Breacf in a Bag

Directions: With the help of an adult, check off each box and follow
the step-by-step instructions below.
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What you’ll do:

. In a gallon size Ziplock bag place sugar, yeast, warm water, and 1 cup of
flour. (Water should be 105-110°F.)

2. Squeeze all of the air out of the bag and seal it.

3. Squish the bag with your hands until the contents are mixed well.

4. Let it rest for about 10 minutes at room temperature. Bubbles will form.

5. Open the bag and add 1 cup of flour, olive oil, and salt. Reseal the bag and
squish again until the contents are blended well.

6. Add the last cup of flour and reseal the bag to mix the contents like you’ve
done previously.

7. Remove the dough from the bag and put it on a lightly floured surface.

8. Knead the dough for 5-10 minutes or until it is smooth.

9. Place the dough in a lightly greased bread pan.

0. Cover with a towel and allow the dough to rise for 30 minutes. This is a great
time to preheat your oven to 375°F.

11. Bake the bread for 25-30 minutes or until the bread is golden brown.

12. When the bread is right out of the oven brush it with the tablespoon of

melted butter.
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