Francis bread

1 Fresh cake yeast

1/4 c Sugar

3 tb Shortening

1 ts Salt

1 Egg

3 1/2 c Flour

1/4 c Lukewarm water


Scald milk and pour over sugar, shortening, & salt. Let it cool to lukewarm while softening yeast in a small bowl with the warm water. When soft, add the egg and beat together slightly. Pour the yeast/egg mixture into the milk mixture and stir them together. The flour may be sifted or poured into the liquid. With a large spoon, stir until flour/milk is well mixed. You should have a firm, but not stiff dough. Without removing it from the bowl, cover the dough with a plate or towel and set aside to rise until double in bulk (about 2 hrs depending on the temperature in the kitchen). Instead of letting the dough rise at this point you may put it in the refrigerator and use it later, or the next day. Watch to make sure it doesn't spill out of the bowl. If it starts to spill before you're ready to use it, punch it back down. Refrigerated dough is easier to handle but takes longer to rise. BREAD: If you want to make bread, dump the dough out of the bowl onto a floured surface and with more flour as needed to keep it from sticking, knead it until springy and easy to handle. This dough does not require a lot of kneading; only enough to make it easy to handle. For 2 medium size loaves cut the dough in half and knead/shape each into loaves and put into greased baking pans. Allow about 2 hours for the dough to double again. Bake in a 375 degree oven until lightly browned on top (if uncertain whether or not bread is done, tip out of pan and see if bottom is browned too). ROLLS: To make rolls, work and knead dough until springy and easily handled. Roll out with a rolling pin and cut with a biscuit cutter and fold over and place on a greased cookie sheet (Parkerhouse rolls), or break dough into small pieces, make into little balls and place 3 in each section of a greased muffin pan (Cloverleaf rolls). SWEET ROLLS: For Christmas bread or sweet rolls, roll out dough as for Parkerhouse rolls, except trying to make an oblong instead of a round. Spread it with raisins and sprinkle with cinnamon and sugar. Dot with butter and roll as for a jelly roll. Slice and place on a greased pan or make into a circle and make slashes through the dough at intervals. Let rise and bake as for loaves. Top with an icing made of confectioners' sugar, melted butter, milk, and vanilla or rum flavoring and drizzle over the bread or rolls while hot. Decorate with nuts or fruits. If you want to make a whole wheat bread, use half white and half whole wheat flour, and use brown sugar instead of white. The amounts above will yield 1 large or 2 medium loaves of bread, or 2 dozen large rolls. here from a cook book

· 6 years ago

This is the easiest one-loaf yeast bread you will ever bake. The Super Easy Bread for Beginners recipe produces a soft crust and a moist center using the most basic ingredients that can be found in most kitchens.

Prep Time: 3 hour
Prep Time: 3 hours
Cook Time: 45 minutes
Total Time: 3 hours, 45 minutes
Ingredients:

· 3/4 cup warm water

· 1 package active dry yeast

· 1 tsp salt

· 1-1/2 tbsp sugar

· 1 tbsp vegetable shortening

· 1/2 cup milk

· 3 cups all-purpose flour, approximately

French bread is a favorite dinner bread. Its famous crust is made by baking the loaves at 400 degrees F for the first 5 minutes and then misting the loaves with water. The oven temperature is then dropped to 350 degrees F and the bread bakes for another 25 minutes. The result is a bread that everyone will love.

Yield: 2 loaves
Prep Time: 2 hours, 15 minutes
Cook Time: 30 minutes
Total Time: 2 hours, 45 minutes
Ingredients:

· 2 cups warm water, 95 to 110 degrees F

· 2-1/4 tsp or 1 pkg (1/4 oz.) active dry yeast

· 2 Tbsp sugar

· 2 tsp salt

· 5-1/2 cups bread flour, about

· 1 egg white

· Sesame or poppy seeds

The buttermilk in this bread recipe gives the bread a rich texture and buttery flavor. You can use either fresh buttermilk or buttermilk powder. The rich taste is the same for either type of buttermilk. If you can’t get a hold of buttermilk, mix one tablespoon of vinegar or lemon with one cup milk.

