allow to rest until doubled in size, about 1 hour.  *The dough can be risen until doubled in size, then 
refrigerated overnight for use in the morning.  If you’re using this method, just let the dough rest on the counter 
for 30 minutes before following the roll-out directions below. 

 While the dough rises, whisk together the sugar, cinnamon and nutmeg for the filling.  Set aside.  Melt 2 ounces 
of butter until browned.  Set aside.  Grease and flour a 9x5x3-inch  loaf pan.  Set that aside too. 

 Deflate the risen dough and knead about 2 tablespoons of flour into the dough.  Cover with a clean kitchen 
towel and let rest for 5 minutes.  On a lightly floured work surface, use a rolling pin to roll the dough out.  The 
dough should be 12-inches tall and about 20-inches long.  If you can’t get the dough to 20-inches long… that’s 
okay.  Just roll it as large as the dough will go.  Use a pastry brush to spread melted butter across all of the 
dough.  Sprinkle with all of the sugar and cinnamon mixture.  It might seem like a lot of sugar.  Seriously?  Just go 
for it. 

 Slice the dough vertically, into six equal-sized strips.  Stack the strips on top of one another and slice the stack 
into six equal slices once again.  You’ll have six stacks of six squares.  Layer the dough squares in the loaf pan like 
a flip-book.  Place a kitchen towel over the loaf pan and allow in a warm place for 30 to 45 minutes or until 
almost doubled in size. 

 Place a rack in the center of the oven and preheat to 350 degrees F.  Place loaf in the oven and bake for 30 to 
35 minutes, until the top is very golden brown.  The top may be lightly browned, but the center may still be 
raw.  A nice, dark, golden brown will ensure that the center is cooked as well. 

 Remove from the oven and allow to rest for 20 to 30 minutes.   Run a butter knife around the edges of the pan to 
loosen the bread and invert onto  a clean board.  



Cranberry Orange 

Pecan Bread 

 1/2 cup pecans or walnuts 

 1 cup fresh or frozen cranberries, 

coarsely chopped 

 2 cups all-purpose flour 

 1 cup granulated white sugar 

 1 1/2 tsp baking powder 

 1/2 tsp baking soda 

 

 

 1/2 tsp salt 

 1 tbs orange zest 

 4 tbs cold unsalted butter, cut 

into pieces 

 1 large egg, well beaten 

 3/4 cup freshly squeezed 

orange juice 

 1 tsp pure vanilla extract 

 Preheat oven to 350 degrees F and place rack in the center of the 

oven. Grease a 9 x 5 x 3 inch loaf pan.  

 Toast the pecans or walnuts for about 8 - 10 minutes or until lightly 

browned and fragrant. Let cool and then chop coarsely. 

 In a small bowl, combine the beaten egg with the orange juice and 

vanilla extract. 

 In a large bowl, whisk the flour with the sugar, baking powder, baking 

soda, salt, and orange zest. Cut the butter into small pieces and 

blend it into the flour mixture with a pastry blender or two knives. The 

mixture should look like coarse crumbs. Fold the wet ingredients into 

the dry ingredients. Stir in the chopped cranberries and nuts. Pour into 

the prepared pan and bake for 50-60 minutes or until a toothpick 

inserted into the center of the cake comes out clean. Remove from 

oven and let cool on a wire rack for about 10 minutes. Then remove 

the bread from the pan and let cool completely before slicing. This 

bread can be frozen. 

 Makes one - 9 x 5 x 3 inch loaf. 



Mini Pretzels 

Makes 16 full-sized or 32 miniature 

 2 cups warm water (100°F to 110°F) 

 1 tablespoon + 2 tablespoons sugar 

 1 packet active dry yeast 

 5 to 6 cups flour, plus more for dusting 

 1 tablespoon salt 

 

 

 2 teaspoons canola or other neutral oil 

 1/4 cup baking soda 

 1 large egg 

 Coarse or pretzel salt 

 Vegetable-oil cooking spray 

 Pour warm water and 1 tablespoon sugar into bowl and stir to combine. Sprinkle with 

yeast, and let sit 10 minutes; yeast should be foamy. 

 Add 1 cup flour to yeast, and mix on low until combined. Add salt and 4 cups more flour, 

and mix until combined, about 30 seconds. Beat on medium-low until dough pulls away 

from sides of bowl, about 1 1/2 minutes. Add another 1/2 cup flour, and knead on low 1 

minute more. If dough is still wet and sticky, add 1/2 cup more flour (this will depend on 

weather conditions); knead until combined, about 30 seconds. Transfer to a lightly floured 

board, and knead about ten times, or until smooth. 

 Pour oil into a large bowl; swirl to coat sides. Transfer dough to bowl, turning dough to 

completely cover all sides. Cover with a kitchen towel, and leave in a warm spot for 1 

hour, or until dough has doubled in size. 

