@w’pe; New Vecm’s Dpefzel Episocle 77 m

Ingredients:
*1c milL, heafed to

CIPOU"C] ]OOOI:

* ]/4 c sugar
* ]/4 C mel]lec] l)uﬂep

* ] Tl)s qeasf

* ]/2 —”)s salf

* 3.4 ¢ ﬂoup

*]eqq

Directions:

Put2 ¢ ﬂoup info a Iarqe l)owl, ClCI(J qeasf Gn(J sa“. Mix
we". Me“ l)uﬁep ina sepamfe l)owl. Add hof milk to IJUHGP,
add sugar Gn(J w|1ip up. Add hof mixture o ﬂour mixfupe, stir.
Beat eqq sliql\”q Iael(ore (](Jc]inq. Add extra ﬂoup (]ncl Lnead
{or’ 10-15 minutes. Lef rest in an oile(J l)owl forJ 1 houp or unfil

(Jouqll (Joul)les in size. Dunc|1 down c]ouqll and Ief rest. po”
out (Jouqll info snal<e, Gl)ouf 6 H Ionq. Fopm info prefzel SIICIPG

on parchmenf papePecl Iaakinq Slwef. Dinch ends Gnd |ef rise
on IaaLinq slwef 1 hour. BaLe al 375°|: l(or’ 30 minufes.
Temp when {inished shoulc] l)e ]QOOF and pPefzel should I:)e

liqh”q Iar:owned. Top wiﬂl icing or f|1in qlaze ol( your choice.




