
This is from an old Carmelite recipe. As you can see, it makes enough bread 
to share with the extended family and neighbors! 

Recipe
Bowls and Pans:

8 loaves, pan size 9”x 5”x 3”  Grease bread bowl and pans. 
Ingredients:

1 qt. milk, scalded
3 ½ tablespoons salt in mixer, add milk when butter is melted. 

Combine:
3 tablespoons sugar ½ cup warm water ½ cup sugar 
3 envelopes yeast ¾ lb. butter melted in milk 

Add:
2 ½ cup cold water 12 beaten eggs  8 quarts flour 

Instructions for Baking Easter Bread

In large mixing bowl put butter and scalded milk to melt butter. Then 
add the sugar and salt. To this mixture add cold water, then beaten 
eggs and mix well. Next, add yeast mixture and almost all of the flour. 
Mix well and add remaining flour. When mixed, let rise 1 ½ hours, 
punch well the air out of dough and let rise ½ hour more. Form into 
loaves in pans, mark with a cross and let rise another hour. Turn on 
ovens, wait another ½ hour or until loaves are doubled in size. Bake 
at 350 degrees for 55 minutes or until golden brown. Butter crust 
when take out of oven. Have the best ones blessed!

To make a cross design in the loaves, after loaf is formed, before it 
rises, put the prongs of a table fork in about an inch down the length 
of the loaf and then across, keep poking until you have a cross. 



Recipe
2/3 cup sugar   2/3 cup shortening 
2 eggs    1 ½ teaspoons salt 
6 to 7 cups all-purpose flour 1 package active dry yeast 
1 ½ cups warm water (105 to 110 degrees) 
1 cup unseasoned lukewarm mashed potatoes 

Dissolve yeast in warm water in large bowl. Stir in potatoes, sugar, 
shortening, eggs, salt and 3 cups of the flour. Beat until smooth. Mix 
in enough remaining flour to make dough easy to handle. Turn dough 
onto lightly floured surface; knead until smooth and elastic, about five 
minutes. Place in greased bowl; turn greased side up. Cover bowl 
tightly; refrigerate at least 8 hours but no longer than 5 days. Punch 
down dough; divide into 4 equal parts. 



Favorite Foods! 

Bake a King’s Cake! 