Prep Time: 3 hours
Cook Time: 45 minutes
Total Time: 3 hours, 45 minutes
Ingredients:

· 1 cup water

· 3 tbsp butter

· 1/2 cup warm water

· 1 package active dry yeast

· 1 cup buttermilk or 1 cup water and 4 tbsp buttermilk powder

· 2 tbsp honey

· 1 tbsp sugar

· 1 tbsp salt

· 1/2 tsp apple cider vinegar

· 6 cups bread flour

· cokis

· 1/2 cup milk
· 1 egg
· 1/2 teaspoon vanilla
· 1/2 tablespoon butter
· 2 1/2 cups flour
· 1/2 teaspoon salt
· 1/8 teaspoon baking soda
· 1 1/2 cups sugar
· 1 1/2 cups quick-cooking oatmeal
Directions:

Whether you are looking for something special to make for a tea and coffee get-together or you want to make a special dessert that adults will appreciate, ginger pecan rolls are a delicious treat. These rolls are different from traditional cinnamon rolls because they carry a strong pecan flavor that tames the sweeter ingredients in the recipe. This recipe for ginger pecan rolls makes 6 rolls.

Prep Time: 1 hour, 45 minutes
Cook Time: 25 minutes
Total Time: 2 hours, 10 minutes
Ingredients:

· 2 cups bread flour

· 1/2 tsp salt

· 2-1/4 tsp active dry yeast (1 package)

· 2 tbsp butter, soft

· 1/2 cup milk

· 1 egg

· .

· 4 tbsp butter, soft

· 3 tbsp brown sugar

· 1/4 cup chopped pecans

· 2 tbsp crystallized ginger, chopped

· 1 tbsp grated orange peel

· .

· 2/3 cup confectioner’s sugar

· milk

Chiffon cake is a great treat after meal or during Filipino snack time.

Chiffon cake is bake using a special type of baking pan. This pan is in circular shape with a center tube in the middle. This tube in the middle will carry the hot circulating air and would easily cooked the middle part of the cake.

Then, after removing from the oven, this cake pan must be turned upside down so that the cake will not shrink. If you have difficulty in doing it because the cake is out in the rim, I usually grab three to four pieces of same height water glass and place them at the end of the inverted cake pan, in a manner that would balance it.

Below after the cooking procedures is a list a cooking variations that you might like to try in cooking your Chiffon Cake.

Ingredients :
· 2-1/2 cups cake flour, sifted

· 3 tsp. baking powder

· 3/4 cup sugar

· 1/2 tsp. salt

· 1/2 cup oil (vegetable oil or corn oil)

· 7 egg yolks, at room temperature

· 1 tsp. vanilla

· 3/4 cup cold water

· 7 egg whites, at room temperature

· 1/2 tsp. cream of tartar

· 3/4 cup sugar

donut

· 14 ½ tasang harina

· 4 ½ kutsaritang baking powder

· 1 kutsaritang asin (pino)

· ¼ kutsaritang nutmeg

· ½ kutsaritang cinnamon

· 2 kutsarang mantika

· 1 tasa asukal

· 2 itlog

· 1 tasa gatas ebaporada

Chocolate bread

Here's a delicious chocolate bread that's not too sweet and has a deep, dark chocolate flavor. It's the perfect gift for Valentine's Day and the bread tastes fantastic when made into morning toast. This recipe is great for beginner bread bakers and can easily be expanded upon by more experienced bakers.

Yield: 1 loaf
Prep Time: 2 hours
Cook Time: 30 minutes
Total Time: 2 hours, 30 minutes
Ingredients:

· 4 cups bread flour, about

· 1/4 cup unsweetened cocoa

· 2 Tbsp sugar

· 1 Tbsp light brown sugar

· 2-1/4 tsp or 1 pkg (1/4 oz.) active dry yeast

· 1 tsp salt

· 1 Tbsp vegetable oil

· 1-1/2 cups warm water, 95 to 110 degrees F

Star bred

	Ingredients (for 8)

	Arranged Bun Dough

	bread flour
cocoa powder
salt
sugar
instant dried yeast
warm water
egg
butter
	190g
10g
3g (0.5 tsp)
20g
4g (1.3 tsp)
100g
20g
20g


	

	Custard Cream

	milk
instant coffee
yolk
sugar
cake flour
butter
	200g
2g (2 tsp)
40g (from 2)
50g
20g
10g


	

	Topping

	cake flour
butter
sugar
egg
vanilla essence
	30g
15g
15g
5g
1 drop

	
	


Chz bred
Original recipe makes 1 - 9x5 inch loafChange Servings
· [image: image1.wmf]
1 3/4 cups all-purpose flour
· [image: image2.wmf]
1/4 cup white sugar
· [image: image3.wmf]
2 1/2 teaspoons baking powder
· [image: image4.wmf]
3/4 teaspoon salt
· [image: image5.wmf]
1 cup shredded Cheddar cheese
· [image: image6.wmf]
1 egg, beaten
· [image: image7.wmf]
3/4 cup milk
· [image: image8.wmf]
1/3 cup vegetable oil

