
Raisin BREAD   -   2 x 2 pounds

Ingredients 2 x 2 pounds

Water, 80°–90°F (27°–32°C) 2 cup (500 ml)

Butter ½ cup (120 ml) (113 g)

Sugar granulated ½ cup (120 ml)

Salt 2 teaspoons (10 ml)

Eggs, beaten 4 large

Flour, white all purpose 7 cups (1660 ml)

Yeast, active dry, instant 4 teaspoons (20 ml)

Raisins 2 cup (500 ml)

Cinnamon 4 teaspoons (20 ml)

Cinnamon kills yeast!

Do not add any cinnamon to the dry ingredients!

 Fold raisins mixed with cinnamon into bread dough during the 

final forming of the loaves.


