
Groups of 2

Ingredients:

85mL milk



15mL warm water

15mL margarine


5mL yeast

15mL sugar



15mL beaten egg

1mL
salt




~300mL flour

3mL
 sugar     
Instructions:
Day One
1. Scald milk (Microwave until just steaming). Stir in 15mL margarine, 15mL sugar, and 1mL salt. Cool to lukewarm.

2. In a custard cup, dissolve 3mL sugar in warm water. Sprinkle yeast over water and let “proof” for 2-3 minutes.

3. In a large mixing bowl, combine the cooled milk mixture with 15mL of egg. Stir in the dissolved yeast mixture.
4. Add 125mL of the flour and beat well with a wooden spoon.

5. Gradually add the remaining flour to make soft dough.

6. Place the dough on a lightly floured surface and knead until smooth.

Place the dough in a lightly oiled Ziploc bag. Label with names.


Ingredients
2 slices of ham 
2 slices of salami
10mL Dijon mustard

50mL grated cheddar cheese
1/8 onion
¼ pepper, thinly sliced

Instructions:
Day Two

1. Punch dough down then place on a cookie sheet lined with parchment paper.

2. Roll out into a 8” X 10” rectangle 
3. Spread the center third of the dough with mustard. Layer the meat, cheese, onions and green peppers on top of the mustard.

4. Working on the 2 outside thirds of the dough, cut slits working from the filling to edge of the dough, cutting every inch.

5.  Alternating sides, fold the strips of dough over the filling.
6. Brush with egg whites. 

7. **Optional**Sprinkle with sesame seeds, dried parsley and or chili flakes.
8. Bake at 400F for 15-20 minutes.

