. e
EASTFR CHECREG Mrs, Simonian .- C-La cutity

3 dbs, or 12 cups of 5 egEs

Gold Medal flowr 1 tablespoon salb
3/4 1o. tutier 1 yeast czke
2 cups milk (lukewarm) 1 tablespoon grotnd

1 cup sugar mahleb, sifted

Sift flour, put in a large bowl. lake & hole in cen-—
ter, Dissolve yeast, melt butter, beat eggs, and
pour 211 this into the hole in the flour, Add rest of
the ingredients. Elend flour with liquid gradually,
first with spoon and then with your hands. Enead
dough for about & hour or until your hends stay free
of dough, OCover dough well and let stand from 4 %o



5 hours to rise, Then divide inte 4 balls, Cut each
ball into 3 slices, roll each slice with the palm of
your hawdl, and braid the rolls together. Let braids
stand for o while on the greased baking sheet wntil
 they risd s.me more. Then brush them with egg yolls.
" Placé = r-d ezg in middle of bread ®push ii*into
dougne Bake A5 mimites in a 350 degree oven, mmxbil
golden krowm.