1. Heat oven to 450°F. Lightly spray two baking sheets with cooking spray (parchment paper, 

ungreased, also works). Set aside. Punch down dough to remove bubbles. Transfer to a 

lightly floured board. Knead once or twice, divide into 16 pieces (about 2 1/2 ounces 

each) or 32 if making miniature pretzels, and wrap in plastic. 

2. Roll one piece of dough at a time into an 18-inch-long strip. Twist into pretzel shape; 

transfer to prepared baking sheet. Cover with a kitchen towel. Let pretzels rest until they 

rise slightly, about 15 minutes. 

3. Meanwhile, fill large, shallow pot with 2 inches of water. Bring to a boil. Add baking soda 

(and step back, it foams up quickly) and remaining 2 tablespoons sugar. Reduce to a 

simmer; transfer three to four pretzels to water. Poach 1 minute on each side. Use slotted 

spoon to transfer pretzels to baking sheet. Continue until all pretzels are poached. 

4. Beat egg with 1 tablespoon water. Brush pretzels with egg glaze. Sprinkle with salt. Bake 

until golden brown, 12 to 15 minutes. Let cool on wire rack, or eat warm. Pretzels are best 

when eaten the same day, but will keep at room temperature, uncovered, for two days. 

Do not store in covered container or they will become soggy. 



Navajo Fry Bread 

 4 cups flour 

 1/2 tsp salt 

 1 tbs baking 

powder 

 

 1 1/2 cups warm 

water (110 °F) 

 4 cups shortening 

for frying 

 Combine flour, salt, and baking powder. 

Stir in 1 1/2 cups lukewarm water.  

 Knead until soft but not sticky. Shape 

dough into balls about 3 inches in 

diameter. Flatten into patties 1/2 inch 

thick, and make a small hole in the center 

of each patty. 

 Fry one at a time in 1 inch of hot 

shortening, turning to brown on both sides. 

Drain on paper towels. 



Neapolitan 

Bread 

 4 teaspoons yeast 

 1 2/3 cups warm water 

 5 cups bread flour 

 3/4 cup sugar 

 1 1/2 teaspoons salt 

 4 teaspoons milk 

 2 eggs 

 5 tablespoons butter, softened 

For the vanilla dough 

 Seeds scraped from two vanilla beans 

 1 teaspoon vanilla extract 

 

 1 teaspoon flour 

For the chocolate dough 

 1 1/2 tablespoons cocoa powder 

 1 tablespoon water 

For the strawberry dough 

 1 cup frozen strawberries, defrosted 

 1 cup flour 
 

 Egg wash 

 One egg, beaten 

 One tablespoon water 

 Dissolve the yeast in the warm water and let sit 5-10 minutes. Stir in two cups of the flour, then add 

the sugar and salt. Add two more cups of flour, then add the milk and eggs. Knead in the final cup 

of flour and the butter. You may need to add a bit more flour to make a dough that is manageable, 

but slightly sticky. 

 Divide the dough into three sections: two that are about 2/5ths the total, and one that is about 

1/5th. 

 For the vanilla: Stir the vanilla beans, vanilla extract, and flour together into a paste then knead this 

into one of the larger portions of dough. It takes a long time to work it through evenly. Add more 

flour if needed to make a smooth and tacky, but not sticky, dough. 

 For the chocolate: Form a paste of the cocoa and water, then knead this into the other large 

portion of dough. This also takes a while. Add more water or flour if necessary. 

 For the strawberry: Defrost one cup of frozen strawberries. Pour them and their liquid into a large 

bowl and use your hands to squish them into a sort of lazy man's puree. This leads to there being 

some strawberry chunks in the dough, like all the best strawberry ice creams have. Plus it saves 

washing the food processor. Cut the smaller portion of the original dough into six pieces and mix 

them and one cup of flour into the strawberries. Add more flour and knead to form a dough of the 

same consistency as the other two. 

 Let all three doughs rise in separate, oiled bowls covered with plastic wrap for about two hours, or 

until about one and a half times their original size. 

 Degas the dough and roll out into ropes. Braid these together on a baking pan lined with parchment 

paper. Let rise for 45 minutes, or until it has increased about one and a half times. 

 Brush with egg wash. 

 Preheat the oven to 400*F and bake for 20 min, or until dark brown. Lower the temperature to 350*F 

and bake an additional 30 min., until it sounds hollow, rotating halfway through for even baking. 

 



Pão de Qeijo  
(Brazilian Cheese Bread) 

 1 egg* 

 1/3 cup olive oil 

 2/3 cup milk 

 1 1/2 cups tapioca 

flour 

 

 1/2 cup packed 

grated cheese, 

(Parmesan or queso 

fresco, or other) 

 1 ½ tsp salt (or more 

to taste) 

 Preheat oven to 400°F. Grease a mini-

muffin tin. Put all of the ingredients into a 

blender and pulse until smooth.  