· Pine apple bread

2 eggs
· [image: image9.wmf]
1/2 cup melted butter
· [image: image10.wmf]
1 cup white sugar
· [image: image11.wmf]
1 cup crushed pineapple with juice
· [image: image12.wmf]
1 teaspoon vanilla extract
· [image: image13.wmf]
2 1/2 cups all-purpose flour
· [image: image14.wmf]
3 teaspoons baking powder
· [image: image15.wmf]
1/2 teaspoon baking soda
· [image: image16.wmf]
3/4 teaspoon salt
· [image: image17.wmf]
1/2 cup chopped walnuts
Check All Add to Shopping List
Honey White Bread
Bread made with honey has a fantastic flavor that can't be beat with any other natural sugar. This easy honey white bread recipe is great for bread baking beginners and it's a great bread to serve at any meal, any time of the day.

Yield: 2 loaves
Prep Time: 2 hours, 30 minutes
Cook Time: 40 minutes
Total Time: 3 hours, 10 minutes
Ingredients:

· 1-1/4 cup warm water, 95 to 110 degrees F

· 2-1/4 tsp or 1 pkg. (1/4 oz.) active dry yeast

· 1 cup milk, room temperature

· 2 Tbsp honey

· 2 tsp salt

· 3 Tbsp soft butter

· 6 cups bread flour, about

ensaymada
Ingredients
Dough
• 1/3 cup refined sugar 
• 1 teaspoon salt 
• 1/4 teaspoon instant yeast 
• 1/2 cup all-purpose flour 
• 2 tablespoons water 
• 1/3 cup butter 

Sponge
• 1 egg 
• 1 tablespoon refined sugar 
• 2 tablespoons water 
• 1 1/2 cups all-purpose flour 
• 3 egg yolk 
• 1 teaspoon instant yeast 
Monay originated in Philippines. it is delicious when served hot. Note: To make soft monay proof molded dough for about 1 1/2 to 2 hours after molding. Slice dough at the center along the oval shape up to 1/2 inch from the bottom to produce the monay shape. giving the dough enough time to relax will produce a soft monay with no cracks.

1 kg bread flour
10 g instant yeast
4 g bread improver
40 g skim milk
180 g white sugar
10 -15 g iodized salt
150 g eggs
50 g butter
400 g water

Read more at: http://www.food.com/recipe/hard-and-soft-monay-192841?oc=linkback
Pandesal (Filipino Breakfast Bread Rolls) are a must on every Filipino table during breakfast in the Philippines.  This tasty and slightly sweet bread rolls are usually bought early in the morning in every neighborhood local bakery.  Steaming hot with crusty exterior and that recognizable crumbs, they are packaged in traditional rectangular brown paper bag.

PANDESAL adapted from Sefie Eats
INGREDIENTS:
4 cups (500g) all purpose flour (I used bread flour)

3 tspn instant dried yeast

1/2 cup sugar

3/4 tspn salt

5 tbspn softened butter

1 tbspn oil

1 egg

1/2 cup water

1/4 cup evaporated milk

1/2 cup fresh milk

 

	Chocolate Chip Bread





	Ingredients (for 1)

Bun Dough
bread flour
salt
sugar
instant dried yeast
warm water
egg
butter
200g
3g (0.5 tsp)
20g
4g (1.3 tsp)
100g
20g
20g

Topping
granulated sugar
cocoa powder
chocolate chip
almond slices

10g
2g (1 tsp)
20g
proper amount




· Onion brd
· [image: image19.wmf]
1 (.25 ounce) package active dry yeast
· [image: image20.wmf]
2 tablespoons white sugar
· [image: image21.wmf]
1 1/2 cups warm water (110 degrees F/45 degrees C)
· [image: image22.wmf]
2 teaspoons salt
· [image: image23.wmf]
2 tablespoons shortening
· [image: image24.wmf]
1 tablespoon minced onions
· [image: image25.wmf]
1/2 teaspoon dried oregano
· [image: image26.wmf]
3 1/2 cups bread flour
· [image: image27.wmf]
1/2 onion
· [image: image28.wmf]
2 tablespoons butter, melted
Check All Add to Shopping List
About

Welcome to Grandma Rose's Bake Shoppe

Your health is a reason to give up gluten, but there is never a good reason to give upcupcakes...

