
BREAD 
 

By hand 
 
1 package of yeast 
5-6 cups of flour 
¼ cup of olive oil (canola)
  
¼ cup of sugar (optional) 
½ teaspoon salt 
pinch of nutmeg (optional) 
1 teaspoon of cinnamon 
(optional) 
½ teaspoon of vanilla 
2 eggs (optional) 
1½ cups of water 
 
Turn oven on to 170 F, or secure a warm place to raise the dough. 
Mix all ingredient together using a large wooden spoon.  Now use 
your hand to knead into a firm dough.  Take out dough and continue 
kneading for 20 minutes on base sprinkled with flour.   Put dough in 
a greased (oil), large metal mixing bowl. Cover with a dish cloth and 
place in warm oven or a secured warm place. Set timer 40 minutes to 
an hour.  
 
After time is up take out dough and punch it to see it fall.  Next take 
dough out and shape, braid, roll into the shape you prefer. Place into 
baking pan. If you want raison bread, use a rolling pin and flatten 
dough out. Sprinkle raison on dough.  You may add sugar mixed 
with cinnamon only or with butter.  Roll dough in a circular form. 
Pinch the edges so it stays together and place in baking pan. Shape 
and place in greased baking pan.  Let rise for 45 minutes to 1 hour.  
Then bake for approximately 20 to 35 minutes or until golden brown.  
Remove from baking tin and place on rack. 
 
Yields 3-4 breads 



Bread Machine 
 
 
 
 

 
 
 
 
 

 
BREAD - Machine 

 
1 package of yeast 
2-3 cups of flour 
¼ cup of olive oil 
2-3 tbsp of sugar (optional) 
¼ teaspoon salt 
Pinch of nutmeg (optional) 
Sprinkle of cinnamon (optional) 
½ teaspoon of vanilla 
1 cups of water 
 
Set bread machine for baking.  Should take about 
2-3 hours.  When it is finish remove from baking 
tin and place on rack. 

 
 
Yields 1 bread 