 Bake in the oven for 15-20 minutes, until all 

puffy and just lightly browned. Remove 

from oven and let cool on a rack for a few 

minutes. 

 Eat while warm or save to reheat later. 



Parmesan Knots 

 1 tube refrigerated 

buttermilk biscuits 

 ¼ cup canola oil 

 3 tbs grated 

parmesan cheese 

 

 ½ tsp garlic 

powder 

 1 tsp oregano 

 1 tsp parsley 

 Roll each biscuit into a 12-in. rope and 

tie into a knot; tuck ends under. Place 2 

in. apart on a greased baking sheet. 

Bake at 400° for 8-10 minutes or until 

golden brown. 

 In a large bowl, combine the remaining 

ingredients; brush the warm knots with 

the mixture 



Pretzels 

 2 tsp active dry yeast 

 ½ tsp white sugar 

 1 ¼ cups warm water 

 2 ¼ cup flour 

 ¼ cup white sugar 

 

 ¾ tsp salt 

 1 tbs vegetable oil or butter  

 1/8 cup baking soda 

 1 cup hot water 

 Kosher salt or cinnamon sugar 

for topping 

 Dissolve yeast and sugar in warm water. Let stand until creamy, 

about 10 minutes. 

 In a large bowl, mix together flour, 1/4 cup sugar, and salt. Make a 

well in the center; add the oil and yeast mixture. Mix and form into a 

dough. If the mixture is dry, add one or two tablespoons of water. 

Knead the dough until smooth, about 7 to 8 minutes. Lightly oil a 

large bowl, place the dough in the bowl and turn to coat with oil. 

Cover with plastic wrap and let rise in a warm place until doubled in 

size, about 1 hour. 

 Preheat oven to 450 degrees F (230 degrees C). In a large bowl, 

dissolve baking soda in hot water. 

 When risen, turn dough out onto a lightly floured surface and divide 

into 6 equal pieces. Roll each piece into a rope and twist into a 

pretzel shape. Once all of the dough is all shaped, dip each pretzel 

into the baking soda solution and place on a greased baking sheet.  

 Bake in preheated oven for 8 minutes, until browned. Brush with 

melted butter and sprinkle on salt or cinnamon sugar 



Pumpkin 

Gingerbread Bread 

 

 1 1/2 cups all purpose flour 

 1/2 tsp salt 

 1 tsp baking soda 

 2 tsp ground ginger 

 1 1/2 tsp ground cinnamon 

 1/4 tsp ground nutmeg 

 1 cup pumpkin purée 

 

 

 1/2 cup (1 stick) butter, melted 

 1/2 cup dark brown sugar 

 1/2 cup molasses 

 1 Tbsp finely minced candied or 

fresh ginger (optional) 

 2 eggs, beaten 

 3 Tbsp water 

 1/2 cup raisins (optional) 

 Preheat oven to 350°F. Prepare a 9x5x3” loaf pan with non-stick spray 

or butter to keep the pumpkin gingerbread from sticking to the pan. 

  In a medium bowl, vigorously whisk together the flour, salt, baking 

soda, ginger, cinnamon, and nutmeg. 

 In another bowl, use a wooden spoon to mix together the pumpkin 

purée, melted butter, sugar, molasses, fresh or candied ginger, eggs, 

and water. 

 Combine the wet and dry ingredients. Add the raisins if using. Stir only 

until incorporated. 

 Place the batter into the prepared loaf pan and bake for 50-60 

minutes, until a bamboo skewer inserted into the center of the loaf 

comes out clean. Remove from oven and let cool in the pan for 10 

minutes. Then gently run a knife around the edge of the loaf and 

invert the loaf to remove it from the pan. Let it cool on a rack for 30 

minutes or longer. 



Swedish 

Cardamom Buns 

Dough: 

 1 ½ packets dry active yeast 

 5.2 tbs butter 

 1 cup milk 

 3.5 tbs granulated sugar 

 1 pinch salt 

 1 tsp ground cardamom 

 3 cups flour 

 

Filling: 

 3.5 Tbs butter 

 3.5 tbs granulated sugar 

 ½ tsp cinnamon 

 ½ tsp cardamom 

Topping: 

 1 egg 

 Pearl sugar or granulated sugar 

 Start with the dough. Melt the butter in a sauce pan and add the milk. Warm the 
mixture until it is “finger warm," a.k.a. room temperature. Dissolve the yeast into this 
mixture. Let it sit a few minutes. (It should look a bit foamy.) Then, add the salt, sugar 
and cardamom. Stir. 