As a company founded by a gluten free family, we know how hard it is to give up the delicious baked goods of our youth.  After years of longing for a cupcake, just like grandma used to make, Grandma Rose's Bake Shoppe was born.  Our products taste just like their gluten filled counterparts (and are just as pretty too!).  As a company founded by actual followers of the gluten free diet, we know how important it is to be able to trust that your food is safe to consume.  All of Grandma Rose's products are both safe and delicious.  Now at Grandma Rose's Bake Shoppe you can have your (cup)cake, and eat it too!




Why Eat Gluten Free?
These days everyone from Oprah to Gwyneth Paltrow to Victoria Beckham, is eating gluten free.  While those who are diagnosed with Celiac disease are instructed by doctors to follow a strict gluten free diet, many without celiac disease are seeing major positive effects when eliminating gluten from their diets.  An ever growing population is finding that they are gluten intolerant and are able to avoid a wide array of health issues by consuming products without gluten.  Research has also shown that a gluten free diet can greatly benefit those with Autism and Multiple Sclerosis (MS).  
What is Gluten? 

Gluten is a protein found in wheat (including kamut and spelt), barley and rye.


What is Celiac Disease
Celiac disease is an inflammatory condition of the small intestine, induced by gluten. It has diverse clinical manifestations that resemble a multi-systemic disorder rather than a primary intestinal disease. Originally considered a rare disease of childhood, celiac disease is, however, now recognized as a common condition that may be diagnosed at any age.

Other terms for celiac disease include gluten sensitive enteropathy and non-tropical sprue

pancake

These basic pancakes are perfect for a weekend morning or holiday breakfast, along with sausages or bacon and your favorite toppings. Serve these delicious pancakes with plenty of butter and maple syrup, or use your own favorite syrup or fruits on them.
Large Photo
Yield: Serves 4
Ingredients:

· 2 cups all-purpose flour, stirred or sifted before measuring

· 2 1/2 teaspoons baking powder

· 3 tablespoons granulated sugar

· 1/2 teaspoon salt

· 2 large eggs

· 1 1/2 to 1 3/4 cups milk

· 2 tablespoons melted butter

I am a stay at home mom, wife, cookie maker, and domestic goddess (so I like to believe...but I know I'm not....just don't burst the bubble....)

A little about me:
I grew up in Texas.  Texas is my motherland.  Enough said about that.  No matter where I roam, Texas will always be in my heart and engrained into my being.  I attended Baylor University in Waco, TX (when all of our athletics stunk) and studied Nutrition and Food Science.  There I met this gorgeous man that would YEARS later become my husband and father to my current and future children.  After college I moved to Dallas where I worked as a Personal Trainer and spent many a rambunctious evening experiencing youth and the night life with my best friend Kim.  Much shenanigans and tom foolery....

But yes, the love bug lured me happily into marriage.  I married my handsome hubby in Houston and promptly moved to Virginia, right outside DC.  Virginia is beautiful.....very beautiful, but it isn't Texas, so we moved back to Dallas, Texas when I was 8 months pregnant.  We had our beautiful baby girl, and then 2 years later we moved to Missouri.  Joplin, Missouri -3 months post tornado - in to a damaged home that we renovated and made our own.  And here is where I live, surrounded by my in-laws on the edge of a cute, historic and friendly town.

I started this blog in late 2008 due to the incessant nagging of my mother.  They always say mother knows best...you would think that in my 20's I would have learned that lesson...  Anyway, I started blogging, talking about nothing really.  I was a new mom and had only even heard of the blogging world maybe 2 months before I decided to launch my own.  So I was basically clueless...

But eventually I found cookies, and then I suddenly had something to write about.  And soon after I was so busy with cookies that I didn't have time to write at all!!!

How did I get into cookies?  Well, a friend of mine was having a bachelorette party in New Orleans.  I was going to make cupcakes, but the maid of honor really wanted to make cupcakes, so I opted to make something different.  I always thought sugar cookies were impossible.  But I was in need of something edible and festive that would travel.  So I Googled.  Google is my boyfriend.  And found a small handful of sites that had tips and tutorials.  Cookies weren't as big then you know.... Anyway, I gave it a shot.  And got hooked.  And I've never stopped. 

Since moving to Missouri I have had to stop selling cookies due to the way the laws are set up in my county.  (And really y'all I am ok with it!!)  But I could never give up cookies.  Over the years I have learned some valuable cookie lessons the hard way and this is the place where I want to share these lessons with you.  I'm not all about cookies tho.  My first love (outside God and my family) is food.  Second is makeup...but that's a whole different blog.  Don't be surprised if you see a random photo, or rant, or recipe that's completely un-cookie related. 

So please, read, subscribe, enjoy.  :)
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