 Transfer mixture to an electric mixer or, if mixing by hand, a large mixing bowl. Add 
about 2/3 of the flour and mix until it becomes smooth and shiny. Add a little more flour, 
but save enough for kneading later. The dough is ready when it easily releases from the 
sides of the bowl. Cover the bowl with a thin towel, place it in a warm spot, and let it 
rise until it is twice the original size (about 30 minutes). 

 Remove the dough from the bowl, and using the rest of the flour, knead it lightly on a 
floured surface until smooth and shiny. Divide dough into two halves. Roll each half of 
dough into a thin, big rectangle.  

 Combine the filling ingredients and then spread evenly over one of the rectangles. 
Place the other dough rectangle right on top, making a sandwich! Then, roll the 
sandwich up, long side to long side, to form a long cylinder. Using a sharp knife, cut 
each cylinder into equal slices. 

 Place each slice into a paper cupcake holder and arrange on top of a rimmed baking 
sheet. Cover them with a towel and let rise until doubled in size (about 30-45 min). 
Preheat oven to 425 F. Once the buns have risen, brush the rolls with the beaten egg 
and sprinkle with pearl sugar. 

 Bake in center of oven at 425 degrees for 8-10 minutes. (Freeze if not eating right away) 



Tri-Colored Bread (Pesto, 

Sundried Tomato, and 

Kalamata Olive) 

 

 1/2 cup warm water 

 1 1/2 cups warm milk 

 1 tbs active dry yeast 

 1 tbs sugar 

 5 - 5 1/2 cups flour 

 2 tsp salt 

 1 egg 

Pesto bread: 

 1/4 cup pesto 

 

 

Sun-dried tomato bread: 

 1/4 cup sun dried tomato pesto 

or sun dried tomato paste 

 heaping spoonfull of chopped 

sun dried tomatoes 

Olive bread: 

 2-4 tbs finely chopped kalamata 

olives 

 several halved kalamata olives 

(seeds removed) 

 optional - chopped basil 

 Add yeast to warm water. Measure in milk and sugar, and mix until 

dissolved. Add 2 cups of flour, mix well, and let sit for ten minutes. Stir in 

the salt then add flour 1 cup at a time until dough is a good 

consistency (not too sticky).  

 Divide dough into thirds. For each of the three breads knead in the 

ingredients listed above until they are evenly distributed. You will need 

to add more flour to get dough to the right consistency again. Place 

each ball in a greased bowl, and let rise for 1 1/2 to 2 hours, they 

should double in size. 

 Punch each dough ball down, knead a little, and then divide in half. 

Roll out each of the colors into ~1” thick strands and braid together. 

The recipe makes 2 loaves. Cover and let rise for about thirty minutes. 

 Whisk egg and 1 tbsp water together. Brush dough with egg wash. 

Bake for 25-30 minutes at 400 degrees. 



Yogurt Tortillas 

 2 ½ cups white flour 

 1 tsp salt 

 1 ½ tsp baking powder 

 

 1 ½ tbs butter, softened  

 ½ cup plain yogurt 

 Water (as needed) 

 Sift the dry ingredients into a medium bowl 

 Cut butter into the flour until the mixture resembles a course meal 

 Add the milk to the flour mixture all at once, mix well 

 Gather the dough into a ball with your hands and knead briefly 
(if sticky add flour) 

 Divide dough into equal pieces 

 8 pieces for 8” tortillas 

 10 pieces for 7” tortillas 

 16 pieces for 5” tortillas 

 36 pieces for 3” tortillas 

 Form each piece into a smooth ball and flatten slightly with your 
hands 

 Cover with a towel and let rest for 15 minutes 

 Preheat a dry, heavy skillet over medium heat 

 On a lightly floured board, roll out 1 piece into a circle 

 Cook the tortilla on skillet until lightly browned on both sides 



Zucchini Bread 

 3 cups all-purpose flour 

 1 tsp salt 

 1 tsp baking soda 

 1 tsp baking powder 

 3 tsp ground cinnamon 

 3 eggs 

 

 1 cup vegetable oil 

 2 1/4 cups white sugar 

 3 tsp vanilla extract 

 3-4 cups grated zucchini 

 1 cup chopped walnuts 

 Grease and flour two 8 x 4 inch pans. Preheat oven to 
325 degrees F (165 degrees C). 

 Sift flour, salt, baking powder, soda, and cinnamon 

together in a bowl. 

 Beat eggs, oil, vanilla, and sugar together in a large 
bowl. Add sifted ingredients to the creamed mixture, 
and beat well. Stir in zucchini and nuts until well 
combined. Pour batter into prepared pans. 

 Bake for 40-60 min. or until tester inserted in the center 
comes out clean. Cool in pan on rack for 20 minutes. 

Remove bread from pan, and completely cool. 


